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

WATERVILLE HOUSE OF 
PIZZA REGULAR 2019-01-31 No 3-302.11.(A).(4)

Food subject to cross-contamination 
from dirty and unsanitized equipment 
or utensils.

N

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

2-402.11 Food Employees not wearing 
effective hair restraints. N

WATERVILLE HOUSE OF 
PIZZA REGULAR 2022-10-18 No 2-102.12 No Certified Food Protection 

Manager. N

6-301.12
Sanitary towels / hand drying device 
not provided for hand wash sink or 
lavatory.

N

4-703.11 Manual and/or mechanical methods 
of sanitizing incomplete. C

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

C

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

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

6-501.114
The premises is littered / 
unnecessary equipment and articles 
present.

N

WATERVILLE HOUSE OF 
PIZZA REGULAR 2022-12-16 No 4-703.11 Manual and/or mechanical methods 

of sanitizing incomplete. C

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N


