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o . B whe e =R
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Owner Name . T Estaplishment Name ¥ - ] ;
! ‘. _ ; 4 ot }/_'x N $ s o, g P - . ATy t
| SRl S VE o8 Pevegn WA LL ES  SNTEAK STOVEZ
ddrass . Zip Code ~ — Location o '
. . oA ; i A, 57N
s : b o Ay e ./gf :
r e f if’? i Fia] ,—;_";,;H\ m‘%j %N&Mfﬂf \_/'?5:/’% f w‘}/: ;7 _f(ér‘ §
MCD # és“TAB# ! ovs | senr DATE ;ngosg o 5Dp'%'erst
' SANI # | ROOM S REGULA
‘ 0 ‘ 5‘ ‘ ? O ‘ z | L, \ SITES . YR. | MO. | DAY | FOLLOW-UP. ESTAB. TYPE Eﬁ::pemlon 2; :: conducted Lo T
LICENSE ISSUED YES’"‘.?J NO f.'Jl \ s I I -"'?[p-'« =15 j&l AL &%ﬂgﬁéﬁ%om . day letter of 2PT
Lgddl 11 s \i—‘f 7|7\ e o] newoTrER.. foliow-up L —
7 LICENSE POSTED YEs\ﬁ' NO O el :
FCCD SUPPLY AND SQURCE | TOdXIC MATER;,:\LS A ST e
: it rated foods are bein used anct/or sewed Rule 2.LA1, 47, Toxic materials, [ ] personal me ications and/or irst-aid suppii
- ESD]ES pgiélei?l’gndjort }adu : 2 E }lmproperly stored,g {labeled, { .} used infood. iLluIe“Mz. 5 DEMERITS.

- 7] Unpasteurized milk, ]mtk products,[ ]cracked

in:;qs J[ ] unpameunzed egg
products being used and/or served. Rules 2, 1.8.4. 5 DE

- Canned foods from an umpproved sourca on premEses. belng used and/or served
" Rule 2,1.A.3. 5 DEMERITS.

I ] Untapeied, [ ] :mproperly Iabeied containers of 1ood are bol ng used andlor served,
Rule 2.1.A.2. 1 CEMERIT.

bl

" Canned goods found: [ ]leaktng,[ with severe dems Ihin ru_sty conditien,; <7 -
andior [ ] swolien. Rule 2.1:A.1. 5 DEMERITS. G o

{1 Shelifish not being kept in original container; [ }seafood prodﬁcts misrepresented.
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

bt IS I

Meat and/or meat products. not USDA approved Ruile 2. 1 WA 2 5 DEMERITS

FOOD PREPARATION AND PROTECTION :

Cooked and/or prepared foods are subjected to cross contamination, from 1 ] raw foods
or] | other sources of contamination.. Rules 2.2.A.1, and 2.3.8.5.°2 DEMERITS

Employees handle raw and cooked or prepared food products thhout thorough hand-
washing in between. Rules 22.A.1. and'2.3:8.5." 5 DEMERITS,

WATER SUPPLY

1A copy of the current water analysis was not available at the facility.
} Further testing may be required, Rule §.1.E3. 2 DEMERITS.

Bl

[

. [ ] Water tested and found to be unsatistactory. Rule 6.1.A.1. 5 DEMERITS.
. The. free chiorine was less than 0.25 ppm. The maasured chEorme resuiual Was

. I 1ppm, Rule 6.1.A.2. 5 DEMERITS.”
51, -
E ] sinks, [ 1 dishwashers, or [ - 1 lavatories,” Rulg 6.1.0.1. 5 DEMERITS, -

] Hetand [ ] cold water (Unger pressure) was not prowdad 10 the:-
52, i‘v‘loblle food units) The water storage tank: [ ] does net have adequate storage.
Tis not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsuriace disposal system was found to be surfacing: Rule 8.2.4. & DEMERITS.”

