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Maine ProStart 
Champions Compete 

in Baltimore
Economists say that Maine will see the 
end of a lengthy period of recession only 
after the nation as a whole becomes 
more robust in recovery. Currently, Maine 
is facing substantial budget defi cits that 
threaten to pit progressive and conserva-
tive philosophies in the Legislature against 
each other more than at any time in a 
generation. 

Legislators understand that proposed cuts
in the Governor’s budget will be painful all
across the state. Every legislator is anx-
iously seeking a magical solution to the 
budget crisis. Some believe that the State 
must simply raise more revenue. Others 
believe that the pattern must be cut to fi t 
the cloth by drastically reducing spend-
ing at all levels. 

A recently formed bipartisan coalition of 
legislators, the so-called “Gang of 11”, has 
crafted a substantial tax reform package.
Their proposal calls for lowering the Maine
Income Tax to 4%; eliminating the Estate 
Tax;  providing a $50,000 homestead ex-
emption against property taxes; then rais-
ing the tax on prepared food to 8% and 
the tax on lodging to 10% (with the intent 
to allocate two-thirds of the lodging tax 
increase to the state’s tourism marketing 
fund). Additionally, the proposal would 
increase the sales tax to 6% and broad-
en the tax base to include most services 
such as accountants, lawyers, stock bro-
kers, engineers, architects, auto repair, 
plumbers and electricians. 

At this stage in the process there is little de-
tail available as to exactly what products 
or services will be targeted for new taxes.
It is clear that this nearly $1 billion tax boost 

will not be revenue neutral, but rather is 
designed to raise about $300 million in ad-
ditional revenue to balance the budget. 

The devil is always in the details and, 
in this case, the details that may work 
against the plan are the elimination of 
all the exemptions that impact income 
tax and the sales tax that would apply 
to food purchases.  At this point the bill is 
barely alive but will likely be broken into 
pieces with some parts included in the 
Legislature’s version of a budget when 
sent back to the Governor. The big ques-
tion is, which parts?

The Maine Restaurant Association Board 
of Directors will meet on June 5th to dis-
cuss the issue in detail and determine the 
position of the Association on this critical 
issue based on its impact on Maine res-
taurants. (Please join the board at 4:00 pm 
on June 5th for a general membership meet-
ing followed by a cocktail reception. Details 
on page 3. See calendar of events.)

“When the dust settles,” according to 
MeRA President Dick Grotton “in the 
absence of a gubernatorial veto, I sus-
pect the result will be some increases 
in taxation with pain for all to endure.” 
He noted that the Association will en-
deavor to assess the budgetary details 
as they are refi ned and revealed over 
the next several weeks. “I suspect there 
will be signifi cant programmatic cuts at 
the municipal and state levels that will 
offer the same medicine as increased  
taxes,” he continued. “Pain will be ex-
perienced at all levels of society.”  

...continued on page 10
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Students from the Lewiston Regional 
Technical Center’s culinary arts program
known as “The Green Ladle” were crown-
ed champions at Maine’s second annual 
ProStart culinary competition held on 
March 9, 2013 on the campus of Southern 
Maine Community College. Working under
the guidance of their Chef Instructor Dan 
Caron and Pastry Chef Mentor Brianne 
Doyle, the teens competed against fi ve 
other culinary teams from all corners of 
the state where they were judged by more 
than a dozen working Maine chefs. 

As champions, the group was bestowed 
the honor and responsibility of being the 
fi rst ever to represent Maine at the na-
tional ProStart Invitational tournament 
which was held in Baltimore, Maryland 
on April 12th. Under the tutelage of their 
technical center instructors and guid-
ance of ProStart Maine volunteer chef 

The Budget Crisis and Legislative Update

http://www.mainerestaurant.com/
mailto: info@mainerestaurant.com
http://www.nraef.org/prostart


Annual Golf Classic

The Maine
INGREDIENT

2

Chairman’s Message:
By Todd Maurer, King Eider’s Pub & Restaurant - Damariscotta

I

they are starting to harvest. Just days later 
the plow went into storage and the rakes 
and wheelbarrow were moved to the front 
of the barn. At about the same time I found 
a note in the mailbox to remind me to test 
the air conditioning and call to get on the 
list for service.

Thank goodness I don’t have to make a 
call, schedule an appointment or holler for 
help when it comes to the business of busi-
ness. The Maine Restaurant Association is 
poised and ready, keeping an eye on all 
things affecting the industry and my little 
niche in it, as I am hyper-focused on “the 
big season”.

