
 Inspection Scores by Facility

CITY OF MANCHESTER
Health Department 

Period from 12/03/2015 through 12/31/2015

Facility Inspection Date Score Violation

1 Oak on Elm, 1087 Elm St
12/3/2015 92 No Critical Violations Observed

1269 Cafe, 119 Hanover St
12/15/2015 99 No Critical Violations Observed

777 Express, 777 Hooksett Rd
12/15/2015 94 No Critical Violations Observed

7-Eleven, 117 Queen City Ave
12/21/2015 90 No Critical Violations Observed

8ne5, 815 Elm St
12/17/2015 98 No Critical Violations Observed

900 Degrees, 50 Dow St
12/23/2015 88 41-TOXICS LABELED - Toxic items were not labeled as to 

their contents.

99 Restaurant & Pub, 1685 So. Willow St
12/23/2015 94 No Critical Violations Observed

A & E Coffee Roastery & Tea, 1000 Elm St
12/18/2015 96 No Critical Violations Observed

A Market Kitchen, 379 So. Willow St
12/31/2015 96 No Critical Violations Observed

A Market Natural Foods, 125 Loring St
12/31/2015 96 No Critical Violations Observed

AFC Sushi @ Hannaford #164, 201 John Devine Dr
12/28/2015 94 No Critical Violations Observed

AFC Sushi @ Hannaford #178, 859 Hanover St
12/9/2015 97 No Critical Violations Observed

Alley Cat Pizzeria, 486 Chestnut St
12/30/2015 97 No Critical Violations Observed

Aloha Restaurant, 901 Hanover St
12/10/2015 81 22-SANITIZATION RINSE- PROPER CONCENTRATION - 

The sanitization rinse was not maintained at the proper 
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Facility Inspection Date Score Violation

concentration.

31-HANDWASHING- ACCESSIBLE - The handsinks were 
not easily accessible, ie. blocked, used for storing equipment.

Alpine Club, 175 Putnam St
12/31/2015 87 41-TOXICS STORED - Toxic items were not stored away 

from food, utensils, food service items or incompatible 
chemicals.

American Legion Post #79, 35 W. Brook St
12/23/2015 98 No Critical Violations Observed

Angela's Pasta & Cheese Shop, 815 Chestnut St
12/4/2015 99 No Critical Violations Observed

Annula's Pizza & Deli, 525 Chestnut St
12/21/2015 94 No Critical Violations Observed

Apple Blossom Child Center, 1 Sundial Ave
12/8/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Aramark Corporation - Carving Station, 555 Elm St
12/31/2015 96 31-HANDWASHING- FUNCTIONING - Handsinks were not 

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

Aramark Corporation-Kitchen, 555 Elm St
12/31/2015 93 30-BACKFLOW (HOSE ATTACHMENT) - The establishment 

has hose connections without proper backflow protection, ie. 
sinks, dishwashing areas.

Aramark Corporation-Lounge, 555 Elm St
12/31/2015 99 No Critical Violations Observed

Aramark Corporation-Stand A, 555 Elm St
12/31/2015 96 No Critical Violations Observed

Aramark Corporation-Stand B, 555 Elm St
12/31/2015 93 41-TOXICS LABELED - Toxic items were not labeled as to 

their contents.

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

Aramark Corporation-Stand C, 555 Elm St
12/31/2015 98 No Critical Violations Observed

Aramark Corporation-Stand D, 555 Elm St
12/31/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Arbys, 1500 South Willow St
12/4/2015 85 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.
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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.

Barnes & Noble Booksellers, 1741 So. Willow St
12/31/2015 85 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.

Bayona Cafe LLC, 670 Commercial St
12/23/2015 97 No Critical Violations Observed

Beijing Cuisine Chinese Restaurant, 2650 Brown Ave
12/30/2015 79 07-CROSS-CONTAMINATION - Foods were not protected 

from cross contamination.

12-HANDS WASHED - Employees were not washing hands 
when required.

