Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
COUSINS MAINE LOBSTER REGULAR 2019-06-01 No No Violations
Food employees are not following
COUSINS MAINE LOBSTER REGULAR 2021-08-10 No 2-301.12 proper hand cleaning procedures. C
5-205.11.(A) Hand wash facility not accessible. N
Potentially hazardous food contact
4-602.11.(C) surfaces are not cleaned with proper | C
frequency. At least every 4 hours.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C