On a national level the issues surrounding 
the Affordable Care Act continue to be ar-
gued with skepticism on both sides of the 
aisle as to what health care will look like 
and if it will be possible to implement many 
of the parts of the bill. 

Here is a perfect example of a situation 
that will affect all of us and yet it still is not 
clear what we can expect. To know that 
the Maine Restaurant Association is moni-
toring every detail is a measure of comfort 
allowing our attention to be placed on the 
season ahead.

The continuing changes and challenges of 
the fi sheries legislation in Maine are never 
off the front burner and each season brings 
new dates and limits to catch. These gor-
geous plates of lobster, clams, oysters, mus-
sels and all the bounty of the Gulf of Maine 
are the great bait that lures thousands of 
tourists to our tables. 

The Association listens to all the details com-
ing from Augusta and advocates for all of us 
as we serve up those tasty seafood platters. 
From health care to fi sh and everything in 
between, we need to know exactly what is 
going on and with the pressure of the tourist 
season in view; it’s good to have a partner. 

One last detail – I’ve been meaning to ask 
the Association if they can lobby the appro-
priate powers about insuring fair winds and 
sunny skies all summer! 
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The Chores of Spring, the Promise of Summer

Ah Spring! As the 
activity in the hills 
and mountains of 
Maine tapers off 
and even the die-
hards take the ski 
racks off the roofs 
of their cars, those 
of us away from 
the peaks put on 
our running shoes! 
The plans and 
menus and blue-
prints and window 

box plantings and paint colors and 101 
other lists of “must dos” are spread out on 
the desk waiting for a red line to be drawn 
through each one.

The season of completed projects, neces-
sary repairs and high energy is upon us. It 
is good to know that there is a group of 
professionals hard at work to get all of us 
ready and pointed in the right direction. 
I was reminded of this not too long ago 
when the fi rst warm day made me focus 
on Spring jobs. 

I received a notice in the mail from the 
window washer to set a date to remove 
Winter’s grime from our views and a phone 
call from our oyster farmers to let us know 
that the equipment was in the water and 

http://www.dennisexpress.com/
http://www.kingeiderspub.com/ordereze/splash.aspx
http://www.kingeiderspub.com/ordereze/splash.aspx
http://www.nonantumresort.com/
http://www.anglersseafoodrestaurant.com/
http://patsyarmouth.com/
http://innbythebay.com/
mailto: dick@mainerestaurant.com
mailto: becky@mainerestaurant.com
mailto: rebeccad@mainerestaurant.com
https://www.facebook.com/mainerestaurantassociation?fref=ts
https://twitter.com/mainerestaurant/
http://www.mainerestaurant.com/
mailto: info@mainerestaurant.com
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President’s Report:
By Dick Grotton, President & CEO, Maine Restaurant Association

It’s a Different World Out There, and Here

means that when the government shuts 
down the city block where an act of terror-
ism occurred and the public cannot reach 
your restaurant you have no business inter-
ruption coverage, no loss of income pro-
tection and no liability protection from the 
claims of others against you. 
 
Yes, you can purchase terrorism insurance 
but, the coverage starts at $100 Million, 
and the Attorney General must declare 
the incident an act of terrorism and the 
event must have been perpetrated by a 
foreign national in order to collect on the 
coverage. Not a practical solution here.

In light of this risk to your business, what are 
the fi nancial implications? What reserve 
resources have you saved to protect the 
business for a month or two of no sales? 
Can you say credit line? And what staff do 
you lose and what are the costs to hire and 
train new staff, market the restaurant and 
start over? 

As a nation we have been really lucky that 
there have only been a few hundred ran-
dom acts of public destruction. We have 
no reason to believe it will or will not get 
much worse.  

I understand that this is an issue that’s a bit 
hard to grasp as a real threat but I pose 
these questions to stir interest and thinking.  
I would rather have a plan and never need 
it, than to have a serious need and no plan. 

Think about an action plan for your restau-
rant: Get a credit line in place or at least 
start the process. Set aside a little money 
each month that may come in very handy 
if an event shuts you down for three weeks. 

Meet with your staff, explain the plight of 
Boston servers and your concerns for their 
well being should a shutdown occur for 
any reason. Ask them to consider a plan 
to set aside some money each week, just 
in case.  

Please, think about it and do some planning
for your restaurant’s physical and fi nancial 
survival and that of your employees.  

