CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH

INSPECTIONREPORT 7~ LA s
: Push Gaerlidis
s
Bwner Name - - . {; Establishment Name m 275
P Ay Lot e
IAddress i Zip Code . Locanon,ﬁ
= St Conz | R i
&
MCD # EsTAB & l DATE PURPOSE ] DEMERITS
[ T T [SANI #| ROOMS | SEATS REGULAR wocovcnesranens M?vi) ) 5PT
‘@is‘ 1 \75@‘ ‘ ‘ ‘ ‘ \ ‘ ‘ SITES : YR, | MO. | DAY | FOLLOW-UP % | ESTAB. WFE Hﬁ;?_specﬂon :10 be conducted -
‘ : - COMPLAINT ... [ | within____ days —
: o ks B IGATION E % b daylefterof 2PT
LICENSE ISSUED vESQ o MR & ‘ {/{ 1 | € ‘b ~ & ,E)Sgifusgvﬁgiq follow-up 1PT
LICENSE POSTED YESG  NOD ¥ i
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

1.
: 5
mti mitk products, cracked oogs[
z Exo]ttﬁgt%agte?:gii%d a% or}seweg ‘Rudes 2[1 ]B4 5 DEN?EHETS
3.7 Cannedfoods:froman unapproved soarce on premrses, berng used d!or served
“Rule 2.1.A3: 5 DEMERITS. :
4, [ JUnlabeled, [ 1 :mproperly !abeied contarners of food are bemg used andior served
Ruie 2.1.A.2. 1 DEMERIT.
5. . Canned goods:found: [ ] leaking, [- -1 with: severe den\s [ ] in rusty condmon
andfor [ }:swollen? Rulg'Z: 1A 1. 5 DEMERITS. L
[ ]Shellfish not being kept in original container; [ Ieeafood products mrsrepresented
Rutes 2.1.B.2 and 2.1.8.3. 1 DEMERITS.
7. Meatand/or meat products not USDA approved.: Rule 2:1:A.2.:5 DEMERITS.

-] Sponeg_s anfor: [ I adu terated foods are berng usad and.v'or SeIve ﬁule 2 1A1

unpasteunzed egg

6.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared f0ods are subjected to ¢cross contamination, from [ ] raw foods
or[ 1other eom?rces of contamination. Rules 2.2.A.1. and 2.3.B.5. -2 DEMERITS

9. Employess: handie raw:and cooked: or prepared food products:without. thorough han
waghrrsrrg iy between: Ruies 22.A1and 2.3,B:5. 5 DEMERITS. :

10. Raw { ] fruits andior | lrvagetabies are not washed before being used a.nd.’or served
Rule 2.4.8.1. 2 DEMERI

1. Food contact surfaces not: | | washed, [ ] rinsed, andfor [ ] sanitized after each use-
and following any kind of eperation when contamination may have ‘occurred.
Aule 5.1.A.3. 2 DEMERITS.

12, Food (lce) contact suraces are improperly: [ ] designed, [ ] constructed, [ ] installed,
11 m(amt?:-trned and/or{ ] located. Rules 4.2.A,, 428, 4.3.A,, 4.38. 2 DEMERITS.

13. Food not pratected during storage/display: [ Tfood left uncoverad;:[ ]food improperly
stored on floor, [ ] food containers in coid storag?e doubla stacked-or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.R7. 2 DEMERITS.

14, Institutions; Ghost tray(s) | ] not kept, [ ] not dated, Rule 10.2 T 7] 1/2 pint mitk net
retained, [ }schoo!sygnzik rot kept at 49"% or below, Rule 2.1.B.1. 2 DEMERITS.

