A e Ul Ty UL

CITY OF PORTLAND, MAINE > e - -
FOOD SERVICE HEALTH f@i*&“ Loearis é{-’:f/ﬁ »E’fﬂ'

INSPECTION REPORT 13 [-C-O 07 ey Ans

2

: .:‘.; Establishment.Name t' gf :
PP -y o /ff & g -««-’5’ i
) ‘_ I L. f.;f’/ /,.r?g ﬁ/u’ f s ‘; f 77 ) |
- =]
Addrcss {‘:;, [ 7 - Zip Code ~  [Lecat o e _
- i e SR ) s, L F L A
_‘,::i_p-” S ST el =7 iff—;m/,ﬁ;
MCD # ESTAD # i DATE ’ PURPOSE ity SDPETMEF"TS o
SANI 4| ROOMS | SEATS REGULAR woveerrerrerrennns] AL -
0 5170 ’L' il SITES : YR, | MO. | DAY | FOLLOW-UP s TESTAB. TYPE Hemspect!on to be conducted o TT
/ e COMPLAINT ....... 3 within _-___ gﬂvsl " 2PT 4|2
i i PR | a A . ay lettor of
woense soued  vesa w00 (] e | /751 |l /7 RESTOATON ot e
LICENSE POSTED YES NO D - X L “}'@v /,,.-wé o —
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o A 47, [+ ] Toxic materials, rsonalk:m ions:.an irst-ai
-.:7 E o i []p]elabeled T Jusecin food_lgluleﬂZ 5 DEMERITS.

1. [k Spoiled andior [+ :

.5 DEMERITS Y G
2771 JUnpastourized il [ T m T
- products being Used and/or served. Rules 2

} improperly stored,:

: WATER SUPPLY
i m.an:un roved source on rEMISes bem used
3.'. gﬁfg‘ gc# fgog s;r %Eh% Rngp SR g 2 ’ L : 48. [ 1A copy of the current water analysis was not available at the facifity.
4] Unlabeled [ ] improparty Iabaled contanners of food are belng used andfor served [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. _ —
Ruie 2.1.A.2. 1 DEMERK. _ 797 [ Water tested andfound 1o be unsalistactory, Fiua 6.1.A-1. & DEMERHA S, -« -
5. Canned: ODdS fGUﬂd 7] leakmg, [T with severe dents : o 50.-The free chiorine was less than 0.25 pprii: The measured chlonne esidual was
“randfor [ g] swollen, BUie' 2. T.A 1: 5 DEMERITS. o ppmi Rule 6:1:A.2 5 DEMERITS, :
6. [ ] Shelifish not being kept in ongmal cgntamer [ ] seaiood producis misreprasentad. 51 : Hotand [ Jceid waier (under pressurey was not provvded Tothe:

G } sinks: ¥} dishwashers, or [ Tlavatories: Rule 6: LD 5 DEMERITS. "
52, (Mobile food units} The water storage tank: [ ] does not have adequate storage,
- ]is not being properly cleaned and sanitized after each day's use.

FOCD PREPARATION AND PROTEC’TION © HAule 8.1.C.1. 2 DEMERITS.

8. Cooked andfor prepared foods are subjected o cross contamination, from [ ] raw foods _
ar{ Jothear sofx)rcgs of contamination. Rules 2.2.4.1, and 2.3.B.5. 2 DEMERITS -

Rules 2.1.B.2 and 2.1.B.3. 1 DEMER
7,}-:'_Meat andt’or meat products not USDA approved Hule 2 1 A . 5 DEMEHITS

; : WASTEWATER DISPOSAL
7 Employees handle raw and cooked or prepared food products. without a hh i i : - _— -
g. b wasphu{g i between. Rules 22A0% ang 2.3.8:5::5 DEMERITS. "+ The subsurface disposal system was found to: be sufacing.Rule 6.2.A. 4 DEMERITS:
10. Raw [ ] fruits andfor{ ] vegetables are not washed before baing used a.ndlor served Was:ewa,terwas bemg impmperly dmharged onto the ground‘ Rule G.2AL4: DEMERITS

Rule 2.4.8.1, 2 DEMERITS.
11. Food contact surfaces not: [ ] washed, [ ] finsed, and!or[ ] sanitized after each use
and foliowing any kind of operation when contarmination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. - . .
12=Food (lce} contast surfaces are improperly: [ ] designed, | ]constructed, [ ] instalied,
2 F irn(alnt)alned andior] ] located, Rules 4.2.A., 4.2.8., 434, 4.3.8:12 DEMERITS. E PLUMB'::‘: TR T T S Impmpeﬂy
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~ fsm}r%nggzeogol:atfds} absent, Rules 2.2.A.1., 24.F7. 2 DEMERITS. Lijh &/ ¢ e 2‘3 £ 57 Acrosss corznecuon without backfiow. device; ex!sts-bezween the dl’l{lkiﬂ and th wasie:

14, Institutions; Ghost tray(s I[ 1not kept, | ] not dated, Rule 10.2 [ 1742 pint mménot ﬁ; tﬁséj_tig h aucet-hose; |
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retained, [ ] scheols: milk not kept at 40°F, or below, Rule 2.1.B.1, "2 DEMERIT: f&fr’?"igﬁ? a& }{} 74 all Ci5

15, gtgrgn%eaof{ }food and/or [ ] beverages in ice or water_xf.s.prohlbltad:_Rue2432 g i ”’e; ; e ;% S, @G’}w - ’):aﬁ/ff” @Mﬁg st -
TUnwrapped andior (. |- potentially. nazardous.food prodi TOILET AND HANDWASH FACILITIES™ #it, W mwyrs £2 4 | i #m&f
58, Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self- ’Tosmg. tight fitting -

public were-beingiraused. Rule/2.4.0.1.:5: DEMERITS. :
8 roperly vented, tissue provided, covered waste rece tacle (ladies
17. Open cans were being used impropety 16 Store food. Ruie 23. B 7. R%?; é S]gspangﬁ onte D[EN% tssue p [1 ptacts )

59. Inadequate number of [ ] male, and/or{- ] female toilets. The number of tmlets are:
]male and [ ] female, Flule 6.5 1 DEMERIT,

FOODTEMPERATUHES -

I?otentially hazardous: food(s) not being
i-adequately: heated 6 24

; ods requlrin
easured temperamre was

- RUBBISH -
&1, [ ]inadequate, { - ] uncovered containers were being used. Rule 6.9, 2 DEMERITS.
62. Storage areas werg not [ ] clean, [ ‘]iree of litter, Rule 6.9.8.4. 2 DEMERITS:

© B3, Storage areas are not constructed to be: - 1 inaccessible to vermin, [n%easzy cleaned
[ } refuse bin of questlonable safety Rules 6 9 and 8, 10 2 DEM .

- Potentiatly haiardou <ol féod(s)_
A lemperature was ] (il :
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Rule 10.1. 2 DEMERI A
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1 DEMERIT. o RO o INSECT, RODENT&ANIMALCONTROL e
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ommunicabie disease(s)
as‘tmzmesﬁnal infe
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L [ diny surfaces. ?a es71-7s 1DE{ }p Peny oppstiucted. I 1n disrepac: - SR

67 [ ] Lighting [ - T ventilation inadequate: | ]flxture(s not shielded, [ dirty ventilation i :
; hoods; [ Tductwork, [ ] filters, [ 1 exhaust fans.- F)(ulas'fs 7.9, 718 %EMERIT . s

R 68 [ 1 Prznﬁlg‘es littered, [ }unnecessary equlpment and articles present Rule 7. 11.A.1

28, Ha.er restralnts not worn by 1ood handlers Flulé 3 3. B 1 DEMERITS

FOOD EQUIPMENTAND UTENSILS

3. Food!non food contact surfaces of equipment: [ in disrgpalr cracks -chips; pits, c
- _seams), [ 1 noteasily cleanable. Rulesm Al 42AL and p 2(3 2 DE Epé e open

-31. Single service articles improparty: sto ad: S
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- 32,. Wiping cloths: - dirty, not sty d
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g o[- ] Toilets, avatories, o Y o
o Rules 123 and%zlgn 2 DEM L Ir?s?‘{"efs_“’?'e. nes: [ ].cie?,n?[_].!n SQOtf-'-__repazr.__.

72 [T Hand cleansers, toweis, T T - e
B ZDEMERITS E ] were [ ]notfound I ]'nadef-mate Rue124

n. sa.nmzlng soiuuons Ftule .1 B S

DESHWASH[NG

MANUALDISHWASHII\G ' - T
33 stheslutensnls not bemg [ ]scraped [ ]soaked { }preflushad.ﬂuleSIC4 s

34. Dlsheslutensds are not bemg washed in.a deter ent: solut h
_ least120°F. The measured temperature was 9_ S Ron avmé;

- r!bperamre of at, :
L 35 DISReSTUTeRSIS Ars etk baf g
: at 170°F:

- 37, No chemical test kit provided e & D45, TDEMERT, : GRAY.SHADED AR
MECHANICAL DISHWASHING: - T ; : T OONAS: F’OSSIB'

38 Hot-water sanitization:” The. wash-watertem eraturew ¥
e sured :amperature was [ R Rui 5.1 pDSb gsmn%tiggrlgast 140 F

EASARE 4AND 5 DEMERITS I‘TEMS CORRECT AS B
NOTIFY DEPARTMENT WH EN CORRECT ED 874~3300 X 8703 - :
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LICENSE ISSUED ~ YES QR NOQ O ] o l o A INVESTIGATION . 4 . daylstterof P
4 ‘ L : AN | NEWIOTHER ... .5 follow-up L o J—
LICENSE POSTED YESD NOQ@ -
- FOOD SUPPLY AND SOURCE i : TOXIC MATERIALS 4

[ ]Spolled and.for[ ]aadulte
MERITS.: i

rsonal medxcaﬂons andfor& I] first-aid: supplies: were :
IaI:__ d; ¢ mfood ule 7.12. 5 EMEH!TS___ i

2 [ } Unpas:eunzed mllh rogucts;
ed and/or served: Rules 2:

* products: bein ; RITS: _ :
3 -Canned: foods, TONY. 20 u?_‘z_xsgwproved source; on: -premlses, ng:used angior: WATERSUPPLY
: - - 48[ JAcopycfthe currem witer analysis was not available at the facility.
4, [ ] Unlabeled { |mproperly labeled contalners of food are bemg used and/or served. [_1Further testing may be_requlred Hule 6.1.E.3. 2 DEMERITS. .

Rule 2.1.A.2. 1 DEMERIT.

