Inspection Services
Michael J. Nugent
Manager

Department of Urban Development
Joseph E. Gray, Ir.
Director

CITY OF PORTLAND
BILLING NOTICE

September 13, 2000

Restaurants Inc.
6 Custom House Wharf
Portland, Maine 04101

Re: Gilberts Chowder House CBL: 030-A-001
Dear Sir or Madam:

The City Council passed the following amendment on May 17,1999:

Sec 11-37. Inspection Performance Requirements.

All licensed Food Service Establishments shall be inspected annually on forms approved by the
State of Maine Dept. of Health Engineering. Establishments which obtain a score between 79 and
84 may be inspected monthly until the establishment has achieved the score of 85 or above.
Establishments with a score of 78 or less may be re-inspected within 10 days of the original
unsatisfactory score.

Re-inspection fee for FSE $75.00 per re-inspection

Since that date, the City of Portland Inspection Services Team has inspected the above Food Service
Establishment on the following dates with the following results:

3/22/0079 4/24/00 80 5/31/00 94
Based on this standard your establishment has been re-inspected 2 times. You now owe the City
of Portland $150.00 in re-inspection fees. This fee must be paid within 30 days. Failure to pay the
re-inspection fee will cause this office to notify the City Clerk for action pursuant to Chapter 15,
including withholding future License renewals. Please fee free to contact me at $74-8700, if you
wish to discuss this.

Sincerely,

Mike Nugent
Manager of Inspection Services

389 Congress St Portland, Maine 04101 (207) 874-8700 FAX 874-8716 TTY 874-8936



Inspection Services
Michael J. Nugent
Manager

Department of Urban Development
Joseph E. Gray, Jr.
Director

CITY OF PORTLAND

October 21, 1999

Restaurants Inc.
Boone’s Resteraunt

PO Box 7360

6 Custom House Wharf
Portland, Maine 04112

RE: Boone'r Restaurant
CBL: 030-A-001

Dear Sir/Madam:
A health inspection of your establishment was made on October 20, 1999,

Attached is a copy of the inspection report, if you have not already been provided
with one, which indicated the sanitary condition of your establishment at the time
of mspection was found to be unsatisfactory.

The next inspection of your establishment will be carried out within ten days, at

which time I require that 2ll operational and maintenance practices comply with

the standards set forth in Chapter 11 of the City's Ordinance, If, upon re-inspection

vour establishment is graded unsatisfactory, the matter will be referred to the City's
Corporation Counsel for action pursuant to Section 15.8 of the License Ordinance.

Action may include license suspension or revocation and possible civil penalites pursuant to
Section 1-15.

If vou have any questions regarding this report, please do not hesitate to

contact this office at 874-8708.

Code Enforcement Officer

389 Corgress St Portland, Maine 0410] (207) 874-8700 FAX 874-8716 TTY 874-8936



Inspection Services Department of Urban Development
Michael J. Nugent Joseph E. Gray, Jr.
Manager Director
CITY OF PORTLAND
September 16, 1999
Restaurants Inc.
6 Custom House Wharf

Portland ME 04102

RE: Boones
CBL: 030-A-001

Dear Sir/Madam:
A health inspection of your establishment was made on September 14, 1999.

Attached is a copy of the inspection report, if you have not already been provided
with one, which indicated the sanitary condition of your establishment at the time
of inspection was found to be unsatisfactory.

The next inspection of your establishment will be carried out within ten days, at

which time I require that all operational and maintenance practices comply with

the standards set forth in Chapter 11 of the City's Ordinance. If, upon reinspection

your establishment is graded unsatisfactory, the matter will be referred to the City's
Corporation Counsel for action pursuant to Section 15.8 of the License Ordinance.

Action may include license suspension or revocation and possible civil penalites pursuant to
Section 1-15.

If you have any questions regarding this report, please do not hesitate to
contact this office.

Sincerely,

David Caddell
Code Enforcement Officer

389 Congress St Portland, Maine 04101 (207) 874-8700 FAX 874-8716 TTY 874-8936



* FOOD SERVICE
INSPECTION REPORT

Owner Name~— . s Establishment Name
ﬁw S ._ o I / .
lAddrass Location
NGO P PURPOSE . ~, DEMERITS
. R e A1 &
) Q ﬁ m .m 7 _N k @ 4 4 g SANI# DAY me%o_.e&.cv 5" ESTAB. TYPE mazwum&o: to be conducted —
L L . COMPLAINT .o 3 SS ot -
a NO O - 4 INVESTIGATION e ? e
LICENSE ISSUED <mm..u e] . ri yEeTIGATO! -4 oo
LICENSE POSTED YES O NO Q - —
FOOD SUPPLY AND SOURCE : TOXIC §>4mmn__\>rm o - ;
a._oﬁ mmzon mc_mm ._,>.4 47, [:-] Toxic materials, [ | personal medications and/or irst-aid supplies were: .
B wm%zwmﬁmmn&o_w H. 1agu aaﬁn_ fooes m.._.m _.um_:m c@ma an ; - m W improperly stored, m : _._mmum_ma..—.. _.nmma infood rc_m w 12,5 DEMERITS.
2. Unpastourized milk:] -} milk products, [ .oaoxon GS m _xavmﬂmmauma egg’ ’ : :
wanﬂum being used and/or served, Rules 2.1.B.4. 5 DE| mm_._.w.. .

3. Canned foods from an una u_.oén moaam on uaa_mom.
Rule 2,1.A.3. 5§ DEMERITS. : J it

4. [ ]Uniabeled, [ ] improperly labeled containers of food are cm_:m used and/or mmz_mn_
Rule 2.1.A.2. 1 DEMERIT.

5. - Canned goods found: [} leaking, [ ] with severe dents. H .H in Em?no:n_ﬂ_ n,
and/or [ ©] swollen. Auls 21:A.1, 5 DEMERITS. :

[ ] Shellfish not being kept in original container; | ] mmm*ooa _uaaﬂam 3_m$u3mm:$a
Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

7. . Meat and/or meat products not USDA approved. Rule 2.1.A4.2, mumz_mmﬂ.m

being use : .m:&o-. mmamn..”.

6.

FOOD PREPARATION AND PROTECTION

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

WATER SUPPLY
48. 1 ]Acopy of the current water analysis was not available at the facility.
[ 1Further testing may he required. Rule 6.1.E.3. 2 DEMERITS.
49; 1~ Water tested and found.fo be unsatisfactory.:Rule 6.1.A.1, 5 DEMERITS; -

.9@ free chicrine was less than'0.25 ppm.: .:6 Bemmc_.mn o_.__o::o é@.acm_ Emm
1 ppm. Rule 8.1.A.2: 5 DEMERITS. -

w rlotand: H cold:water Euaoﬂ prossure) was: :3 v3<_c3 10 Em.. ’

sinks, [ 1 _mws.mm:ma. or 2] lavatories.: Rule- 6.1.0.1.: 5 Umz_mw_._.m
mm Mobile food units) The water storage tank: [ ] doas not have adequate mnowmmo
m ] is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

handle.raw and:cooked or prepared:food products wi ..o.._ :_._m:n ;
> ,,mqﬂmﬂﬂ% wM c%?mow: Rules 2.2.A.1. m:m Nwmww 5::5 Um_,___mw_._.m. n
10. Raw [ 1 fruits ancor [ ] vegetables are not washed before cm_:m _.._wma m:q...ow‘ moan
Rule 2.4.B.1, 2 DEMERITS.
_-Food contact surfaces not: | ] washed, [ ] rinsed, andfor[ ] mm:_"_uma after mmos use
" and following any kind of operation when contarnination.may :m<m oonc_._.ma AN

A

. Agie 5.1.A.3, 2 DEMERITS. & S i
AN Food {lce) contact surfaces are improperly: [ ] designed, [ H constructed, { 1 installed,
1 ow Bwﬁﬂvm_:ma and/or [ ; ldotated. Rules 4.2.A., 42,8, 4.3.A,, 43.B, 2 DEMERITS.”
13. Food not protected a::_._m storage/display: [ ] food left uncovered, [ 1food impropery
stored on floor, [ ] food containers in ¢old storage double stacked or nested,
[ sneeze guards absent. Rules 2.2.A.1., 2.4. F7. 2 DEMERITS.
14. Instititions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 [ ] 1/2 pint milk not
retained, { Mmozoo_mw.mawmm not kept at Som or below. Rule 2.1.8.1. 2 DEMERITS.
15. Storage of [ ] food and/or [ ] beverages in ice or water is Eo:_u_aa Rule 2.4.1.2.
2 DEMERITS.
16.. [ ] Unwrapped and/or.[ ] potentially hazardous food uqoacnﬁ ua ocm_w.wo;aa 10 Eo
- public were being reused. Rule 2.4.J.1:: 5 DEMERITS.:
17, Open cans were being used improperly to store food, Rule m 3.B q 1 DEMERIT,

FOOD TEMPERATURES
18. Potentiaily. hazardous food{s)niot being: [ reheated( - | ooowon_ long m_..o_.._m_,_ 10 w._m
‘ adequately:heated to-all parts-Rule 2.4.G.3.- S:DEMERITS. >
5 Praparsd potentialy harazdous foeds requidniy: S?mmﬂﬁ_o -are potbeing av_a:. ooo_mn
10452 or balow. The: measured lemperature:wasi[ 1] °F. Rule 2:3.0.3..5 DEMERITS. .
mo [ 2] Frozen food not 35@ kept at 0°F, -or. belows [~ Yimproper thawing: The Bmmm:_.ma
temperature was: [l 10 Rule 2.3.0.45:5 DEMERITS.
21.: Potentially. hazardous hot Jood(s)-not: being stored at:140°F or anove. Th :._mmmc_ﬁn
temparature wag - F. Rules 24,61 2.4.H.1.2 5 DEMERITS. -
22 Potentially hazardous cold food(s) not.being: stored at 45°F or below: The: Bmmmcau
“temperatureiwas | " Ruies 2.4:.G. . and-2.4.H:1.b::5 DEMERITS.
23. Crowded refrigeration; ﬂ,ma i5 less than 1/4 cubic foot of refrigeration per 38_
Rule 10.1. 2 DEMERITS.:

24. The containers used ﬁmamuo:__._m food are inadequate. Rules 2. L L.1., and 3.1.A.
-] DEMERIT.

WASTEWATER DISPOSAL
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.

mm. Eou._m;ooa units) - Twaste s&»@. Qoﬁmm E:x aoom :o” have mamn:mHm ﬂo_.mmo.
;Rule 8:1.C.2. 4 DEMERITS:: ;

PLUMBING
56, [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
[ }sized,[ 1installed andfor maintained. Rules 8.4.F. and 7.8. 2 DEMERITS,
A-cross-connection,: without: backfiow device;, exists between the: drinking. and ﬁw émﬁm,

water.systems, B Em. ,,m:omn gmm. hot water: heater [~ ] water closets, -
H mo%mm L u t Hw»_.h_m [} m_um_,__mmﬁw

&

TOILET AND HANDWASH FACILITIES
58. Toilets rcoms: [ ] Completely enclosed, I ] Equinped with self-closing, tight *&_:m
doors, [ ] property vented, [ ] tissue provided, [ ] covered waste receptacle (fadies).
Rules 6.5, 6.5, and 6.7. 2 DEMERITS.
59. inadequate number of T male, andfor [ - ] female toilets. The number of toilets are:
[ Imale and [ 1female. Rule 6.5 1 DEMERIT,
mo. Handwash lavatories: [ 1] clean, [ ]-adequate-number, [ T-accessible, [ ] fodures.
~maintaingd; [ ] hand .Cleansing-soap; [-].sanitary: Ssm?msn a%n amsomm not Eo.
- vided: -] common fowel.. Rules 6.3. m«ﬁm 8: 4 DEMERITS.

RUBBISH . R
81. [ ]inadeguate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
B2, Storage areas were not [ ] clean, [ ] free of liter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, .qm oasily cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERJ

INSECT, RODENT & ANIMAL CONTROL

/mm >8c§mﬂ:m§o§m$a:2 m<w__m.v_m oﬂcmmaﬁom,\m_cmﬂmzo;o_eamoooz:vam&:u‘
~and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0, N um_smm_

PERSONNEL,
26. No certified food handler/manager. Rules 3.5,
mq _umao:a& with:{: m communicable d

Lrespiratory-or [ ] astrointest|
mﬁmmfp ‘5 DEMERITS.

mm Personner: [ ] with dirty. Fond B&s ;
[ b withy poor:hygienic practi
 washing areas: Rules:3.2.4;, 3.2.B5 and w&r 5 omz_mm_._. i

29, Hair restraints not worn by. food handiers. Rule 3.3.8. 1 Umgmm_.._.m. :

T 5523 wound(s
1ter ns n:m and: ma_.,.._nm *oo

FOOD EQUIPMENT AND c*mzm_ﬂm

m.p [ flies, .} ].rodents, {- -] roaches: live animals (cther than sacurity-or, n_n_en 5
- were found: on:the premises. Rule 6. oH ‘andi7.12: m.m_ _um_s_mm_._.w _._2 m om v
mm Fooe service faciliies: The' outer [: ] doors, [ T windows: [

~were not adequately mn_.mm:ma Ic_o 6.10.0. .4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Floors, walls, ceilings, [« Jnot smeeth, [ ] properly constructed, [.J%n cisrepair,
Ty scriices. Rulgs 7.17.6, 1 DEMERIT | [ pelh
67. [ ]Lighting [ ] ventilation inadequate, fixture(s) not shielded,

hoods, [ Jductwork, [ 1filters, Hn b el
68. [ ] Pramises littered,
1 DEMERIT.

mm

[ ] dirty ventilation
1 exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

[ ]unnecessary equipment and articles present. Rule 7.11.A.1.

e 69. Improper storage of Cleaning equipment, H X
mo Food/non food contact surfaces of equipment [ 14 disrepair (cracks, chips, pits, open ~ ; g t 9 oap { Jinons. Rule7.11.5. 1 DEMERT.
..... seams), ] 1 not easily cleanable. mc_mmaﬂ A, 42.A., and 4.2.8. 2 DEMERITS, ’ i ;

31. Single service articles improperty: [ | stored, [ ] dispensed, [ 3] handied, [ ] reused.

Rules 44.A. and 5.2.C. 2 DEM mz._-w

32. Me.%m_m_% mo“_"mm__um [ dirty, [ ] not stored properly in sanitizing mo.c.%:m Rule m.M.m.

DISHWASHING

MANUAL DISHWASHING: . o
soaked, [ ] u_.aﬁ_cmsmn_. Rule 5.1.C.4.

LODGING

70. The sleaping room{s) are: | ] inadequately ventilated, unclean, in disrepair,

. .H_,yuc:ama_mma [ iauaumﬂuma spacing. Rules 12,9 and ._NL __ _um__smmw__..

1. The [ ]Tollets, [ ] lavatories, showers, were not: ) i
Rules 12.3. and 12.9.0. 2 DEM L_qm [ Iclean. [ Jin good repal.

72. [ 1Hand cleansers, towels, were:
2 DEMERITS, []

[ 1notfound, [ ]inadequate. Rule 12.4

33. Dishes/utensils not bein scraped,
1 DEMERIT. 9.1 Jscraped.T ]

34. Dishes/utensils are not being washed in a datargant sojution havi
least ._Noon .:5 3mmmcaa SBSBES was [ u °F, mc_m 5,

atemperature of at
. 2 DEMERITS.

38 asmm.eazm__m e not: gh
sojution ¢ontal Ing 50
“Thy Bmmmc_.oq

_<_m01>2_0>_| DISHWASHING:

38. Hot water sanitization: The wash-water emperature was not at least 140°F, -
sured temperature Emm H 1°F. Rule 3.1,0.3.b, 2 Um?._mw:.m. The mea

‘The:finzl sanitizath perature was:notat mmmﬂ
lemperature was:[ D.3ib. 4

- Bustained 165°F hotwater dishwashing machine.. 3.8 um_____m_az.m...

. Chemical sanitizers: The wash-water lemperature was not at Mmmm" 120°F. T
temperature was 1°F: Rule 5.1.0.4.¢.(1). 2 DEMERITS, - - The measured

m.m.w

73. The carpating is not: [ Jelean,T Tin good repair. Rule 12.9,C. 1 DEMERIT,
74. Drinking glasses not suitably sanitized and uwnxmumn Rule 12,6. m _um_smmn.m

.wmmmmhnuummnommﬁu o;.ﬁm :mwnma,m
; maces f :

+ [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - -CORRECT AS

SO0N >w POSSIBLE: ZO._..__u< Um.u>3._.§mz._. WHEN CORRECTED - 874-8300 X 8703

42, Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4. n.a.mv 2 DEMERITS. "
43. The chemicals sanitizing rinse water temperature was not at least A 30°F T -
lemperature was | 1°F. Rule 5.1.D.4.¢.(3). 2 DEMERITS. he measured - i
44. No chemical test kit provided. Ruie 5.7.0.4.b, 1 DEMERIT. —
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 Um_smm_._.
48.

Gauges: [ ] not provided [ 1 incperative, Rules 5.1.0.7. and £.1.D.2. 1 DEMERIT.

mhite - Licensse Gopy +  Yellow-State Qpy - Bink - Inspections Oxzy

Code m:.qo_.n.mn.,_aano.ﬁomq

Establishment Reproseniative
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH \\A_ \w\} %% ‘s
INSPECTION REPORT L ¢ ,w L
=
Owner Nama Establishment Zmam e \su!.m%
Cec TR T
S S £ = : Zip Ooao s.u.\ rog_o:exllslaifuw. \Jmhs
| f o 7 a\\% uw. P .Kx\ \\uis\:
m it
DEMERITS | #
MCD # ESTAB # < DATE mmmcgmcmvowm cor W:. g
“ﬁ ” SaNI# m%%mﬁw | SEAT YR. | MO. | DAY | FOLLOW-UP [BSTAB. TYPE  Rainspection to be conducted o
0/51]7 | 0 | = COMPLAINT 7| withia days
e Lt e § e INvESTIGATION day letter of 2PT
LICENSE ISSUED YES Q NO T A Yo e w\% & INVESTIGATION e — o
LICENSE POSTED YES 2 NO D - S
TOXIC MATERIALS
FOODR SUPPLY AND SOURCE
T T i % edications andfor [+ first-aid supplies. we
1. Hmo_m.mgvmﬁﬂm.n&o; umo_:_»mnﬁmn Soam are. _um_zm cmao_ ma&o mmj.aa Rule NM .P._ 47. m me.%mﬂw%ww%wm. mu%_.m_twmwrﬁ T ueed i food B mm A58 Umgmw_._.m
220 ] Unpasteurized: mi 1 rmilk: _o_,oacﬂ_m
- products being. used and/or served. Rules. 2.1.8. o_ X 7 an_ WATER SUPPLY
.. foods: TURE ; ; ; servad..:
m.. : mwﬂ.hmm..ﬂ?w mﬁﬂhmm v3<ma moaam. on .uq@ i ..,.u.m_:m_ ﬁm : an oﬂ.. 48, [ 1A copy of the current water analysis was not m<E_wﬂm mmn L“..p_,mmmmo___?
- abete : i ired. Rule 6.1.E.3. 2 DEM .
labeled, mproperly labeled containers of *oon are _uo_:m used m:g_.ow mm:..mn Further testing may be require . . :
" hueBrAz ‘oduERit X [ 1 Watertasted and-Tound ss UM .Mmmmﬁaqﬂoe Rule madon_dq_smm wmﬁm“ﬁmmm
.- Canned:goods found: [ Fleaking, [: T with-severe am:ﬁ H. 50.: The free chiorine was less than por. The:measured chio
.m. and/or m.“.mu swollen. m..m_m 21.A1 5 DEMERITS, : - o_ i Topr.- Rule 6:1.A.2.- 5 DEMERITS. ; : L Em. .
6. Shellfish not being kept in original container; | Mmmmaoa uaacnﬂm a_mauamm: & BT Mot and [ ] cold waler (unger pressure). was no Qas o ®
Tcmmm 2.1BZ2and 2. Amm mf DEMERITS. : m wm_:_a [T dishwashers, or[ ] lavatories.” Bule 6.1.D.1.°5. um_smm_‘_..m
F Mo PR A e Vs SRR 5 e e T v S [ ] ettt coce
FOOD PREPARATION AND PROTECTION: Rule 8.1.C.1. 2 DEMERITS.
8. Cooked andor prepared foods are subjected 10 cross contamination, from [ ] raw foods
or [ ] other sources of contamination. Rules 2.2.A.1, and 2.3.8.5. 2 n,“,._mgmmﬂmm - ASTETERDSFOSAL
- handle. raw: and cooked or. prepared food products s§oﬁ o_.o:m - _ . - :
Emﬂ%%.«%w%u%gﬂom:. Rules 2.2.A:3: and'2.3.8.5, 5 DEMERITS 53.-The subsuriaca disposal system was found 1o be surfacing.. Rule. 6.0.A. 4 DEMERITS.
. Raw [ ]fruits andfor [ ] vegetables are not washed before um_:m Cmma and/for mmémn 847 Wastewater was being improperty. discharged onto the. m:.oc:a Fio 605 & Um_sm.mﬂ.m._
Rule 2.4.B.1. 2 DEMERITS. ¢ mm (Mobile food.units): [:-] waste. water Qo..mmm S:x aoom :oﬂ
11. Food contact surfaces net: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use  Ruls 81.C.2. 4 _umgmm:.m i
and following any kind of.¢ ._%mqmﬂ_o: when contamination may _._m<m occurred. ;
Rule 5.1.A.3. 2 DEMER] » R
12. Food (ice) contact surfaces are improperty: [ ] designed, oo:ﬂ_.cam La N FLUNGING
[ ]maintained andior [ ] located. Rules 4.2.A,, 4.2.8., 4.3.A.,4.3B. 2 DEMERITS. : ST TRiFer Sk T T Uty ST gronse Wop T TaanT T A 5
RN A e oo A B g g r%ﬂmwwna_mmaﬁ e &+ oo, improperly [ Jsized. [ ]inctelied andior maintained, Rulos &.4.F. and 7.8. 2 DEMERITS.
stored on floer, ooc gontainers i : >
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 U_um__sm_ﬂ_..mmm o el mﬂ...ﬁﬂ%ﬁﬂjﬂmﬂﬂﬁm 4.5%%:””%& awSﬂm.. exists _um.?.mmu 4_% &Mﬂm_m: owmwgmimmﬂmr
. Institutions: Ghost tray(s not kept, [ ] not dated, Rule 10.2! pint mi : . L I #0 mom_smm:.m
" ﬂmﬂ_”_.r__mmsw ww@nsoo_«ﬁﬁs_v:m _._mx kept & 40°F, or bolow. Rule 2.1.5.1. 2 DEMERITS. sl othern: pes Rule:6.
15. Storage of [ ]food and/or { ] beverages In ice or water is- vwo:_cnma. Rule 2.4.1.2.
2 DEMERITS.
TOILET AND HANDWASH FACILITIES -
.hm. it .m._c:sa.owma mﬂmﬁ.@r rwﬁm%wm._h_vm smmNWmﬁme%ma nqoacn"m ﬂ3<_o=m_< mméma S.ﬁo 58. Teilets rooms: [ ] Completely enciosed. I ] Equipped with self-closing, tight fitting
_-Bublc woro Seing E > . doors, [ ] properly vented, [ ] tissue uasomma [ ]covered waste receptacle (ladies),
17. Open cans were being used improperly to store food. Rule 2.3.6.7. 1 Um_smm:. Rules 6.5. 6.6 ana 6.7, 2 DEMERITS,
B 5%. Inadeqguate number of maje, andior [ ] fernale toilets. The number of toilats ara:
i Toodis), ﬂ%nw_-wqm_,m_v__mmﬂéw MMH Soxow m m:ocms R = [ nwaao and [ : *wmam_m. Rule-6.5 1DEMERIT. ,
18.; Potentlaliy: hazardous: f ing: rahoate F - i : e e
- adequately: heated to all parts Rule:2.4.G.325 Umzmm:.w 780, Handwash lavatories: [ clean;{ "} adequate.number; Kﬁmﬁ@gp

18, Preparad: potentially: hazardous foods requiring refrigeration are hot being rapidly: cooled::
LA ame of c_“%oi The meastred temperature. was | J°E-Rule’2.3.C.8:5 DEMERITS:

i]- Frozenifood:not, _uosm kept at 0°F, or below: | _Bnqo_umw thay :m ﬂxm Bmmm_.__.ma
i tomperature wag[: “)er Rule2.3.C.4.. 5 DEMERITS:

m..q :Potentially hazardous hotfood(s) notbeing. ﬁoaa at:140°E or abov

“temperaiure:was [ 1oF: Fules 2. 2440080 5 DEMERITS. P
22 Potentially hazardous cold food(s)not being stored at- Amo_u oF Bajow: Tha: ammmcaa
i temperatlre:was [ OFiRules 2.4.G01, and 214:H; 1.0, 5 DEMERITS. i
23. Crowded refrigeration: Thers is less than 1/4 cubic foot of qm:_mmﬂmﬁ_o: par meal.

