CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

Owner Name Establishment Name
Address Location. -~
MCD # ESTAB# DATE PURPOSE DEMERITS
SANI #| ROOMS 5PT
05170 ESTAB. TYPE Reinspection to be conducted S—
within days 4PT
LICENSE ISSUED YES O NO @ day letter of 2PT _&
follow-up - 1PT
LICENSE POSTED YES O NO.& .|.I
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

#Humno:ma msm\ol uwac_»m_.&maﬁooamm_\m Um_zm cmma m.:a\oﬂ wm_dma m:_mwgbl
5 DEMERITS. ; !

m.Huc%mmﬁmczNoaa._F ﬁ H 3__x vaac&m;u o_.moxma m@mm.ﬁ _\::nwﬂmcammq mmm‘ ;
products being used and/or served. Rules 2.1.8.4. 5 DEMERITS. -

3. Canned foads from an unapproved source on Q‘m_‘:_mmm‘ cm_:mucwma msa\o« mmzma
Rule 2.1.A.3. 5 DEMERITS. ;

4. [ ]Unlabeled, [ ]improperly labeled ooaw_gm_‘m of food are cm_:o used m:a\o« mmzma
Rule 2.1.A.2.. 1 DEMERIT.

5. Canned goods found: [ }leaking, [ ] with severe dents. [ ]in rusty condition,
and/or| ]swollen Rule 2.1.A1. 5 DEMERITS.

6. [ ] Shellfish not being kept in original:container; [ ] seafood products misrepresented.
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

7. Meat and/or meat products not USDA approved. Rule 2.1 A.2. 5 DEMERITS.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

9. Employees handle raw and cooked or prepared food products s;soﬁ thorough :m:a.

47. [ ]Toxic materials, [ ] personal medications and/or [ ] first-aid supplies were:
- [ ]improperly stored, | :m_um_ma [ ucmmu in food. IEmﬂAm m_um_smw_._.w

WATER SUPPLY
48. [ ]Acopy of the current water analysis was not available at the facility.
[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49. [ ] Water tested and found 10 bé unsatisfactory. Rule 6.1.A.1. 5 DEMERITS.
mo W_._‘_m free chlorine was fess than 0.25 ppm. The Bmmmc_‘ma o:_o«_sm resi acw_ was

1ppm. Rule6.1.A2 5 DEMERITS.

510 [ []Hotand[ [ cold water (under _o_‘mmmcav smm :oﬂ v_.osama to Sm /
I ]sinks, [ ]dishwashers or[ |lavatories. Rule6:1.D.1. 5 DEMERITS.

2. (Mobile food units) The water storage tank: [ ] does not have adequate storage,
[ 1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL

. washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS.
10. Raw [ ] fruits and/or [ ] vegetables are not'washed before being used m:a\oq served.
" Rule 2.4.B.1. 2 DEMERITS.
11. Food contact surfaces not: [ | J washed, [ ]tinsed, and/or{ ] sanitized after each use
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food (Ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
. [ ]maintained and/or[ ]located. Rules 4.2.A., 4.2.B.,4.3.A,, 43B. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left: uncovered, [ ] food improperly

stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.

14. institutions; Ghost tray(s) [ ] notkept, [ ] not dated, Rule 10.2[ ] 1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.
Storage of [ ]food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.

2 DEMERITS. :
1] Unwrapped and/or | | potentially hazardous food Q.oacgw ‘previously served 1o the
public were being reused: Rule 2.4.J.1. 5 DEMERITS.

17. Open cans were being used improperly to store food. Rule m.m.m.N 1 _um_smm:..

15

16

FOOD TEMPERATURES

18. Potentially hazardous food(s) not being: [ ] reheated [ ] cooked long enough fo be
adequately heated to.all parts Rule 2.4.G.3. 5 DEMERITS,

19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled
10 457 or below. The measured temperature was [ ] °F. Rule 2.3.C.3..5 DEMERITS.

