CITY OF PORTLAND, MAINE = -
FOOD SERVICE HEALTH .
INSPECTION REPORT -
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iy - -
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DATE PURPOSE |-, DEMERITS
SANI # | ROOMS SEATS REGULAR ..... ' e 5PY
‘G 5‘ 1 ‘ 7‘ @ ‘ I ‘ SITES YR MO, DAY | FOLLOW-UP .. ~’| ESTAB. TYPE Relnspocton to be conducted aPT
> = =1 = = COMPLAINT .. a within . days B
LICENSE ISSUED YES 37 NO G A = ///1 Y 4 /\4‘4 £ s | INVESTIGATIO ¢ . daylottorof 2PT
7 Jo | 4 ~ P Y D NEWOTHER follow-up 1PT
LICENSE POSTED YES O NO H innn—
FOQOD SUPPLY AND SOURCE TOXIC MATERIALS

1:Spoiled:and/or L 1 adultarated foods are being used and.for serv 3
':-SDEMEH TS ; : i
2o bET Unpasteurmed mllk, £ lmill pmducts [ ?cracked ng 5.0 ] unpasteur:zed egg
- products being used andier served; Rules 2.1.8.4:::5 DE]
3. Canned foods froman unapproved souree on. premlses, belng used and!orserved
- Rule2:1.A.3. 5 DEMERITS.
4, [ ]Uniabeled, [ ]improparly iabeled containers of food are bemg used andfor served
Rule 2.1.A.2. 1 DEMERIT. _
5. Canned goods:found: [ /] leaking, [~ Jwith severe. dents [ ] In rus!y condmon, e
“andlor [~ Yswollen: Rule 2:1.A:17 5 DEMERITS. :
6. [ ] Shelfish not being kept in original container; [ ] seafood produms mlsrepresented
Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.
7. Meat andror meat products not USDA approved. Rule 2.A.2.: 5 DEMERITS.

FOOD PREPARATICN AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contaminaticn, from [ ] raw foods
or [ ] other sources of contamination. Fules 22.A 1. and 2.3.B.5. 2 DEMERITS

9. Employees handle; raw and:cocked or.prepared-food: producm wnhout'morough hand--

-~ washing inbetween: ' Rules 22,401 and 2.3.8.5." 5 DEMERITS.:

10. Raw [ | fruits andfor [ ] vegetables are not washed before being used and!or served
Rule 2.4.B.1. 2 DEMERITS.

1. Food contact surfaces not: [ ] washed, [ ] rinsed, 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 impropery: [ ] designed, [ ] constructed, [ ] installed,
[ ]maintained andfor [ ] located. Rules 4.2.A., 42,8, 4,.3,A,, 4.3.B. 2 DEMERITS.

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

stored on floor, [ ] food containers in cold storage double stacked or nestad,

[ ] sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. -

Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Ruie 10.2 [ }1/2 pint milk not

retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8,1. 2 DEMERITS.

15. Storage of [ ]food andfor | 1beverages in ice or water is prohibited. Rule 2.4.1.2,
2 DEMERIT:

16, 4] Unwrapped and/or:[+/ ] potentially. hazardous food products prevlously served 0 tha

i publig were balng reused. Rulg 2.4.J.1.:5 DEMERITS.

17. Open cans were being used improperly 1o store food. Ruie 2.3, B 7. 1 DEMER!T

14.

FOOD TEMPERATURES
.. Potentially hazarcoys food{s):not belng: - reheated [ ]cooked Ion enough :o be.. :
- adeguately heated-te allpans Rule 2.4.G.37:5:D S
19: Praparad potentially hezardeus:foods requiring refngeratlon are; bemg rapacily cooled
2 10'45% or bélow. Tha: measured temperatire was [ PR Rule2.3.C.3; MERITS.
20.
i tempetature was T 3 S
Potentizlly; ha.zardous hot food(s)inot being storad: at: 140‘?1-"- or, abo

1

a

{2l Frozenfood: net bem kept at 0°F:or below: [::E
°F, Rule 2.3.014.: 5: DEMERITS: -

-t

7.

;E }Toxic materials, [ E parsonal medications and.v’or& :]Hirst-aig supplies wer
improperly stored; [] labeled, I+ ] used infood uie 7 32. 5 DEMERITS.