Rule 10.1. 2 DEMERITS.

4. The containers used "_.m:m_ooa:m food are inadequate. Rules 2. a L.1., and 9.1.A,

1 DEMERIT.

23. Accurate thermomaters not available or used to evaiuate hot holding, cooking, reheating,
and refrigerated storage temperatures. Ruies 2.3.5.1, and 2.3.0.2. 1 DEMERIT

PERSONNEL
26. No certified food handlar/manager, Rules 3.5.

27, Personnelwitr:[- m.noBBcgomu_m disease(s), :: ] boils, {] infacted:wound(s);:
: J respizatory o [: _nmmqo_:"m&:m_ _a_ma_e ma_o vm%@ m_i:maoa
o 3:1.A: 5 DEMERITS.

STowith.dirty hands

aox_:u Esm: E.mom ng-and: senvin
‘with:poor hyglenic practice; [ m drinking; in food preparation m:&o
washing:areas, Rules 3.2.A., 3.2.5) and3 44,5 DEMERITS.

rir

maintained! ' }:hand cleansing soap
ided:{ Mno:._aou towel.: Rules §.3.
o+

Ete b8 o ,
RUBBISH

&
81. [ linadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS,
§2. Storage areas were not[ ] ciean, [ ]iree of litter, Rule 6.9.8.4. 2 DEMERITS.

wmmﬂoﬂmmwawmmﬂm:oﬂoosmﬂagonﬁoumﬁm_:monmmm_a_mﬁo<m§_: H_ Wmmm_q o_mm:ma.
[ ]refuse bin of questionable safety. Ruies 6.9 and 6.10. 2 DEMERITS,

“} sanitary-towel
m:a 6.6:.4 DEMERITS:

INSECT, RODENT & ANIMAL CONTROL

[ fles, [+ Jrodents, [ ]iroaches; [ ] live: animals: (other than security:or g nm a

oy woredoLndan the premises.’: Rula m 10, and 7:12.G. 4 DEMERITS. :

m,mkﬂcoa service: facilities: The.outer [%] doors;: [ 2] windows, - _ s
“were not m%n:mﬂma screened. Rdid 6.10.0.°4 'DEMERITS.:

o

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm Floors Jwalls, cellings, [ 1 not smooth, | ] propetly constructed, [ ] in disrepair,
égs.j irty surfaces. Rules 7.1-7.6. 1 DEMERIT,

7. [ 1Lighting [ 1 ventilation inadequate, [ ] fixture(s) not shielded, [ }
hoods, [ 1 ductwork, [ ]1llters, [ | exhaust fans.

dirty ventiation
ules 7.6, 7.9, 7.10. 1 DEMERIT.

29. Hair restraints not worm: by food zmaumma. Rule 2.3.8. 1 umgmm_._.m.

K __FOOD EQUIPMENT AND UTENSILS

30. Food/non Sen contact surtaces of equipment: [ ] in disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanablo. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.

€8. [ ] Premises literad
1DEMERIT. .

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

[ ]unnecessary equipment and articles present. Rule 7.11.A.1.

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

32. Wiping.cloths: dirty, not stored properly in sanitizing solutions Rule 5.1.8.
Y na cloth [ ldity, [ ] w p < g sol

DISHWASHING

MANUAL DISHWASHING: .
soaked, | Hvaacmwon_‘ Rule 5.1.C.4.

LODGING

70. Tha sleeping BoBE arer[ ] inadequately ventilated, unclean, [ _mn disrepair,
[ Jundersized; [ 1 improper bed spacing. Rules 12.9 and 1271 1 DEMERIT.

71, The'[™] Tollets, [ ] lavatories, Hmwm_._os‘mwm were not: [ Jclean, [ ]in good repair.
mc_ow“mmmzn._mmonumgm_._.m

72, [ ]Hand cleansers, [ ] towels, were: [ |
2 DEMERITS.

not found, [ ] inadequate. Rule 2.4

33. Dishes/utensils not bein scraped,
1 DEMERIT, 11 vm H

34. Dishes/utensils are aoﬁ being Emmsma in a detergent solution sms: a temperature of at
least 120°F. The measured temperature was | 1°F. Rule 5.4,5.5, 2 _um_smm_._.m
ishes/utensils: are not being sanitized. b immersios for. 30 seconds |
Mm__._ mm* ﬂmﬂmmaama of &t feast 1702
AT :

37. No p_._mB_ow_ test x; UBS%Q Rule 5.1.0.4.b, 1 Um_smma.
MECHANICAL DISHWASIING: :
38, Hot water sanitization: The wash-water ﬁmavoaﬁca was not at least .Eouw The mea-
sured tamperature was m ]1°F. mc_m m.ﬁ_u.m.u. m _um_smm_.nm
39, The'final mm:_enm“_o: } ;

40 cﬁm_:mn T85°F gﬁim ar n_mssm.ms_:m amnawe.

41. Chemical sanitizers: The wash-water temperature was Fot at _mmﬁ Amoow ._.do Bmmm:aa
temperature was [ 13F. Rule 5.1.D.4.¢.{1). 2 DEMERITS,

42, Sanitizing chemicals not avtomatically dispensed, Rule 5.1.D Po, mv 2 DEMERITS.

43. The chemicals sanitizing rirse water temperature was not at _mmwﬂ ._moo_u The measured
ﬁuﬁfﬁmauo_ﬁca was [ 1 °F. Rule 5.1.0.4.c.{3), 2 DEMERITS.

73. The carpeting is not: [ ] clean, [ 1in good repair, Rule 12.9.0. 1 BEMERIT.
74. U::Eum lasses not suitably sanitized and packaged. Rule Am 6. 2 DEMERITS,
75, Gas-Appliances:: [T hot water sm&ea. [:: }refrigerators: [ T clothes dryers, [ /] floor:

maces foun adequately:vented; [} squipped:w
smamﬁoa»m_n ano_ alve mw i

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECTAS

SOON AS PQSSIBLE; \_M..O._.__u< DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

@«.m i No chemical test kit provided. Rufe 5.1,0.4.5. 1 DEMERIT
Dish racks not stored in a sanitary manrer, Rule 5.1.0. 6. 1 DEMERIT.
48, Gauges: [ ] not provided m [ incperative, Rules 5,1.D.1. and 5.1.D.2. 1 DEMERIT.

Rhite - Licensee Qxy » Yellow- StateQpy guggnﬂ.\

Establishment movamw:ﬁem
o~ .
Fom &

o



CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

_ Establishrment Narme™

-

e, | e 45
~ ﬁwﬁ Code TLocation e k
{2 { O e e VI WS GRS RVE —
MCD # ESTAB 4 4 | s DATE BURPOSE .
1 _ | 4 ,L SAN# DOO_M__wm mm.p._..m merco_.ﬁd.»cv ESTAB. TYPE Roinspection to be conducted
0/511710] |2 ¢ tm_ _ =" within days
, - d COMPLAINT day letter of
LICENSE {1SSUED YES 0 NO QO # kuﬁ / ol _—H_,_M,m._m%_,_,mm%z pr— S qer
LIGENSE POSTED YES O NO O i R S—-
- . TOXIC MATERIALS F e
FO0O0 SUPPLY AND SOURCE Joxic! . _ 4 -

: i r v S I i rals. | ] persenal medications and/or .- ] frst-aid supplies were: -
1L JSpaled andior | “Tadulerated f00aS are being used andior served, Fule 2,14 1. RO R Mschion et { {Tlabeled, [ -] useg in food. B T S DEMERITS. -
271 FUnpasteurized mitk, [ k products, | ..WQE.oxma w%mm.e -] unpasteurized mmm..... ; h.\\ . \&.f\f,.

products being used and/or served. Rules 2.1, .4, 5. DEMI m_._.w.a b 9_ . ey
cods ) s, being used and/orserved. ] _ _
¢ mw_ﬁ,mm_ Mpw M,w:mmmmwmmuua/g souree o:_m.a.. mm _”.._.m .. s T 48, { 1Acopy of the current water analysis was not avatlable at .ﬁ_‘m mmwo___?
Z.7 ] Uniabeled, [ |improperly labeled containers of food are being used andior served, [ ] Furthertesting may be required, Rule m.._.m..m. 2 DEMERITS.
| Ruie21.A2. 1 DEMERIT 29, [ 7 Water tested and found to be unsatisfactory. Rule 6.1.A. & um_smm_qw, ~
d goor ing, [ LT ] in: rusty concld . ine. d chioring resicual was . - ..
Canned goods found: | - | leaking, [ ] with severe dents. - }in Emgocsaao.? e 50, The free chiorine-was less than 0.25 vnB....?m measured fin iduai was . .
s w:&o:.m_ swollen. Rule 2.1.Al1: 5 DEMERITS. i L ."._ [ 1ppm. Rule 6.1.A2. 5 DEMERITS. v P .H ...o_ - .
i e ket in orgnal contairen [ ] seafood products misreprasented. 51, [~ ] Hot and. [ ] cold water {under pressure) was no provided 1o the: - e
® rc_awsmﬁ_mmﬁ% SBa, 1 DEMERITS. M : m Tia. [~} dishwashers, or [ ] lavatories.: Rule 6.1.0.1; mwm_smm_qm.
: roved. AUle 2.1.4.2. S DEMERITS. - -0 2. (Moblie food urits) The water storage tank: [ ] does not have adequate storage,
7. Maat andior megt products ot UEDASPPIOVES, THE == T Tis net being uwoum% cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION : Rule 8.1.C.1. 2 DEMERITS.
" Cooxed and/or prepared foods are subjected 1o cross contarnination, from [ ] raw foods
® mﬂ [ ]other mo.ﬂo%m ot contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
. 1 handle raw and.cooked or prepared food products without therough: hand- WASTEWATER DISPOSAL
> MH%J_D_.«% w%v%@mm:wmc_mw 2.2:A.1. and 2.3.8.5.' 5 DEMERITS. R, 53 The subsurface disposal systerm was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
10, Raw [ ] irits andlor [ ] vegetables are not washed before being used and/or served. EZ - Wastewator was being improperly. dischasged onto the ground.. Rule 6.2.5. 4 DEMERITS.
o RUlE 24.B.1, 2 DEMERITS. P :

Al LN et 55 (Mobis food unitsy: [~ | waste. water storage tank does not have adequate storage: "/ ..
- #13+ Food contact surfaces not: Jewasned, [ 1 rinsed, andfor [ 1 sanitized after mm«% use " Buie 8.1.C2. 4 DEMERITS, *. i i e pes i

b and following any kind of operation when contamination may _,.n_am<m onﬂchm. mnfomres )
2%, Rule 5.1.A5. 2 DEMERITS. - - " 2 H%..m o = n_m Tinstaled : %.ﬁ .
X \co) contast surfaces are improperl gned, constructed, installed, PLOMBING — hlun T
2 ﬂoﬂammn%ﬂwamﬂ andior | fosapu et A5 A, 42 8., 43.4, 4.5, 2 DEMERITS. e S

; : i - o Kitchen sink, utifity sin rease trap, [ ] drain, [ud plumbing: i improperly
13. Food ol protected during storage/display: [ ] food left uncovered, [ Tfood improperly ww\% Wm._wma; ..::mr.__wa mw_< & Bm.i%m.mn. e L L P2 DEMERITS.

i i double stacked or nested, Pt S :
Wo%wﬂwwnwo%wmmawu Mﬁmww_mm _wﬂ»m_ﬂ._ﬁmﬂwm.,%m_n mﬂm_,w m Mommz_mmﬂ,m. B - BT A o«o.am‘oo::mmﬁmﬂ_..é_ﬁm_n wm..rﬂ_kim 7 %mﬁ. J@..%nm%ﬁ%ﬂ%%%ﬂmmoﬂaﬁﬁw &Mﬂwﬂ owmaﬁmzo waste
) int mi S ' systems, o: [T faucet: v : vl - Clo O
itutions; Ghost tra ot kept, [ ] not dated, Rule 10.2[ 1 1/2 it i not | waler Systoms gtthe: L L auos IeRe L T T Ryle 6.4.C.. 5 DEMERITS.
4 Eﬂﬁﬁm:ﬁm Mwmw_moo_mzmmwzm :.mz xmuﬁ%ﬁbon,m or below. Rule 2.1.B.1. ‘2 DEMERITS. T others S B B R L R P die 6.4.C.: 5 DEMERITS
15. Storage of { ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 pEMERE: . TOILET AND HANDWASH FAGILITIES

16. -] Unwrapped and/or [ -] potentially.
wgw:n. wera being reused.. Rulg 2.4.0.

: viously served to.the - . . _. .
:“mmNme._mMmo_%mn.mﬂmncnﬂ.v«m < belpta 5B. Toilets rooms: [ ] Completely enclesed, [ ] Equipped with self-clesing, tight fitting

doors, [ ] properiy vented, [ ] tissue provided, { ] covered waste receptacie {ladies).

17. Open cans were being used impreperly to store food. Rule 2.3.B.7. ._ DEMERIT. Bree 6.5, 6.6 and 6.7. 2 DEMERITS.
T 8. inadequate number ¢f | | male, andlor [ ] female toilets. The number of toilets are:
FOOD TEMPERATURES i 1male and [ ]1female. Rule 6.5 1 DEMERIT.

15 Potentially hazardous fopd(synet being: [ ] reheated [ cooked long enough to be: -
" adequately:heated 10 ali pans Rule 2.4.6.3.:5 Umz_mn_q_.w. A L

19~ Prepared potentially: hezardous foods:requiring refrigeration arenot:
10:45° or below: Tha measured temperaturawasi[-7 - J2F Rule 2.3, :

20. [ ].Frozen food not being kept at 0°F; or below: [:] improper:thay

T Handwash lavatories: |- ] clean; [ ] adequate number; [ accassible; L]
T - = maintained; [ T hand cleansing soap, ] sanitary towelhand drying devices not
ing rapicly comed " vided [ ] common towal. -Ruies 6.3, and 6.8 4 DEMERITS. ot

- 7 fa ».%m. S» IJ.\..

" tompéraiure was [ Rule 2.3.C.4.:5 DEMERITS. - S P 7 AT  RUBBISH -
217 Potentialy-hazardous hotfoodis) not being stored at 140°F orabove. The:measured % T Lo - 0
5333&353 [oo ] oF Rules 2A4.GT; 2.4 H 1.2, 5. DEMERITS. =5 %?;ﬂlmw [inadequate, | ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.

757 Potentally: hazardous: coid food(s) not being stored at 45°F or. below: The measured ) B2. Siorage areas were not [ ] ciean, [ ] free of liter, Rule 6.9.8.4. 2 DEMERITS.

" temperature was 7 PR Rules 2.4:GiT and 2.4.H.A.6. 5 DEMERITS. 2 A 63. Sterage areas are not constructed to be: [ ] inaccessivle 1o vermin H_ Wmmm__v. cieaned,
23 Crowded a:,“mﬁmzo:“ Thers s 1655 than 174 cublc foot of refrigeration por meal, [ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

Rule 10.1. 2 REMERITS. -
24, The containers used transporting food are inadequate. Rules 2.4.L.1., and 9.1.A.
e DEMERIT porting 9 - INSECT, RODENT & ANIMAL CONTROL
257 Accurate thermometers not avaitable or used to evaluate hot holding, nooanm_ reheating, 54, ] flies, T ] rodertts, [ ].roaches, T[] five'animals (other than: security:
" and refrigerated storage tomperatures. Rules 2.3.C.1. and 2,3.0.2.:1 DEMERIT. i were found onithe premises: Rule: 6:10. andykd 2.6 .4 DEMERITS -
: 65, \Food service: faciities: The:-outar. .. 315, Lwindows, i |

.f...éoa3#8356._328.38.«m:.m.m;.ob.a_umgmﬂﬂm

. PERSONNEL
25. No certified food handler/manager. Rules 3.5.
27 Personnefwithi[: m communicable. disease(s). [-]: boils
I Y raspiratory-or. [+ | gastrointestinal infection, are: pr
‘Rulei3. 1AL SDEMERITS 02 I
28. Personnel: 2] with: dirty:hand
5 Bl withd poor:hygianic practice
- washing areas.Rules 3.2.A. 3.2 ; ;
29. Hair restraints not worn by food handlers. Rule 3.3.8. 1 DEMERI
L ey
e - FQOD EQUIPMENT AND UTENSILS
$ ¢ 30./Foodmnon food.contact surfaces of equipment: [ ] in disrepair A%

i 5 )
7y i }...\,\..m.\m o i i

Pans CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
i 86, w_ooa.?m__%omm.ﬁmm.m 1 not smooth, [ ] property constructed, [i_Lin.distepai,
Tt ok

[ Tinfected:w

ng:and:sary

R aces. Rules 7.1-7.6, 1 DEMERIT,

& #67;1 JLlighting [ ]ventilation inadequate, ﬁaﬁmﬂmmaa not shielded, T...E o ventilation
& hoods, [ ] ductwork, [ 1fiters, [ ] exhaust fans, mc_mm 7.6, 7.9, 70. 1 DEMERIT.

68. [ ] Premises litered, unnecess uipment and arti I . 1.
o | epamise [1] ary equip icles present. Rule 7.11.A.1.

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

g1y , chips, pits, open
oy " SEAMSY, [Tnot castly cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 Um_smvmn.um. pe

31. Single service articles improparly: stored, dispensed,
_~ Rules 4.4.A. and 5.2.C. 2 DEM m_h_.m_. ) dispen { H.”_:maa_mn; Ireused. LoDGING

g e TS - A ; . 70.7The sleeping room(s) are: [ ] inadequatel il in g i
5 ST v, — ) ately ventilated, unclean, in disrepair,
f {525 %m: mo %mﬂm [ 1dinty, f.bnot stored properly in sanitizing mo_cﬂ._m:m Rule 5.1.B. [ ]undersized; m_avavmﬂuma spacing. Rules 12.9 and ._m;.m . w Um_smm_._..

71. The [ ] Toilets, [ 7lavatories, showers, were not: } i i
Rulos 12.3. and 12.9.D. nom_,.__ﬁmm_qm. not( Jclean, [ ]in good repair

72. [ ]Hand cleansers, [ ]towsis, were: [ Jnotfound, | ]inadequate. Rule 12.4

DISHWASHING

MANUAL DISHWASHING:

MATRALD . ___ - B 2 DEMERITS. .
- wmws m:mm_._ﬂm__m not being: H.M. Iscraped, [ ] soaked, [ uoﬂa_cmzwm. Rule 5.1.C.4. 73, The carpsting is not: [ ] clean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.
34. Dishes/utensils are not being washed In a detergent solution havin T3 temperature of at s o mc _...._< mm:._zuma mnn packaged. Rulo 12.0. 2 DEMERITS.

laast 120°F, The measured temporatura was [ 1 °F; Rule 5.1.C.5. 2 DEM
35, Dishes/utensils are not:being sanitized by immerslon Tor.
%%m_mm_mmsﬁa of at st 170°F. ThG manstrec 1ompors

rofrigerators, [:7]:clothes drvers, -
denuateli:vented: [ Pt

m_smm__._.. = ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS

wa%ﬁﬂwm%“rmwmnﬂﬁm_ ﬂw s_m% — : m.ooz AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X §703,
suredtemperature was [ 117 ]°F, mm_w mwwmwﬂ.ans%m,ﬂomﬁmﬂ_mwﬁéﬁ The meg- £ be ' w&m,.ﬁa i o | m}m@% LW S 4,&\.

