Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
} Hand washing facility not properly
RODEXC @ UMPL- PRESQUE | peGuLAR 2019-03-13 No 5-202.12 equipped/installed with hot water of | N
at least 100 F.
Nlon-fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
RS preclude accumulation of soil 0
residues.
6-501.14.(A) Ventilation not clean. N
SODEXO @ UMPI - PRESQUE No Certified Food Protection
ISLE- OWLS NEST REGULAR 2022-11-10 No 2-102.12 Manager. N
The person in charge failed to require
2-201.11.(A) food employees to submit required C
information.
Hand wash signage not provided for
6:301.14 employee hand sink or lavatory. N
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.
Manual and/or mechanical methods
e of sanitizing incomplete. c
) Improper between-use storage of in-
3-304.12 use utensils. N
Single service/use items are
?63)04‘11'%)‘ improperly ] ] N
handled/stored/displayed/dispensed.
Nlon-fo((j)d cor}tact surfaces are not
) cleaned at a frequency necessary to
L2 preclude accumulation of soil E
residues.
5-103.11.(B) Insufficient hot water supply. C
5-203.13 Inadequate number of service sinks. N