May / June  2013

The irresponsible and 
random destruction
of life, limb and 
sense of security 
that recently struck 
the city of Boston, 
its citizens and visi-
tors, should give us 
pause to consider 
our circumstances 
and perhaps our 
need for a business 
survival plan. 

It’s very hard to put aside the sights, sounds 
and thoughts of an eight year old boy los-
ing his life to a random act of violence and 
cowardice. But the threats that stole his 
life and forever changed his parents’ lives, 
and our lives as well, are real and we really 
should be taking them into consideration 
as we look at business survival. 

We heard anecdotal stories in the after-
math of the Boston incident regarding the 
plight of employees in Boston eateries and 
how they tended to live day-to-day, con-
stantly depending on the next day’s tips 
and their weekly paycheck for their suste-
nance.  When that daily business came to 
such an abrupt halt, their income disap-
peared for a week and it was very, very 
diffi cult.  

It should be a wakeup call for them and for 
all of us. We are sensitive to this scenario for 
our employees. It is usually the result of ran-
dom and relatively mundane things like a 
fi re, storm or water damage. A restaurant is 
a very close knit family of owners, manag-
ers and employees who all pull together to 
help each other as much as possible. But 
if this situation were to last for two, three 
or four weeks, how long can either you, as 
the employer, or your staff hold on? What 
would it cost and what kinds of insurance 
do you have that would come to bear and 
help defray expenses? 

Business insurance policies generally do 
not cover civil insurrection, or riots, and the 
actions of government or acts of war are 
beyond the scope of any coverage. This 

Wednesday, June 5, 2013
4:00 pm - 5:00 pm
Membership Meeting
5:00 pm - 7:00 pm
Membership Reception
DiMillo’s On the Water, Portland

Thurs. - Sat., June 13-15, 2013, 7:30 pm

Nashville Comes to Maine
Hilton Garden Inn - Auburn Riverwatch
The Nonantum Resort, Kennebunkport
& Ri Ra Irish Pub, Portland

Sunday, June 23, 2013
3:00 pm - 8:00 pm

Taste of the Nation
Wolfe’s Neck Farm, Freeport

Wednesday, September 4, 2013
7:30 am Registration, 8:30 am - Tee Off

Annual Golf Classic
Spring Meadows Golf Club, Gray

September 2013
(Focus week - September 15 - 21)

Dine Out for No Kid Hungry
Restaurants Nationwide

Upcoming Events

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

mailto: becky@mainerestaurant.com
http://mainerestaurant.com/associations/3663/files/BMI%20Poster.pdf
http://ce.strength.org/events/taste-nation-portland-me
http://www.mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=27
http://www.mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=27
http://www.sysconne.com/
mailto: dick@mainerestaurant.com
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Annual Awards Banquet

Restaurant Showcase
Many thanks to the fi ne restaurants and chefs that 
participated in the Restaurant Showcase reception:      
95 Ocean at The Nonantum Resort · Azure Italian Café 
· David’s Restaurants · DiMillo’s On the Water · Grill 233 · 
Gritty McDuff’s · Petite Jaqueline · Sea Dog Brewing Co. 
· Margaritas Mexican Restaurants · The Farmer’s Table · 
Vignola Cinque Terra · Zapoteca & Black Point Inn.

Events Sponsors

Restaurateurs of the Year
John & David Pelletier

Margaritas Mexican Restaurants
Portland, Augusta, Orono & Auburn

Chef of the Year
Melissa Bouchard

DiMillo’s On the Water - Portland

Lifetime Achievement Award
David Evans

The Great Lost Bear - Portland

Allied Member of the Year
Bev-Tech, Inc.

VIEW AWARD VIDEOS AT WWW.MAINERESTAURANT.COM

[David Evans (left) of The Great Lost Bear re-
ceiving his Lifetime Achievement award from 
MeRA President Dick Grotton (right).]

[Keynote address sponsor Heartland Payment
System’s Senior Director for Sales, Patrick Murphy
(right) with awards banquet keynote speaker, 
Chairman of the Board of the National Restau-
rant Association, Phil Hickey (left).]

[Chef Shannon Bard of Zapoteca enjoys 
the “Restaurant Showcase” reception as 
she and her crew delight guests with her 
signature Mexican fl avors.]