39 The final sanitization rinse water temperatire was. . : -3 el s R e,

B Rule:5: 1530 IR £ BT ety N AT YW

40. Sustained 165°F hot water dishwashing : : e S, ‘ RN ¢ ¢ g

1. Chemical sanitizers: The wash-water temperature wasnot at feast 120°F. The mossured.. . Lot i SHT g et fre at&hﬂm

M. wwaaﬂm.ao chemicals not auvtomatically dispensed: mcnm.m.._.uh.n.ﬁm. o 2 DEMERITS. .

- Tha chemicals sanitizing rinse water lemperature was not at Ie o ; ’ )

aaumaf..m was [ 1°F Rule 5.1.0.4.6.(3). 2 Umgmxh._.w.mﬁ ,Hmo FThe measured: . o8 -~

- o, 3 No chemical tast kit provided: Rule 5.1.0.4.b. 1 DEMERIT, s - "
45. Dish racks not stored ina sanitary manner. Bule 5.7.0.6..1 DEMERIT. -

46. Gauges: [ ] not provided | ”::onm«mzé. Rules 5.1.0.17 and'5.1.5:2. 1 DEMERIT,

- CondEadindn

. MWK ﬂi\&mw... o

[0 EsteblishmentRepresentative. -




CITY OF PORTLAND, MAINE ; \ Vi
FOOD SERVICE HEALTH i L /
INSPECTION REPORT i /n\\\ /
Establishment Nany
Iy N
i AP G-t ﬁ)«w.m...”u
m. Location M_ _ mb
\ o o
Pouse s Vi L e 4....4.,,9, e
MCD # mm.apm # : .m _ PURPOSE -0 DEMERIFS
. _ L | gAN#! ROOMS | SEATS REGULAR .1 5PT .m,.
l©r m_ ._m k @W_ _ﬁ\q‘l \_ SITES : YR. MO, DAY | FOLLOW-UP » |ESTAB. TYPE Reinspection to be no:acama\ P
Z ) _ COMPLAINT ... 3 within days & 2PT ﬁw
LICENSE ISSUED YES Ty / /) INVESTIGATION 4 day letter of MW\
h\_\»ﬂq\ \ : k : TM 0 ,% /% | NEWIOTHER oo 8 followrup iPT AT
LICENSE POSTED YES O NO Q =
FOOD SUPPLY AND SOURCE A TOXIC MATERIALS m\ wm..\w V4
Spoiled: and/or a _63"3 aoamma bein :mea msa._o« served mc_omM A 475 [ =] Toxic matenials, [ ] personal-medications: andfor | ] first-aid: supplidswére:.
T L Jpoled andior ] Jaduormted o : W\ Om s e | Jiabeled, [ Tused n food: Fule 7.12. 5 DEMERITS,
[ T Unpasteurized:milk, T HB_ .u_o%oﬁm,.m T .nanxoa_. am.ﬂ... uc:nmmﬂwcznm ”mmm . )
progucts beingiused and/or served..Rules 2.1.8.4::5 DEMERITS. =5 i
3. Canned foogs-from:an.ung : i WATER SUPPLY
- Rule2:1.A:3, 5 DEMERIT: i (ARSI, S - 45, 1 1A copy of the current water analysis was not avallable 4l the facility.
4. [ ]Unlabeled, [ ]impropery _mum_mn noaa:ma of food are being used and/er served. { ] Further testing may be required. Rule 6.1.E3. 2 DEMERITS.
Rule 2.7.A4.2. 1 DEMERIT, 357" Water tested and:found o be-unsanstactory.: Rule6.1.A. 1.+ 5 DEMERITS.
5., Canned mooam._ﬂo%a“..m Jleaking: [+ s._s.mm,.\ma."aomﬁ”.h. 1 mo ._.sm free-chlorine was less than 0.25 porn .:._m measured o_.__oazm_aaacm_ was
" andior[ I'swollen: Rule 2.1.A.1. 5 DEMERITS, == ; : . Rul 6.1.0.2.5 Dm_,___m_w_m_. . .
6. [ ] Snhenfish not being kept in-originai container; [ ] mmmmoon_ Qo%na _.:_mqmuammaoa m‘_. THotand [ -] cold: water (Urder. pressure) was net u..cs_uma toihor
Rules 2.1.8.2 and 2.1.6.3; 1 DEMERITS. W }dishwashers: or -} lavatories. Rute 6.1.0.1.. 5 DEMERITS:
7. _....zoﬁ m:&o”. meat: vaacqa :2 cm_ub mnvaén_ m:_m m 1 >N. m omamm:.w

FQQD vmmvabﬂ_oz AND uuwo._.mo._._Oz

d cokegeand/or prepared foods are subjected to €ross 8353_:2_01 from [ 1raw foods
ﬁ\ﬂmﬂﬂma sources of contamination. Rules 2.2.A.1. and 2.3.8.5.:2 DEMERITS
w mavﬁozmmm handie raw and- cooked o prepared food products wi
“washing inbetweon: Rules. 2.2:A:1. ang 2.3 B.5: 5 DEMERITS.
10. Raw [ ] fruits and/or] ] <mmm8§mm are not washed before being cmmn_ mn&oﬂ mm_ama
Rule 2.4.8.1. 2 REMERITS.
11, Food contact surfaces not: Simm:ma [ 1rinsed, andfor [ Hmmzanma after each use
\N\ and fellowing any kind of operation when contamination may have: ono::.ma

Rule 5.1.A.3. 2 DEMERITS,
12 7 Food (lcey contact surfaceg.are improperly: [ 1] ammwmmma [1 nonﬂaama [ ]installed,
Ml\w Bm_:ﬂvm_nma and/or [ 1 located. Rules 4.2.A., 4.2.8., 4.3.A., 438, 2 DEMERITS.
._m mona not pretected during storageddisplay: | %ooa left uncovered: [Ffood improperly
v\r\ stored on floor, [ ] food contaimers in cold storage double stacked ow nestad,
[ ]sneeze guards absent, Rules 2.2.A. 1., 2.4,F7. 2 DEMERITS.
14. Institutions; (Ghost tray(s) [ 1 not kept, [ ] not dated, Rule 10.. 2 [
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B
18. Sterage of [ ] food and/or H ] Um<2mnmm inice-or émaﬂ is prol
N DEMERITS. Lo
mwrapped:andiond:]
dublic were baing reused: Rule 2.4
17. Open cans ware being cmma _Bvﬂovm_._v_. to mﬁoa food, mc_m m 3.B

-] 1/2 pint milk not
. 2 DEMERITS.

"ma. Rule 2.4.1.2.

FQOD dm?__vmm>._.cxmm

Mm Potentially. hazardous food{s) not being: [
adequately heated to all pars Rula:2.4. .3

._m Prepared potentially hazardous foods requ ?mmaaon are not - rapidly cooled:
\.r...,ﬁo 452 or below. Tha:maasirad temperature: imo.ﬂ ) oF Rule 2, 3085 DEMERITS.

‘] Frozenfood:notheing keptar 0°F;:or _o_&oi. eI uﬂovm:w
ﬂoauoaaa wasil °Fi Rule:23.C.4: 8 am._smx....m.

, m._ ‘Potentiali:hazardous hot food(s) not bei

58

m S demperature was [ HloEsRules 2.4 oA 1 A um_smm_.u.m
{22::Potentizlly-hazardo o faod(s) notbeing stored 2
ﬁu Q.EBSBEE Smm.ﬁ.mm% T Rules mh.m.._m:. and 2. E
23, Crowded. refrigetation:: .m_._m_.m is less than ._R oc_o_o 32 of _ﬁm:_mm_..ﬁ nper. Smm_
Rule 10.1, 2 DEMERITS.
24.-The contziners, used ﬁSm orting food are. smam i _....c A1,
L DEMEaTE v g qu a mmm r cand 91LA, .
M wmm courate thermometers not m<m__mu_m or used to ¢<Ecm6 :oﬂ 30_&:@_ cooking, S:mmﬂ_:m_ -
H and refrigerated mﬂoBmm »mm._umqmeaw. mc_mm 2.3.C.1. m:a 2.3.0. m Um_sm :. :

_ummmozzmr
26. No-certifiad food. jmnamm_.\am:mmmq mc_mm 3.5,

mm Mobila food _.._:_»m:smémﬁﬂm»oﬂmmaﬁ:xﬁ_aomm_._o" 3m<m mampcmam mﬂo_.mmm_
Tis not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
Ba.The subsurface disposal systern was found 10: b surfacing. Rule.6.2.A. 4 DEMERITS.
545 Wastewater was, _ooau improperly cischarged onto.the'ground. Rule:6.2.A. & umgmmqm

55, (Mchile food units): -+ T waste water. ﬂo_.mmm tank does nat have:adeguate storage.:
TR 81.C20 AL Umgmm_qw

PLUMBING

:A.;oyo:m_:x;_cﬂ___qm_:x.mmmammmﬁmv;Z_.m_:. muu_cau__._m:mwau_.onmq_v.
e[ ]sized [ Jinstalied and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
m.'\y.b.,ﬂomm..oozamﬂmo?..

1 Eﬁ.tnw_wcwamoxmoé deviceexists betwoon the drinking and the waste-
! e water systems: at:the:’ ] Twater, closets,
ik Toters: : . . ERITS.

56. |

TOILET AND HANDWASH FACILITIES

8. Tolets rooms: [ ] Completely enclosed, [ ] Equipped with seif-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ 1 oo<m«ma Emﬂm ﬂmnmuﬂmn_m ema_m&
Ruies 6.5, 6.6, and 6.7. 2 DEMERITS.

. ﬂ:wamncmﬁm number.of [ ] male, and/or [ ] female toilets, The ::aum_‘ of toilets- are:
H male and [ imam_m Rule 6.5 1 DEMERIT.

B RUBBISH
61, [ liradequale, [ H ::oo<mau containers were being used. Rule 5.9. 2 cm_,____mm_._.m
2. Storage areas were not [ "] clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS,

63. Storage areas are not constructed to be: [~ ] inaccessible to vermin, [ mmmé cleanad,
[1r Bamm bin of questionable mm§< m:_mm 6.9 m:a m 10, 2 _um_smm

_zmmn._. RODENT & bz__sb_- OOZ._.mO_..

CONSTRUCTION OR MAINTENANCE OF PHYSICAL mp.n:._.:mm. )
walls, ceilings, T« not smoath, roperl oo:mﬂ_.cﬁm
dirty surfaces, om_.__mmu‘_‘.‘.m 1 _um_m__m__uw._.uu ’ n_ L Lin, Qmawws

mq } Lighting T\_Jma__mﬁ_o: inadequate, [ - ] fixtura(s) not m_.__m_ama dirty ventilati
%.. 38%; 'ductwork, [© 1 fiters, [ ] exhaust fans. L&mmqm 7.9, .ﬁ.ﬂﬂ«umhmm_%s

L FOCD mDEEsmz.waU c._.mzm_m..m

: 68, [ ] Premises “_no_.oa c::@nemmm
Deemise ] a.. Ec_vama m:a mn_o_mm Emmm:v Rule.7. : A

mo. moogsoa food contact surfaces.of equipment: [ In:disrepair ?Enxm o:_v,u.. ﬁ_a. ouo:

%« @@vavmq mﬁoﬁum of H.\_\ Em:_am an:_vamzn [ u inens.. m:_oq ._._ B.1 _um_smmn.

seams). [ ] not easily ¢leanable. Rules 4.1.A7, 4.2.45 and 4.2.8. 2 DEMERITS. -
31 w_ca_mwm Hﬁow %Q;wowmn _3.%%%___‘%"».%% ﬂoaah..m ...._ u_mnm:mma. [ ...”_.:msa_ma,m m“mcmau o : _..ocomzm o
% 232 3 %mﬁ mo__ao%.um. .ﬁ Ha Ba r&\:oﬁ mﬁoﬂma navmn 5 sa ng.sol .\o W_.:% _.,_mq_.mmwv_%ma%oﬂam wawmwm%o_.ﬁumammnﬂﬂﬁm_w. mwﬁ_a_.wm,n_wamwﬂmmm%am _ Um__m___.mmww
’ e u_mzé.pmx_zm B Y DS DeMErTe oS Yore ROEL Ietean. [ 1in good ropai.
.w__m>7mmuc>rumwzé>m1_zo. — Ne .._ ‘.‘m mn_uumxpmmm_m"__mm:maa.m .m.nosa_m. Ems.m H:o:o::a __:mamncmﬁo Iﬁo l_m»
3. L WmﬂwmﬁwﬂmmHm not Umﬁm : ._.m.nﬁvoa. h” .H._ mo.mxmu._ b1 preflu S78

- 34, Dishes/utensis are not. um_:m washed in. a detergent solut y
- least 120K The Bmmmcﬂmﬁmaum_ﬂca s.mﬂ m _m.m_u:}w.ﬁmww X mﬁmaum«mhc..m oﬂmd

T .zo.osma_om_ “aﬂxnnasumn mc m._ D4 _u
- MECHANIGAL DISHWASHING:

-+ 88 Mot water santization: :msmm: TP —— . . A
ermgured temperature was [ 1 °F. Rulo 5. Anm 3b: muswmmmﬂm_._mﬁ T e

R .ﬂ oga_om_mm tzers: ._...g Wash-water temperati
k 2 2 re wasinot al
o Baumﬂmﬂca émmn _ om Rule 5.7.0. AW.A:._..N Umwamm_._wm_m

. ..»m The chemicals.sanitizing
: 338&33 was m

mo sﬁsw 338853 Emm :Q ma _mwm M
=8 mc_m S04 & @ 2 um_smn_._.m mo

. CR _.U_m:. racks:net stored.ina mwag.amazmﬂ.,”mcmo...m.ﬂ om 1 DEMERIT.:;
.p.m. .mmcomm_.m._.. ‘] net provided [ i1 inoperative; Rules 5.1 .

;1 78: The carpeting is not: [*] clean, T Tin mooa repalr; Ruie:12.9.C.1. DEMERIT. .
“T4 U_.saam u_mmmmm not: m:.ﬁcq mmsauma and umnxm@oa : mc_m 12.6. N _um_smm:.m

._._n...z_m N GRAY: m:>0mc>mm>m ARE 4 AND 15 DEMERITS ITE| :
. - _<_w 00_»_» :
SOON AS POSSIBLE; NOTIEY, _um@pm.;;mz.ﬂ <<I_m2 Oommmﬁﬂmc mﬂ?mmmw.mﬂmmﬂow .

Establishment: Bep 8.£.=§_<o :
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CITY OF PORTLAND,
FOOD SERVICE HEALTH
“. INSPECTICN REPORT

MAINE

—

30-A-1

)
Qwn _.ZPBm Establishment Name ‘WA%\ m
3 sy £ ¥ 2 / A 4
R \%@% Kegpumigad
_baa_.amm. = = _.comﬁ_oq“\. : . j a P P
3 -~ d IRy 7y
| in { o {uSrom Hoyse winan
oD & ESTAG ¢ DATE ﬁ PURPOSE
7 [ m>z* # ROONS DAY mmm_.wu.;% ........................ . ESTAB. TYPE Reinspection to be conducted
051 N 0 .f SITES : FOLLOW-U 15
7 7 % L COMPLANT 7| v Mwwmmmmoq E
v ral T -
{m%\ m 2T D D | weemet- iy
LICENSE POSTED YESH NO O T
53/
s Bara v (e o [ Tremmedieions sod Hi%\n\
oxic materials, rson i
1. w nm mmswm%w wmaa.__o, | mac_.ﬁmaﬂﬁ qoo% are smﬁm %mn m:&ﬁ moeg mc_m m 1TAT f\... o soras, m uw_m_um_ma F aseq o _Wc R cmz_mmﬂ.m
&7 F Unpasteurized: milk, ﬂ.p ik products, [ 7] cracket eags.f wcaummas_uma.mmm ,
. Touacom being used andfor served. Rules 2.1.8.4.1 5. Um—%mr_._.m. 9_ . TSR SURRLY
: oods o1y, Ea_m@m. g_n used mz or. served. -
. mNﬂ%mnm_ .*_Pw... mqw_usmpwmmxuaéa moan : .v : = m. E ) 48. m A copy of the current water analysis was not avaiiable at the facility.
4. [ ]Unlabeled, [ ]improperly labeled containers of Son are being cmmg m:&Q sanved, Further testing may be required, Rule 6.1.E.3. 2 DEMERITS.
__Fyle21.A2. 1 DEMERIT, 43, H TViiater tested and found 1o be unsatistactary.” Rule 6:1.A.1.~5 DEMERITS.
5. Canned goods found: [, ] leaking, [ T with mm<m8mam:3,.w w_:._‘c y nonans mo .ﬂsm m_.mm Shlofine was 1655 than 0.25 ppr,.

andfor [ ] swolien. Rule 2.1.A., 5 DEMERITS.

1 7] Shellfish not being kept in original container [ ] seafood nﬂoacﬁm B_m_.muqmmm:"ma.
Rules 2.1.82 and 2.1.B8.3. 1 DEMERITS.

- Meat and/or meat uaacoﬁ :on cmu> mnns,\mn mc_m 2 ._ A2 m Umgmm_,_.w

ﬁ_m ammmcsn chiorine S.m._%m._.émm :

S ]ppm. Rule 6.1.A.2.°5 DEMERITS..
51. Hot and [ ] cold water {under: Smmc_\mv was:not. provided to: ther
m * sinks; [ Hw _mj.amm:ma.ﬁoq I Hmm,ﬁo:mm. Rule 81018 Um_smm_._,m !
52, (Mobile food units) The water storage tank: [ 1 does not have adequate storage, :
M 1is not being propetly cleaned and sanitized after each day's use. A
Rule 8.1.C.1. 2 DEMERITS. -

FOOD vmmubm»doz AND PROTECTION -
5 Cooked and/or prepared foods are subjected 10 6ross contamination; from [ ] raw foods
or{ Jother mo_.ﬂ_vamum of contamination. Rules 2.2.A.1. and 2.3.8.5, 2 DEMERITS = o T ERBISPOSAL
o | mandle raw. and cooked: or prepared.foad products:witho oacmw :m: < STEW, —
* mw%ﬂ%wmggmmm. Rules 2241, and 2.3.B.5 5 DEMERITS. 53 7The subsurface disposal.systemn was found 10 be suracing. Flle 6.2.A.° 4 DEMERITS. .
10, Raw [ ] fruits andfor [ ] <mma$c_mm are not washed befors being cmma andfor mm_a.ma Z47 Wastawater was being improperly discharged onto the: ground.: Rulg 8.2.A. 4 cm_smm_._.m
Rule 2.4.8.1. 2 DEMERITS. mm Mobile:-food: units): [~] waste. sﬁm« wﬁosmo asx aomm not. 5m<e mnmnﬂms orage.
-l ,h._.,. Food contact surlaces not: f] Emmsmn_ [ 1rinsed, andfor[ ] mmnmﬁoa after each use CRUGBICZ & Um?__mm_ﬂm
N\ and following any kind of cperation when contamination may have ccourred.
. Rule5.1.A8 2 wmz_mmz,m Pt %Wﬁ.)\m\w\ AR
! Food (ice) contact surfaces are improperly: [ ] degigned, [ ] constru instalie . COHENG
- Aw o,_u 3%%@58 andlorf,] snmﬁmaum%m 42.A., 428, 434, 438, 2 cmgmm_qu\n&wx - . ST Hu T T _3982_,,
(i3 Fooa not protected duting storage/aispiay fr] food et wnocueies | 1 oog, improperty R B saled e iahed. Pdes 6.4.F.and 7.6, 2 DEMERITS. -
M\ ~ wﬁowmmﬂwvhuwo%hmrm wwww%o:nﬂﬁmqwm_ o wﬂ M«w@m nommm;mw_._.m\\ e - G A cross-connection,- without backilow, amsna.”mxm»m.c%gm% the: a:ﬁ:x_: mwaa the E@ﬂm.-
14. |nstitutions: Ghost tray(s) { Tnotkept, [ ] not dated, Rute 10.2 [ 2] 1/2 pint milk not <, Em._wwﬂ. %Mﬂmaw it Em.. faucet: _._nmm_ |8 _. _._om .s_m.»mﬁ eater, [ - Wﬁm%h m omm Um_smw:.m,
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1.:2 DEMERITS. ~ A .mmmwﬁm .mac.\u.r b...nm‘mﬁwhf RN
15, Storage of | ] food and/or [ ] beverages in ice or water is u_.o.s&;oa Rula 2.4.1.2. .
2 DEMERITS.
: TOILET AND _._>z_us.>m: FACILITIES
ug! mméma to ﬁa \).
1% WEW_M:&%% wmwnmwm\%&n Tﬂwmm wmm_ﬁ :m%.‘wqmm._cmmmﬂ_wm v_‘on_._oﬂm P Y : 585 Tollets rogms: | | Completely enclosed, | wm%:_nnm%o s;ﬂy mmwﬂm.n_ﬂomm".www ﬂ_ﬁmmwﬁwmﬁmv
17 Open cans were being used improperly to store food. Rule 2.3.8.7::1 Um_smm_._. docrs, §¢') properly vented, [ | tissue provided, [ ] cove as Pl

FOOD TEMPERATURES ;

15, Potentially hazardous. food(sknet-baing: [ Jreheated [] SOxma mgm m: cu: 8 vm
“adequatoly heated 10:all pans: Rule:2.4.G.3.. 5 DEMERITS.
19.; Prapared notenti hazardous foods reguiring: Bm_._mmaﬁ_os mB notbeing: rapidiy: 80_3
1o .pumo or balow. .?M measured-tomperature was “JoF Rule 23.C3.:5 Um_smm:.m
I-[i T Frozenfoodinot u ing kept-at0°F; or below:. improperthay m,j._o
Homporature was [ 5 IR Ruly 23,0405 Omz“mm:,m %ﬂﬁ%ﬁ%
21 Potentially: gnmao% hot food(s): notbeing stored -at 140°For: mu?.m THo ammmcaa
. temperatare was [ i 0F Rules 24,6142 A1
% Potantially: :ﬂmaocm ao_a {oodisynet being stored at »mﬁcq below: The' ammm:,&a. i
" ternperatirewas [ 3 °FaRules 2.4:GiT; ang 2.4H1.5. 8 DEMERITS. fmz 75 il

3%, Crowded refrigeration: There is less than 174 cubic foot of refrigeration per meal.”
Rule 10.1. 2 DEMERITS.

24. The cortainers used transporting food are Bmamgzmﬁm. Rulas 2.
1 DEMERIT.

5. Accurate thermometers not available or used to evaluate hot holding, cookin
and refrigerated storage ”mana_.meam Rules 2.3.C.1, and 2.3, _u m

1., and 9.1.A,

, reheating,
1 DEMERIT.

PERSONNEL
26. No cenified food 3m;amms§§mmmq Rules 3.5,

N,_

S)

Rules 6.5, 6.6, and 6.7.- 2 DEMERITS.