SiiCanned: goods:! feund: [ ]ieakmg,{ }wﬂh sovere dems
and/or [} swollen: Rule 25401 EMERIT i :
6. [ | Shellfish not being keptin ongmal coratamer' [ 1seafood products mlsrepresented
Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

T Meatand!ormea:pmducts nct USDAapprov ol F‘Iule.2,1 A2 f_5 DEMER :

50 The froo chlorine wag lass than 0.25 ppi:

ppm ‘Rule 6:1:A2; 5 DEMERITS.

cold:watar (Under-pressuray; was:not:provided 1o the:

i ishwashiors,:or.[5:] lavatories.: Rule 6. 1.D.1.::5 DEMERITS

52. (Mobile food units) The water storage tank: [ ] does not have adoduate storage,
E 18 not being properly cloaned and sanitized aﬂer gach days use.

FOOR PREPARATION AND PROTECTION : Rul e 8.1.C.1. 2DEM
ination, from raw foods
ke D nassiination. Dules SAAL a0 2085, 3 é%ménhs _ |
9. Empioyees handle. raw-and cooked or prepared food: progucts witho 'omugh hand» WASTEWATER DISPOSAL L
¢/ washing in betwegh, Rules 22,410 and 2.3.8.5. \5DEMERITS. | ) : 55 Tha subsuracs, dlaposal system was Tound 1o be surtacing - RUle 8:0.4, 4 DEMERITS
10, Baw [ ]fits andfor{ ] vegetab!es are not washed, before bemg used and!or served B Wastowalarwas baing impropery discharged onto.the: ground Bl B oA & DEMERITS
Rule 2.4.8.1. 2 DEMIERITS 55;:(Mobile:food:units): .1 weste water storage] :

1. Food cortact surfaces not [ ]washed, { ] rinsed, and/or[ ] sanmzed after each use
and following any kind of operation when conmmlnatlon may have occurred
Rule 5.1.A.3. 2 DEMERITS.

12. Food {fce) contact surfaces are improperly: [~ ] desighed, [/ ]construcred 14 }msta.ifec&

2. 4DEMERITS

T maintained andior [ | located. Rulas 4.2.A,, 42.8., 4.3.A,, 4.3.8.:2 DEMERITS. - E TR T I-nk [ ]PLlJﬁ-'lBItl;l;‘—:3 i ].pIumb né .s; ‘mpmpe-ﬂy
13, Food not protected during storage/dispia 1food left uncovered, [ =] food improperly C . chen sif utility sl grease . ing;
stored on gloor, [ lood gc)omau'ugers mpco‘{ﬁ [stcra%e double:stacked or nested, : [ ] snzed [ ] nnstaIIed and/or maintained. Rules 6.4.F, and 7. B_ 2 DEMERITS.
{ ]sneeze guards absent. Rules 22.A.1., 24.F7. 2 DEMERITS. ' : ice, Bxists between the drinking and the waste-

4. Institutions; Ghast tray(s et kept. [ - | not dated, Rule: 10.2 11/2 plnt mik ot : 1 systoms:  faucet hose; t: heal Jwa :
ratained, | ]schoolsy;(-nzng n}:t kept at40°;. or balow. Rule'2.1.B.1. 2 DEMERITS. LQtnert

15, Storage oi [ ] food andior [ ] bevezages in ice or water |s prohnbned FIule 2412
2 DEM

TOILETANDHANDWASH FACILITIES S :
58. Touets rooms: [ ] Completely enclosed, I * | Equipped with self-cloging. tight ﬁttmg
© doors, [ ] properly vented, [ ]t:ssue provmded [ 1 covered waste receptacle (ladxes}
Rules 6.5, 6.6, and 6.7. 2 DEMER|

' 58. Inadequate number of{ Jmale,. and!or[ jfewale twilets. The number of Iculets are -
[ ]maaand[ . ]female Rule 6 5 1 DEMERIT: - L

160

:Unwrapped andior:] potentiaty hazardous food: pr ucts
‘public-were belng reused: Rule:2i4iJ: 15 DEMERITS.

17 Open cans were bemg used umproperly to store food. FIuIe 2.3, B 7. 1 DEMERIT

FCOD TEMPERATURES
Potentially: hazardous focd(s):net beingtf
adeguately heated to all pans:Rule 2.4 |
Prepared potentially harardous foads reguiring refrigerat
0452 or:below. The:m

; N RUBBISH _ : : :
: 61.[ 1 madequate, [] uncovered containers were being used. Flule 5. 9 2 DEMERI‘!‘Si :
2 Potentially nazardol 62. Storage areaswera not[ 1 clean, [ ] free of litter, Rule 6.9.8.4, 2 DEMERITS.

“temperajure was [ - 63 Storage areas are not constructed to be: [ .- ] inaccessible 1o vermin, casily. cleaned._
23 Crowded refrigerafion: Trera | s less than 174 cubic foot of refngeranon permeal . - ‘T ]refuse bin.of questlonable saiety Rules 6.9 and 6.10. 2 DEMERIT S e

Rule 10.1. 2 DEMERITS.” T .

. 34 The contamers used, transportlng food are madequa:e Rules 2. 4 L.
1 DEMERIT..

INSECT, RODENT & ANIMAL. CONTFIOL -

. ot : s PERSONNEL B
. 26 No_certified food handier/manager. Rules 3.5,

“Jcommunicable; dlsease(s)
astrointe. 4

. CONSTRUCTION OR MAINTENANCE OF PHYSICAL FAGILITIES

- 66. Floors, walls, ceilings, [ -1 not smooth; ro) erI con

=-[- ] dirty surtaces. -Rules 7.1-7.6. TDEl‘[aI ]p P y structed[ ]:n dtsrepalr L
7.1 ] Lighting -] vertilation inadequate, | ]ﬁxture 5)-not shislded, [ -] dify. venfilation. ..
hoods, [ ] dugtwork, - filters, [~ ] exhaust fans. (Rules'f’a 7.9, 7[ 1(11 "%Eméﬁr?"'

: :68; [ ]Promises litered, ] unriece
58 [ jhremise [ 1 ssary equ«pment and amcles present Rule711A1

: . FOOD EQUIPMENTAND UTENSILS : : i _1 ey
L300 Food/ncn food contact surfaces. of equipment: [ 1 ir: disrspair cracks chsps. pns. open "'69_'.' Improper storage Of[ ]cleanlng equspment [ ]Ilneas HUIG? 11 8 1 DEMERIT
seams); [ |.not easily cleanable. Rules 4.1.A., 4.2.5,, and 42% 2 BEMER Sk 5 : s : i :

. “ 31, Single service aricias Improper : =
o RU?GS 4.4.A. and 5. E.C :.") 3¢ gﬂr[rsl i ed i } cfuspensed [ ] "

LODGING .

?.-me sleaping:room s) are; [ ]inadequatel ventilated; uncleee : i . e - .
[ Tundersized; [} improper bed SPaC'"Qy Rales 12.9 and 121% %Bgﬁrggam s

- The [ ]-Toilets, [ ] iavatories,’ IShowers,were not: T ]ciean[ Tin good repalr RS i
: 1
i

ed [ ] reused

' Rules-12,3. and 12.9.0.. 2 DEMER

DISHWASHING
-[2|3]El-l{dand clgensers.{ ]towes. were: [ ]not found [ madequate Hu1e124

ot VANUALDSHWASHING:
: 33 alshesluzensais notben :
e es e ing:: { _]scra,ped [ ]soaked [

. The carpating is:not: [] clean; [ ] in good repalr ‘Rule 12:9,5, 1 DEMERIT

. Drlnkirﬁl%lasses not suuta.bly saruﬁzed and. packaged Rula:12.6::2 DEMERITS
anees: i 0

. 34 Dehesltonais ars mot being washed na detergent sol .
wooleast 180°F, Th _measurad temperature was{ g X u’t;orln hgviné:

ATEMSIN GRAY-SHADED Al EAS ARE4AND 5 DEMEFIITS |
.SOON AS'PQSSIBLE NOTIFY DEPAFI'I‘MENT HEN, TeuS, CORRECTAS ;

h-water temperature was’ not atil ; “
oK RuleS DEMER east o The o

I Chemical sa sanitizers
i temperamre was[

3. ing: rinse waler tem;:erature Was 50
:amperamra was [ FeERule 5. D432 I:IEMi?iti“ial!I'lgaSt '

. No chemical-test kit Drowded Rule 5.1.D.4.0: T DENMERIT. i
< Dishy raeks: not stored ina; sanitary manner. Rule 5.1.0.8. -1 DEMERI
. Gauﬂes { } not provIded [] mo;:erative, Flures 5.1.D:1, and 5,1:D.

