
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

MILLYS SKILLET REGULAR 2018-08-06 No 3-501.16.(A).(2) PHF not maintained at 41 F or less. C

3-501.19.(A)
No written procedures maintained or 
available at the facility for food to be 
held with time as the only control.

C

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

4-904.11.(B) Eating utensils not properly handled, 
displayed, dispensed. N

4-302.14 No chemical test kit available. N

5-502.11
Refuse, recyclables, and returnables 
not removed from the premises at a 
frequency that will minimize odors or 
attract or harbor insects and rodents.

N

6-501.14.(A) Ventilation not clean. N

MILLYS SKILLET REGULAR 2019-08-15 No 2-102.11.(A).
(B)

C: The person in charge could not 
demonstrate required knowledge, 
either by complying with this code 
and no critical violations during this 
inspection or not having a current 
CFPM certificate.

C

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

7-204.11

Chemical SANITIZERS and other 
chemical antimicrobials applied to 
FOOD-CONTACT Surfaces do not 
meet the requirements specified in 40 
CFR 180.940 or 40 CFR 180.2020  
sanitizing solutions.

C

6-202.13 Insect control devices are improperly 
designed and constructed / located. N

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

4-302.14 No chemical test kit available. N

6-101.11.(A)

Indoor surfaces are not properly 
constructed as to be smooth, 
durable, and easily cleanable or 
constructed of nonabsorbent material 
in areas of moisture.

N

6-501.14.(A) Ventilation not clean. N

MILLYS SKILLET SEASIDE 
KITCHEN REGULAR 2021-08-02 Yes 2-102.11.(A).

(B)

C: The person in charge could not 
demonstrate required knowledge, 
either by complying with this code 
and no critical violations during this 
inspection or not having a current 
CFPM certificate.

C

2-401.11

Food employee is eating, drinking, or 
using any  tobacco where the 
contamination of exposed FOOD; 
clean EQUIPMENT, UTENSILS, and 
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE 
ARTICLES; or other items needing 
protection can result.

C

3-301.11.(A).
(B).(D)

Food employees are handling ready 
to eat foods with bare hands. C

3-501.16.(B)
Shell eggs not stored in refrigerated 
equipment that maintains an ambient 
temperature of 45 F or colder.

C

4-203.11
Food temperature measuring 
device(s) not accurate for its intended 
range of use.

N

4-204.112.(A) Temperature measuring device not 
properly located. N



Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

6-202.11 Lights not shielded. N

6-501.14.(A) Ventilation not clean. N