Awardees

4

http://www.mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=161
http://www.mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=64
http://www.mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=64
https://www.mebeverage.com/
http://www.heartlandpaymentsystems.com/Restaurants/Home
http://www.bmi.com/
http://www.shipyard.com/verify.php?return=/
http://www.pepsi.com/en-us/d
http://www.sysconne.com/
http://www.lobsterfrommaine.com/
http://www.performancefoodservice.com/northcenter
http://pinetreefoodequipment.com/wpc/
http://www.altria.com/en/cms/About_Altria/federal-regulation-of-tobacco/overview/default.aspx?WT.srch=1&WT.mc_id=Brand_Campaign_FDA_Ad
http://www.newenglandcoffee.com/
http://www.ccnne.com/
http://www.micucci.com/
http://www.oakhurstdairy.com/
http://www.nativemaineproduce.com/


Ad
ve

rt
is

em
en

t

Well read in Maine magazine.
Well regarded on Facebook.

Well respected in a blog.
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  Eat Maine Guide Full Page $1300

  Back Cover $3500

  Inside Front Cover $3000

  Inside Back Cover $2500

2014 Eat Maine Guide Rates

2 - 4 x 5 - 1 1 x 1 2 x

  Full Page $1400 $1200 $1000 $900

  Half Page $950 $800 $650 $585

  Quarter Page $850 $725 $575 $517.50

Maine magazine Eat Section Rates

10% off  the 12x rate with a 12x contract

5% off  for a credit card on fi le with a 12x contract 

Net Rate 
w/Contract

Call us today and start a dialogue 
to position your business for results.

207.772.3373

Be seen in
 

Advertise in Maine magazine's 
Eat section and the 2014 Eat Maine guide 

and get your message in front of thousands 
of hungry people who care about one thing: 

Great Maine restaurants.
Like yours.

advertisement advertisement

http://themainemag.com/eat/eat-maine.html


Jeff Buerhaus 
WALTER'S

Pierre Gignac 
OCEAN AT CAPE ARUNDEL INN

Jonathan Cartwright
THE WHITE BARN INN

David Turin 
DAVID'S/DAVID'S 388/OPUS 10

Shannon Bard 
ZAPOTECA

Sam Hayward
FORE STREET

Peggy Liversidge
KITCHEN CHICKS CATERING

Mitchell Kaldrovich 
SEA GLASS AT INN BY THE SEA

Steve Corry
FIVE FIFTY-FIVE

Harding Lee Smith
THE CORNER/FRONT/GRILL ROOMS

Rob Evans 
DUCKFAT

Mark Gaier & Clark Frasier 
ARROWS RESTAURANT

Guy Hernandez
BAR LOLA

Barbara Lynch
NO. 9 PARK

Jeff Landry 
THE FARMER'S TABLE

Ryan & Alyson Flemming 
FROMVIANDOUX

Tara Barker & Josh Hixson 
40 PAPER

Jay Villani 
SONNY'S/LOCAL 188

Peter Sueltenfuss
GRACE RESTAURANT

Leslie Oster 
AURORA PROVISIONS

  Mel Chaiken
FIDDLEHEAD RESTAURANT

kennebunkportfestival.com 

THANK YOU TO ALL THESE

AMAZING
CHEFS

FOR BEING PART
OF THIS YEAR'S FESTIVAL

KEN ORINGER
EARTH AT HIDDEN POND/CLIO

Lee Skawinski 
VIGNOLA/CINQUE TERRE

Ian Hayward 
PETITE JACQUELINE

Jon Gaboric
CAMDEN HARBOUR INN

advertisement

http://www.kennebunkportfestival.com/
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SPONSORS

Forbes Seafood Restaurant
China Dine-ah

Captain Daniel Stone Inn
Fisherman’s Wharf Inn

Cole Farms
The Great Impasta

Ocean Point Inn
Anglers Restaurants

Many thanks to all those who participated in Maine Restaurant & 
Lodging Expo 2O13 making it a great event! We look forward to 
building on our success next year at a newly renovated Cumberland 
County Civic Center. Mark your calendar for March 19, 2014. 

EXPO 2O13
MAINE RESTAURANT & LODGING

[Phil McNerney (left) and Lou Barba (right) of Bev-
Tech, Inc. - MeRA’s Allied Member of the Year]

[Chef Andy Simko of Dennis Paper 
& Food Service grilling sausage 
and peppers for Expo goers.]

[PepsiCo. Food Service representative Deb Brissette]

[Ryan Demeny (left) and Mark Clement (right) of 
FairPoint Communications - Expo Premier Sponsor]

Workshops
Did you miss any

of the informative
Expo workshops? 

