Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
OGUNQUIT BEACH LOBSTER No Certified Food Protection
HOUSE REGULAR 2018-11-26 No 2-102.12 Manager. 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.
Food not protected from
3-305.11 contamination during storage. N
) Improper between-use storage of in-
9:804.12 use utensils. )
Single service/use items are
?é9))04'11'(A)' improperly N
handled/stored/displayed/dispensed.
6-303.11 Insufficient lighting provided. N
OGUNQUIT BEACH LOBSTER 3-302.11.(A) }?aw o n?t e
-302.11.(A). rom cross contamination from raw
HOUSE REGULAR 2023-05-16 No (1).(A) animal foods during storage, N
preparation, holding, or display.
) Improper between-use storage of in-
9:804.12 use utensils. )
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.
Singlg-IServiﬁe or6$in Ie-U?feﬂArticIes
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
4-302.14 No chemical test kit available. N




