Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

HISTORIC PITTSTON FARM

REGULAR

2019-08-22

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

6-501.112

Dead or trapped birds, rodents, or
insects not removed from control
devices and the premises at a
frequency that prevents their
accumulation, decomposition, or the
attraction of pests.

4-903.12.(A)

Single-Service and single-Use
Articles being stored in prohibited
area listed in code.

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

6-201.11

Floors, walls, and ceilings are not
smooth and easny cleanable.

6-501.114

The premises is littered / )
unnecessary equipment and articles
present.

6-202.11

Lights not shielded.

HISTORIC PITTSTON FARM

REGULAR

2019-08-22

No

9-A.(6)

No Material Safety Data Sheet
available on the premises.

9-A.(1)

Storage rooms or cabinets are not
provided for all supplies, linens, and
equipment.

4-A(1)

Establishment is not in compliance
with NFPA 101 Life Safety Code.

HISTORIC PITTSTON FARM

REGULAR

2024-01-25

Yes

2-301.15

Food Employees washing hands in
other than an approved hand wash
facility.

3-301.11.(A).
(B).(D) @

Food employees are handling ready
to eat foods with bare hands.

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.14

Hand wash signage not provided for
employee hand sink or lavatory.

3-302.11.(A).
(2)-(A)

Raw Ready-to-Eat food not protected
from cross contamination from raw
animal foods during storage,
preparation, holding, or display.

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

4-602.12.(C)

The cavities and door seals of
microwave ovens are not cleaned
with proper frequency.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

3-501.17.(A).
(E)

Packaged Food using Reduced
Oxygen Packagi I_g or refrigerated
Ready -to-Eat PHF prepared and held
in the Eating establlshment for more
than 24 hour not clearly dated
marked according to code.

7-102.11

Working containers used for storing
POISONOUS OR T

MATERIALS such as cleaners and
SANITIZERS taken from bulk
supplies are not clearly and
individually identified with the
common name of the material.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
: Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Dead or trapped birds, rodents, or
|c?se_cts not O{err]noved from control
evices and the premises at a
el iz frequency that prevents their 0
accumulation, decomposition, or the
attraction of pests.
Food not protected from
3:305.11 contamination during storage. N
Wiping clothds uied for wiping
; counters and other equipment
3-304.14.(8).(1) surfaces not held between uses in a N
chemical sanitizer.
} Improper between-use storage of in-
Sz use utensils. i
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.
4-501.11 Equipment in disrepair. N
Nlon—fogd cor}tact surfaces are not
} cleaned at a frequency necessary to
RS preclude accumulation of soil b
residues.
: Plumbing system not properly
5-205.15 maintained in good repair. c
Covered receptacle not provided.
S el (Female use) N
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
6-501.19 Toilet room door is not closed. N
6-501.11 The physical facilities are in disrepair. | N
The premises is littered / i
6-501.114 unnecessary equipment and articles N
present.
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
6-202.11 Lights not shielded. N
6-501.14.(A) Ventilation not clean. N
FOLLOW UP The cavities and door seals of
HISTORIC PITTSTON FARM FULL . —  ~ 2024-02-08 No 4-602.12.(C) microwave ovens are not cleaned N
with proper frequency.

. Outer openings are not protected
6-202.15 from the entry of insects or rodents. N
Food not protected from
3-305.11 contamination during storage. N

~ Food Employees not wearing
2-402.11 effective hair restraints. N
4-501.11 Equipment in disrepair. N
6-501.11 The physical facilities are in disrepair. | N
The premises is littered / i
6-501.114 unnecessary equipment and articles N

present.




