
 Inspection Scores by Facility

CITY OF MANCHESTER
Health Department 

Period from 2/01/2016 through 2/29/2016

Facility Inspection Date Score Violation

Andre's Diner Inc., 100 Willow St
2/25/2016 92 12-BARE HAND CONTACT OF READY TO EAT FOODS - 

Employees were touching ready-to-eat foods with their bare 
hands

Applebee's Neighborhood Grill & Bar, 581 Second St
2/23/2016 89 41-TOXICS USED - Toxic items were used in a manner not 

approved for food service applications or contrary to their 
label instructions.

Asian and Middle Eastern Halal Market, 376-374 Massabesic St
2/29/2016 91 No Critical Violations Observed

Bosna Store LLC, 71 Manchester St
2/17/2016 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

C&D North Country Convenience, 250 Laurel St
2/18/2016 97 No Critical Violations Observed

Cindy's Millyard Cafe, 33 So. Commercial St
2/2/2016 98 No Critical Violations Observed

Cumberland Farms #5511, 275 Hanover St
2/10/2016 93 No Critical Violations Observed

CVS Pharmacy #2257, 271 Mammoth Rd
2/3/2016 96 No Critical Violations Observed

Dairy Queen, 715 Second St
2/8/2016 94 No Critical Violations Observed

D'Angelo Sandwich Shop, 900 Second St
2/1/2016 92 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

Dartmouth Hitchcock Manchester, 100 Hitchcock Way
2/1/2016 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed
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Facility Inspection Date Score Violation

Dunkin Donuts, 1932 Wellington Rd
2/8/2016 96 No Critical Violations Observed

Dyn Cafe, 150 Dow St
2/17/2016 97 No Critical Violations Observed

El Rincon Zacatecano, 10 Lake Ave
2/23/2016 80 12-BARE HAND CONTACT OF READY TO EAT FOODS - 

Employees were touching ready-to-eat foods with their bare 
hands

22-SANITIZATION RINSE- EQUIP AND UTENSILS NOT 
SANITIZED - Equipment was not sanitized prior to to use or 
re-use as necessary.

Elliot Commons at River's Edge, 185 Queen City Ave
2/11/2016 92 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

Empire Bagel Cafe, 373 Hanover St
2/22/2016 96 No Critical Violations Observed

Fairfield Inn Manchester - Boston Regional Airport, 860 So. Porter St
2/9/2016 99 No Critical Violations Observed

Families in Transition - Lowell St. Program, 136 Lowell St
2/10/2016 96 No Critical Violations Observed

First Presbyterian Church, 75 Second St
2/4/2016 98 No Critical Violations Observed

Francouer's Cafe, 488 So. Main St
2/18/2016 95 No Critical Violations Observed

Golden Roll, 26 Queen City Ave
2/4/2016 80 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

41-TOXICS LABELED - Toxic items were not labeled as to 
their contents.

Grand Slam Pizza II, 331 So. Mammoth Rd
2/1/2016 89 31-HANDWASHING- FUNCTIONING - Handsinks were not 

properly functioning, ie. leaking onto the floor, not draining, 
broken hot/cold water supply devices.

Hackett Hill Center, 191 Hackett Hill Rd
2/29/2016 95 No Critical Violations Observed

Hanover St. Shell, 887 Hanover St
2/17/2016 98 No Critical Violations Observed

Hillsborough Market, 519 Lincoln St
2/18/2016 98 No Critical Violations Observed

Hillside Middle School, 112 Reservoir Ave
2/1/2016 99 No Critical Violations Observed

Hilton Garden Inn, 101 So. Commercial St
2/10/2016 94 No Critical Violations Observed

Holiday Inn Express, 1298 So. Porter St

Thursday, March 10, 2016 Page 2 of 5



Facility Inspection Date Score Violation

2/9/2016 99 No Critical Violations Observed

Joseph Brothers Market, 196 Lake Ave
2/17/2016 88 31-HANDWASHING- FUNCTIONING - Handsinks were not 

properly functioning, ie. leaking onto the floor, not draining, 
broken hot/cold water supply devices.

