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

BAGEL MAINEA NEWOWNER 2019-01-02 No No Violations

BAGEL MAINEA FOLLOW_UP_
FULL 2019-02-01 No 3-501.17.(C)

Refrigerated, Ready-to-Eat PHF 
ingredient or portion thereof that is 
combined with additional ingredients 
or portions of food has not retained a 
date marking of the earliest prepared 
or first-prepared ingredient.

C

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

3-304.12 Improper between-use storage of in-
use utensils. N

BAGEL MAINEA REGULAR 2021-12-08 No 5-202.12
Hand washing facility not properly 
equipped/installed with hot water of 
at least 100 F.

N

7-102.11

Working containers used for storing 
POISONOUS OR TOXIC 
MATERIALS such as cleaners and 
SANITIZERS taken from bulk 
supplies are not clearly and 
individually identified with the 
common name of the material.

C

3-304.14.(B).(1)
Wiping cloths used for wiping 
counters and other equipment 
surfaces not held between uses in a 
chemical sanitizer.

N

4-903.11.(D)
Single-Service or Single-Use Articles  
stored less than 6 inches off floor 
using dollies, pallets, racks, or skids 
not kept in closed packages.

N

6-501.11 The physical facilities are in disrepair. N

6-501.14.(A) Ventilation not clean. N

BAGEL MAINEA REGULAR 2024-01-03 Yes 2-102.11.(C).
(2).(3).(17)

Person In Charge could not respond 
correctly to questions regarding 
areas of knowledge dealing with 
employee health.

C

5-205.11.(B) Hand washing facility being used for 
other than hand washing. N

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

6-501.111.(C)
Pests found on premises due to not 
using proper methods to control 
them.

C

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

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

3-304.12 Improper between-use storage of in-
use utensils. N

4-904.11.(A).
(C)

Single service/use items are 
improperly 
handled/stored/displayed/dispensed.

N

4-501.11 Equipment in disrepair. N

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

N

5-501.113.(B)
Receptacles used outside that 
contain food residue not kept covered 
with tight-fitting lids or doors.

N



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

6-501.11 The physical facilities are in disrepair. N

6-501.12 The physical facilities are not clean. N

6-501.16 Mops are not being properly stored. N

BAGEL MAINEA FOLLOW_UP_
FULL 2024-01-23 No 3-501.16.(A).(2) PHF not maintained at 41 F or less. C

4-903.11.(A) Equipment, Utensils, Linens  are 
improperly stored. N

4-501.11 Equipment in disrepair. N

5-501.113.(B)
Receptacles used outside that 
contain food residue not kept covered 
with tight-fitting lids or doors.

N