59: Inadequate number of [ ]male, and/or { 1 femnale toilets, The number of ”o__mﬁ are:
o [ hmaleand{ _ﬁmam_m. mc_m 8. m 1 _um_smw_._.

Handwash iav;

ﬁ@m.

RUBBISH
61. [ 1] _amaancm.a_ [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
2. Storage areas were not [ | clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

3. Storage areas are not constructed to be: [ ] inaccessibie to verrnin, __ Wmmw_:.. cleaned,
{7 refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

ma m\.u fiies. [ T rodents; [ T reaches; [ ] five: animals: (other than security _.ms_am ommv

*were-found.ontne premises.. Rile 8,10 and 7:12.G..4 DEMERITS
: mooq service fagilites: Tha cutor: doors; [:] windows; [
i were not adequataly screened. ! .10.0. 4 DEMERITS. -

W s CONSTRUCTION OR MAINTENANCE CF PHYSICAL FACILITIES
{ 66} Floars, walls, ceilings, & not smooth, [ 1 properly constructed, in hsrepair,
o - [sAdirty surfaces. Rules 7.1-7.8. 1 DEMERIT, Y H& P
witl uooﬂ < 5[ ] Lighting [ ventilation inadequate, [ ] fixture(s) not shielded, [ dirty ventiiation
ashing areas. w hoods, [ ]ductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.8, 7.10. ﬂ«um_smm_._.
29. Im:. rastraints not worn 3 an 3m:a_m_.m Icme 3.3.BxT Umz_mw:..m ’

" BB. [ ]Premises wnmﬂma unnecessary equipment and articles pr
ST [.] ry equip icles present. Rule 7.11.A.1.

_uoo_u.moc__ugmz._,bzu cq.mzm"_um

~ mow _uooe.:g food contact surfaces of equipment: T in: disrepair o&oxm ohips, pie n.u en
e " ceame) ] not easily cleanable, Rules 4.1.4, &.2.A, and 4. mnm 2 umg%m,.._mmg K ;

69, Improper ﬂoaom of [ _o_mm:_:m equipment, H llinens. -Rule 7.11,B, 1 DEMERIT.

Qi

31. Single service articles improperly: H _emﬁmnmma; .mw_sm:n_oa.._ [ .__Scmmn. -

1 | Hmﬂo_,ma.
\W.!r
M { 32aWiping cloths: [ ] q_B\ f& net stored vavm_."v. in mm:_n_n_:m moWE_o:m _"E_m 3.1, m

Rules 4.4.A. and $.2.C." 2 DEMERITS.
1 DEMERIT.

H

U_mzs__bmm_zm

MANUAL DISHWASHING: -

rOUQ_Z.m

: wo The mwmmv_nm roorm(s) are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
. S ] undersized; [+ AH__.nv_.ovm_. bed spacing.” Rules 12.9 and. 12.11. H.__um_.___m_w“.w.
1. The [ ] Toilets, { - ] lavatories, showers, wer
Rules 12.3. and ﬁw D. »cmghmmm_am 1S, were ot [ Jatean, [ Jin good repalt,

72. [ ]Hand omwm:wma lowels, '
2 | o dear m ] W S éma.ﬁ H...:.ozncsn; _.nnm%g.cmﬂm. Rule 12,4

33. Dishes/utensiis not bein
Dishesien: i m m ] seraped, ﬁ _momxma H uuaﬂ_cms

34. Dishes/utensils are not baing washed in a detergent mo_E_g hay]
_mmm, Mmoamu ﬁ._m ammmcsa 833&83 Emmﬂ 9 Mu_n Rulg 5.1

mc_mm._ OA_

alemperatire oﬁ at
2 Um_smm_._.m

37. zo nsma_nmm test kit Eoso_ma mc_mm A Uﬁo 4 Um_smw:..
MECHANICAL DISHWASHING:: -

3B, Mot water sanitization: ﬂ:m Smm:émﬂmq 538_.&:3 was :ow. at ° . = :
-sured temperature was [ . ] °F. Rule 51.0.3.6. 2 am_smm_._.mma " m The mee-.

- A wcmﬁ_g@ ._mmg_u hotwaler

* 41, Chemical: sanitizers:. The wash-water ,@.SEHEE was not & least 1560
femperature was [ -t o Rula 5.1.0.4.0(1).°2 cmgmm_._.wm ._mo. R ..:8 aommcaa
. N., 42} Sanitizing-chemicais not automatically dispensed; Rule 5.1.0. poﬁmv 2 Um_smz_._.m

.. The-chemicals sanitizing ringe water temperature was not at-lea E :
at:l ._ﬂ
ﬂm:._vmﬂmga was [ u OF Rule 5:1.D. 4. ﬁwv 2 Um_smm_._.m st 18 o :._mwm:ﬂma

amw No'chemical:test kit provided. Rule'5.1.0.4.0. 1 DEMERIT.

&zm:,.a'

LT
: 74. Drinking m_.wmmam :2 mcnmu; mm:;_nmn and umoxm@oo_ Rule 12.6. n mm_smw_.._.m

The carpeting is :oﬂ. [ 1¢leary, { 1in good repair. Rule 12.9.C. 1 DEMERIT.

H.ﬂm?__m _2 GRAYSHADED AREAS ARE 4 AND. 5 Dm?._mmu._,w m‘m_e__m Oomxmqﬂbm

” v -SO0N ..pm wOmm_um ZO._.=n< Um_u>_u«._..§m24 WHEN OON_me.m.mU m.?rmmoo x 8703

- 43. Dish racks not stored in:a sanitary manner. Rule 5.1.0.6. 1. uma_mm_._. : <
46, mmcmmm n _ :3 _u_.oe._amam inoperative;:Rules 5.1.0.1, and'5, ._ Umgmm:.




FOOD SERV

CITY OF PORTLAND, MAINE

INSPECTION REPORT

iCE HEALTH

DOwner Narre Establishment Name-—5»
ry o AL
dress %
sa‘ﬁ -
WCD & DAT= PURPOSE = mu_ma mmm._.m
P ’ | S - ) -
@ m_ .m 7 ﬂ _ @ | k mmnw%mz_mm wmmw%vscv ESTAB. TYPE Relnspection to bo conducted i apr 4
7 | 7 7 H f T COMPLAINT within va..m_ma o . 7 2PT liw11
) ; i o y letter L —
LICENSE ISSUED <mm%D NO QO oY/ Kw ﬁmﬁw%mmﬁ% i i
LICENSE PCSTED YESE  NOD £.] e
B . I
FOOD SUPPLY AND SOURCE T _ ._.OWMM“H.F...NNM_“WM T mcuuzmm ﬂfmﬂm.
i : . : . R LA 27,1 ] Toxic materials, [ - ] personal medicalions and/or irst v
*. Hmmmmpﬂm,__%_%%w&o; ‘ Mma_d__..a_._m.”"ﬁ .80%. mam...n.um_:m_mmmn_...w:&nw.mm?wm.a . &m 2 BTSN . m“ w.mﬂsuaum% mﬂoﬂma.m 1labeled, [] usedin an. ule ..a,l_m... 5 _umz_mm_._.m S
2. c:.ummaﬁauma il [ -1 milk products, [:7] cracked e6as.l- ] unpasteurized egg
wauacnﬁ being used andfor served, Rules 218415 Um_,.mmmz.w. L AERSUPRLY
3 Canned foods from-an unapproved source on premises, being used:anc or served: - _ . _
Rule-2.1.A.3. 5DEMERITS, -0 77 =7 S e 48, 1Acopy of the current water analysls was not available at the facility.
4. [ ]Unlabeled,{ | improperly labeled containers of tood are being used andfor served. [ ] Further testing may be required. Rule m.._.m..m. 2 sz_m.m._,_.m.
Ruie 2.1.A2. 1 DEMERIT. 70, ["T\Waler fested and found (o be unsatisfactory.” Rule 6.1.AT. 5 DEMERITS.
£ Ganned goods found: [ ] Isaking, | L with severe dents. [ 1in rusty conditio 50, The frea chlorine was. less than 0.25 ppri. The measured chlorine residual was ..
andfor [ ] swollen, Rule 2.1.A.1. 5 DEMERITS. - by = e pprl Rule 6,1.A2¢ 5 BEMERITS, R . SRR
6. Shellfish not being Kept in originai container; [ ] seafood products misreprasentad. 77T ] Fot and [ -] coid waler {under prossure) was.not provided 1 ther. -
Tcuﬁmm 21.82and 5163, 1 DEMERITS. = M | ginks, [ - | dishwashers, or [ ]iavatories: Rule 6.1.0.1. 5 DEMERITS. _ -
7 Meat andior meat products not USDA approved. Rule 2.1:A2. 8 DEMERTTS. . .. 2, (Mobils food Lnits) The water storage tank: [ ] does not have adequate storage,
i LA e T e ” [ ]is not being properly cloaned and saritized after sach day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
T Cooked andior prepared foods are subjected 10 ¢ross contamination; from [ ] raw foods
or[ ]other mo%qomm of contamination. Rules 2.2.A.1, and 2.3.8.5. 2 DEMERITS TR DEPOSAL
3. Employees handle raw and cooked or prepared food products witholt tharough hand:. E)m_mé - __
washing in between: Rules 2.2.A.1, and 2.3.8.6. GDEMERIS.  Tjiv. v i 53 The subsuriace disposal systeri was found: 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
70 Faw] ]iits andlor |_1vegatables are not washed before being used and/or served. T3 Wastewaler was beng improperty discharged onto the ground. Rule 6.2.A, 4 DEMERITS.
Bulp 2.4.8.1. 2 DEMERITS. _ 5. (Mobila food Unitsl-{ - | waste water storage fank:does not have adequate storage.. . -
#11; Food contact surfaces not: [ #] washed, [ ] rinsed, and/or | 1 sanitized after each use T Rlle 81.C2 4DEMERITS, i T P
% e’ and following any kind of operation.when contamination may have oceurred. k : : ;
5™ Rule 5.1.A3. 2 DEMERITS. A Tema e .
’ 12, Food (ice) comtact surfaces are improperty: [ ] designed, [ ] constructed, [ ]installed, HBNG
[ MBM._.;W_:mn andfor | | located. Rules 4.2.A., 4,28, 43.A., 43.8, mcmz,_mm_qm. T TYT T HEMMmmm T T P T
T o e e dun eregeSagor [ oo e ncovorey { Teosmorona %% | JSGel] Yl s i Pt 7 and 7, 2DENERTS
containers in , : e - - -
wﬂoﬁwwhnoomhwwamu mwwma. Rules 5241, 2.4F.7. 2 DEMERITS. 577 A Gross-connectorn, without backilow. device, exists betwaen the drinkiny m:m..ﬁ@.f.mm.ﬂ.
TAT inetitations: Ghost tay(s) [ ] not kept, ] not dated, Rule 10.2 { <] 1/2 pint milk not wator systems af the: =} taucet hose, [:::] hot watter-heater, H %oﬁmmam %.m% w.m ERITS
retained, | ] schogls: mik not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS. L Jother ot S st Rule B butn DEWERLES.
15, Storage of [ ] food andior [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. ' . b
; TOILET AND HANDWASH FACILITIES
LT A andior [T patentially hazardous-food products, previously served:to the: i J 1 E—
16 i rasaccl Pl 2.401. 5 DEMERITS preATR IR T /5 Tollers rooms: | ) Compiately enclosed. | 1 Equinpedwith soltclosing, Fo N adies)
. i i kel , sue provided, [ Vv .
17, Open cans wera being used improparty 1o store food. Rule 2:3.8.7. 1 DEMERTT. \MP doors. mﬁ.m.u properly yen L e P lemiC

" FOQD TEMPERATURES
18. Potantially hazardous food(synot being: [ Treheated |- ] cocked iong:enough to.be -
"7 adequately heatad 10 all pants Ruie 2:4.G.3 DEMERITS. = R
15, Propared potentialy. hazardous. foods. requiring refriger tion: are notbeing rapidly cooled :
1o 45% or below. The measurad lemperaturé wasilh - 2]°F Rule 2:3:0.8.°5 DEMERITS."
20, [ Frozen food not being: kept at.0°F; or vetow: <] improperth ; red:
temperature was [ PRRule 2.8.C.4: 5 DEMERITS. =

27 Potentially hazardous hot food(s) not being:siored at-140°F or-above The:
temperatirowas [\ 1] PR Rules 246G 24 H 1205 DEMERI ;

22 Potentially hazardous cold food(s}not bein “stored: at:45°F.or below: Thesmeasured:
lemperature:was oF Rules 2:4:G. 1 and2.4.H.1.b::5: DEMERITS;

e Toot of refrigeration per meal.

23, Crowced refrigeration: Thera Is less than. 1/4 cubi
Rule 10.1. 2 DEMERITS. :

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

1 DEMERIT. o S .

& wam_ Accurate thermometars not

S5

§

24,

: available or used to evaluate hot :o_&..:m. cooking, reheating,
and refrigerated storage termperatures. Rules 2.3.C.1. and 2.3.0.2; 1 DEMERIT.

PERSONNEL
No. certified food handier/manager. Rules 3.5.

26.
27.

59, Inadequate number of [ 1 male, and/or [ ] ferale toilets. The number of tollets are:

[ 1 male and [ 1female. Rule 6.5 1 DEMERIT.

Handwash lavatories: [+ clear, |- l-adequate: number, [ 1 accossible, [ ] fixtures. ;-
soap,{ } sanitary towal/hanc drying davices not pr

6.3.and 6.8 4 DENIERITS. .

B0
< maintained; [ hand cleansing:
7 ivided 3] common: towel.: Rules

. RUBBISH
T uncovered containers were being used. Rule 8.9, 2 DEMERITS,
62, Storage areas were not [ ] clean, | ] free of litter, Rule 6.9.B.4. 2 DEMERITS,

63. Slorage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ ]retuse bin of questionable safety. Rules 6.8 and 6.10. 2 DEMERITS.

B1. 1 H._smn_.mncmﬁm {

INSECT, RODENT & ANIMAL CONTROL
B4 T ¥ilesiT ] rodents, [ froaches, [+ ] live animals (other than security or
o were found.on the premises:: Rule:6.10: and 7.12.G. 4 DEMERITS..-

mm%.w kylights;

vl
L0
CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

; i ey .kmm. Floors, w; ili T Inotsmooth, [ ] properly constructed, in disrepair,
Farom 80. b m%amaé_g_@aa _m_ma_.mm%sm_ﬂsq. - %w i T {diry surfaces. Rules 7.1-7.6. 1 DEMERIT. y _ i pai
: “Ywith, hygienic practice, Hnking, in food preparation: and/or dish: B7. 1. }Llighting [ ] ventilation inadecuate, [ 7 {ixure(s) not shicided dirty ventilation
mw Im.mswmm@#.mﬂ.emm. _mﬂcmom.m.m. * 2 . ,.m“_um.ﬂmm_._.w.. e : \..!:ooam.m Tductwork, [ Jfilters, | _mx:mcwim:m.ﬁ ules 7.6, q.m._qﬁ.l_mr .ﬂwwmgm_:_._..
, Hair restraints not worn c<.ooa _._msa_nﬂ...mcmm m.@.m....._ om.a.mm . % %H_ Lmﬂ“amﬂm.om littered, H%m.mmomwme equipment and articles present, Rule 7.11.A.1.
— FOCD EQUIPMENT AND UTENSILS s : 69, _Bvavmqﬂma m.o* ’ .n_ i i o .
P X eaning equipment, [ ] X 11.B.
Mjwm‘, Food/non food contact surfaces of aquipment: &40 disrepalr (cracks, chips, pits, open S gectl ] : seas [ Hien mc_m.u.:.m  DEWERIT
F o _seams), [i] not sasily cleanable. Rulos 4.1.A., 42.A% and 4.2.8..2 DEMERITS. . . .
31. Single service articles improperly: [ | stored, [ | dispensed, [ 3 handied, [ ] reused.. LODGING

Rules 4.4.A. and 5.2.C. 2 DEMERITS.

32. Wiping cloths: |

70, The sleeping Soammv are: [ ] inadequately ventilated, unclean, T ] in disrepair,

Yiping cloth ] dirty; { >} not stored vﬂumﬂ_x in mmq_ﬂ_nwam sol _o.:m. Rule 51.B. [ lundersized; [ ]mproper bed spacing. Rules12.9 and 12,171, 1 DEMERIT.
B ’ B : B COE T T The [ I Toilets, [ ] lavatories, | ] showers, were not: [ ] 2 1 i
DISHWASHING Fuios 128, 2l 12,00 3 DEMERTTS. ot [ Tdlean, [: 3in good ropair
ANCALDISFASHINE: ? R . — 72 Hnumm_.__sm.mm mmm_mgmmﬂ..ﬂ. 1 towels, were: [ | notfound, [ ] inadequate. Rule 12.4
33. Dishos/utensils not being: [ - T : T Sy - 5 T
T Demer s notbeing: [ ] scrapea, [ ] soaked. [ prefiushed. Rule 5.1.04. . 73. The carpeting s net: [ ] ciean, [ - 1 in good repair. Aule 12.9.C. 1 DEMERIT, -

24. Dishes/utensils are not being washed in a amaﬂ. ent solution ha
least 120°F. The measured temperature was [ g JoF. _mc_a m.<

s'are hotbeing:

atermnperature of at
2 DEMERITS. ©

1.0.4.h.- 1 DEMERIT.
MECHANICAL DISHWASHING: - TR T

38. Mot water sanitization: The wash-water temperatur
Sured wmperature was [ ¢ Ban

Wwas not at least 140°F, Tl e
1°F. Rui 5.1.0.3.6. 2 DEMERITS. .. = .- he Mmear:

M. o= ITEMS IN GRAY SHADED AREAS >I.mA>ZU. 5 DEMERITS ITEMS - CORRECT AS

.. SOONAS POSSIBLE:

N
7

OSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - 574-8300 X 8703

b,

ter temperature was nokat least 1807 e T T
Ststained 165 e Y 5.3b. dDEERS. PERSA b BT Cilie s b g s
GStAIned 165+ F hot weer alshwashig machine Fre Sas S-S P
I 2! ligle} } fre A a Y o B g oy
41.-Chemical sanitizers:’ The wash-water lemperature was not af loast 12 T : Z .._mﬂ.».a Ay 2 “CloracE N
temporature was'{ " 7] °F: Rule 5:1.D.4.c.(1). 2 DEMERITS. D A Lo ke
MM.. ww“_%smmwwa_s_m riot aLtomaticatly dispensed. RulG 5.1.0.4.6.2). 2 DEMERFS. T T
Bt emicals sanitizing rinse water termperature wasnot at least 130° T L L ATNT § gl L A
.. __temperaturewas| -] °F Rule 5.1.0.4..(3). 2 DEMERITS. 1 180°F:.The measured . T e e Sl SEErtey &
_ +44. No chemical test kit provided. Rule 5.1.0.4.0. T DEMERIT. ., .7 i P St P oA e
. Mm... Dish racks not stored ina sanitary mannar-Rule 5.1.0.6. 1.DEMERIT. & D Tl T
8. Gauges: [ [ not proviced [ ] inoperative, Rues 5.1.0.1. and &.1.0.5. 1 DEMERR . i
6. Gauges: [ Lnet; - i T.0.1. and 5.1.0.2. T DEMERIT, e
: s Toda Enforeem

AN

: Establishment Reprosentati




CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
mmﬁgwsaon.?zgwn -
o DS F S
Zip Code Locatlen e
- .\\..\\.\ 5 H . \m%
S L ktruy F e T e -
- Asm_u < Ll Wt E Fam
ESTAB # ' DATE PURPOSE ) ﬁuwﬁmwwqm
T R .. | " .
0 mi 1 [ 710 NUAR _m} ~y SANI # m%_v.m_%m A YR _ MO. l DAY WMW_M._O_.&.C? "o | ESTAB. TYPE Rainspection ta be conducted ) o Ly
i 4 O Eai |4 LR | ] CORETATT s within days & =
1 | INVESTIGATION y aayletorot  WP2PT
LICENSE 1SSUED YES @ NO D A.T «um J I ; ¥ INVESTIGATION | ..m F— 1T |
LICENSE POSTED YES \n_ NO L L ‘l..ﬂ\ﬂ”i e
e A ros T Is, T 2l ._.Mau.n._umﬁﬂ_»._.mmpﬂﬂﬂm 1 first-aid supplies were:
i i 3 : AT 47. [ ] Toxic materials, . rsonal medications g i
1. L 15poled andior [ ] adulterated foods a6 being used andior serveg: Aule 21T : m w irproperly stored, £ Py labeioq. ] used. in 1o0d. Rule 7.12. 5 DEMERITS,
2. Unnasteurized milk, [ . J-milk:products, {1 cracked eggs.[ - unpasteurized egg; '
: Toma_._nﬁwmwwie used.and/or served, Rules 21.8.4.- 5 omﬁmmﬂ.m... S : AT SORRLY
3. Canned foods from an UNApRroved Source on premises, being used and/or. served. ] : _
Rule 2.1.A.3."5 DEMERITS. " =+~ AL IR LR 48. [ 1A copy of the current water .msw_v.m_m was not available at the faciity.
4. [ ]Urniabeled, [ ]improperly labeled conlainers of food are being used and/or served. { ]Further testing may be required. _":.__m 6.1.£.3. 2 DEMERITS.
Rule 2.1.A.2. 1 DEMERTT. . 407 [ TWater tested and found 10 be Unsatistactory: Rule 6.1.A.1. 5 DEMERITS.
5 Bannod goods found: [ - leaking, [~ ] with severe dents. [+ ] in rusty condition; . | 0 Tha free chioring was 1553 than 0.25 pom. The measured chlorine residual was: -
angior _”m.._ swollen. Rule 2,1.A,1 5 DEMERITS. - VU - a Tt Tppm. Rule 6.1,A2.° 5 DEMERITS, 1o s L »_a I
6. Shellfish not being kept in original container; [ ] seatood products misrepresentad. BT Hot and [ ] cold water (under, pressure) was not provided o tha: - - .-
rcrm 21B2and2 155, 1 DEMERITS, : 2 F i sinks, [ -] dishwashers, or [ lavateries.” Rule 6.3.0:1..5 DEMERITS.
- roducis noVUSDA approved: Rule 2.1,A.2. 5 DEMERITS.... . &2 (Mobils Tood units) The water storage tank: [ ] does not have adequate storage,
7. Mast andlor meat prosues oL R SRR e : m {is not being uwoumﬂ_w. cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Ruie 8.1.C.1, 2 DEMERITS.
3. Cooked and/or prepared foods are subjected to cross contamination, frem [ ] raw foods
or[ ] other mom_d%mm of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS - e PO
9. . Employees handle raw and covked or preparad food products without orough hand-- ASTEW. : - . :
washing in between, Rules 2.2.41. and:2.3.8.5.-5 DEMERITS: AL 53 The cubsuriace disposal System was found 10 be surfacing: Rule.6.2.A. 4 DEMERITS.

