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The Town Clerk, Twila Lycette, called the Inauguration of Elected Officials to order at 7:00 PM.   Mrs. Lycette read the results of balloting and administered the oath of office to the following newly elected officials: 

Councilors

Fernand Larochelle, At Large; Gina Mason, District 1; Dale Crafts, District 2
Budget Advisory Board Members
Layne Curtis, At Large (sworn earlier); District 1 vacant; District 2 vacant
School Committee Members
Traci Austin and Faye Ingersoll
Water Commissioner
William Bauer
ELECTION OF COUNCIL CHAIRMAN 
VOTE (2007-212A) Councilor Mason nominated Councilor Wells and Councilor Crafts nominated Councilor Bowie to be the Council Chairman for the ensuing year.  The vote by paper ballot was 5 votes for Councilor Wells and 2 votes for Councilor Bowie.  Councilor Wells was duly elected Chairman for the ensuing year.

ELECTION OF COUNCILvice-CHAIRMAN 

VOTE (2007-212B) Councilor Smith nominated Councilor Bowie to be the Council Vice-Chairman for the ensuing year.  No other nominations were made.  Councilor Wells, seconded by Councilor Smith moved to order the Clerk to cast a unanimous ballot for Councilor Bowie.  Vote 6-0-1 passed. (Abstained: Bowie)  Councilor Bowie was duly elected Council Vice-Chairman for the ensuing year.

PASSING OF THE GAVEL
Past and present Council Chairman, Councilor Wells, was presented the gavel by the Town Clerk.   

Mrs. Lycette thanked those present for attending the Inauguration of Elected Officials, and announced that the regular Council Meeting would begin shortly following a brief break.  The Inauguration ended at 7:09 PM.  
CALL TO ORDER & PLEDGE TO THE FLAG.  The Chairman, Norma Wells, called the meeting to order and led the pledge of allegiance to the flag at 7:14 PM.

ROLL CALL.  Members present were Councilors Wells, Smith, Bowie, Mason, Crafts, Henry, and Larochelle.  Also present were David Brooks, Interim Town Manager; Nancy Bosse, Tax Collector; Ora Madden, Sewer Billing Clerk; Wayne Ricker, Solid Waste Director; and approximately 20 citizens in the audience.  
PUBLIC HEARINGS
SPECIAL ENTERTAINMENT PERMIT, VICTUALER’S, AND LIQUOR LICENSE SANDRA HARKINS  D/B/A THE RAILROAD PUB

The Chairman opened the public hearing.  There were no comments.  The Chairman closed the public hearing.

RENEWAL JUNKYARD APPLICATION 

CAMPBELL’S USED AUTO PARTS
The Chairman opened the public hearing.  There were no comments.  The Chairman closed the public hearing.

RENEWAL JUNKYARD APPLICATION

HUSTON’S AUTO SALVAGE

The Chairman opened the public hearing.  There were no comments.  The Chairman closed the public hearing.

LISBON CODE CHAPTER 10 SECTION V

VICTUALERS REVISIONS

The Chairman opened the public hearing.  There were no comments.  The Chairman closed the public hearing.

CONSENT AGENDA

VOTE (2007-212C) Councilor Bowie, seconded by Councilor Smith moved to adopt the following consent items:  A) Minutes of November 13, November 20, November 26, & November 27, B) Renewal Automobile Graveyard/Junkyard Permit for Campbell’s Used Auto Parts, C) Renewal Automobile Graveyard/Junkyard Permit for Huston’s Auto Salvage, D) Special Entertainment Permit & Liquor License for Sandra Harkins d/b/a the Railroad Pub, and E) Pole Permit for CMP.  Order passed – Vote 7-0.

COUNCIL ORDERS, ORDINANCES & RESOLUTIONS

resolution town technology
VOTE (2007-213) Councilor Bowie, seconded by Councilor Smith ordered the reading waived.  Order to waive the reading, voted – 7-0 passed.  Councilor Bowie, seconded by Councilor Smith moved to table adopting the Town Council’s Resolution for Providing Direction Regarding Technology to the Town Department Heads and the Town Technology Committee to a future meeting so the Technology Committee could review it.  Order passed – Vote 7-0.
lisbon code chapter 10 section V victualers revisionS
VOTE (2007-214) Councilor Smith, seconded by Councilor Mason moved that Lisbon Code Chapter 10 Article V Victualers be revised as presented with additions underlined and retractions struck through:   

ARTICLE V. VICTUALERS*

*State law references:  Innkeepers, Victualers and lodging houses, 30-A M.R.S.A. § 3801 et seq.  


Sec. 10-291. Definitions.

The following words, terms and phrases, when used in this article, shall have the meanings ascribed to them in this section, except where the context clearly indicates a different meaning:

Catering establishments means any kitchen, commissary or similar place in which food or drink is prepared for sale or service elsewhere or for food service in the premises during special catered events.  

Easily cleanable means that surfaces are readily accessible and made of such materials and finish and so fabricated that residue may be effectively removed by normal cleaning methods.  

Eating place  means any place where food or drink is prepared and served or served to the public for consumption on the premises, or catering establishments, or establishments preparing food for vending machines dispensing foods other than in original sealed packages, such as hotels, motels, boardinghouses, restaurants, coffee shops, cafeterias, short-order cafes, luncheonettes, grills, tearooms, sandwich shops, soda fountains, bars, cocktail lounges, nightclubs, roadside stands, industrial feeding establishments, stores, theaters, mobile food service units and other catering or drinking establishments or operations where food is prepared and served or served for consumption on the premises, and catering establishments where food is prepared, or where foods are prepared for vending machines dispensing foods other than in original sealed packages. The term "eating place" shall not be construed to an establishment that offers only prepackaged foods that are not potentially hazardous: produce stand that offers whole, uncut fresh fruits and vegetables-and not including diary and meat products, storage facilities for native produce, fish and shellfish processing establishments etc.; however, such stores which also engage in the preparation of food shall not be exempt from this article. An eating place shall specifically include a mobile food service unit. An eating place shall not include a school cafeteria or incidental sales conducted by nonprofit groups which are organized for charitable, educational or recreational purposes. Incidental sales shall be defined as no more than six separate occasions during any one calendar year.  

Employee means the permit holder, person in charge, person having management duties, person on the payroll, family member, person performing work under contractual agreement or other person working in a food establishment. Volunteers providing services in a food establishment are subject to the same standards as other Employees.   Any person working in a food service establishment, who transports food or food containers, any catering establishment or establishments preparing food for vending machines dispensing foods other than in original packages.  

