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Maine’s First Annual ProStart Culinary 
Competition Crowns Winner
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IN THIS ISSUE:

Maine Food Code
 Update Slated For 

Public Hearing in April
Maine restaurants have been inspected un-
der the rules contained in the 2001 Maine 
Food Code for almost ten years. The Maine 
Food Code is derived from the U.S. Food and 
Drug Administration’s, Federal Food Code, 
which is published every four years. 

The publication of the FDA Food Code fol-
lows two sessions of the Conference for 
Food Protection which is held every other 
year.  The Conference is made up primarily 
of health inspectors from around the nation, 
health professionals and other food service 
stakeholders with some restaurant indus-
try representation.  The Conference breaks 
down into large committees which debate 
preselected agenda issues assigned to 
each Committee covering virtually every 
phase of food handling.

The Conference makes recommendations 
to the FDA for additions, deletions or chang-
es to the Federal Food Code based on deci-
sions made by the various Committees.  

The fi rst annual ProStart Culinary Competi-
tion was held at Southern Maine Commu-
nity College on March 3rd. The competi-
tion featured teams from Portland Arts 
& Technology High School, Oxford Hills 
Technical School, Waldo County Tech-
nical Center, and Northern Penobscot 
Tech – Region III. 

ProStart is a course of study in restaurant 
management developed by the Na-
tional Restaurant Association Education 
Found-ation that provides a comprehen-
sive, standardized educational platform 
for high school students that is recog-
nized nationwide. The two year program 
teaches skills from culinary techniques 
to restaurant management practices 
through an industry-driven curriculum.  
The experience is designed to provide 
real-world educational opportunities that 
build practical skills through mentorship.

Following ProStart competition guide-
lines, two students from each team 
demonstrated their knife skills using pre-
determined, precise cutting methods to 
prepare vegetables.  Meanwhile, two 
other members of that team demon-
strated chicken fabrication, all under the 
watchful eye of a panel of professional 
chefs serving as competition judges. 

Following those precise skill demonstra-
tions, each team had 20 minutes to reset 
their station to prepare a three course 
meal. They were given just 60 minutes to 
prepare the meal with only the use of two 
butane stoves. No electricity of any kind 
was allowed including refrigeration. Two 
plates of each course were required to 

be completed in the 60 minute window 
or the team would have faced disquali-
fi cation. When the time had elapsed the 
judges rendered their fi nal critique nam-
ing Northern Penobscot Tech – Region III 
of Lincoln the fi rst place winner. 

The winning team is taught by Chef In-
structor Herman Ammerman who assist-
ed the team in preparing for the compe-
tition. The student culinary teams were 
judged by competition chef coordina-
tors, Gary Sheldon AAC, ACE and Will 
Beriau, AAC, CEC, CCE. Other Judges 
included Chef Chris Harmon CEC; Chef 
Phyllis Flaherty CEC CCE, and Chef An-
thony Bussiere. 

Each Team participant received a per-
sonal ProStart certifi cate and Northern 
Penobscot Tech earned a $500 class-
room grant.  The winning team will also 
be introduced at the Maine Restaurant 
Association Annual Awards Banquet on 
April 3rd at the Holiday Inn By The Bay 
where they will be presented with their 
chef coats and receive the fi rst place 
culinary competition trophy for their 
school.

The cost of Saturday’s competition and all
travel expenses for the winning team’s trip
to the national competition next year are
 defrayed by the generous support of our 
industry friends: Sysco Northern New Eng-
land, Performance Foodservice – North-
Center, Coca-Cola Bottling Company 
of Northern New England, Sea Dog 
Brewing Company, Dennis Paper & 
Foodservice and Ecolab.  
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Music Licensing:
A Legal Necessity Just Like Any

Other Required License

We hear this all the time, “Music License? This must be a scam!”

No, it’s legitimate and required under federal copyright law. Creators of copyrighted 

material: singers, songwriters, musicians, etc. are entitled to compensation for the public perfor-

mance of their copyrighted material.  When you buy a CD, you buy a license to play that CD 

at home or with friends.  When you play music in your restaurant it is a public performance and 

a royalty fee must be paid to the musician who copyrighted the material.  The musician assigns 

their right to collect compensation to one of the three music licensing organizations; ASCAP, 

BMI or SESAC.

Discounts are available on BMI licensing for MeRA members.  FMI: 207.623.2178 or info@maine 

restaurant.com

Northern Penobscot Tech - Region III Takes First Place



The Maine
INGREDIENT Maine Restaurant Association

72

Chairman’s Message:
By Steve DiMillo, DiMillo’s On the Water - Portland

I

of the ‘bricks and mortar’ restaurants, myself 
included, favored stricter regulations.  Our 
viewpoint was that food trucks should be a 
good distance away from restaurants, be-
cause of the unfair advantage of a mobile 
business.  Unfair, in that they are not faced 
with real estate taxes and other operating ex-
penses that are  part and parcel of the built-in 
cost of doing business for the rest of us.