10. Raw | | iruits andior [ ] vegetables are not washed before being cm.@a and/or served,

" Rule 2.4.8.1. 2 DEMERITS, :
“1{711.} Food contact surfaces not: s Asunshed, [ ] rinsed, andior ] sanitized after each use
. and following any kind of operation when contamination may have oomcqon.
"= " Rule 5.1.A.3. 2 DEMERITS.

e._ 2. Food (Ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ 1 installed,
[ Bnmw:ﬁwwm:mq and/or [ ] located. Rules 4.2.A., 4.2.8., 43.A., 4.3.8; 2 DEMERITS.

1%, Food not protected during storage/display: [ ] food left ungovered, [ | food impreperly
stored onm_oo_.. [ 1iood m058_:m3 in cold storage double stacked or:nested,
[ ]sneeze guards absent, Rules 2.2.A.1., 2 4 F7. 2 DEMERITS.

14. institytions; Ghost tray(s ] not kept, { | not dated, Rule 10.2[ 1.1/2 pint milk not
retained, [ mosogmw.rw_m rot kept at 40°F, or below, Rule 2.1.8.1. 2 DEMERITS.

15, Storage of [ ] food andlor [ ] beverages in ice or water is uaz_o._an. Rule 2.4.1.2.

2 DEMERITS. : -
16. [ -] Unwrapped andfor:{ '] potentially hazardous food products, pre tously: serve 1o the
- w:m _asm«%uosm reused; Rule2.4.J.17 5 DEMERITS. v :

17. Open cans were being used improperly to store food. Rule 2.3.B.7. -1 DEMERIT.

FOCD TEMPERATURES

15, Potentizlly hazardaus foogis):not being: [ Lreheated [ =:1.c00l

- adequately: heated:to all parts:Rule 2.4.G.3.5 DEMERITS:
19, Prepared potentially hazardous foods requiring refrigeration are not being rapidly. cooled -
-7 tp 45% or below. The measuredtomperature was [ 97 Rule 2.316.3- 5. DEMERITS.
20. [+ ] Frozen:food not being keotat 0°F, or below: [ G

temperature was [/ ] °F.:Rule:2:3.C.4..-5. DEMERITS. : R
21, Potentially. nazardous hot food(s) nat being stored.at 140°F or above:The.measyred:

‘temperature was [ SRR ules 2.4,G1. 24 H e S DEMERITS. -
72, Potentially nazardous colt-food(sy:not being stored at 45°F or below: The measured
"7 \omperature was [ R Rules 24.G0and 2.4.H. 100 5 DEMERITS,

mw.oaiawaﬂa;nmamoa"A:mqmmmmmmmﬂsm::pncgnaoﬁo?mammaaomueqsmm_.
Rule 10.1. 2 DEMERITS.

24, The containers used transporting food are inadeguate. Rules 2.4.L.1., and 8.1.A.
1 DEMERIT. : ;

257 ccurate thermomeaters not available or used to evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures, Aules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

ked long.encughto-be -

PERSONNEL
26. No certified food handier/manager. Rules 3.5.
27 Personnel with:[ ~ communiczaole disease(s),

“Ybolls, -] _a.mﬂnw.é.onu&&. -

B4, Wasigwater.was being Impreperly discharged onto the ground.-Bule 6.2.A. 4 DEMERITS.
55 (Mobile food units); [ ] waste water storage: tank dees not have adequate storage. . s

-Rule 8,1.C.2. .4 DEMERITS,
PLUMBING
56, [ ] Kitchen sink, [ ] utity sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
m 1sized, [ ]instalied and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
B7 K eross-connodlion, wihout backilow device, exists between the anzaﬂm_ and the waste-
: ‘Tfaucet hose, [ -J-hot water heater, [ water closets, -~
%wwwm%_wwmo.am atthes [ 1f tiibics ] A Rulo 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

8. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, { ] covered waste raceptacle {ladies).
Rules 6.5, 6.8, and 6.7. 2 DEMERITS. )
88, Inadequate number of [ 1 maje, and/or [ ] female toilets. The rumber of toilets are:

[ 1male and [ 1fermale. Rule 6.5 1 DEMERIT,

B0.-Handwash lavatories; [ J-clean, [.] adequate number, [ J-accessibie,
- “rnalntained, [ ] hand cleansing soap; L 1 .sanitary tawel/nand dryin . dey
- vided [ ] common-towsl,-Rules 8.3, and 6.8- 4 DEMERITS, i

RUBBISH
61. [ ]inadequate, [ ]uncovered containers werg being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ ] clean, [ ] free of liter, Rule 6.9.84. 2 DEMERITS.

63, Storage areas are not constructed to be: [ ] inaccessible to verrin, [ w@mm_:.. cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL. CONTROL
64.:[ ] flles, I~ T rodents; T+ T roachas. [::] live:animals: (other than:secu
i werg found ortthe pramises: Rule 8:10. and 7.12.G. 4 DEMERITS.
§5.. Food service facilittes: The:outer [} doors, [ |- windews; [ ]:
- were notadequately screened.: Rule 6.10.0.: 4 DEMERITS.

iy or guide dogs):

[ Jespimonorl ] gastolnesial ocio, aro propaing an seing food ¢ 5 T, sl | oot £ hmraty consictes. [ s
e e Rl H m_m_@wm et . Am AT T e ————
Nw nwwsﬂ_mmﬂﬂwﬂ_mwmm”_,_wwwmmma %:mﬂﬂmﬁwum wammﬁmw_mqywmwﬁm e : & mw\@ hoods, [ ] ductwork, [_] fiters, [ _m&smcﬂ fans., Rules 7.6, .\..mm..}‘%ﬁ cmﬂmmwma

w. 3.8, HEM : .g A .wmmw i mm.mwwm_mvmﬂwﬂ__%mm littered, [ Jarfiecessary equipment and articles present. Rule 7.11.A.1.

— FOOP EQUIPMENT AND UTENSILS7 :

! 30 Foodinon food contact surfacesphequipr in disrepai TN
et B0 : X pment:T ] in disrepair {cracks, chips, pits, open
& seams), [ j not easily gleanabie. Rudes 4,1.A,, 4.2.A,, and 4.2.8. 2 Um_e._mumm_._.mo.. P

|

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

- £ 313 Single service articles improperly: stored, dispensed
i Rules 4.4.A. and 5.2.C. uumwsmmw_ammw [ 1dispensed, [ 1handied, [ ] reused.

art - T " -
32, Wiping cloths: [ Jdirty, [ ] not stored properly in sanitizing solutions Rule 5.1.B.

LODGING
m& are: [ ] inadequately ventiated, unciean, [ ] in disrepair,

70. The sleeping room

Wiging cloth mgu undersized; [ . ] improper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT.
71. The [ ]Toilets, [ ]iavatories, [ ] showers, were not: i i i
SERSHINE Fles 12.9. an6 120D, 5 DEMERITS. ok Jelean, [ Jin good repai.
AN AL DI . 72, wLmI%mm _m__mmsmma; ] towels, were: [ 1notfound, [ ]inadequate. Rule 12.4
33. ._U_wmﬂ_._m\mc_m"m__m_.mmm not being: H.m 1scraped, [ ]scaked, [ ] prefiushed. Rule 5,1.C.4. .

34. Dishes/utensils are not being washed in a detergent solution havi
. least 120°F. The measured temperature was | 9 1 °F.Rule m.,...__

35.:Dishes/utensils'are not being sanitzed by-immersion fq

a temperature of at

Fl

36.:Dishes/utensils are/not being sanitized by immersi

solution:zol ng 50:ppm chiori m.a_;_%
T Stclual weas ar
Rule5.1.C.5.0. 4 DEMERITS.

37. No chemical test xn.nasama.. Ruli

MECHANICAL DISHWASHING: : E
38. Hot water sanitization: The wash-water temperature was not at least

mcq.mn temperature was [ :] °F. Rule 5.1.D.3.b. 2 DEMERITS.
39.:Tha:final sanitization rinse wa

e 5.1.0.4.b. 1 DEMERIT.

140°F. The mea-

lercperature was

.3

0.

Lm w”mﬁam@.‘__mmﬁ ot water cishwashing maching . °F, Fulé 5.1.0.5.3. # DEMERFTS.
.+~ 41. Chemical sanitizers: The wash-water termperature was not at [6ast 130, Tr RITS.:
tomperature was [ ]°F. Rue 5.1.0.80.(1). 3 DEVERIS. o - |0 measured

42, mm:_gn_:m.o:mB_nm_m not automatically. dispensed.: Rule m.._.c..a.n.ﬁmv.._ 2 o.mz_mmn.m.
43. The chemicais sanitizing rinse water temperature was not at least 130°F, The measured

temperature was [

73. ._.3.0 o.mamﬁ_:m isnot [ Jclean, [ ]in good repair. Rule 12.9.C, 1 DEMERIT,
§... U:a.c:m glasses not suitably sanitized and packaged. Rule
ces: [ :hot water neaters; [ ..Hmmm.anm@pa._

)

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - COR|
- RECTAS
SUONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

. 1°F:Rule 5.1.D.4.¢.(3).: 2 DEMERITS.
44, z_u chemical test kit provided. Rule 5.1.D.4.b." 1 DEMERIT,
M.M. w_ms racks not stored in 2 sanifary manner. Auia 5.1.0.6. 1 DEMERIT, s ST T
. m.c.m.mm; .H :.“.u" u_.n..snmoa._ ] iommqmﬁé. Rules .m.q.U..._... and 5.1.D:2. 1 DEMERIT. - n% ; o E.W\m ot g
S e s | {_ALAT I LG
-+ Code Enforcament Qfficer :

eiee - ricsmen Gy« lion-Saemy - ik ooy

e mmﬁ!_msama Ri

S

4.
F

« I .
Secaratie
AN B

v




CITY OF PORTLAND, MAINE
e FOOD SERVICE HEALTH
INSPECTION REPORT
I mmﬁgmrnamrzmﬂa B
4 £ Sl
ﬁN_u Cede 7 Location ! 4\3\\,
F il
;oo
_ 0o PURPOSE s -~ DEMERITS
SANi#| RCOMS REGULAR .. D OSPT wr
SITES FOLLOW-UP s | ESTAB. TYPE Reinspection o be oo:ncﬂma APT £
f COMPLAINT ... Eﬂ within days .% w
< .
LICENSE ISSUED | YES G o | INVESTIGATION 4 ; day totter of 2PT ,Mr.
—uj, ’ NEW/OTHER vocemrisiasiin 3 fotlow-up e DL .
LICENSE POSTED <mm,b o
A
&7
FOOD SUPPLY AND SOURCE S TOXIC MATERIALS i

1. [ ] Spoiled m:&o« m I macso&._mn *oo% ma Umﬁm used mn&o_. mmému mc_m 214100

5 DEMERITS. - ——

171 Unpasteurized il um 1 IR u.aacsm. [ oﬂmoxma wmm@ [ m::nmmﬂmczuma o9

- products being used: ar served: Rules 2.1.8,4.: 5 DEMERITS. e

. Canned ‘oods from-an ung 298@ mocam o: Emaa_mm_. S_:m uged; m.:g_oq mmzma.. :
Rule 2.1.A.3.. 5 DEMERITS. :~ i ;

@ ©

4. | lUnlabeled, [ 1] impronerly labeled containers of food are being cmma and/or servad.
Aule 2,1.A.2, 1 DEMERI. ]

5. Carmed goods found: [~ Lieaking, T- T withy mm<o$.am:$.ﬁ T: rusty Snaaon
andfor[ ] swolleri. Rule 201.A.1.° 5 DEMERITS. " : i

8. | ]Sheffish not being kept in original container; [ ] mo&ooa Qoacoa B_mauawm:.nmu
Aules 2.1.6.2 and 2.1.8.3. 1 DEMERITS.

7. Meat and/ormeat vaacnﬁ :oﬁ cmc> wuua,\ma mc_m m ,_ A m 5 umgmm_...m

FOOD PREPARATION AND PROTECTION

3. Cooked and/or prepared foods are mcEQOa to eross contamination, from [ ] raw foods
or [ ]other sources of contamination. Rules 2.2.A.1. and 2.3, B.5. 2 DEMERITS
9. Employees handia raw and-cooked or prepated.food productswith anc@ﬁ g:a..
washing in between. Rules 22A.T, and 2.3.8.5.: 5. DEMERFTS.
0. Raw [ ] iruits andior [ 1 vogetables are not washed before being :mﬁ m:&oﬂ 823
Rule 2.4.B.1. 2 DEMERITS,
{11,/Food contact surlaces not; f=Jashed, [ ] rinsed, and/or [ Mwms_ﬁ_wma after each use
""" and following any kind of operation when contamination may have oon_._nmu
Rule 5.1.A.2. 2 DEMERITS.
45, Food (leB) contact surfaces are improperly: [ 1 designed, [ ] no:%BQma [ linstalled,
[ jmaintained andfor [ 1 \ocated. Rules 4.2.A., 4.28.. 43.A, 438. 2 DEMERITS.
13, Food not protected during Storage/display: [ ] food left uncovered, [ ]1ood improperly
stored on floor, [ ] food containers in cold storage double stacked-or nested,
[ ]snesze guards absent. Rules 2.2.A.1., 2.4 FY. 2 DEMERITS.:
14, Institutions; Ghost tray(s} { 1 not kept, [ ] not dated, Rule 10.2 [+ 1 1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1.:2 DEMERITS.
15. Storage of [ ] food andfor H 1 baverages in ice of Emﬂmﬂ is n_‘oz_c:ma. Ruie 2.4.1.2.
2 DEMERITS.
18.: [ ].Unwrappad: “andior [ ] potentially hazardous food:prod o.u I
= publig:were being:reused: Ruie 2.4.).7 5.DEMERITS.

onm__. mm? d:to.the:

17. Open cans were being used improparly to store food. Rule m.m B, q ._ Um_smms.

FOOD TEMPERATURES

18, Potentially: hazardous food{s) not being: [ ] reheated: [} nooxma _osm m:ocm_._ 8 wm
¥ adequately heated t6.all patts Rule:2.4.6.3:: 5 DEMERITS. ;

19, Prepared potentially hazardous foods ‘requiring: refrig
1 45° orbelow. The measured temperature:was. 9F Ruip 2:3:C.3

ration-are :on

20, [+ ] Frozen: foed ot being kept at 0°F or below: §: W_Buanm_‘ “_,_m G- 4:@
o temperature was | ] OF Rulei2.3.04: 5 Umz_mmq.nm

B ‘Potentially hazardous: : tfood(s).not being storad:at

~ temperature was [ " Rules 2.4, 2401
m.m. “Potentialy hazardous, cold fgod{s).not being. stored at
temperatgreiwas [ ] PR Rules 246G 17 ang 2.4:H: e

23, Crowded refrigeration: Therg is less than 1/4 cubic 39.. of refti onu.o: rmeal.
Ruio 10.1. 2 DEMERITS. % nm

24, The containers used transponin, *oon are inadequa . R 4L,
gt u Io] vl 3 ules 2. _.,.l_ and 9.1.A.

25. Accurate thermometers not available or used 6 evaluata hot _._o_n_:m Soz_._

reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2302 s

1 DEMERIT.

N

PERSONNEL

26. No certified aoa :m:a_m_.\.amsmumq Rules 3.5.

w..n_é.smsam.m:&oﬂ
ionic yractice, Hmm%
AL3.2.8. and:

Jowith: o
sﬁmZ:@ m..omw.

\S Toxic matenals, .- | personal medications and/or | . | first-aid supplies were: -
W improparly: aoaa M gm_ma [ cmma in Soa m_.__m ¥, AN. m cm_smm:.m

: B Eb.-.mm mc_uv_-< .
48. [ 1Acopy of the current water analysis was not available at the tacility.
[ ]Further testing may be raquired. Rule 6.1.E.3. 2 DEMERITS.

49,11 Water togted and found 1o be. unsatisfactory,: Rula 6.1 A5 5 DEMERITS,

50, The free chiorine was.less than (.25 pom. .:.,m Bmmm:qmn ozo::o Em_ucm_ sa.m
].ppm. Rule 6.1.A.2. 5 DEMERITS. * :

“Hot and [ ] cold water {under pressure). was not: uSSnag tor 9@. :

m. - | sinks, [ -} dishwashers; or [ Hlavatories, Rule 6.1.0.1. 5 Um_.___mw_._.w

Tos2. ?__o_u__m focd units) The water storage tankc | ] does not have adequate m"oamm., -
1is not being properly cieaned and sanitized after each day's use. T \

Rule 8.1.C.1. 2 DEMERITS.

&mﬁ

WASTEWATER DISPOSAL
53 The.subsurface-disposal System was. Tound 1o be surfacing, Rule 6.2.A: 4. DEMERITS. .
54, Wastewater was veing improparly discharged-onte the. ground.. Ruls; B.2.A; 4 DEMERITS.

85 (Mobile food units): |- T waste s_mﬁq.ﬂoﬂmma tank does: not: sm<m m%gcmﬁ ﬂo&m
= Ryle 8;1.C.2.-4 DEMERITS. -

PLUMBING -
1 Kitchen sink, [ ] utility sink, [ ]grease trap, [ ]drain, [ 1plumbing; is improperly
sized, [ ] _:m$__ma and/or maintained, Rules 8.4.F. and 7.8. 2 DEMERITS.
“wHhout backilow-devige, exists between: the: drinking and ”:m waste-

.._Fce@ﬂ hose, [ 1ot wat heater, [/:] water-closets. -
. G .cpwmho mum_smm:.w

56, [

TOILET AND HANDWASH FACILITIES

5B, Toilets rooms: | ] Gompletely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] property ventad, [ 1 tissus provided, 1 1covered Emﬂm raceptacle (adies).
Rules £.5, 6.6, and 6.7. 2 DEMERITS.

59, Inadequate nurnber of [ j male, and/or [ ] female toilets. The nurmber of toilets are:
i ] male and [ ]fermale. Rule 6.5 1 DEMERIT.

0. Handwash: lavatories: [ Hnmms 5 Hmamncma number, [} accessible, [

Cermaintained:. (] hand: “T.sanitary. towelhan drying:devices neLpr

vided T[] common tow - Rules 6,3, ;and 6.9. 4 cm_smmm.m
RUBBISH
61. [ linadequate, [ ] uncovered containers were boing used. Rule 6.9. 2 DEMERITS.

2. Storage areas were not [ ] clean, [ ] free of litter, Rule 8, 9.B.4. 2 DEMERITS.

§3. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily ¢cleaned,
[ 1refuse bin of questionabie safety. Rules 6.9 and m 10. 2 DEMERITS.

INSECT, RODENT & ANIMAL OOZ._.mOr

1 Trodents, [iroaghesit:
warg o::a oaém nas_wmw. Rule 6,10: m:a TA2.G4 _um_smmn.w

TICONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

7 Flod Pars_m__m jlin m._“v‘w.mvﬁ maooﬂsﬁnqoq_ no:mﬂ_,cﬂma :

. Lty Shrta mt:. les 7.1-7.6. T DEMERIT. pary [ in disrepalr
Lighting { ] ventilation inadequate, [ ] fixture(s) not shieided, dirty ventilation

hoods, [ ] ductwork, [ ]filters, [ ] exhaust fans. Lc_mmqm 7.9, .Tw 4:< n.m_smx__._.

PN

88. [ ] Premises fittered, [ ] unn
4 DEMERIT. - [ ] unnecessary equipment and mn_o_mw uamea mcaqnf

P T ROOD mDEv__st.ﬁ.PZD C._.mzw__:m

1 wom_uoo&:oa food contact surfaces of equipment; %i.ﬂmnm air {cra . hi
1 not easily cloanable. Rules 4,14, &‘w? wsao?m.w &._wam”n_mvmm._.ﬂm_.m open

fr\ * searns). [

69. _:ﬁBvQ storage o: uo_mm:_:m mg:_vam:n [ Tzwsm. m:_mj._ B Dm_smm:.

31, Single service articles improperty: . | _mnoaa ﬁ Z_mnmammn [

Rules 4.4.A. and 5.2.C. 2.DEMERITS. Jm_.._u_ma. L _”Emmm.u. 7! T rOcm_zm o
32, K,..%_m:pm %mo_wq:m f. _.n_w_é.. [+ not mﬁoﬁﬂ nﬁnm@ in mw:_:w_:m sofutions Rule 5.1.B. : ..o m_._._.uwwwwwo%_m_ﬂ_mm«%w?mmw:wmwmmmqﬁmmwwnmﬂ%wm;‘ mwﬁ__mmﬁmmmo Mﬂmml_m%,_.m H m__,m.mmmmﬂ_..wﬁ
] : Lo e Sy ’ 71 The [ ] Toilets, [ © lavatories, sh
meﬁ»mz_zm Rules 12.3.and 12.8.D. 2 umgﬂmmm_._.mosma. wore not: [ Joiean, [ T good repair
wa%zac>r0_mxé>mzwzm... 72, Hn me?wmm_m__mmwsmaa [ ?oém_m‘ Ema m Inot 3:3 h H_:m%nnwﬁ mc_m ._m#
ishes/utensils not bein .
Dishes/itns m R 73.-The carpeting Is not: [~ clean, [ ]in good repair. Rule 12.9.C. 1 umz_mﬁ_,_. :

34. Dishes/utensils are not U@am éwmsma ina %8.‘ ent
mo_E orth
least 120°F.The ammmcaa 638..»86 Emm H .@ w o_u m_c_m mc..__: m Hwﬁmﬂmﬁwqom ﬂ

The measured residualwas [ ©
ule 5.1 .4 DEMERITS.
37.. No chemical: Mmm." kit provided; Rule'S. ._ U A c .ﬂ Umzmmm
n.
MECHANICAL DISHWASHING:: -

38. Hot water sanitization: The Emm_._.imﬂmioa - e
m:«mn ﬁmSumBES oS M TR m&o 4 .Huwﬂwﬁwaniwm _q_mn mmm_._m.mﬂ Koom .ﬂ_m 33..