Mobile food service unit means a unit, including a motor vehicle or a pushcart or stand or any other such unit, designed and constructed to transport, prepare, sell or serve food at a number of sites and which shall be capable of being moved from its serving site.  

Potentially hazardous foods  means any food that is natural or synthetic and requires temperature control because it is in a form capable of supporting: the rapid and progressive growth of infectious or toxigenic microorganisms; the growth and toxin production of  Clostridium botulinum; or in raw shell eggs, the growth of Salmonella Enteritidis; POTENTIALLY HAZARDOUS FOODS include an animal food that is raw or heat-treated; a food of plant origin that is heat treated or consists of raw seed sprouts; cut melons, and garlic-in-oil mixtures that are not modified in a way that results in mixtures that do not support growth of microorganisms or consists in whole or in part of milk or milk products, eggs, meat, poultry, fish, shellfish, edible crustacea or their ingredients, including synthetic ingredients, in a form capable of supporting rapid and progressive growth of infectious or toxigenic microorganisms. The term does not include clean, whole, uncracked, odor free shell eggs.  

Sanitization means effective bactericidal treatment by a process that provides enough accumulative heat or concentrations of chemicals for enough time to reduce the bacterial count, including pathogens, to a safe level on utensils and equipment.  

Seasonal food services establishment means an establishment which operates on a seasonal basis for a period of time, not to exceed four consecutive months within a 12-month period.  

Single-service articles means cups, containers, lids or closures; plates, knives, forks, spoons, stirrers, paddles, straws, placemats, napkins, doilies, wrapping materials; and all similar articles which are constructed wholly or in part from paper, paper board, molded pulp, foil, wood, plastic synthetic, or other readily destructible materials, and which are intended by the manufacturers and generally recognized by the public as for one usage only, then to be discarded.  

Temporary food service establishments  means any food service establishment which operates for a temporary period of time, not to exceed two consecutive weeks, in connection with a fair, carnival, circus, public exhibition or similar transitory gathering.  

Victualer means any person operating an eating place where food is prepared and/or served to the general public.  

(T.M. of 5-15-1993, art. 92, § 16-101)

Cross references:  Definitions generally, § 1-2.  


Sec. 10-292. License required; bond; expiration.

(a)   No person shall engage in the business of Victualer without first obtaining a license.

(b)   All licenses issued under this article shall expire on May 31 after the date of issuance.

(c)   Such license shall not be granted except upon certification of the health officer that the premises meet all requirements under this article and any applicable state regulations and certification by the codes enforcement officer that the location is in compliance with applicable life safety codes.

(d)   The initial license shall be issued by the Town Council after public hearing. Renewal licenses may be issued by the Town Council without subsequent public hearing, except that the Town Council shall have the authority to require a public hearing either at the request of the applicant or in circumstances where the Town Council feel a public hearing would produce information relevant to the license renewal.

(e)   The clerk may issue temporary permits, for a period not to exceed 60 days, upon receipt of notice of compliance with subsection (c) of this section.

(f)   The Town Council may waive licensing requirements for special events of a limited duration such as Moxie Days. The  Council shall also have the authority to require a license in such instances but to suspend all or some portion of the licensing fee.

(g)   The Town Council may issue a conditional license for a period not to exceed six months under circumstances where the applicant has demonstrated that all sanitary and food safety requirements of this article and all applicable state rules and regulations, have been met and that there is no risk or danger to the general public being served by the establishment. The purpose of this provision for a conditional license is to allow operation of the establishment where only technical requirements of this section have not been met and there is no effect on the ability of the establishment to meet all applicable standards regarding sanitation and provide a healthy, risk free environment.

(T.M. of 5-15-1993, art. 92, § 16-102; T.M. of 5-18-2004, art. 48)


Sec. 10-292A. License suspension and revocation.

(a)   In instances where the licensee has been demonstrated to be in violation of the provisions of this article V, and applicable state rules and regulations regarding Victualers, and the violation poses a health threat to members of the public served under the Victualer license, the health officer shall have the authority to suspend the license until such time as an inspection of the premises confirms that applicable standards have been met and there is no longer any threat to the public. Should the licensee wish to challenge the suspension imposed by the health officer, then the hearings process outlined in subsection (c) below shall be followed. The licensee shall notify the town clerk and/or town manager of their intention to challenge the suspension. During any period of suspension imposed under this provision or by the Town Council, after hearing, the operations under the license shall be suspended and no food served.

(b)   A Victualer’s license may be revoked by the Town Council after hearing held in accordance with subsection (c) below. Upon revocation of a license by the Town Council, all operations shall cease and no food may be served to the public.

(c)   Written notice of the hearing shall be served on the licensee or left at the licensed premises at least three days prior to the time and date set for hearing. The notice shall contain the date, time, and place for the hearing, and a brief explanation of the basis for the revocation or suspension hearing. At the hearing the licensee shall have the opportunity to be further advised as to the basis for the hearing and to present such evidence as the licensee may deem appropriate in defense of the basis for the revocation or suspension, and to be represented through counsel or otherwise, and to present witnesses and documentary evidence. If the Town Council are satisfied that the license is in violation of any codes, ordinances, rules or restrictions, they may revoke the license, may uphold or impose a suspension of license until corrective measures have been taken, or impose a conditional license for a period of time not to exceed six months, where there is no threat to the health of the public.

(d)   Where a Victualer’s license has been revoked, the licensee may apply in writing to the town for reinstatement of the license and such application shall be submitted to the municipal officers and treated as a new license application.

(T.M. of 5-18-2004, art. 48)


Sec. 10-293. Licensing year.

The licensing year shall run from June 1 through May 31. Any license issued after April 15 of a particular year shall be effective for the entire ensuing year without the necessity of renewal on or before the following June 1.

(T.M. of 5-15-1993, art. 92, § 16-127)


Sec. 10-294. Types of Victualers licenses; fees.

The various classifications of Victualers licenses and fees corresponding to those classifications shall be set by the Town Council. The Town Council shall have the further power to adjust the fees and classifications, as may be necessary or appropriate. The fees and requirements are contained in part II, section 82-51 of this volume.

(T.M. of 5-15-1993, art. 92, § 16-126)


Sec. 10-295. Communicable diseases.

No person, while affected with any disease in a communicable form, or while a carrier of such disease, or while afflicted with boils, infected wounds, sores or any acute respiratory infection, shall work in any area of a food service establishment in any capacity in which there is a likelihood of such person contaminating food or food contact surfaces with pathogenic organisms, or transmitting disease to other individuals. No person known or suspected of being affected with any such disease or condition shall be employed in such an area or capacity, and shall not be retained as an employee in or about any part of an eating place after written notice that such employee is a carrier of a communicable disease has been sent the proprietor by the local health officer.

