Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
DOCKSIDE INN & TAVERN REGULAR 2020-08-17 No 5-205.11.(A) Hand wash facility not accessible. N

3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Working containers used for storing
POISONOUS OR TOXIC
MATERIALS such as cleaners and

7-102.11 SANITIZERS taken from bulk C

cFplles are not clearly and
ividually identified with the
common name of the material.
} Cold or hot holding not equipped with

?504'112'(8)' integral or permanently fixed N
temperature measuring device.

: Outer openings are not protected

6-202.15 from the entry of insects or rodents. N

) Equipment, Utensils, Linens are

4-903.11.(A) improperly stored. i
Beverage tubing and/or cold plate

4-204.16 impr dperly installed in contact with N
stored ice.

4-302.14 No chemical test kit available. N
Food employee is eating, drinking, or
using any tobacco where the
clontami(gation of exposed FSOOSD; ’
clean EQUIPMENT, UTENSILS, an

DOCKSIDE INN & TAVERN REGULAR 2024-02-22 No 2-401.11 LINENST unwra ped SINGLE- C
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.
) Cold or hot holding not equipped with

?(%04'112'(8)' integral or permanently fixed N

temperature measuring device.
~ Food Employees not wearing

2-402.11 effective hair restraints. N

Wiping clothds u%ed for wiping
) counters and other equipment

3-304.14.(B).(1) surfaces not held between uses in a N
chemical sanitizer.

Clean equipment and utensils not

4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.

Single service/use items are

?6?04'11'(A)' improperly ] ] N
handled/stored/displayed/dispensed.

4-302.14 No chemical test kit available. N

5-202.13 Air gap required. C

6-501.16 Mops are not being properly stored. N