15, Storage ot [ ] food andfor [ ] beverages in ice or water is prohiblt_ed. Rule 2.4.1.2.
2 DEMER

16 3 Unwrapped and/or.{ i potantially azardous:food producw prevrously served to the
** public were: being reused; Ruje.2.4.J.1.: S DEMERITS

17. Open cans were being used improperly to store food. Rule 2. 3 B. 7 1 DEMEFIIT

FOOD TEMPERATURES

18.:Potentially: hazardous: food(s) notbelng:.{ }=reheated [l coeke ong: enough
- adequately heated fo:all parts: Hule 2.4.6.3.:5: DEMERITS. -

19 Prepared potentially: hazardous:foods requiring refrigeration are not being: rapidly cooled
40:45% or below. The measured temperatluré:was:ti 1] 9F Rule 23:C.3:5 EM RITS.:

:}:Frozen food: not being: keptiat 0% or below:
: temperaturewas[ F‘Ru62364 SD MER ITS

temperature wasil
22 ‘Potentially: hazardous cold food(s) i
Hfemperatire'was [ ORI RUles 24,8

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

24. Tne containers used transporting food ars inadequate. Rules 2.4, L..1
1 DEMERIT.

and 9.1.A,

parsonal medications and/or

“Toxic:materials: [
Tlaboied, [T used:in food.

improperly stored,

& 1 first-aid supplies. wer
uie 7.12. 5 DEMERITS:

I

WATER SUPPLY
. [ ]Acopy of the current water analysis was not available at the facility.
[ ]Further testing may be required. Rule 6.1.£.3. 2 DEMERITS.
[ ]'Water. tested and found 1o be unsatisfactory. - Rule 6.1.A.1.-5 DEMERITS.

.- The free chiarine.was less than 0.25 ppm.. The. measured chtonne resrdual was

C o, Rule 6.1, A2 5 DEMERITS,

i ) Mot and: [:] cold water. (under pressure) was not provrded to the:-

=il B sinks; 15+ dishwashers, or[ -] lavatories, - Rule 6.1.0,1.° 5 DEMERITS

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

Rule 8.1,C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
The subsurface-disposal system wasfound 1o be surfacing. Rule §.2.A.-4 DEMERITS. -
“Wagstewater was being improperly: discharged onta:the: ground. Rule. 6.2.4; 4 DEMERITS.
. (Miobile foad:units)s 1] wasts water storage tank does not have adequate storage G
+/Rule 8;1.C.2. 4 DEMERITS.® : ; TR T

PLUMBING

.1 ] Kitchen simic, [ ] utility sink, [ ]grease trap, [ ]drain, [ ] plumbing; is improperly
[ 1sized,! installed ancd/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

A cross-eonnaction; without backilow device, exists between the drinkin e.nd the wasten
: Liil 1aucet hose [' il hot water heater, [ ] water &

u664C 5DEMERITS

TOILET AND HANDWASH FACILITIES

Toilets rooms [ ] Completely enclosed, { ] Equipped with self-closing, tight fitting

doors, [ ] properly vented, [ ] tissue prowded [ 1coversd waste receptacle (ladies).

Rules 6.5, 6.6, and 6.7. 2 DEMERITS,

Inaciequate number of [ ] male, and/or [ ] female toilats. The nurmber of toilets are:
1male and [ 1 fermale, Rule 6,5 1 DEMERIT.

andwashlavatofies: [ I clean, [ '] adequate'number; - - accessible; [ ] fodures.

60,
maintained; [5]; hand; cleansing soap; [] sanftany: towelr'hand drying evroes not pr
“v vided [} common towell, ‘Rules 6.3: and 6.8 4 DEMERITS." B

58.

5%,

RUBBISH
[ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS,
Storage areas wera not [ ] clean, [ ] free of litter, Rule 6.9.8.4, 2 DEMERETS.

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

61.
62.
63.

=

INSECT, RODENT & ANIMAL CONTROL

25, Accurate thermometers not available or used o evaluate hot 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.fmanager Rules 3.5.
27, Porsonnelwitt:[
Jiraspiratoryior
Ul 3TALS DEMERITS.

nh i
fenle) practice
(ulesi32AL S

“Yrodents; [ ] roaches, | T iive animals: (other than security
s the: premises. i'-tule cand 7.12.G: .DEMERITS;=.1
rvico facilities: The oweri: ] doors; £ ] windows; [

ood
were not adequately screened.: Rule:6.10:D;: 4 DEMERITS,

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Floors, walls, ceilings, [ ] not smooth, [ }pro erly constructed, in disrepair,
[ 14ty surfaces. Rites 71-76, 1 DEMERIT L Jin disrepair,

[ Tlightng { ] wventilation inadequate, [ ]ﬁxture(s not shieided, [ ] dirty ventilation
heeds, [ Tductwork, [ ]filters, [ 1 exhaust fans. i%ulas?(i 7.9, 710 %EMERIT

66.

