
City ofPortland, Maine
 
Inspections Division
 

Food Service Inspection Schedule by Business or Contact
 

Insp. Date Business/Contact Inspector Address Dist# Parcel Score Status Next Insp. Last Insp. 

11118/2002 YOSAKU Arthur Rowe I DANFORTH ST 1 040 B028001 100 Passed 11118/03 12/09/08 

11/05/2004 YOSAKU Arthur Rowe 1 DANFORTH ST 1 040 B028001 83 Re-lnspect 30 Day 12/06/04 12/09/08 

02/0112005 YOSAKU Kevin Carroll 1 DANFORTH ST 1 040 B02800 1 90 Passed 02/01/06 12/09/08 

04/18/2006 YOSAKU Arthur Rowe Jonathan Reed I DANFORTH ST 1 040 B028001 80 Re-lnspect 30 Day 05118/06 12/09/08 

04118/2006 YOSAKU Arthur Rowe Jonathan Reed I DANFORTH ST I 040 B028001 80 Re-lnspect 30 Day 05/18/06 12/09/08 

0111112007 YOSAKU Arthur Rowe Suzanne Hunt I DANFORTH ST I 040 B028001 77 Re-lnspect 10 Day 01/22/07 12/09/08 

01/11/2007 YOSAKU Arthur Rowe Suzanne Hunt I DANFORTH ST I 040 B028001 77 Re-Inspect 10 Day 01/22/07 12/09/08 

01/22/2008 YOSAKU Suzanne Hunt Jon Rioux 1 DANFORTH ST 040 B028001 80 Re-lnspect 30 Day 02/21/08 12/09/08 

01/22/2008 YOSAKU Suzanne Hunt Jon Rioux I DANFORTH ST 040 B028001 80 Re-lnspect 30 Day 02/21/08 12/09/08 

09/08/2008 YOSAKU Jon Rioux I DAJ'.JFORTH ST 040 B02800l 0 12/09/08 

12/09/2008 YOSAKU Jon Rioux 1 DAJ'.JFORTH ST 2 040 B028001 95 Passed 12/09/09 12/09/08 

Appointments Reported: 11 
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City ofPortland, Maine
 
Inspections Division
 

Complaints Detail Report
 

Support Staff Suzanne Hunt 

Catef:oryIComplaint:	 Odor I dumpster behind restruant smells and is disturbing tenants in area. Dumsper has Census 3.00 
been moved to create more parking now it is disturbing to abbutters. 

Date And Time: 08/10/2009 125 PM Status: Closed Complaint No: 14255 

PareellD 040 8028001 Prop Addr: 1 DANFORTH ST 

Complainant: Best Time To Reach: 

Addr: Mood: 
Response to Complainant: 

Catef:or.yIComplaint: Food Service I Compalintant Lisa Weiss @ 318-0243 got sick from the measu soup. Census 3.00
 
She said she has a circle of friends that have also gotten sick there in the past. Igg
 

Date And Time: 11/17/2010 11 :59 A Status: Closed Complaint No: 15839 

PareellD 040 8028001 Prop Addr: 1 DANFORTH ST 

Complainant: Best Time To Reach: 

Addr: Mood: 
Response to Complainant: 

Inspection Outcome Date Status	 Ne.xt Insp Date Comment 
11/24/2010 Passed 11/24/2011	 met with PIC, Minoru Yahara, Reviewed Miso soup 

contents and how it is prepared. Miso soup is 
disposed of at each day. It is prepared form dried fish 
powder, soybean paste, and dry seas weed. Thse 
products come prepacked. It is mixed with tofu, 
scallions, at serving. Dishwater sanitation at correct 
level,.. Checked refrigeration and storage of fish. 
Smh call complainant and requested call back. Smh 

Total Nbr Of Complaints Reported: 3 
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_ City of Portland Health Inspe~tion Report Page IOI_V 
--­

~N~. of Risk Factor/Intervention Vloliltions __IDate I{/,"' 2.-'1'_It,Eslablfshment Name 

-16 f105A-ku No. 01 Repeat Risk Factor/Intervention Violations I ITIme In -­ -I Score (optional) Ii? Time Out 

License/Est. 10# \../ Addrea. . Jc1me --­ Zip Code I Telephone

3. A. 'J 

License Posted 

OW~!tv 54-10 
p~ose 01 Inspection Est. Type IRisk Category 

[ ] Yes [ ] No lI-'1./.IorJIt.V
I '~.(j..u,v , 

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 
Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item Mark "X" in appropriate box for COS and/or R 

IN= in compliance OUT=not ill compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation 

Compliance Status cos R Compliance Status cos R 

./l Supervision Potentially Hazardous Food TfmelTemperature 

51 ~UT PIC present, demonstrates knowledge, and 5 t6 IN 0 UTN/A tf!CX Proper cooking time & temperatures 
periorms duties 517 IN OUTNlA~ Proper reheating procedures for hot holding 

