
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

CHOP STICK RESTAURANT REGULAR 2020-03-11 No 6-301.11 Hand cleanser not available at hand 
wash sink or lavatory. N

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-305.11 Food not protected from 
contamination during storage. N

4-202.11
Multiuse food contact surfaces are 
not properly designed and 
constructed.

C

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

5-205.15 Plumbing system not properly 
maintained in good repair. C

6-501.114
The premises is littered / 
unnecessary equipment and articles 
present.

N

6-501.12 The physical facilities are not clean. N

YARMOUTH RICE AND 
NOODLES REGULAR 2024-02-01 No 3-301.11.(A).

(B).(D)
Food employees are handling ready 
to eat foods with bare hands. C

3-302.11.(A).(2)

Different types of Raw animal foods 
are not stored in a way to prevent 
cross contamination with each other 
during storage, preparation, holding, 
or display.

C

2-402.11 Food Employees not wearing 
effective hair restraints. N

4-301.12.(B).
(C)

Manual ware washing sink 
compartments not large enough to 
accommodate immersion of the 
largest equipment and utensils.

N