' Estabilshment ‘Representativa
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MCD # ESTAB # B | DATE \ PURPOSE --SDgIERITS
517 o | Talo oo 5] ores | SENS T ym | o, | DAy | PoaULAR s ESTAE. TYPE Reinspection to be cancucted - L ™
0 : I L b \ Sl : , ‘ - COMPLAINT 3 D ]’ within days f opr
] 3 i : day latter of _—
ves 3 NG 3D el & 7 |7 | NVESTIGATION " _— —
HICENSE ISSUED L’;f \ \ Sl ‘? ‘ 0|/ \ 22 | yeworen.. .5 foliow-up TPT =2 ]
LICENSE POSTED YES‘;@: NO Q
TOXIC MATERIALS
FOOD SUPPLY AND SQURCE
- L ) rials, [ ersonal. medications anc/or; first-aid supplies were;
1. 1’5 D] gwgglaeg gndlor a3 adultemted foods are bemg usad and/or sewed,_Rulg_a.J J\‘I 477.% }.‘ii;‘%)‘;ir% S;?aﬂt)? s?oreg_ E pl Iabeled b used i food IL'KUFE ety s DEMERITS
2. Unpasteutized milk, [ ] mEEk products, cracked 5. 1 Lu"l
o Earo]duct%age:ng used and!or served: Rules 2.1.8.4.' 5:DE g
3. Canned foods from -an unapproved source on prem|ses bemg used andfor served : WATER SUPPLY
" Rule 2,1.A3. 5 DEMER B 48, [ ]Acopy of the current water analysFl‘s was ngt ;vglglzﬁn gth:}re Sfamhty
le 6.1
mproj er! 1abe1ed contalners of food are belng used and.for sewad Further testing may be required. Rul
* {Ru][euzn%a%elzeﬂ[ 1 E%t 1? Y _ T Water testod and found to be unsatisfactory.” Rule 6.1.A1, : 5 DEI\:IiEﬁ;ITS .
2 Canned goods found: [ Tleaking. | ]With soyera gents [ 1 in sty "dit"’" e . The iree chiorine was less than 0.25 pom. The measured chlorine resiclial was. .- -
8 and/or g] swollen, Rule 2.1.A.1, 5 DEMERITS S - T piE T ppmi Rule 6.1.A.20° 5 DEMERITS. ded e
hellfish not being kept in original contamer'[ ]saafood products musrepresente R Hot and [-] cold water (Under pressure) was 1’1011 prow To thes
- [Ruliei Z1B2and2. e 1 95'\%5“ IS, E } sinks; [ -] dishwashers, or [ ] lavatories: "Rule 6:1.D.1.°5 DEMERITS.
ot UBDA & roved Rule 2% A 2 5 DEMER"S 52. (Mobile food units) The water storage tank: [ ] does not have adeguale storage
7 Meat and."or reat products : o { 1 is not being paoperly cleaned and sanitized after sach day's use.
FQOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
4. Cocked andfor prepared foods are subjected to cross contamination, from [ ]rawfoods
or[ jother sofrces of contamination. Rules 2.2.A.1. and.2.3.8.5. 2 DEMERITS ASTERAERDISPOSAL
] | and:cooked: or prepared food: products wﬁhoutthorough hand- L ) _ __ :
%, ar:sp;?gg ?,?Q;{‘,fez;a‘&’u.@s S¥AT. 2nd 2?3 5.5 DEMERITS: - 53, The subsurface disposal system was found 10 e surfacing. Rula.6.2.A. 4 DEMERITS.
10. Raw | ] fruits and/or [ ] vegetables are not washed before being used and!or served A Wastowasar was being improperly discharged.onto-the.ground. ule 6.2.A. 4 DEMERITS,
Rulo 24.B.1. 2 DEMERITS. 55 (Mobule food unitsk [T wasta water storage tank does not have adaquate; storage
11. Food contact surfaces not: | }washed I ]rinsed, andfor [ ]sanltlzed after each use " Ruie 8: 1,C.2; 4 DEMER!TS = . :
and following any kind of operation when contamination may have occurred
Rule 5.1.A.3. 2 DEMERITS. T ] e
12. Food (ice) contact surfaces are improperly: [ | designed, | 1 constructe ingtalled, PLUNEING 7 &
maintained andior [ ] located, Rules 4.2.A, 4.2.8., 43.A., .38/ 2 DE EMERITS.
13. Lo‘]:d not protected during s‘sorage!d:splayd[ ] fcx:xzidleftblilfl¢30t;"'="f('3(dj [r gggt%%nmproperly %. E % gice:rée? Sl]nlt'(msialIzagnel:r?dlsc;?l:na[.lnt]a?r:ggseﬁtaigé [G 4:l igrglrr\]d %’.8] 92“92{&%&#? properly
f tainets in coid storage doubleg stacked of
smlri?"gng;o&;a{rdé a%%igf%U;eS 22,41, 2477, 2 DEWERITS, §7.. Across-connection, W|th]ofu: backilow: dewcﬁ axists: batwtaen th? ﬁggekrlg aniis the waste-
host t not kept, not dated, Rule 10.2 [ J:1/2 pint milk not 5 L ‘ MER <
" :_ré?;t:ggn[s ?sgr?ocﬁyﬁrsnztkg mlat kept gt 4[0"; or below. Rule 2.1.B.1. -2 DEMERITS. ) ule 6 4 C 5 DE rr
15, Storage of [ ] food and/or [ ] beverages in ice or water is prohlblted Rule 2.4.1.2. i
2 DEMERIT: i
TOILET AND HANDWASH FACILITIES
I rdous.food roducts revtousl served to the.
® -;uglgnvg?g Egﬁﬂgnrg‘ge{d %%?éegiaﬁ ?%Sz%EMERITS i p /. : 58, Tollets rooms: | ] Completely enclosed, [ ] Equipped with self-cloging, tight fitting
7.0 b s mproperly to stora food, Ruiezsa“r 1 DEME.RIT doors, [ ] properly vented, [ ] tissue provided, [ ]covered was‘te receptacle (lad&es}
pen cans ware being usad impropery Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
; 59. Inadequate number of [ ] male, andfor [ | fernale tollets, The number of toclets are:’
T e Fﬁ%DiTE“;P?m';‘;gis{ o [ Imaleand!  ]female. Rulg 6.5 1 DEMERIT
B R A Fuiezaas 60 ‘Handwash lavatories: |- iclean; [:.] adequate rumber, ccessnble [:Lfxures
- adequiately: heated 1o all parts Ruie:2.4.G:3)- 5 DEMERITS. ; i AR et s i
19, Prepared potentially hazarcous f0ods fequiting refligeration are 1o mg&ﬁ'"?%ozmggﬁ’;g‘; eansing so ] al ISYEM e g P
<10/ 45% o7 below. The. measured temperature-was: F__Rule 2.3
20.::7]: Frozeniood no bemg xapt at:0%F; or:balow: m
i fomperature was [ TR Bule 2. 3G 4.5 DEMERIT SUBBISH
21, :Potentially: hazardo {

Vi termperaure was i

+: Potentially hazardous. ccld food(s) notbeing stored:;
temperature was [ o Bules 2.4.6.1. Jand 2. 4

23.

61, [ ]inadequate, [ 1 uncovered containers were Baing used Rule 6.2. 2 DEMERITS.
62, Storage areas were not [ ]clean, [ ] free ol-itter, Bule 6.9.8.4. 2 DEMERITS.
63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [

; TS easily cleaned,
growded refngeratlon There is less than 1/4 cubic foot of refngeratson par meal.. [ ]refusa bin of questionable safety R“"-*S 6.9 and 6. 10- 2 DEMER'TA SRR
ule 10.1
24. The containers used tra.nspomng {ood are madequate Rules 24.L, i anci 9.1A -
1 DEMERIT. . INSECT, RODENT & ANIMAL CONTROL. - -
25,

and refrigerated storage 1emperaturas Rules’ 2. 3 ca. aﬂd 23.0.2. 1:DEMERIT.:

Accurate thermometers not available or used 1o evaluate hot ho!dmg, cooking, reheaung,

PERSONNEL

26, No certified food handler/manager Rules 3.5.

mmunicable:disesse(s); ['---] boils;; [ ] :nfected wound(s),.
1 gastrointestinal inféction; are: pre; I

1 with poo hy ienic'prac“tlce,
rashing areas; Rules 3.204;

Ha|r restramts not worn by 1ood handlers Rule 3. 3 B. 1t DEMEFI

29,

s [T rodents, i Jiroaches:[:
nd on the pramises Rujs

CONSTRUCTION-OR MAINTENANCE OF PHYSICAL FACILITIES

~ Fioors, walls, ceilings, [ : ] not smeeth, | ]pro arly. constructed, in disrepair,
ji’ O}ﬁurtysurfaoes Rules 7.1.7.6. 1 DEMERIT. * LA P

] Lighting [ ] ventilation inadequate, T ]ﬁmre(s not shielded, [ 14 dirty ventilation -
Uods. [ -] ductwork, [ ] fifters, [ ]exhaust fans.: l-){ules.-?s 7.3,.710. %EMERH‘

: [: ]Premlses huered nnecessa equipment
f’ @ Premise [ 1y equipment and aricies present, Rule 7.17.A1.

FOOD FQUEPMENT AND UTENSILS

Food/rion food contact-surfaces of equipment: - Fin disrepair (cracks chxps.
seams}, [ -] not easily cleanalie. Rules 4.1.A°.4.2.A., and 4.2.8. 2 DEMER!

30.
._3'.

ot

pits, open

- 69, lmproper_.sgorage_ of [._]c!e_anmg equipment, [ ] finens, Hule 7.11.8.:1 DEMERIT. -

Singla service articles improperly; [ Jstored; [ ] dis ersed,
Rules 4@k and 55.C. 3 DEMERITS oL Jdepensed, [ ] handled. {

Wiping: clolths 1 d|rty, [.. ] no_t st_ored_ pr_opedy in sanni_zmg sqiunoris‘ Rule 5.'1.3..

B
1 DEMERIT.

_lreused. -

DISHWASHiNG i

. MANUAL DerWASHING: - 2
_33.-_19|ghes.:'azens:s not bemg ' 1scraped [ ]soaked [ ]prefiushed

LODGING

70..The sleeping:roomis).are; [ '] inadequately. ventilated, unclean, in disrepair,.:
{1 undersized:; [ S Impreper bed spacig. Bules 12,5 and 12, 11[ lI DEMEFDHT

CTThe T T Teilets, [ 7 lavatories, showe .
1 e olets, 12]9D ZDEME ] i wera not [ }clean [ ]|n good repa|r

B 72 [:T Hand claansers, [-'] towals,.w
2 DEMERITS. L S ere

win not found [ }madequate Rule 124 .

ule 5.1,C4,

. 347 Diches/utensiis ars ot being washed i a deten ent. Soiution

ol least 12007, The_measured tamparature, was[ g YRS El’to avmg_
: not being sanitized oy

tleast 1705 !
RIT:

emperature of at
2. DEMERITS.:

137,
(I MECHANICAL DzSHWASHlNG

-38 Hot:water sanitization; The_wash watertem
sured temperature was [ ]°F Hule 5

perature Was; aot at least:1 40°F Th o
il .D.3.b. 2 DEMEHITS i o

: Sustameci 165°F.

41..Chamical sanitize: The: wash-water témberature was not.at | o
T lemperaturgwas [ OF Rile S.1.D.4.c.(1)." 2 DEMERI Tseast 18
42, Sanitizing chemicals not utomatically dispensed: Ruis 1.0 4.

43.:The chemicals sanmzm finge water temperature w: Tatiea
Clemperature was [ ‘. e s notat Ieas:

SRR Rule 5.1.D.4.c.(3) R DEMERITS.

_'..73 The campeting is not: [ ] clean, [~ ]in good repaar Rule 12.9.C.1 DEMERIT

74 Drinking glasses not surtably samtlzed and packaged ﬂule 12 8. 2 DEMERITS :
75 Gas: Apphances‘ striger

ITEMS IN.GRAY. SHADED AREAS ARE4 AN s
SOON AS POSSIBLE ‘NOT: EPARTMENT HEN C?;ZRECT ED ©-874-8300 X 8703

G Lo Clog ve. Tn i cate 0%2

AR (ﬂ:‘.’& ‘;\M thf’*-sf- m%‘/ 75’“ A/
/'? %4 ;{’/Lﬂ.//)«.... B '

Ds DEMEHITS §TEMS CORRECT AS

-

WJ 4/1_{’..4_

-M(

= 44.:No-chernical test kit provlded Rule.5.1.0:4.b50T DEMERI’]"
48, Dish:racks not stored-in-a sanitary mannar. Rule 5:1:0.6.:
E _46 Gaunes { } not provided [ [ inoperativel Rul

Code Entd“n\cen: Ofﬁcer T

A gmed

Establishatont Represéntaﬁve :




CITY OF PORTLAND, MAINE

FOODSERVICEHEALTH @ - -
ey INSPECTION REPORT
Owner Name C [ Es‘.abllshment Name ) ) L
RE1G. doa | gismon Hedionl Corilen (vistesa

Rddress | Zlp Gode } ion

P Joepmel s | .