Ben Nadeau's Subs, 1095 Hanover St
12/8/2015 97 No Critical Violations Observed

Billy's Sports Bar & Grill, 34 Tarrytown Rd
12/16/2015 84 41-TOXICS LABELED - Toxic items were not labeled as to 

their contents.

41-TOXICS STORED - Toxic items were not stored away 
from food, utensils, food service items or incompatible 
chemicals.

Bishop Leo E. O'Neil Youth Center, 30 So. Elm St
12/18/2015 98 No Critical Violations Observed

Bishop Peterson Residence, 221 Orange St
12/22/2015 97 No Critical Violations Observed

Bob's Discount Furniture, 1875 So. Willow St
12/24/2015 99 No Critical Violations Observed

Bonsai's Restaurant, 2265 Candia Rd
12/24/2015 85 07-CROSS-CONTAMINATION - Foods were not protected 

from cross contamination.

Breezeway Pub, 14 Pearl St
12/18/2015 97 No Critical Violations Observed

Brother's Pizza, 6 Willow St
12/21/2015 88 12-BARE HAND CONTACT OF READY TO EAT FOODS - 

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

Burger King, 622 So. Willow St
12/17/2015 83 22-SANITIZATION RINSE- PROPER TEMPERATURE - The 

sanitization rinse was not maintained at the proper 
temperature.

31-HANDWASHING- FUNCTIONING - Handsinks were not 
properly functioning, ie. leaking onto the floor, not draining, 
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broken hot/cold water supply devices.

Caesario's Pizza, 1057 Elm St
12/17/2015 87 41-TOXICS LABELED - Toxic items were not labeled as to 

their contents.

Cafe Mangia LLC, 33A Elm St
12/17/2015 99 No Critical Violations Observed

Cafe Momo, 1065 Hanover St
12/3/2015 81 22-SANITIZATION RINSE- EXPOSURE TIME - Equipment 

did not contact the sanitization rinse for the appropriate 
amount of time.

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.

Campo Enoteca, 969 Elm St
12/4/2015 97 No Critical Violations Observed

Canton Garden, 159 Kelley St
12/17/2015 94 No Critical Violations Observed

Caribbean Market, 302 Lake Ave
12/4/2015 91 No Critical Violations Observed

Carvel Ice Cream, 555 Elm St
12/31/2015 99 No Critical Violations Observed

100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 
No violations were noted during this inspection.

No Violations Observed

Castro's Back Room, 972 Elm St
12/24/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Celebrations Kitchen and Catering, 1017 Second St
12/17/2015 92 No Critical Violations Observed

Central Ale House, 23 Central St
12/18/2015 85 35-PESTS-PRESENCE - The facility has evidence of pests.

Chartwells Dining Services @ NHIA, 1000 Elm St
12/17/2015 98 No Critical Violations Observed

Chelby's Pizza, 284 Mammoth Rd
12/14/2015 97 No Critical Violations Observed

Cheng Du Kitchen, 665 Hooksett Rd
12/29/2015 84 01-SOUND CONDITION - Food not in sound condition.  

Example: dented cans or torn packaging.

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

Chen's Garden, 956 Second St
12/16/2015 82 01-SOUND CONDITION - Food not in sound condition.  
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Example: dented cans or torn packaging.

03-COLD HOLDING TEMPERATURE - Potentially hazardous 
foods were not held at or below 41øF.

03-COOLING OF PHF FOOD - Potentially hazardous foods 
were not cooled from 140øF to 75øF in 2 hours and from 
75øF to 41øF within 4 more hours.

Chipotle Mexican Grill, 928 So. Willow St
12/18/2015 No Critical Violations Observed

Chuck E Cheese, 1525 So. Willow St
12/21/2015 90 No Critical Violations Observed

Cinnabest LLC, 1500 So. Willow St
12/16/2015 92 No Critical Violations Observed

Club Canadian, 128 So Main St
12/22/2015 96 No Critical Violations Observed

Club ManchVegas, Inc., 50 Old Granite St
12/18/2015 87 01-APPROVED SOURCE - Food observed was not from an 

approved source. Example: Home prepared items or items 
made in an unlicensed facility.