So, straight out of the gate we had disagree-
ment……but weighted disagreement.  Some 
felt that too many folks with a vested interest 
in restaurants were on the Committee.  Upon 
suggestion by Creative Portland’s Andy Gra-
ham, Counselor Duson asked committee 
members to submit names of area “foodies” 
that might have an interest in serving on the 
committee. Fair enough.  At our next meet-
ing, we will have another “impartial” opinion 
to consider.

I fi nd myself in a unique position in all of this.  
My family and I have been considering add-
ing a food truck to extend our brand to other 
areas of the city, so I can certainly see the 
value of these trucks, both to the population 
in general, and to the entrepreneur.   At the 
same time our major investment is DiMillo’s 
On the Water and Long Wharf - both of which 
combined pay over ninety thousand dollars 
annually in real estate and personal property 
taxes to the city of Portland.  It is expenses like 
these that keep me up at night… and have 
me concerned about a food truck parked 
on Commercial Street selling lobster rolls, with 
hardly any overhead!   Where is the equity in 
that?

Distance will be an interesting decision point. 
In researching this, it seems that other cities 
have all come up with their own standards.  
In Los Angles, for example, food truck s are 
required to be a minimum of 200 feet from a 
restaurant, where as in South Portland, Maine 
they are required to be 500 feet away.  What 
will Portland decide?  This and other issues will 
keep us busy for the next few weeks.  It is im-
portant because as MeRA President Dick Grot-
ton pointed out, “what is decided in Portland 
could have statewide impact.”  I will keep you 
posted as we work through this issue.

In hospitality, Steve DiMillo
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Recently I was 
asked to serve on 
the Portland Food 
Truck task force. 
This past Tuesday 
morning we had 
our fi rst meeting 
where I met old 
friends and made 
new acquain-
tances. The com-
mittee is chaired 
by my neighbor 
Doug Fuss of Bull 
Feeney’s, who 

also serves as the president of the Portland 
Downtown District.  Other members of the 
committee include Ron Gan, who operates 
a unique barbeque push cart here in Port-
land; Dick Grotton, President of the Maine 
Restaurant Association; Godfrey Wood, Presi-
dent of the Portland Chamber of Commerce 
as well as chairman of the board of a local 
restaurant group ; John Peverada, Portland’s 
Parking Manager;  Andy Graham, of Cre-
ative Portland;  Ann Freeman, Council for the 
City of Portland;  Carolyn Dorr, from the city 
clerk’s offi ce; Michelle Sturgeon, Portland’s 
only food service health inspector; and Port-
land City Councilor Jill Duson who sits on the 
city’s Public Safety and Health and Human 
Services Committee.   I list all these com-
mittee members to show the broad interest 
weighing in on this topic.  

The topic was whether or not food trucks 
should be allowed to operate within the city 
limits, and if so, how they should be regulat-
ed.   We decided to take a straw poll to de-
termine where the group stood as a whole 
on this issue.  It was unanimous.   Everyone 
felt that food trucks should be allowed to 
do business in the city.  Fortunately for us, a 
blueprint for the regulations was provided to 
us by Creative Portland.   There were seven-
teen policy recommendations for us to de-
bate plus four that we added.  We decided 
to tackle each recommendation, one at a 
time.  We didn’t get far….the fi rst recom-
mendation was LOCATION, that is, proxim-
ity to restaurants and other businesses!  The 
committee was split.   Creative Portland and 
the food cart vendor favored less regulation 
as to where these food trucks would be al-
lowed to operate, while the representatives 

City of Portland Weighs Food Truck Decision

NRA Corner

March 2012

Information and opportunities available to MeRA members as a benefi t 
of their free dual membership in the National Restaurant Association

Legal Problem Solver

Restaurant operators are all too familiar with the scores of federal laws that affect their business. The National Restaurant 
Association’s member-exclusive online Legal Problem Solver for Restaurant Operators provides an easy-to-understand 
summary of key federal laws and regulations to help negotiate the legal maze.

Topic include:  Wages, What Are Working Hours?, Tips and Service Charges, Employee Meals, Overtime -- How to Com-
pute It, Exemption for Management Personnel, Uniforms, Federal Teen Labor Laws, Records and Posters, Federal Taxes 
and Tax Credits, Music Copyright Law and How It Applies to Restaurants, The Use of Polygraph Tests in Employment, 
Equal Employment Opportunity, Family and Medical Leave, Employer-Provided Benefi t Plans, Immigration, Americans 
With Disabilities Act, OSHA, At-Will Employment, Marketing Restrictions (Fax and E-mail), Closing Your Restaurant Business: 
Advance Notice.

To access the Legal Problem Solver website, visit:  www.restaurant.org/profi tability/support/legal/lps/

to jump the hurdle of change to embrace 
ProStart.  We know they would be glad 
they did. Similarly we need to be a re-
source to guidance counselors who might 
benefi t from a better understanding of stu-
dents that could fl ourish in the ProStart Res-
taurant Management program, but may 
not enjoy or excel in the confi nes of the tra-
ditional classroom.  We need to work with 
the State Department of Education to help 
them to conclude that ProStart is indeed 
the industry standard.  

