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INTAKE

Complaint # Date of Intake Time of Intake Intake Person Paper Form

4084 11/12/2019 01:10 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
TACO ESCOBARR 22682 1/30/2020 207-541-9097 MUN - EATING PLACE

548 CONGRESS ST PORTLAND 04101 TACO BARR 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
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Dogs

Cats

Flies
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If Other checked, see notes under Description below:
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11/9/19 ~6pm

On 11/9/19 ~6pm, complianant had a pork burrito, a mango margarita & ice water; friend had 4 different tacos (shrimp, chicken, beef & another) & a tap IPA.  On
11/10/19 ~3pm, each was feeling nauseous, then developed diarrhea that continued for ~4 hrs.  Both felt "wiped out" the next day.  

COMPLAINT INVESTIGATION

Investigated Investigated by Inspection Triggered Date of Last Inspection

þ TOM WILLIAMS þ 11/14/2019Yes ¨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:
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Ö N̈
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CREMA FOR TACOS WAS 58F STORED ON COUNTER. PULLED PORK COOLING IN THE WALKIN WAS NOT PROPERLY COOLED. PORK IN DEEP
COVERED CONTAINERS WAS 70-73F AFTER 3-4 HOURS. 

INSPECTOR COMMENTS

Corrective Actions
DO NOT PUT PULLED MEATS IN CAMBROS AND STACK TIGHTLY TOGETHER ON SHELF IN WALKIN. RECOMMEND MAKING A COOLING RACK AREA
AND PUTTING SHREDDED MEAT ONTO SHEET PANS UNCOVERED IN THE WALKIN TO COOL. AFTER THEY REACH 41F OR LESS, THEN PLACE
INTO CAMBROS TO STORE.  PIC: Eric Kimball 
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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
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HHE-624 Rev 12/20/2010

Person in Charge (Signature)

Health Inspector (Signature)   

Date: 11/14/2019


