Town of Northbridge
) Board of Health

FOOD SAFETY INSPECTION REPORT R-9
Phone (508) 234-3272
Inspection Number Date Time In/Out  Inspection Type Client Type Inspector
Arcade Package 23061 3/30/24 12:36 PM Routine Retail Ltd. K.Donahue
185 Church Street 1:02 PM
Whitinsville, MA 1588 Permit Number Risk Variance Priority ~ Pf Core Repeat
Permit Holder: Same 2024-048 1 Violation Summary: 1 0 5 1

Summary of Violations
Priority Priority f Core Total
1 0 5 6

Priority "P" violations not marked "COS" must be corrected within 72 hours.
Priority foundation "Pf" violations not marked "COS" must be corrected within 10 days.
Core "C" violations not marked "COS" must be corrected within 90 days.

/] (A

K.Donahue

Gerry - Expires
Certificate #:

Please repair items listed on report. Dumpster area as discussed should be cleaned by all
users in the plaza. Please send pest control records to BOH



R-9

FOOD SAFETY INSPECTION REPORT Eageﬂzmﬂ
Arcade Package . .
185 Church Street Inspection Number Date Time In/Out Inspector
Whitinsville, MA 1588 23061 3/30/24 12:36 PM K.Donahue
Permit Holder: Same 1:02 PM

Inspection Report (continued) Repeat Violations Highlighted in Yellow I

Prevention of Food Contamination
Insect, rodents & animals not present

38 6-202.15 (A) Outer Openings, Protected - -

Exposed holes in cement walls must be repaired. Code:
Outer openings of a food establishment shall be protected
against the entry of insects and rodents by: filling or
closing holes and other gaps along floors, walls, and
ceilings; closed, tight-fitting windows; and solid, self-
closing, tight fitting doors.

Physical Facilities

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/uploads/inspectionpolicyfoodestablishments_august_2022.pdf



i FOOD SAFETY INSPECTION REPORT Page Number

Arcade Package

185 Church Street Inspection Number Date Time In/Out Inspector
Whitinsville, MA 1588 23061 3/30/24 12:36 PM K.Donahue
1:02 PM

Permit Holder: Same

Inspection Report (continued) Repeat Violations Highlighted in Yellow I

Plumbing installed; proper backflow devices

51 5-205.15 (A) System Maintained/Repair - -

Pr  Faucet on hand sink in bathroom is leaking. PIC turns
water off at the water tank shutoff each time the sink is
used. Please repair/replace Code: A plumbing system
shall be repaired according to law.

55 6-102.11 Outdoors Surface Characteristics - -

C Sheds used for returnables must be repaired or replaced.
Code: The outdoor walking and driving areas shall be
surfaced with concrete, asphalt, or gravel or other materials
that have been effectively treated to minimize dust,
facilitate maintenance, and prevent muddy conditions.
Exterior surfaces of buildings shall be weather-resistant
materials and shall comply with law. Outdoor storage areas
for refuse, recyclables, or returnables shall be of materials
specified under sections 5-501.11 and 5-501.12.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/uploads/inspectionpolicyfoodestablishments_august_2022.pdf



FOOD SAFETY INSPECTION REPORT Eageﬂ“,mb_e_r
Arcade Package . .
185 Church Street Inspection Number Date Time In/Out Inspector
Whitinsville, MA 1588 23061 3/30/24 12:36 PM K.Donahue
Permit Holder: Same 1:02 PM
Inspection Report (continued) Repeat Violations Highlighted in Yellow I
55 6-102.11 Outdoors Surface Characteristics - -

Cc Sheds used for returnables must be repaired or replaced.
Code: The outdoor walking and driving areas shall be
surfaced with concrete, asphalt, or gravel or other materials
that have been effectively treated to minimize dust,
facilitate maintenance, and prevent muddy conditions.
Exterior surfaces of buildings shall be weather-resistant
materials and shall comply with law. Outdoor storage areas
for refuse, recyclables, or returnables shall be of materials
specified under sections 5-501.11 and 5-501.12.

55 6-501.12 Cleaning. Frequency/Restrictions - Establishment -

Cc Mold observed on wall in back room. Please clean Code:
The physical facilities shall be cleaned as often as -- -
necessary to keep them clean. Except for cleaning that is
necessary due to a spill or other accident, cleaning shall be
done during periods when the least amount of food is
exposed such as after closing.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/uploads/inspectionpolicyfoodestablishments_august_2022.pdf



FOOD SAFETY INSPECTION REPORT Eageﬂsmbﬂ
Arcade Package . .
185 Church Street Inspection Number Date Time In/Out Inspector
Whitinsville, MA 1588 23061 3/30/24 12:36 PM K.Donahue
Permit Holder: Same 1:02 PM

Inspection Report (continued)

Repeat Violations Highlighted in Yellow I

56 6-501.14 Clean. Vent. Sys. Prev. Discharge - -

Cc Walk in beer cooler fans must be cleaned. Code: Intake
and exhaust air ducts shall be cleaned and filters changed
So they are not a source of contamination by dust, dirt, and
other materials. If vented to the outside, ventilation

systems may not create a public health hazard or nuisance
or unlawful discharge.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/uploads/inspectionpolicyfoodestablishments_august_2022.pdf
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Arcade Package . .
185 Church Street Inspection Number Date Time In/Out Inspector
Whitinsville, MA 1588 23061 3/30/24 12:36 PM K.Donahue
Permit Holder: Same 1:02 PM

Inspection Report (continued)

Repeat Violations Highlighted in Yellow I

List 1

IN= In Compliance OUT = Out of Compliance NA = Not Applicable NO= Not Observed

Does establishment have copy of inspection policy

IN
Is a current permit posted? IN
Hand washing sinks supplied with liquid soap, paper towels and trash IN

List 2

IN= In Compliance OUT = Out of Compliance NA = Not Applicable NO= Not Observed

| Are cold holding temps being followed?

| Thermometers present in refrigerated and hot holding units

Area Equipment Product Notes Temps
Establishment Beverage cooler 37.4°F
Establishment Walk in beer cooler 39.5°F

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/uploads/inspectionpolicyfoodestablishments_august_2022.pdf
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Arcade Package . .
185 Church Street Inspection Number Date Time In/Out Inspector
Whitinsville, MA 1588 23061 3/30/24 12:36 PM K.Donahue
Permit Holder: Same 1:02 PM

Inspection Report (continued) Repeat Violations Highlighted in Yellow I

Temperatures in RED identify items in the temperature danger zone. See the report notes for specific details.

The Town of Northbridge Board of Health Food Inspection Procedure Policy can be accessed here:
https://www.northbridgemass.org/sites/g/files/vyhlif981/f/uploads/inspectionpolicyfoodestablishments_august_2022.pdf