The day after the meeting with the Com-
missioner I was privileged to attend Maine’s 
fi rst ProStart Culinary Competition hosted 
by SMCC.  The story of who competed and 
who won is on page one, but I wanted to 
give a fl avor of how exciting it was to watch 
these very accomplished young people 
compete and how much it renewed my 
faith in their future.  Four teams of young 
Maine men and women competed in knife 
skills demonstrations, proper meat cutting 
processes and fi nally, a timed creation and 

President’s Report...
...continued from page 3

presentation of two complete settings of a 
three course meal, cooked to proper tem-
perature and ready to eat, using no elec-
tricity and only two butane-fi red hot plates 
for cooking.

*Not sure of your NRA member number? You’ll need it to receive access the legal problem solver. Call or email Becky at 207.623.2178 
or becky@mainerestaurant.com and she’ll provide it to you.

It was truly exhilarating for the judges, 
families, and Mike Carney and I to watch 
these accomplished students really show 
what they were learning.  
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

NRA’s ProStart Restaurant Management Training 
Program On the Move!

ing industry. We need to start growing the 
industry leaders of tomorrow right now and 
that is what ProStart is all about, creating 
tomorrow’s leaders.

ProStart education leads to a national cer-
tifi cation demonstrating that an individual 
has completed a restaurant curriculum 
and internship which will soon enable 
them to move directly into the community 
college system at an advanced level.  The 
internship will be provided by the industry 
at the local restaurant level. That’s where 
we come in. Could you use an intern in 
your operation, an individual with good 
skills, knowledge and enthusiasm?  I hope 
someday soon I can write that we have in-
terns ready to go to work and we’re ready 
to match them up with willing mentors 
looking to grow managers for the future.  
But, we’re not quite there yet. 

We need buy-in to the ProStart Program 
from everyone. The industry has not been 
as helpful as we need to be with chef-
instructors at many of Maine’s 20 Career 
Technical Education schools, who cur-
rently utilize a variety of cobbled together 
programs of instruction, to convince them 

The fi rst week in
March was a ban- 
ner week for the
National Restau-
rant Association’s
ProStart program 
here in Maine. 
First a meeting with
the Commissioner
of Education fol-
lowed the next 
day by Maine’s 
fi rst ProStart culi-

nary competition at Southern Maine Com-
munity College in South Portland with four 
Maine high schools participating.

We met with Commissioner of Education, 
Steve Bowen, Education Consultant for Bus-
iness and Industry, Shawn LaGasse and the
Senate Chair of the Education Committee
of the Maine Legislature, Senator Brian 
Langley, to give them an overview of the
National Restaurant Association Educational
Foundation ProStart Restaurant Manage-
ment Program for high school juniors and 
seniors in career technical education. 
Wendi Safstrom, Vice President for Educa-
tional Programs at the NRA Educational 
Foundation in Chicago, was on hand to 
present the program. Wendi explained 
that, “the NRA’s ProStart program is a com-
plete education package in a box and is 
designed to cover every aspect of restau-
rant management over a two year class 
schedule. The ProStart curriculum is divided
into about 50 percent culinary arts and 50%
percent restaurant management in its broad
educational approach to our industry needs.
Including up to date core standards, 
graphics, videos, teacher resources such as
complete lesson plans, quizzes and tests.”  

Speaking of needs, the industry will need a 
signifi cant increase in the number of em-
ployees available to operate Maine res-
taurants at all levels from entry positions to 
restaurant general managers over the next 
ten years. We must spread the word of the 
great challenges and signifi cant opportu-
nities to earn excellent salaries in our excit-

March 2012

Tuesday, April 3 ∙ 5 pm - 9 pm
Annual Awards Banquet
Holiday Inn By the Bay, Portland

Wednesday, April 4 ∙10 am - 4 pm
Maine Restaurant & Lodging 
Expo
Cumberland County Civic Center, 
Portland

Tuesday, April 10 ∙ 9 am - 4 pm
ServSafetm Class
Bangor

Tuesdays, April 24 & May 1 ∙ 9 am - 4 pm
ServSafetm Class
Augusta

Tuesdays, May 1 & 8 ∙ 9 am - 4 pm
ServSafetm Class
Ogunquit

Upcoming
Events

...continued on page 7

Food Code...
...continued from page 1

Annual Awards Banquet

Celebrating Maine’s Restaurant Community

Tuesday, April 3, 2012
Holiday Inn By the Bay - Portland

5:00 pm  ~  Restaurant Showcase Reception
6:30 pm ~ Dinner & Presentation of Awards 

$75 per seat ~ $550 per table

Reservations available at
 www.mainerestaurant.com,

207.623.2178 or events@mainerestaurant.com 

Restaurateur of the Year
Jules Patry

DaVinci’s Eatery - Lewiston

Chef of the Year
Chef David Turin

David’s Restaurant - Portland & David’s 388 - South Portland

Lifetime Achievement Award
Curt Parent

Cook’s Lobster House - Bailey Island

Allied Member of the Year
Atlantic Pest Solutions Companies

 Statewide

The FDA then makes its own assessment of 
the suggestions from the Conference and 
ultimately publishes the next version of the 
FDA Federal Food Code.

