Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

NECTAR OF MAINE

REGULAR

2022-05-12

Yes

2-102.11.(C).
(2).(4-16)

Person In Charge could not respond
correctly to questions regardin

areas of knowledge dealing with food
handling.

2-301.14

Food employees are not cleaning
their hands and exposed portions of
their arms as required.

3-301.11.(A).
(B).(D)

Food employees are handling ready
to eat foods with bare hands.

4-702.11

Food contact surfaces not sanitized
before use after cleaning.

7-202.12.(C)

Pesticides not being applied by
certified and licensed commercial
applicator or by a person under his or
her direct supervision.

4-302.12.(A)

Inadequate number of food
temperature measuring devices
provided.

6-501.111.(B)

Not routinely inspecting premises for
evidence of pests.

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)

Single-Service or Single-Use Articles
stored less than 6 inches off floor
using dollies, pallets, racks, or skids
not kept in closed packages.

4-904.11.(A).
©

Single service/use items are
improperly
handled/stored/displayed/dispensed.

4-101.11.(D)

Utensils or equipment food contact
surfaces not smooth / easily
cleanable.

4-202.16

Non-food contact surfaces are

improperly designed and constructed.

4-602.13

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

6-201.11

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

6-501.11

The physical facilities are in disrepair.

NECTAR OF MAINE

FOLLOW_UP_
FULL

2022-08-05

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.

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.

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.