./""") Employee Health 5 18 IN OUTN/A~ Proper cooling lime & temperature 
52 Ij.JM"'OUT Management awareness: policy present 5 19 OUTN/A N/O Proper hot holding temperatures 
513 WI'f'--OUT Proper use of reporting, restriction & Exclusion l- S 20 our N/A Proper cold noldlng temperalures 

Good Hygienic Practices CS"21 ( . XlUTNlA WO Proper date marking & disposition 
54 IN OUT N/O Proper eating, tasting, drinking, or tobacco use 5 2~ OUTN/A N/O Time as a public health control: procedures 

55 IN OUT N/O No discharge trom eyes. nose, and mouth - & record 

PreventIng Contamination by Hands Consumer Advisory 

6"i~OUT N/O Hands clean & properly washed 52~1 N/A Consumer advisory provided for raw or 

27 I~UTN/AN/O No bare hand contact with RTE foods or - I­ undercooked foods 

approved alternate method properly followed Highly Susceptible PopUlations 

58 ~UT Adequate handwashing facililies supplied & 524 IN OUT ~:steurized foods used; prohiblled toods not 

~ accessible ffered 

Approved Source Chemical 

5 9 IN 'PUT ,..,. Food obtained lorm approved source 525 ~'I NIA Food additives: approved & properly used 
510 IN OUT N/A ~O Food received at proper temperature 5 2~ ~UT Toxic substances properly Identified, storeo. 
511 I(TN.....oUT ;;. Food in good condition. safe, & unadulterated & used 
I 12 IN OUTN/A ~ Required records available: shellstock Conformance with Approved Procedures 

tags. parasite destruction J27~ N/A Compliance with variance. specialized 

/::> Protection from Contamination process, & HACCP plan 

213 4...N,.OUT N/A Food separaled & protected 
Risk factors are improper practices or procedures identified as the most 2 t4 IRi OUT N/A Food-contact suriaces: cleaned & sanitized 

515 1e:>°UT 
Proper clisposilion 01 relurned, previously prevalent contributing factors of food borne illness or injury. Public Health 

served. reconditioned, & unsafe food Interventions are control measures to prevent foodborne illness or injury. 

GOOD RETAIL PRACTICES 
Good Retail Practices are preventative measures to control the addition of pathogens. chemicals, and physical objects into foods. 

Mark "X" in box if numbered item is not in compliance Mark "X" in appropriate box lor COS and/or R COS=corrected on-site during inspection R=repeat violation 
cos R cos R 

Safe Food and Water Proper Use of Utensils 
5 28 Pasleuriz.ed eggs used where required 2 41 In-use utensils: properly slored 
5 29 Water & ice from approved source 2 42 Utensils. equipment & linens: properly stored, dned & nandled 

30 Vanance obtained for specialized processing 2 43 Single-use & single-service articles: properly stored & used 
Food Temperature Control 2 44 Gloves used properly 

5 31 Proper coaling methods used: adequate equipment tor Utensil, Equipment and Vending 
temperalure conlrol 

-
2 45 Food & non-food contact suriaces cleanable, properly 

5 32 Plant food properly cooked for hOI holding 
I-

designed, constructed, & used 
5 33 Approved thawing methods used 1 46 Warewashing tacilities: installed. maintalneo, & used: tesl stripS 

34 Thermometers provided & accurate - I 47 Non-Iood contact surfaces clean 1 
Food Identification - Physical Facilities , 35 Food properly labeled; original container 4 48 IHOI & cold water ava,lahle; adequate pressure 

Prevention of Food Contamination .5 49 Plumbing Installed; proper backllow devices -
4 36 Insects, rodents. & animals not present 5 50 Sewage & waSle water properly disposed 

2 37 Contamination prevented during food prepMalion, storage & disp\a~ 2 51 Toilet facilities: rroperly constructed, supplied, & cleaned 

5 38 Personal cleanliness 2 52 Garbage & reluse properly disposed: facilities maintained 

Wiping clolhs: properly used & stored 
- - "l 15'3 Physical laClitlies installed, maintained, & clean1 I:}\)~ - Tis;r1 IJl'O Washing ffuits & vegetables Adequate venlJlatlon & lighting: designated areas used 

\Ve,i!!~dt/ ? If- 2,,(- (dDate: 
~ 

Health Inspector (Signature) ~ ,JuI1Y Follow-up: Y~c1ety(e) Follow-up Date: 
) { .... .,.,.." /'-­"- ­

White copy· Inspections Office Yellow copy - State Pink copy - Customer 
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City of Portland Health Inspection Rep9rt Page_of__ 

s·..bllshment Name .As Authorized by 22 MRSA § 2496 Oate _ 

--l .__ 
License/EST. 10 " ]Address City/State Zip Code [Telephone

[ 

ItemlLocation Temp Item/Location Temp 

~ 
/k<I ~ (... r-te,",-" €!- i/ ? 

A D CO C'nVE ACTIO 
Violations Cited In this report must be corrected within the time frames below. or as stated In sections 8-40511 and 8-406.11 of the Food Code. 