The Food Code then undergoes a delibera-
tive process here in Maine. Usually, several 
industry representatives and stakeholders 
devote hours, attending many meetings to 
review the Code in a line-by-line critique of 
the new language. In representing the in-
dustry we must determine if we feel Maine 
should adopt some or all of the latest FDA 
language. 

In recent years the stakeholders in Maine 
have not agreed to some of the federal pro-
visions.  An example would be the change 
from the cold holding temperature of 45 
degrees, which had been the industry stan-
dard for many years, to a new cold holding 
temperature of 41°F.  There was not so much 
an issue with the temperature change, 
which was science-based, but rather with 
the accompanying requirement that all re-
frigeration equipment meet the new 41°F 
standard within fi ve years.  MeRA argued 
that equipment recently purchased should 
have a life expectancy of much more than 
fi ve years and Maine should not adopt the 
fi ve year standard which could have the 
affect of rendering perfectly good equip-
ment obsolete after only fi ve years. 

For many years Maine did not accept the 
national standard of no bare-hand contact 
with ready to eat food in favor of a state-
ment to “minimize” bare-hand contact with 
ready to eat food. In the 2009 Food Code 
which will become the new standard fol-
lowing a Public Hearing and comment 
period this spring, bare-hand contact with 
ready to eat food will be prohibited.  Food 
handlers will be required to use deli-tissue, 
tongs, spatulas, or single use food service 
gloves as a barrier between the preparer’s 
hands and the food that people will eat 
without further preparation.

The reasoning is that the industry needs to 
make better progress in eliminating cross 
contamination between each separate and
distinct food process or personal hygiene 
task they undertake. By prohibiting the use of 
bare hands, food handlers will have to stop 
to think about how they are going to, for ex-
ample, put a slice of pizza slice into a box.  

Health inspectors are seeing far too many in-
stances of cross-contamination by kitchen
staff doing multiple functions without suffi cient

hand washing between functions or the use 
of some barrier to the ready to eat food.

Among other changes you may have 
heard about is the new requirement for 
Maine, which has been required for years 
in other states, that each food service es-
tablishment employ a Certifi ed Food Pro-
tection Manager (CFPM).  The CFPM does 
not need to be available on every shift. 
But, please remember, it is the respon-
sibility of the CFPM to train the person in 
charge of food service in the CFPM’s ab-
sence to understand the principles of safe 
food handling and be able to answer an 
inspector’s questions regarding safe food 

handling.  If that training does not occur 
and the person in charge is not able to 
demonstrate appropriate knowledge of 
proper food handling to the inspector, the  
licensing authority may then require more 
than one CFPM. 

MeRA will give advanced notice of the date,
time and place of the Public Hearing and 
personnel from the Health Inspection Pro-
gram will be on hand at the Maine Restau-
rant & Lodging Expo on April 4th to answer 
questions regarding code changes and 
any other questions you may have about 
licensing or the inspection process.  

What if you
could increase
restaurant patron
traffi c, reduce operating
expenses, and boost profi ts,
all in just a few hours?

Don’t just wonder, fi nd out
how we can reduce your stress.

Call Sysco Northern New England
today and put our Customer Resource

Department to work! 
800- 632- 4446

or visit www.sysconne.com
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MAINE RESTAURANT & LODGING EXPO
Wednesday, April 4, 2O12 · 1O:OO am - 4:OO pm  Cumberland County Civic Center · Portland, Maine · www.mainerestaurant.com

Join us for Maine’s premier, comprehensive, business-to-business trade show for 
the foodservice and lodging industry!

REGISTRATION:

Complimentary member badges* have been mailed. If you didn’t receive yours, or if you need a 
name correction, email us at badges@mainerestaurant.com or just visit us at the Expo offi ce when 
checking in at the show. 

Register additional attendees at the door for only $15.  
* Complimentary badges are available only to restaurant members, not allied members.

Small Business Advocate  10:00 am – 1:00 pm
Meet Jay Martin, Maine’s newly appointed small business advocate, to learn about how his offi ce 
might assist you with regulatory grievances.

Go Mobile!  11:30 am – 12:15 pm and again from 1:30 pm - 2:15 pm
Learn how to make your website easily viewable on consumer’s mobile devices like smartphones 
and tablets.

WORKSHOPS & BUSINESS RESOURCES:

Ability Equipment Sales · Agar Supply · Annabelle’s Natural Ice Cream · Arbogast Energy Auditing · Atlantic Pest Solutions Companies · Averill’s Sharper Uniforms
 · Baker Commodities · Bath Fitter · Bev-Tech · Blue Cold Distributors · Bow Street Distributing · C. Caprara Foodservice Equipment · Carando Gourmet Frozen 
Foods · CCR Data Systems · Cevon Corp. · Champoux Insurance Agency · CIEE · Coca-Cola Bottling Co. of Northern New England · Concord Foods · Cross 
Employee Benefi ts · CSTARS of Maine · Cuddledown · Cultural Homestay International · Dennis Paper & Foodservice · Digital Dining - HDSNE · Dirigo Health 
Agency · Down East: The Magazine of Maine · Downeast Coffee Company · Downeast Food Distributors · Drum Rock Products · Ducktrap River Fish Farm 