Raw [ ]iruits andfor[ ]vegetab!es are not washed before bemg used and/or served
Rule 24.B.1. 2 DEMER

10.

Food contact surfaces not: [ Jwashed,{ ] rinsed. and/or [ ] sanitized after each use
and foilowing any kind of operation when contamination may have ocourred,
Rule 5.1.A.2. 2 DEMERITS.

1.

54, Wastewater was being impraperly discharged onto the ground: Rule 6.2.A. 4 DEMERITS.

55, {Mobile. food units):. [ ] waste. water storage tank does not hava adequaze storage
- Rule 8.1.C.2. 4 DEMERITS.. . ) ; : ;

12. Food (lce} contact surfaces are Improperly:
] m(amtamed and/or [ ] located, Rules 42.A., 4.2.8 4.3.A., 438, 2 DEMERITS.

[ 1designed, [ ]constructed f ]mstaﬂod,

PLUMBING

% {137 Food not protected during storage/display: [ ] food left uncovered; 3] food improperly
7 “"3’ stored onaloor [ lfood %omalr?ers in cold storage double stackcd or nested,
[ 1sneeze guards absend. Bules 2.2.A.1., 2.4, =7. 2 DEMERITS.

56, | ] Kitchen sink, [ ] utility sink, { ] grease trap, [ ] drain, [ ]plumbmg. is improperly
[ 1sized, [ ]installed and/or maintained, Rules 6.4.F. and 7.8. 2 DEMERITS.

7K Gross-connection; without backfiow device; exists between:the drinking.and the was1e-

14. institutions; Ghost tray{s) [ '] nat kept, [ ] not dated, Rule 10.2 [:i:]1 1/2 pint mllksnot

retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1, 2.1 2 DEMER!

; hose, hot water heater. water closets, -
_.?faﬁeétﬁ‘ésﬁe"‘f?‘. the[ ]faucet : [ 1 -[R]uieﬁd.c SDEMERETS

15. Storage of [ 1food and/or [ ] beverages in ice of water is prthb_g_ted Rule 2.4.1.2.

2 DEMERITS.

16, [ [ Unwrapped and/er: [ ] potentially;hazardous: food prOdUC‘tS prewousy served to the

“ public were being reused. Rule'2.4.J.1.: 5§ DEMERIT:

TOILET AND HANDWASH FACILITIES
Completely enclosed, [ ] Equipped with self-closing, tight fitting

47. Open cans were being used improperly 1o store food Rule 2 3.8. 7 1 DEMERIT

&ﬁg‘,r‘rmlets rooms: [ ]
doors, | ] properly vented, [ ] tissue provided, covered waste receptacle (ladies).
Aules 6.5. 6.6, and 8.7, 2 DEMERITS.

FOODR TEMPERATURES

59. Inadequate number of [ ] male, and/or | ]femaetonlets The number of toilets are:

. Potentially hazardous food(s). not belng: [ Treheated [ }cook long; enough 10 be

“adequately heated to all pants Rule 2.4.G:3.°5 DEMERITS.

o Imaie and [ }female. Rule 6.5 1 DEMERIT.
fg, /80 iHandwash lavatories: { Tclean, [ ] adequate number, [ ] accessible; [ § fixures: :

‘10'45° or belgw. The measured tempearature was J°F:Rule 2,3,C.3: 5 DEMERITS,

A Prapared. potentially hazardous foods requiring: refngaranon are not: bemg rapldly COO! eti.

af ‘e Maintained 3] hand cloansing soap, [:] sanitary toweb’hand drymg dewces nor. pro- i
: \nded [T comimon towel. Rules 8.3. and 6.8: 4 DEMERITS.: :

-1 ) Frozen food:not bemg kept at 0°F; or below: [ | mproperthawmg The measured
‘temperature was s J°F:Rule 2.3.C.4:55 DEMERFFS S

. Potentially hazardous hot food(s) not; bemg stored:at: 140"5 or abuve The maasured
temperature was | ] °F: Rules 2.4.8.7:,:2.4.H.1.2° 5 DEMERITS.