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

CM Concessions, 555 Elm St
12/31/2015 98 No Critical Violations Observed

99 No Critical Violations Observed

Cold Stone Creamery, 102 March Ave
12/14/2015 98 No Critical Violations Observed

Consuelo's Taqueria, 36 Amherst St
12/3/2015 95 No Critical Violations Observed

Cotton Restaurant, 75 Arms St
12/30/2015 97 No Critical Violations Observed

Courtyard Cafe, 700 Huse Rd
12/23/2015 97 No Critical Violations Observed

Crazy Camel, 245 Maple St
12/21/2015 99 No Critical Violations Observed

Crossmark-Sams Club #6669, 200 John E. Devine Dr
12/28/2015 98 No Critical Violations Observed

Crosstown Convenience, 995 Goffstown Rd Rd
12/9/2015 91 27-HOT AND COLD WATER UNDER PRESSURE - There 

was a lack of hot and or cold running water throughout the 
facility.

CVS Pharmacy #200, 788 So. Willow St
12/22/2015 98 No Critical Violations Observed

D'Angelo Sandwich Shop, 673 Hooksett Rd
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12/29/2015 96 No Critical Violations Observed

D'Angelo Sandwich Shop, 88 Harvey Rd
12/24/2015 93 No Critical Violations Observed

Denny's Quick Lunch, 356 Whitney Ave
12/29/2015 94 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

Domino's Pizza, 212 Lowell St
12/16/2015 97 No Critical Violations Observed

Don Quijote Restaurant, 362 Union St
12/7/2015 83 12-HANDS WASHED - Employees were not washing hands 

when required.

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

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

Doogie's Bar & Grill, 37 Manchester St
12/16/2015 97 No Critical Violations Observed

Down the Block, 167 Hanover St
12/14/2015 95 No Critical Violations Observed

Dunkin Donuts @ Elliot, 1 Elliot Way
12/16/2015 97 No Critical Violations Observed

Dunkin Donuts, 122 Londonderry Tpk
12/8/2015 94 No Critical Violations Observed

Dunkin Donuts, 1500 South Willow St
12/16/2015 94 No Critical Violations Observed

Dunkin Donuts, 1602 Elm St
12/10/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Dunkin Donuts, 1932 So. Willow St
12/24/2015 87 31-HANDWASHING- ACCESSIBLE - The handsinks were 

not easily accessible, ie. blocked, used for storing equipment.

Dunkin Donuts, 2297 Brown Ave
12/30/2015 98 No Critical Violations Observed

Dunkin Donuts, 921 Beech St
12/11/2015 92 No Critical Violations Observed

Econo Lodge, 75 W. Hancock St
12/15/2015 94 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

Edible Arrangements, 1000 Elm St
12/18/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.
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12/18/2015 100 No Violations Observed

Element Lounge, 1055 Elm St
12/18/2015 95 No Critical Violations Observed

Elliot Commons Cafeteria, 1 Elliot Way
12/16/2015 96 No Critical Violations Observed

Evergreen Place, 813 Beech St
12/15/2015 99 No Critical Violations Observed

Extreme Pita, 1500 So Willow St
12/4/2015 88 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.

Family Dollar Stores of NH #8789, 403 Second St
12/4/2015 99 No Critical Violations Observed

Farnum Center - Manchester Alcoholism Rehabilitation Center, 140 Queen City Ave
12/21/2015 97 No Critical Violations Observed

Finesse Pastries, 968 Elm St
12/18/2015 97 No Critical Violations Observed

FIre & Ice Hookah Lounge, 990 Elm St
12/23/2015 98 No Critical Violations Observed

Firefly American Bistro & Bar, 22 Concord St
12/18/2015 96 No Critical Violations Observed

Five Guys, 1111 So. Willow St
12/15/2015 95 No Critical Violations Observed

Food for Children, JFK Coliseum St
12/19/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Fratello's Restaurant, 155 Dow St
12/23/2015 91 No Critical Violations Observed

Friendlys #302, 1229 So. Willow St
12/22/2015 92 No Critical Violations Observed

Fritzie's Variety, 154 Conant St
12/28/2015 96 No Critical Violations Observed

Gaby's Kitchen & Gossip Lounge, 503-507 Maple St
12/16/2015 71 01-SPOILAGE - Spoiled food or moldy ice observed.

