Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

LEWISTON VARIETY I

NEWOWNER

2018-10-30

Yes

2-102.12

No Certified Food Protection
Manager.

5-205.11.(B)

Hand washing facility being used for
other than hand washing.

5-205.11.(A)

Hand wash facility not accessible.

3-201.11.(A)

Food obtained from sources that do
not comply with law.

4-703.11

Manual and/or mechanical methods
of sanitizing incomplete.

4-602.11.(C)

Potentially hazardous food contact
surfaces are not cleaned with proper
frequency. At least every 4 hours.

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.

6-501.111.(D)

Pests found on premises due to not
eliminating harborage conditions.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.

3-304.14.(B).(1)

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

4-903.11.(D)

Clean equipment and utensils,
laundered linens stored less than 6
inches off floor using dollies, pallets,
racks, or skids not kept in closed
packages.

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.

4-302.14

No chemical test kit available.

4-601.11.(C)

Nonfood contact surfaces are not
clean.

5-501.17

Covered receptacle not provided.
(Female use)

5-501.15.(A)

Outside receptacle or waste handling
unit used for refuse, recyclables, or
returnables used with materials
containing food residue does not
have tight-fitting lids, doors, or
covers.

6-101.11.(A)

Indoor surfaces are not proEerIy
constructed as to be smooth,
durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

LEWISTON VARIETY I

FOLLOW_UP_
FULL

2018-11-08

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.

4-601.11.(A)

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




Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
CookedI ID(jotenEaIIy 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
Date marking system used at the
3-501.17.(D) Eating Establishment does not meet C
the criteria list in code.
3-501.15 Cooked foods improperly cooled. N
Food presented for consumption not
3-601.12.(C) honestly presented due to N
unidentified surimi.
Pests found on premises due to not
6-501.111.(D) eliminating harborage conditions. c
Food not protected from other
Sl sources of contamination. i
Wiping clothdc, u?]ed for wiping
] counters and other equipment
5-304.14.(8).(1) surfaces not held between uses in a bt
chemical sanitizer.
4-302.14 No chemical test kit available. N
Toilet room not enclosed, with a self
6-202.14 closing, tight fitting door. N
Indoor surfaces are not proEerIy
constructed as to be smooth,
6-101.11.(A) durable, and easily cleanable or N
constructed of nonabsorbent material
in areas of moisture.
FOLLOW_UP Toilet room not enclosed, with a self
KIMS KITCHEN FULL  — — | 2018-11-20 No 6-202.14 closing, tight fitting door. N
Floors, walls, and ceilings are not
6-201.11 smooth and easily cleanable. N
Inadequate number of food
KIMS KITCHEN REGULAR 2022-10-12 No 4-302.12.(A) temperature measuring devices N
provided.
4-302.14 No chemical test kit available. N
6-501.12 The physical facilities are not clean. N




