Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

SCRAMBLED DINER

REGULAR

2020-01-07

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.

5-205.11.(A)

Hand wash facility not accessible.

3-403.11.(A)

PHF not properlty reheated to 165 F
for 15 seconds for hot holding.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

3-305.11

Food not protected from
contamination during storage.

2-402.11

Food Employees not wearing
effective hair restraints.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

5-202.13

Air gap required.

6-501.114

The premises is littered / )
unnecessary equipment and articles
present.

BEAS FAMILY DINNER

NEWOWNER

2023-06-20

No

5-202.12

Hand washing facility not properly
equipped/installed with hot water of
at least 100 F.

5-204.11.(A)

Hand wash facilities are not
conveniently located in food
preparation, food dispensing, or ware
washing areas.

6-202.15

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

5-501.17

Covered receptacle not provided.
(Female use)

6-101.11.(A)

constructed as to be smoot!

durable, and easily cleanable or
constructed of nonabsorbent material
in areas of moisture.

Indoor surfaces are not prOﬁerIy

6-201.11

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

IC\I:8RTHERN MAINE KOLACHE

NEWOWNER

2024-01-19

No

4-602.13

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

5-205.15

Plumbing system not properly
maintained in good repair.

6-201.11

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

6-201.13.(A)

Floor and wall junctures are not
enclosed and sealed.