RUBBISH
61. [ ]inadequate,] ] uncovered containers were being used. Rule 8.9, 2 DEMERITS,

- Patentially: hazardous co}d food(s) not being stored at: 45°F. or below, The mea.sured
Semperatureswas [ ] PR Ryles 24,6010 fand 2.4.H:1.b0 5 DEMERITS.”

62. Storage areas wera not [ ] clean, [ ]fres of litter, Rula 6.9.8.4. 2 DEMERITS.

23. Crowded refnqerat:onﬁghere is legs than 1/4 cubic foot of refragerahon per meal

Rule 10.1. 2 DEM

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, ET& oasily cleaned
[ Irefuse bin of questionable safety, Rules 6.9 and 6,10, 2 DEMERI

24, The containers used transporting food are madequate Rules 2. 4 L1, and 9.1.AL

1 DEMERIT.

INSECT, RODENT & ANIMAL CONTROL

&%""-'iw

" and refrigerated storage temperatyres, Rules 2.2.C.1, and 2.3.D. 2 1 DEMERIT.

é?}Accurate thermormeters net avallable or used to avaluate hot hcldlng‘ cooking, reheating,

64, [} flies, [T rodents; [+ J.roaches; [ Jlive:animals’ {other than sec:unty or gu
“'were-found on the premises:: Buie 510 and 712,804 DEMER TS,

PERSONNEL

gg;?Food sarvice facilitles::The: outer. T+, doors.
wereinot adequately screened.:: RAfE 8:10.0

44
7

. No certified food handler/manager. Rules 3.5.

rsonnel: with: ] communicable-gisease(s). [.] bolls, [ ]infected wound(s); 0
respiratory.ot |- 1:gastrointesting nfectEon e arlng and sennng food
Rulg:3. 14,5 DEMERITS:Eib TR :

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Persennel:- [ T with: dirty:h
s1with:poor hygienic practice
“washing:areas. Hules 5.2.A5

dration ndford h=

ands: and/or[ ]smokung when preparin and séﬁin food”' .
]:eatlng drinklnq In: fooci o A %

& fBELFROTS, walls, ceilings, [ ] not smooth, [ ]properiyconsiructed[ 1in disrepair,
“E'dinty surfacos. Rules 7.1-7.6. 1 DEMER

,E ET 1 Lighting [ ]ventllanon inadequate, %7 fix‘cure(s net shielded, [ ] dirty ventilation
f hoods, | T ductwork, [ 1 filters, [ ]exgaﬁ‘stfans vles 7.6, 7.9, 71(1) ;WDEMEFHT

. Hair restraints not worn by food handlers Rule 3.3.B.: 'E DEMERI_ 5. ¢

68. [ ] Pramises litered, unnecessal
B e {1 ry equipment and articles present, Rule 7.11.A.1.

. EQCD EQUIPMENTAND UTENSILS

i 730. iFood/non food contact surfaces of equipment: [ ] in disrepair c?acks chips, pits, open
ﬂ‘“jseams) £-] Not.@asily cleanable. Rules 4.1.A., 4.2.A.; andpxiz(B 2 DEMEPR Tps  ope
31

r 597 Improper sterage off”] cleaning equipment, [ ] inens. Rule 7.11.8. 1 DEMERTT,

Single service articles improperi stored dis [
- Rules £.4.A and'5.2.C. 2 DEM%'F:[ o Storech [ Jaispensed, | Ipandied, [ ] eused,

LODGING

32. W|p|ng cloths: dirty, notstorad o
Mping cioth [ diny, [ ] B perly in samtlzmg S0l utrons FluI951 B.-

70. The sleeping room{s) are; | ]lnadaquately ventilated, unclean, in disrepair,
{ Jundersized; [ ]improper bed spacing. Rules 12.9 and 12. 1‘5 3'l DEMEEIT