4 0:03_8_ mmnn_um_‘m‘ .:._m ﬁmm: waler ey ; ; -
P - erat
- “temporature was [ 05 12F. Rule 5.1, Uhuo.n.::ﬂm wmw_mmm_m._wm_,mmm ‘_monﬁ The measured.

A42.: Sandtizing chernicals not automatically: dispensed: Rule 5.1.0.4.¢, :

.. +43. The chemicals mm:_ﬁsm rinse water tem)
. temperature-was {0} 0F Rule 5,1 U.hmmnﬂwﬁmrwanﬁw_mmbnm%mﬁmm_ﬂ .uwoon ﬂ._m _.ammmc..aa

- 74. Drinking m_mwmmm :2 suitably um:;_Nma and umn_smma mc_m 128, 2 Umamm_._.m.

. _.._,m_sw (N GRAY. SHADED .»wm.pm ARE 4 AND 5 U.mgmm
ITS _._,m?__m
- SO0N >m vOmm_mrm 20.:3 Um_ubm,—.?__mz._. WHEN Oommmo._. ED Omhmmwmmmﬁmwwhwmﬂow

44..No chemical test kit provided. Rule 8.1.0.4.b. T DEMERIT.:
- 45.: Dish racks not stored irtia sanitary manner.Rule 5.1.0.6. 1 Um_smmn. :
: . hm .n.m.mc.m@m;. ._ not u.3<_q.ma_ T:%mB%m. mc_mmm 1. U._ m:n 5.0:0.2: 4 Umz_mn_,_.




m..l

CITY OF PORTLAND, MAINE & K,.., ;
FOOD SERVICE HEALTH f..\\.
INSPECTION REPORT .
mmﬁu__msambé -
Ly ey ad S
e . ,&.\1 A
g Code _ Locatien aaaaa .
# »K
PURPOSE . DEMERITS 7
REGULAR ... A,.s Sgpr ik
DAY | pFOLLOW-UP ESTAB. TYPE Reinspection to be conducted f T PT N
w within days -
| day letter of
o | A INVESTIGATION | 4
LICENSE ISSUED <mm&%ﬂ.« y ﬁ&.ﬁ_ ey : PT—
LICENSE POSTED <mm\x,u. NO —
i oo s baing 6 e e eepaions andior - TTEat A Sappes W
a7, oxic materials, rsenal medication: -
1. w o_ mmgvmﬁmw m»&o_‘ [ ¥ mn::maﬂma _ooam are um_:m cmmﬁ.m mzn_.o.q mm:aa mca m; > 1. .. m w _Bw_u.o el mnoam. _._.J.m_.wcm_oa .H.. oo o rgo ot Aid SUppies et
2. [ ] Unpasteurized: milk, [+ J:milk progucts, [- cracked 6ggs ] ¢ vmmﬁmc_._nma. egq:
. wLacQw being.used and/or served. Rules 2.1.8.4.5 Um%mm_._.mmmu = TR SO
oods ) ed mo rce.on _‘ma_mom.‘ g_s UL E.ﬁ_.oq 32
& mm_q._m:mm Hp.m. mﬂwamy.m_mmww%u St v m.. . 48, A copy of the current water analysis was not available at the fagllity.
4, ] Unlabeled, [ ] improperly labeled containers of 88 are being used m:&o« served. Further testing may be required. Rule 6.1.E.3. 2 DEMERIT LA
Tcmm 2.1.A2 1DEMERITL 19, [ ] Water tested and found 10, ber unsatisf A S DEMER
5. Canned goods-found: [ ] leaking, [ ] with severe 8:8 {.1in qu oonaaon 50, The froa chionne was less than 0.25 PP .\mw& lorine Em_ucm_ was
and/or | ] swellen. Bule 2.1.A.1, 5 DEMERITS. o i Jpom. Rule 6.1.A.2. -5 DEMERIT: -
. Shellfish not being kept in original container; M Mmmwaon_ uaacﬂm me_.mvamoamo_ 51, Fot and [ ] coki waler {UnGer pressure) was :Q provided 1o the: -
° rcrmﬁ S o0 2185, 1 mmhmm_._.m Ts_a [. -] dishwashers, ot [ T lavatories: Rule 6.1.0.1. § DEMERITS,
ot USDA approved. Fuie 21.A2:5 G MERITS.. 5 (Mobile food units) The water storage tank: | | does not have adequate storage,
7. Meatandlormeat nﬂoacnﬁm & i g m 1is not being nwonmq_«. cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Ruie 8.1.C.1. 2 DEMERITS,
8. Cooked and/or prapared foods are subjected 10 cross contamination, from [ ] raw foeds
or[ ]other momamnm of contamination. Rues 2.2.A.1. and 2.3.8.5./2 DEMERITS
g, Employees handle raw and cooked or prepared-feod products s_ﬂsoﬁ quocms :m:a. WASTEWATER u_muOm.p_..
" washing in between. Rules 22.A.T. and 2.3.8:5.°5 DEMERITS, | 53, The subsuriace dispasal system was:lound-1o be surfacing: Rule 6.2.A. -4 DEMERITS.

10. Raw [ ] fruits andfor [ ] vegetables are not wagshed before cm_:u :mmn ms&oq ma:&g.
Rule 2.4.B.1, 2 DEMERITS.
 Food contact surfaces not: [ | washed, I | rinsed, andior [ ] mm:;_nma atter each use
and foliowing any king of operation when contarnin: tion may have occurred.
Rule 5.1.A.3. 2 DEMERITS. e

12, Food (Ice) contact surfaces are improperty: [ ] designed, [ ] constructed, installed,
{1 _.:ﬁm_avwwawa and/or [ ]located. Rules 4.2.A., 4.2.B., 4.3.A., 4. 3.8. 2 DEMERITS.

13, Food not protected during storage/display: [ ] food left uncovered, [ ]food improporly
stored o:nzooq [ ]food Woam_:m«m in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A1,, 2.4 F7. 2 DEMERITS.

14, Instituti Ghost tray(s) not kept, [ | not dated, Rule 10.2 [+ ] 1/2 pint milk not
ﬂwww_nmm:w 1 mnsoo_mv..msw__.m nwﬁ kept at 40°F, or below. Rule 2.1.B.1% 2 DEMERITS.

15. Storage of [ | food andlor [ ] beverages in ice or watter is prehibited, Rule 2.4.5. 2,
2 DEMERITS.

16. [ - } Unwrapped and/or [ 1 potentially hazardous:food: vaa:nﬁ
- public were peing reused: Rule 24,51, 5 DEMERITS. "

17. Cpen cans were being used improperty to store food. Rule w.w.m.ﬁ 1 DEMERIT.

iously served to:the:

FOOD TEMPERATURES

18. Potentially hazardous food(s} not being: [:: ] reneated [
adequately heated to ali parts Rule 2.4.G.3.-5. DEMERITS.
19, Prepared potentially hazardous. foods requiring agomgoa are not .om_:m rapidiy: ooo_oa
10 &nmw or below. Tha measured temperaiure:was [~ 11 °F-Rule 2:.3.C:3.- 5 DEMERITS,
20..{.- |'Frozen food not:being kept at 0°F, or below: [ 11 Improper Em :m ,_dm ammms‘ma
temperature was [ 0 T°F Rule 2,.3.C.4.:5 DEMERITS. =
21, Potentially hazardous hot food(s) not being stored at140°F or mco<m. .M.:w ammmcaa
tomperature was [ - 01 °F Rules 2.4.GiT 2441855 DEMERITS. i
22. Potentially hazardous cold food(s)-nct being stored at 45°F or.below.-The Bamm:..ma
“temperature was [ 1 oF Rules 2.4.G::, and 2.4.H.1.0. 1 5 DEMERITS.
23. Crowded refrigeraticn: There is less than 1/4 cubic foot of @.:@macos por ao.&
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are __._mamn_._mﬂm. Rules 2.4, _t._ and 9.1.A,
1 DEMERIT.

25. Accurate thermometers not available or used to evaluate hot :o_n_:m. cooking,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2, 1 DEME|

e

mm..o:ocw: E.g

reheating,
e

PERSONNEL

26. No cerified food handlermanager. Rules 3.5,

Nﬂ. Parsonnel with;[+] 833:3_8.6_ digease(s), [:] bails, [
r Jrespiratory.or [ T.gast ::33

Ui 3,14 8 omgmm,qm

28.:Personnel:. [::] with:dinty. hands-a &on [ Hmaox_zm when: peepazing and serving food
[ Fwith ooo_. ygienic practice,: " |.eating;. drinking.‘in food pre; mamn_oa mn& u_mw
iwashing areas! Rules 3.2.A53.2.8 and 34405 _umw__mm_._.m

f oo

54, Wastewater was baing improperly discharged cnte.the-ground.-Rule 6.2.A.4 DEMERITS.

mm Haogomooacga:uémmﬁm s.mum_, ﬂoaum S:x aomm :2 _._m,a 8_855 ﬂoamm
CRule 8.1.C2.4 DEMERITS.: . -

PLUMBING
56. Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, | 1 plumbing; is impropetly
[ w sized, [ ] instajied and/or maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.
57, A crosg-connection, without backfiow device, axists between the drinking and the. s_mma-

s N £ ;omm. kot Emmm;mm”mn 1 water closets,”
%mmamﬁmwmmam ot ther ! .wr._o.m ﬂ H = : H :Rule 6.4.C; 5 DEMERITS.

TOILET AND HANDWASH FACILITIES
B8, Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, I ] properly vented, [ ]tissue Qosaoa [ ] coverad waste receptacle (ladies).
mc_mm 6.5, 6.6, and'6.7. 2 DEMERITS.
59. Inadequate number of [ ] male, and/or [ ] female toilets, The number of toilets are:
[ 1 male and | 1female. Rule 6.5 1 DEMERIT,
60.- Handwash-lavatories::[: ] clean, { umnencma number, [ ] accessivie, [ ] fixtures..:
maintained; [ ]-hand cleansing soap,:[ _mg_s_ﬁssm?msa ngs %s8m
~vided 1" common:towal. Rules 6.3:. wsn_wm 4. DEMERITS, G

. RUBBISH
61. [ linadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage aroas were not [ ] ciean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, { wmmmma cleaned,
{ ]refuse bin of questionable safety. Rules 6.2 and 6.10. 2 DEMERIT

INSECT, RODENT & ANIMAL CONTROL
84, [ 1les [:]n dents, [ Troaches; T+ ] live animais: (other than mmoc:Q 2. mcam o_om&
- ware found: on the premises. Rule.6:10: and:7: ._w.m 4 Dmgmmm._.m

mmw Food service facilities: The outer |
e wWere net maSc&mE sereened.: Rule B

Pd @ ra
CONSTRUCTION OR MAINTENANCE OF v_._<m_0>_| FACILITIES

mm.mu_ooa.sw__m.nm_:sﬁwnoﬂmaooﬂzﬁuvaumﬂ_oo:mﬂaﬁma _:a_ma_n
[ 1diny surfaces. mu:_mm..?_..wm 1 DEMERIT. 4 H ! pa

67. [ 1lghting [ ]ventilation inadequate, [ 1 fixture(s) not shielded, | ] dirty ventilation
hoods, [ 1ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.8, 7.10. 1 DEMERIT,

Nw Hair restraints not 203 Ux food handlers. Rule 33.8.1 Umgmm_._.m

1

68. [ 1 Premises littered, unnecessa uiprment and articles present. Rule 7.
! Depaniee 1] Iy equip! i presel ule 7.11.A.1.

=T FOGD EGUIPWMENT AND UTENSILS

% Food/nen food contact surfaces of equipment: I 1in- disrepair oﬂnxm chips, pits, open’
searms), [ ] not easily cleanable. Rutes 4,1.4., 4.2.A) and 4.2.8:/ 2 DEMERITS.

e ITY

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

m:.m__._u_mmmz_ﬁm:_ommw_avaumq_. mﬁoﬂma. dispensed, [ ] handled, N
Rules 4.4.A. and 5.2.C. 2 DEM m_m_.ww L 1dsp : H ed. [ ] reused

32. Wiping cloths; [

LODGING
70. .?m sleeping _.oo_jﬁmv are:[ ] Smumn:mﬁe_z ventilated, unclean,

[ 1in disrepair,

uiping cloth Jdirty, [ ] not stored properly in sanitizing solutions Rule 5.1.8. { lundersized; [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT,
- i 71. The{ ]Toilets, [ ]lavatories, [ ]showers, were not: clean, n
U_m_._ibmx_zm Rules 12.3. and 12.9.0. 2 DEMERITS. (1 L 1in good repair.
AN D SEASHING: 72. [ 1Hand cleansers, [ ]towels, were: [ | notfound,[ ]inadequate. Rule 12.4

2 DEMERITS.

33. Lishes/utensils not bein sera|
Dishosiuten: g: H 1 ped, [ Hmomxma m _uamcmzoa Rule 5.1.C.4.

34, Dishes/utensils are not being iwm_._ma ina ama ent mo::.o: sms:
_mmm.w 120°F. The Bmmmcaa ﬂmau_m_.mﬁ_._a Eme 2 12F m_.__m 3.7

atemperature of at
5. 2 DEMERITS,

; E_ﬂsn.ﬁ temperature:of.
: ..._”Ic_o_m.._.bm 4

ng 50° P .o
._.:m ammmc_.ma wmw_ncmm

ww zo chemical test _% Qoiamn_ m_.__m m;._u.h.a. 1 Uma_mm_ﬁ
MEGHANICAL DISHWASHING: -

38, Hot water sanitization: The wash-water temperature was not at _m. . 7 ° -
) wc«mm temperature was [ ] °F. Rule 5. .__oo 3.b 2 Umgmm_ﬂmmﬂ HOF. The mea

56 immm_‘,aauomm%a was:not at least:1 80°)
u
40::Sustained ._mmam hotwa

41, Chemical sanitizers: The amma.sﬂﬂm_. temperature was not at | ast ._moﬂv. .
temperature was [ -] °F;Rule 5.1.D.4.c.(1). 2 u_m_,..__m_u:._lwwv .d.& Bmwwcaa
42. Sanitizing chemicals not autoratically dispensed. Rulg5.1.D.4.c.(2), 2 Um_smm:.m

43. The chemicals sanitizing rinse water lemperature was:not at'least:130°
terparature was ! 1°F; Rule 5.1.0:4:¢.{3)." 2 DEMERITS, ! mo. n._.g Bm.mw..:mn

73. The carpeting is not: [ ]clean, [ i good repair, Rule 12.9.C. 1 DEMERIT,
74, Drinking glassas :on suitably sanitized m:a packaged. xc_m 12.86, 2 Umzmw_._.m

78.:.Gas:Appliances:
; magces found

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

44, No chemical test kit provided: Rule 5.1.0.4.b. 1 DEMERIT. :
45, Dish racks not stored in & sanitary manner. RUle 5.1.0.6. 1 Umgmm_._.
46. Gauges: [ ]not u«oﬁam& H _38@85@. m:_mm m 1. U._ m:n 5. 1:0.2. l_ uma_mn_._.

ocum m:a_doama 038_. ’
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CITY OF PORTLAND, MAINE

2 ..w.ﬂ.man\o_.m H swollen, .mc_m_m.._..k,,_.._ .m.umgmm_._.m._. : m*oon_. Snr.nﬁm “ mu_.ommamn_.... - H.... Iu uu«m mc_mﬂl_iwna.lwc“mmc_”_mnﬂwé .s.m.m.smn. T
§ Y rw%mwzwm.m.__ﬂ._mwm:%h% M_.ﬂmm...nm.um_ﬁuﬁumﬂ%m,m__%mﬁﬁ__.%w .wf Hmm% AJ&W .H%Iﬁw\mhu X ﬁmwﬂ. m : w m_w__mm.:ﬁ.. ..HHmen%sﬂ.»mjea.. o [: .q.”“_vm,\ﬁonew.n..nc_m 6:1°D.1. -5 DEMERITS
|7 Meatandor meal podics S DSDA RIS P LA S, e Glaned ana aniied dr och days 00,
. FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.

e B soveanasion, Bdes oA . and 2AE5, 2 wﬂﬁwm“uw Mém N
% wM%“_o%% ww hmmﬂﬁ%hmﬁhum m.wmoww,mwqumwmﬂ%ma% wMﬂnm%Wm@_SeS&mimm ...:. .q..”, : 53, The subsuriace dispesal system:was found:to:be surtacing. Rule: B.2.A.:4 DEMERITS.

| FOOD SERVICE HEALTH
| INSPECTION REPORT
= Eomblishment N : i 7
e 17 T
s A (o8 o ES WEYNTLend i3 7
Padress 7 = 75 ¥ . i Zip Code ) _lnwomcd: e ] % N
r & o i ~ P A F & d
m..w ~ “ : I-wl..@vam 7 m,m,_%....m\ i &7 ﬁ\mﬁ% £ \\%\Q% ﬁanwtﬁtjrf §
E A I 7
MCO'# 7 ESTAB # _ DATE PURPOSE y muMamm_._.m
117 _ 9_ s !.Tu | San m%mm_,.mm YR ’ MO. | DAY __ummmﬂmc_u ESTAB, TYPE Relrspaction t be sonducted  , o % —
g5 IV it A A_ . K %zﬁwﬁ days _ o B
Py ] ot - ¥ 5 day lotter o ‘
LICENSE ISSUED ves 2= noo |2 A1 o s 7 v Y il ﬁ! .
e . i LA 8 . |

LICENSE POSTED yES &  NOD =% M\M o
w ; TOXIC MATERIALS ¢ 7
: FOOD SUPPLY AND SOURCE - ] A .
m i ing used: v AT 47,7 ) Toxic materials, [ rsonal medications: and/or [ ] first-aid: supplies: were:: ..

T...[ JSpoled andior [ ] adhitarated Toods ars being used andior satved. Rule 2.1 411, F ] omropaty o, m.uw_»g_a_. used In focd. _wsﬁ 7.2 5DEMERITS.

T TUnpasteurized mik. T~ 1 ik products, [ ] cracked ggs.l” ] Unpasteurized egg. - - &
z .wnowacﬂw being used and/or served. Rules 2.1.8.4..5 ﬂm_,%mmﬁw.mm & i ma SR SOPRLY
- : ] on premises, being used and/or: served.. i _ _
s mwﬂmsmﬂ *Mo% mmﬂmnmmmmﬁwaéamocﬂg : v : m Fu IR N 43. [ ]Acopy of the current water analysis was not available at the facility.
27T JUnlabeled, | ] improperly labeled containers of food are being used and/or served. [ ] Further testing may be required. Rule 81.E.3. 2 Umz"mn_..j.m. .
" Rue2.1.A2 3 DEMERIT. s __ 5. 7] Water tested and fourd 10 be unsatistactory: Rule 6.1.A7;'S DEMERITS.

| 5 Canned goods Tound: [ | ] 16aRing, T Wity severs gents. L/ Tin rusly condition 50, Tho free chiorine was lessthan 0.25 ppim. The measured chiorine residual was.

Raw fruits and/er venatables are not washed before being:usad and/or served, B4 Wastowater was being. Impropery discharged T ground: Fiie. 6.2.A. 4 DEMERITS.
10. Raw [ | [_]veg " . :
giule 24.8.1. 2 DEMERITS. Lt Lo e e ES - (Mobile food units): [ ] waste water storage: tark'does not have adequate storage. -
L4 o0d Contact surfaces ot &l | washas, | ) nnsed gadior [} Sanitized after each use T Rule 8.1.0 .2 4 DEMERITS. S B .
L and following any kind of operation when contamination am%mmé.oonmnma, o TR S AR
-Rule 5.1.A.3. 2 DEMERITS, g s £ e f e

++ H%_Fond {ice) contact surfaces are improperly: [ Tdésianed: T “constructed, | ] installed, SCUNEING
- ] maintained andior [ ] located. Rules 4.2.A., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS. . i ST T resse oo [T [ TPamBg ey
: W}ﬁwxﬂada not protected ac%mvmﬂo..mm%ﬁ_mn_mﬁ_ 1100 left uncovered; [ % food improperly 86. [ ]Kitchen sink, [ ] utllity sink, [ ]9 P, \ ;
i 9is

b ‘storad on fioor, {1 food COREAMGTS in cold storage double stacked.opnested, | 2o | [ ]sized, [ ]installed msEE maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.
T P e uards absent. Fules 2.2.Ad., 2.4.F.7. 2 DEMERITS. | i Sl 3
i 14, Institutions: Ghost ray(s Tnot kept, [ ] not dated, Rule 10.2[: ] 1/2 pint miik not
; «Mﬁwkm_a. i1 mnxoo#mw_“:_v_m not kept at 40°F, or below. Rule 2,1.8.1. 2 DEMERITS.
15. Storage of [ | food and/er [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. . o
16. 1. ] Unwiapped anc/or] L:potentially hazardousfood products 0
WE_W__o wers beingreused; Rule 2.4.0.1.7 5 DEMERITS. s ;
i 17. Open cans were being used improperly to store food. Rule 2.3.8.7. 1 DEMERIT.

