Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

MAINE LOBSTER SHACK

REGULAR

2018-05-08

No

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

3-304.12

Improper between-use storage of in-
use utensils.

4-903.11.(D)

Clean equipment and utensils,
laundered linens stored less than 6
inches off floor using dollies, pallets,
racks, or skids not kept in closed
packages

5-205.15

Plumbing system not properly
maintained in good repair.

MAINE LOBSTER SHACK

REGULAR

2018-11-15

No

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

3-403.11.(A)

PHF not propere/ reheated to 165 F
for 15 seconds for hot holding.

4-204.112.(A)

Temperature measuring device not
properly located.

MAINE LOBSTER SHACK

REGULAR

2019-05-10

No

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-501.114.(C).
& ©

Quaternary ammonium compound
solution concentration is too low or
too high.

4-602.11.(E)

Non-potentially hazardous food
contact surfaces are not cleaned
with proper frequency.

4-204.112.(A)

Temperature measuring device not
properly located.

6-501.16

Mops are not being properly stored.

MAINE LOBSTER SHACK

REGULAR

2019-10-25

No

7-102.11

Working containers used for storing
POISONOUS OR T

MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

4-201.11

Equipment and/or utensils are not
sufficiently durable.

6-501.12

The physical facilities are not clean.