DISHWASHING

71. The I' ] Toilets, [ ] lavatories, { ] showe i
B 1o ot | Lavatorles, { I by rs, were nor[ .]cean,[ 1 in good repair.

MANUAL DISHWASHING:

72. [ "1 Hand cleansers

NE |, LT i
b DEMERITS [ Jtowels wera[ ]notfound.[ linadequate. Rule 12.4

33. Dishes/utensils not bein :
- Dishesiuten: g [ ]scrapad [ ]soaked [ }preflushed F!ul951 C.4,

73. The campeting Is not: [ ] clean, {_1in good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/utensils are not being washed'in a deter ent solut on havm .
- a tem
least: 120°F. The measured temperature was f g 19F. Rule 5.1:C.5.°2 gg&a}tzué?r%f o

74. Drinking glasses not suitably sanifized and packaged. Ruio 12.6, 2 DEMERITS.

35 Dishes/utensils-are notbeing sanitized: b 1
: VRV!ﬁ'l al: temperazure of at Ieagst TO. T e

75 Gas Appliancess [ Jihot: water heaters. [+ ] refrl
coafumacesifound in sieeping .ggeraggés élE.ﬁ\Eecr:\Ito thesdryer_s[
utematic.controlival }

3 No shemiaiost T prov.dea Rule S1.DAE. 1 DEERIT.

MECHANICAL DISHWASHING::

38. Hot.water sanitization: The wash
- sured temperature was [ 1°F Rule’ 5.1,D.3.b. 2 DEMERITS.

-watertemperature was ot at Ieast 140°F The mea- :

- §9.- The final sanilization rinse watertemn !
ermperature-was.l Rule 3.0

_ jo;;_gustamed 1659 hof walor Shwazhing mashing .- & WERITS..
471, Chemical sanitizers: The ‘wash-water temperature was not ; s
. tomperature was | 1°F. Fiule 5 1.0 4 o2 oem%oﬂﬁrtsl,e OOF The meRsured
42, :

Sanitizing: chemicais not automancany dispensed.’ R ;
ule 5.1.D.4.c.(2 2:DEMERIT!
43. The chemicais sanitizing rinse water, temperature: was.not ) =
temperature was: | }°F.Bule 5.1.D.4.c,(3). 2 DEMERITS
44, No chemical test kit provided. Rule 5.%.0.4.5: 1 DEMERIT - i
- 45: Dish'racks not stored in a- sanitary manner. Rule 5.1.D.6+ 1. DEMERIT

at leas! _130“# The measured: e

.- 46 Gaunes [: }not prowdecf[ ] moperatuve. Huies 5 1 D T and 51 D.2 1 DEMéRﬂ‘

ITEMS IN GRAY SHADED AREAS ARE 4 AND S5 DEMERITS ITEMS ~-CORR ‘
E
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874—83%-5 ?(38703 o
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CITY OF PORTLAND, MAINE _:; e /¢
FOOD SERVICE HEALTH M’,ﬂ-"'
INSPECTION REPORT
ner Name o ; J Establishment Name P — ]
2 R -+ ’?""-\\ ]‘Jﬂ fuawr Son- E-—? -.:: ! :‘KM 4;:'
Rddress Zip Code Location - i
> Lty S F ™
R A 1 ST ALY J