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

31-HANDWASHING- ACCESSIBLE - The handsinks were 
not easily accessible, ie. blocked, used for storing equipment.

31-HANDWASHING- FUNCTIONING - Handsinks were not 
properly functioning, ie. leaking onto the floor, not draining, 
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broken hot/cold water supply devices.

35-PESTS-PRESENCE - The facility has evidence of pests.

Gaucho's Cafe, 62 Lowell St
12/3/2015 95 07-CROSS-CONTAMINATION - Foods were not protected 

from cross contamination.

Giovanni's Roast Beef & Pizza, 379 So. Willow St
12/30/2015 78 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.

31-HANDWASHING- ACCESSIBLE - The handsinks were 
not easily accessible, ie. blocked, used for storing equipment.

Girls Inc of NH, 340 Varney St
12/16/2015 94 35-PESTS-PRESENCE - The facility has evidence of pests.

Gloria Jean's Coffees, 1500 So. Willow St
12/15/2015 89 No Critical Violations Observed

Golden Tao Restaurant, 270 Amory St
12/8/2015 94 No Critical Violations Observed

Gold's Gym, 89 Dow St
12/23/2015 93 22-SANITIZATION RINSE- PROPER CONCENTRATION - 

The sanitization rinse was not maintained at the proper 
concentration.

Good Deal African International Mkt, 40 Ronald St
12/30/2015 85 01-APPROVED SOURCE - Food observed was not from an 

approved source. Example: Home prepared items or items 
made in an unlicensed facility.

31-HANDWASHING- DESIGN - Handsinks were not 
designed properly.

Grand Slam Pizza, 472 So. Main St
12/7/2015 71 01-SOUND CONDITION - Food not in sound condition.  

Example: dented cans or torn packaging.

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 CONCENTRATION - 
The sanitization rinse was not maintained at the proper 
concentration.

35-OUTER OPENINGS - The facilities outer openings have 
not been tightly sealed to the outside to prevent the entry of 
pests.

Granite State Lunchbox @ Tower Cafe, 1750 Elm St
12/8/2015 88 No Critical Violations Observed
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Great Buffet, 1525 So. Willow St
12/9/2015 41 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

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

12-HANDS WASHED - Employees were not washing hands 
when required.

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

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

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

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.

31-HANDWASHING- FUNCTIONING - Handsinks were not 
properly functioning, ie. leaking onto the floor, not draining, 
broken hot/cold water supply devices.

35-OUTER OPENINGS - The facilities outer openings have 
not been tightly sealed to the outside to prevent the entry of 
pests.

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

12/10/2015 78 03-HOT HOLDING TEMPERATURE - Potentially hazardous 
foods were not held at or above 140øF.

Great Wall Chinese Restaurant, 168 Amory St
12/17/2015 84 07-CROSS-CONTAMINATION - Foods were not protected 

from cross contamination.

41-TOXICS STORED - Toxic items were not stored away 
from food, utensils, food service items or incompatible 
chemicals.

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

Greater Manchester Wrestling Assoc, 303 Beech St
12/31/2015 99 No Critical Violations Observed

Hannaford Food & Drug #164, 201 John E Devine Dr
12/28/2015 87 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.

Hannaford Food & Drug #178, 859 Hanover St
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12/9/2015 96 No Critical Violations Observed

Hanover Hill Health Care Center, 700 Hanover St
12/10/2015 98 No Critical Violations Observed

Hanover Street Chophouse, 149 Hanover St
12/21/2015 95 No Critical Violations Observed

Helping Hands Outreach Center, 50 Lowell St
12/31/2015 94 41-TOXICS LABELED - Toxic items were not labeled as to 

their contents.