WATER SUPPLY
[ JAcopy of the current water analysis was not available at the facility,
[ ] Further testing may be required. Rule 6,1.E.3. 2 DEMERITS.
. [ Water tested and found to be unsatisfactory. Rule 6.1.A:1. 5 DEMERITS.-

R 'I'he free chlorine was less than:0.25 pam.. The measureci chforme resmiual wag.
-] ppm.- Fule 8.1.A.2, 5 DEMERITS. ’
Hotand [:-] cold:water (under prassure) was not prowded 1o ther
sinks, [ ] dishwashers, or [/ lavatories. Rule 6,1.D.1: 5 DEMERITS.’
52, %Mobde feed units) The water storage tank: [ ] does not have adequate storage.
1ig not being properly cleaned and sanitized after each day's use,
Rule 8.1.C.1. 2 DEMERITS.

48,

_5_1_. %

WASTEWATER DISPOSAL
53...The subsurface disposal systern was found to be surfacing. Rule 6.2.A. 4 DEMERITS. -
54 ' Wastewater was beingimproperly dischargod-onto the ground; Rule. 6.2.A. 4 DEMERITS,

+:(Mobile food:units): [:-:] waste watar storage tank: does not’ have adequata s:orage :
i Rule 8.1.C:2.° 4 DEMERITS.. = ;

PLUMBING
[ ]Kitchen sink, [ ] utility sink, [ ]grease trap, [ ]drain, [ ] plumblng, is improperly
[ ]sized, [ ]installed andfor maintained, Rules 8.4.F and 7.8. 2 DEMERITS.
:A.cross=connaction, without backflow:device, exists between the drinking: and the waste-
Twater closets,
Rule 6. 4. C.. 5 DEMERITS.

56.

&7
Jufrwaler systems.at the [ ]faucet hose [ ]hotwater heate -[
s [T otherr ] R :

TOILET AND HANDWASH FACILITIES
. Totlets rooms: [ 1 Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue prov:ded [ ]covered waste receptacie (ladles).
Rules 6.5, 6.6, and 6.7. 2 DEM RITS.
. [nadequate number of [ ] male, andi/or [ ] female toilets. The number of toilets are:
I male and [ ]female. Rule 6.5 1 DEMERIT.
Handwash lavatories: ['/'] clean; ] adequate: number, [ accessible, { ] fodures..
maintained, ' Thand cleansing soap; |} sanitary: towelnand dfyxn ; 7O
vided [ }common towel.: Rules 6.3. and 6.8 4 DEMERITS,

RUEBISH

2% Th - :
. fomporatico sl 1% Files BAG T Sy e DEMER,{?S_ e ”‘_E'a_s“' 61, [ | inadequate, | ] uncovered containers were being used. Rule 6.9, 2 DEMERITS.
227 Potentially. hazardoas Sold 1ood{s) 1ot being stored AL AGE oF. below The:m 62. Storage areas were not[ 1clean, [ ] free of Hter, Rule 6.9.8.4. 2 DEMERITS.
s temperatUre was [ OE Rules 24,600 and 2244 : 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [n_éeasnly cleaned,
23 gr?wdgd refznggsrﬁﬁon ;here s less than 174 cubic foot of refrigeration per meal. [ Trefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER
ule 10.1

24. The containers used transportmg food are inadequate. Rules 2.4, L.1 and 9.1 A

t DEMERIT. INSECT, RODENT & ANIMAL CONTROL.,
25. Accurate thermometers not available or used to evaluate hot holding; cookma reheating, 64. [T flies, [1:] roderts, [T roaghes; [ THive animals (other than seczzmy or gUlde dogs) :

and refrigerated storage temperatures, Rules 2.3.0.1. and 2.3.D.2. 1 DEM < were found an'the: premises. Rule'8:10. and 712.G. 4 DEMERITS: :

65.. Food: service faciiities: The: outer [ 1. doors;. [ Twindows; ]
PERSONNEL were not adequately screened. Rule 6.10,D. 4 DEMERITS.

26. No certified food bandler/manager. Rules 3.5.
27. Personnelwith:[::

1 commumcable dlsease(s)
% }raspsrazoryo [ QI' sti i _eC!!
ule .A.-SDEMERI Sl
Jwith: dirty hands andfo
| with:poor hyglanic practics;: [ T eatir
-washingareas. Hules S.2.4:,3.2.8,; and"

. Hair restraints net womn by foed handlers. Rule 338 1 DEMERITS

. Parsonnel

FOOD EQUIPMENT AND UTENSILS

Foodinon food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open
seams}, [ ] not easily cleanable. Rules 4.1.A., 42.A., and 4.2.5, 2 DEMERITS.

