City of Portland, 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.
11/18/2002  YOSAKU Arthur Rowe ] DANFORTH ST 1 040 B028001 100 Passed 11/18/03 12/09/08
11/05/2004 YOSAKU Arthur Rowe 1 DANFORTH ST 1 040 B028001 83 Re-Inspect 30 Day  12/06/04 12/09/08
02/01/2005 YOSAKU Kevin Carroll 1 DANFORTH ST 1 040 B028001 90 Passed 02/01/06 12/09/08
04/18/2006 YOSAKU Arthur Rowe Jonathan Reed 1 DANFORTH ST 1 040 B028001 80 Re-Inspect 30 Day  05/18/06 12/09/08
04/18/2006 YOSAKU Arthur Rowe Jonathan Reed I DANFORTH ST 1 040 B028001 80 Re-Inspect 30 Day  05/18/06 12/09/08
01/11/2007 YOSAKU Arthur Rowe Suzanne Hunt 1 DANFORTH ST 1 040 B028001 77 Re-Inspect 10 Day  01/22/07 12/09/08
01/11/2007 YOSAKU Arthur Rowe Suzanne Hunt 1 DANFORTH ST 1 040 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-Inspect 30 Day 02/21/08 12/09/08
01/22/2008 YOSAKU Suzanne Hunt Jon Rioux I DANFORTH ST 040 B028001 80 Re-Inspect 30 Day  02/21/08 12/09/08
09/08/2008 YOSAKU Jon Rioux 1 DANFORTH ST 040 B028001 0 12/09/08
12/09/2008 YOSAKU Jon Rioux 1 DANFORTH ST 2 040 B028001 95 Passed 12/09/09 12/09/08
Appointments Reported: 11
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City of Portland, Maine
Inspections Division
Complaints Detail Report

Support Staff Suzanne Hunt

Category/Complaint: Odor / 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 1:25PM  Status: Closed Complaint No: 14255
Parcel [D 040 B028001 Prop Addr: 1 DANFORTH ST
Complainant: Best Time To Reach:

Addr: Mood:
Response to Complainant:

Category/Complaint: Food Service / 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. /gg

Date And Time: 111712010 11:59 A Status: Closed Complaint No: 15839
Parcel ID 040 B028001 Prop Addr: 1 DANFORTH ST

Complainant: Best Time To Reach:

Addr: Mood:
Response to Complainant:

Inspection Outcome  Dgye 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 Nbr Of Complaints Reported: 3
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Establishment Name ‘ No. of Risk Factor/Intervention Violations }Date ﬂ’gL,};}f;/@
No. of Repeat Rlsk Factor/lnterventlon V|o|at|ons\ Time In

Score (optional) \jj Time Out

%OS Arﬂtu

‘License/Est. ID# Address ' - ’ City/State le Code \Telephone o
I = WM | HT | . N
License Posted \ Owner Nafne PuCrposelof Inspectlon | Est. Type Risk Category