(T.M. of 5-15-1993, art. 92, § 16-103)


Sec. 10-296. Sanitation of premises; cleaning.

(a)   Every operator of an eating place shall keep the establishment and all substances used in the establishment for food or drink in a clean and sanitary condition, free from dirt, dust and insects; and its premises shall be kept neat, clean and free of litter and rubbish.

(b)   Cleaning operations shall be conducted in such a manner as to minimize contamination of food and food contact surfaces.

(T.M. of 5-15-1993, art. 92, § 16-104)


Sec. 10-297. Sleeping equipment.

Sleeping equipment shall not be allowed in any room where food is prepared, served or stored.

(T.M. of 5-15-1993, art. 92, § 16-105)


Sec. 10-298. Linen and clothing.

(a)   Soiled linens, coats and aprons shall be kept in suitable covered metal or plastic containers or laundry bags until removed for laundering.

(b)   Adequate facilities shall be provided for the orderly storage of employees' clothing and personal belongings. Such designated facilities shall be located outside of the food preparation, food storage and serving areas.

(T.M. of 5-15-1993, art. 92, § 16-106)


Sec. 10-299. Animals prohibited; exception.

No live birds or animals shall be allowed in any area used for the conduct of food service establishment operations, except guide dogs accompanying blind persons may be permitted in dining areas.

(T.M. of 5-15-1993, art. 92, § 16-107)

Cross references:  Animals, ch. 6; Town Council rules, regulations and policies for animals, ch. 78.  


Sec. 10-300. Floors and walls.

(a)   The floor surfaces in kitchens, mobile eating places, in all other rooms and areas in which food is stored or prepared and in which utensils are washed, and in walk-in refrigerators, dressing or locker rooms, and toilet rooms shall be of smooth, nonabsorbent and easily cleanable materials such as concrete, terrazzo, ceramic tile, durable grades of linoleum or plastic, or tight wood painted or impregnated with plastic; however, the floors of non-refrigerated, dry food storage areas need not be nonabsorbent. All floors shall be kept clean and in good repair.

(b)   The walls and ceilings of all rooms shall be kept clean and in good repair. All walls of rooms and areas in which food is prepared, or utensils or hands are washed, shall be easily cleanable, smooth and light-colored, and shall have washable surfaces up to the highest level by splash or spray.

(T.M. of 5-15-1993, art. 92, § 16-108)


Sec. 10-301. Protection of food from contamination; storage.

(a)   All food while being stored, prepared, displayed, served or catered, vended or sold at food service establishments, or during transportation between such establishments, shall be protected from contamination. All perishable food shall be stored at such temperatures as will protect against spoilage. Fish salads, meat salads, poultry salads, potato salads, egg salads, cream-filled pastries, custards, custard pies and other potentially hazardous prepared food shall be maintained at safe temperatures 5C 41F(45 degrees Fahrenheit or below; 60C /140 degrees Fahrenheit or above), except during necessary periods of preparation and service. Raw fruits and vegetables shall be washed before use. Stuffed poultry, stuffed meats and poultry, and pork and pork products shall be thoroughly cooked before being served. Individual portions of food once served to a customer shall not be served again. Wrapped food, other than potentially hazardous food, which is still wholesome and has not been unwrapped, may be re-served.

(b)   The refrigerator, icebox, cooling units or other places where food is stored or kept shall be maintained in a clean and sanitary condition at all times.

(c)   Containers of food shall be stored above at least 15 cm(6 inches)the floor, on clean racks, dollies, or other clean surfaces, in such a manner as to be protected from splash and other contamination.

(d)   Where unwrapped food is placed on display in all types of food service operations, it shall be protected against contamination from customers and other sources by effective, easily cleanable, counter-protector devices, cabinets, display cases, containers, or other similar types of protective equipment. Self-service openings in counter guards shall be so designed and arranged as to protect food from manual contact by customers.

(T.M. of 5-15-1993, art. 92, § 16-109)


Sec. 10-302. Serving utensils.

Tongs, forks, spoons, picks, scoops and other suitable utensils shall be provided and shall be used by employees to reduce manual contact with food to a minimum. For self-service by customers, similar implements shall be provided.

(T.M. of 5-15-1993, art. 92, § 16-110)


Sec. 10-303. Use of toxic materials.

Only such poisonous and toxic materials as are required to maintain sanitary conditions and for sanitization purposes may be used or stored in food service establishments. Poisonous and toxic materials shall be identified and shall bear a legible manufacturer’s label and shall be used in such manner and under such conditions as will not contaminate foods or constitute a hazard to employees or customers. Poisonous or toxic material shall be stored so they can not contaminate food, equipment, utensils, linens, and single-service and single use articles by: separating the poisonous or toxic materials by spacing or partitioning; and locating the poisonous or toxic material in an area that is not above food, equipment, utensils, linen, and single service or single use articles.    This does not apply to equipment cleaners and sanitizers that are stored in the warewashing areas for availability
(T.M. of 5-15-1993, art. 92, § 16-111)


Sec. 10-304. Garbage and rubbish storage; disposal.

(a)   All garbage and rubbish containing food wastes shall, prior to disposal, be kept in leakproof, nonabsorbent containers which shall be kept covered with tight fitting lids when filled or stored, or not in continuous use; provided that such containers need not be covered when stored in a special vermin-proofed room or enclosure, or in a food waste refrigerator. All other rubbish shall be stored in containers, rooms or areas in an approved manner. The rooms, enclosures, areas and containers used shall be adequate for the storage of all food waste and rubbish accumulating on the premises. Adequate cleaning facilities shall be provided; and each container, room or area shall be thoroughly cleaned after the emptying or removal of garbage and rubbish. Food waste grinders, if used, shall be installed in compliance with state and local standards and shall be of suitable construction.

(b)   All garbage and rubbish shall be disposed of with sufficient frequency and in such a manner as to prevent a nuisance.

(c)   Those establishments using dumpsters to contain garbage and rubbish shall, prior to the storage of such garbage and rubbish in the dumpster unit, contain all food wastes in leakproof, nonabsorbent containers. It is the intention of this section to require all garbage and rubbish stored in a dumpster unit prior to disposal to be in the appropriate container. The dumpster lid should be closed at all times except when the dumpster is being filled or emptied. All dumpsters shall be cleaned when emptied.

(T.M. of 5-15-1993, art. 92, § 16-112)


Sec. 10-305. Vermin control.

