Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity
POINT SEBAGO OUTDOOR _na. 3-301.11.(A). Food employees are handling ready
CAFE REGULAR 2019-08-13 Yes (B).(D) to eat foods with bare hands. c

Manual and/or mechanical methods
4-703.11 of sanitizing incomplete. c
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.
Outer openings are not protected
St from the entry of insects or rodents. i
Pests found on premises due to not
6-501.111.(C) using proper methods to control C
them.
Food not protected from
3-305.11 contamination during storage. N
_ Food employee fingernails are
2-302.11 unacceptable. N
} Food Employee wearing jewelry on
230311 their arms or hands. N
Food Employees not wearing
2-402.11 effective hair restraints. N
Wiping clothdc, u?]ed for wiping
] counters and other equipment
SRER T B surfaces not held between uses in a i
chemical sanitizer.
Clean equipment and utensils not
4-903.11.(B) stored by being covered/ inverted/ or | N
self draining.
6-501.14.(A) Ventilation not clean. N
Sanitary towels / hand drying device
POINT SEBAGO OUTDOOR REGULAR 2023-09-28 No 6-301.12 not provided for hand wash sink or N
lavatory.
Hand cleanser not available at hand
6-301.11 wash sink or lavatory. N
Food not protected from
3-305.11 contamination during storage. N
Single-Service or Single-Use Articles
4-903.11.(D) stored less than 6 inches off floor N

using dollies, pallets, racks, or skids
not kept in closed packages.