diplAh ‘ ‘
1 Yes (1o | TPALY Sifs. W, |- |

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 N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status COS|R Compliance Status cos|r
) Supervision Potentially Hazardous Food Time/Temperature
5[1 (M_OUT PIC present, demonstrates knowledge, and 5|16 | IN OUTN/AN/O . Proper cooking time & temperatures
performs duties 5(17| IN OUTN/A Proper reheating procedures for hot holding
Employee Health 5(18| IN OUT N/A Proper cooling time & temperature
512 L OUT Management awareness; policy present 5[19 ANY OUTN/A N/O | Proper hot holding temperatures
15]3 {PPOUT Proper use of reporting, restriction & Exclusion 5[20T@P OUT N/A | Proper cold holding temperatures
Good Hygienic Practices 5[21 | MOOUTN/A N/O | Proper date marking & disposition
54 | IN OUT N/O | Proper eating, tasting, drinking, or tobacco use B 22</ﬂ§DOUTN/A N/O | Time as a public health control: procedures
55 | IN OUT N/O | No discharge from eyes, nose, and mouth -“ & record
Preventing Contamination by Hands Consumer Advisory
5(6 I OUT N/O | Hands clean & properly washed 5 2{:’:@‘[’ N/A | Consumer advisory provided for raw or
2[7 [4N-OUTN/A N/O | No bare hand contact with RTE foods or ] undercooked foods
) approved alternate method properly followed Highly Susceptible Populations
5|8 @)Z)UT Adequate handwashing facilities supplied & 5|24 IN OUT A \fasteunzed foods used; prohibited foods not
accessible +offered
o Approved Source Chemical
5|9 INpUT | Food obtained form approved source | 5/254 T N/A | Food additives: approved & properly used
5[10 | IN_ OUT N/A N/JO ) Food received at proper temperature 5|2 r_)DUT Toxic substances properly identified, stored,
5[11 [N OUT ~ | Food in good condition, safe, & unadulterated | < & used
1[12] IN OUTN/A &QA Required records available: shellstock - - Conformance with Approved Procedures
tags, parasite destruction 5[27 w N/A | Compliance with variance, specialized
~ Protection from Contamination process, & HACCP pian
2[13[ N OUT N/A | Food separated & protected i - . - —
B4 JOUT N/A | Foodcontact sufaces: cieancd & sanizad —t— isk factors are improper practices or prgcedures .|d_ent|f|ed as the most
515 oUT Proper disposition of returned, previously > prevalenF contributing factors of foodborne iliness or |n1ury._PubI|c Helallth
served, reconditioned, & unsafe food Interventions are control measures to prevent foodborne iliness 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 for 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 Pasteurized eggs used where required 2|41 In-use utensils: properly stored
5|29 Water & ice from approved source B 2142 Utensils, equipment & linens: properly stored, dried & handled
30 Variance obtained for specialized processing ] 243 Single-use & single-service aricles: 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 o 2|45 Food & non-food contact surfaces cleanable, properly
[5/32| |Plant food properly cooked for hot holding o designed, constructed, & used
5|38 Approved thawing methods used 1146 Warewashing facilities: installed, maintained, & used; test strips
1[34] |Thermometers provided & accurale 1147 |Non-food contact surfaces clean -
Food Identification Physical Facilitles
1|35 Food properly labeled; original container 448 Hot & cold water available; adequate pressure
Prevention of Food Contamination 5[49| |Plumbing installed; proper backflow devices
4|36 Insects, rodents, & animals not present |5]50 Sewage & waste water properly disposed
2|37 [Contamination prevented during focd preparation, storage & display 2[51] |[Toilet facilities: properly constructed, supplied, & cleaned | |
;5_J 38 Personal cleanliness 7% 2152 Garbage & refuse properly disposed:; facilities maintained
13N A Wiping cloths: properly used & slored 1153 Physical facilities installed, maintained, & clean
r%K\Washmg fruits & vegetables o 154 Adequate ventilation & lighting; designated areas used |

/A;

Person in Charge Slgn

Date:

(24~ /d

Health Inspector (Signature) ;7 . %ﬂ‘{/
5

Follow-up: YES NO (cjcle gre) Follow-up Date:
(

d/
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Yellow copy - State

u
Pink copy - Customer
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W Wm0 TEMPERATURE OBSERVATIONS @202
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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.|
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City of Portland Health Inspection Report

rN'o
]No
ku |

| Address

I Daq 101”\ 5}’

License Posted

L]/Yes { 1No

Owner Name

of Risk Factor/Intervention Violations

| City/State

TOIH

| Purpose of Inspectlon

Sal, Seacle éq}clf 5

_of

Page B
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| as7 180- 0f¢0

| Est. Type
K |

Risk Category
/444« 3!

Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item
IN= in compliance OUT=not in compliance N/O=not observed N/A=not applicable

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark “X" in appropriate box for COS and/or R
COS=corrected on-site during inspection R=repeat violation

Compliance Status COS|R Compliance Status cos|r
Supervision Potentially Hazardous Food Time/Temperature
5(1 IN OUT PIC present, demonstrates knowledge, and R 5/16| IN OUTN/A Proper cooking time & temperatures
performs duties <l 5(17] IN OUTN/A@Q, Proper reheating procedures for hot holding
Employee Health 5(18| IN OUT N/AQYOJ Proper cooling time & temperature
52 | IN OUT | Management awareness; policy present 3 §L& IN OUTN/AQI/O/| Proper hot holding temperatures
5(3 | IN OUT Proper use of reporting, restriction & Exclusion| _—~ (2)|5420) INQQUT J  N/AT| Proper cold holding temperatures
~_—, Good Hygienic Practices | [5[21] IN OUTN/A N/O | Proper date marking & disposition
5[4 | IN OQUT Proper eating, tasting, drinking, or tobacco use 522 | IN OUTN/A N/O | Time as a public health control: procedures
5|5 | IN OUT %)ﬂo discharge from eyes, nose, and mouth & record
enting Contamination by Hands = Consumer Advisory
56 | IN OUT [ Hands clean & properly washed 523 Ql))UT N/A] Consumer advisory provided for raw or
217 | IN OUTN/%VNO bare hand contact with RTE foods or ” undercooked foods
N\ | approved alternate method properly followed _—Highly Susceptible Populations
5(8 ”\QD == Adequate handwashing facilities supplied & 5/24| IN OQUT N/A /Pasteurized foods used; prohibited foods not
accessible | | offered
- Approved Source — Chemical
59 | INOUT | Food obtained form approved source 0 5 25 ouT | Food additives: approved & properly used
5[10] IN OUT NJAN/O | Food received al proper temperature 5 26<§L\A_&«UT Toxic substances properly identified, stored,
5[11] IN OURy Food in good condition, safe, & unadulterated| & used
1112 IQJD!/A N/O | Required records available: shellstock e Conformance with Approved Procedures
tags, parasite destruction 5|27 IN‘U N/A | Compliance with variance, specialized )
Protection from Contamination N process, & HACCP plan l N i
2[13] IN OUT N/A | Food separated & protected - - : S L
14| IN QUL N/A | Foad-contact surfaces: deaned & sanitized = Risk factors are improper practices or prqcedures _1d_entmed as the most
5 I@ Proper disposition of returned, previously | | prevalen§ contributing factors of fgodbome illness or |nJury._F’ub||c HeAallth
\B served, reconditioned, & unsafe food )< Interventions are control measures to prevent foodborne illness or injury.
GOOD RETAIL PRACTICES

Mark “X" in box if numbered item is not in compliance Mark “X" in appropriate box

Good Retail Practices are preventative measures o control the

addition of pathogens, chemicals, and physical objects into foods.

for COS and/or R COS=corrected on-site during inspection

R=repeat violation

cos|Rr 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| |Water & ice from approved source - ‘F [2]42] |Utensils, equipment & linens: properly stored, dried & handled

30 Variance 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 cooling methods used; adequate equipment for Utensil, Equipment and Vending
temperature control S 1 2[45| |Food & non-food contact surfaces cleanable, properly
5132 Plant food properly cooked for hot holdlng - o designed, constructed, & used
5(33| |Approved thawing methods used - - (1|46| |Warewashing facilities: installed, maintained, & used; test strips
1134] | Thermometers provided & accurate T 1147| |Non-food contact surfaces clean
Food Identification Physical Facilities
1135 Food properly labeled; original container 448 Hot & cold water available; adequate pressure
Prevention of Food Contamination 5[49| |Plumbing installed; proper backflow devices -

4[36| [Insects, rodents, & animals not present 5[50 |Sewage & waste water properly disposed o
2|37])(| Contamination prevented during food preparation. storage & display | | [2[51] |[Toilet facilities: properly constructed, supplied, & cleaned L
5(38 Personal cleanliness 2(52 Garbage & refuse properly disposed; facilities maintained
1|39 pf Wiping cloths: properly used & stored  [5| | [1]53]y(Physical facilities installed, maintained, & clean 1 1
1140 Washing fruits & vegetables 1|54 Adequate ventilation & lighting; designated areas used

Person in Charge (Signature) /,c ’f‘wg(/'(//’(/ﬁq/

Date:

Health Inspector (Signature) / /<

Ol/))’/of

Follow-up Date:

FollowAup:ﬂI-E\Sw NO (circle one)
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Establishment Name L No ~of Risk Factor/Intervention Violations 7L - Date IQJQEZQQ