Item 
Number 

a~/~k'~ ~-fA?e-:rr- <J/"" f1.-<- S~ <:{ 

- /VO _ l.s~ ---p--o..,) j,'\ I? ( 

IV).Ud S.1.J(-' (J 111~ ~I<t 

Person in Charge (Signature) 

Health Ins 

Date /(... L.r - (11 

______---.-JDate 

WhIle Copy' State • Yellow Copy - Inspector • Pink Copy - Licensee 



-- --

--

-- ---

--

--

51 

515 
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· City_of Portla~d Health Inspection Re~ort_ Page 01- ­

Establishment Name lNO- 01 Risk Factor/Intervention ViOlation_s__ -lk-lDale 
- /-:i).JJO? 

No. of Repeat Risk Factor/Intervention Violationsl lif Time InYos aku 
Score (OPt~~~ut--==--- --- ._­r- -... - ­

license/Est. IOIt Address JCilY/S~ -' Zip Co elephone 

cr~ I [)~(j~c/f~ Sr-_ rOI~c"d/ r1~ 
-- ­ <1c.f) 'SO' o5rt1 

license Posted Purpose of InspectionIOwner Name Est. Type [RiSk Category

l,Vfes [ J No 5'afo Q.crll- {1 ~~I P'i~ )";f .... d I 

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS " 
Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item Mark "X" in appropriate box for COS and/or R 

IN= in compliance OUT=not in compliance N/O=not observed 

Compliance Status 

Supervision 
IN OUT PIC present. demonstrates knowledge, and 

performs duties 
Employee Health 

Management awareness; policy present ~H IN OUT 
53 

54 

56 
2.7 

' ­

59 
"510 
511 

I 

4 

2 
5 
1 
1 

1 

34 

35 

36 
37 X 
38 
39 X 
40 

Tnermomelers provlaed & accurate 
Food Identification 

I Food properly labe1ea; onglnal contalroer 
Prevention of Food Contamination 

InsectS. rodems. & animals not presenl 
Contamination prevented during lood preparation, storage & displa 
Personal cteanliness 
Wiping cloths: properly used & sloreJ 
WashIn\] Irulls & vegelaoles 

IN OUT IProper use of reportiny. restriction & Exclusion 
-\ Good Hygienic PracUces 

IN OUT -l.i ~ Proper eating, tasting, drinking. or tobacco use 
IN OUT ~ >IlO1J<Io discharge from eyes, nose. and mouth 

I>!rel enting Contamination by Hands 
IN OUT '£. UO" 

IN OUTN/A<~ 

~"'" 
I~ 

IN OUI .........,...,
 
IN OUT N/A",N/O 
IN Qm... 

lITI-I~/AN/O 

..Hands clean & properly washeu 
Mo bare hand contact with RTE toods or 
approved alternate method properly followed 
Adequatehandwashmg lacliilles supplied '& 
accessible 

Approved Source 
Food obtained form aflprov,,-d source 

yood received at proper temperature 
Food In gOOd conditIOn. safe. & unadulterated 
Required records available. shellstock 
tags, parasite destruction 

Protection from Contamination 
2 13 IN OUT N/A Food separated & protected 

(i Food-contact surfaces: cleaned & sanitized

3I~ 
NlA 

IOU Proper disposition of retumed. previously 
...... served. reconditioned, & unsafe food 

GOOD RETAJL PRACTICES 
Good Retail Practices are preven alive measures to control the addition of pathogens. chemicals, and physical objects Into foods. 

Mark "X" In box if numbered item is not in compliance Mark "X" In app 

Safe Food and Water 
PasteuJized eggs used where reqUIred 5 28

5'29­ Water & Ice Irom approved source
 
30
 Variance obtained for specialized proceSSing 

Food Temperature Control 
5 Proper cooling methods used; adequate equipme'lt for 31 
- temperature control
 

5 32
 Plant food properly cooKeo lor 110t holding 
5" 33 Approvec.J thawing methods used 

f-'- ­

N/A=not applicable COS=corrected on-site during inspection R=repeat violation 

cos 

~ 

,.,­
/ 

>(
 

~-

-

-

-
-

-

Compliance Status 
PoterU y Hazardous Food TlmelTemperature 

516 ~TN/A:I£ Proper cooking time & temperatures 
5 17 IN OUTN/M:j,f Proper reheating procedures for not noldlng 
-518 IN OUT N/A lli ,",Proper cooling lime & temperature 
"519 IN OIJTN/A~ II Proper hOI holding temperatures 1"\ 

IN(OUT.J N/A Proper colU holdlt'9 temperatures ij15~ 
521 IN OUTNIA N/O Proper date marking & disposilion