20. [ ] Frozen food not being kept at 0°F, or below: [ ] _Bn_.onmlsws_:n. The measured
temperature was [ ] °F. Rule 2. .C4. 5 DEMERITS.

otentially hazardous hot food(s) not being stored at 140°F or above. The Bmmms‘oa
temperature was | 1°F Rules 2.4.G.1., 24 H.1.a. 5 DEMERITS.

22. Potentially hazardous cold food(s) not being stored at 45°F or below: The measured
temperatire was | J°F. Rules 2.4.G.1, and 2.4 H.1b. 5 DEMERITS.

23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2.4.L1., and 9.1.A.
1 DEMERIT.

25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

21,

PERSONNEL
26. No certified food handler/manager. Ruies 3.5,

27. Personnel with:[ | communicable disease(s),[ 1boils,[ linfected soc:&@
[ ]respiratory or | u@mﬂ_‘o_ammg nfection, are u«mum_‘_:m and mmz_:@ *ooa

Rule 3.1.A. 5 DEMERITS. .
28. Personnel:[ ] with dirty hands [ u ox_:m when preparing wsa setving food,
ating, drinking, in food _c_.mnm,.m».o: ma&o_‘ dish-

[ ] with poor hygienic practice, [ |
washing areas. Rules 3.2.A,, 328, and 3.4.A. 5 DEMERITS.

53. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS.
54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.

55. (Mobile food units): [ ] waste water m»oqm@m Ssx does not have adequate storage.
Rule 8.1.C: m 4 Um_smm:.m

PLUMBING
56. [ ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
ol 1sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
A cross-connection, without backflow device, exists between the drinking and the waste-
water systems at .Em. Eccm» _._omm. [ ]hot water heater, m T water closets,
[ Jother mc_m 6. A C.5 Um_smm_._.m

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue _u_‘osama [ 1covered waste receptacle (ladies).
Rules 6.5, 8.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] male, and/or [ ]female toilets. The number of toilets are:
[ Imale and [ }female. Rule 6.5 1 DEMERIT.
60. Handwash lavatories: [ Jclean, [ ] adequate number, [ ]accessible, [ ] fixtures

maintained, [ Thand cleansing soap, [ ] sanitary fowel/hand aa\_:@ aw<_omm not pro-
; vided [ ]common towel mc_mm 6.3. and m 8 4 DEMERITS.

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not[ ]clean, [ ]free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessibie to vermin, [ ] easily cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

et 4

INSECT, RODENT & ANIMAL CONTROL

64. [ Iflies,[ lrodents,[ ]roaches [ e animals {other than seclrity or mc_am uommv
" were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS.

65. Food service facilities: The outer [ Jdoors, [ Jwindows [ | m_é.,mzm H u zm:mosm
were :oa mamnsm»w_,\ screened. mc_m 6. S U 4 _um_smm_._.m

- CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES™

66. Floors, walls, ceilings, [ ] not smooth; [ ] properly constructed, n disrepair,

] dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.

. { 1Llighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventilation
hoods, [ ]ductwork, [ Jfilters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.-

29. Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS.

68. [ ] Premises littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
1 DEMERIT.

FOOD EQUIPMENT AND UTENSILS

ood/non food contact surfaces ‘of equipment: isrepair (cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A.,4.2.A., and 4.2.B. 2 DEMERITS.

69. Improper storage of [ ] cleaning equipment, [ ]linens. Rule 7.11.B. 1 DEMERIT.

31. Single service articles improperly: :[ ]stored, [ ]dispensed,[ ]handled,[ ]reused.
Rules 4.4.A. and 5.2.C. 2 DEMERITS.

32. Wiping cloths: [ ]dirty, [ ] not stored properly in sanitizing solutions Rule 5.1.B.
1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping room(s) are: [ ] inadequately ventilated, unclean, | H in disrepair,
[:1undersized; [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
71. The [ ] Toilets, [ -] lavatories, [ 1 showers, were not: [ ] clean, [ ]in good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.

72. 11 Hand cleansers, [ ] towels, were: [ Jnotfound, | ]inadequate. Rule 12.4
2 DEMERITS.