‘No of Repeat Risk Factor/Intervention Violations

>/Osak(.) i o - 7777? . Scori(optlko;megut

License/Est. ID# : Address }Clty/State | Zip Co elephone
= \
g58 1 ojgm ok Rl e 207 780080 |
License Posted Owner Name ‘ urpose of Inspectlon | Est. Type | Risk Category
[Afes [ ]No | $ado Seade £dd ¢ Ao |
FOODBORNE ILLNESS RISK FACTORS AND PUBLICHEALTH 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 N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status COS|R Compliance Status COS|R
) Supervision Potentially Hazardous Food Time/Temperature
51 @VOUT PIC present, demonstrates knowledge, and 5/16] IN OUTN/A Proper cooking time & temperatures
performs duties 5|17 IN OUTN/A Proper reheating procedures for hot holding
& Employee Health 5[18| IN_OUT N/ Proper cooling time & temperature
52 | OUT Management awareness; policy present 519 |N_LUTN/A R/O | Proper hot holding temperatures
5(3 ouT Proper use of reporting, restriction & Exclusion 520 INOUT /A | Proper cold holding temperatures
Good Hygienic Practices = [5[21] N OUTM/AR/O [ Proper dale marking & disposition
5(4 | IN OUT W roper eating, tasting, drinking, or tobacco use 5|22| IN OUFINA N/O | Time as a public health control: procedures
5[5 | IN OUT (N/ No discharge from eyes, nose, and mouth T & record (
L “Pfeventing Contamination by Hands — Consumer Advisory
516 FI uT N/O [ Hands clean & properly washed 5[23 M}OUT Consumer advisory provided for raw j
217 PUTN/A N/O [ No bare hand contact with RTE foods or undercooked foods Cocrec A
b approved alternate method properly followed R Highly Susceptible Populations
8 AN @ Adequate handwashing facilities supplied & 1T 1 |5]24 WUT N/A | Pasteurized foods used; prohibited foods not
" accessible offered
Approved Source | . Chemical
519 @ uT Food obtained form approved source 5|25 OouT N/A | Food additives: approved & properly used
510 UT N/A N/O | Food received at proper temperature 5(26 %OUT Toxic substances properly identified, stored,
5(1 uT Food in good condition, safe, & unaduiterated, L & used
1 12t TN/A N/O | Required records available: shellstock Conformanceﬁ ﬂitﬁ Approved Procedures
tags, parasite destruction 5(27 [ IN OQUT N/A | Compliance with variance, specialized
Protection from Contamination process, & HACCP plan ¥ C L

13 CL?OUT N/A | Food separated & protected

14| IN OUT N/A | Food-contact surfaces: cleaned & sanitized
15| IN OUT Proper disposition of returned, previously
served, reconditioned, & unsafe food

N

Risk factors are improper practices or procedures identified as the most
prevalent contributing factors of foodborne iliness or injury. Public Health
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 for COS and/or R COS=corrected on-site during inspection R=repeat violation
coslr coslr
Safe Food and Water Proper Use of Utensils
5(28 Pasteurized eggs used where required 2741 In-use utensils: properly stored
5|29 Water & ice from approved source 242 Utensils, equipment & linens: properly stored, dried & handled
2
2

N

[*2)

30 Variance obtained for specialized processing 43 Single-use & single-service articles; properly stored & used
Food Temperature Control 44| |Gloves used properly

5]31 Proper cooling methods used; adequate equipment for | Utensil, Equipment and Vending
temperature control 2145 Food & non-food contact surfaces cleanabie, properly
5132 Plant food properly cooked for hot holding designed, constructed, & used
5|33 Approved thawing methods used 1146 Warewashing facilities: installed, maintained, & used; test strips L
1|34 Thermometers provided & accurate 1147 Non-food contact surfaces clean r—J—~
Food Identification Physical Facilities

1135 Food properly labeled; original container

Prevention of Food Contamination

36 Insects, rodents, & animals not present

37 Contamination prevented during food preparation, storage & display
38 Personal cleanliness

39 Wiping cloths: properly used & stored

40| |Washing fruits & vegetables

48 Hot & cold water available; adequate pressure

49 Plumbing installed; proper backflow devices

50 Sewage & waste water properly disposed

51 Toilet facilities: properly constructed, supplied, & cleaned
52 Garbage & refuse properly disposed; facilities maintained
53 Pnysical facilities installed, maintained, & clean