s...'f-::‘-:“v Ml"};”" T2 A e i gﬂ'ﬁ@‘g | "'%J@!Q-%{_m%:‘

MCD # EsTag 7 \ 7 ; g DATE PURPOSE DEMERITS «
‘ 1] | SANL#| ROOMS SEATS (= cTh Y- — _ ) ducted 5PT _¢
0 { 5 ‘ 1 ‘ 710 ‘ ﬂ-;{ {"‘ ‘»‘,-| | MO. | DAY | FOLLOW-UP 2 |ESTAS, TYPE Reinspection to be conducte 41PT
= COMPLAINT 3 g 1 within by 2t i |7
! YE NOQ i g = | { | INVESTIGATION 4 | ] ay letter o £
LCENSE ‘SSUED Qﬁ“ ’{\ O 24] | neworier.... 5 ‘ollow-up 1PT
LICENSE POSTED YESW,  NOQ R : 7
TOXIC MATERIALS
471 ) Toxic materals; [ . :personal medications ancior [] first-aid: supplies wara:
; { rmpropeﬂy stored, [] Ilabeed }used In food étu 2,__5 ERITS
: ]Unpas'reurrzed mrlkr[ }mrlk producm [ T -
- prodUcts: belng: used and/or served. Rules 21,814, S0y

3. Canned-{oods. from:an: unapproved sourgo on premrses, beln used WATER SUPPL)

“Rule:2 A3 SIDEMERITS. : : L 48. [ ) Acopy of the current water analysis was not available at the facility.
4. [ ]Uniabeled, [ ]improperly abeted contarners of food are berng used and!or served. [ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. _

Rule 2.1.A2. 1 DEMERIT. 5T Water testod and-found o be unsalistactory.. Rl 611, 5 DENMERITS -~ = =
5. ; Canned goods-found: | - 3. The frée:chlorine was less than 0.25 pom. eastred chioring résidual w

leakmg I ]wrth severe-dents-
“landfor [T swollen:: Rule 2 A5 DEMERITS. i :
[ 1Shelffish not being kept in original containes; [ ] seafood products mrsrepresented
FmiesZ‘l BZand21 B.3: 1 DE ERF‘E’S

8.

FOOD PREPARATION AND PROTECT ION
8. Cooked and/or prepared foods are subjected to cross contamination; from [ ] raw foods
or[ ] other sources of contamination. Rules 2.2.A1. and 2.3.8.5. 2 DENEER TS :
9. Employees. handle: raw: and. cooked or; preparedifood produscts witho
o waghing:in: between: Rules 2.2.A. 1 and 2.3:8.5.: 5 DEMERITS.
10. Raw [ ]fruits and.for[ ]vegerables are not washed before being used a.nd.for served
Rule 2.4.8.1. 2 DEMERIT:
11. Food contact surfaces not: [ ] washed, [ 1 dnged, andfor [ ] santt%zed after each use
and following any kind of operation when contammauon may have occurred :
Rule 5.1.A.3. 2 DEMERITS.
12. Food (ice) contact surfaces are improperly: [ ] designed; [ ] constructed [ ] mstalled
{1 m(arnt'luned andlor [ ] located. Rules 4.2.A.; 428, 43.A, 43.8.°2 DEMERITS. .
13. Food not pretected during storage/dispiay: [ -] food left uncovered, [ ‘] food rmproper!y
stored on floor, [ ] food contalners in cold storage double stacked ornested,
[ ]sneeze guards absent. Rules 2.2.A.1,; 2.4.F7. 2 DEMERITS.
14. Institutions; Ghost tray(s 1 not kept, [ ] not cated, Rule 10.2 [ J:/2 pint mrlk not .
retained, [ ] schooisyrn?lié not kept at 40°I]-‘ or bolow, Rule 2.1.B.1. 2;DEMER
15. Storage of E ] food _andfo_r { ]_bevezages in 1ce or water _|s proh:bﬂe,_r,i Rule 2. 4 |z
2 DEMERITS. . I : Lo

A E i Unwrapped and!or ] poﬂenﬁa&iy hszardous food produc‘rs pr
“public:were belng reused; Rule 2.4.411. 5 DEMERITS: :

17 Open cans werg bemg used |mproperly 10 store food. Rule 2 3 B.7.

FOOD TEMPERATURES b

18.:Potentiaily-hazardous food(s)notbeing: [+ ]
i adequataly-heatedito all parts Bule 2.4.G:3.

repared potentially hazardous foods requiring: efngerati%n QN0

457 0r below The measured somperalure wast

;fkapt at 0%F,‘or below
°F Rule 2.3 5

z otentlally Kazan
7 lemperature wasi[

© 23, Crowded refrigeration: There |s %ess thén 1.’4 cublc foot_ frefr aration par_meal
Rule 10.1.” 2 DEMERITS.- T

_ 24. The containers, used transpomng food are madequate Rules 2 4.L.
1 DEMERIT.-

%
-,

25, Acowrata thermometars not avallable or used 1o evaluate hot hoidang. cooldng reheatng, Vo

and refngerated storage temperatures Rules 2 3 C 1, and 2.3.0.2. 71 DEMERI

PEHSONNEL

26.-No certrfred food handlerlmanager Ru!ess Sa

B

| 6.

Tppm:iFute 6:T.A.2. 5. DEMERITS. :
.cold watar {under. pressure)'was not provrded 10! me
sinks: [ [ dishwashers; or [-] lavatories.: Rule 6.1iDu1. 8 DEMERITS:
Mobile food units) The water storage tank: [ ] does not have adequate storage,

] is not being properly cleaned and sanitized after each day's use.
ule 8.1.C.1. 2 DEMERITS.

}..

WASTEWATER DISPOSAL
“The: subsurfaca disposal systam wasfound 1o be surfacing. Rule 6.2:A. 4 DEMERITS.::
3 roparly: drscharged anto:the: ground. Rule 8.2.4,4 DENEERITS-

T (Mobile Tood Unite):.
DEERITS.

PLUMEING .
Ktchen sink, [ ] utility sink, [ ] grease trap, [ - ] drain, [ - ] plumbing; is improperly

e

sized, [ ]installed andfor maintained. Rules 8.4.F, and 7.8. 2 DEMERITS.
'-'wmofr.;t ‘backilow: d[evrce“ exlstsibﬁtween me dnnkm jandthe: waste-

TOILET AND HANDWASH FACILITIES -

. Toilets rooms: | ]Completeyenclosed [ 1Equipped with self-closing, trght fitting-- -
doors, [ ] properly vented, [ -1 tissue provrded { ] covered waste receptacle (Eadres)
Rules 6.5, 6.5, and 6.7. 2 DEMERITS,

. Inadequate number of [ ] male, and/or[ ]female torlets The number of toﬁets are:
{ ] male and [ ]female Rule 6.5-1 DEMERIT.

i Handwash lavatories: -adeguate number [ }accessrble
intaine ha ;i

S » : . RUBBISH N )
ol inadequate. [ 1 uncovered contarners wore being used. Rule 6.9..2 DEMERITS
. 62, Storage areas were not [ I'¢lean, [T free of littor, Rule 6.9.B.4; 2 DEMERITS. -

3. Storage areas are not constructed 1o be: [ -] inaccessible to vermin, [| éeasrly cleaned; .. _.
o refuse brn of questronable safety Rules 6 9 and 6 10 2 DEME R

=

: INSECT RODENT&ANIMAL CONJ'ROL

CONSTRUCTION OR MAINTENANCE OF PHYSIGAL FACILITIES -
66. Floors, walls, cailings, [-:] not smooth, [ ] properl eonstructed in. drsre 2air,
o }drrtysurfaoes Rules 7.1-7.6. 1 DEMER] p pe y [ ] p I

..__[ T Lighting T T ventliation inadequate, [ ]f'xture(s not shielded, T} dirty ventiaton S
hoods, [ ] ductwork, [ [ fiters, [ | exhaust fans.” F)lules'fe 7.9, ?1{]) '%EMEFHIT

8. [ 2l Pr%rgrrgles imered [ ] unnecessary equrpment a.nd amr:Ies presem. Rule TALA, 1

_' : s FOOD EQUIPMENTAND UTE.NSILS
; 30 Food/non food oontacr surfaces of equipment: [
s s seams): 1] not easily gleanable: Rules: 4. 1.4,

.Z.A. artcidz

“Hin drsreparr cracks, chrps. pr:s, open s
ERITS

mproper storage off } cleamng equrpment, { } linens. Rule? 11 B -:1 DEMERIT

- 31..Single: service articles impropert stored
- Rules 4.4.A0and 5.2.C; 2 EME i }

32 Wiping cloths- [
1 DEMERIT,

o WIANDAL DISHWASHING:

LODGING

The sleeprng room s) are: [ ]:nadequately ventilated, unclearr . in drere e:r : .:.
2] undersized; [ (] improper bed spacing..‘Rules 12,9 and:-12. 1£ 3I DEMEEIT . :
< "The [-]: Toilets, {avatories; shy R
R o ets. | Ealg vatorias, | I ]nsowers were not [ ]cean [ in.gpgr_iﬁrepaur._.__ BRI

..g-[ 1-Mand: cleansers, wwes were
~2 DEMERITS. . [ ]

8 Dishos/tensils ot being: :
ST DEMERIT,

34 Dishes/utensils are;not bein

least 120°F The. measured

g washed ina detergent soluzlon h i
temperature WaS °F Hule 5 1

37 No chemrca% test kit provrded
MECHANICAL DISHWASHING: .

38 - Mot water sanitization: . The: ash»water
* sured: temperature wag:

.___Chemrcal sa.nmiérs
 ternperature was [

. Sanilzing chemicals not automatrcaﬂy drspensad. Hule SA.D.40 (2

.- The chamicals sanitizing rinse wate, ompearature was not at least 13RET
: temperature’was | 12F:Rule: 5.9,0.4.c.(3). 2 DEMERITS. - e me

.---The carpetmg is aot:[ ]clean. :

ITEMSIN.GRAY: SHADED AREASAHE 4AND 5 DEMERITS ITEMS - CORRECT A
: SOON AS POSSIBLE; NOTIFY EPARTMENT WHEN_CORRECTED 874-8300 XS’?OS

+ No-chemical test kit provided. Rule 31.04.b
.. Dish racks not stored: in'a sanitary: mann'
L Gauges; [ vide

DEMERIT.
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i CITY OF PORTLAND, MAINE
3 ' FOOQD SERVICE HEALTH *
— INSPECTION REPORT

| 3;%-,:" /

Zip Code

! ’:{%{?ﬂ’" Pl ?{/‘ i
? ESTAB # ] _ DATE
P SANI#| ROOMS | SEATS
| @‘ i [ SITES . YA. | MO. | DAY
| LICENSE ISSUED vessd noOOT F’F e B GFG ) :“/ 5' ;‘f
| LICENSE POSTED vEs & woo : :
1
|
i FOOD SUPPLY AND SOURGE
| 1. [ 1Spoiled andfor{ ]aduizerated foods are bemg used and/orse__ d. Ruieau'n
| 5 DEMERITS.