T = TOILET AND HANDWASH FACILITIES i
: g % 53, Toilets rooms: [ ] Completaly enclosed, [ 1 Equipped with seff-closing, tight fiting ~
%ﬁr doors, [ ] properly vented, { ] tissue provided, G&S&Ba waste receptacle (ladies).
f Rules 6.5, 6.6, and 8.7. 2 DEMERITS. :
. : 59, Inadequate nurber of [ ] male, andior [ 1female toilets. The number of toilets are:
5 Potontially nazardaus 10007 vmmwn.qmﬂwwwﬂwum%.mgx& T eRougH e [ lmaleand[ |]female. Rule 6.5 1 DEMERIT,
18. Potentially hazardous fooc(sy not being: . 119 AT it A i Handwash: lavatories: [+ [ Ladequate number; [:]-accessible; f: [ fidures 2 -
i _”w%nﬁwe _“mwﬂ_siwﬁﬁww%%%wmmﬂ wwﬁmwﬂﬂw_ 2% 7 boing Tapidy Go0ied maintained, -] hand cleansing &?ﬁ»%mﬁsmmﬁma rylng devices notpeo- .
L :Prapared: potel fNAZAN 1000S: FIRG:T % ad ; . and: 5 ]
_Ho.hwe oﬁ.uwm_voi.“._H.W._M.Bmwmcnmnsaum,.mﬁa.imm. ] oFiFule 23.0.3.- 5 DEMERITS. S peinimbirs
20.[.:: } Frozen:food: not being kept at 0°For beiow: [ ] Improper thawing: The measured. =
Y temperatura was [ Sk Rule 2.3.C.4.5. DEMERITS.: ; [
| 21 Potentialiy hazarcious hot food(s):not being:stored: at *
i tamparature was [T O Rules 2ua BT 24UH. T,

60::

RUBBISH
61. [ Tinadequate, [ ] uncoverad containers were being used. Rule 6.9. 2 DEMERITS.
55 Potontially hazardous coid food(s) not being stored at 62. Storage areas were not[ 1clean, [ ] free of litter, Aule 6.9.8.4, 2 DEMERITS.
Critemperatire was T ET SR Aules 240G and 24l 63. Storage areas are not constructed to be: [ ] maccessible to vermin, easily cleaned,

3. Growded reficaraton: Thers is lass than 1/4 cubic foot of reffigeration per meal, HHaemoc_aoEr_mﬂ_o:mc_mmmaq..wc_mmm.mm:am.s.uumgmm.
Rulo 10.1. 2 DEMERITS. - . ]

NA..ﬁymoo:ﬁnmacmmn:m:muoaam*o&mam:mumncm»m..mc_mmw.a.r.._..m:nm.._.?
1 DEMERIT. i

| § 25 Accurate thermometers not available or used 16 evaluate hot holding, cooking, reheating,
& Afand refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. ]

INSECT, RODENT & ANIMAIL, CONTROL

. PERSONNEL
26. No certified food handler/manager. Rules 3.5

: % 7 . CONSTRUCTION OR MAINTENANGE OF PHYSICAL FACILITIES

'66¢ Bloors,wvalls, cellin m..RM not smooth, [ ] properly constructed, in disrepair, «
%}HJdﬁ\%Mgmnam. W:mm 7.6 1 um“s_.mm_._..u ﬁuﬁ i %\% m\}i Yn A i
{67 ighting [ ] vertllation inadeguate, [ fixture(S) not shieided, dirty vertilation
% J\.kiﬁ.mﬁ Tductwork, | }iiters, [ ] exhdy a:w.awmﬂmm 7.6,7.9, .hm._n_» ._amvmgmw_._..
63, __ Mmﬂ.wmﬂ_m_.mm litered, [ ] unnecessary equipment and anticles present. Rule 7.11.A.1.

69, Improper storage of [ ] ¢leaning equipment, [ ]Tinens. Rule .w.:._.m. 1 DEMERIT.

el T T with diry hands and/ar [
Ithipoorhygienic practice, [ ] eati . !
siiwashingiareas. Rules 3.2.A5:3.2.B. and 3.4:.A.. 5 DEMERIT: i
29. Hair restraints not 503.2.88 nandiers. Rule 3.3.B.:1 DEMERITS. .-

FOOR EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair (gracks, chips, pits, .ovm:
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A7 and 4.2.8:°2 DEMERITS.

31. Single service articles impreperly: [ ] stored, [ ] dispensed, [ 7] handled, .
s Rules 4,4.A, and 52.C. 2 DEM m_._.wu. _” : P m ..“_ [ reused LODGING

PR caniil { 7. The sieep: TR o
;{32 Wiping dloths: ] ity [ 3ot swored properly i saniting soluons Ralo 5.1 8. e “83@ e o anadaquately ventilated, unclean, [ °] in disrepals,

iping cloth [.] c:ae«mmnmmum improper bed spacing. Rules 12.8 and 12.11. 1 DEMERIT.
71. The [ ]Toilets, [ ] lavatories, [ ]showers, were not: [ | clean, [ ]in good repair.

— szsb.m:_.._,_o S . : Rules 12.3. and 12.9.D. 2 DEMERITS.

” MANUAL DISHVIRST NG . - = — - 72. _nuum._hmm _m__me._mma, {" ltowsls, were: [ | not *os.ﬁ. [ Jinadequate. Rule 12.4
33 w_wmwsmmcmm“.ﬂm__m not being: .W.H_. 1scraped, [ ] soaked, [ ] preflushed, Rule 5.1.C.4. 73. The cameting is net: [ Jclean, [ ]in good repair, Rule 12.9.C. 1 CEMERIT.

h - w 74. glassas not su

Drinking

34. Dishes/utensils are not being washed in a detergent selution naving 2 temperature of
~least 120°F, d._a. measuredtemperature was [ 1°F Rule m.l__.%.m. 2 U_om_..__m_"z._.ﬁm.u.w.H

5. T DEMERI
CHANICAL DISHWASHING: - g T . R

. 3B, Hot water sanitization: The wash-water temperature was not a1 laast 130°F. T -
§ pem=Sured temperature was [ - ]°F. Rule §.1.0.3.b. 2 DEMERITS. A7°F. The mea
25 39,7The final sanitizatio pdnsewator tampérdtiire was no a5t S The measur

* ITEMSIN Om.as mibomu.bm.mbm. >mm 4AND S _.umgmm_..—..m _J‘wg.m - Oommmo.._.bm.
- BOONAS POSSIELE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

1 tomperature was 9FiRuke 5. 1.0, 3.60 4 DEMER :
! 40 Sustained 165 r dishwashing Fracrine. °F Rile 5.0.5:8. 4 DEMERITS. -
41.: Chemical sanitizers: : The wash-water temperature was not at least 130°F T ool ) : ’
temperaturawas [ ¢ | --]°F Rule m;..u.%%m:,,.u um_.__mm_._.m.ﬁ 120 m...:a measured.. . - !

42, Sanitizing. chamicals not avtomatically dispensed. Rule 5.1.0.4.¢12). 2 DEMERITS, - . . .
, .43 The chemicals sanitizing rinse water temperature was not at least 130°F. The measured .~ e g

temperature-was [ * -1 °F. Rule 5.1.0.4.c.(3).; 2 DEMERITS.
Vid 7

44. No chemical test kit provided: Rule 5.1.D.4.b; ‘1-DEMERIT. -
ormen il

45. Dishr racks not stored in a sanitary manner. Rule 5.1.0.6. 1 ._umgm..:_,_.... : S
.Am. .m.mcmomu m 1.not _‘..xosama [::] inoperative, Rules 5.1.0.7. and 5.1:D.2. 1 DEMERIT.
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CITY OF PORTLAND, MAINE x%&m.ﬂmn%% Ay LAE SE RS %&x{&@f

mooummm<_om:m>_.4: m \)%

INSPECTION REPORT -7 : o (N% - \w\ .._(u
e : | e ¢
\\n!:,.,.m v,(\a_ w\..“\ ,\\\% 1 7

[ Establishment N - 7 7 7 7
é snme m“:%\\\m ot m&\ el u\v\ .\.‘ aa. \mha,w i
e gt S iz AT .
Téip Code ., ¢ locaton ey ’ i
B rd %\ o wn ; 7 » g e m\s},, :
T CY /G Jed T ”,
w— _ ] .4m DATE PURPOSE Dmgmw_\,uﬁ. H\, b
T . SANI#| RCOMS | SEA REGULAR .oercerccsssssssners ] 5FT /

4 @ l WA .m _-N _ G_ \P. \\I H\A m\v SITES B YR. MO. DAY | FOLLOW-UP.. ~SESTAS. TYPE  Relnspection to be conducted 4 m,.m rs” \\:\\
B Il el B T COMPLANT .. _ g wibin cays apr e !

LICENSE ISSUED ves @7 NG O b AT S d LAl s T INVESTIGATIO! : ——_ dayletter of Y
' \ﬁ%&\)% i xm AN L 5 T NEWIOTHER .. 7 Toliow-up £ PT k ,

LICENSE POSTED yes€l  NOD e Al 5

FOOD SUPPLY AND SOURCE B TOXIC MATERIALS i
P ilod: T adulterated foods are being used-and/or.served. Rule’ 2.1, A%, 47, 1] Texicmaterials, [ ...vmao:m_..aan_nmzozm.m:&ol first-aud: supplies were; . 1 i
TS e T oaerary b, Tiooaea [ ssoain 1000 e 712, S DEMERLTS, - |
2. [ FUnpasteurized: milk, milkc products, 1. Jerackedieggs,[ ] unpasteurized egg:r e T : S EEEEEEE
| : vawaﬁowmwaam used and/or sarved. Rules 2:1.B.4.:5 mem w_._.m.i{ TRt
| 377 Canned foogs: from-an unapproved source on remises; being used andiorsenved.: WATER SUPPLY
m Rule 21,A.8. SDEMERITS. 1Dl e T i e et R 48. [ ]Acopy of the current water analysis was not available at the facility. :
4 [ ]Uniabeled, [ ]improperly labsled containers of food are being ysed and/or served. [ 1Furher testing may be required. Rule 6.1.E.3. 2 DEMERITS.

Aule 2.1.A2. 1 DEMERTT. 2617 [ Watar tested. and foUnd 1o be unsatistactory. Rule 6,1.A.1.-5: DEMERITS,
5. Canned goods:found: [-:]:leaking, [ Jwith-savere: dents, B0, The free crionne was lessithan: 0.25 ppm.The measured:chioring residual was
- andfor { mH swolien, Rule:2:1.A.1, 5 DEMERITS, - A D R S ppmys Rule G A2 .m,._um_sﬂwﬂ.. L L R il
&. [ ] Shelffish not being kept in original container; { ] seafood products misrapresented. BT JHotand [ %.noma.éﬂmlcunm« PreSSura) Was Not provided 10 ther - - -

Rules 2.1.8.2 and 2.1.8.3, 1 DEMERITS. . "} Lsinks; [ ] dishwashers.or | lavatories. Rule-6:1:0u1.. S DEMERITS. -
7. Meat and/or meat products.not USDA approved. Rule 2.1.4.2.. 5 DEMERITS.. 5" (Mobile food units) The waler storage tank: [ ] does not have adequate storage,
e e L e e 135 not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ] other sources of contamination. Bules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

B Employens handle raw and cooked orprepared food products: without thorough hand- WASTEWATER DISPOSAL .
» i washing in between. Rules.2:2 At and 2.3:8.5. .5 DEMERITS. R B3 The subsuriace disposal syster was.found to be-surtacing. Rule 6.2,A. "4 DEMERITS.
) 10. Raw [ ]fruits andior [ 1 vegetables are not washed before being mmma and/or served. £ imetawater was being irmpropery discharged s he ground. Fuie G2.A. & DEMERITS.

Rulg 2.4.8.1. 2 DEMERITS. :

{7, Food contact surfaces not: [ | washed, [ ] rinsed, and/or [ ] sanitized after each use
and following any kind of operation when contamination may have accurred.
Fule 5.1.A.3. 2 DEMERITS. : :

55.:(Mobile food: units): [ ] waste ‘water, storage tank does: not:have adeduate storage:
Rule®:1.C2 ADEMERITS. " T S

12. Food (Ice) contact surfaces are improperly: | ] designed, [ ] constructed, { ._.igwma.
[ uaﬁmwaw_:ma andlor{ ] located. Rules 42.A., 428, 43.A, 438. 2 DEMERITS. I PLUMBING . e
13, Food not protected during storage/display: { ] food ioft uncovered;[ ]food improperty 6. [ 1 Kitshen sink, 1 | utility sink, [ ] grease tap, [ 1drain, [ ] plumbing; is irmproperly

1sized, | linstalled andior maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
A cross-connection, witho ow-device;. exists: betwaen: the: drinking:and thy

stored on floor, [ ] foed containers in cold storage double stacked'or nested,
[ ]sneeze guards absent. Rules 2.2.A.1,, 2.4.F7. 2 DEMERITS. s

14, Institions: Ghosttray(s) [ 1 notkept, [ ]not dated, Rule 10.2 [ 2] 1/2 pint miik not i water syste
retained, [ 1 schools: Bw_x not kept at Aocm. or below. Rule 2.1.B.1.: 2 DEMERITS. : I 3

15. Storage of [} food andi/or [ 1 beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. ; .
([ wc:i&unmnm andiort-; | petentialiy hazardous:food products praviously.serve
ubll -

waste-

“hot:water heater, [+ :] water closets, .0
| Pulo64C SDEMERITS.

TOILET AND HANDWASH FACILITIES

“ puiblic weve being roused: Rule 2.4.): o5 DEMERITS. &0 i 5B. Mom_mﬁ moouam“ I HwOoau_mﬂmmf w:n_omon_ [ .M_am%cﬂﬁu_ma ,,,_:_J.w..._m.w_ﬂ.n_oa:mw n_msn_amsm v
; N aABT T. oors, properly vented, tissue provided, [ ] covered waste receptacle (iadies).
17. Open ¢ans were being :mma. improparty to store food. Rule 2.3.8.7: 1 Umgmm Rioe 6.5, 6.6, and 6.7. 2 DEMERITS. ™ .
- FOOD TEMPERATURES : 59. inadequate number of | | male, andfor [ ] female toilets. The number of toilets are:
6. Potantaly azardous fooa) not belnge | ] tahoated ] copked ong enough 1o bo. [ __imaleand] _]female. Rulo 6.5 1 DEMERIT,
= adequately heated to-all parts. Rule: 2.4.G.3." & DEMERIT e

ration:are nokbeingi rapidly cooled:,

.. 187 Prepared potentially hazardous feeds requiring refrige
e y I e 1oF Rule 2.3:C.3. 5: DEMERITS.

. S0, 459 or below: The measured temperature. was.
N 20,17 | Erozen food not Deing kapt.at 0°F; or below
i o tomperature was [ 97 Rule.2.3.0.4::5
i 27, Potentially nazardous: hot food(sy net being stored at 140°F:
o lemperature was{ [ °F: Rules 24.Gi:1, &4 HAE. 5
i 27 Potentally. hazardous cold food(s) riot belng stored.
i “ femperatire was: [ 7] °F Rules 24.Gi 1 and R.41 ]
25, Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS, ° ) i )
24, The containers used transporting food are inadequate. Rules.2.4.L.1., and 9.1.A
~" 1 DEMERIT. . : ot
i 25. Accurate thermomaters not availabie or used 1o evaluate hot holding, cooking, reheating,
i and refrigerated storage temperatures. Rules m.m.o.....m:n 2.3.D.2 1 DEMERIT.

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.8. 2 DEMERITS,
62. Storage areas were not [ ] clean, [ 11res of liter, Rule 6.9.B.4. 2 DEMERITS.

63, Storage areas are not constructed 1o be: [ ] inaccessible 1o vermin, f aasily cleaned,
ﬁ.__.mEmmE:o*n:mm"_o:mc_mmmﬁoe.mc_mmm.ww:am;o,n_umgmw._..

PERSONNEL
ndler/manager. Rules 3.5
1 [t ‘communicabie diseasa(s);

1 qastrolntestinial Infection. are’ 3 andsenving food % CONSTRUCTION DR MAINTENANGE GF PHYSICAL FACILITIES

68, Floors, walls, ceilin m_m_vﬂ\ not smooth, [ ] properly constructad in o j
TI%«M&%%. 57176, 1 DEMERIT, i [ 1in csropal
B7. [ ]Lighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, dirty ventilati
\ } lo
hoods, | .Ecm?.o%m ]filters, [ ] exhaust fans. Lc_mw 7.6, 7.8, .Tm._ .ﬂ«_mgmm_._..:
68. w_ L mﬂmﬁ__m_.mm;&maa; lunnecessary equipment and articles present. Fiule 7.11.A.1,
.. FOOD EQUIPMENT AND UTENSILS i ; n i i . :
30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open 85..Improper storage oﬁ 1 dleaning equipment, | ___zmz.m.. m&@ﬁﬁm. 1 DEMERIT.
seams), [ ] not easily cleanable. Rules 4.1.A. 4.2.A5 and 4.2.5.. 2 DEMERITS. .

0 BT, Single service anticies.improperty: T 1di ! — . ;
R m;:m_.:_mm P o 850, S DemERirg, Soret T Tdisponsed, [ Fhandied, [ | reused. T T —
32. Wiping cloths: [ ] dirty, "r0t stored properly in sanitizing solut) . L et mraser ba s . B :
Fw . . — e 19 O ately ventllated, unclean, in disrepair,
,.,i\._‘umgmm_m\.w?ﬁm\: A hm,, m\ ¥ 'w. m M .Eom._\m. o - Twﬁnao.%m“_uoa.w m_suau.o, bed spacing. Rules 12.9 and ._m.._,m. M__,omgmmﬂ..
. okl g Repcion Blocll R g ] ghovers. voro ok [ 1lan [ T oo s
. w;mbz% w__. SEAWASTNG: - : - —— — 72 mem_.rmmm _m__mwm:mma.m Ttowels, were: [ ]notfound, [ ] inadequate; .mc_@ 12.4
- 5 _U mm_.m.,mcwm_._.a.m:m not being: .”H H.mn@u.ma. H:M.mo.m_ﬁa..m.” Huam_cm:.m.n. Rule 5.1.G.4.. : 78, The carpeting is not: - ] clean, [ 1in good repair. Rule 12.9.C ._ DEMERIT
...34. Dishes/utensils are not being washed in a det lon i Sutank sanitzad s ¢ ) y
e ot Awoo_u. The measre “ nw mperature was %ﬁmaﬂ_m%kﬁﬂmzmﬁ_m ‘m. ﬁn:%mm_,mmmhm_.w_. m ar - - . . oo . < i and umo_smma. .._."E_m‘_
are'not balng sanitized: by immersic ¢ leznho! iﬂ.m

37.'No chemical test
MECHANICAL DISHWASHING: .~~~ ; AR
B8 Hot watter sariization:. The wash-water e
: -water torn .
_sured temperature was [ ] °F Rule mhmmwﬂn.an&%mmhm_wﬂ_mﬁ. *40°F. The mea-
. tor i “MOL At

1.D.4b. 1 DEMERIT -+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DE? or
D 1 DEWEF : ; 4 AND 5 DEMERITS ITEMS - CO y :
" SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - mwhwwwwwé.m i

- 4T. Chemical sanitizers: The wash-water fempora: F-Rule 5.3.0.3.80 4DEMERITS

L ash-water : . e
..633383 s.wm.. [- -1 °F: Rule m....u.._.._wﬁmo@.m._wwﬁm ﬁ%@ﬂ_wwm_mmm» NOom._.:m S..o.mmc..on _. :
: Mmm .w_..m::_n_:u chomicals not autematically dispensed. Ruls 5.1.0 4. 2).. 2 DEMERITS .
.- 43, The.chemicals sanitizing-rinse water: : . ;
: aavmm:.ca wasi 9 °F. mﬁ_mwﬂ.m%w.mnﬁwﬂmniwmyﬂmn%%w#ﬂmoo_m“ﬁ.ﬁ Bm.wm_._aa_. :
44, No chemical test kit provided, Rule 5.1.0.4.5, 1 DEMERIT - . —

MM Dish racks not stored ina sanitary manner. Rule 5.1.0.6. T Um_s_.mu. e
6. Gauges: | ] not provided [ Tinoperative, Rules 5.1.5,1. and 5.1.0.2. 1 DEMERIT,
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CITY CF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

Cwner Name : Establishment Name -
— i J
. %ﬁv \m\\ =
padress Nﬁ Code TTLocation ) — .
Frro | FU T A
% 3
DATE PURPOSE L, DEMERITS
o k| SANU#| ROOMS | SEATS REGULAR ... S . SPT
¥ ﬁLU SITES YA, MG DAY | FOLLOW-UP 5" | ESTAB. TYPE mmﬁ”vmﬁ_c: w.vm UM conducted L. ..l\
LICENSE ISSUED vesa oo |/l A vE | AT ﬁ mgw,mmﬂmﬂﬁ_mz " N ey toterof 2PT _Z2
£l ey 4 NEW/OTHER... 5 follow-up 1PT _5
LICENSE POSTED YES NO O L : =
S
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

[-] Spoiled andfer [ 1 mac_aﬁmn Boam ma um_:m cmoo_ mn&oq 323 mcma m 1 .P._
5 LEMERITS:

L

2. [ ] Unpasteurized milk; | a__x uaacna. o_.mnxma s,[ c:_umm»mcanma a%
R nLaanﬁ being used.and/ozserved. Rules 2.1.8.4. w.o.m.?mmm_..m.
3. Canned foods from an: cw.@%?oéa. source o:. uaa_mmm‘ umm:m usd .g.&oq mmze
© Ruler2.1.A.3.: 5 DEMER : ;
4. [ ]Unlabeled, [ ]improperly labeled ooaﬁ_:ma of aoa are Umam used mba.\oﬂ served.
Rute 2.1.A.2. 1 DEMERIT. .
5. Canned goods found: [ - ] leaking, | ] with severe amsﬁ. [ilinrusty Sya ? :
7 andfor T} swollen. Rule 2.LA 1. 5 DEMERITS. - 5 -
&, [ ] Shellfish not being kept in original container; [ Hmm&ooa products B_mauamm:Sn_
Rules 2.1.2.2 and 2.1.8.3. 1 DEMERITS.
7.- Meat and/or.meat produsts not USDA approved. Rule2.1 A28 DEMERITS.
FOOD PREPARATION AND PROTECTION
8. Gooked anc/or prepared foods are subjected to cross contarmination, fram [ ] raw foods
or[ ] other sburces of contarnination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS
m.... mau_o<8m handle raw.and-gooked or propared:iood products wi oS Boﬂo:m_._ sm:a.

