Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
PELLETIER ENTERPRISES REGULAR 2023-07-07 No 5-205.11.(A) Hand wash facility not accessible. N
. Hand wash signage not provided for
6-301.14 employee hand sink or lavatory. 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.
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
PHF not properly reheated to 165 F
3-403.11.(A) for 15 seconds %r hot holding. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Food/ingredients containers not
3:302.12 properly labeled. N
85()502'11'(@' Bulk food not properly labeled. N
Food not protected from
3-305.11 contamination during storage. N
Wiping clothds ushed for wiping
) counters and other equipment
AR surfaces not held between uses in a N
chemical sanitizer.
. Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
The mechanical ware washing
4-501.110 equipment wash solution temperature | N

was too low.