33. Dishes/utensils not being: /[ ] scraped, [ []soaked, [ ] preflushed. Rule 5.1.C.4.
1 DEMERIT.

34. Dishes/utensils are not being washed in a detergent solution having a temperature of at
least 120°F. The measured temperature was | 1°F. Rule 5.1.C.5. 2 DEMERITS.

35, Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot E&m_‘
with at temperature of at least 170°F. ,:,.m Bmwmc.‘ma temperature was [ uoﬂ ;
Rule51.C54a 4 DEMERITS.

36. Dishes/utensils are not being sanitized .u< Sm«m.o: for one 3.:§m ina o_mms o:_oasm
solution containing 50 ppm chiol um and at a temperature of atleast 130°E
The measured residual was | f ﬂm_snm_‘me_‘m was m u om
Rule 5.1.C..5.b. 4 DEMERITS.

37. No chemical test kit provided. Rule 5.1. Uhc 1 DEMERIT.
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at ieast 140°F. The mea-
sured temperature was | ]°F. Rule 5:1.D.3.b. 2 DEMERITS.

38. The final sanitization rinse water HBumEE_‘m Was rot at least 180°F. The, Smwmcqmn
temperature was [ " Rule 5.1.D.3.b. 4 DEMERITS.

40. Sustained 165°F hot water dishwashing machine E Rule51D3a a Umz_mx:.m.

41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperature was | ] °F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS.

73. The carpetingis not: [ ]clean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.
74. Drinking-glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75 Gas Appliances: [ ] hot water heaters, [ | refrigerators, [ | clothes dryers, [ ] floor
furnaces found in sleeping rooms were not: [ | adequately vented, Hmnc_vvmn s::
e | eq vma é;:m:m omal oc:#o_ <w_<m m e AN 3

* ITEMS IN GRAY SHADED >mm>m ARE 4 AND 5 DEMERITS iITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was [ ]°F. Rule 5.1.D.4.¢c.(3). 2 DEMERITS.

44. No chemical test kit provided.-Rule 5.1.D.4:b; 1 DEMERIT.
45_ Dish racks not stored in & sanifary manner. Rule 5.1.D.6. 1 DEMERIT.
46. Gauges: [ Jnot provided | ]inoperative, Rules 5.1.D.17and 5.1.D.2. 1 DEMERIT,

White - Licansée Gy »  Yellow - State Gy »  Pink - Tnspecticns Cxy
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REASONS FOR COMPLIANCE FOR MAJOR (*) VIOLATIONS

o corresponding numbered itemo
SLPPLY AND SOQURCE

Reasor: To controf Km&@@?m i
coerly processedd or
he sourees of food which are to be used ;,Tn ﬁ&m% &N 32303&3 s of
tion of the consumer's teal .;,mmoﬁﬁw_ﬁ the
oliance w«o intended 1o imsure that food in general, s well as
2y be patentally hazardous, is obtained fromstiurces 5?3 have been
iderid satsfeciory by the Depariment

3&3 muist @m

concerned
food s 2 bas

provisions

grma becauseof the history of suchfood incausing
mjmﬁc&,% y fatal. for }z reason, such food. is

od) can become contaminated froma number
g a& rmad o gliminate the contamination of food

o prevent the growth of disease-producing
dns, in the event OZENs are Presect in

rist observat
ication: of good saniation

2 not 1o be re-served as foods

ot when being prepared and served, and when
ow, or above 14077,

atires 2510 remain frazen, except when being
hazardous frozen food shall be thawed at
er cool, potable running water (20°F or
1 procese; or by any other mathod satisfactory

hto i

foncborne
10 s8R

o sanitary food ﬂmmmnw:u: and service.
sraclices reduce the oot of contaminating
fpment, utensils, or single-service art

z aftervisiting the toflet. but ako
2 soiled or contaminated. i mustbe recogrized

mariee of 3::3@ it i and abourn

S Or

DISHWASHING

ltems 35, 36,39, and 46: Regular, effective tleaning and sanitizing of equipment, vtersils,

ard waork surfaces mininmizes the chancés for contaminating food during preparation, storage,
and serving, and for the transtnission of disease organisms to customers 2nd employees.