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

Heng Won Chinese Restaurant, 262 Mammoth Rd
12/14/2015 79 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

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.

Homewood Suites Manchester, 1000 Perimeter Rd
12/9/2015 97 No Critical Violations Observed

Hooked Seafood Restaurant, 110 Hanover St
12/7/2015 94 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.

Hope Resource Center, 222 Cedar St
12/18/2015 96 No Critical Violations Observed

Hot Stone Pizzeria, 174 Eddy Rd
12/9/2015 95 No Critical Violations Observed

Ignite Bar & Grille, 100 Hanover St
12/7/2015 90 31-HANDWASHING- FUNCTIONING - Handsinks were not 

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

35-OUTER OPENINGS - The facilities outer openings have 
not been tightly sealed to the outside to prevent the entry of 
pests.

35-PESTS-PRESENCE - The facility has evidence of pests.

India Palace, 379 So. Willow St
12/30/2015 80 31-HANDWASHING- FUNCTIONING - Handsinks were not 

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

Jeff's Queen City Catering, 10 Haverhill St
12/11/2015 97 No Critical Violations Observed

Jeremy Nadeau's Subs, 100 Cahill Ave
12/14/2015 92 No Critical Violations Observed
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Jerome's Deli, 393 Bridge St
12/8/2015 94 No Critical Violations Observed

Jewell Nightclub, 61 Canal St
12/10/2015 91 01-SOUND CONDITION - Food not in sound condition.  

Example: dented cans or torn packaging.

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

Julien's Corner Kitchen, 150 Bridge St
12/11/2015 98 No Critical Violations Observed

Karma Cigar & Hookah Lounge, 1077 Elm St
12/18/2015 98 No Critical Violations Observed

KC's Rib Shack, 837 Second St
12/10/2015 84 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.

Keith Murphy's Taproom, 494 Elm St
12/10/2015 93 01-SOUND CONDITION - Food not in sound condition.  

Example: dented cans or torn packaging.

Klemms Mobil, 1602 Elm St
12/10/2015 96 No Critical Violations Observed

Kwik Stop - Hanover St., 1095 Hanover St
12/8/2015 98 No Critical Violations Observed

Lakorn Thai Restaurant, 470 So. Main St
12/11/2015 95 No Critical Violations Observed

Luisa's Italian Pizzeria, 671 Hooksett Rd
12/29/2015 80 31-HANDWASHING- ACCESSIBLE - The handsinks were 

not easily accessible, ie. blocked, used for storing equipment.

35-OUTER OPENINGS - The facilities outer openings have 
not been tightly sealed to the outside to prevent the entry of 
pests.

Manchester Christian Church, 1308 Wellington Rd
12/14/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Manchester Christian Church, 250 Commercial St
12/22/2015 98 No Critical Violations Observed

Manchester Press Club, 157 Franklin St
12/30/2015 98 No Critical Violations Observed

Mary Gale Apartments, 600 Maple St
12/22/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed
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Masa Japanese Steakhouse, 1707 So. Willow St
12/30/2015 81 35-OUTER OPENINGS - The facilities outer openings have 

not been tightly sealed to the outside to prevent the entry of 
pests.

Master Wok, 1500 So. Willow St
12/4/2015 94 No Critical Violations Observed

McDonald's Restaurant, 196 So. Willow St
12/17/2015 60 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

12-HANDS WASHED - Employees were not washing hands 
when required.

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.

31-HANDWASHING- ACCESSIBLE - The handsinks were 
not easily accessible, ie. blocked, used for storing equipment.

31-HANDWASHING- FUNCTIONING - Handsinks were not 
properly functioning, ie. leaking onto the floor, not draining, 
broken hot/cold water supply devices.

35-OUTER OPENINGS - The facilities outer openings have 
not been tightly sealed to the outside to prevent the entry of 
pests.

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

12/18/2015 91 No Critical Violations Observed

McGarvey's Inc., 1097 Elm St
12/31/2015 95 No Critical Violations Observed

Milly's Tavern, 500 Commercial St
12/30/2015 70 12-HANDS WASHED - Employees were not washing hands 

when required.