· Dunlap Cabling · Effi ciency Maine · FairPoint Communications · Falvey Linen Supply · Fishbowl Marketing · Garelick Farms · General Linen Service Co. 
· Gifford’s Famous Ice Cream · Good Shepherd Food-Bank · Gritty McDuff’s · Heartland Payment Systems · Horizon Beverage Company · HP Hood LLC · 
Hurricane’s Premium Soup & Chowder from Maine · Jobsinme.com · Joseph’s Pasta Co. · Kettle Cuisine · Lepage Bakeries  · Maine Department of Labor · 
Maine Health Inspection Program · Maine Innkeepers Association · Maine Lobster Promotion Council · Maine magazine · Maine Mead Works · Maine Offi ce 
of Tourism · Maine Restaurant Association · Maine Shellfi sh Co. · Maine Standard Biofuels · Maine Tourism Association · Mainely Tubs · Manpower of Maine
· Matheson Valley Gases · Metromedia Energy · Micros Systems · Micucci Wholesale Foods · Modern Pest Services · mPower Loans · MRE Inc. · National   Dis-
tributors · Nationwide Payment Solutions · Native Maine Produce · Nelson & Small · Nespresso Business Solution · New England Coffee Company · Northeast
Coffee Co. · Oakhurst Dairy · Original Pizza of Boston · OTT Communications · P.J. Merrill Seafoods · Payroll Management · Pepsi Bottling Group · Performance
 Foodservice - NorthCenter · Perkins · Pine State Beverage · Pine State Trading Co. · Pine Tree Food Equipment · Pine Tree Orthopedic Lab · Poultry Products 
Northeast  · PowerPay · ProStart · R. M. Flagg Co. · Retail Control Solutions · RHS Inc. · Sebago Brewing Co. · Share Our Strength Maine · Shipyard Brewing 
Company · Social Kitchen · Sparrow Enterprises · Sprague Energy · SYSCO Northern New England  · Take 2 Dough Productions · Target Marketing Maine · 
TD Bank · Time Warner Cable Business Class · UniFirst Corporation · Town & Country Foods · U. S. Foods · U.S. Small Business Administration · Verizon Wireless · 
Visionary Vessels From Maine · White Rock Distilleries · Wicked Joe Coffee Roasters · Winter People · Woodard & Associates, CPAs

EXHIBITOR LIST:

EXPO SPONSORS:



The Maine
INGREDIENT Maine Restaurant Association

36

I

President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

NRA’s ProStart Restaurant Management Training 
Program On the Move!

ing industry. We need to start growing the 
industry leaders of tomorrow right now and 
that is what ProStart is all about, creating 
tomorrow’s leaders.

ProStart education leads to a national cer-
tifi cation demonstrating that an individual 
has completed a restaurant curriculum 
and internship which will soon enable 
them to move directly into the community 
college system at an advanced level.  The 
internship will be provided by the industry 
at the local restaurant level. That’s where 
we come in. Could you use an intern in 
your operation, an individual with good 
skills, knowledge and enthusiasm?  I hope 
someday soon I can write that we have in-
terns ready to go to work and we’re ready 
to match them up with willing mentors 
looking to grow managers for the future.  
But, we’re not quite there yet. 

We need buy-in to the ProStart Program 
from everyone. The industry has not been 
as helpful as we need to be with chef-
instructors at many of Maine’s 20 Career 
Technical Education schools, who cur-
rently utilize a variety of cobbled together 
programs of instruction, to convince them 

The fi rst week in
March was a ban- 
ner week for the
National Restau-
rant Association’s
ProStart program 
here in Maine. 
First a meeting with
the Commissioner
of Education fol-
lowed the next 
day by Maine’s 
fi rst ProStart culi-

nary competition at Southern Maine Com-
munity College in South Portland with four 
Maine high schools participating.

We met with Commissioner of Education, 
Steve Bowen, Education Consultant for Bus-
iness and Industry, Shawn LaGasse and the
Senate Chair of the Education Committee
of the Maine Legislature, Senator Brian 
Langley, to give them an overview of the
National Restaurant Association Educational
Foundation ProStart Restaurant Manage-
ment Program for high school juniors and 
seniors in career technical education. 
Wendi Safstrom, Vice President for Educa-
tional Programs at the NRA Educational 
Foundation in Chicago, was on hand to 
present the program. Wendi explained 
that, “the NRA’s ProStart program is a com-
plete education package in a box and is 
designed to cover every aspect of restau-
rant management over a two year class 
schedule. The ProStart curriculum is divided
into about 50 percent culinary arts and 50%
percent restaurant management in its broad
educational approach to our industry needs.
Including up to date core standards, 
graphics, videos, teacher resources such as
complete lesson plans, quizzes and tests.”  