&7.

29 Hair restraints not worm by tood handiers Rute 3 3.8. 1 DEMI:-.'R[TS

FOOCD EQUIPMENT AND UTENSILS

3C. Food/non food contact surfaces of equipment I ] in disrepair (cracks, chips.
seamns), [ ] not sasily cleanable. Rules 4.1.A., 4.2.A,, andpfzg .2 DE] Mlp plts apen

68, [ ] Premises littered, | Iunnecessary equipment and articles present. Rule 7.11.A.1.

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

69,

Tt Single service articles impropert stored, dispensed ;
Rulls 444 a7 550, 5 DEMBRITS, o L] @ponsed. [ ] handled, ]muwd'

82:°Wiping dloths: [ Jdirty, [ ] not stored in sanitiz o
- 1 DEa\gEﬁn“_ [ iy, [ ] properly in samt:zmg solutr_ens Rule 5.1.B.

LODGING

Jarer[ ] lnadequateiy ventilated, unclean, [ ]in disrapair,
Improper bed spacing. Rules 12,8 and 12.11, 1 DEMERIT.

70. The sleeping reom(]

[ 1undersized; [

71. The [ ] Toilets, [ ] lavatories, showers war
DISHWASH{NG R 1og o [ ]avato DEME ] , wore not: [ Jclean, [ ]in good repair.
STANGAL DISHWASHING : 72 [ZIEEFI"IH&E?! Ir_:llgansers [ 1towels, were.{ Inotfound, [ ]inadequate. Bule 12.4
33, Dsshes/utensrls notb
Dishas eing: [ ]scraped [ }soaked, E ]preﬂushed Hule S5.1.C4. 73. The carpeting is not: [ I ciean, | 1in good repair. Rule 12.9.C. T DEMERIT.
74,

34, Drshesiutensrls are not being washed in
: - least 120°F The measured tempearature

a detergent solution havtn a temperature of at; '
was [ ]°F Rule 5.1.G:5. ZDEMER!TS

37. No chemrcal test klt prourded Ftule 5.1. .4.b. .1 DEMERIT
MECHANICAL DISHWASHING: |

38, Hot water sanitization:. The wash-water temperatitre was not at | ° : -
sured zemperature was [ i %R, Fluie 5, 1p8 3b. 2 DEMERIT& t’140 F. The mea.. .

40_..-.$ustamed 165 hot wate) dlshwashing mach L PF Rule:5.

41. Chemical sanitizers: The wash-water temperature was not at |
lemperature was [ 1°FiRule 5.1.D.4'3:.(1) 2 DEME| Rn_seast

42. Sanitizing chernicals not automatically dispensed. Rule 5.9.0D 4.c.(2):

43. The chemicals sanitizing rinse water temperature was not a:t Ie
temperature was{ ]°F .Rule 5.1.D.4.c.(3) 2 DEMER I‘I'SaﬂSI

... 4 DEMERITS;
120°r-' The meast:red

‘2 DEMEFIITS
130°F; The _me_as_ure_d

D_r_m_krng glasses not surtably sanrtrzad and packaged. Rule 12.6, 2 DEMERITS.
TG Applance 0t ¢ ref ‘gerators,[ ]c!omes ryers,.[
ipr

daquatsly Vented

ntrol-valve. Ryl

- *» ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

» 1 DEMERIT.
c 45 Dish racks not stored in a sanrtary manner. Rule §1.0601 DEMEFHT

i 48, Gauges [ ] ot provrded [ ] Inoperatrve, Rules 5 1015 and Sz 1 DEMERIT

- Liomeseony « vellor- SmeGpy - Pk Dpeevions Cpy.
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/__~CITY OF PORTEAND, MAINE A
- FOOD SERVICE HEALTH P
INSPECTION REPORT -
Establishment Namg ™~ f e

