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INTAKE
Complaint # | Date of Intake | Time of Intake |Intake Person | Paper Form
1331 05/07/2014 03:09 PM ERIC WIGHTMAN O
ESTABLISHMENT/BODY ARTIST CITED

Establishment/Body Artist Name Est. ID# Lic. Exp. Date Telephone Lic. Type

HOT SUPPA 7033 1/1/2015 207-871-5005 MUN - EATING PLACE

Street Address City ZipCode Owner Name

703 CONGRESS ST PORTLAND 04101 HOT SUPPALLC

COMPLAINT DESCRIPTION

Complaint types: Date of occurrence:  APRIL 26, 2014 Time of occurrence: 12:30PM
Foodborne lliness 7] Smoking ] Ants ] Dogs O

Hygienic Practices O Septic O Bats O Cats O

Sanitation Practices O Tattoo O Bedbugs O Flies O

Physical Facilities O Body Piercing O Cockroaches O

Food injury/safety O Electrology O Mice O

Waterborne illness O Micropigmentation O Rats O

Unlicensed | Other ] If Other checked, see notes under Description below:
Description: COMPLAINANT SUMMARY; BECAME ILL, VIOLENT UPSET STOMACH. BECAME ILL 20 MINTUES AFTER EATING. NAUSEA AND

DIARRHEA. UNKNOWN WHAT WAS CONSUMED FOR FOOD.

COMPLAINT INVESTIGATION

Investigated

Investigated by

Inspection Done Date of Last Inspection

COMPLAINT FINDINGS
Foodborne lliness OO0 EN Smoking OO ON Ants OO [ON Dogs Oo ON
Hygienic Practices Oo ON Septic Oo ON Bats OO [ON Cats 0o ON
Sanitation Practices [JO [N Tattoo OO ON Bedbugs OO [N Flies 0o ON
Physical Facilities OO [ON Body Piercing Oo [ON Cockroaches OO [ON
Food injury/safety Oo ON Electrology OO [ON Mice OO [N O=Observed
Waterborne iliness 0o ON Micropigmentation OO ON Rats OO [ON N=Not Observed
Unlicensed O [N Other 0O [N If Other checked, see Comments below:

INSPECTOR COMMENTS

Conducted full inspection of establishment. Based on symptoms & onset times focused inspection on possible chemical poisoning, B. Cereus and
Staphylococcal intoxification. Proper chemical storage. Hollandaise stored @ room temp (101F) without temp control. Sausage gravy may not have been
reheated to 165F in 2hrs. Discarded. All other PHF breakfast items were properly stored.

Corrective Actions
Use time as a public health control for hollandaise sauce. Re-heat all items to 165F for hot holding and maintain at 135F or discard in 4hrs.

Health Inspector (Signature)

REFERRALS
Referred to: Date Referred to: Date Referred to: Date
[ Attorney General's Office [ Fire Marshal [0 Department of Education
[ Department of Agriculture [0 Liquor Licensing O Inland Fisheries & Wildlife
[ Subsurface Wastewater Program [0 State Police [0 Tobacco Enforcement
[ Drinking Water Program [0 Disease Control [0 Board of Pesticide Control
[] Marine Resources [ Municipality CEO/LPI [J Other
Person in Charge (Signature) /é_' Q\ Date: 5/7/2014
. L]
M Follow-up: 0O Yes 4 No
' am w

Follow-up Date:
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