Speaking of needs, the industry will need a 
signifi cant increase in the number of em-
ployees available to operate Maine res-
taurants at all levels from entry positions to 
restaurant general managers over the next 
ten years. We must spread the word of the 
great challenges and signifi cant opportu-
nities to earn excellent salaries in our excit-
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Tuesday, April 3 ∙ 5 pm - 9 pm
Annual Awards Banquet
Holiday Inn By the Bay, Portland

Wednesday, April 4 ∙10 am - 4 pm
Maine Restaurant & Lodging 
Expo
Cumberland County Civic Center, 
Portland

Tuesday, April 10 ∙ 9 am - 4 pm
ServSafetm Class
Bangor
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$75 per seat ~ $550 per table

Reservations available at
 www.mainerestaurant.com,

207.623.2178 or events@mainerestaurant.com 

Restaurateur of the Year
Jules Patry
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Chef David Turin

David’s Restaurant - Portland & David’s 388 - South Portland
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Cook’s Lobster House - Bailey Island
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The FDA then makes its own assessment of 
the suggestions from the Conference and 
ultimately publishes the next version of the 
FDA Federal Food Code.

The Food Code then undergoes a delibera-
tive process here in Maine. Usually, several 
industry representatives and stakeholders 
devote hours, attending many meetings to 
review the Code in a line-by-line critique of 
the new language. In representing the in-
dustry we must determine if we feel Maine 
should adopt some or all of the latest FDA 
language. 

In recent years the stakeholders in Maine 
have not agreed to some of the federal pro-
visions.  An example would be the change 
from the cold holding temperature of 45 
degrees, which had been the industry stan-
dard for many years, to a new cold holding 
temperature of 41°F.  There was not so much 
an issue with the temperature change, 
which was science-based, but rather with 
the accompanying requirement that all re-
frigeration equipment meet the new 41°F 
standard within fi ve years.  MeRA argued 
that equipment recently purchased should 
have a life expectancy of much more than 
fi ve years and Maine should not adopt the 
fi ve year standard which could have the 
affect of rendering perfectly good equip-
ment obsolete after only fi ve years. 

For many years Maine did not accept the 
national standard of no bare-hand contact 
with ready to eat food in favor of a state-
ment to “minimize” bare-hand contact with 
ready to eat food. In the 2009 Food Code 
which will become the new standard fol-
lowing a Public Hearing and comment 
period this spring, bare-hand contact with 
ready to eat food will be prohibited.  Food 
handlers will be required to use deli-tissue, 
tongs, spatulas, or single use food service 
gloves as a barrier between the preparer’s 
hands and the food that people will eat 
without further preparation.

The reasoning is that the industry needs to 
make better progress in eliminating cross 
contamination between each separate and
distinct food process or personal hygiene 
task they undertake. By prohibiting the use of 
bare hands, food handlers will have to stop 
to think about how they are going to, for ex-
ample, put a slice of pizza slice into a box.  

Health inspectors are seeing far too many in-
stances of cross-contamination by kitchen
staff doing multiple functions without suffi cient

hand washing between functions or the use 
of some barrier to the ready to eat food.

Among other changes you may have 
heard about is the new requirement for 
Maine, which has been required for years 
in other states, that each food service es-
tablishment employ a Certifi ed Food Pro-
tection Manager (CFPM).  The CFPM does 
not need to be available on every shift. 
But, please remember, it is the respon-
sibility of the CFPM to train the person in 
charge of food service in the CFPM’s ab-
sence to understand the principles of safe 
food handling and be able to answer an 
inspector’s questions regarding safe food 

handling.  If that training does not occur 
and the person in charge is not able to 
demonstrate appropriate knowledge of 
proper food handling to the inspector, the  
licensing authority may then require more 
than one CFPM. 

MeRA will give advanced notice of the date,
time and place of the Public Hearing and 
personnel from the Health Inspection Pro-
gram will be on hand at the Maine Restau-
rant & Lodging Expo on April 4th to answer 
questions regarding code changes and 
any other questions you may have about 
licensing or the inspection process.  

What if you
could increase
restaurant patron
traffi c, reduce operating
expenses, and boost profi ts,
all in just a few hours?

Don’t just wonder, fi nd out
how we can reduce your stress.

Call Sysco Northern New England
today and put our Customer Resource

Department to work! 
800- 632- 4446

or visit www.sysconne.com
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Chairman’s Message:
By Steve DiMillo, DiMillo’s On the Water - Portland

I

of the ‘bricks and mortar’ restaurants, myself 
included, favored stricter regulations.  Our 
viewpoint was that food trucks should be a 
good distance away from restaurants, be-
cause of the unfair advantage of a mobile 
business.  Unfair, in that they are not faced 
with real estate taxes and other operating ex-
penses that are  part and parcel of the built-in 
cost of doing business for the rest of us.

So, straight out of the gate we had disagree-
ment……but weighted disagreement.  Some 
felt that too many folks with a vested interest 
in restaurants were on the Committee.  Upon 
suggestion by Creative Portland’s Andy Gra-
ham, Counselor Duson asked committee 
members to submit names of area “foodies” 
that might have an interest in serving on the 
committee. Fair enough.  At our next meet-
ing, we will have another “impartial” opinion 
to consider.