3.
"y
i

-
’?_lp Code
e [ O3y 5 A
MCD # ESTAB # | PURPOSE DEMERITS
T ) | T ‘ SANI #] ROOMS SEATS REGULAR 5PT
C| 5/ 1 J? |G L_| ( | \ SITES & FOLLOW.UP ESTAB. TYPE Relnspection to b conducted i
- —’ COMPLAINT within ____ days
LICENSE ISSUED YESD  nOW | / j:xj ’ y,,(/[ J e L ANVESTIGAT! JS——E 2 g -
B i T ollow-u| 1
LUCENSEPOSTED  YEST O @ o~ L NEVIOTHER . P =
FOOD SUPPLY AND SOQURCE TOXIC MATERIALS
1. '[_b]éslwpggegéaﬁdior[ Jadulterated foods are. bein used an AT fl_’c»d.c:.'m?I.terialséEi [] p]e&?engdm[edicaﬂons-apggr
Lk .o Bddlemted | Rte ot et d ix L proRerly. stored, [ Tabeled, I Tused in food:
2T Unpastourized: milk, | “1-milk products, [+ 1 cracked agge Junpasteurized egg. A : B e
- products being used-andior served: Rules 2:1.8.4.--5'DEMgg§_n's:_ S A

2. Canned foods from an unapprovad: source: on: p mises, beirig used and erved: o
i Rule 21 A3 S DEMERITS. . 1o . e
[ ]Unlabelad, [ limproperly labeled coniginers of food are being used and/or served.
Rule 2.1.A.2, 1 DEMERIT, i )

Canned: goods found: [ | leaking,'{'..}.wlthiseverjef.den_ts_..[ <}in rusty condition,
“andfor [ ) swoller,. Rule ZTATLLS DEMERITS, 0o R T
[ 1Shelifish not being keptin or;‘ainal container; [ ] seafood products misrepresented.
Rules 2.1.B2 and 2.1.B.3. % DEMERITS. :

7. Meatandior, Meat products not USDA approved, Bule 2T.AZ7

2

o

FOOD PREPARATION AND PROTECTION
8. Cooked andlor prepared foods are subjected to cross contarmination, from [ ] raw foods
or{ ] other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS
9. Employees handla rawand.cooked of prepared foog: producm_'wimput_-thordugh'handé_ i
washing:in between Rules 2.2 A1 and 2.3.8.5, 5 DEMERITS: i e
10, Raw [ ]fruits andfor [ ] vegetables are not washed before being used andior served,
Rule 24.B.1. 2 DEMERITS. :
11. Food contact surfaces not [ ]washed, [ ]rinsed, and/or [ ] sanitized after each use
and tollowing any kind of operatien whan contamination may have occurred,
Rule 5.1.A.3. 2 DEMERITS.
12. Food {ice) contact surfaces are improperly: [ | designed, [ Tconstructed, [ ] installed,
{ 1 maintained andfor [ ]iocated. Rules 4.2.A., 4.2.8., 4.3.A,. 438, 2 DEMERITS,

WATER SUPPLY
48. [ 1A copy of the current water analysis was not avaiiable at the facility.
1 Further testing may be required. Rule 6.1.E.3, 2 DEMERITS,
48[ 1 Water tested and found to be'unsaﬁsfaqory..f Rule-6.1.A1" 5 DEMERITS. 5 o T
50.:Thefree chicring wag:less than- (.25 ppin, The measured chlosine residual was - - i
L Topm. i Rule 61.A2: 5 DEMERITS. oo oo enlos i L
E ]?Hof and.[: d] cold'water {under pressure} was not provided to-the: 5T
v Lol sinks, ) dishwashers, or| llavatoﬁes.-Rulee.‘laD.T..SDEMEH!TS. L
52, (Mobile food units} The water Storage tank: [ ] does not have adequate storage,

] Is not being properly cleared and sanitized after each day's use,
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53.-The subsurface disposal: system was found o' be surfacing. Rlle 6.2.4.- 4 DEMERITS ™
v Wastewator.wag being Improperly discharged omto the: ground. Rule 6204 DEMERITS.
e ey o8 unte): [ T waste Water Storage Tank doss not have adoguaia storage.

