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INTAKE

Complaint # Date of Intake Time of Intake Intake Person Paper Form
1981 09/21/2015 04:21 PM REBECCA WALSH

ESTABLISHMENT/BODY ARTIST CITED
Establishment/Body Artist Name Est. ID# Lic. Exp. Date Telephone Lic. Type

Street Address City ZipCode Owner Name
RESTAURANT GRACE 20855 7/17/2016 207-712-8013 MUN - EATING PLACE
15 CHESTNUT ST PORTLAND 04101 GRACE GROUP LLC

Complaint types: Date of occurrence: Time of occurrence: 
Smoking

Hygienic Practices
Sanitation Practices
Physical Facilities
Food injury/safety
Waterborne illness

OtherUnlicensed
Micropigmentation
Electrology
Body Piercing
Tattoo
Septic

Foodborne Illness Ants
Bats
Bedbugs
Cockroaches
Mice
Rats

Dogs
Cats
Flies

COMPLAINT DESCRIPTION

Description:
If Other checked, see notes under Description below:

9/19/15 6:30pm

Complainant stated: 1) Hanger Steak and Sous Vide items were raw, smelled old and out of date, and were pre-cooked & reheated on grill; 2)
developed upset stomach, diarrhea for 48 hours; 3)  one person had a nut allergy but restaurant never confirmed that meal contained no nuts,
also not noted on th ....

COMPLAINT INVESTIGATION
Investigated Investigated by Inspection Done Date of Last Inspection

TOM WILLIAMS 07/23/2015Yes No Yes No

Foodborne Illness Smoking Ants Dogs
CatsBatsSepticHygienic Practices

Sanitation Practices Tattoo Bedbugs Flies
Physical Facilities Body Piercing Cockroaches
Food injury/safety Electrology Mice
Waterborne illness Micropigmentation Rats N=Not Observed
Unlicensed Other

O=Observed

COMPLAINT FINDINGS

If Other checked, see Comments below:

O N

O N
O N
O N
O N
O N
O N

O N

NO
O N

NO
O N

NO
O N

O N

O
O N
O N

N
O N
O

N
O
O

O

N
N

N

UNABLE TO CONFIRM. HANGER STEAKS AVAILIBLE WERE COOKED THE DAY BEFORE. ADVISORY ON MENU FOR RAW OR UNDERCOOKED MEAT.
COOKING AND COOLING RECORDS FOR STEAKS COOKED SOUS VIDE. NUT ALLERGY MODIFIER BUTTON IN POS SYSTEM. SUGGESTED
MANAGER ON DUTY VISITS EACH TABLE THAT HAS AN ALLERGY BEFORE FOOD IS PREPARED. 

INSPECTOR COMMENTS

Corrective Actions
REMOVE SOUS VIDE ITEMS FROM REDUCED OXYGEN PACKAGING AFTER COOKING AND BEFORE STORAGE. APPROX. 12 STEAKS DISCARDED. 

REFERRALS
Referred to: Date

Attorney General's Office
Department of Agriculture

Marine Resources

Subsurface Wastewater Program
Drinking Water Program 

Fire Marshal
Liquor Licensing
State Police
Disease Control
Municipality CEO/LPI

Referred to: Date Referred to: Date
Department of Education
Inland Fisheries & Wildlife
Tobacco Enforcement
Board of Pesticide Control
Other

HHE-624 Rev 12/20/2010

Person in Charge (Signature)

Health Inspector (Signature)   

Date: 9/23/2015

Follow-up: 
Follow-up Date: 

Yes No
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he order slip; 4) notified management & owner that night about poorly cooked food and concerns about the allergy, but issues were not dealt with adequately.
Complaint Description Continued...Complaint # 1981

HHE-624 Rev 12/20/2010

Person in Charge (Signature)

Health Inspector (Signature)   

Date: 9/23/2015

Follow-up: 
Follow-up Date: 

Yes No