I fi nd myself in a unique position in all of this.  
My family and I have been considering add-
ing a food truck to extend our brand to other 
areas of the city, so I can certainly see the 
value of these trucks, both to the population 
in general, and to the entrepreneur.   At the 
same time our major investment is DiMillo’s 
On the Water and Long Wharf - both of which 
combined pay over ninety thousand dollars 
annually in real estate and personal property 
taxes to the city of Portland.  It is expenses like 
these that keep me up at night… and have 
me concerned about a food truck parked 
on Commercial Street selling lobster rolls, with 
hardly any overhead!   Where is the equity in 
that?

Distance will be an interesting decision point. 
In researching this, it seems that other cities 
have all come up with their own standards.  
In Los Angles, for example, food truck s are 
required to be a minimum of 200 feet from a 
restaurant, where as in South Portland, Maine 
they are required to be 500 feet away.  What 
will Portland decide?  This and other issues will 
keep us busy for the next few weeks.  It is im-
portant because as MeRA President Dick Grot-
ton pointed out, “what is decided in Portland 
could have statewide impact.”  I will keep you 
posted as we work through this issue.

In hospitality, Steve DiMillo
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Recently I was 
asked to serve on 
the Portland Food 
Truck task force. 
This past Tuesday 
morning we had 
our fi rst meeting 
where I met old 
friends and made 
new acquain-
tances. The com-
mittee is chaired 
by my neighbor 
Doug Fuss of Bull 
Feeney’s, who 

also serves as the president of the Portland 
Downtown District.  Other members of the 
committee include Ron Gan, who operates 
a unique barbeque push cart here in Port-
land; Dick Grotton, President of the Maine 
Restaurant Association; Godfrey Wood, Presi-
dent of the Portland Chamber of Commerce 
as well as chairman of the board of a local 
restaurant group ; John Peverada, Portland’s 
Parking Manager;  Andy Graham, of Cre-
ative Portland;  Ann Freeman, Council for the 
City of Portland;  Carolyn Dorr, from the city 
clerk’s offi ce; Michelle Sturgeon, Portland’s 
only food service health inspector; and Port-
land City Councilor Jill Duson who sits on the 
city’s Public Safety and Health and Human 
Services Committee.   I list all these com-
mittee members to show the broad interest 
weighing in on this topic.  

The topic was whether or not food trucks 
should be allowed to operate within the city 
limits, and if so, how they should be regulat-
ed.   We decided to take a straw poll to de-
termine where the group stood as a whole 
on this issue.  It was unanimous.   Everyone 
felt that food trucks should be allowed to 
do business in the city.  Fortunately for us, a 
blueprint for the regulations was provided to 
us by Creative Portland.   There were seven-
teen policy recommendations for us to de-
bate plus four that we added.  We decided 
to tackle each recommendation, one at a 
time.  We didn’t get far….the fi rst recom-
mendation was LOCATION, that is, proxim-
ity to restaurants and other businesses!  The 
committee was split.   Creative Portland and 
the food cart vendor favored less regulation 
as to where these food trucks would be al-
lowed to operate, while the representatives 

City of Portland Weighs Food Truck Decision
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Information and opportunities available to MeRA members as a benefi t 
of their free dual membership in the National Restaurant Association

Legal Problem Solver

Restaurant operators are all too familiar with the scores of federal laws that affect their business. The National Restaurant 
Association’s member-exclusive online Legal Problem Solver for Restaurant Operators provides an easy-to-understand 
summary of key federal laws and regulations to help negotiate the legal maze.

Topic include:  Wages, What Are Working Hours?, Tips and Service Charges, Employee Meals, Overtime -- How to Com-
pute It, Exemption for Management Personnel, Uniforms, Federal Teen Labor Laws, Records and Posters, Federal Taxes 
and Tax Credits, Music Copyright Law and How It Applies to Restaurants, The Use of Polygraph Tests in Employment, 
Equal Employment Opportunity, Family and Medical Leave, Employer-Provided Benefi t Plans, Immigration, Americans 
With Disabilities Act, OSHA, At-Will Employment, Marketing Restrictions (Fax and E-mail), Closing Your Restaurant Business: 
Advance Notice.

To access the Legal Problem Solver website, visit:  www.restaurant.org/profi tability/support/legal/lps/

to jump the hurdle of change to embrace 
ProStart.  We know they would be glad 
they did. Similarly we need to be a re-
source to guidance counselors who might 
benefi t from a better understanding of stu-
dents that could fl ourish in the ProStart Res-
taurant Management program, but may 
not enjoy or excel in the confi nes of the tra-
ditional classroom.  We need to work with 
the State Department of Education to help 
them to conclude that ProStart is indeed 
the industry standard.  

The day after the meeting with the Com-
missioner I was privileged to attend Maine’s 
fi rst ProStart Culinary Competition hosted 
by SMCC.  The story of who competed and 
who won is on page one, but I wanted to 
give a fl avor of how exciting it was to watch 
these very accomplished young people 
compete and how much it renewed my 
faith in their future.  Four teams of young 
Maine men and women competed in knife 
skills demonstrations, proper meat cutting 
processes and fi nally, a timed creation and 

President’s Report...
...continued from page 3

presentation of two complete settings of a 
three course meal, cooked to proper tem-
perature and ready to eat, using no elec-
tricity and only two butane-fi red hot plates 
for cooking.