PLUMBING

13. Food not protecteq during storagerdisplay: [ 1 food left uncovered, [ 1lfood improperly
stored on floor, [ ] foed containers in cold storage doubie stacked or nes: ed,
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.

14, institutions: Ghost tray(s) [ ] not kept, gnot dated, Rule 10.2] 1142 pint milk net
retained, [ 1 schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

IHood and/or [ Tbeverages in ice or wator is prohibited. Rule 2.4.1.2,

. Storage of |
2DEMERTS

56. [ ]Kitchen sink, [ ] utility sink, [ ] groase trap, [ | drain, [ ] plumbing; is improperty
[ )sized, [ ]installed and/or maintained. Rules 6.4.F, and 7.8, 2 DEMERITS.
S700A crossrconnection,: without Backiiow: davics, exists between the drinkiré?: and:the waste-
: oon

waler systems at the aucet hose, [ I'hot-water heater [ -] water: fi
i other: D i e 'Rulefaj._4__'._ i 8 EMERITS

=1 Unwrapped-and/ior [7 1 potentially hazardous food produ
uglic:ware-_balng-reused; Rulg:2.4:.09. 5 DEMERITS. A
17. Open tans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT,

reviousty: served to-the:

TOILET AND HANDWASH FACILTTIES
58. Toilets rooms: [ ] Completely enciosad, [ ] Equipped with self-ciosing, tight fitting
dooss, [ 7 properly vented, [ ] tissue provided, [ | covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7, 2 DEMERITS.

FOOD TEMPERATURES
.- Potentially. hazardous food(s)nat beings1:

- adequately-heated 1o all parts: Rule 2.4 6.3::5 ;
i Preparecg.potegﬂally;ha_za_zdous Toods requiring refrigeration an not:being:rapldivicooied.
2 1045 or below: The measured temperatureiwas’ “FRule 2.3.C.37 5 DEMERITS.
[} Frozen food netbein  Keptat 0°F .or-balow: [ improper !
temperature wag [ ]?"E-;Rule'a-.-a.c;d;..:sD_EMER[:TS.::'.
otentially hazardous

lemperature was [ 5 ) : T2 i

Potentially hazardous food(s) not belng stared. “F-or befow. The:measur

sitemperatUre wag [ FRules 2.4.G 1 and 24H1b. 5 DEMERITS: i

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

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

H.t.a." 5 DEMERITS

59. Inadequate number of [, ]male, and/or [ ] femaie Ioilets. The number of toilets are:
Imaleand| ]female, Rule 6.5 1 DEMERIT,

60.: Handwash favatorica: [T clean, ] adequate:number;. (/] accessible, [ Thdures. - ..

o maintained: [ -hand cleansing soap. I:sanitary towel/hand: drying devices not prow: -

. Vidod .} eommon towel. Rules 6.3 and 6.8 & DEMERITS, i

RUBBISH
€1. [ ]inadequate, ] uncovered containers were being used. Rule 6.5, 2 DEMERITS.
62. Storage areas were not [ Iclean,[ Jfree of iitter, Rule 6.9.8.4, 2 DEMERITS.,

83, Storage areas ars not constructed to be: [ | Inaccessible to vermin, [Té easily cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6,10, 2 DEMERITS,

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate hot holding, cooking. reheating,
and refrigerated storage temperaturas, Rules 2.3.C.1. and 2.2.0.2. 1 DEME IT.