1522 iN OU T-~,Ii A NIO TIme as a Pu.bllc healttl conlrol: procedures 
& record 

Consumer Advisory 

523~UT N/A Consumer advisory provided lor raw or 
undercooked foods 

~ ighly Susceptible Populations 

rr IN OUT 
~

1.asteurlzed foods used; prohibited loods not 
ollered 

5 25 .Jti. OUT ----."lto..'!1'L 

Chemical 
:"-od additives. approved & properly used 

526~lJT ToxIc substances properly identified, Slored. 
&used 

- F'.. Conformance with Approved Procedures 

~~INeY N/A Compliance With variance. specialized 
process, & HACCP plan l ,,(" 

cos R 

--

Risk factors are Improper practices or procedures identified as the most 
prevalent contributing factors of foodborne illness or injury. Public Health 
Interventions are control measures to prevent foodborne illness or injury. 

opriate box lor COS and/or R COS=correcletl on-slle durinq inspection R=repeat viotation 
cos R 

~'41 
'- ­-

42~ - ~ '43I ­

2 44 

2 45 

- f- ­ T 46 f ­

1 47 

4 a8 

"549 
550 

1­
2 ~I- 2 62 ­

Proper Use of Utensils 
In-use utensils: properly storeo 
UtenSilS, enuipment & linens: properly stored, dried & nandled 
Single-use & single-service articles: properly stored & used 
Gtoves use<J properly 

Utensil. Equipment and Vending 
Food & non-Iooo contact sUrfaces cleanable, property 
designed, cOnstructed. & used 
Warewashing facilities: Installed. maintained, & used; tesl striPS 
Non-Iooe! conlact surfaces clean 

Physical Facilities
 
Hot & cold water available adequate pressure
 
Plumbmg Installcel; prorc;r oackf[ow devices
 

cos A 

- I-

l ­

-
Sewage & waste water properly disposed _.- ­Toilet facifllJes: properly construcled. supplied. & Cleaned 
Garbage & rei use properly disposed, faclhties maintained 

~ Physical facilities installed. malntamed. & clean1 53.~ .- ­I ­ 1 54 !'uequate venlllfliion & lighting: designated areas used 
'-'- ­

0 ,/).)/,rPerson in Charge (Signature) Date~a~-f~u?lz~ , , 

#~( FOIIOW-UP:~ NO (circle one) Follow-up Date: 

~............... \. ./ 
Health Inspector (Signature) 

~ 

White copy -Inspections Office Yellow copy - State Pink copy - Customer 
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City of Port~and Health_Jnspec!~on ReJ?-9 rt Page ..1...- of ~ 

Establishment Name As Authorized by 22 MRSA § 2496 Date _ 

Yo~~ 
License/EST. 10 #8' S-) Address t ¥{ .City/State 0 LI I - Zip Code Telephone 

IJ O~" 1-0-( 1 '1 5J- T6 1 r "(I C} t1t 

TempItem/Location 
St'(\ 

~ ,"=­__--:..::=P-==TU..:..:..;RE=-.::O=B=SERVATIONS 
Item/Location Temp 

l~ { 

OBS ATI NS AND CORRECTIVE ACTIONS
 

5 ._._ .._ 
37 

Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 and 8-406.11 of the Food Code. 
Item 

Number 

White Copy - State • Yellow Copy· Inspector 

Date 

Date 

• Pink Copy - Licensee 
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City of Portland Health Inspection Report Page _l-olL 

Establishment Name INo. o~ R"k F"'o,.n",,,.nUon Vio',Uon, " D,I. I~0o/-od 
No. of Repeat Risk Factor;l~tervenllon VlolallO~N;imeIn -- -Yos 2 ku ___ Score (Optio~l) Clr' T)me Out 

--~--. ­ -License/Est. 1011
 Address 

t6~~ 1- O,7!,do ( ~~ fr 
Owner NameV 

[ es [1 No 

ldse Posted 

>c~o (cctl! ,() 

City/State IZiPCO~rrelephone 

R,n~1, ,.117 Jo q. ",0.0 8~?) 

Purpose of Inspection 
-I~st. Type Risk Category 

A,-v,"al 

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALT INTERVENTIONS 
Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item Mark "X" in appropriate box for COS and/or R 

IN; in compliance OUT;not in compliance NlO;not observed N/A=not applicable COS;corrected on-site during inspection R;repeat violation 

Compliance Status cos R Comoliance Status cos R 

./J Supervision Potentially Hazardous Food TlmelTemperature 

51 rur PIC present. demonstrates knowledge, an<f 516 IN OUTN/A Proper cooking time & temperatures 
performs duties 5 7 IN OUTN/A Proper reheating procedures for hot holding 

Employee Health 518 IN OUT N/~ Proper cooling time & temperature -. ­
52 I6W'" OUT Management awareness; policy present 519 I~UTN/A 10 Proper hot holding temperatures 
513 ItW°UT Proper use of reporting. restriction & EXClusion 520 'I@UT ~/A Proper cold holding temperatures 

_Good Hygienic Practices 521 IN OUT)4!AJJ/O Proper date marking & disposition 
5 4 IN OUT ~ IJ'roper eating, tasting, dnnking, or tobacco use 522 INO~N/O Time as a public health control: procedures 
55 IN OUT IN/OIl No discnarge from eyes, nose, and mouth 1-----, & record 

