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

CHESTERS FRIED CHICKEN FOLLOW_UP_
FULL 2019-02-06 No 3-501.16.(A).(1) Hot foods not maintained at a proper 

temperature of 135 F or more. C

3-501.19.(A)
No written procedures maintained or 
available at the facility for food to be 
held with time as the only control.

C

3-304.12 Improper between-use storage of in-
use utensils. N

5-501.17 Covered receptacle not provided. 
(Female use) N

6-101.11.(A)

Indoor surfaces are not properly 
constructed as to be smooth, 
durable, and easily cleanable or 
constructed of nonabsorbent material 
in areas of moisture.

N

DUNKIN DONUTS NEWOWNER 2024-04-01 No 2-401.11

Food employee is eating, drinking, or 
using any  tobacco where the 
contamination of exposed FOOD; 
clean EQUIPMENT, UTENSILS, and 
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE 
ARTICLES; or other items needing 
protection can result.

C

3-305.11 Food not protected from 
contamination during storage. N

5-103.11.(B) Insufficient hot water supply. C

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

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

N