‘washing:in between: Rules:2.2. A1  and 2.3.8.5. 5 DEMERITS.
10. Raw | 1 fruits and/or [ ] vegetables are not émm:ma before _um_:m cmma m:&ow mm?.ma
<Rule 2.4.8.1. 2 DEMERITS.
g ﬂnooo_ contact surfaces not:{ ] washed, [ ] ::mma mno_.\o; me: Nmn after each use
.~ and fof owing any kind of operation when contamination 33_ :w<m occurrad,
Rule 5.1.A.3. 2 DEMERITS.
12, Food (lce) cortact surfaces are improperly: | ] designed, [ ] no:mﬂaoaa [ 1installed,
I Bﬁenﬁvm_sma and/or [ ]iocated. Rules 4.2.A., 428, 4.3.A., 4.3, B. 2 DEMERITS.
‘oot not protacted during storage/dispiay: ] “food left uncovered, [ ] food improperty
ﬂo..on on floor, [ ] feod containers in cold:siorage double stacked or nested,
[ ]sneeze guards absent. Roles 2.2.A.1., 2.4 F.7. 2 DEMERITS.
14, Institutions; Ghost tray(s) [ ] not kept, [ m:oﬁ dated, Rule 10.2 [ ] 1/2 pint milk not
retained, { ] schoois: milk not kept at 40°F, or balow. Rule 2.1.B.1. "2 DEMERITS.
15. Storage of [ ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
[T Unwrappediand/or [ 1 potentially hazardous-food produts-pre _ocm_< mm:..ma to
ic ware baing reused: Rulg'2 4.1 1. 5 DEMERITS: Rt
17. Open cans were being used improperly to store focd. Rule 2.3,

.J

1 Um_smw_._..

FOOD TEMPERATURES

18. Potentially hazardous food(s).nct being: [ -] reheated [ ] cooked _ :m mnocmy o _om ..

- adequately heated:to all pads Rule:2.4.G.3, 5 DEMERITS. ;

8 Prepares potentially hazardous.foods requiring refrigeration: ar ot being: &va oco_ma
“10'45° or-below. The measured temperature:was: PR Rule23.0.3.°5 um.smm_._.m

liFtozentood not um_:m kept at:0°F, orbelowz [ ] auaumq ha m .Qm Bmmmcan

i tomperatre was °F; Rule 2.3,C.4: 5. DEMERITS:

m,_ ‘Potentially: hazard ous. hot:food(s):not being stared al ,Eoom or above. .«zm «:omwcsa
“temperature was [ °F. Rules 2.4.G:1., 24,41, PEMERFTS.

.Nm. ‘Potentially hazardous: 85 food(s) not-being stored-at45° Jlow.
ternperature was - oFRules 24.G0  ang 2.4.0.1.b55 umgmm_._.m i

23. Crowded am_._noaeo:. Thers is iess than 1/4 cubic foot of Eaumqmﬁ_o: per meal.
Rule 10.1. 2 DEMERITS.:

24. The containers used qm:mvoa:m food are inadequate. Rules 2. p L.1., and 9.1.A.

.,.L DEMERIT.

Mm Accurate thermemeters not availabie or used 1o evaluate hot _,_o_a_:u cookin

-and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEME

7.

&
[

PERSONNEL
26. No certified food handler/manager. Rules 3.5,
27, _u.maosso_s_@ {3 833::_8"“_@ disease(s):[- 1 boils, [= Tamﬁmn wolmnd(s),
: .r_._ ] ection aro s nmﬂsm and: serving. food

I

/o

Nm Hair Bwﬁ_.m._“.;m :oﬂ worm Uv. *ooa :m.:a_ma mcmm 3.3.B. 1 Um__smmﬂ.m

m_ reheating, hmm \m,a

\z\m

1first-aid supplies wera:

personal medications and/or
le: 7. AN. 5 Um_smmﬂ-m

Toxic materials, |
] labeled; [ ] used in food.

improperly stored.

an , L

WATER SUPPLY

[ ]Acopy of the current water analysis was nct available at the facility.
{ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49. [ ] Water tested and found 10 be unsatistactory, Rule 6.1.A:1;- 5 DEMERITS. -

mo ._._.6 :oo chlgrine was loss than 0.25 ppm. The: Bmmmﬁmn o:_ o Smacm_ émm
-] ppr.: Rule 6.1.A.2.°5 DEMERITS.
m._ m w

Hot and [+ } cold water. Acsamn Prassure} was :3 provided to-the: -~
mm M_sog_m food units) The water storage tank: [ does not have adequate ﬂoE@o_

48.

sinks; [ T dishwashers, or [ * ] lavatories, ' Rule 6.1.D.1.-8 Um_,.__mm_._.m
]is not being properly cleanad and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsuriace disposal system was found 1o, be surfacing: Rule.6.2.A.- 4 DEMERITS. -
54, Wastewater was being improperly discharged onto the ground. Rule 6.2.4. 4 DEMERITS.

55.-{Mobile food units): ] waste <_..m$_. ﬂcBmm ﬁnx aoem 5.3 :m<m mamncms mno«mmm.
:Rule 81.C.2. 4 DEMERITS. R : :

PLUMBING
TKitchen sink, [ ] utiity sink, [ ] grease trap, [ ] grain, [ 1 plumbing: is improperly
[ 1sized, [ 1installed andfor maintained. Rules 6.4.F, and 7.8. 2 DEMERITS.
ST A Gross-connaction, without:backilow: device, exists between:the drinking and the waste-

water. mﬁxaam at Em. H : w. ﬁmcoﬁ 058, 32 wal Twater closets. -
[ others i Rule6.4.C0

56. |

TOILET AND HANDWASH FACILITIES

5B. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with seif-closing,
doors, [ | propery vented, | ] tissue provided, [ ] covered waste rece|
Rules m 5,6.6, and 6.7. 2 DEMERITS.

38, Inadequate number of [ 1 male, and/or [ imam_m toilets. The number of toilets are:
[ ] male and [ 1female. Rule 6.5 1 DEMERIT.

80, Handwagh lavatories: [ ] clean, {1 adequate number, - -] accassible, [ - fidtures:.
maintained; [ ] hand o_mw:m_sm_ soap, [ ksanitary: Ho.zm____,_m:n 3_5@ amﬁomm :on vqo.
A ama [ Hnoago:.as‘m_. Rules 6.3. and 6.8 4 DEMERITS. - =

tight fittin
vm_mn_m A_mm_m&

RUBBISH
61. [ linadequate, [ ]uncovered containerss were being used. Ruls 6.9. 2 DEMERITS.
62. Storage areas were not[ ] ciean, [ ]free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ | maccessible to vermin, { mm@a.. cleaned,
[ ]refuse bin of questionable safety. Rules 6.2 and 6.10. 2 DEMER!

INSECT, RODENT & bzugb_. CONTROL
flies, {:2 Frodents [ T roaches; [
5 found on the prerises:: Rule:§,10: m:aq 12

ars&
BB momx_ sarvice: facilities: The:outer [
“miware notadequately sereened. Ru

CONSTRUCTION OR MAINTENANCE OF _u_._<m_0>_|.. FACILITIES

et
{66, Floors, =m....om__1 s, [ ]notsmooth, [ lproperly constructed, irdisr
Cm 7 dil 5. Rules 7.1-7.6. 1 DEMERIT. Y _“.(“T epalr

67. 1 Htmg:mﬁ ] ventilation inadeguate, [ _uacaﬁ not shieidad, dirty ventilation
hoods, [ Tductwork, [ ]filters, [ ] exhaustfans, c_mmﬂm 7.9, %ﬂm. .__.Eomgmm__._.

8. [ ] Premises litterad, unnecessary equinmen
| opomise [1 ry equipment and articles present. Rule 7.11.A.1.

N FOOD EQUIPMENT AND UTENSILS

ﬂoou._.noioonnoamamﬁnmommoch_vam:nH___._ahm_.mm_ﬂnxmn:_m_ﬁom_._
f\xmmmamv ‘TTiot easlly cleanable. Rules 4.1.4., 4.2.A,, m:auam 2 Umgmum:.nm P

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

31. Single setvice articles impropert stored, dispen:
Rules 4.4.A. and 5.2.C. »Umgmammmﬁmu [ 1dispensed, [ Jhandied. [ ] reused.

32. Wiping cioths: [ ]dirty, [ ] not stored properly in sanitizing sclitions Ruls 5.1.8,

1 DEMERIT,

LODGING
70. The sleeping room(s) are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
[ Jundersized; m improper bed spacing. Rules 12.9 and 12.11. H_ Um_smm_._.

71. The [ ]Toilets,{ ]lavateries, showers, were not:
Rules 12.3. and 12,9.D. »Dm_smmL:.m ere net

[ Jelean, [ ]in good repair.

DISHWASHING
MARUAL DISHWASHING: 72. _»Uﬂ._,wmm %__MN:mma [ ]towels, wore: [ ] notfound, [ |inadequate. Rule 12.4
33. Dishes/utensiis not bein
1 DEMERIT. ing: [ ]scraped, [ ] soaked, %6:%:3 Rule 5.1.C.4, 73. The carpetingis not: [ ] clean, [ in good repair. Aule 12.9.C. 1 DEMERIT,

34. Dishes/intansiis are not being washed in a detergent solution having a temperature of at
] °F. Rule 5.1.

_mm.m." 120°F. The measured lemparature s.mm [ 5. 2 nmmsmm:.w

033_‘ ait least
PP m:aﬁ meagsured: 53855353

37. zo chemical test kit U_.o<_.uma Rule 5.1.0.4, c 1 Um_smm_._..
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperziure was 1
ot at:least 140° -
m:ﬂma 333383 s_.wm [ u °F, mc_m 51.0.3b. 2 Dm_smm_._.mmw O°F: The mea

40; 'Sustained! TE5OF hatwater. %ssﬁms_:m imachine’

41. Chemical sanitizers: The wash-water temperature was n . ]
ot at | °
temperature was [ 1 °F. Rule 5.1.D. huo (1), 2 Um_smm_._.mmm.a ._mo R .Em Bmm.mcan

42. Sanitizing chernicals not autormatically dispensed. Rule 5.1.0.4. ¢.(2}. 2 DEMERITS.

E. U::E:@ gl not mc_ﬁuq mm:_ﬁ_wma maa umoxmnma Rule 12.6. 2 Umgmmﬂ.m

+ [TEMS IN GRAY SHADED AREAS ARE 4 AND 3 DEMERITS ITEMS - COR
RECT AS
SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

43. The chemicais sanitizing rinse water temperature was n
ot at | o
lemperature was { ]°F. Rule 5.1.D0.4.c.(3), 2 Umgmm_._.mmwmﬁ 130°F. The measured

44, No chemical test kit provided. Rule 5.1.04.b. 1 DEMERIT. J
45, Dish racks not stored in a sanitary manner. Rule 5.1.0.6, 1 Um_smmn.
46. Gauges: [ ]not provided| ] inoperative, Rules 5.1.0.1. and 5.1.0.2, 1 DEMERIT.

White - Licensee Opy ...
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= =" seams), TwJ not easily cieanabie.

e
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L ST L et

Estaly gogﬁ Name .

YD

o i ,
2T rayy T

: Zeey

_Fbo..&o:

P v T .f\\/‘
| el T A

.l.Jb» ¢ \/ T .,vm_ H
Jig =
: DATE PURPOSE DEMERITS
» \ T R.. 1 5PT
517 ! 4] A=Y~ 20 m%,m%wm SEATS | va , MO. l DAY wmm%oﬂ.cv 5 |ESTAB.TYPE Reinspoction to be conducted b T
_ Lo i L | . FOLLOWUP -2 “‘ i mw o T —
N i~ = s |, A" TR Y INVESTIGATION 4 i y letter of —|
LICENSE ISSUED <mm_ﬁ laxa] ,k w _mw ’O % A W.T T J_(W X / INVESTIGAT: ; P e
LIGENSE POSTED <mmqﬂ; NO e —
M i
AT e A ST A 1. 98
j xw FOOD SUPPLY AND SOURCE g = : ._.n“_v.coﬁ._s.ﬂ.wmmh.”ww T EITIyTIras
-Spoi : [ i i it |, 5 . A7 1 ] Toxic matarials, [ rsonal medications an first- .
1. ..wmmmzwmﬁmm@o: Fadgiterated foods are being used andior mmzm.ﬁ._..mu_mwl..@ -k improperly stored. m P aboled. T Tused in “o.en..rc_m 715, 5 DEMERITS. :
5T Unpasteurized. milkg T 1 mitk produets, T Teracked eggs. npasteurized 29y
Mv«o_mcaw”g_sm usad and/ot served. Bules’2.1.B.4, 58 :.m. R RTEREURLY
3. Canned foods fram ar'unapproved source.on premises, being used and/or served. i . _
“Rule 2.1.A.3.°5 DEMERITS. (i f i B FE : 48.] ]Acopy of the current water analysis was not available at the faciity.
4. T Unlabeled, [} improperly labeled containers of {ood are being used and/or served. ] Further testing may be required. Rule 8.1.E.3. 2 DEMERITS. .
rc_m 2.1.A.2, 1 DEMERIT. . 751 Water tested and found 10 be unsatistactory. Bule 6.1.A.1. 5 DEMERITS,
7 Ganned goods found: |- ] leaking, [ [ with severe dents. []in rusty.condition, . 50, Tho iree chiorine-was less inan 0.25 ppm. The measured chlorine residual was. - -
& m:&o;mu swolien. zc_m_mu,?._...m.omgmm_qm.. S i gt ppms-Rule B.1.AZ2, 5 DEMERITS. -7~ -~ "o [ .
6. Shellfish not being kept in onginal containes; [ ]seafood progucts misrepresented. BT[] Hot and [ L cold water {under pressure) was not provided 1o the © - oo
rcrmm;.m.» and 2.1.6.3. 1 DEMERITS. ; . M .Ta_s. [: ..L_%smmga..o:. 1lavatories, Rule 6.1.D.1. 5 DEMERITS, -~
57" Toat andior meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. . . 55, (Mobie food umis) The water storage tank: [ ] does not have adequate storage,
o SIS e e e I AR 115 not being properly cleanad and sanitized after each day's use.
EGOD PREPARATION AND PROTECTION - Rule 8.1.C.1. 2 DEMERITS.
8. Cooked andior prepared foods are subjected to Cross contamination, from [ ] raw foods
or{ ]other mowamm of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS . ASTLVATER DISPOSAL
9. - Employees-handie raw.and rooked or praparedfood products without Goqmcmq.:.m:a.. S

- wasghing In between. Rules 2.2 A1 and 2.3.8.5. 5 DEMERITS. ; Tl
16. Raw | | fruits anclor [ ] vegetables are not washed bafore being used and/or served.
Rule 2.4.B.1. 2 DEMERITS. !
11, Food contact surfaces not | | washed, [ ] rinsed, andior [ ] sanitized after each use
and following any kind of eperation when contamination may have occurred.
Rule 5.1.A.2. 2 DEMERITS. M . T
surfaces are improperly: dgesigned, [ 1 constructed, in N
%m wowﬁmﬂﬂ%ﬂ%ﬁ%n\oz ) focated m,wu_mmﬁ.m.h. 2D 4.4, 435, 2 DEMERITS.
i 13} Food not protected during storage/display: 2] food Ieft uncovered, { 1 food improperly
? stored on floor, [ ] food containers in coid "o&wm double stacked gr pasted, . ¢ 1
{ 1sneoze guards sbsent. Rules 2.2.A.1., 24F7. 2 DEMERITS. o L3N0 3
T4 Institutions: Ghost tray(s) [ ] not kept, [ ] not dated. Rule 10.2i[ ] 1/2 pint milk not

§

S

a™y

retained, [ ] schools: milk not kapt at 40°F, or below. Rule 2,1.8.1. 2 DEMERITS. ~ o
5. Storage of [ 1food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2. WV
2 DEMERITS.
167 Unwrapped: and/or: | “Jpotentially. hazardous food progiucts:p m<w m_u.. served 6.5@.

7 publie were:being reused: Rule 2.4.).1.:5.DEMERITS. i
17. Open cans were being used improperty to store food. Ruie 2.3.8.7. 1 DEMERIT.

FOOD TEMPERATURES :
18. Potentially hazardous food(s) act weing: [-7] reheated | -] cooked ng:enough: to be
=i adequately heated to all parts Rule 2.4.G.3.. 5 DEMERITS. SOt G

19 Prepared potentizlly: hazardous foods requiring: refrigaration’an :
i A6° or below: The measuraditemperature-was: | 1°F: Rule:2.3:C.

ot being:rapidiy cooled:
-5 DEMERITS.:

[-4¥ Frozen; food not: g keptat O°F, orbelow: [ “Jimproper thawi :
i emperature was [ 9F; Rule:2.3.C:4: 5 DEMERITS 5
271 Potentially: hazargous hot food(s) not being stored at 140°F or above. The-measure
i temperature was [ 1 7F; Rules. 2.4.GoT 24 H a0 5 DEMERITS. o

ood(s)inot baing:stored at 45°F or below. Themeasured

: ; E Rules 2.4.G.1. and 2.4:H: 1.6 5 DEMERITS. 0%

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

mp..:._mnonﬂmm:ma:mmnﬁﬂm:mnon_:umooam«mimamn:m"m.mcmmmmh.r.._..gau.‘_.b.
1 DEMERIT. : ;

N3

T

53 The subsuriace disposal system was found to be surfacing. Ruie 6.2.A.- 4 DEMERITS.
54 Wastowater was being impraperly discharged onto the ground: Rule 6.2.A, 4 DEMERITS,
55 (Mobile food units): [ ] waste, water storags tank does not have adequate storage.’’ -
w&o..m...._...o..m....amUmg.mma..w..... L T T T L

s

PLUMBING

] Kitchen sink, [ ] utility sink, I ] grease trap, [
[ ]installed and/or maintained. RBules 6.4.F.

1drain, [ ] plumbing; is improperly

56.
H and 7.8. 2 DEMERITS.

[ 1sized

i

TOILET AND HANDWASH FACILITIES
58, Tolets rooms: || Completely enclosed, [ ] Equipped with self-closing, tight fitting
deors, [ ] properly vented, [ ] tissue provided, { ] coverad waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] male, and/or | ] fernale toilets. The number of toilets are:
i 1mate and { ]1female. Ruie 6.5 1 DEMERIT.

50- Fandwash favatories: [ ] clean; -1 adequate:number, | ‘] accessible, [ -] fixtures. = =
22 maintained; [ ] hand cleansing:soap,.[i:! sanitary-towel/han devices not pro--1:
vidad -] common towel.: Rules 6.3, and 6.8 4. DEMERITS. - B R L

Py RUBBISH i

Ea
{ BT | inadequate, ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.

~ge. Storage areas were not | Iclean, [ ]free of litter, Rule 6.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] ingccessible to vermin, M:‘w easily cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and €,10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not avaliable or used to evaluate not holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

PERSONNEL
26. No certified food handler/manager. Rules 3.5.
ommunicable disease(s), [ Iboil
[ Tqastrointestinal infection, ar

2] infectediwound(s),:
roparing and-serving fo

ands andfor ..mﬂo_a.& ssoc.”ua@w._._:n .m.:n...mmg g-foed,
nking:irv.food préparation and/or:dis
2 EMERITS P

% /7~ hobds, [ 1ductwork, [ ]fiters,[ ] exhaustfans.

641 T Hlies, T Jrodents: [ L roaches: | live' animals (other: than: security
Laiwaeredound-onithe:premises. Rule 6.10.and 7.12.6.-4 DEMERITS,

65, Food service facilities: The: cuter' T T doors, [ Lwindows, T-:1 skyllghts,.
-1 ‘were not adequately screened,” Rulg 6:10.0: 4 DEMERITS, i

e N CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm.wm_.poaiw__w.nmmmammf :o”mBooS,ﬁwnavmnno:ﬂ_‘ﬁam& wD.j a_mﬂm;
] di 65 7.1-7.6. 1 DEMERIT. Y ¥ ﬁ@.v

not Shielded L. dirty vantilation

67. 1 1Llighting [ ] ventilation inadequate, [ _mﬁcaﬁw
ules 7.6, 7.957.10. 1 DEMERIT.

29, Hair restraints not wom by food handiers. Rule 3.3.8. 1 DEMERITS.

-~

b

W,\ _ _
* 68 [ }Premises litterad: unnecessa vipment and articl .
P | Jerremise U.T!m, ry equipl icles present. Rule 7.11.A.1.

e FOOD EQUIPMENT AND UTENSILS

{ 804 Food/non food contact surfaces of equipment: [ ].in disrepai .Mwﬂmn_ﬁ. chips, pits,.open
Rules 4.1.A., 4.2.A,, and 4.2.8. 2 DEMERITS.* ﬂw\)

x
i

PR g

L 69. Improper storage of [ ] cleaning equipment, [ ] inens. Rule 7.11.B. 1 DEMERIT.
“

.
i

i .

- 31. Single service articles improperly: stored, T Tdi sed,’ 3! 5
Rules 4.4.A, and 5.2.C. 2 omgmm__., u L epen [ Thandied. | ] reusady

32, Wiping claths: [ ]dirty,[ 1 not stored properly in-sanitizing m.m—c»mo:m Rule 5.1.B.

G

LODGING

70. The sleeping Sosmmu are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
[ 1undersized; [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

1 DEMERIT.
71. The[ ]Toltets, [ ]lavatories,[ ] showers, were not clean i i
SRS Rules 12.3. and 12.9.0. 2 DEMERITS. U lciean [ Tingood repar:
MARUAL DISHWASHING: g 7 _moumx_,.m__mm_m__mwsmma; Jtowels, were: [ Inat found., [ ] Inadequate. Rule 12.4
33. Dishes/utensiis not being: ng1 i
DShasitons fis notbeing: [ ]scraped, | Hmomxma. [ ] naﬂfm:ma. Rule 51.C.4. 73. The carpeting is not: [ lc¢lean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/utensis are not being washed in a deterg:
least 120°F. The measured temperature was [

35; Dishes/utensilsare

MECHANICAL DISHWASHING: )

38, Hot water sanitization: The wagh-water temperature was not mn._ °|
sured .ﬂma.umwmea was [2 . | ]°F Rule m.q.o.w.w.....n.cmzmmﬂm.m st 140°F. Tho méa-

50 water femperaturs:was not:

L Rulei 5 03

41. Chemical sanitizers: "The wash-water temperature-was not at e
Mmaﬂw_ﬂmﬁca was{ " “I°F, Rule 5.1.D.4.c.(1). 2DEMERITS. .
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4c.(2).. 2 DEMERITS.

Am..ﬂwmnsms_g_m_mgﬁmwmisgém”mlmanmﬂw"ca<< . 2
. : as notat | °F.
temperature was [ - "J°F. Rule 5.1.0.4.6.(3). 2 D_mzmm_._.mm.mn 130 ._u. The Mmeasured

44. Ne chemical test kit provided. Rule 5,1.0.4.5." 1 DEMERIT,
45. Dish racks not stored in a sanitary manner. Rule 5,7.0.6. 1. DEMERIT, .
46, Gauges: [ ] not na<ima {-- ] inoperative, Rules 5:1.D.1- and 51.02. 1 _uma_m.m_._.. -

q& U::xiu glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

clothes dryers, [ floo
vented; .__%_n with

.H_._o.Emﬂm_‘._"sm&ma._.m_.mSR%BS.E
sloep [ T adequat
8 “control

= [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CO
~CORRE
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - mﬂp.much...wﬁmmﬂcm

.
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