2. - }Unpasteunzed milk, [ ]m:lk products [ _c:tracked egg%[ ]unpasfaunzed egg

" MECHANICAL DISHWASHING: -

+. 3% Chemical santizers: The.was|

o 1 Establishmant
5 e

products being. used and/or served! Rules 2.1

3. Canned foods from an unapproved. source on premnses belng used d!or served
Rule 2.1.A.3." 5 DEMERITS, ’ 48[ JAcopyofth
4. [ 1Uniabeled, [ ] 1mproperly labeled contamers of food are be:ng used a.nd.for served, [ ] Further testir,
Fule 2.1.A.2, 1 DEMER 49, [~ ] Water tested a.
5. Canned goods found: ] ieakmg, [ W|21Rsl_?_\srere dents, [ ] in rus&y condmon m&

andfor [ ] swollen: Rule 2.1,A4.1,.5 DI

6. [ ]Shelfish not baing kept in ohginal container: [ ] seafood products mlsrepresented
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS.

7." Meat andfor meat products not USDA approved Hule 2 1 A.2 -] DE.MERITS.

FOQD PREPARATION AND PROTEC’TTON

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or [ ] other sources of contarmination, Rules 2.2.A.1. and 2.2.8.5. 2 DEMERITS

E 1 ppm. - Rule 6.3
51; } Hot and [:] cold w.
i sinks, [: -] dishwashe
52, fMObHB food units) The wa,
1is not being properly cle
Rule 8.1.C.1. 2 DEMERITS.

9.7 Employees handie raw and cooked.or prepared food products: withcr thorough and-.-

_ washing in'betwean: Rules 2.2.A.1, and 2.3.8.5. 5. DEMERITS. . %

10, Raw [ fruits and/or{ | vegetables are not washed before being used and.’or sarved.
Rule 2.4.B.1. 2 DEMERITS.

11. Food contact surfages not: [ Iwashad, [ ]rinsed, and/or { Isamtlzed after each use
and following any kind of operation when contamination may have occurred.
Ryle 5.1.A.3. 2 DEMERITS.

12. Food (ice) contact surfaces are improperly: | ] designed, [ ] constructed, [ ] installed,

[ 1maintained andfor [ ] located. Rules 4.2.A., 42.B., 4.3.A., 4.3.8. 2 DEMERITS. e T e ]PLUMB:"
13. Food not protected during storage/display: [ ] food left uncovered, . | food improperly 56. itchen sin utility sin| grease Ira,
stored on F1‘>Ic;or [ ]tood %ontamgers in colc storage double stacked or nested, L isized,[ ]instalied and/or mainfained, Ruie.

{ 1sneeze guards absent. Rules 2.2,A.1., 2.4.F7. 2 DEMERITS, .

14, Institutions; Ghost tray(s) [ ] not kept, | ] not dated, Ruie 16.2 [ ] 1/2 pint milk not
retained, [ ] schools; rm)lk not kept at 40°F, or below. Rule 2.1.B.1. .2 DEMERITS.

15, Stomge of [ lfood and/or] ] beverages in ice or water Is prohrblt_e_d. Rule 2.4.1.2,
2 DEM| RITS

16, [] Unwrapped: andiorT
- public'ware being reased Rule 2.4.J:1.°5 DEMER|

17. Open cans were being used improperly 1o stors food. F-luie 2. 3 B. 7 1 DEMERIT

l usly erved to the

=1 petentially: hazardous fqlt_:sd products pr

FOOD TEMPERATURES -

18. Potontially hazardous food(synot being: [ Jreheated [ ] cooked
: adequately:heated o all parts:Rule 2.4.G.3.75 DEMER
19: Prepared potentially.hazardous foods requiring: refrigeratlon are:notibeing:rapidiy cooled
_ U482 or below: The measired temperature was faiiii ] F Flule2 5.-DEMERITS
20.-['%] Frezen-food: not. bamg kept at O°F, or below: [T impro he: !
_,__;emperature was [ RuleZSCM— 5 DEMERITS' : g e
*Cz:w Potentially: hazardous hot fo0d(s):-nof being. storad at 14072, or-above: Theme
 tomperature was WES 1°F, Fivies 2400 2. ‘5 DEMERITS, g-‘rgs ﬁ“"m””
22. Potentially hazardous coici food(s) notbaing stored \ 45“F o) below )
i temperatureiwas [ 1 OF Rules 240601 and 2
23. Crowded refrigeration: There Is less than 1/4 cubic foot of refr!geratson per meal.
Rule 10.1. 2 DEMERITS.

24, T%E)Econtamers used transporting food are inadequate. Ruies 2.4, 1 and a.1.A,
1 DEME!

WAS
. The subsurface: disposal system wa,
.. Wastewater was:being improperly dis,
-(Mobile:food: units): { ]waste water stt,
“Rule-8.1.C.2.- 4 DEMERITS: .

ol f 8

S7.A cross-connection;: without backflow. device, exis.
g _'\[avaier.tﬁystems._at !he .-] faucet hose.[ }hot watc-.
other i : .

TOILET AND HANDWASH FACILI,

&8, Toﬂets rooms: [ ] Completely enclosed, [ ] Equipped with
doors, [ ] properly verted, [ ] tissue provided, [ ] coveree,
Rulesss 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] male, and/or [ ] fernale toilets. The s
[ 1 male and [ ] female. Rule 5.5 1 DEMERIT.

“Handwash. lavatories: [ L.clean; [ ]adequata number, [ ] acces.
maintained; [T hand cieansmg soap, []: sanitary: toweb'hand dryxnt
fided [ -] common:towel. - Rules 6.3, and68 4 DEMERITS..

RUBBISH
61. [ limadequate, [ ] uncovered containers were baing used. Rule 6.8. 2 DL
62. Storage areas weranot [ I clean, [ ] free of litter, Rule 6.9.5.4. 2 DEMERT:

63. Storage areas are not constructed to be: [ | inaccessiole 10 vermin, [Téeasﬂy
[ Jrefuse bin of questionable safety. Ruies 6.9 and 5.10. 2 DEMER!

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermomaeters not available or used to evaluate hot holding; cookmg reheating,
and refrigerated storage temperatures. Rulss 2.3.0.1. and 2.3.0.2. 1 DEM

PERSCNNEL
26. No certified food ha:zdfer/ma.nager Aules 3.5, °
communlcable diseasel

with d'lrt'y hands and/or
R oor hygienic: practics, 1] satin
-washing areds) Ruies 32AL 328 and 3,

1 Trodents; [ Troaches: T T live: animals: (otner.than: secumy or urda dogs
ere found onithe: pramises:: Rule. 6 10 andi 712.Gis 4 DEMERITS T

doors [

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

86. Floors, walls, ceilings, [ | not smooth, [ ] properly constructed, [ ]in disrepair,
[ }dlrtysurfaces ules 7.1-7.6. 1 DEWMERIT, :

67, [ ]Llighting{ ] ventilation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventiiation
hoods, [ Jductwork, [ ]fitters, [ ] exhaust fans. I'-)lues're 7.9,7.10, %EMERIT

29. Hair restraints not worn by 1ood handlers. Rula 3 3. B 1 DEMERI'!‘S

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks chipg, pits, open
seams), [ 7 not easlly cleanable. Rules 4.1.A; 4.2.A., and 4.2.B. 2 DEMERITS.

B3, [ ]PnaEralrsi_es littered, [ ] unnecessary equipment and articles present Rule 7.11.A.1.

-69. lmproperstorage of[ ] cleaning equipment, [ ]finens. Rule 7.11.8, 1 DEMERIT,

31. Singie service articles improperly: stored das ensed handled usSe
Rules 44.A, and 5.2.C. 2 DEMERITS I - 1dsp [ [ )raused.

‘w loth:
{32, ;:mq EG F? s [ Tditty, [ M stored properly 1n sanrtlzmg solutwns Rule 5.1.B.

LODGING
70. The sloeping room(] I arer[ ] :nadequately ventiiated, unclean, [ ] in disrepair,
[ Jundersized: [ mproper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT.

71. The [ ]Toilets, [ ] lavatories, ]showers were not: clean,
Rules 12.3. and 129.D. 2 DEM) &E L1 L 1in good repai.

fJISHWASH!NG
AU AL DISHWASHING: : ; : i 72 [ngHaEg Igllganse:s [ ]towals, were.{ Inotfound, | | inadequate. Rule 12.4
33 Eg%cm.:é?_?sns not bemg [ Jscraped P ]soaked [ ]preﬂushed Rulas 1 C4 73 The carpeting is not: [~ Jciear, [ 1in good repair. Rule 12.5.C. 1 DEMERIT.,

34. Dishesiutensils are not being washed in @ detergent solution havin

a tem erature-of at-
Ieas! 120°F The measured temperature was [ 2} °F, Hule 5 1 7

B.E2 DEMEFHTS

with: at’ tempera re
Rule:5:1 .C.S.a.-

37 No chem:cal test k|t.provlded Aule 5,1 D 4. b 1 DEMERE’E‘

38. Hot water sanitization: 71

_wash-wazer tem eraturs. was notai Ieast 40°F Th "
sured temperatiire was A RITS. 1 ; e Moz S

R Rula 5.1.D.3.b. 2 DEMER

¢ i DEMERH‘S. ;
Sustained. TE5°F ot water dishwashing machine

I macn
h-water temperature was n
temperature was I - 1-°F. Rule 5.1.04c.(1). 2 DEMERITS,

- 42, Sanitizing chemicals not automatically.dispensed. Rule 5.1.D.4.c.(2} 2 DEMERITS.

. The chemicals sanmz:ng rinse water temperature: was not-at' Ieast 130°F The measur d :
temperature was.[ - I°FRule 5.1.D4:c.(3):!2 DEM ERITS oy

e east120°F The measuréd e

. 74, Dnnkung 1asses not swiably sanitized and packaged. Rule 12.6. 2 DEMERITS

oundiin slesi
_amomaﬂcpllots,
DEMERITS

© o+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 3 DEMERITS ITEMS - CORRECT AS

SOONAS POSSIBLE; NOTIFY DEPAF\'TMENTWHEN CORRECTED - B74- -8300 X 8703
2~ FoedfEmas Mt o Leot éeri%m %"5’-
: @2 ﬁéw@ 4.7

No chermical test kit provided: Rule 5.1.0.4.5, 1 DEMERIT, : :
Dish racks not storedin & sanitary manner. Aule 5.1.0.6. 1. DEMERIT:
3 Gauges [ I not prowded[ ]moperatwe. RuiesS‘l D:1. and 5.1.0.