Effective measures shall be taken to protect against the entrance into a food service establishment and the breeding or presence on the premises of vermin.

(T.M. of 5-15-1993, art. 92, § 16-113)


Sec. 10-306. Lighting of premises required; standards.

(a)   All areas in which food is prepared or stored or utensils are washed, hand washing areas, dressing or locker rooms, toilet rooms, and garbage and rubbish storage areas shall be well lighted.

(b)   At least 50 footcandles at a surface where a food employee is working with food or working with utensils such as knives, slicers, grinders, or saws or where employee safety is a factor—10 footcandles at a distance of 75 cm above the floor in walk-in refrigeration units and dry storage areas ; 20 footcandles at a surface where food is provided for consumer self-service such as buffets, salad bars or where fresh produce or packaged foods are sold –inside reach and under- counter refrigerators, at a distance of 75 cm above the floor in areas used for handwashing, warewashing, and equipment & utensil storage, and in toilet rooms. Sources of artificial light shall be provided and used to the extent necessary to provide the required amount of light on these surfaces when in use and when being cleaned. At least five foot candles of light at a distance of 30 inches from the floor shall be required in all other areas, including during cleaning operations.

(T.M. of 5-15-1993, art. 92, § 16-114)


Sec. 10-307. Ventilation.

All rooms in which food is prepared or served or utensils washed, dressing or locker rooms, toilet rooms, and garbage and rubbish storage areas shall be well ventilated. Ventilation hoods and devices shall be designed to prevent grease or condensation from dripping into food or onto food preparation surfaces. Filters, when used, shall be readily removable for cleaning or replacement. Ventilation systems shall comply with state and local fire prevention requirements and shall, when vented to the outside air, discharge in such manner as not to create a nuisance.

(T.M. of 5-15-1993, art. 92, § 16-115)


Sec. 10-308. Insect control; screening.

(a)   In establishments preparing and/or serving food, or in mobile eating places, all openings to the outer air shall be effectively protected against the entrance of flies and other flying insects by self-closing doors, closed windows, screening, controlled air currents, or other effective means.

(b)   Screening material shall be not less than 16 mesh to the inch or equivalent.

(c)   Screen doors to the outer air shall be self closing; and screens for windows, doors, skylights, transoms, and other openings to the outer air shall be tight fitting and free of breaks.

(T.M. of 5-15-1993, art. 92, § 16-116)


Sec. 10-309. Cleaning of utensils; food contact surfaces; sinks.

(a)   All cups, dishes, spoons, knives, forks and other eating and kitchen utensils in eating places shall after using be thoroughly washed with a suitable detergent and water having a temperature of at least 110 degrees for manual warewashing; mechanical warewashing equipment that use hot water to sanitize may not be less than:1) for a stationary rack, single temperature  machine: 74C or 165F,or165F 2) for a stationary rack, dual temperature machine: 66C or 150F, 3) for a single tank, conveyor, multi-temperature machine, 71C or 160F 4) for a multi-tank, conveyor, multi-temperature machine, 66C, or 150F. The temperature of wash solution in spray-type warewashers that use chemicals to sanitize may not be less than 49C or 120F.  If immersion in hot water is used for sanitizing, in a manual operation, the temperature of the water shall be maintained at 77C or 171F,  rinsed in clean hot water and then immersed for at least one-half minute in clean hot water of at least 180 degrees Fahrenheit, or immersed for a period of at least two minutes in a chlorine solution containing, when freshly prepared, 200 parts per million available chlorine. A chlorine solution shall have a minimum temperature based on the concentration and pH of the solution as listed in the following chart:
	Minimum Concentration
	Minimum Temperature

	mg/L
	
	pH 8 or less C (F)

	25
	49 (120)
	49 (120)

	50
	38 (100)
	24 ( 75)

	100
	13 ( 55) 
	13 ( 55)


A quaternary ammonium compound solution shall: 1) have a minimum temperature of 24C or 75F; 2) have a concentration as specified under #7-204.11 and as indicated by the manufacturer’s use directions included in the labeling, and 3) be used only with water with 500mg/L hardness or less in water having a hardness no greater that specified by the manufacturer’s label. The solution may not be used after its strength has been reduced below 50 parts per million of available chlorine. Other adequate sterilizing solutions may be used provided that they have been approved by the health officer. When dishwashing machines are used, they shall be of such materials and so designed and constructed as to be easily cleanable and shall be capable, when operated properly, of rendering all surfaces of equipment and utensils clean to sight and touch, and sanitized. All articles shall be placed in an inverted position on a clean drain board or rack and allowed to dry. Dishwashing machines shall have a rinse water temperature of at least 180 degrees Fahrenheit. See prior specifications re: dishwashers (warewasher) equipment food-contact surfaces and utensils shall be cleaned: 1) before each use with a different type of raw animal food such as beef, fish, lamb, pork, or poultry 2) each time there is a change from working with raw foods to working with ready to eat foods 3) between uses with raw fruits and vegetable and with potentially hazardous food, 4) before using or storing a food temperature measuring device and, 5) any time contamination occurs.
(b)   All kitchenware and food contact surfaces of equipment used in the preparation or service of food or drink and all food storage utensils shall be thoroughly cleaned after each use. Cooking surfaces of equipment shall be cleaned at least once a day. All utensils and food contact surfaces of equipment used in the preparation, service, display or storage of potentially hazardous food shall be thoroughly cleaned and sanitized prior to such use. Non-food-contact surfaces of equipment shall be cleaned at such intervals as to keep them in a clean and sanitary condition.

(c)   Food contact surfaces of equipment and utensils shall be smooth, free of breaks, open seams, cracks, chips, pits, and similar imperfections; be in good repair; and shall be easily cleanable.

(d)   A three-compartment sink shall be provided and used wherever dishwashing and sanitization of equipment or utensils are conducted manually; provided that establishments where the only utensils to be washed are limited to spatulas, tongs and similar devices, and when the only equipment to be cleaned is stationary and does not require disassembly for proper cleaning, a one compartment sink is not mentioned for use a one-compartment sink may be used for this purpose.  Single-compartment utility sinks, such as cooks' and bakers' sinks, may be used for the rinsing of utensils. Before a 2-compartment sink is used:  The permit holder shall have its use approved. A two-compartment sink shall be provided and used for washing kitchenware and equipment which does not require sanitization.   The nature of the warewashing shall be limited to batch operation for cleaning kitchenware such as between cutting one type of raw meat and another or cleaup at the end of a shift and the number of items to be clean shall be limited, the cleaning and sanitizing solutions shall be made up immediately before use and drained immediately after use, and a detergent sanitizer shall be used to sanitize and shall be applied as specified under #4-501.115 or a hot water sanitization immersion step shall be used as specified under P4-603.16  A 2 compartment sink may not be used fore warewashing operations where cleaning and sanitizing solutions are used for a continuous or intermittent flow of kitchenware or tableware in an ongoing warewashing process.
(e)   Sinks used for washing and sanitizing operations shall be of adequate length, width and depth to permit the complete immersion of the equipment and utensils; and each compartment of such sinks shall be supplied with hot and cold running water. Dish baskets shall be of such design as to permit complete immersion of the utensils and equipment components being sanitized.