~ '¥fevenUng Contamination by Hands Consumer Advisory 
56 'I~UT N/O Hands clean & properly washed 5 231~UT N/A IConsumer advisory provided for raw J cd 
27 ~UTN/A N/O No bare hand contact With RTE foods or undercooked foods Coa~... e 

t ­ ..-. approved alternate method properly followed Highly Susceptible Populations 

<::~ ~~ Adequate handwashing facilities supplied & 524~UT N/A IPasteurized foods used; prohibited foods not 
accessible offered 

Approved Source Chemical 

519 ~UT Food obtained form appro\!ed source 5 25t]i!'OUT NIA I Food additives: approved & properly used 
510 '~UT N/A N/O Food received at proper temperature 5261610UT IToxic substances properly Identifieo. stored. 
'5T1' - ~UT Food In good condition. safe, & unadulterated - I---- ­

& used 

11~ ~TN/A N/O Required records available: shell stock 
-I- ­

Conformance with Approved Procedures 
./ tags. parasite destruction 527 IN OUT N/A ICompliance with variance, special~ed 

Protection from Contamination process. & HACep plan >.. ~1 • 

2 13 prOUT N/A Food separated & protected 
Risk factors are improper practices or procedures identified as the most 2 14 IN OUT N/A Food-contact surfaces: cleaned & sanitized 

515 IN OUT Proper dispOSition of returned, previOUSly prevalent contributing factors of foodborne illness or injury. Public Health 

served, reconditioned, & unsafe food Interventions are control measures to prevent foodborne illness or injury. 

GOOD RETAJL PRACTICES 
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods. 

Mark "X" in box if numbered item is not in compliance Mark "X" in appropriate box for COS and/or R COS=corrected on-site during inspection R=repeat violation 
cos R 

Safe Food and Water
 
Pasteurized eggs used where required
 
Water & ice lrorn approved source
 
Variance obtained for speCialized processing
 

Food Temperature Control
 
Proper cooling methOds used; adequate equipment for
 
temperature control
 
Plant food properly cooked for hot holding
 
Approved thawing methods used
 
Thermometers prOVided & accurate
 

Food Identification
 
FOOd properly labeled: original container
 

Prevention of Food Contamination
 ._­
Insects. rodents. & animals not present
 
Contamination prevented during food preparation. storage & displa
 
Personal cleanfiness
 
Wiping cloths: properly used & stored
 
Washing fruits & vegetables 

cos R 

Proper Use of Utensils 
2 41 In-use utensils: properly stored 
2 42 Utensils. equipment & linens: properly stored, dried & handled 
2 43 Single-use & single-service articles: properly stored & used 
2 44 Gloves used properly 

Utensil, EqUipment and Vending 
2 45 Food & non-food contact surfaces cleanable. properly 

designed, constructed. & used 
1 46 Warewashlng facilities: Installed., maintai/led, & used: test strips 
I 47 Non-food contact surfaces clean 

Physical Facilities 
4 48 Hot & cold water available; adequate pressure 
5 49 Plumbing [nstalled; proper backJlow devices 
5 150 Sewage & waste water properly disposed 
2 51 Toilet facilities: properly construcfed, supplied. & cleaned -
2 52 Garbage & refuse properly disposed; facilities maintained 
'T 53 Physical facnities Installed, maintained, & clean 
1 54 AdeQuate ventilation & lighhng; designated areas used 

5 28
 
5 29
 
-"30' 

5 31
 

5-32
 

5 33
 
1
 34
 

1 35
 

4 36
 
2
 37
 
"5
 , 38
 

39
, 40
 

Person in Charge (Signatur~ ..... ./ ~. Date: U.JoQ Jot 
I '/ 

Follow-up: YES r;;;2rcle one) Follow-up Date: Health In,p",m (5;'''''':)# ~~ 
-

./ ---- T 

~
 



Temp. --;e
?~ 

'Zip Code 
! 

PERATURE OBSERVATIONS 
Item/Location Temp 

-'I'~_~-I-_ Ua'~~l~ V{) o~ -ft-., \ 
__Fr~~r Of' p_ 

License/EST. ID # 

f---------=.;.-~C_it_=_y_o_f_PortlandHealth Inspection R~_~9rt Page ---..L of ~ 

I-E_s_ta_b_IiS_h_m_e_n_t_N_am_e_\_~_()_>_d---,-ku____ lA' Aulhod". by 22 MRSA § 2496 _le­ 0 'PL -~ 

O(~)/ Cifi~tji2;J d ;41r 

Item 
Number 

- -­ - -­ ------­

----1--------­

White Copy - State • Yellow Copy - Inspector 

Date 

Date 

• Pink Copy - Licensee 
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City of Portland Health Inspection Report Page ---.1..Of ~ 

No. of Risk Factorllntervention Violations I /,,/U 7Date1- / / 
,

E,".II,hmool N'~ .s c, leu. 
No. of Repeat Risk Factor/lntervention Violation~ ,- "I'iITle In 

