Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
3.302.11.(A) an Ready-to-Eat food nc;t protected
-302.11.(A). rom cross contamination from raw
LOBSTER IN THE ROUGH REGULAR 2022-07-06 No 1).(A) animal foods during storage, N
preparation, holding, or display.
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
supplies are not clearly and
individually identified with the
common name of the material.
} Cold or hot holding not equipped with
?(504'112'(5)' integral or permanently fixed N
temperature measuring device.
~ Food Employees not wearing
2L effective hair restraints. i
Singlg-IServiﬁe or Sin Ie-U?fefiArticles
stored less than 6 inches off floor
4-903.11.(D) using dollies, pallets, racks, or skids N
not kept in closed packages.
4-302.14 No chemical test kit available. N
Covered receptacle not provided.
5-501.17 (Female use) N
6-501.14.(A) Ventilation not clean. N