(f)   When hot water is used as the sanitizing agent in manual operations, thermometers, accurate to plus or minus two degrees Fahrenheit, shall be provided convenient to the sink to permit frequent checks of the water temperature.

(g)   After cleaning and until used, all food contact surfaces of equipment and utensils shall be so stored and handled as to be protected from contamination.

(h)   All single-service articles shall be stored, handled and dispensed in a sanitary manner, and shall be used only once.

(i)   In all new establishments and establishments which are extensively altered, lavatories shall also be located within the area where food is prepared.

(T.M. of 5-15-1993, art. 92, § 16-117)


Sec. 10-310. Hot and cold running water required.

Hot and cold running water, under pressure, shall be provided in all areas where food is prepared or equipment, utensils or containers are washed.

(T.M. of 5-15-1993, art. 92, § 16-118)


Sec. 10-311. Lavatories.

(a)   All eating places shall be equipped with adequate toilets and lavatories for the employees and shall be conveniently located and accessible at all times.

(b)   All lavatories shall be equipped with hot and cold or tempered running water, hand cleaning soap or detergent, and approved sanitary towels or other approved hand drying services. Such facilities shall be kept clean and in good repair.

(c)   Toilet rooms shall be kept in a clean condition, in good repair, well-lighted and ventilated to the outdoors. Doors of all such toilet rooms shall be tight fitting and self-closing. Signs requiring employees to wash their hands after using the toilet shall be posted in all toilet rooms. When toilet facilities are provided for patrons, such facilities shall be maintained in a sanitary condition at all times.

(T.M. of 5-15-1993, art. 92, § 16-119)


Sec. 10-312. Common towels or drinking containers prohibited.

Use of common towels and drinking containers is prohibited. No operator of any eating place, any catering establishment, or establishments preparing food for vending machines dispensing foods other than in original sealed packages shall provide for use or allow to be used any common drinking container or any common towel by employees or the public.

(T.M. of 5-15-1993, art. 92, § 16-120)


Sec. 10-313. Sewage or refuse disposal not to create nuisance.

The method of final sewage or refuse disposal utilized in connection with the operation of any eating place and any catering establishment or establishments preparing food for vending machines dispensing foods other than in original sealed packages shall be such as not to create a nuisance.

(T.M. of 5-15-1993, art. 92, § 16-121)


Sec. 10-314. Compliance with state plumbing and sewage laws.

Proprietors of eating places and any catering establishments or establishments preparing food for vending machines dispensing foods other than in original sealed packages shall comply with the state laws and regulations regarding the installation of plumbing and disposal of sewage.

(T.M. of 5-15-1993, art. 92, § 16-122)


Sec. 10-315. Special requirements for mobile food service units.

(a)   Mobile food service units shall be licensed in accordance with the provisions of this article. Each unit shall be licensed to sell and dispense only such items as are listed in the application and for which the unit is properly equipped to dispense. In no event shall a license granted to any mobile food service unit be valid to permit operation or sales within a 100-foot distance from any licensed food service establishment within the town without express written permission of that establishment.

(b)   Special structures or units in a temporary or permanent manner shall not be built in the vicinity of a mobile food service unit.

(c)   There shall be available to each mobile food service unit, either at the service site or at its parking site, adequate facilities consisting of a sink with running hot and cold water for the washing of equipment and utensils used in connection with the service of food by the mobile food service unit.

(d)   All mobile food service units in which food is prepared shall be equipped with a water tank having a holding capacity of not less than ten gallons and provided with a spigot containing water. Such tank shall be easily removable for cleaning and sanitation after each day's use. Water supply shall be used for hand washing and minor cleaning purposes only. This subsection shall not apply to those mobile food service units preparing only hot dogs.

(e)   Any liquid waste from a mobile food service unit shall not be allowed to run on the ground. Mobile food service units must have a holding tank for the accumulation of liquid waste with a capacity of not less than the total capacity of the potable water tank.

(f)   Those mobile food service units which are vehicular in nature and which are capable of being driven shall have the driver's compartment separated from the food preparation, service or storage areas by a complete partition or adequate screening. No food or food container or utensils shall be kept in the driver's compartment.

(g)   Mobile food service units handling only pre-wrapped or prepackaged foods which do not require further preparation by the mobile food service unit operator need not comply with the foregoing provisions requiring a water supply and a separate driver's compartment.

(h)   Only single-service containers and eating and drinking utensils shall be provided to the customers of a mobile food service unit. Such containers and utensils shall be dispensed directly by the proprietor or employee.

(i)   There shall be adequate refrigeration and storage space provided in each mobile food service unit that prepares or serves potentially hazardous foods.

(j)   All containers in which food is placed or stored shall be covered except as necessary for service to customers.

(k)   All mobile food service units shall provide a trash container for paper and other refuse. This container shall be covered.

(l)   The operator of a mobile food service unit is required to handle all food material which is not prepackaged for service with tongs or other utensils so as to avoid contact with the food. The operator shall be required to have clean garments and to have present on the unit a hand wipe or other similar item for hand washing and cleansing.

(m)   Mobile food service unit operators must further comply with the other sections of this article insofar as they are applicable to this type of preparation and service of food.

(T.M. of 5-15-1993, art. 92, § 16-123)


Sec. 10-316. Additional special sanitary requirements for catering establishments.

(a)   Containers.  All containers used to store, keep or hold food and/or drink for transportation from any caterer's premises to any site designated by the customer for consumption shall be the following approved type:  

(1)   Bulk containers and single-service containers shall be leak proof, and each shall be provided with an adequate type of cover which will prevent the contents from spilling over and from being contaminated while in transit.

(2)   Any reusable container used in the transportation of food shall be easily cleanable and capable of being sanitized.

(3)   Containers shall not be composed in whole or in part of any poisonous or deleterious substance which may result in the contamination of the contents injurious to health.

(b)   Vehicles.  All vehicles used by the caterer for the transportation of food or food products shall be constructed, operated and maintained so as to protect their contents from contamination.  