Score (oPtionall ~eout77 
License/Est. 10# Zip Code"'-.: ­ Telephone 

AddreS!), £:/1 -Y­ CilYV;:rVfL ,/ffS~~ / / fa.v ~ j JYtO( 
license Posted Purpose of Inspection Est. Type Risk Category
 

[UX"es [ 1No
 

Owner Naz 

P\ {}.ro--A / l-5:.~~C~ c;.;'VJr.rr. /} /lJ t>/ 
FOODBORNE ILLNESS RISK FAofoRS AND PUBL)C HEALTH INTERVENTIONS 

Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item Mark "X" in appropriate box for COS and/or R 
IN= in compliance OUT=hot in compliance N/O=not observed NJA=not applicable COS=corrected on·site during inspection R=repeat violation 

Compliance Status cos R Compliance Status cos R 

.--... Supervision Potentially Hazardous Food TlmelTemperature 
51 IN~ PIC present, demonstrates knowledge, and 516 I OUTN/A Nro Proper cooking time & temperatures 

performs duties 517 OUTNIA N/O Proper reheating procedures lor hot holding 
.,.-.. Employee Health 518 OUT N/A N/O Proper cooling time & temperature 

52 IN ~UJl. Management awareness; policy present 519 OUTNJA N/O Proper hot holding temperatures 
53 IN <fOy Proper use 01 reporting, restriction & ExclUSion 520 OUT N/A Proper cold nold,ng temperatures 

Good Hygienic Practices 521 OUTN/A WO Proper date marking & disposition 

54 lillr°UT N/O Proper eating. tasting. dnnklng. or tobacco use - 522!( OUTN/A N/O Time as a public health controf~ procedures 

55 (NpUT N/O No discharge from eyes, nose, and mouth & record 

Preventing Con1amlnaUon by Hands ... Consumer Advisory 

56 \lIP OUT N/O Hands clean & properly washed 5 231e;1 OUT N/A Consumer advisory provided for raw or 

~7 I f!j OUTN/A N/O No bare hand contact With RTE foods or undercooked foods 

approved alternate method properly followed .... Highly Susceptible Populations 

58 ClOUT Adequate handwashlng iaclillies supplied & 524 ~OUT NJA Pasteurized foods used; prohibited toods not 
accessible offered 

Approved Source ~ Chemical 

5 9 OUT Food obtained form approved source 525 IN OUT IN/IY Food additives. approved & properly used 
5 10 OUT N/A N/O Food received at proper lemperature 1 6 IN~ I OXIC substances properly Identified, stored, 
511 OUT Food in good condition, safe, 8. unadulterated & used 

~12 OUTN/A N/O Required records available: shellstock Confq mance with ApprOVed Procedures 
tags, parasite destruction 527 IN OUT C!J Compliance with variance, specialized 

Protection from Contamination " process, & HACCP plan -
2,,13 1N\QiJ,l N/A Food separated & protected 

Risk factors are Improper practices or procedures identified as the most
'2 14 ,MOUT N/A Food-contact surfaces: cleaned 8. sanitized 
5 15 leY°UT Proper disposition of returned, previously prevalent contributing factors of foodborne illness or injury. Public Health 

served, reconditioned. & unsafe food Interventions are control measures to prevent foodborne illness or injury. 

GOOD RETAll PRACTICES 
Good Retail Practices are preventative measures to control the addition of patnogens, chemicals, and physical objects into loods.
 

Mark "X" in box if numbered item is nol in compliance Mark "X" in appropriate box for COS and/or R COS=corrected on-site during inspection R=repeat violation
 

5 
5 

5 

cos R cos R 

Proper Use of UtensilsSafe Food and Water 
2 41 In·use utensils: properly stored Pasteurized eggs used where required 28 
2 42 Utensils. equipment & linens: properly stored, dried & handled 29 Waler & Ice trom approved source 

Single·use & single·service articles: properly stored & usedVariance obtained tor specialized processing 30 ~~3 ~ 
2 44 Gloves used properly Food Temperature Control 

Utensil, Equipment and VendingProper cooling methods used; adequate equipment for 31 
45 Food & non-foOd contacl surfaces cleanable, properly temperature control 2 

designed, constructed, & usedPlant food properly cooked for hoI holding ~ 32 - i- ­
1 46 Warewasl'lIng faCilities; Installed, maintained, & used; tesl strips 5 r,33 ')< Approved thawing methods used 

Non·food contact surfaces clean L1 34 'K Thermometers provided & accurate 471 ~ 
Food Identification Physical Facilities 

4 48 Hot & cold water avallal;lle: adequate pressure Food properly labeled; original container 1 35 
>< plumbmg Installed: proper back/low deVices Prevention of Food Contamination (IS:: 49 

Sewage-& waste waler properly disposed 5 50Insects, rodents, & animals not present 4 36 
Toilet facilities: properly conslrucled. supplied. & cleaned2 51Contamination prevented dUring food preparation. storage & dlspla2 37 
Garbage & refuse properly disposed; facilities maintained 2. 52Personal cleanliness 5 38 -'JC Physical faGllities Installed, maintained. & clean ~ 39 IX Wjping cloths: properly used & stored ~ 53 

