Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
TRAPIERS STEAK & REGULAR 2018-03-22 No 5-205.11.(A) Hand wash facility not accessible. N
SEAFOOD

Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
~ Food Employees not wearing
2-402.11 effective hair restraints. N
Wiping clothds u?]ed for wiping
} counters and other equipment
SHERAAEN) surfaces not held between uses in a b
chemical sanitizer.
} Equipment, Utensils, Linens are
4-903.11.(A) improperly stored. N
Single service/use items are
?6?04'11'(A)' improperly ] ] N
handled/stored/displayed/dispensed.
6-501.11 The physical facilities are in disrepair. | N
6-202.11 Lights not shielded. N
} Cold or hot holding not equipped with
THE MONTAGUE NEWOWNER | 2019-07-24 No 2‘504-112-(‘3)- integral or permanently fixed N
temperature measuring device.
Food not protected from
3-305.11 contamination during storage. N
) Improper between-use storage of in-
Sl use utensils. i
4-501.11 Equipment in disrepair. N
4-501.12 Cutting surfaces not easily cleanable. | N
6-501.11 The physical facilities are in disrepair. | N




