CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

s
o

Owner Name Establlshment Name
’Address Zip Code
MCD ESTAB # : DATE ’ PURPOSE DEMERITS
SEATS REGULAR ot 5PT
0517 YR. | MO. | DAY | Follow.ur. "2 |ESTAB.TYPE Reinspection to be conducted
- — 777 COMPLAINT. .3 within_____ days ' —_
LICENSE ISSUED if ) %&n INVESTIGATION . 4 e Gy letter of 2PT
Tt follow-u 1PT
LICENSEVEOS‘I;ED ) £ NEW/OTHER ........ 5 p
TOXIC MATERIALS
47 Toxio:materials) ] ]persenal:medlcatlonsandfo
perly s_to_r_ed_ Ete]

WATER SUPPLY

48, A copy of the current water analysis was not available at the facility.
Further testing may be required. Rule 6.1.E. 3 2 DEMERITS.

TWatertested: and founof

4. [ ] Uniabeied [ ] frnproperly labeled containers of foad. are besng used andlor seNe
2.1.A.2. MERIT. :

6. [ ] Shellflsh ot belng kept in orrn’%lna:_lr_:gntalner [ ]seafood products mlsrepresented
B.3. 1DE

Fluies21 B.2 and 2.1

! ‘ it i 52, Moblle food unlts) The water storage tank: { jdoes not have adequa't'e storage,
. e e ] is net being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ] other sources of contamination. Ruies 2. 2 A and 2.3.8.5. 2 DEMEH TS

plovees handle raw and cooked or.prep:
washlng in‘atween: Rules 2.2 4 1 and
10. Raw | ] fruits andr'or [ ]vegetables are not washed before berng used and.’or served
Rule 2.4.B.1. 2 DEMERITS.
11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized &fter each use
dnd following any kind of operation when contamination may have ocourred.
Rule 5.1.A.3. 2 DEMERITS.
12. Food (lce) contact surfaces are improperly: [ ]desrgned [ Jconstructed, [ ]installed,

WASTEWATER DISPOSAL
“Thesubsurfage; drspesal system wias found &

[ ]mainfained and/or [ ] Iocated. Rules 4.2.A., 42 B., 4.3.A,, 4.3.B. 2 DEMERITS. PLUMBING
13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improparly 56. [ ]Hichen sink, [ ]utility sink, [ ] grease trap, [ |drain, [ ] plumbing; is impraperly

stored on floor, [ ] food containers in cold storage double stacked or nested, [ ]sized [ ] mstalled and/or maintained. RuEes 6.4.F. a.nd 7.8. 2 DEMERITS.
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F7.. 2 DEMERITS. : 5 ;

4. Institutions; Ghost tray(s) [ I notkept, [ ] not dated, Ruke 10.2 [ ] 1/2 pint milk not
refained, {1 schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMER|TS.

15, Storage of[ ]food and/or{ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMER

' ly-Bazarddiis:food products prevrously erved to the_ : TOILET AND HANDWASH FACILITIES
; ] ; 15 DEMERITS: s 58. Toilets rcoms: [ | Completely enclosed, [ ] Equipped with self-closing, tight fitting
17. Open cans were bsing used impraperly & store food. Rule 2387 1 DEMEHIT gl?j?erz 6[ S]g?paer:gg%mngEEM]Equils'lgg provided, [ ] covered waste receptacle (ladies).
FOOD TEMPERATURES 59. Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:

1male and [ ] female. Hule 6 5 1 DEMEFIIT

zardous food(s) not B
ad te ‘all pal

RUBBISH
81. [ linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas weranot [ ]clean,{ |free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage arsas are not constructad o be: [ ] inaccessible to vermin, [ ] easﬂy cleaned,
[ 1refuse bin of guestionable safety. Rules 8.9 and 6.10, 2 DEMERIT