KFC, 955 SECOND St
2/2/2016 82 22-SANITIZATION RINSE- PROPER CONCENTRATION - 

The sanitization rinse was not maintained at the proper 
concentration.

30-BACKFLOW (AIR GAP) - The establishment did not have 
proper air gaps on food preparation or food containing 
devices, ie. food preparation sink, ice machine, ice holding 
containers.

Kiddie Corner, 130 Silver St
2/18/2016 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Knights of Columbus, 770 So. Porter St
2/10/2016 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Lakeview Gulf, 219 Londonderry Tpk
2/8/2016 98 No Critical Violations Observed

LaQuinta Inn & Suites, 21 Front St
2/29/2016 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Laurette Sweeney Apartments AKA South Porter St. Apts., 790 So. Porter St
2/10/2016 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Little Caesars Pizza, 581 Second St
2/11/2016 80 03-HOT HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or above 140øF.

12-HYGIENIC PRACTICES (EATING/DRINKING) - 
Employees were eating, and/or drinking in an unapproved 
location or via an unapproved method.

22-SANITIZATION RINSE- PROPER CONCENTRATION - 
The sanitization rinse was not maintained at the proper 
concentration.

McDonald's Restaurant, 907 Hanover St
2/25/2016 90 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

McIntyre Ski Area Food Service, 50 Chalet Way
2/17/2016 97 No Critical Violations Observed
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Mr. Mike's Manchester, 1932 Wellington Rd
2/8/2016 98 No Critical Violations Observed

Muse Thai Bistro, 581 Second St
2/24/2016 94 No Critical Violations Observed

Pizza Market, 845 Hanover St
2/29/2016 93 No Critical Violations Observed

Queen City Market, 31A Elm St
2/11/2016 94 No Critical Violations Observed

R & P Convenience, 64 Merrimack St
2/26/2016 89 No Critical Violations Observed

Red Barn Diner, 113 Elm St
2/25/2016 75 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

03-TIME/TEMP REQUIREMENTS - Establishment does not 
meet time/temp requirements.

07-CROSS-CONTAMINATION - Foods were not protected 
from cross contamination.

22-SANITIZATION RINSE- PROPER TEMPERATURE - The 
sanitization rinse was not maintained at the proper 
temperature.

Rite Aid #10278, 270 Mammoth Rd
2/3/2016 97 No Critical Violations Observed

Seven Days Market, 360 Union St
2/29/2016 93 No Critical Violations Observed

Sky Zone Manchester, 500 Valley St
2/18/2016 99 No Critical Violations Observed

SNS Convenience, 307 So. Mammoth Rd
2/1/2016 97 No Critical Violations Observed

Southern NH Services Inc., 160 Silver St
2/18/2016 99 No Critical Violations Observed

St. George Greek Orthodox Cathedral, 650 Hanover St
2/29/2016 96 No Critical Violations Observed

Subway, 881 Hanover St
2/25/2016 95 No Critical Violations Observed

Sweet Kiwi Frozen Yogurt, 581 Second St
2/24/2016 99 No Critical Violations Observed

The Bakeshop on Kelley Street, 171 Kelley St
2/18/2016 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

The Local Moose Cafe, 124 Queen Ave Ave
2/24/2016 89 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.
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Veranda, 201 Hanover St
2/25/2016 91 No Critical Violations Observed

Verc Second St. Circle K, 1019 Second St
2/5/2016 88 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

41-TOXICS USED - Toxic items were used in a manner not 
approved for food service applications or contrary to their 
label instructions.

Walgreens #04689, 606 Valley St
2/18/2016 98 No Critical Violations Observed

Wendy's, 722 Second St
2/1/2016 86 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

03-HOT HOLDING TEMPERATURE - Potentially hazardous 
foods were not held at or above 140øF.

27-HOT AND COLD WATER UNDER PRESSURE - There 
was a lack of hot and or cold running water throughout the 
facility.
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