Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
2.102.11,(C) PersonI In Charge could notd(espond
_na. -102.11.(C). correctly to questions regardin
INN OF ACADIA OPERATIONS | REGULAR 2019-08-27 No (2).(3).(178 areas of knowledge dealing wit%] C
employee health.
Hand cleanser not available at hand
ol wash sink or lavatory. i
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
3-501.13 Improper thawing. N
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
Food not protected from
3-305.11 contamination during storage. )
~ Food Employees not wearing
2-402.11 effective hair restraints. N
Wiping clothds u%ed for wiping
) counters and other equipment
Sehl Bl surfaces not held between uses in a i
chemical sanitizer.
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/or | N
self draining.
The mechanical ware washing
4-501.110 equipment wash solution temperature | N
was too low.
6-501.14.(A) Ventilation not clean. N
Manual and/or mechanical methods
INN OF ACADIA OPERATIONS | REGULAR 2023-04-13 No 4-703.11 of sanitizing incomplete. ©
3-501.13 Improper thawing. N
Inadequate number of food
4-302.12.(A) temperature measuring devices N
provided.
Food not protected from other
Sl sources of contamination. i
Singlg-IServirc]e or Sin Ie-U?fefiArticles
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
A manual ware washing sink with at
4-301.12.(A) least three compartments not N

provided.




