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No. of Risk Faclor/interventionViolations 1 |Dste 2[22{2013
Establishment Name As Authorired by 22 MRSA & 2496 [No. of Repeat Risk faclor ! Intervention Viotations 0 Time In 2:30 PM
THE CGORNER ROOM Score ({optional) Time Out  4:00 PM
Llcense Expiry Date/EST. ID# Address Zip Code Telophone
121133 110 EXCHANGE ST PORTLAND 04101 207-879-4747
Owner Nema Purpose of Inspastion Llcense Posted Rlsk Category
MUN EATING PLACE - SEATIN(SUNSHINE ACRES LLC Follow-up Inspection Yes High
"FOODEORNE ILLNESS RISK FACTORS AND PUBLIC HEALTHINTERVENTIONS

Circle designated compllance status (IN, OUT, N/O, NJA) fer each numbered item
IN=in compliance  OUT=not in comgliance N/O=not observed  N/A=not applicable

Mark"X" in appropriate box for COS andfor R
COS=corrected cn-site during Inspection R=repeat violation

Compllance Stalus

Compllance Status

Buperylslon

kos| a

" Potantlally Harardoua Food TimafTemparatura

PIC bresent, demonstrates knowledge, and

Proper cooking time & temperatures

Proper reheating procedures for hot holding

performs dutles

‘mployes Health

Managsment awareness: polloy present

Proper cooling time & temperatures

Proper use of r ortlng, reatrlot}on & exclusion

Proper hot holding temperatures

Proper cold holding temperatures

Proper eatlr.g taaﬂnﬂ drinking, or tobacco use

Proper date marking & disposition

Time as a publo health control: procedures & record

No d} scharge from eyes, nose, ancf mouth

- ConsUmarAdvisery

Hands clean & properly washed

No bare hand contact with RTE foods or approved
alternate mathod properly followed

Consumer advlsory provided for raw or
N undercooked foods

Jeos] »

lighly Siisceptibla Populations -

Adequate handwashing faciities supplied & accessible

- Approvad Source

Pasteurized foods used; prohibited foods not
offered

Food obtaEned {rom approved source

Food received at proper temparature

Food addltlves approved & propariy used

Food In good condition, safe, & unadulterated

Required records avallable: shellstock tags
parasite destruction

Toxlo substances properly kdentifiad, stored & used
onformance with Approved Prooediires - i

Protaction from Gontaminetion

Compliance with varlance, speclalized process,

out & HACCP plan

Food separated & protected

Food-contaot surfaces: cleaned and sanitized

Proper disposition of returned, previously sarved,
reconditioned, & unsafe food

Risk Factora are improper praotices or procedures |dentifled as the most

pravalent contributing faoters of foodborne liiness or Injury. Publlo Health

Interventions are control measures {o prevent foodborne liiness or Infury.

Mark “X* In box if numbered itern Is netin compliance

GOOD RETAIL P

Good Retail Practices are preventative measures to control the adgilion of paihogens chemicals, and physlcal ob]ects into foods

Mark "X" In appropriate box for COS and/or R COS=corrected on-site during Inspection  R=repeat violation

GOSl R

|0081 R

Pasteurized eggs used where required

N In-use utensils: properly stored

opar Usaof Utenalls -

Water & ice from approved source

X jUtensils, equipment, & linens: properly stored, dried, & handled

Varlance oblalned for speolalized processlng mathods

IN { Single-use & single-sorvice articles; properly stored & used

N G[oves used properly

Proper cooling methods used; adequate equipment fol
temperature control

< Utanslls; Equipmentand Vending .

Plant food properly cooked for hot holding

Food & non-food contact surfaces cleanabls,
proparly deslgned, constructed, & used

Approved thawing methods used

N | Warewashing facilitles: installed, malntained, & used; test strips

Thermomaters provtded and accurate

i | Non-food conlact surfaces clean

" Phyaloal Faciliies

| Food properly tabaled criginal container |

IN {Hot & co!cﬁ water avaifable. adequate pressure

IN | Plumbing Installed; proper backflow devices

Insects, rodents, & animais not present

IN | Sewage & waste water properly disposed

Contamination prevented during food preparation, storage & display

IN { Tollet faocilities: properly constructed, supplled, & cleaned

Parsonal oleanliness

IN | Garbage & refuse proparly disposed; facilities maintained

Wiping aloths: properly used & stored

X | Physical facllities installed, maintained, & clean

Washing fruits & vegetabtes

IN | Adeguate venttlation & {ighting; deslignated areas used

Aw Gk

Person in Charge (Signature)

Health inspector {Signature)

