Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

MAINELY RUSTIQUE

FOLLOW_UP_
FULL

2019-03-21

No

4-501.114.(A).
o QY

Dishes/utensils are not being
sanitized in water with the correct
chlorine sanitizer concentration.

7-102.11

Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

3-601.11

Packaged food not properly
identified.

EPIC VIBES NUTRITION

NEWOWNER

2020-09-03

No

2-201.11.(B)

The person in charged failed to notify
the regulatory authority that a food
employee was diagnosed with
Jaundice or an iliness specified in 2-
201.11.(A).(2).(A)-(E).

4-101.16

Unacceptable use of sponges.

EPIC VIBES NUTRITION

NEWOWNER

2020-09-03

No

2-201.11.(A)

The person in charge failed to require
food employees to submit required
information.

4-101.16

Unacceptable use of sponges.

EPIC VIBES NUTRITION

REGULAR

2023-04-04

No

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

4-903.11.(D)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

6-501.16

Mops are not being properly stored.