54 Adequate ventilation & lighting; designated areas used

~[afalN] s
—-—»mr\)mm&L

Person in Charge (Signatur Date: j)lo q /ch
{ [ l[

Health Inspector (Signature) Follow-up:  YES @chle one) Follow-up Date:
— T
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City of Portland Health Inspection Report Page
Establishment Name | No. of Risk Factor/Intervention Violations } Date / Z /IZ (% 7
y / j No. of Repeat Risk Factor/Intervention \iiolation ‘ ime In e
O Sq s Score (optionali E']] Time Out

License/Est. ID#

T Address

/ Da-u

- Cnty/
/ &

Al

| Zip Code “~—"Telephone

JdY(00

[(Pres [ 1No

License Posted

JSST L 74g{
/{;i/' _C’nA«‘ gﬂ/ftﬂﬁ(

Yy

1 Est. Type

Cornpl o~ | S/

“ Risk Category
|

FOODBORNE ILLNESS RISK FACTORS AND PUBL}éHEALTH INTERVENTIONS

Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item
IN= in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Mark “X" in appropriate box for COS and/or R
COS=corrected on-site during inspection R=repeat violation

Compliance Status

[cos[r

Compliance Status

COS|R

el Supervision

Potentially Hazardous Food Time/Temperature

, a
Person in Charge (Signature) /Q/\/\/k

501 |NQ)-Ly PIC present, demonstrates knowledge, and 5|16 (IIN OUTN/A N/O | Proper cooking time & temperatures
performs duties 5017 IXOUTN/A N/O | Proper reheating procedures for hot nolding
o~ Employee Health 5[18 | R/OUT N/A N/O| Proper cooling time & temperature
52 | IN @U Management awareness; policy present S[19] (N\VOUTN/A N/O | Proper hot holding temperatures
5(3 | IN C& Proper use of reporting, restriction & Exclusion 5(20 ouT N/A | Proper cold holding temperatures
Good Hygienic Practices 5|21 OUTN/A N/O | Proper date marking & disposition
5[4 [(InN-OUT N/O | Proper eating, tasting, drinking, or tobacco use 5(22 @ QUTN/A N/O | Time as a public health control: procedures
5[5 [(NJOUT  N/O [No discharge from eyes, nose, and mouth & record
Preventing Contamination by Hands o Consumer Advisory
5(6 @OUT N/O | Hands clean & properly washed 5|23 @ ouT N/A | Consumer advisory provided for raw or
2(7 @ OUTN/A N/O | No bare hand contact with RTE foods or undercooked foods
approved alternate method properly foliowed = Highly Susceptible Populations
5(8 @OUT Adequate handwashing facilities supplied & 5|24 @OUT N/A | Pasleurized foods used; prohibited foods not
accessible offered
Approved Source Chemical
5[9 | OUT Food obtained form approved source 5[25[ IN OUT N/A/| Food additives: approved & properly used
5[10| §l OUT N/A N/O | Food received at proper temperalure <#26 INOUD Toxic substances properly identified, stored,
5|11 TouT Food in good condition, safe, & unadulterated & used
1[12] {' OUTN/A N/O | Required records available: shellstock ] Confdrmance with Approved Procedures
tags, parasite destruction 5|27 | IN OQUT Compliance with variance, specialized
S, Protection from Contamination process, & HACCP plan
;13 IN(g‘bj.Ir ';7: Eggg_ig:;r:ttzidz:;:ecﬁte?ned & sanitized Risk factors are improper practices or prqcedures _idgmified a's the most
SiE WOUT Proper disposition of returned, previously - Iprevalent_ contributing factors of foodborne iliness or mjury..Pubhc Hegl.th
served, reconditioned, & unsafe food 1 nterventions are control measures to prevent foodborne iliness 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 for COS and/or B COS=corrected on-site during inspection R=repeat violation
Tcos 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 Water & ice from approved source 2142 Utensils, equipment & linens: properly stored, dried & handled
30| |Variance obtained for specialized processing 12" 434X | Single-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 2145| |[Food & non-food contact surfaces cleanabie, properly
32 Plant food properly cooked for hot holding - designed, constructed, & used
5 33| X| Approved thawing methods used 1]46| |Warewashing facilities: installed, maintained, & used; test strips
34 Thermometers provided & accurate 1947 Non-food contact surfaces clean
Food Identification Physical Facilities
1(35 Food properly labeled; original container 4148 Hot & cold water available; adequate pressure
Prevention of Food Contamination 49 b | Plumbing installed; proper backflow devices
4|36 Insects, rodents, & animals not present 5150 Sewage & waste water properly disposed
2(37| |[Contamination prevented during food preparatxon storage & display 251 Tollet facilities: properly constructed, supplied, & cleaned
5(38 Personal cleanliness 2|52 Garbage & refuse properly disposed; facilities maintained
1]39 3| Wiping cloths: properly used & stored {1453 |'x] Physical facilities installed, maintained, & clean
1140 Washing fruits & vegetables 1154 Adequate ventilation & lignting; designated areas used