(T.M. of 5-15-1993, art. 92, § 16-124)


Sec. 10-317. Outside food service.

(a)   All food in the service area will be protected to the extent that all containers of food will be covered.

(b)   There will be no presetting of tableware or placemats. This is to be done only when the table is occupied and only after the table has been wiped off.

(c)   No table with storage or waitress station will be allowed out of doors.

(d)   After the meal is completed and customers have vacated, the table or eating area shall be immediately cleaned of soiled tableware and wiped off.

(e)   All garbage containers in the outside storage area are to be constantly covered.

(f)   No animals shall be allowed in the food service area except as provided in section 2-299.

(T.M. of 5-15-1993, art. 92, § 16-125)

Secs. 10-318--10-349. Reserved.

Vote by roll call: Yeas - Larochelle, Smith, Bowie, Mason, Henry, Crafts, and Wells.  Nays - None.  Order passed - Vote 7-0. (Final passage)
tax foreclosures
VOTE (2007-215) Councilor Bowie, seconded by Councilor Smith authorized the Tax Collector Nancy Bosse to file waivers on mobile homes as requested (7 Gendron Drive, 13 Donna Drive, 3 Whispering Pines Drive), and further to continue to collect on real estate taxes for the 2005-06 tax year once the foreclosure date of December 14 has passed.  
The Council unanimously agreed to the exclusion of 50 Park Street and those that were in Winter Park which the Council would like foreclosed upon.  
Order passed – Vote 7-0.
sewer foreclosures
VOTE (2007-216) Councilor Smith, seconded by Councilor Bowie authorized the Sewer Billing Clerk Ora Madden to continue to collect on sewer taxes for the 2005-2006 tax year once the foreclosure date of December 21 has passed.  
The Council unanimously agreed to the exclusion of 50 Park Street which the Council would like foreclosed upon.  
Order passed – Vote 7-0.
transfer station roof bids
VOTE (2007-217) Councilor Smith, seconded by Councilor Bowie moved to approve a bid of $12,200 from Industrial Roofing Corporation for the repair of the Transfer Station roof.  
Mr. Brooks said these funds will be covered within the 2006 Bond.  
Order passed – Vote 7-0.  
purchasing policy
VOTE (2007-218) Councilor Bowie, seconded by Councilor Smith approved the revised Purchasing Policy with additions underlined and retractions struck through as presented below:  
ARTICLE II. PURCHASING POLICY

Sec. 86-31. Purpose.

(a)   Introduction.  This article establishes guidelines for the purchase of equipment, supplies and services for the town.  

(b)   Purpose.  The purpose of this article is to standardize the purchasing procedures for the town, thereby increasing savings of taxpayers' money and to set forth the duties and responsibilities of the department heads.  


Section 86-31a. Budget and Expense Responsibility.

The responsibility of the entire Town budget and expenses resides with the Town manager. The Town manager is solely accountable to the Town Council as identified in the Town Charter. Each Department head is responsible and  accountable for his or her Departments budget and expenses regardless of expenditures initiated by those identified in section 86-41.  
Sec. 86-31b. Payments and Obligations Prohibited.
(a) Payments. No payment shall be made or obligation incurred against any appropriation except in accordance with appropriations duly made and unless the Town Manager or the town council first discerns that there is sufficient unencumbered balances within the total departmental or cost center appropriation and that sufficient funds there from are or will be available to cover the claim or meet the obligation when it becomes due and payable.  

(b) Violations. Any authorization of payment or incurring of obligations in violation of the provisions of this Policy shall be void and any payment so made illegal, such action shall be cause for removal of any department head who knowingly authorized or made such payment or incurred such obligation, and such department head shall be liable to the Town for any amount so paid; provided, however, that no provision of this Policy shall be construed to prevent the Town from making or authorizing payments or making contracts for capital improvements to be financed wholly or partly by the issuance of bonds or to prevent the making of any contract or lease providing for payments beyond that end of the fiscal year, provided that such action is made or approved by ordinance and is not in violation of state or federal law.

Sec. 86-32. Small purchases.

Purchase up to $500.00 shall be authorized by the department heads choosing the best value, taking into consideration price, local market availability and quality of merchandise as long as the dollars have been appropriated.


Sec. 86-33. Informal bidding.

Informal bidding shall be used whenever a purchase or contract exceeds $500.00, but is less than $5,000.00. The informal bidding process requires that quotations be obtained from at least three vendors either in writing or by verbal communications. The vendor names and telephone numbers shall be included on the purchase order or attached under this method. The requests for quotations are not publicly advertised, nor is there a formal bid opening. Award of the informal bid shall be made by the department head in consultation with the town manager. The town manager must countersign all purchase orders over $500.00 before the PO is placed and submitted for encumbrance.

Sec. 86-34. Formal bidding.

(a) Purchases and contracts in excess of $5,000.00 shall normally require the use of the bid process in this section. However, in some cases it is acceptable to call vendors to get written quotes. Written explanation shall be provided on any variation.

(b)  Notice of invitation to bid should be published in a newspaper providing local coverage or mailed to a qualified bidders list. Notification should be made whenever possible at least five days preceding the last day acceptable for the receipt of bids. In addition to the invitation to bid, each prospective bidder will be furnished a specification sheet and bid proposal form.

(c)  Bids shall be submitted, sealed and identified as "BIDS" on the envelope. They shall be opened in public at the time and the place stated, and the bid results and tabulation shall be available for public inspection. The town manager or town council, where appropriate, will have the authority to waive the formalities of this bidding process should it be determined to be in the town's best interest.

(d) Where deemed necessary by the town manager or town council, bid deposits may be prescribed. Unsuccessful bidders shall be entitled to a return of the deposit, while the successful bidder shall forfeit the bid deposit upon failure on their behalf to enter into a contract within 14 days after the award.

(e) Before entering into a contract, the town manager or town council shall have the authority to require performance bonds in such amounts as they may determine necessary to protect the best interests of the town.

(f)   Purchases in excess of $10,000.00 shall require the approval of the town council.


Sec. 86-35. After-hours emergency purchase and/or repair.

After-hours and emergency purchases and repairs should have a purchase order processed the following day with a reasonable estimate of cost. Emergency items are not to exceed $2,000.00 unless prior approval is obtained from the town manager.

(Sel. Ord. of 7-7-1992, § D)

Sec. 86-36. Local bidding preference.

(a)   Provided all other factors are equal, a bidder having its place of business located within the town shall be awarded the contract if its bid is less than two percent higher than the low bidder.

