Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
VERANDA NOODLE HOUSE REGULAR 2018-05-02 Yes 3-301.12 Food contaminated by tasting. C

3-301.11.(A). Food employees are handling ready c
(B).(D) to eat foods with bare hands.

Sanitary towels / hand drying device
6-301.12 not provided for hand wash sink or N

lavatory.

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

touch.

CookeclI Pdoten;]ially hazardous food

; not cooled to the proper temperature
3-501.14.(A) within the proper time periods per c

code.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Pesticides not being applied by
7-202.12.(C) certified and licensed commercial N
e applicator or by a person under his or
her direct supervision.

} Temperature measuring device not

4-204.112.(A) properly located. N
Pests found on premises due to not

6-501.111.(D) eliminating harborage conditions. c
Wiping clothds u%ed for wiping

) counters and other equipment
Sehl Bl surfaces not held between uses in a i

chemical sanitizer.

) Improper between-use storage of in-
3-304.12 use utensils. !
4-601.11.(C) (l;llggaood contact surfaces are not c
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N

Different types of Raw animal foods
are not stored in a way to prevent
VERANDA NOODLE HOUSE REGULAR 2018-09-28 Yes 3-302.11.(A).(2) | cross contamination with each other C
during storage, preparation, holding,
or display.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
3-501.13 Improper thawing. N
Pests found on premises due to not
6-501.111.(D) eliminating harborage conditions. c
Food not protected from
3-305.11 contamination during storage. N
} Improper between-use storage of in-
3-304.12 use utensils. N
Nonfood contact surfaces are not
4-601.11.(C) R Eany C
Refuse, recyclables, and returnables
5.502.11 not removed from the premises at a N
’ frequency that will minimize odors or
attract or harbor insects and rodents.
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
6-501.14.(A) Ventilation not clean. N




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
FOLLOW_UP_ 10 3-301.11.(A). Food employees are handling ready
VERANDA NOODLE HOUSE FULL 2018-10-11 g (B).(D) to eat foods with bare hands. c
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
3-501.13 Improper thawing. N
Food not protected from
3-305.11 contamination during storage. N
Wiping clothds u%ed for wiping
) counters and other equipment
Sehl Bl surfaces not held between uses in a i
chemical sanitizer.
6-501.14.(A) Ventilation not clean. N
Sanitary towels / hand drying device
VERANDA NOODLE HOUSE REGULAR 2019-03-01 No 6-301.12 not provided for hand wash sink or N
lavatory.
The cavities and door seals of
4-602.12.(C) microwave ovens are not cleaned N
with proper frequency.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
RESTRICTED USE PESTICIDES
specified under 7-202.12.(C) do not
7-206.11 meet the re%uwements specifiedin22 | C
MRS 1471-C (amended 2011) and
1471-D (amended 2011).
} Cold or hot holding not equipped with
?504'112'(5)' integral or permanently fixed N
temperature measuring device.
Food not protected from
3-305.11 contamination during storage. N
Wiping clothés u?]ed for wiping
} counters and other equipment
3-304.14.8).(1) surfaces not held between uses in a i
chemical sanitizer.
: Improper between-use storage of in-
el use utensils. i
Nonfood contact surfaces are not
4-601.11.(C) SeEm. C
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
VERANDA NOODLE HOUSE REGULAR 2019-07-24 Yes 5-205.11.(A) Hand wash facility not accessible. N
Food packages are not in good
3-202.15 condition and do not protect the C
integrity of the contents.
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
The cavities and door seals of
4-602.12.(C) microwave ovens are not cleaned N
with proper frequency.
3-501.16.(A).(2) | PHF not maintained at 41 F or less. C




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

3-501.16.(B)

Shell eggs not stored in refrigerated
equipment that maintains an ambient
temperature of 45 F or colder.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

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.

3-305.11

Food not protected from
contamination during storage.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

3-304.12

Improper between-use storage of in-
use utensils.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.

VERANDA NOODLE HOUSE

FOLLOW_UP_
FULL

2019-08-05

Yes

2-401.11

Food employee is eating, drinking, or
using any tobacco where the
contamination of exposed FOOD;
clean EQUIPMENT, UTENSILS, and
LINENS; unwrapped SINGLE-
SERVICE and SINGLE-USE
ARTICLES; or other items needing
protection can result.

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.

3-501.16.(A).(2)

PHF not maintained at 41 F or less.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.

7-206.11

RESTRICTED USE PESTICIDES
specified under 7-202.12.(C) do not
meet the requirements specified in 22
MRS 1471-C (amended 2011) and
1471-D ( amended 2011).

3-501.13

Improper thawing.

3-305.11

Food not protected from
contamination during storage.

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

3-304.12

Improper between-use storage of in-
use utensils.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.

VERANDA NOODLE HOUSE

FOLLOW_UP_
FULL

2019-08-22

No

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.

3-501.17.(D)

Date marking system used at the
Eating Establishment does not meet
the criteria list in code.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
Wiping clothés, u?]ed 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-
Sl use utensils. i
4-601.11.(C) 2122:100[1 contact surfaces are not c
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N

Food packages are not in good

VERANDA NOODLE HOUSE REGULAR 2019-11-22 Yes 3-202.15 condition and do not protect the C

integrity of the contents.

Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,

preparation, holding, or display.

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

touch.

Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C

the criteria list in code.

} Cold or hot holding not equipped with
?504‘112'([3)' integral or permanently fixed N

temperature measuring device.
Wiping clothdc, u?]ed for wiping
) counters and other equipment
3-304.14.(8).(1) surfaces not held between uses in a E
chemical sanitizer.
4-601.11.(C) (r;llggaood contact surfaces are not c
6-501.12 The physical facilities are not clean. N
6-501.16 Mops are not being properly stored. N
FOLLOW UP Date marking system used at the
VERANDA NOODLE HOUSE FULL  — — | 2019-12-05 No 3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.