CITY OF PORTLAND, MAINE

o q
~ o s AR FOOD SERVICE HEALTH o et ag ?
. S A INSPECTION REPORT fAfC-0
iy ;
Establishment Name ] : / ; =' ;
Criolihu Medical Center
—= - N Zip Code ’ Tocation 7
ldtiress , _ —
i gt - £ 4 A ) ’ § e ] 4
T D vy hdg M qu ST ForeT ¢ 7 L
MED # ESTAB # 4 -; DATE PURFOSE e SD:fERﬂ'S
#| ROOMS | SEATS REGULAR ... 11
‘ ] ‘ 5‘ 1 [?‘ @‘ 7 '-Ll AV SAN S?TES : YR | MO. | DAY | FoLLOW-UP - ESTAB. TYPE Fainspection to be conducted e
E N B B ' COMPLAINT o3 | [ within____ - days My
vessg noa | fload ST A ] s 22 INVESTIGATION . PRy — dayletter of 2PT o
LICENSE ISSUED : ‘{§ J, . PR A7 'y ;‘, .9{ -?(- NEW/OTHER wro & follow-up 1PT :
LICENSE POSTED YES}Qf_ NC O - : — ? |
- TOXIC MATERIALS
FOOD SUPPLY AND SOURCE : . _
- i 3 ] : : q ) A7 ] Toxicmaterials; ersonal medications: and/or [::'] first-aid: supplies:were;
1_._._%-::}-55!32##35?{0(:[:_._lad_u _ra_t?d:l?l:lq:s_a g R s ]mproperly storeEi {Ip a_be [ ]waedm food: | ule‘?"lz. SDEMEFHTS_____
[} Unpasteurized: milk; o v

“products belng usediand/or served: Rules 21,8425

Y
3 * Ganned foods frem:an una) gprov d: source : . WATlEFl SUPPL . —
Aule 2.1.A.3: 5 DEMERIT: 3 3 48. [ ] Acopy of the current water analysis was not available at t!l'-llgs ac |ty
4. [ ]Unlabeled, |mproperly labeled contamers of lood are bemg used andlor served [ 1Further testing may be required. Rule 6.1.E.3. 2 DEMER! __
__PRule21.A2 1DEMERI 49,1 TWatgr tested and found t6 be Unsatisfactory. Rule §.4AT. S DEMERITS. "7
5. Canned. goods found: | ] teaking, [ Twith:severe: dents -condition; & 50 T TRG 166 CRICHNG Was 1658 than 0.25 pprm; The:

“and/or{: | swollen: Rule 2.1:A.1: -5 DEMERITS

6. ] Shelifish not being kept in onqmal contalner' [~ ] seal ood producks mrsrepresented
Eulesz18.23nd2183 1 DEMERI e

1 ppmi; Rule-6.1.A.2; 5 DEMERITS:
Hot and [ ‘] coldwater (under pressure) was not provided
Y] sinksiEr ]:c%lshwashers.(or[ “lavatoriesi Rile 6,113 5 DEME.RITS
52. (Mobile food units) The water storage tank: [ ] does not have adequate storage,
E 1is not being properly cleaned and sanitized after each day's use,
FQOOD PREPARATION AND PROVECTION R : Rule 8.1.C.1, 2 DEMERITS,
8. Cooked and/or prepared foods are subjected 1o cross contamination;:from E } raw foods
or [ ] cther sources of contamination, Rules 2.2.A.1. and 2.3.8.5. 2.DEMERITS

7 Meat and.for meat products not. USDA a.pprov

v ; WASTEWATER DISPOSAL
| Fandie:raw-and cooked-or prepared food prodicts. wttho ough S 3 _ i i _
% vag’;h?gge?: between: Ruios 2,241 and 2.3.8.5. S DEMERITS. 55 The subsurace disposal system was found to be surfacing, RulS 62,4 ¢ DEMERITS.
10 Raw [ ] fruits a.ndfor{ } vegetables are not washed before being used and/or setved. s Wa,stewaterwa,s being lmpro;)erly discharged: omo the: ground, Rule 6.2A: 4 DE.MEB.WS :
Rule 24.8.1. 2 DEMERITS. -

11. Food contact surfaces not: I Twashed, [ ] rinsed, and.for[ ]sanltlzed after each use
ang following any kind of operation when oontamlnatlon may have occurred :
Rule 5.1.A.3. 2 DEMERITS.

12. Food (lce) contact surfaces are improperly: [ ]des:gned ]constfuclec! [ ]lnstalled

: PLUMBING
R 4. ITS.
{ Imaintained and/or [ |located. Rules 4.2.A., 4.2.B., 4.3.A, 4.3.B. 2 DEMER — —
¥ . Kitchen sink, [ 1 utility sink, [ ] grease trap, [ ]drain, [ ] plum xng, ls |mp ope [y
) t protect ring storage/display: { “si%food left uncovered, [] food improperly 56. [ ]
o = :t%?gdngnpfm EEd] ?:oid %ontamgers mpco)l::! Istorage double stacked or_' nested, [ 1sized, [ ]installed and/or m_am_talned Rules 6 4.F. and7.8. 2 DEM

{ ]sneeze guards absent. Rules 2.2.A1., 24.F.7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ 1 not kept, not dated, Rule 10.2 [ 1:1/2 pint milk not
retained, { 1 schoolsyr('nziig not kept at 40"; or below. Rule 2.1.B.1. 2 DEMERITS.

15. Storage of [ 1 food andfor [ ] beverages in ice or water IS prohlblted Rute 2.4.6.2.

2 DEMERITS. :
. TOILET AND HANDWASH FACILITIES
I us: food products previous! vedio the:
16 Eugl}énv\:;arg gggxgﬁgfgd ]n%?éeﬂ%’;haszanrgﬁlsnrr_s g i e 58. Tmle:s raems: I ] Completely enclosed, { ] Equipped with self-closing; tlght fitting

waste rece tacle (ladies
7 Open cars were being used improperly to store food. Rule 23.8.7. 1 DEMERIT. doors, [ ] properly vented, [ ]tlssrlrlg provzded [' Jcovered wast pacle { ).

Rules 6.5, 6.6, and 6.7, 2 DE
K e lats. The number of toniets ares.
Foou-rsmpgm-rungs o ) .. 59. Inadequate number of [ ] male, and/or | ]female 1ol :
m d female. Bule 8.5 1 DEMERIT.
T8 Potentlally hazardous 190a(s) ot bein 49 [ Iheated] ] :‘;ZNLQS ] . Bule,
L adequately heaaed to all: pans Hule 2 5 EME chwas ik

RUBBISH O .
81. [ 1inadequate, [ ] uncovered containers were being used. Rule 6.9.. 2 DEMERITS.
62. Storage areas were not [ '].clean; [ ] free of litter; Rule 6.9.5.4. 2 DEMERIS.

63. Storage arsas are not constructed to be: T 1 Inaccessible to vermin, [--]easi y cieaned
[ I refusa bin of questlonabla safaty Flules 8.9 and 6 10 2 DEMER

.

1ent|ally hazardoa hotfoocl( ;
femperature; was{

e
23 Crowgied refnqerataon There is foss than 1.’4- cublc foot ol‘ refrigera
Rule 10.1. 2 DEMERITS.

- 24. The containers used transpomng food are lnadequate Flules 2.4.L.
1 DEMERIT.

25 Accura:@ thermometers not available or used to evaluate hot helding;: cook(ng reheatlng, .
and refrigerated storage temperatures, Rules 2. 3 C.. and 2.3.0.2, 1 DEM .

INSECT FRODENT &AN]MAL CONTROL :

- PERSONNEL -
26. No certifiad food.| handler/manager Rules 3.5
.27 Personne% swithy iy i

CONSTRUCT!ON OR MAINTENANCE OF PHYSICAL FACILITIES

-~ 66.-Floors, walls, cellings, [ not smooth, ropart oonstruc:ed |n dnsra r
~e o BTy surfaces. %ules 7.1-7.6.1 DEll[llE]R]I)T pere: [ & pal

o 6? [ leghtlng[ ] ventilation inadequate, [ ] fdure(s) not shlalded [ ] dirty ventilation -
_ hioods, [ ] ductwork, [ ] filters, [ ] exhaust fans.. Flules:'s 7.9, 710, %EMERIT
68 [ID]Prenﬁﬁ_es litered, - ]unnecessary equzpment and artlcles presen: Fiule711.A1
’ FOODEQU!PMEN‘E‘AND UTENS:LS e e S B9 lmproperstorage of[ ]cleanm equipment, ||nens Ri
. - ule?ﬁ B.: 1
30. Food/non food contact surfaces.of equipment:: [~ Tin disrepair g:racks; chips, plts.iopen‘ IR g 3 p L ] DEMERIT
- seams), [ | not easily cleanable; Rules 4.1.A7 42,4, and 4.2 R S ' o ) ‘ B
o 31;233!: fiﬂ'gcg :dmsc.lgsé amprogﬂ-ly' [ ]stored [}ﬂdlspensed[ ]handled{ }reused R R N ~ LODGING - o : R
B 70 The slae ing room{s)- zre; inadequatel e
32. Wlpu}tﬂ; cloths [ }dlrty.[ ]notslored propewlllr in Sanrtlzmg Solutfoﬂs RulestB' T ]undeprslged[ (]t)mpruger]bed s%';iln?,yﬁi"é'éaffsfr’fﬁaa"ﬁ %Iggﬁrgg?m N

: 71 -The [T Teilets, I ]lavaxones ]showers werg not [ ]clean [ 1dn good repair.
. . y [ ] pair..
DISHWASHING “Rules12.3. and 12.9.D. 2 B [E :

.MANUALDISIHWAsHlNGI: - - R : : - L T [2 ]Hagg cleansers,[ }towels, were [ ]notfound [ ]madequate Rule12.4
: .33_1DlsEes/Eu§?_rlw_szzs_not bemg ]scraped [ ]soaked 13 }preflushed B 73 The carpenng:snot.[ Jclean, [ ]zn ood repalr;. Flue12.90 1DEMERIT

- 34, Dishes/utensils are not being washed ing detergent solution: havm a mperature of at: . = Dnnlang gl s sultably sanltszed and packagecl Fue 126 2 DEMERITS
e Iaast 120°F The measurad temperatu 6 W, “1:°F. Rule 5.1.¢.5. 2 DI !

29 Hair restramts not wormn by food handlers Hule 3 3 B 1 DEMEFIITS

7. No chomical oo Kt piovided Ruls S5, AT = ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS TEMs.. - CORRECTAS
ECHANIGAL DEFWASHING - ——— SOONAS POSSIBLE; NOTIFYDEPARTMENTWHEN CORRECTED 87 %;Ssvbs
38 Mot water sanitization: TheWﬂSh~watartem ’ et

- sured: temparatura was[ 1°F: Flule 5.1?3?%532‘?3856%%?&3”40% Them i . ars e ; “‘é’?ﬂ' ' \/l/r( 5{ Y .ag T {'&'s.;{#’ﬁ-?:{-’d{ .
g - - o ( ‘_f 7',@.45'; a‘f‘\ : fffﬂlu@/:gp‘{,éﬁ T
e&%h"waiﬂrlemperamrewasn;:a:reasﬂzo Theme' . .. : x‘?u r cf\’f\? - },: e
IPF:Rule 5.1.D.4.¢:(1)::2 DEMERITS " : _ fe AR ;

.42 Samuzrng c?zemxcals not automatically-dispensed: Rules.T.D.4.c.(2} ZDEMERrrs. Cant i e " P TR

7 et ) "f?eﬂ“u"fe‘es?f?ﬁif?ﬁf"’zwo‘éﬁ%‘f#ém’3 e Eeraa y s ﬂ MS‘_ T tien w’ '

.Curirq,c-.ﬁéé fﬂ"=




CITY OF PORTLAND, MAINE /f““\.