23. Crowded refrlgeration There is less than 1/4 oubic foot of refrlgeratlon per meaI
Rule 10.1. 2 DEMERITS.

Z4. The containers used transporiing feed are inadequate. Rules 2.4.L.1., and 8.1.A,
1 DEMERIT. INSECT, RODENT&ANIMAL CONTROL

25. Accurate thermorneters not avallable or used to evaluate hot holding, cooking, reheaﬂng,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

) . e-oliter | _.]-doe S
PERSGNNEL .. Were ot adequately Screened. RLe 6.10,
26. No cemfled food handlerlmanager Huies 3.5.

oils, | ] infected wolnd(s
Dl ing aﬂd serv

CONST&LICTION OR MAINTENANCE OF PHYSICAL FACILITIES
66, Ffoors,qvfaﬂ‘s ceilings,:[+ 1 not smooth, [ ]properly constructed, [ ] in distepair,
s ]d:rtysurfar:e"s' Uies 7.1-7.8. 1 DEM
&7. [ ] Lighting [ ] ventilation inadequate, [ lflxture(s) not shielded, [ ] dirty veniilation
hoods, [ ]ductwork, [ lfilters, [ ] exhaust fans. Rules 7.6, 7.9, '7.10. 1 DEMERIT.

29. Hair restralnts not worn by foo handlers Rule 3.3.8. 1 DEMEFHTS 68. [I D]EPN;%nF-r&rrsres littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
FOOD EQUIPMENTAND UTENSILS §9. Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.

30. Food/non food contact surfaces of equipment: [ ] in disrepair {cracks, chips, pits, cpen
seams). [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS.

31. Single service articles improperly: [ Jstored, [ ]dispensed, [ ]handied,| ]reused. LODGING

Ruies 4.4.A. and 5.2.C. - 2 DEMERITS. 70. The sleeping rcom(s) are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
32. Wiping cloths: [ 1dirty, [ ] rot stored properly in sanitizing sclutions Rule 5.1.B. [ Jundersized; [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

DEMERIT. 1 The[ ] Tollets, [ ] lavaiories, [ ] showers, were not: | | clean, [ ] in good repair,
: Rules 12.3. and 12.9.D. 2 DEMERITS.
e DISHWASHING 72.[ 1Hand cleansers, [ ]towels, were: [ ] notfound, [ ]inadequate. Rule 12.4

MANUAL DISHWASHING? . 2 DEMERITS.
33. Dishes/utansils net berng [- ] scraped, [ ] soaked, [ 1preflushed. Rule 5.1.C.4. 73. The carpeting is hot: [ Jclean, [ ]in good repair. Rule 12.8.C. 1 DEMERIT,

1 DEMERIT. 74. Drlnklng glasses not sultably sanrtrzed and packaged. Rule 12 6.2 DEMEFIITS

34. Dishes/utensils are not belng washed in a detergent solution having a temperaturs of at
least 120°F. The measured temperawre was £ ] °F. Flule 5 1 C5 2 DEMERITS

ure tern;:ieratur Wi

EH * ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORREGT AS
57 No chemical test ki provided. Rule 5.1.0.4.6. 1 DEMERIT. SCON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 674-8300 X 8703

MECHAN!CAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F. The mea-
sured temperaiure was [ -] °F. FluEe.S.?.D.a.b. 2 DEMERITS

41. Chemical sanmzers The wash-wa‘rer temperature was not at least 120°F. The measured
temperature was [ 1°F. Rule 5.1.D.4.c.{1). 2 BEMERITS.

42. Sanitizing chermicals not awtomatically dispensed. Rule 5.1.0.4.¢.(2). 2 DEMERITS.

43. The chemicals sanitizing rinse water temperatura was not at least 130°F, The measured
temperaiure was [ 1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS. e Pk

. No chemical test kit provided, Rule 5.1.D.4.b. 1 DEMERITY.
. Dish racks not stored in a sanitary mannér. Rule 5.1.D.6. 1 DEMERIT.
. Gauges:{ Inot provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT.
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