Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

290 MAINE

REGULAR

2019-02-19

No

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.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

4-601.11.(A)

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

3-403.11.(A)

PHF not proper!\y reheated to 165 F
for 15 seconds for hot holding.

2-402.11

Food Employees not wearing
effective hair restraints.

4-501.12

Cutting surfaces not easily cleanable.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

290 MAINE

REGULAR

2022-12-21

Yes

6-301.11

Hand cleanser not available at hand
wash sink or lavatory.

6-301.12

Sanitary towels / hand drying device
not provided for hand wash sink or
lavatory.

4-601.11.(A)

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

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

4-204.112.(A)

Temperature measuring device not
properly located.

6-202.15

Outer openings are not protected
from the entry of insects or rodents.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.

4-903.11.(B)

Clean equipment and utensils not
stored by being covered/ inverted/ or
self draining.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

6-501.12

The physical facilities are not clean.

4-204.11

Ventilation Hood System does not
prevent dripping.

6-304.11

Insufficient ventilation provided.




Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

290 MAINE

FOLLOW_UP_
FULL

2023-01-04

No

7-202.11

There are Poisonous or toxic
materials that are not required for the
operation and maintenance of a food
establishment present.

4-901.11.(A)

Equipment and utensils not being
dried properly.

4-101.19

Nonfood contact surfaces of
equipment that requires frequent
cleaning not constructed of a
corrosion-resistant, nonabsorbent,
and smooth material.

4-602.13

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

6-202.14

Toilet room not enclosed, with a self
closing, tight fitting door.

6-501.16

Mops are not being properly stored.

6-201.11

Floors, walls, and ceilings are not
smooth and easily cleanable.

6-304.11

Insufficient ventilation provided.