FOCD SERVICE HEALTH E 5:"#? j
INSPECTIONREPORT ¢ »~~ P L
X124 e
Establishment Narme
; . T, . ~
i T :.\Q.A'J‘AM
Logation
. g D Dol fend o
MCD# ESTAB # ) DATE PURPGSE 5D§TMERITS
0[ 5/1.710 ‘ L] l‘ SanNt# “s??é"s?.’ SEATS U vm | mo. | oav E(E)ESQL\,J;.RUP 25| ESTAB. TYPE  Reinspection to be conducted i
| | L 2An Y] - COMPLAINT 3 wihin— g:ﬁener of 2PT
} ; eyl s 4 -] :
LICENSE ISSUED YES"*q NC Q X {j Ek\‘,e :\INE\IE,'SJ‘LE(EEON - peTr— - it
LICENSE POSTED YESST™T NOQ _ - ——
FOOT SUPPLY AND SOURCE ; _ TOXIC MATERIALS

—

- b Spoiled and!or
: .ISDEM ERITS, =

first-aid supplies were: -
12,5 DEMERITS.

i adulterated foocﬁs e be

'-u._sad a_pd.fo:as_ew yd: Rulg 2.1 47 E 4 %‘_.‘I’oxic-materials,:[ E personai medications and/or []

- Jimproperly: stored, [, [ abeled, usedm food

2. [} Unpasteusized. milk; [::] mzik produc:s. ;
- products belng used and/or served: Rules 2 RTERSURPLY
3.7 Canned foods:from an.u proved source o premises belng usad and.v'or sewed

“~Rule' 2:1.A.3: 5 DEMERT i : 43. [ ] Acopy of the current water analysis was not available at the facllity.
4. [ ] Uriabsled, [ tmproperly Iabeled contamers of food are be:ng used and/or served. { 1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

__Rule2,1.A2. 1DEMERI. 1 ] Wiater tested and found 16 Be unsausfactory Rule 6:1.A:1. 5 DEMERITS,
5. Canned:goods found L4 leakir;g. owithe savera dents -
i andlor [ g] swoller. Rule: 2 1A05, DEMERITS. ; -

. Shelifish not being kept in criginal container; § } seafood products mxsrepresent =-cold water nder. pressure) was not provzded tohe:
® Res21B2and2 e 1 DEVERTS, _ ‘oF [ Tlavatories. :Rule 6,1.0.1:-5:DEMERIT

i r.meat. "03““5 t: USDA approved. [ 52 Mobiie food umts) The watar storage tank: [ ] does not have adequate storage,
Lot a.ndfo b S o o { 135 not being properly cleaned and sanitized after each day's use.

FOQD PREPARATION AND PROTECTION : Rule 8.1.C.1, 2 DEMERITS.
8. Cooked and/or prepared foods are subjected 10 cross contamination, from { ] raw foods
019? ] other 90509% of eontamination. Rutes 2.2.A.1. and 2.3.8.5. 2.DEMERITS ASTEWA TR GSPOSAL
9; Employees handle raw. and cooked or prepared food: products: without thorough:hand- _ _ A R DISPO . ___ -
“washing in betwaen. Rulos 2.2.A1. and'2.3.8.5. 5 DEMERITS: o : 53 7The subsurace disposal Systom was Tound 1o be sUracing. Rule 6.2 4 DEMERITS.
10, Faw T 1fruits andior [ ] vegetables are not washed before being used and/or served. BATWastewater was being.improperiy discharged onto the ground: Rule 6.2.A; 4 DEMERITS.
~Rule 24.8.1, 2 DEMERIT S 55 (Mob:le fped unitsy= [ '] waste wates storage tank: does not have adequate stora
‘Food contact surfaces notl.] washed, [ ] rinsed, and/or [ Isanmzed after each use EMERITS

f and following any kind of ra on when contamination may have ccgurred.

-~

it

Rule 5.1.A.3. 2 DEMERITS.

12,
i

Food (lce) contact surfaces are ;mproperly[ ]desngned [ ]CUHSWCTGU i ]anstai ed, PLUMBING

13,

-~
i o

%\_/’ stored on floor, [ ] food containers in cold storage double stacked or: nested.

RITS,
“J ]malntained andfor {_} located. Rules 4.2.A., 4.2.8., 4.3.A. 4.3.8. 2 DEME e R TTTepoy omse T T T dram T }plumblng, s Tmproperly
Food not protected during storageldisplay: [-Hfood left uncovered, L || food propery % E % gégde? g o L ntanon Pt 5.AF and 7.6, 2 DEMERITS,

57:: Acrogs-eonnection; without: backﬂow device; exists between. the dn{\lﬂrg and the wasta
th LicH :

[ ]sneeze guards absent. Rules 2.2.A.1., 24.F.7. 2 DEMERITS.

~1a.

¢

Institutions; Ghost tray{s) [ | not kept, [ ] not dated, Rule 10.2 [ 1:1/2 pint mnk not
retained, | ] schools: milk not kept at 40°F, or below. Rule 2.1.8.7. 2DEMER

15,

Storage of [ 1fecd and/or[ ] beverages in ice or water is prohibited, Rule 2. 4 |2
ERITS. ;

18
7 public were being reused; Rule:2.4.J:t. .5 DEMERITS!

TOILET AND HANDWASH FACILITIES

T ' :
-{ ]U““‘”appeﬁ angjor | ] potentially hazardods. food p 58. Toilats rooms: | ] Completely enclosed, [ ] Equipped with selt-closing, tight fitting

17.

doors, { ] properly vented, [ ]h;s_}_.ie provided, [ ] covered waste receptacle {iadses)

Open cans were beang used improperly to store food, Rule 2. 3 B 7 DEMERIT Rules 6.5, 6.6, and 6.7. 2 DEME

=00 TEMPERATURES 58. Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:

18

{ Jmale and [ ]femae Rule 6.5 1 DEMERIT.

‘Potontially.hazardous food(s) notbeing: [T
‘adequately heated to all parts Bule; 2.4 G350 5

1

60;: Handwash: Eavatorses. il clean
Intairied;: [} hand cleanslh

Prapared: potemsaizy:hazardous “foods requiring
10:45% o below. Th ; ]

2+ [} Frozen food:notbeing Kept:
i tomperaturei wasi [

T2F: Rule:;

1= Potantially: hazardous:hetfood(
i temperatureiwas [

RUEBISH

TR ﬁm 9 61. [ 1nadequate, [ ] uncovered containers wers being used. Rule 6.8. 2 DEMERITS.

i temperatureiwas’

62. Storage areas ware not [ ] clean, [ 1 free of iitter, Rule 6.9.B.4. 2 DEMERITS,

63, Storage areas are not constructed to be: [ ] inaccessible to vermin,

., Crowcied refrigeration: There is igss than 14 cublc oot of refngeratlon .per meal.

[I &easﬂy cleaned
[ ] refuse bin of questionable safety Fiules 6.9 and 6.10. 2 DEMERIT.
Rule 10.1. 2 DEMERITS,.

24.

Tne containers usad transporting food are madequata Riles 2.4.L. 'I. and 9 1 A. . - '
1 DEMERIT. : s o ) INSECT RODENT &ANlMAL CONTROL

. Accurate thermnomaters not available or used to evaluate hot hoidmg cooklng reheatmg,

and refrigerated storage temperatures. Rules 23.C.1.and2.3.D.2. ‘E DEM

PERSONNEL

. No certified food hancfierimanager Rules 3.5,

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walis, ceilings, [ ' ] not smooth; ropert oonstructed n disr
[ ]drtysun‘aces ules 7.1-7.6. 1 DEM ; ]p pery. L1 sepam

. Hair reszramts not wo{-h by food handlers Rule 3 3B, A DEMERITS

noods, [ ] ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10." 1 DEMERIT,

. B7. {" ]Lighting [ ] ventilation madequate.[ ]f‘xture(sg not shielded, [ ]durtyventllatlon

" 88..[ 1 Premises itared, unnecessary equipment
. L pamise [] sary oq ipment and _amc_:les present.. Rule 7.11.A.1.

FOOD EQUIPMENTAND UTENSILS

30,

i SR s €9, Improper storage of I ] cleaning equipmen 7T .. - 8
Food/inon food contact surfaces of equipment: 1-* 1in disrepair g:racks. chips, pirs,_open R O agacli ] . 9 2qulpme F‘.{ }Imens_ .RUIB 7'113 1 DEMERIT.
seams), [ ] not easily cleanable.:Rules 4.1.A,; 4.2.A., and 4.2.8, 2 DEMERITS.- . . N

-3t gmglgﬁiviceanadrt? Eaesblng ggﬂgm[ T stored; [ J dispensed, T ]handled [ ]reuseti. i LODGING T -

. 70 'n':e sleeping room(s) are: |- ] inadecuatel

; R _ quately ventilated, unclean, in disrepair;
R g:ér;‘% Ec':éﬁt_li:ns [ ]dlrty}(ﬂ not s:ored properly n sanmzing solutlon Rule 51 By R - Erh]?nc;e_;sulzed ; é:mproper bed spacing,. Rules 12.9 and 121‘5 %DEMERIT o

and ; . Lo e Gilats, avatones.[ ]showers. were not; | TR

- DISHWASHING el Rules 1233, and 1219,D; 2 DEM pronok [ ] clean. [ 1in good repaie
. MANUALDISHWASH%NG : i — 72. [zgeﬂnﬁgd c_:lleansers,{ ]towels, were.[ ]notfound [-]inadequate Hute'12 4
Y o

D:sheslutelansuls not: belng [ lscraped { ]soaked i 1preﬂushe _RuleS‘iC4_ :

1 DEMERIT, - 78. The-carpeting is not: [ ¢clean, [ 1in goed ropair, Rule 12.9.C. 1 DEMERIT

)

Dishes/utonsils are not belng washed ina dete ent solution havin
iegst 120°F. The measurect temperature was [ b 1 Rule 5. 1l

T pera:ure p~; at. ST TA Dnnking_g asses not sutably sanitized and packaged.. Rude 12,6, 2 DEMER!TS
..... 2 DEMERITS. fri

slane : or heatel

CITEMS N GRAY SHADED AREAS ARE 4 AND 5 DEMEHiTS ITEMS COHRECT AS.

- MECHANICAL DISHWASHING: -

B

Hot water sanitizations The wash~water tem ratpr -
sured temperature Was [ TR F!ule & 1p83 b & Was’ aot at loast 40°F T‘ne mea-

ar;

2 DEMEFRITS

Chémucal sanitiz & wash~water tem| rature was leas
‘temperature was | ~}2F Rule: 5.1.0.4%?(1) 2 DEMERrrs. ;

:’4,2'
43,
Sy

lﬂ‘he chemicals sanitizing rinse water. temperature was notat Ieast A3

Sanitizing chemicalsinot autematically dispensed: Rule 5.1:0.4.0. (2).:2 DEMERITS

lertperature was [+ in. w21 9 Rule 5:1.0.4.6.(3) 2 DEMERITS.