DEMERITS |

MCD # L ‘ ‘ : DATE PURPOSE
T SANt#! ROOMS | SEATS REGULAR .. 5PT
@ 5 | 'E 7 | @ ‘ SITES | . YR. ‘ MO, DAY | FOLLOW-UP Reinspection to be conducted £PT
\ ;J [ . y COMPLAINT .. within_____ days opT e \
LICENSE ISSUED 1 ? L7 | INVESTIGATION o dayletterol —
£ i 7 | NEWIOTHER ..mn follow-up 1PT |
LICENSE POSTED YE%}.J :
\
FOOD SUPPLY AND SQURCE TOXIC MATERIALS
led. d |te 1ed foods are beln used and!or served Hule 2. 1A 1. F.T-. ] Toxic materials, [- -] parsonal medications and/or [ 1irst-aid supplies were:
; [SDIESngglFﬁ gndlor [ 3 aculerd i [ 1improperty stored, [ ] iabeled, [ ] used in food: Rule 7.12.°§ DEMERITS, "

R Unpasteunzed mllk, I rmik produc':s, [ écracked 2] qs ] unpasteunzed egg
- préducts being used and/or served, Rules 2.7, 5 DE
. Canned foods from an unapproved source on, premlses bclng used andfor served:
: Rule 2:1.A.3.. 5 DEMERI
[ ]Unlabeled,{ 1] :mproperly labeled containers of food are being used and/or senred
Rule 2.1.A.2, 1 DEMERIT.
" Canned goods found: [ 1] leaking; [ ] with severe dents.: { 1 rn-rusty. condmon Rl
andfor [ ] swollen: Rule 2:1 A1 '5s DEMERITS. -
ER 1 Shellfish not being kept in original container; [ ]
ules 2.1.B.2 and 2.1.8.3. 1 DEMERI

. Meat and!or meat produc’ts not USDA approved. | ﬂule 2. 1 AZs 5 DEMER!TS

seafood products mrsrepresented

N eEom oW

FOCD PREPARATION AND PROTECTEON

&, Cooked ang/or prepared foods are subjected 10 Cross contarnination;:from [ ] raw foods
or{ ] other sources of sontamiration. Rules 2.2.A.1. and 2.3.B.5, 2 DEMERITS

WATER SUPPLY

48. | ] Acopy of the current water analysis was not avaiiable at the facility.

[ ]Further testing may be required. Rule 8.1.E3. 2 DEMERITS.
48, [ Water tested and found to-be unsatisfactory. Rule 8.1.A41.° 3 DEMERITS. .
50. The free chlorine was.iess than 6.25 ppm.. The measured chlorine resrdual was

Tl pprti- Ruie 8.1 A2 5 DEMERITS.
51, [ ] Het: and [ ] cold water (under pressure} was not provided 10 thes

1 sinks, [ ] dishwashers,. or 1 ] lavatories. “Rule 8.1.0.1. 5 DEMERITS

52 (Mobrle Tood units) The water storage tank: [ ] doas not have adequate storage,

[ 1is not being property cleaned ang sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

9.7 Empleyees handle raw and cooked orprepared food progucts wrthoutmorough hand--
- washing in between; Rules:2.2.A1 and 2. 3.8.55 5 DEMERITS.
10, Raw [ ] fruits andior [} vogetables are not washed before being used andlor served
Rule 2.4.8.1. 2 DEMERITS.
11, Food contact surfaces not: [ ] washed, [ Trinsed, andior[ ] sanmzed after each use
and foliowing any kind of operauon when contamination may have occurred
Rule 5.1.A.3. 2 DEMERITS.

2. Food {Ice) contact surfaces are improperly: [ | designed, [ j constmc‘aed 1 Jinstalled,
L [ ] maintained and/or ] located, Rules 4.2.A., 4.2.B. 43.A., 438 2 DEMERITS.
a“13 Food not protected during storage/display: [ ood left uncovered. [ 11ood improperly

—stored on floor, | ] food containers in cold sidrage double stacked or nested,
[ ]sneeze guards absent. Rules 22.A.1., 2.4 F7. 2 DEMERITS.

14, institutions; Ghost tray(s) [ 1 not kept, [ 7 not dated, Rule 10.2 [ ]1.’2 pint mitk not

retained, { ] schools: milk not kept at 40°F, or below, Rule 2.1.8.1.52 DEMER RITS.