PERSONNEL
26. No certified food hardier/manager. Rules 3.5,
27 Personnel with:[: 3

:bolls, [ infected wound(sy,
g:fo

respiratory of 5t re-preparing and se
3.1 5’=D£MEPI§?Y R ;
28, Personnel: | "1 Wik diny Rands smoking when prepa
ti L] with poorhyglenic peactice, ? drlnking, Infood prey
iwashing areas. Rules 3.2 4,32 5 .15 DEMERITS:

64 {1 lios, 17 rodents, [ Froaches, T -} ve: animals (other than securlty-or g
ciwerg:found: o the premises: Rule s O and 7.12.G0 4 DEMERITS: (50

85, Fpod:_SeMGB.efabéliﬂas:'ff?he'o_uter[. J.doors, [ ] windows, [ T.skylights: [] transome g
i were:not adequataly scresned: Ruf_e._G.'!_O;_D:_[_4ID$MERITS'..' kyg S [

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
68. Floors, walls, cailin s, [ ] not smooth, [ ] properly constructed, [ }in disrepair,
1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.
67. [ ]Lighting 7 ventiation inadequate, [ ]fixture(ng not shielded, [ ] dirty ventilation
hoods, [ J'ductwork, [ 1fiters, | | exhaust fans. ules 7.6, 7.8, 7.10. 1 DEMERIT.

29 Mair restraints not worn by food handlers. Rule 33B.1 DEMERI'_I_‘S.

FOOD EQUIPMENT AND UTENSILS

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

68. [ 1 Premises littored, [ ] unnecessary equipment and articies present, Rule 7.11.A1.
1DEMERIT,

83, Improper storage of [ ]cleaning equipment, [ Tlinens, Rule 7.11.8. 1 DEMERIT,

31. Single service articles improperlhyz [ lstored, [ ]dispensed, [ Fhandled, T ] reused.
Rules 4.4.A, and 5.2.C. 2 DEMERITS, '

32. Wiping cloths: [ Jdirty, [ ] not stored propery in sanitizing solutions Ruie 5.1.8.
1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING: : i
33. Dishes/utensils not being: [ ] scraped, { ]soaked, [ 1 preflusired, Rule 5.1.C.4.
1 DEMERIT, ; .

34. Dishes/utensils are not being washed in a detergant solution hava’né;
least 120°F. The measured lemperature was [ 1°F: Rule 5.1.C.

.1.0.4,

38. Hot water sanitization: 1he wash-water temperature was not at least 140°F. The mea-
sured temparaturs was [ ~]°F. Rule 5.1.0.3.b. 2 DEMERITS.

it Flemperature wasnot af least 180°

e 5.1 EMERITS,

3

1R0°F: The measured

rs: The wash-water te'n"wparat'ure was not at least 121
tamperature was [ - 1 °F. Ruie 5.1.0.4.c.(1). 2 DEMERITS,

42, Sanitizing chemicals not automatically dispensed. Rulo 5.1.0.4.c.(2)>2 DEMERITS.

LORGING

70. The sleeping room(]s) are: [ ] inadequately ventilated, unclean, [ Jin disrepair,
[ ] undersized: [ 1improper bed spacing. Rules 12.9 and 12,31, 1 DEMERIT.

71. The [ ]Tollets, [ 1lavatories, T 1 showers, wera not: { lclean, [ Tin good ropair.
Rules 12.3. and 1239.D. 2 DEMERITS.

72. [ 1Hand clea s0rs, [ ] towels, were: | 1 not found, | 1 inadequate. Ruie 12.4
2 DEMERITS. -

78, The carpeting is not: | Jclean, [ ]in good repair. Rule 12.5.C.1 DEMERIT,
74. Drfnking lasses not syitably sanitized and packaged. Ruls 12.6. 2 DEMERJTS.

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

" Meite - Licensee Gy - ¥ellow - State G« Pink ~ Iigpecticns Goxy

. The chemicals sanitizing rinse water temperature was notat least 130°F. The measured o
lemperature was { 1 °F. Rule 5.1.0.4.c.{3). 2 DEMERITS, I S
Mo chemical test kit provided. Rule 5.1.0,4.b, 1 DEMERIT . e
. Dish racks not stored in & sanitary manner. Rule 5.1.D.6. 1 DEMERIT, ~ < “":”“
. Gauges: [ Jnot provided [ ] inoperative, Rules 51.0.1. and 5.1.0.2 1 CEMERIT. N g%ﬁ A ;
i : Code Enforcement Cfficor S o ;

Establishment Representative