/M/*v"‘ o

Date: 2/22/12013

Follow-up: DYES @«o Date of Follow-up:

HHE-600 Rev.01/07/10




State of Maine Health Inspection Report Page 2 of 4

22212013
Establishment Name As Authorized by 22 MRSA  § 2496 Date 2272073
THE CORNER ROOM
License Expiry Date/EST. |ID# | Address City / State Zip Code Telephone
6/30/2013 121133 110 EXCHANGE ST 04101 207-879-4747

Loea“dh Temmeralime ety Rothitihtets

CH 1 - sauce 41F

ﬂ/b‘ : /ﬁ\ =

Person in Charge (Signature) i d(: T% Date: 2/22/2013
S

Haalth Inspector (Signature)

HHE-601(a)Rev.01/07/10




State of Maine Health Inspection Report Page 3 of 4
Date 212212013

Establishment Name

THE CORNER ROOM
License Expiry Date/EST. ID#  Address City / State Zip Code
6/30/2013 121133 110 EXCHANGE ST PORTLAND ME 04101

Violalions cited in this report must be corrected wilhin the time frames below, or as stated in sections
8-405.11 and 8-406.11 of the Food Code

27: 3-502.12: C: Reduced oxygen packing without required safeguards in place.

INSPECTOR NOTES: Need HAACP plan and to follow requirements.

42: 4-904,13: N: Presel tableware not properly handled/protected,

INSPECTOR NOTES: Preset silverware needs to be covered.

53: 6-501.11: N: The physicaf facilities are in disrepalr.
INSPECTOR NOTES: Cooler is broken. Duct tape in use and door won't fully ¢lose.

Person in Charge {Signature) é‘; /ﬁ\%? Date: 2/2212013
SV
Health Inspector {Signature)

HHE-601(a)Rev.01/07/10

Page 3 of 4
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Establishment Name Date  2/22/2013

THE CORNER ROOM
License Expiry Date/EST. iD#  Address City / State Zip Code

6/30/2013 121133 110 EXCHANGE 8T PORTELAND ME 04101

Certified Food Protection Manager

- Unless directed otherwise, effective January 18, 2012 establishments have to have a Certified Food Protection Manager (CFPM)
at each establishment as required by 10-144 CMR, Chapter 201, Section 2.

- A CFPM must be hired within 90 days of a new establishment opening or when the only CFPM leaves the employment of the
establishment,

- For a list of CFPM courses and trainers got to: www.maine,gov/healthinspection/iraining htm

- Upon completion of the CFPM course, please fax cover sheet and course certificate to (207) 287-3165. On the cover letter please
send to the attention of Carol Gott and include your establishment name and establishment license number. Her Phone number is
287-5675. You can also mail a copy, with establishment ID number, to her at 286 Water St, 3rd Floor, 11 State House Station,
Augusta, ME 04333-0011.

Violation Correction Time Frame

- Critical Violations should be corrected on site, but, in any event, within 10 days. The licensee must contact the inspector when
the critical violation has been addressed. Please send an e-mail to mar@portlandmaine.gov or call Michael Russell at 756-8008,

- Non-critical violations must be corrected no later than 90 calendar days after the inspection. The Department may approve a
compliance schedule that extends beyond the time limits if a written schedule of compliance is submitted by the Permit Holder and
no health hazard exists or will result from allowing an extended schedule for compliance.

- Failure to satisfactorily correct these violations before the follow-up inspection may result in enforcement proceedings by the
Department, which are outlined in Sections 6, 7, 8 and 9 of 10-144 CMR Chapter 201 available at:
www.maine.gov/dhhs/mecdc/environmental-health/el/index.htm

Sec. 11-40. Penalties.

Following the issuance of a failed inspection notice and an order to correct violations, the health inspector will reinspect the
premises at a fee of seventy five dollars {$75.00); if the followup inspection results in another failed inspection, the violator will be
charged a second re-inspection fee of one hundred fifty dollars ($150.00). If the third reinspection results in a failed inspection, the
third and each subsequent follow-up reinspection wilt result in a three hundred dollar {$300.00) per reinspection charge. In
addition, upon the third failed reinspection, the health inspector may order the establishment closed until the establishment yields a
passing inspection.

Documentation Retention
- A copy of the most recent inspection report must be maintained at the establishment and be made available to the public upon
request,

- A copy of all CFPM certificates must be maintained at the establishment.
- The establishment's current license must be displayed.

Person In Charge {Signatura) 'éb" ) "/J(/t\%? Date: 2/22/2013

S WVmr
Health Inspaector (Slgnature)
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