Visit 
www.mainerestaurant.com 

to view slides from the 
presentations on:

Human Resource Pitfalls

2013 Marketing Checklist

Preparing for the 2O14
implementation of the
Affordable Care Act 
(aka“ObamaCare”)

●

●

●

http://mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=126
http://mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=42
http://mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=42
http://www.fairpoint.com/small_business/
http://www.performancefoodservice.com/northcenter
http://www.heartlandpaymentsystems.com/Restaurants/Home
http://www.hood.com/
http://www.atlanticpestsolutions.net/
http://pinetreefoodequipment.com/wpc/
http://www.discus.org/
http://innbythebay.com/
http://www.mainebiz.biz/
http://www.wblm.com/
http://www.wcyy.com/
http://www.forbesseafoodrestaurant.com/
http://www.chinadine-ah.com/
http://www.captaindanielstoneinn.com/
http://www.fishermanswharfinn.com/
http://www.colefarms.com/
http://www.thegreatimpasta.com/The_Great_Impasta/The_Great_Impasta_Italian_Restaurant.html
http://www.oceanpointinn.com/
http://www.anglersseafoodrestaurant.com/
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Tuesday, May 21, 2013

Westbrook - Native Maine Produce
8:30 am - 5:00 pm

Tuesday, May 28, 2013

Augusta Armory
8:30 am - 5:00 pm

Tuesday, June 4, 2013

Bangor - Oriental Jade Restaurant
8:30 am - 5:00 pm

Wednesday, June 5, 2013

Ogunquit - Venue TBD
8:30 am - 5:00 pm

Tuesday, June 18, 2013

Westbrook - SYSCO of Northern N.E.
8:30 am - 5:00 pm

Wednesday, June 26, 2013

Augusta Armory
8:30 am - 5:00 pm

Upcoming Classes

Register Online

www.mainerestaurant.com

$119 per person (member rate)
$170 per person (non-member rate)

For More Information

     call:  207. 623 . 2178 or email:

     becky@mainerestaurant.com

Online training is also available.

coordinators Chef Gary Sheldon of Sysco 
Northern New England and Chef Wil Beriau, 
former Culinary Chair at Southern Maine 
Community College, the teens had fi ve 
short weeks to hone their skills and perfect 
their presentation for competition against 
teams from 45 other states and Guam.  

Though the teens competed on Saturday 
afternoon, the results of their efforts were not
revealed until the following evening. In the 
end, the Maine team placed 21st with the 
team from Guam taking the national title. 

“Finishing this high in the competition is a 
great victory for a team’s and a state’s 

Maine ProStart Champions...
...continued from page 1

fi rst showing at the na-
tionals,” said Maine 
Restaurant Association 
Education Foundation 
President Mike Carney. 
“We are very proud of 
their hard work.  Winning 
the tournament would 
be a dream come true 
but it really is about the 
personal reward. The 
value of the whole ex-
perience - traveling, 
competing and inter-
acting with similar mind-
ed students from all over 
the country - that truly 
makes their hard work 
worthwhile.”

Maine’s ProStart championship team 
traveled, all expenses paid, courtesy of 
the Maine Restaurant Association Educa-
tion Foundation and its generous ProStart 
Sponsors which include: SYSCO Northern 
New England, Performance Foodservice –
NorthCenter, Coca-Cola Bottling Company 
of Northern New England, Pine Tree Food 
Equipment, Sea Dog Brewing Company, 
Dennis Paper & Food Service, DiMillo’s On 
the Water, Ecolab, Governor’s Restau-
rants, Dysart’s Restaurant, Gifford’s Famous
Ice Cream, Ground Round Restaurants, 
R.M. Flagg Company, Stone Cove Catering 
and The Great Impasta. 

[Pictured above from Lewiston Regional Technical Center: Pastry Chef 
Mentor Brianne Doyle, Chef Instructor Dan Caron,  and team mem-
bers including Kristianna Benoit, Leah Goldsberry, Jessica Henson and 
Alexander Badich.] 

http://www.nraef.org/prostart
http://www.performancefoodservice.com/northcenter
http://www.mainerestaurant.com/displaycommon.cfm?an=1&subarticlenbr=27
http://www.mainerestaurant.com/displaycommon.cfm?an=7
mailto: becky@mainerestaurant.com
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NRA Corner
Information and opportunities available to MeRA members* as a benefi t 
of their free dual membership in the National Restaurant Association

*Dual membership applies only to restaurant members, not allied members, though 
the “Manage My Restaurant” section of the NRA website is available for all to view.