30.

CONSTRUCTION QR MAINTENANCE OF PHYSICAL FACILITIES

. Floors, walls, ceflings, [ ] not smooth, [ ] propertly constructed, in disrepair,
[ ] difty surfaces. Rules 7.1.7.6. 1 DEMERIT. [ 1in distepair

. [ ]Lighting[ 1 ventilation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventilation
hoods,[ Jductwork, [ ] filters, [ 1 exhaust fans. f')ILIleSTS 7.9, 710 ‘%EMERIT

g ] }?JI%EII'S!'BS littered, { ] unnecessary equipment and articles present Rule 7.11.A.1.

- Improper storage of [ ] cleaning equipment, [ Jiinens. Rule 7.11.B. 1 DEMERIT.

31.SIQ€S¢EVCGatCES T DOpe ¥ stored, dspersed “a.l dled, ‘eused.
[
32.

Wipin cioths. da X not st red I
M DEI\%EFHT. [ } !‘ty [ ] ored p operly in sanitizing soluboa§ Rule 5.1,B.

DISHWASHING

MANUAL DISHWASHING:

LODGING

. The sleeping room spare:[ ] znadequately ventifated, unclean, [ ] in disrepair,
[ ]undersized; [ (] improper bed spacing. Rules 12.9 and 12.11. ]1 DEMEgr{"

71. The [ ] Toilats, lavatories, sho
Al Lo and%ZJQD ppley [ ] wers, were not: [ ] clean, [ 1in good repair.

72. [ 1Hand cleansers, [ ]towels. were.[ Inotfound, [ ] nadequate. Rule 12.4

33. Dishes/utensils not bein seraped,
t DEMERIT. 9 1] Pech [ 1soaked. |

DishesAntensfis are not being washed in a detergent solution having a:temperature of
ieast 120°F. The rmeasured temperature was { 9 1°F. Rule 5.1 ('?5 2 DpEMERITS &

35 Dishes/utensils:are not being samtized by imrnarsion:for: 30 seconds i cloan ot weter::
iwithiat temparamze of at least 170K The'me. e
Rufe:5.1.C.5:3. 4 DEMERITS.: as ITpeptre v I
Dlsheslatensu are not bemg. sanitized. b
solution ‘containinig 50 opm chicrne rini
moasurad res:du& Was:

[ preflushed'- Rule 5.1.C4.

34,

37. Ne chemtcaz test klt prov:ded Rule 5.1.D.4.b. 1 DEMERIT.
MECHANICAL DISHWASHING:

Hot water sanitization: The wash-water temperature was not at least T °F, Th -
sured temperature was | 1°F. Bule 5.1.0.9.5. 2 DEMERITS. 40°F. The mea:

3. The final sanitization nnse watcr lemperaiure was not at IGast 180°F,
temparature w; i ule 5103 DEMER WE e measured

i Sustained 165°F hot watar. ishwashing machin DEMERETS_'.

. Chemical sanitizers; The wash-water temperature was not at Ieas;t.1 °F. Thi
temperaturs was | 1°F Rule 5.1.D.4.c.(1). 2 DEMERITS. 20 ° messured

. Sanitizing chemicals not autematically dispensed. Rule 5.7.0.4.c, {2). 2 DEMERITS.

The chemicals sanitizing rinse water temperature was not at least 130°F
temperature was [ 1 °F. Rule 5.1.0.4:¢.(3). 2 DEMERITS. The moasured

- No chemical test kit provided, Rule 5.1.0.4., 1 DEMERIT..
. Dish racks not stored in a sanitary marmner, Rule 5.1.0.6. 1 DEMERIT
. Gauges: [ Jnot provided [ }incperative, Rules 5.1.0.1. ang 5.1.0.2;:1 DEMERIT.

38.

Mnte—zameecq:y ¢ Yellow-SateGpy » Rmk—ﬂjspa:t;lcmscmz

2 DEMERITS,
73.

The carpeting is not [ Tclean, [ in good repair. Rule 12.9.C. 1 DEMERIT.
74. Drinking glasses not sunably sanmzed and packaged Rule 12.6. 2 DEMER!TS
7 ‘Gag Appliances i

= ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

e

Establishment Heprasentaﬁe