31-HANDWASHING- ACCESSIBLE - The handsinks were 
not easily accessible, ie. blocked, used for storing equipment.

35-PESTS-PRESENCE - The facility has evidence of pests.

Mint Bistro, 1105 Elm St
12/31/2015 87 No Critical Violations Observed

Mount Carmel Rehabilitation & Nursing, 235 Myrtle St
12/28/2015 96 No Critical Violations Observed

Mr. Mac's, 497 Hooksett Rd
12/17/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed
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Muse Paintbar, 42 Hanover St
12/11/2015 99 No Critical Violations Observed

Myrtle Manor II, 83 Myrtle St
12/31/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

N - N Express II, 230 Lowell St
12/16/2015 95 No Critical Violations Observed

N & K Market, 374 Pearl St
12/14/2015 91 35-OUTER OPENINGS - The facilities outer openings have 

not been tightly sealed to the outside to prevent the entry of 
pests.

Nature's Nectar, 1500 So. Willow St
12/15/2015 87 No Critical Violations Observed

Nawlins Grille, 860 Elm St
12/17/2015 89 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.

New Happy Garden Chinese Restaurant, 47 Hamel Dr
12/9/2015 89 No Critical Violations Observed

Northend Superette, 1308 Elm St
12/7/2015 97 No Critical Violations Observed

Page Street Express Mart, 1036 Hanover St
12/7/2015 96 No Critical Violations Observed

Panera Bread, 52 March Ave
12/21/2015 87 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.

Papa John's Pizza, 223 So. Willow St
12/16/2015 84 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.

Parkside Convenience, 675 Hooksett Rd
12/28/2015 93 07-CROSS-CONTAMINATION - Foods were not protected 

from cross contamination.

Penuche's Manchester, 96 Hanover St
12/4/2015 91 No Critical Violations Observed

Piccola Italia Ristorante, 815 Elm St
12/8/2015 92 22-SANITIZATION RINSE- PROPER CONCENTRATION - 

The sanitization rinse was not maintained at the proper 
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concentration.

Pizza Express II, 865 Second St
12/28/2015 86 35-OUTER OPENINGS - The facilities outer openings have 

not been tightly sealed to the outside to prevent the entry of 
pests.

Pizza Hut #676, 716 So. Willow St
12/18/2015 98 No Critical Violations Observed

Pizzallicious, 1875 So. Willow St
12/31/2015 79 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.

31-HANDWASHING- ACCESSIBLE - The handsinks were 
not easily accessible, ie. blocked, used for storing equipment.

Puerto Vallarta Mexican Grill, 865 Second St
12/16/2015 83 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

03-RE-HEATING OF FOOD - Potentially hazardous foods 
were not reheated to 165øF within 2 hours.

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

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

Puritan Conference Center, 207 Hooksett Rd
12/16/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Queen City Mobile I, 1050 So. Willow St
12/15/2015 87 35-OUTER OPENINGS - The facilities outer openings have 

not been tightly sealed to the outside to prevent the entry of 
pests.

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

Rachel's Coffee Corner, 650 Elm St
12/11/2015 99 No Critical Violations Observed

Radisson Hotel Manchester, 700 Elm St
12/11/2015 93 22-SANITIZATION RINSE- PROPER CONCENTRATION - 

The sanitization rinse was not maintained at the proper 
concentration.

Raphael Social Club, 18 Blaine St
12/31/2015 98 No Critical Violations Observed

Raxx Billiards, 1211 Elm St
12/21/2015 90 No Critical Violations Observed

Red Arrow 24 Hr. Diner, 61 Lowell St
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12/3/2015 94 No Critical Violations Observed

Rev. Raymond Burns Highrise, 55 So. Main St
12/21/2015 99 No Critical Violations Observed

Rimmon Club, 595 Dubuque St
12/28/2015 83 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

12- HYGIENIC PRACTICES (SMOKING) - Employees were 
smoking in an unapproved location.  