) Cold or hot holding not equipped with

?(%04'112'(8)' integral or permanently fixed N
temperature measuring device.
Food not protected from
3-305.11 contamination during storage. N

) Improper between-use storage of in-
3-304.12 use utensils. N
4-601.11.(C) (r;llggfnood contact surfaces are not c
6-501.12 The physical facilities are not clean. N

Food packages are not in good

VERANDA NOODLE HOUSE REGULAR 2020-01-16 Yes 3-202.15 condition and do not protect the C

integrity of the contents.

Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,

preparation, holding, or display.

Food not contacting only clean
3-304.11 equipment and utensils. c

Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C

the criteria list in code.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
} Cold or hot holding not equipped with
4-204.112.(B). integral or permanently fixed N
(©) 9 p y
temperature measuring device.
Food not protected from
3-305.11 contamination during storage. N
: Improper between-use storage of in-
3-304.12 use utensils. N
Nonfood contact surfaces are not
4-601.11.(C) e, C
6-501.12 The physical facilities are not clean. N
FOLLOW UP 3.302.11.(A) Faw Ready-to-Eat food n(%t protected
-302.11.(A). rom cross contamination from raw
VERANDA NOODLE HOUSE FULL  — — | 2020-02-10 No Q).(A) animal foods during storage, N
preparation, holding, or display.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
) Improper between-use storage of in-
3-304.12 use utensils. N
Nonfood contact surfaces are not
4-601.11.(C) clean. C
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
C: The person in charge could not
2.102.11.(A) dehnonbstrate relqplred' r:10}\1/\_/Iedg§),
oy -102.11.(A). either by complying with this code
VERANDA NOODLE HOUSE REGULAR 2022-02-09 Yes ®) and no critical violations during this C
inspection or not having a current
CFPM certificate.
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
} Temperature measuring device not
4-204.112.(A) properly located. N
Food not protected from
3-305.11 contamination during storage. N
Food not protected from other
3:307.11 sources of contamination. N
Nonfood contact surfaces are not
4-601.11.(C) SEEm, C
5-103.11.(B) Insufficient hot water supply. C
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Food packages are not in good
VERANDA NOODLE HOUSE REGULAR 2022-06-14 Yes 3-202.15 condition and do not protect the C
integrity of the contents.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
4-204.112.(A) Temperature measuring device not N

properly located.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

3-304.14.(B).(1)

Wiping cloths used for wiping
counters and other equipment
surfaces not held between uses in a
chemical sanitizer.

3-304.12

Improper between-use storage of in-
use utensils.

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

4-601.11.(B)

Food contact surfaces of cooking
equipment not clean.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-501.12

The physical facilities are not clean.

6-501.14.(A)

Ventilation not clean.

OLD PORT NOODLE HOUSE

NEWOWNER

2022-09-21

Yes

4-601.11.(A)

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

4-602.11.(A)

Food contact surfaces are not
cleaned between uses.

3-501.17.(A).
s A

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

4-204.112.(A)

Temperature measuring device not
properly located.

6-202.13

Insect control devices are improperly
designed and constructed / located.

6-501.111.(C)

Pests found on premises due to not
uhsing proper methods to control
them.

3-305.12

Food being stored in prohibited
area(s).

3-307.11

Food not protected from other
sources of contamination.

3-304.12

Improper between-use storage of in-
use utensils.

4-101.11.(A)

Material used in construction of
utensils or food contact surfaces of
equipment is not safe.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

5-205.15

Plumbing system not properly
maintained in good repair.

6-501.12

The physical facilities are not clean.

OLD PORT NOODLE HOUSE

NEWOWNER

2022-10-06

No

5-205.11.(A)

Hand wash facility not accessible.

4-601.11.(A)

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

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.

6-501.12

The physical facilities are not clean.




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
6-501.14.(A) Ventilation not clean. N
Hand cleanser not available at hand
OLD PORT NOODLE HOUSE REGULAR 2023-03-07 No 6-301.11 wash sink or lavatory. N
Raw Ready-to-Eat food not protected
3-302.11.(A). from cross contamination from raw N
(2).(A) animal foods during storage,
preparation, holding, or display.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
The cavities and door seals of
4-602.12.(C) microwave ovens are not cleaned N
with proper frequency.
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
Food not protected from
3-305.11 contamination during storage. N
Nonfood contact surfaces are not
4-601.11.(C) R EATY ©
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N
Hand cleanser not available at hand
OLD PORT NOODLE HOUSE REGULAR 2023-12-29 Yes 6-301.11 wash sink or lavatory. N
Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
The cavities and door seals of
4-602.12.(C) microwave ovens are not cleaned N
with proper frequency.
Equipment food-contact surfaces and
4-601.11.(A) utensils are not clean to sight and C
touch.
Packaged Food using Reduced
Oxygen Packaging or refrigerated
3-501.17.(A). Ready-to-Eat PHF prepared and held c
(E) in the Eating establishment for more
than 24 hour not clearly dated
marked according to code.
} Cold or hot holding not equipped with
?504‘112'([3)' integral or permanently fixed N
temperature measuring device.
Food not protected from
3-305.11 contamination during storage. N
Wiping cIothds u%ed for wiping
) counters and other equipment
S ERALEEN) surfaces not held between uses in a 0
chemical sanitizer.
Singlg—IServiﬁe O%S_in 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
Nonfood contact surfaces are not
4-601.11.(C) S, C
6-501.12 The physical facilities are not clean. N
6-501.14.(A) Ventilation not clean. N