15, Storage of [ ] food and/or [ ] beverages in icq or wate? IS proh|b:ted Rule 2.4.1.2.

2 DEMERITS.

18: ) Unwrapped andior [~ potentially:nazardous: food products prewously senrad ‘:o thej

~ v pubiic werd being:reused. Rule 2.4.3.1::5- DEMERITS. - :

17. Open cans were being used impropetly. 1o store food Rule 2. 3 B 7. 1 DEMERIT

""3*»»_.@ ‘%v

FOOD TEMPERATURES:

18 “Botentially; hazardous: feod{sk:not, being: [ - ].reheated [ ] cooked %ong eneugh to be
“adequately heated 1o all parts Rule: 2.4 2. 5. DEMERLIT: :
A’ejyrepared potentially. hazardous foods: requiring refngaratzon are no! anng rapldiy cooled:-;
o/ 452 or below: The measured tomperature was [ F: Fule 2.3.C.3.:5 DEMERITS.
Frozen food not: belng kept at 0°F;or, belows: ] rmproperthaw .The measured
fermperaturewas [ TR Rule 2 9040 5 DEMERITS. L
21, Potentially: hazardous hot food(s) notbeing: stored at 1 0°F o above The meas
temperature.was [ LR Rules 24:G. 1024 .5 DEMERITS.
22 Potertially: hazardous coic food(s):not being: stored 2t 45%F orbelow. The measured
temperature-was [ 11 2E Rules 24,6t and 2.4 HTb S DEMERITS:
23 Crowded refngeratlcn There is Ic-:ss than 1!4 cubic foot of refngerarmn per meal
Rule 10.1. 2PEMERITS.
24, The containers used trans rtin food are made uate. Aules 2.4, L. . nd 9.1.A. .
1 DEMERIT. po 9 d e
J’ ,wM,Accurate thermomatars not’ avatiabie or used 10 evaluate hot holding, cooking, reheating,
& and refrigerated.storage temperatures; Rules 2.3.C.1. and 23.0.2::1 DEME!’RIT

PERSONNEL
26. No certified food nandiermanager. Bules 3.5.

ersonnef with:f:] commumcable dlise
espiratoryor[ grasr intestinal:d

WASTEWATER DISPOSAL
537 The subsurface disposal system was Tound to be surfacing: Rule 8.2.A:° 4 DEMERITS.

54 Wastewater was being iImproperly discharged onto the ground. Rule 8.2.A. 4 DEMERITS

55 (Mebile food units): -] waste: water storage tank does not have adaquate storage
’’ Rule'8.1.C.2: 4 DEMERITS.. S el R e

PLUMBING
56. [ ] Kitchen sink, [ ] utility sink, | ]grease wrap, { ldrain, [ ] plumbing; is |mprcperly
[ 3sized,[ ]installed andfor maintained. Rules 8.4.F, and 7.8. 2 DEMERITS,
57, A cross-conniection, without.backflow: Jevice. exists betwaen: the drinking and. the: waste-

- -water systoms.at the: [ ]faucet hose,[ ho twatar heater [ Twater closets;
S otner ot i Rule 64.Ck: saemsnrrs

TOILET AND HANDWASH FACILITIES

SE. Tollets rooms: [ ] Complately enclosed, [ T Equipped with self-closing, tight fitting
doors, [ | properly vented, [ 1 fissue provided, [ ] covered waste receptacle (ladles}
Rules 6.5, 6.6, and 6.7. 2 DEMERITS,

58. lnadequate number of | | male, and/or [ ] female toilets. Tha nurmber of torlets are:

| male and | jfemale. Rule 6.5 1 DEMERIT.
80, Handwash lavatories: [ ]-.clean, [/ ]adequate numbar, [ T accessivle, [ ]fxtures
=malntained; [ jhand’ tleansing soap, ] sanitary towel/hand’d ing dev S 1
-vided [ ‘Jeomman’! towel Ru ess 3:and 68,4 DEMERITS