Date:

Health Inspector (Signature)

s

) [11/07
7

Follow-up:@) NO (circle one)
N’

Follow-up Date: / 22-'/()7
{ I

White copy - Inspections Office

Yellow copy - State

Pink copy - Customer
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Establishment Name i.ﬁ;.)'“” "g‘»{’!«;k, No. of Risk Factor/intervention Violations Date ¢ /13 log
No. of Repeat Risk Factor/Intervention Violations Time In
Score (optional) Time Out
License/Est. ID#(_‘ Address City/State Zip Code Telephone
('SS P RN St g v ) It
L.icep,se Posted Ov«(ner Name Purpose of Inspection Est. Type Risk Category
L1 Yes [ ]No Seb Sl Etra fas.  —dia ) 4
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Circle designated compliance status (IN, OUT, N/O, N/A) for each numbered item

IN= in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=co

Mark “X” in appropriate box for COS and/or R
rrected on-site during inspection R=repeat violation

Compliance Status COS|R Compliance Status coslr
Supervision Potentially Hazardous Food Time/Temperature
5(1 | IN OUT PIC present, demonstrates knowledge, and 5(16 | IN'OUTN/A N/O | Proper cooking time & temperatures
; performs duties 5{17 |LIN'OUTN/A N/O | Proper reneating procedures for hot holding
Employee Health 5/18 [.IN'OUT N/A N/O| Proper cooling time & temperature
5|2 | IN.OUT Management awareness; policy present 5(19 IN@J(N/A N/G | Proper hot holding temperatures
5(3 | IN.OUT Proper use of reporting, restriction & Exclusion 5(20( IN_OUT N/A | Proper cold holding temperatures
: Good Hygienic Practices 5[21| IN*OUTN/A N/O | Proper date marking & disposition
5|4 IN, QuT N/O | Proper eating, tasting, drinking, or tobacco use 5(22| IN OUTN/AN/Q | Time as a public health control: procedures
5(5 J.INOUT N/O | No discharge from eyes, nose, and mouth & record
Preventing Contamination by Hands \ Consumer Advisory
5(6 | IN'OUT N/O | Hands clean & properly washed 5(23[ IN OUT/’ N/A | Consumer advisory provided for raw or
2(7 | IN OUTN/A N/O [INo bare hand contact with RTE foods or e undercooked foods
approved alternate method properly followed __Highly Susceptible Populations
5[8 | IN OUT Adequate handwashing facilities supplied & 5|24 IN OUT ' N/A'| Pasteurized foods used; prohibited foods not
4 accessible “ offered
Approved Source Chemical
5|9 | IN OUT Food obtained form approved source 5/25| IN OUT “N/A] Food additives: approved & properly used
5(10| IN. OUT N/A N/O | Food received at proper temperature 5|26 [(IN OUT Toxic substances properly identified, stored,
5|11 IN OUT Food in good condition, safe, & unadulterated & used
1[12] IN OUTN/A N/O | Required records available: shellstock .. Conformance with Approved Procedures
tags, parasite destruction 5(27 | IN QUT‘ N/A | Compliance with variance, specialized
: Protection from Contamination il process, & HACCP plan
2[13 | IN_OUT N/A | Food separated & protected n - - - —
212N OUT Kl ~iEcottcobtac Slifacesatle anaai® saniiized Risk factors a‘re lmproper practices or prqcedures I|d'ent|f|ed a_s the most
5[5 IN OUT Proper disposilion of retumed, previously prevalem' contributing factors of foodborne illness or m;ury.APubhc He_al_th