12-HYGIENIC PRACTICES (OTHER) - Personnel - Hygenic 
Practices - Other violations.

Rite Aid #10275, 50 So. Willow St
12/30/2015 97 No Critical Violations Observed

Rivas Meat Market, LLC, 158 Spruce St
12/8/2015 81 01-SPOILAGE - Spoiled food or moldy ice observed.

03-COLD HOLDING TEMPERATURE - Potentially hazardous 
foods were not held at or below 41øF.

Sacred Heart Parish, 265 So. Main St
12/15/2015 96 No Critical Violations Observed

Saigon Noodles Restaurant, 342 Lincoln St
12/30/2015 88 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

Sam's Club #6669, 200 John E. Devine Dr
12/28/2015 98 No Critical Violations Observed

Sandy's Variety and Sub Shop, 2281 Candia Rd
12/4/2015 85 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

Shiloh Community Church, 55 Edmond Dr
12/28/2015 99 No Critical Violations Observed

Shiloh Life Center, 55 Edmond St
12/28/2015 95 No Critical Violations Observed

Shorty's Mexican Roadhouse, 1050 Bicentennial Dr
12/15/2015 89 No Critical Violations Observed

Sophia Nadeau's Subs & Salads Wraps, 805 Canal St
12/14/2015 98 No Critical Violations Observed

South Willow St. Shell #02026, 1932 So. Willow St
12/24/2015 90 31-HANDWASHING- ACCESSIBLE - The handsinks were 

not easily accessible, ie. blocked, used for storing equipment.

Souvlaki Pizza, 256 Bridge St
12/10/2015 89 No Critical Violations Observed

Springhill Suites Manchester, 975 Perimeter Rd
12/11/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed
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St. Joseph Community Services, 151 Douglas St
12/18/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

St. Paul's Methodist Church, 335 Smyth Rd
12/15/2015 99 No Critical Violations Observed

St. Teresa Rehabilitation & Nursing, 519 Bridge St
12/22/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Starbucks Coffee, 1111 So. Willow St
12/15/2015 93 No Critical Violations Observed

Ste. Marie Child Care, 133 Wayne St
12/15/2015 98 No Critical Violations Observed

Ste. Marie Parish Cafeteria, 281 Cartier St
12/15/2015 98 No Critical Violations Observed

Ste. Marie Parish, 378 Notre Dame Ave
12/15/2015 96 No Critical Violations Observed

Strange Brew Tavern, 88 Market St
12/21/2015 90 No Critical Violations Observed

Subway, 300 Keller St
12/9/2015 94 22-SANITIZATION RINSE- PROPER CONCENTRATION - 

The sanitization rinse was not maintained at the proper 
concentration.

Subway, 777 So. Willow St
12/10/2015 96 No Critical Violations Observed

Subway, 997 Elm St
12/16/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Sunshine Scoops, 210 Lowell St
12/10/2015 98 No Critical Violations Observed

Super 8 Motel, 2301 Brown Ave
12/30/2015 96 No Critical Violations Observed

Taco Bell #29271, 1045 So. Willow St
12/15/2015 87 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.

Taj India, 967 Elm St
12/4/2015 79 07-CROSS-CONTAMINATION - Foods were not protected 

from cross contamination.

35-OUTER OPENINGS - The facilities outer openings have 
not been tightly sealed to the outside to prevent the entry of 
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pests.

Texas Roadhouse, 1525 So. Willow St
12/30/2015 83 12-HYGIENIC PRACTICES (OTHER) - Personnel - Hygenic 

Practices - Other violations.

31-HANDWASHING- ACCESSIBLE - The handsinks were 
not easily accessible, ie. blocked, used for storing equipment.

