
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

TASTE OF ORIENT REGULAR 2019-09-23 Yes 2-103.11.(C)
The Person in Charge did not ensure 
that all persons in the food areas 
comply with the State of Maine Food 
Code.

N

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.

C

5-205.11.(A) Hand wash facility not accessible. N

5-205.11.(B) Hand washing facility being used for 
other than hand washing. N

3-201.11.(A) Food obtained from sources that do 
not comply with law. C

4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

3-501.14.(A)
Cooked Potentially hazardous food 
not cooled to the proper temperature 
within the proper time periods per 
code.

C

3-501.17.(C)

Refrigerated, Ready-to-Eat PHF 
ingredient or portion thereof that is 
combined with additional ingredients 
or portions of food has not retained a 
date marking of the earliest prepared 
or first-prepared ingredient.

C

3-501.15 Cooked foods improperly cooled. N

4-302.12.(A)
Inadequate number of food 
temperature measuring devices 
provided.

N

3-302.12 Food/ingredients containers not 
properly labeled. N

3-305.11 Food not protected from 
contamination during storage. N

4-101.18
Cooking equipment with a per 
fluorocarbon resin coating not being 
used  or cleaned with nonscoring or 
nonscratching utensils.

N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

5-501.11 Unacceptable refuse, returnables, or 
recyclables storage, outdoor. N

6-501.12 The physical facilities are not clean. N

TASTE OF ORIENT FOLLOW_UP_
FULL 2019-10-07 No 3-403.11.(A) PHF not properly reheated to 165 F 

for 15 seconds for hot holding. C

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

6-501.111.(B) Not routinely inspecting premises for 
evidence of pests. C

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

6-501.113 Improper storage of maintenance 
tools. N



Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

6-501.114
The premises is littered / 
unnecessary equipment and articles 
present.

N

6-501.12 The physical facilities are not clean. N

TASTE OF ORIENT REGULAR 2021-10-28 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.

C

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

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

6-301.11 Hand cleanser not available at hand 
wash sink or lavatory. N

6-301.12
Sanitary towels / hand drying device 
not provided for hand wash sink or 
lavatory.

N

6-301.14 Hand wash signage not provided for 
employee hand sink or lavatory. N

3-401.11
Raw animal foods not properly 
cooked to heat all parts to a 
temperature and for a time that 
complies with code.

C

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

3-601.12.(C)
Food presented for consumption not 
honestly presented due to 
unidentified surimi.

N

3-305.11 Food not protected from 
contamination during storage. N

2-402.11 Food Employees not wearing 
effective hair restraints. N

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.

N

6-501.12 The physical facilities are not clean. N

6-501.14.(A) Ventilation not clean. N

TASTE OF ORIENT FOLLOW_UP_
FULL 2022-03-23 No 3-302.11.(A).

(1).(A)

Raw Ready-to-Eat food not protected 
from cross contamination from raw 
animal foods during storage, 
preparation, holding, or display.

N

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

5-205.15 Plumbing system not properly 
maintained in good repair. C

TASTE OF ORIENT FOLLOW_UP_
FULL 2022-04-27 No No Violations