g served, recondilioned, & unsafe food Interventions are control measures to prevent foodborne iliness 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 for 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 Pasteurized eggs used where required 2 (41 In-use utensils: properly stored
5|29 Water & ice from approved source 2142 Utensils, equipment & linens: properly stored, dried & handled
30 Variance obtained for specialized processing 2143 Single-use & single-service articles: properly stored & used
Food Temperature Control 2|44| |Gloves used properly
5131 Proper cooling methods used; adequate equipment for Utensil, Equipment and Vending
temperature control 2145 3| Food & non-food contact surfaces cleanable, properly
5|32 Plant food properly cooked for hot holding designed, constructed, & used
5133 Approved thawing methods used 1|46 Warewashing facilities: installed, maintained, & used; test strips
1|34 | Thermometers provided & accurate 1 [474€ [Non-food contact surfaces clean
Food Identification Physical Facilities
1135 Food properly labeled; original container 448 Hot & cold water available; adequate pressure
Prevention of Food Contamination 5[49| [Plumbing installed; proper backflow devices
4(36| |[Insects, rodents, & animals not present 5(50| |Sewage & waste water properly disposed
2[37| [Contamination prevented during food preparation, storage & display 21151 Toilet facilities: properly constructed, supplied, & cleaned
5|38 Personal cleanliness 2152 Garbage & refuse properly disposed; facilities maintained
1|39« | Wiping cloths: properly used & stored 1(53 Physical facilities installed, maintained, & clean
1140 Washing fruits & vegetables 1|54 p%| Adequate ventilation & lighting; designated areas used
gy i
” / - " s p
Person in Charge (Signature) AN (7 — Date: 4

Health Inspector (Signature)

Follow-up: / YES / NO (circle one)

Follow-up Date:

White copy - Inspections Office

Yellow copy -

State Pink copy - Customer




CITY OF PORTLAND
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State of Maine
Center for Disease Control
Eating and Lodging Program
Food Code References for Risk Factors/Interventions Specified
on the State of Maine Health Inspection Report

Supervision ) Protection from Contamination
1. 2-101.11  Assignment * 14. 4-501.111 Manual Warewashing, Hot Water Sanitization *
2-102.11  Demonstration * 4-501.112 Mechanical Warewashing, Hot Water
2-103.11  Person-In-Charge (PIC) Duties Sanitization
4-501.113 Mechanical Warewashing, Sanitization Pressure
Employee Health 4-501.114 Chemical Sanitization-Temp, pH, Concentration,
2. 2-201.11 . Responsibility of PIC, Conditional & Food Hardness *
Employees * 4-501.115 Manual Warewashing Eq, Detergent Sanitizers
3. 2-201.12  Exclusions & Restrictions * 4-601.11(A) Food Contact Surface Clean to Sight & Touch *
2-201.13  Removal of Exclusions& Restrictions 4-602.11  Food Contact Surface-Cleaning Frequency *

4-602.12  Cooking & Baking Equipment
4-702.11 Before Use After Cleaning *
4-703.11 Hot Water and Chemical *
15. 3-306.14  Returned Food & Re-service of Food *
3-701.11 Discarding/Reconditioning Adulterated Food *

Good Hygienic Practices

4. 2-401.11  Eating, Drinking, or Using Tobacco *
3-301.12  Preventing Contamination when Tasting *