Ty

No chemical-test kit provided: Rile 5.9.D.4.5. 1. DEMERIT,

45.. Dish:racks not stored’in & sanitary manner. Rule 5.0 6. 1 DEMERrr,. Tr—

46 Gauges{ }notprovxded[ [ inoperative::

-/ SQONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - smaaooxs?os &




i 38 Hotwater santizatfion: The;

CITY OF PORTLAND, MAINE NG G e
FOOD SERVICE HEALTH 1Y RS .
INSPECTION REPORT

Pwner Name Estabiishment Name
el

Yo
Y T2 52, o
fradress ik It i Doy
AN W R
MCDE ESTAB# REGULA;URPOSE o sp:ft-:m'rs
0517 @L A Y SANI# ”§$£"§ SEATS DAY | FoLLOow-U “y |ESTAB. TYPE Relnspecton tobe conducted . ™
| u F’)h i1l d COMPLAINT. 3 et e tor of 2PT
LICENSE ISSUED ves g~ Noo T |03 im 55 INVESTIGATION ... 4 = ey le BT
' - 'r | NEW/OTHER oo faflaw-up |
LICENSE POSTED YESQ/ NOQ —
’ L -R_
T oo 1 bl Uoed TS e TS meestons st | TR e
£ 47 xic: materials;
% ]ESPgle[gI{ sandfor[. Jadulterated:food :_7--- |rgproperly storad, Epelabe[ “Jusedin DEMERITS

CfriEtinpasteurlzed: milkd} mili progucts,
S products: being used an orisarved: Rules 2. . ST
5 gﬁfg‘gﬁ fA 3. ;r%rg&%gn pro.__ . b B 48, A copy of the current water agglysFl{s iwag}ngt éa\r:;ﬂanEli'1 ;tﬁtpﬁs facility.
mgropert Iabeled containers of food -are bemg used andfor served. . Further testing may be raquir ule
{Ru}euzn [1ab A?gg d‘1 [Détl'tEpRn? Y 1] Water tested and-found to: be unsatistactary.: Rule:B.1:4.1.. 5 BEMERITS. -

. Canned: goods:found: £} leakin
miiiandlor[ i T swollon: Rulg Z450A

[ ] Shelifish not being kept in ongmal container; [ ]sea
Aules 2.1.B8.2 and 2,1.8.3. 1 DEMERITS.

_Meaxandlor meat products not USDA approve Rule 2

Th fr chlorine wasless: :han 0:25 ppm. The:measured chlorine: residual was:
e_ i . R A2 5 DEMERITS 3

ood nrodu_(:ts mtsrepresénzed. “Tcold wa,ter (under pressure) was not prevrd

j ;sini “dishiwashers. er ] lavatories:: Rule 6:1:D:1. 5. DEM

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

Rule 8.1.C.1. 2 DEMERITS.

'.2.‘- S0 ERITS.

FOOD PREPARATIONAND PROTECTION

 Cooked andior prepared foods are subjected 10 cross contamination;;from [ ] raw foods
5 ng ] cther sogrcgs of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMEHITS

y WASTEWATER DISPOSAL
Handie raw-and cooked or. prepared food: products with f I
amasplfﬁ'gea‘f' beanmdeeen.aﬂules SRS ona BB, 5 DEMERITS. 537 The subsurface Gisposal system was-found 10 be surtacing: Fule. 6 2:A. 4 DEMERITS.
10. Row [ 1fruits andfor [ ] vegetab!es are not washed before being used and/or served. 54 Wastewater was. bein mproperly dlscharged onto. the grounci- RUlG 624, DEMERITS

Rule 2.4.8.1. 2 DEMER

11. Food contact surfaces nor [ Jwashed, [ ] rinsed, andfor [ ]sanrtrzed after each use
and foliowing any kind of operation when contamination may have occurred
Rule 5.1.A.3. 2 DEMERITS.

12. Food (Ice) contact surfaces are improperly: [ ] designed, | ]constn:cted [ ]installed,

PLUMBING
EMERITS.
[ Imaintained anc/or [ ] located. Rules 4.2.4., 4.2.8., 4.3.A., 43.8: 2 D = Ty ST T grease Wan T FaR T T SR S ey
spla food left uncovered, [ ] food tmproperry 6. [ ]Kitchen sin X
1% ;%?Sd“ﬁﬁ‘?fé’é?efe"] ?::g gcos';?arﬁ-\gggnpco){d [sto]raga double stacked rg_r_ nested, _E ] sized, [ 1 lnstalled and/or rnamtalned Rules 6.4, F. and 7.8. 2 DEMERITS.

{ ]sneeze guards absent. Rules 2.2.A.1,, 24.F7. 2 DEMERITS. drinking:and the waste-
. Instituth Ghost tray(s) not keot, not dated, Rule 10.2 [ ] 1/2 pint milk not

1 :2?3#23 HF i sgl'nsoolsyr(ngng ng:t kapt at 40°i}-' o below. Rule 2.1.8.1.=2 DEMERITS.

15. Storags of [ ] food and/or { ] beverages in ice or water is prohlblted Rule 2.4.1.2.

2D TOILET AND HANDWASH FACILITIES

: ly:hazardous food: roducts reviousi

ugl:énwggg?ng{rgj:gd ]nﬂ?ée:?iaﬂ aSZIaJE&é TS.p ! P : 58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with setf-closing, tlghtlflttlln%l

7.0 being used improperty 1 store focd. Fule 3.3.5.7. 1 DEMER. doors, [ ] properly vented, { 1 dissua provided, [ ] covered waste receptacle (ladies).
-+ Upen cans were being used impropery Rules 6.5, 6.6, and 6.7, 2 DEMERITS.

FOOD TEMPEHATURES i

18::Potentlalh hazardousfood(s
: dequate “heated 1o:all pal

59. snadequate number of I ] male, andfor [ 1 fernale torlets The number of toﬁets are:
[ 1 ma ] and [ }fema]e Ftule 6. 5 1 DEMER

RUBBISH ]
61. [ ]inadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
§2. Storage areas were not [ ] clean, [ ] free of liter,; Rule 6.9.B.4. 2 DEMERITS. -

i ; el % g : - .63, Slorage aroas are not constructed to be: I ] inaccessible to verml , [ ] easily cleaned,
23 Crowded refnqeratlon There is Iess than 1/4 cubic foot of refngerauon per meak . [ lrefuse bin of questionable safety.” Rules 6.9 and 6.10. 2 DEM .
Rufe 10,1, 2 DEMEF!!TS )

24. The containers used transpomng food are madequate Rules 2 4, L..t and 9.1.A
1. DEMERIT.

25. Accurate thermometers not avaiiable or used to evaluate hot holdmg, cookmg reheatmg, '
and refrigerated storage temperatures. Ftules 2 3 C 1. and 2. 3 D.2.¢ 1 DEM| :

INSECT RODENT &ANIMA.L CONTROL

PERSONNEL
26. No certified tood handlarfmanager Ftules 3.5, -

. CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [~ ] not smooth, [ ]pro ert constructed in disrepair,
. [ ]dirty surfaces. Rules 7.1-7.6. 1 DEM pery. L pa

7. [} Lighting [ 1 ventilation madequate,[ }trxture(s not shislded, [ ] dirty ventilation:
hoods, [ Tductwork, [/ I filters, [~ ] exhaust fans. F%ues?ﬁ 7.9, 713) ‘?y[JEMERIT

- 68, f }?reEngllgres littered, [ ] unnecessary equrpment and artrcles present. Rule 7, 11.A.1

: 29 Hair restramm notwom by food handlers Raie 3 3.B. 1 EiEMEH

FDOD EQUIPMENT AND UTENSILS

30.- Food/non food: comtact surtaces of equipments:[ 1.in disrepair, cracks chips, as, o n:
seams), (-] not easily cleanable; Rules 4.1.A., 4.2.A., andpfzg 2 DEM p p pe

31. Single service-articles impropert stored, dts ens d h
Rules 4.4.A. and 5.2,0. ZIZDEMVR[SI [ e i [ ! andled[ ]reused

320 er Erﬁ cloths I ]dxrty, [_ ]notstored propeny in: sanzvzzng solutlon Fiule 51 B

. 69. Improper storage of [ ]cleamng equrpment,I ]Irnens Rule?ﬂ B 1 DEMERET

o LODGING

70, The slaepmg roorn(]s) are: '] inadequately ventilated, unclean, [ | in disrepair, -
- [:-] undersized; [} improper bed Spacing, Rules 12, 9 and 12911 DEMERIT. -

71, The [-"] Toilats, [/ }Iavatones[ ]showers. were not:[-1.clean, [ ] in good: repair. -

‘Rules 12.3. and 12.9.D.. 2 BEMERIT!

: DISHWASHING - _
T2 1] Mang cleansers,_ towels, were~ LT
: 5 DEMERITE i [ ]notfound [ ]lnadequate Flule 124

MANL}ALDISHWASH;NG : ' R
33 DgheleuFt‘ensns not bemg [ ]scraped [ ]soakad i }preﬂushed HuleS'tC«t.

- 34. Dishes/tensiis, are not boing was
Ieg_st 120° F Tne measured tempe

73, The carpenng is not: [ ] clean, [-] In good-repair. R:.zle 12.9.C. 1. DEMERIT.""
74, Dnnkln glasses not sultabiy sa.nmzed and packaged Hule 12,6, 2 DEMERITS

hedina datergent solutzon havrn atemperature of at :
raturg_v_ras °FRule 5 1. 2 DEMERITS,

_-37' Nd.chemicaftest kltprov(cted ﬁule :
 MECHANICAL DISHWASHING: -

RAY SHADED ARE:“AS ARE 4AND 5 DEMEHITS ITEMS « CORHECT' AS:
: SOONAS POSSIBLE NOTEFY DEPARTMENTWHEN CORRECTED 874~8300 X 8703

= sured: temperature was[ ;

1 Chemmar samtlzers The:wash-water tarm rature Was notat] °F:
temperature was TR Rule 5:1:0. 4909.(1) 2 DEI\.'EE??ial"se::w‘t 180 Ther :
Hy dispensed: Rite 51.042.2), 2 DEMERFFS

43 ‘Thei chemzcals samtlzmg rinse watertemperature was notat ieast 1
‘temperaturewas [0 | °F Rije 5.1 DA.C(3) 2 DEME t=t|‘!’$ast Pt measured

144 No'chemical test kit prov:ded Ruie:5.1:D 400 1 DEMERIT. ..
45 Dish-racks. not stored i a sanitary- mannar, ;
46 Gauges*[ gl