The Bridge Cafe, 1117 Elm St
12/17/2015 82 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

12-BARE HAND CONTACT OF READY TO EAT FOODS - 
Employees were touching ready-to-eat foods with their bare 
hands

The Courville @ Manchester, 44 W. Webster St
12/10/2015 97 No Critical Violations Observed

The Derryfield Restaurant, 625 Mammoth Rd
12/28/2015 92 No Critical Violations Observed

The Growing Years, 130 Harvell St
12/7/2015 97 No Critical Violations Observed

The Gyro Spot, 1073 Elm St
12/18/2015 96 No Critical Violations Observed

The Kitchen on River Road, 1362 River Rd
12/4/2015 95 No Critical Violations Observed

The Palace Theatre, 80 Hanover St
12/11/2015 97 No Critical Violations Observed

The Pint Public House, 1111 Elm St
12/31/2015 88 07-CROSS-CONTAMINATION - Foods were not protected 

from cross contamination.

The Shaskeen Irish Pub, 909 Elm St
12/9/2015 89 No Critical Violations Observed

The Stuffed Sub, 1293 Elm St
12/16/2015 97 No Critical Violations Observed

The Way We Cook, 1361 Elm St
12/3/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Theo's Restaurant, 102 Elm St
12/29/2015 94 No Critical Violations Observed

Tio Juan's Margaritas Mexican Restaurant, 1037 Elm St
12/31/2015 97 No Critical Violations Observed

TN Gas and Convenience Store, 90 Bridge St
12/7/2015 98 No Critical Violations Observed

Toys "R" Us, 2 Keller St
12/9/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 
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No violations were noted during this inspection.

No Violations Observed

Tutti Frutti of Manchester NH, 1500 So. Willow St
12/16/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Uncle Bob's Superette, 435 Kelley St
12/8/2015 98 No Critical Violations Observed

Union Street Market, 621 Union St
12/15/2015 92 No Critical Violations Observed

Unwine'd, 865 Second St
12/31/2015 90 35-PEST CONTROL PRACTICES - Unapproved pest control 

methods were used.

USA Chicken and Biscuit, 990 Elm St
12/23/2015 96 No Critical Violations Observed

Villa Crest Nursing & Retirement, 1276 Hanover St
12/22/2015 98 No Critical Violations Observed

Villaggio Ristorante, 677 Hooksett Rd
12/28/2015 97 No Critical Violations Observed

W. R. Taverna, 201 Merrimack St
12/21/2015 97 No Critical Violations Observed

Wal-Mart Stores, Inc #2399, 300 Keller St
12/9/2015 99 No Critical Violations Observed

Washington Manor, 233 Prospect St
12/14/2015 97 No Critical Violations Observed

Washington Manor, 67 Prospect St
12/14/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Wendy's, 675 So. Willow St
12/17/2015 86 03-COLD HOLDING TEMPERATURE - Potentially hazardous 

foods were not held at or below 41øF.

Whiskey's 20, 20 Old Granite St
12/30/2015 82 01-SOUND CONDITION - Food not in sound condition.  

Example: dented cans or torn packaging.

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.

Wild Rover Pub, 21 Kosciuszko St
12/30/2015 86 03-COLD HOLDING TEMPERATURE - Potentially hazardous 
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foods were not held at or below 41øF.

William B. Cashin Senior Services Department, 151 Douglas St
12/18/2015 100 00-NO VIOLATIONS NOTED DURING THIS INSPECTION - 

No violations were noted during this inspection.

No Violations Observed

Winter Garden Cafe, 150 Ash St
12/28/2015 92 No Critical Violations Observed

Workmen's Relief Club, 183 Douglas St
12/29/2015 89 31-HANDWASHING- NUMBER - The establishment had an 

insufficient number of handsinks.

XO on Elm, 827 Elm St
12/14/2015 96 No Critical Violations Observed

Yee Dynasty, 830 So. Willow St
12/22/2015 77 07-CROSS-CONTAMINATION - Foods were not protected 

from cross contamination.

12-HANDS WASHED - Employees were not washing hands 
when required.

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

Z-J Market, 266 Bridge St
12/8/2015 98 No Critical Violations Observed

Zoey's Pizza, 2160 Candia Rd
12/31/2015 80 41-TOXICS LABELED - Toxic items were not labeled as to 

their contents.
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