Have you visited the NRA website, www.restaurant.org, lately? It contains a wealth of 
information to help you with your restaurant operations including a new feature called 
“Manage My Restaurant” which includes resources on:

• Marketing & Sales: Food, In-store Experience, Promotion & more• 
• Workforce Engagement: Recruit, Manage, Retain & more• 
• Food & Nutrition: Nutrition, Food Safety, 

•             Cost Management & more• 
• Operations: Conserve, Front of House, 

•     Back of House & more

The chart below tracks a sampling of some of the more important bills on which the Association has taken a position:

The Maine Restaurant Association continues to monitor bills that may impact restaurant businesses. Though this session of the 126th Legis-
lature is schedule to conclude June 19th, delays in completing the legislative agenda and in reaching a two-thirds majority vote on the 
budget may result in an extension.  

Legislation...
...continued from page 1

Association Testifi ed:
In Support
In Support
In Support
In Support
In Support (as amended)
In Opposition
In Support
In Support
In Opposition

In Opposition

In Support

In Opposition
In Opposition
In Opposition
In Opposition
In Opposition
In Opposition
In Opposition

LD #
LD15 
LD185
LD216
LD239
LD314
LD427
LD428
LD431
LD611

LD718

LD1042

LD1157
LD1201
LD1227
LD1314
LD1402
LD1458
LD1496

Bill Title
An Act to allow Sunday Sales of Alcohol beginning at 6:00 a.m.
An Act to increase the Discount Rate for Agency Liquor Stores
Sunday Alcohol sales for St. Patrick’s Day
Spirits Alcohol RFP for State Contract (Governor’s Bill)
An Act to create the Offi ce of Marketing
Local Option Tax on Meals and Lodging
An act to allow football pools in bars and restaurants
An Act to allow the DOL to issue work permits in the summer
An Act to raise the Minimum Wage and Index to infl ation
An Act To Protect Maine Food Consumers’ Right To Know about 
Genetically Engineered Food and Seed Stock
An Act To Increase the Opportunities for Taste-testing Events for
On-premises Liquor Licensees
An Act To Establish the Fair Chance for Employment Act
An Act To Protect Employees from Abusive Work Environments
An Act To Promote Tourism and Economic Development
An Act To Allow a Local Option Tax on Meals and Lodging
An Act To Amend the Taxes Imposed on Alcohol and Lodging
An Act To Enact the Maine Small Business Investment Protection Act
An Act To Modernize and Simplify the Tax Code

Status*
ONTP
ONTP
Passed & Signed by Gov.
Work in progress
ONTP
Tabled in Committee
ONTP
ONTP
Passed, Expect Gov.’s Veto

Tabled in Committee

Tabled in Committee

Tabled in Committee
Amended to a Resolve
Tabled in Committee
ONTP
no action yet
no action yet
no action yet

[*“OTP” indicates the legislative committee hearing the bill voted that it “Ought To Pass”. “ONTP” indicates a committee vote of “Ought Not to Pass”. Once 
bills have been voted on in committee they are then forwarded to the fl oor for full legislative consideration.]

http://www.modernpest.com/
http://www.restaurant.org/Manage-My-Restaurant
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New I-9 Required of all Employers

As of May 7, 2013, employers are required to use the newly 
revised I-9 Employment Eligibility Verifi cation form in the hiring pro-

cess. Employers who do not use the revised form for employees hired on 
or after May 8 may be subject to penalties.

The revised I-9 forms have been expanded from one page to two - not including instructions 
and list of acceptable documents that can be used to verify eligibility status. Data fi elds have 
been added, including those for the employee’s foreign passport information (if applicable), 
telephone and email address. The form’s instructions also have been improved, according to 
the U.S. Citizenship and Immigration Services.

   I-9 forms must be fi led for all new employees hired in the U.S. and maintained for as long 
as the employee works for the employer. They must be retained after employment ends for 
either three years after the date of hire or one year after employment ends, whichever is 
later. I-9 forms must also be made available for inspection by Immigration and Customs En-
forcement, the Justice Department’s offi ce of Special Counsel for Immigration-related Unfair 
Employment Practices, and the Labor Department.   

The new forms may be downloaded at www.mainerestaurant.com.

.                      ..                      .
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http://www.mainerestaurant.com/associations/3663/files/i-9%20031013.pdf