541 Adequate ventilation & lighting; designated areas usedwashing fruits & vegetables1 40 

~- ~- ) //I/U7 Person in Charge (Signature) Date: 

/ / 

O;11AJ-( Follow-up: Q) NO (circle one) Follow·up Dale: rlJ..~u7Health Inspector (Signalure) ,'-.../ ( 
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City of Portland Health Inspection Repo~ ~ 
IEstablishment Name Ie Io"".by 22 MRS' § 2496 1'" 
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/ City of Portland Health Inspection Report Page __of -­

Establishment Name :()"5 Irlk' No. of Risk Factor/Intervention Violations Date 7 !i~/~ 
No. of Repeat Risk Factor/Intervention Violations Time In 

Score (optional) Time Out 

License/Est. 10# Address 

, 't t. 
City/State Zip Code Telephone 

J) 57 - I 

License Posted Owner Name Purpose of Inspection Est. Type Risk Category 

[ ] Yes [ ] No , ~ 

l 

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 
Circle designated compliance status (IN, OUT, N/O, N/A) for each numbe~ item Mark "X" in appropriate box for COS and/or R 

IN= in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation 

Compliance Status cos R Comoliance Status cos R 

Supervision Potentially Hazardous Food TlmeITemperalure 
51 IN OUT PIC present, demonstrates knowledge, and 516 LN OUTN/A N/O Proper cooking time & temperatures 

performs duties 517 Jt:t OUTN/A N/O Proper reheallng procedures for hot holding 
Employee Health 518 1!i'OUT NIA N/O Proper cooling time & temperature 

512 IN_OUT I Management awareness; policy present 519 It'»' OUTN/A N/O Proper hot holding temperatures 
513 IN OUT' I Proper use of reporting. restriction & Exclusion 520 IN OUT N/A Proper cold nolding temperatures 

Good Hygienic Practices 521 IN OUTN/A N/O Proper date marking & disposition 

S]4ITN OUT N/O Proper eating. tasting. drinking, or tobacco use 522 IN OUTNIA NIO nme as a public healfh control: procedures 
55 I_IN OUT N/O I No discharge from eyes, nose, and mouth & record 

Preventing Contamination by Hands Consumer Advisory 

56 IN OUT N/O Hands clean & properly washed 523 IN OUT NIA Consumer advisory provided for raw or 

27 IN OUTN/A N/O No bare hand contact with RTE foods or undercooked foods 

approved alternate method properly followed Highly Susceptible Populations 
58 IN OUT Adequate handwashing faCilities supplied & 524 IN OUT N/A PasteUrized foods used; prohlblled foods not 

accessible offered 
Approved Source 

I--­ Chemical 
59 IN OUT Food obtained form approved source 525 IN OUT NIA Food additives. approved & properly used 
5110 IN OUT NIA N/O Food received at proper temperature 

f---­ 526 IN OUT TOXIC substances properly Identified, stored, 
511 IN OUT Food in good condition, safe, & unadulierated - I­

& used 
1 12 IN OUTN/A N/O Required records available: sl1ellstocK Conformance with Approved Procedures 

tags, parasite destruction 527 IN OUT N/A Compliance with variance, specialized 
Protection from Contamination process, & HACCP plan 

213 IN OUT N/A Food separated & protected 
Risk factors are improper practices or procedures identified as the most 

214 1£'l OUT N/A Food-contact surfaces: cleaned & sanlllzed 
515 IN OUT Proper disposition of returned, previously prevalent contributing factors of foodborne illness or injury. Public Health 

served, reconditioned. & unsafe food Interventions are control measures to prevent food borne illness or injury. 

GOOD RETAIL PRACTICES 
Good Retail Practices are preventative measures to control the addition of pathogens. chemicals. and physical objects into foods. 

Mark "X" in box if numbered item is not in compliance Mark "X" in appropriate box lor COS and/or R COS=corrected on-site durinQ inspection R=repeat violation 
cos R cos R 

Safe Food and Water Proper Use of Utensils 
5 28 Pasteurized eggs used where required 2 41 In-use utensils: properly stored 
5 29 Waler &. Ice from approved source 2. 42 Utensils, equipment & linens: properly stored, dned & handled 

30 Variance obtained for specialized processing ~ 43 Smole-use & single-service articles: properly stored & used 
Food Temperature Control 2 44 Gloves USed properly 

5 31 Proper cooling methods used; adequate equipment for Utensil, EqUipment and Vending 
temperature control 2 45 " Food & non-food contact surfaces cleanable, properly 

5 32 Plant food properly cooked for hot holding designed, constructed, & used 
5 33 Approved thaWing methods used 1 46 Warewashlng facilities: installed. maintained, & used; test strips 
1 34 "... Thermometers provided & accurate 1 4l Non-food contact surtaces clean 

Food Identification Physical FacHltfes 
1 35 Food properly labeled; original container 4 48 Hot &. cold water avallable, adequate pressure 

