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

RICETTAS BRICK OVEN 
RISTORANTE REGULAR 2018-01-22 No 2-103.11.(E)

Person in Charge did not ensure that 
employees are receiving food 
properly.

N

2-103.11.(H) Person in Charge did not ensure that 
employees are cooling food properly. N

4-501.114.(C).
(2)

Quaternary ammonium compound 
solution concentration is too low or 
too high.

C

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

C

4-602.11.(E)
Non-potentially hazardous food 
contact surfaces are not  cleaned 
with proper frequency.

N

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

4-204.17 Liquid waste drain lines pass through 
an ice machine or ice storage bin. N

4-302.14 No chemical test kit available. N

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

N

RICETTAS BRICK OVEN 
RISTORANTE REGULAR 2019-12-11 Yes 3-301.11.(A).

(B).(D)
Food employees are handling ready 
to eat foods with bare hands. C

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

C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

8-103.12.(B)

Permit Holder has not maintained or 
provided the Regulatory Authority 
records that demonstrate monitoring, 
verification, and corrective action is 
taken if needed.

C

3-501.15 Cooked foods improperly cooled. N

4-204.112.(B).
(C)

Cold or hot holding not equipped with 
integral or permanently fixed 
temperature measuring device.

N

4-302.14 No chemical test kit available. N

4-601.11.(C) Nonfood contact surfaces are not 
clean. C

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

N

6-202.14 Toilet room not enclosed, with a self 
closing, tight fitting door. N

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

6-501.12 The physical facilities are not clean. N

RICETTAS BRICK OVEN 
RISTORANTE REGULAR 2019-12-23 No 3-501.14.(A)

Cooked Potentially hazardous food 
not cooled to the proper temperature 
within the proper time periods per 
code.

C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

PORTLAND PIE FALMOUTH REGULAR 2023-03-29 No 4-903.12.(A)
Single-Service and single-Use 
Articles being stored in prohibited 
area listed in code.

N
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4-601.11.(C) Nonfood contact surfaces are not 
clean. C

6-501.12 The physical facilities are not clean. N