5. 2-4401.12  Discharges from the Eyes, Nose, and Mouth *

Control of Hands as a Vehicle of Contamination Potentially Hazardous Food (Time/Temperature
6. 2-301.11  Clean condition * Control for Safety Food)
2-301.12  Cleaning Procedure * ) 16. 3-401.11  Cooking Raw Animal Foods *
2-301.14  When to Wash * 3-401.12  Microwave Cooking *
2-301.15  Where to Wash 17. 3-403.11  Reheating for Hot Holding *
2-301.16  Hand Antiseptics 18. 3-501.14  Cooling *
7. 3-301.11  Preventing Contamination from Hands * 19. 3-501.16  Hot Holding *
8. 5203.11  Handwashing Sinks (nos /capacities) * 20. 3-501.16  Cold Holding *
5-204.11  Handwashing Sinks (loc./placement) * 21. 3-501.17  RTE PHF (TCS Food), Date Marking *
5-205.11 Using a Handwashing Sink 3-501.18 RTE PHF (TCS Food), Disposition *
6-301.11  Handwashing Cleanser, Availability 22. 3-501.19  Time as a Public Health Control *

6-301.12  Hand Drying Provision
6-301.13 Handwashing Aids & Devices, Use Restrictions Consumer Advisory

6-301.14  Handwashing Signage e 23. 3-603.11  Consumer Advisory for Raw/ Undercooked
6-501.18  Maintaining & Using Handwashing Sinks Food *
QAWI' R Highly Susceptible Populations
. 5-201. mpliance with Food Law * 24. 3-801.11  Pasteurized Foods & Prohibited Food *
3-201.12  Food in Hermetically Sealed Container * . 2
3-201.13  Fluid Milk & Milk Products * Chemical
ggg}-:g ";‘SR Sria 25. 3-20212  Approved Additives *
i Wc': du“sncar;, i 3-302.14  Protection from Unapproved Additives *
3'201 7 G ! Xs. roc|>m.s 26. 7-101.11  Identifying Information*
3:202'13 E:;nse' SRS 7-102.11 Common Name, Working Containers *
320214  Eggs & Milk Products, Pasteurized * .
3-202.110 Prepackaged Juice-Treated 750010 ¥ Condiian= af use *
& 5; 2(11'21? : ?omed D{rmhgg Water 7-203.11  Poisonous or Toxic Material Containers *
i S STHpaLRUID 2 7-204.11  Sanitizers, Criteria *
11. 3-101.11 Safe, Unadulterated & Honestly Presented 7-20412  Chemicals for Washing Fruits & Vegetables *
i I L . 7-20413  Boiler Water Additives *
12. 3-202.18 Shellstock Identification 7-204,14  Drying Agents *
3-203.12 Shellstock, Maintaining Identification * 7.20541  Incidental Food Contact, Criteria®
3-402.17 Pamsite Destrucion . 7-206.11  Restricted Use Pesticides *
3-402.12 Records, Creation, & Retention 7.206.12  Rodent Bait Stations *
P " c . : 7-206.13 Tacking Powders, Pest Control & Monitoring *
Protection from Contamination fais o 7-207.11  Restriction & Storage; medicines *
13, 3-302.11 Separation, Packaging, & Segregation 7-207.12  Refrigerated Medicines, Storage *
3-304.11  Food Contact with Equipment & Utensils * 7-208.11  Storage-First Aid Supplies *
3-306.13(A) Consumer Self Service Operations * 7-209.11  Storage-Personal Care Items

7-301.11  Separation for Retail Sale *

Conformance with Approved Procedures

27. 8-103.12  Compliance with Variance and HACCP Plan *
3-502.11  Variance Requirement *
3-502.12 Reduced Oxygen Packaging, Criteria *
3-404.11 Treating Juice

Internal Cooking Temperature Specifications

[ 145°F for 15 seconds Raw eggs cooked for immediate service Meat, except as listed below
Fish, except as listed below Commercially raised game animals, rabbits
155°F for 15 seconds: Ratites (Ostrich, Rhea and Emu) Comminuted meat, fish, or commercially
Injected meats raised game animals
165°F for 15 seconds: Wild game animals Stuffed fish, meat, pork, pasta, ratites &
Poultry poultry
Raw eggs not for immediate service Stuffing containing fish, meat, ratites &poultry
Whole Roasts Refer to cooking charts in the Food Code § 3-401.11(B)

Asterisk (*) items are listed as critical items in the Food Code.