Prevention of Food Contamination 5 49 Plumbing installed; proper backnow deVices 

4 36 Insects, rodents, & animals not present 5 SO Sewage & waste water properly disposed 

2 37 Contamnation prevented dUring load preparallon. storage & dlspla 2 51 Tollet facililles: properly constructed, supplied, &. cleaned 

5 38 Personal cleanliness 2 52 Garbage & refuse properly disposed; facilities maintained 

1 39 Ii', Wiping cloths: properly used & stored 1 53 Physical faCilities installed. mamtained. & clean 

1 40 Washing fruits & vegetables 1 54 ... Adequate ventilation & lighting; designated areas used 

Person in Charge (Signature) ~~_x_ Date: o//;:/t;r 

I, 
/ 

Health Inspector (Signature) Follow-up: YES NO (circle one) Follow-up Date: 

r . 

White copy -Inspections Office Yellow copy - State Pink copy - Customer 
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CITY OF PORTLAND 
PLANNING AND URBAN DEVELOPME T 

INSPECTION SERVICES DIVISIO 
Date 

FOOD	 SERVICE ESTABLISHMENT 
INSPECTION REPORT 

Sanitarian 

SUPPLEMENTAL SHEET NO. 

Owner's Name	 Establishment Name 

Establishment Address	 Zip 
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City ofPortland, Maine
 
Inspections Division
 

Complaints Detail Report
 

Suooort Staff Arthur Rowe 

Catef!orvIComplaint: Food Service I Census 3.00 

Date And Time: 10/20/2004 8:43 AM Status: Closed Complaint No: 4247 

ParcellD 040 8028001 Prop Addr: 1 DANFORTH 5T 

Complainant: Best Time To Reach: 

Addr: Mood: 0 

Response to Complainant: 0 

Inspection Outcome	 Date Staws Next Insp Date Comment 

11/05/2004 Re-Inspect 30 Days 12/6/2004 

Page 1 of 2 Friday, February 03, 2012 



City ofPortland, Maine
 
Inspections Division
 

Complaints Detail Report
 

Suooort Staff Suzanne Hunt 

Catel!orvICompla;nt:	 Odor I dumpster behind restruant smells and is disturbing tenants in area. Dumsper has Census 300 
been moved to create more parking now it is disturbing to abbutters. 

Date And Time: 08/10/2009 125 PM Status: Closed Complaint No: 14255 

ParcellD 040 8028001 Prop Addr: 1 DANFORTH ST 

Complainant: Best Time To Reach: 

Addr: Mood: 0 

Response to Complainant: 0 

Catel!orvICompla;nt: Food Service I Compalintant Lisa Weiss @ 318-0243 got sick from the measu soup. Census 300
 
She said she has a circle of friends that have also gotten sick there in the past. Igg
 

Date And Time: 11/17/2010 11 :59 AM Status: Closed Complaint No: 15839 

ParcellD 040 8028001 Prop Addr: 1 DANFORTH ST 

Complainant: Best Time To Reach: 

Addr: Mood: 0 

Response to ComplainQIIt: 0 

Inspection Outcome Date Status	 Next Insp Date Comment 

11/24/2010 Passed 11/24/2011	 met with PIC, Minoru Yahara, Reviewed Miso soup 
contents and how it is prepared. Miso soup is 
disposed of at each day. It is prepared form dried fish 
powder, soybean paste, and dry seas weed. Thse 
products come prepacked. It is mixed with tofu, 
scallions, at serving. Dishwater sanitation at correct 
level, .. Checked refrigeration and storage of fish. 
Smh call complainant and requested call back. Smh 

Total Nhr Or Complaints Reported: 3 

Friday, February 03, 2012	 Page 2 of 2 



City ofPortland, Maine
 
Inspections Division
 

Permit Log Report
 

Permit # Status Appl Dat IssueDate Owner Name Contractor Name EstimatedCost 

Parcelld 040 B028001 J DANFORTH ST 

Permit Type: Electr;cal Permit - Electrical Miscellaneous 

20024997 Open 12/02/2002 J2/02/2002 GI0BBI ARCI-lIE S & $0.00 

Permit Type: Plumb Permit - New Plumbing 

20028373 Open 11118/2002 Giobbi Archie S & Giobbi Archie S & $000 

Permit Type: Building Permit - Alterations - Commercial Install new ventalating / exhaust hood with fire system. 

021291 Closed I 1/15/2002 I 1/22/2002 Giobbi Archie S & Restaurant Equipement of Maine $9,800.00 

Permit Type: Electrical Permit - Electrical Miscellaneous 

20024967 Open 11115/2002 11115/2002 GIOBBI ARCHIE S & $0.00 

Permit Type· Building Permit - Alterations - Commercial Interior Renovations, including removal of walls. 

021209 Closed 10/2212002 IIIO I/2002 Giobbi Archie S & Jeremiah Ross III $10,000.00 

Total Permits For Report Period: 5 Total Estimated Cost: $19,800.00 

Page 1 of 1 Friday, February 03, 2012 