Effective dleaning will remove soll and prevent the accumulation of food residues which may
decompaose or support the rapid development of food-poisoning organisrs ‘of ‘toxins.
Application of effective sanitizing procedures destroys those disease organisms which may be
present on equipment and utensils after cleaning, and thus prevents the transfer of such
orgarisms to customers or employees, either directly through tableware, such as glasses, cups,
and flatware, or indirectly through the food.

Improperstorage of equipmentand utersils, subsequentto cleaning and sanitizing, exposes
them to contamination and 2an nullify the benefits of these operations. Accordingly, storage
and handling of cleaned or sanitized equipment and utensils; and singlesservice articles, must
 such 25 10 adequately protect these items from splash, dust, and other contaminating
terial.

TOXIC MATERIALS

em 472 All toxic materials, personal medications, first zid supplies rmust be kept proper?
fied and separate from foods 1o avold inadvertent contamination of foods. On
materials required 1o ma i

i

poisonous and to
and for sanitization of equipment and utersils, shall be presentin any area used in connea

intain the establishment in a sanltary cond
tion

food-service estab

lishments.

All containers of poisonous and toxic materials shall be prominently and
miarked or labeled for easy identification as to Conterts.

istinctiv

notin use, poisonaus and toxic materials shall be stored in cabinets which are used
T purpose, or in 2 place which is outside the food-storage, food preparation, and
storage rooms. Bactericides and clean wsmmomﬁmocm)% ,v.nm not

t or area of the room with insecticides, radenticides,

! shail not be used i any way 28 10 contaminate fo
utensils, nor to constituie other hazards to employees or customers,

-WATER SUP

tems 49, 50, and 31: Water, unless of a sale and sanitary quality, may serve a2 souree
of contamination o focd, etther directly or indirectly, by way of equipment, utersils, and
hands. Thus, an c.;i : water ?E ply may resultin ransmission of disease or %&« 9. the cause
oid water, under préssure, facilitates dleaning of equigment and
upply of water is needed af all times 1o nsure that these ope

from water which s comtaminated, or i manufactured, stored,
3%9 in an insanitary maneer, i may contarminate food or beverags wi
cordacy, and thus be g souree of disease transmission,

if ice is ma
rarsporied, o

WASTEWATER DISPOSAL
ich may

‘X arid 551 Improper disposal of sewage can result in conditions wi

cause s Iness of disease outbraaks. Proper disposal is required to preventcontamination
of ground surfaces, possible poliution of water supplies, access by fiies and other insects 1o
human excreta, and the creation of other insanitary conditions. Improper disposal of sewage
provides a potential for contamination of food, the food-product surfaces of equipment and
stensils, and private wateesupply systams.

PLUMBING

hem 57 Cross connections are those instances inwhich safe, potable drinking water may
2 into contact with unsafe, nor potable ucm%?dﬁmﬁ thus Qmmc.:m 2 pul i

.

is improperly installed or maintained, a variety of pu
a cross-connections, backsiphonage, drainage systern stoppage, or ovechead feskage may
coeur. Any ore of thiese conditions can resu yx in serious cortamination of the water s
L, or utansils; or create nuisance or cbnoxious odors. Alsy, reduced water
sized and maintsined pipelines may adversely affect

i i similar iterns of equipment which

res, food-waste grinders and st
depend upon suflicient pressure and «icﬁm to perform their intended functions. Thus,
plumbingis a particularly impon

25,

TOILET AND HANDWASH FACILITIES

of oonsmﬁ_,nmqo: by flies, insects, 1@95% hands, or other mearns are minimized. wﬁwmﬁ&@
are necessary for waste materials.

INSECT, RODENT, & ANIMAL CONTROL

froms 64 and 651 Insecis m:a rodents uﬂm o,%min of tran
an %«o:mj m@z@?imm@s

T,\oz. n. «,qm,\mnﬁm: require food, water, 5

cantrol measures shauld be n@mz@g o deprive them of these reguirements.