*Not sure of your NRA member number? You’ll need it to receive access the legal problem solver. Call or email Becky at 207.623.2178 
or becky@mainerestaurant.com and she’ll provide it to you.

It was truly exhilarating for the judges, 
families, and Mike Carney and I to watch 
these accomplished students really show 
what they were learning.  
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Hot Tip
Hot Tip//

Maine’s First Annual ProStart Culinary 
Competition Crowns Winner

45 Melville St. • Augusta, ME 04330

IN THIS ISSUE:

Maine Food Code
 Update Slated For 

Public Hearing in April
Maine restaurants have been inspected un-
der the rules contained in the 2001 Maine 
Food Code for almost ten years. The Maine 
Food Code is derived from the U.S. Food and 
Drug Administration’s, Federal Food Code, 
which is published every four years. 

The publication of the FDA Food Code fol-
lows two sessions of the Conference for 
Food Protection which is held every other 
year.  The Conference is made up primarily 
of health inspectors from around the nation, 
health professionals and other food service 
stakeholders with some restaurant indus-
try representation.  The Conference breaks 
down into large committees which debate 
preselected agenda issues assigned to 
each Committee covering virtually every 
phase of food handling.

The Conference makes recommendations 
to the FDA for additions, deletions or chang-
es to the Federal Food Code based on deci-
sions made by the various Committees.  

The fi rst annual ProStart Culinary Competi-
tion was held at Southern Maine Commu-
nity College on March 3rd. The competi-
tion featured teams from Portland Arts 
& Technology High School, Oxford Hills 
Technical School, Waldo County Tech-
nical Center, and Northern Penobscot 
Tech – Region III. 

ProStart is a course of study in restaurant 
management developed by the Na-
tional Restaurant Association Education 
Found-ation that provides a comprehen-
sive, standardized educational platform 
for high school students that is recog-
nized nationwide. The two year program 
teaches skills from culinary techniques 
to restaurant management practices 
through an industry-driven curriculum.  
The experience is designed to provide 
real-world educational opportunities that 
build practical skills through mentorship.

Following ProStart competition guide-
lines, two students from each team 
demonstrated their knife skills using pre-
determined, precise cutting methods to 
prepare vegetables.  Meanwhile, two 
other members of that team demon-
strated chicken fabrication, all under the 
watchful eye of a panel of professional 
chefs serving as competition judges. 

Following those precise skill demonstra-
tions, each team had 20 minutes to reset 
their station to prepare a three course 
meal. They were given just 60 minutes to 
prepare the meal with only the use of two 
butane stoves. No electricity of any kind 
was allowed including refrigeration. Two 
plates of each course were required to 

be completed in the 60 minute window 
or the team would have faced disquali-
fi cation. When the time had elapsed the 
judges rendered their fi nal critique nam-
ing Northern Penobscot Tech – Region III 
of Lincoln the fi rst place winner. 

The winning team is taught by Chef In-
structor Herman Ammerman who assist-
ed the team in preparing for the compe-
tition. The student culinary teams were 
judged by competition chef coordina-
tors, Gary Sheldon AAC, ACE and Will 
Beriau, AAC, CEC, CCE. Other Judges 
included Chef Chris Harmon CEC; Chef 
Phyllis Flaherty CEC CCE, and Chef An-
thony Bussiere. 

Each Team participant received a per-
sonal ProStart certifi cate and Northern 
Penobscot Tech earned a $500 class-
room grant.  The winning team will also 
be introduced at the Maine Restaurant 
Association Annual Awards Banquet on 
April 3rd at the Holiday Inn By The Bay 
where they will be presented with their 
chef coats and receive the fi rst place 
culinary competition trophy for their 
school.

The cost of Saturday’s competition and all
travel expenses for the winning team’s trip
to the national competition next year are
 defrayed by the generous support of our 
industry friends: Sysco Northern New Eng-
land, Performance Foodservice – North-
Center, Coca-Cola Bottling Company 
of Northern New England, Sea Dog 
Brewing Company, Dennis Paper & 
Foodservice and Ecolab.  

...continued on page 6

Chairman’s   Message                                                     2

President’s   Report                                                                    3

Calendar of Events                  3

Restaurant & Lodging Expo                  4 

Annual Awards Banquet                      6

NRA Corner                       7 

Music Licensing:
A Legal Necessity Just Like Any

Other Required License

We hear this all the time, “Music License? This must be a scam!”

No, it’s legitimate and required under federal copyright law. Creators of copyrighted 

material: singers, songwriters, musicians, etc. are entitled to compensation for the public perfor-

mance of their copyrighted material.  When you buy a CD, you buy a license to play that CD 

at home or with friends.  When you play music in your restaurant it is a public performance and 

a royalty fee must be paid to the musician who copyrighted the material.  The musician assigns 

their right to collect compensation to one of the three music licensing organizations; ASCAP, 

BMI or SESAC.

Discounts are available on BMI licensing for MeRA members.  FMI: 207.623.2178 or info@maine 

restaurant.com

Northern Penobscot Tech - Region III Takes First Place