(b)   If more than one bidder having its place of business located within the town is less than two percent higher than the low bidder, the contract shall be awarded to the lowest local bidder.


Sec. 86-37. Bid most advantageous to the town.

A bid shall be chosen on the basis of price, quality of merchandise, suitability of merchandise, and the service reputation of the vendor and therefore may not necessarily be the lowest bid received.


Sec. 86-38. Group purchase.

The town shall encourage group purchase by grouping two or more department requisitions on one purchase order. The town shall have the authority to join with other units of government, including quasi-municipal agencies, in cooperative purchase efforts when the best interest of the town will be served.


Sec. 86-39. Duties of the department heads.

All department heads shall:

(1)   Determine acceptable quality of commodities and supplies to be purchased.

(2)  Cooperate with the town manager in establishing lists of approved specifications and vendors.

(3)   Share knowledge of special factors which will implement a policy designed to enable the town to minimize cost and maximize quality.

(4)   Supply the town manager with a list of estimated annual requirements of frequently used supplies, thereby fostering group purchasing.

(5)  Prepare requisitions with an eye toward group purchasing and keep corresponding records to facilitate correct accounting charges.

(6)   Be empowered to reject any unacceptable supply or commodity on the grounds of high cost or low quality, and provide the town manager a written detailed report of any rejection.

(7)   Report to the town manager all of the following:

a.   Items beyond use.

b.   Items being replaced or to be replaced.

c.   Items no longer in use to his department operations.

d.  Equipment or materials that are obsolete or surplus assets, to be reported to the town manager for appropriate disposition instructions.


Sec. 86-40. Ethics in public contracting.

(a)  Employee conflict of interest.  It shall be unethical for any town employee to participate directly or indirectly in a procurement contract when the town employee knows that the town employee or any member of the town employee's immediate family has a financial interest pertaining to that procurement contract.  

(b)  Gratuities and kickbacks.  It shall be unethical for any person to offer and for any town employee to accept any payment, gratuity or offer of employment for himself or his immediate family in connection with any part of a town purchase or contract.  

(c) Waiver of conflict of interest.  The town council may grant a waiver of the conflict of interest provision upon making a written determination that:  

(1)   The financial interest of the town employee has been publicly disclosed.

(2)  The town employee will be able to perform his procurement functions without actual or apparent bias or favoritism.

(3)   The award will be in the best interest of the town.

(d)  Use of confidential information.  It shall be unethical for any employee or former employee knowingly to use confidential information for actual or anticipated personal gain or for the actual or anticipated personal gain of any other person.  

(e)   Sanctions.    

(1)  Employees.  The town manager may impose any one or more of the following sanctions of a town employee for violations of the ethical standards in this article:  

a.   Oral or written warnings or reprimands.

b.  Suspensions with or without pay for a specified period of time.

c.   Termination of employment.

(2)   Nonemployee.  The town council and/or town manager may impose any one or more of the following sanctions on a nonemployee for violations of the ethical standards:  

a.   Written warning or reprimands.

b.   Termination of contracts.


Sec. 86-41. Purchase order authorization.

The persons authorized to submit purchase orders for their respective departments shall be as listed below:

(1)   Town manager.    

a.   Town manager.

b.   Administrative Assistant.

(2)   Public works.    

a.   Public works director.

b.   Administrative Assistant.

c.   Chief mechanic.

d.   Foreman.

(3)   Police.    

a.   Police chief.
b. Lieutenant

c. Administrative Assistant. 
(4)   Fire department.    

a.   Fire chief.

(5)   Economic development.    

a.   Economic development director.

(6)   Code enforcement.    

a.   Code enforcement officer.

(7)   General assistance.    

a.   Deputy welfare director.


(8)   Finance.    

a.   Finance director.

b.   Accounts payable clerk (master purchase order only).

c.   Tax collector (as it relates to taxes only).

(9)   Parks.    

a.   Park ranger.


(10)   Town clerk.    

a.   Town clerk.

(11)   Assessing.    

a.   Assessor.

b.   Assessing clerk.

(12)   Sewer Department .    

a. Superintendent. (i.e. Engineer).  
b. Operations Manager.

(13)   Lisbon Falls Library.    

a.   Librarian.



(14)   Health officer.    

a.   Health officer.
(15) Town Engineer.
a. Engineer.
(16) Recreation Department/Teen Center / MTM.
a. Director.
b. Teen Center Coordinator. 
(17) Solid Waste.
a. Director.
b. Foreman.
c. Administrative Assistant. 

Note: All purchase orders need to be signed/approved by the Department Head or in his/her absence the established subordinate in command. If both are unavailable, an Administrative Assistant may sign any purchase order under $100.  Any amount above $100 requires either the Town manager’s signature or written approval from the Town Manager for the Administrative Assistant to sign the purchase order with an explanation as to why the Department Head or subordinate was not available.
Sec. 86-42. Distribution of purchase orders.

(a)   The original copy (white) of a purchase order will be given to the vendor and will be retained by the vendor as the vendor's authorization to ship the equipment or supplies or perform the services specified.

(b)   The second copy (yellow) will be given to the computer room to be encumbered.

(c)   The third copy (gold) will be held by the department head until the goods are received. The purchase order is then signed received and okay to pay. It is then sent to the accounts payable clerk and processed for the next warrant for payment.

(d)   The fourth copy (pink) will be retained by the respective department.


Sec. 86-43. Petty Cash 

The finance director will supply the departments as he deems necessary with a petty cash fund for the departments use on miscellaneous items. The amount of petty cash will not exceed $100.00 for any one department. Department heads are required to retain receipts for all purchases. In order to have the petty cash fund replenished the department head is required to process a Purchase Order identifying all purchases, amounts and the actual master receipt for each purchase.  When the purchase order is processed through the cycle the finance director will provide the petty cash as identified in the purchase order. The department head is fully accountable to the finance director for themanagement of these funds.  Should petty cash be used inappropriately then the finance director will bring this misuse of funds to the attention of the town manager for the appropriate disciplinary action as identified in sec. 86-31b.
Sec. 86-44 Grants  

There are two types of grants 1) Grants that requires a large match which is greater than what the town carries for a grant match budget  these types of grants require will require council approval or possibly town approval depending on the size of the town matching funds required.  These types of grants would be considered unbudgeted and would require a special appropriation with in the confines of the charter.  2) Grants that fall with in what the town carries for grant match budget. These grants are considered budgeted as the council has budgeted funds in the current Fiscal Year to address grants that become available in the current Fiscal Year. These grants must also be approved by town council prior to submitting for the grant. This is required to make sure that when the grant money expires and there is a requirement to continue funding the activity or equipment, which will be 100 percent by the town, that this continued expenditure is a true benefit to the community and does not become a burden to the taxpayer. 

The intent is to make sure that council is aware and approves of all grants and the expenditures for that grant so as not to create an unnecessary liability for the town. The Town manager is accountable to insure that department heads seek both town manager and town council approval prior to applying for any grant either funded or unfunded. 
Secs. 86-45--86-70. Reserved.

Councilor Wells said this document will become a Council policy instead of an ordinance.  Order passed – Vote 7-0.

town manager contract
VOTE (2007-219) Councilor Bowie, seconded by Councilor Smith approved the Town Manger contract as presented (see attached).  Order passed – Vote 7-0.

OTHER business
A. SINGLE STREAM RECYCLING PROPOSAL DISCUSSION
Mr. Ricker said Maine Recycling had informed him that as of December 15th they would no longer be accepting our #1 and #2 plastics; he recommended trucking this material to West Bath or Westbrook, adding that it should cost less to transport it to West Bath.  Single stream recycling means that books, milk and juice cartons, plastic containers, foil and aluminum cans, cans, pots and pans, empty aerosol cans, empty bottles (any color glass) and jars would go into one container making recycling much easier.  He said that Lisbon was not receiving any revenue from this source at this time, which the public will not have to sort all these items anymore, which should decrease the time residents spend at the transfer station.  He estimated set up costs to install the overhead door at $1,750 and $500 for door framing.  

VOTE (2007-219A) Councilor Mason, seconded by Councilor Smith authorized the Single Stream Recycling Proposal, and approved the overhead door purchase, installation, and framing totaling $2,250.  Order passed – Vote 7-0.
b.  TOWN MANAGER’S REPORT
Mr. Brooks said that the charter requires the Town Manager to present the Capital Improvement Plan (CIP) to the Council on or before January 1st; he is collecting information at this point.  The new Town Manager will start on January 8th.   Mr. Brooks recommended the CIP plan be postponed to a later date giving the new Town Manger time to review it and present it.  

Mr. Brooks said he talked to the snowmobile clubs who informed him that they will be attending the next council meeting to address their requests for snowmobile groomers.  

The electronic message sign project is moving along, the tree will not have to be relocated at this point.  The sign is expected to be installed in January.  Mr. Brooks reminded the Council that local legislation was needed and is in the process of being developed. 
Mr. Brooks reviewed the list of upcoming workshop sessions that included the Pawn Shop Ordinance, Ordinance Reviews, MTM & Teen Center issues, Commercial/Residential Sewer rates, Water Department billing and meter reading costs, the Public Works building, and voting locations and machines.  The Fire Chief will make recommendations for Engine 7’s refurbishment on December 18th.   He added that the Council still needs to review the audit with the auditor in January and discuss the upcoming year’s budget goals. 

AUDIENCE PARTICIPATION

Representative Robert Berube announced his candidacy to run for his fourth and final term in Legislative District 104; the difference this time will be that he will not be running as a Clean Election Candidate and will run as a traditional candidate where no public funds will be used, only private funds.  He said he would pick up his papers in January to circulate and asked for Lisbon’s continued support.  Mr. Berube commented that it was a pleasure to obtain the State of Maine’s proclamation Mr. Brooks presented to Mr. Moody upon his retirement.   
APPOINTMENTS

VOTE (2007-220) Councilor Bowie, seconded by Councilor Smith appointed Stephen Eldridge to the office of Town Manager.   Order passed - Vote 7-0.
councilor COMMUNICATIONS

Councilor Bowie said he was disappointed that executive session information was getting out to the public.  He specifically mentioned confidential leaks by Councilor Henry.  He stated that the Council can only go into executive session for a few reasons (legal, property and personnel) and that it is the Councilors responsibility to keep this information confidential to protect the integrity of the Town as well as the individuals that the Council is dealing with.  Councilor Bowie also reminded Councilor Henry that only what is related to any motion approved after executive session can be released, but not unrelated internal discussions.  Councilor Henry said the Council was holding way too many executive sessions and admitted that when she was speaking to one of her best friends, a school board member, that she might say something inappropriate.  Several Councilors expressed their concerns with this issue.  Councilor Henry said she would not be going to do that anymore or attend executive sessions dealing with personnel issues.

(Councilor Henry left at 8:05 PM to go to work.)

Councilor Bowie said he noticed the new Ricker Trail way had not been plowed.  Councilor Smith said that might not be in the contract.  He said he understood this may have been included.  Councilor Larochelle said there was a discussion about it.  Councilor Bowie said there were two things talked about; one, whether to have Granville make two paths, and two, to have Public Works plow it.  Councilor Wells said they discussed the fact that they needed to bring the snowmobile club in to discuss that as well because there were two sides to it; the people who wanted to use the trail for walking and the snowmobile users who use the edge of the trail to get to their trails.  Councilor Bowie said at a minimum this new section of the trail should be blown.  Councilor Smith agreed that the extension should be blown as well.
Councilor Smith commended the employees at Public Works for doing a fairly good on this first snow storm of the season, adding that they kept up with it; well done.
Councilor Larochelle said he was pleased with the new Town Manager appointment, that Mr. Eldridge will serve the residents of Lisbon well, and that Mr. Eldridge met all the other requirements the Council was looking for.  
Councilor Larochelle said Mr. Samson and he were preparing an informational brochure to help inform residents about the revaluation process now that Lisbon is down to 54%.  He said residents need to start thinking about this process.
Councilor Crafts said he had an enjoyable evening attending Mr. Moody’s retirement party and was very pleased with the large turnout.  He said Mr. Moody appeared to be overwhelmed by the affection shown to him, which made him proud of our Town. 

EXECUTIVE SESSION

VOTE (2007-221) Councilor Bowie, seconded by Councilor Crafts moved to enter executive session at 8:25 PM to discuss a tax abatement per 1 MRSA Section 405(6)(F) & 36 MRSA Section 841(2)(E), and the acquisition of property per MRSA Section 405(6)(C).  Order passed - Vote 6-0.  The legislative recorder was dismissed.  The Council came out of executive session. 
ADJOURNMENT

VOTE (2007-222) Councilor Bowie, seconded by Councilor Mason moved to adjourn at 9:05 PM.   Order passed - Vote 7-0.
Respectfully Submitted,

__________________________________
Twila Lycette, Council Secretary

Town Clerk, Lifetime CCM
These minutes are not verbatim. Cassette tapes are filed in the Town Clerk’s Office.
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