RUBBISH®
61. [ )inadequate, [ ] uncovered containers were bern-y.rsed Rule 6.9. 2 DEMERITS.
62. Storage areas were not[ Jclean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to ber [ ] inaccessibla to varmin, ( i eascly cleaned,
11 refuse bin of questionable safety. Rules 6.9.and 6.10. 2 DEME

INSECT, RODENT & ANIMAL CONTROL

X "t flies. b | rodents; - T roaches, [ [ ive: animals:{other than security. guide do
were found on :he prermses Rule 6.1 o 712G 24 DEMERITS. :

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FAC!LITIES'

Floors, walls, geillingsr {--] not smooth, Toper constructe
[} dirty surfaces, Rules 7.1-7.6. 1DEIE'[ Ip pery % [ ]m dasrepa:r )

E ]Lxghtmg[ 1 ventilation inadequate, - ]ﬁxture(s) not shnelded dirty ventilation .- '
s. [ ] ductwork, [ Tfilters, [ . ] exhaust fans, Rules 7.6, 7.9, ?’% ?yDEMEIRIIT :

29 Hair restralnts not worn by food handlers. Rule 3 3. B 1 DEMER

68 [ ]PrerR;.sres litered, [ ]unnecessary equrpment and amces present. Ru|e711 Adl

FOOD EQU!PMENTAND UTENSILS

“ /30,4 Feodinon food contact surfaces: of equipment: j,,f] in disrepair (cracks, chlps plts open . o

@i " seams), [ | nol gasily cleanable. Rules 4:.1.A;4'2.A."and 4.2.8. 2 DEMERITS.

. Q.I_Improp_er_ sto_r_age of { ]cleanmg equipment, [ ]4 inans. Rule?ﬁ B. t DEMERIT, -

31 Single service articles:impropert ; )
K e e zppgwrg [ ]stored [ ]dlspensed [ ]handled E ]reused

22, }Iﬁii)pénnﬁ; Ec‘!lolg[r_j_s: [ ]_dlnu,:{ 1 not storad pz‘operly in samtizxng solut ons Ruie 5. '1 B

DISHWASHING

MANUALDISHWASHING

' 70. Tne sleeplng raois) are: [

LODGING

(-] inadequately ventilated, unclean. .n .
[ Jundersized; | lmproper bed spacing. Rules 12.9 and 12, 15 %Ingﬁggﬁ!

71, The [ I Toilets, lavatori i
R AP and[|2]9D o ||JeEsM }snowers, were not: [ ]clean E ]zn_good repair.

T2 [T Hand cleansers, [ ].tdwd!s_, _were. [_ 3nnt_1ound._[ _iln._ade_quata. _Rure 124

- 2 DEMERITS.

:_53 [?Esréeséuéensns not bemg [ ]scraped { }soaked [':__f_]preﬂushed FluleSE ca

© B4.: Dishesfutensils are not beang washed in.a detergent solution: having:a temparature of. at -

least 120°F. The measured tlemperature was [ 1 2% Rul o 5,14

- 35 Dishesiutenails 2T ot Being Saniim ;
T wnh atlemperaturesof:atio : 700 edby merslontfear ar:
5. C DEMER

.5, 2 DEMERiTS

olutron con!almn 50
The measured '(_Jd F.’.p
Ruls 5:1iC..5:b:1 % DEN
" 37."No chemical-test kit provsded Rule 5. D4b 1 D
EME T
- MECHANICAL DISHWASHING: = :
7. 38.; Hot.water, sanitization:: 7| ash-wazer 5
“sured temperatira:was [ 1°F Rule!gﬁ?gfg.:g.r ’ Wll?lsil\.r?lcl\,EtFta ; ieast 1400 5
e final sanitization! rinse water; temperatura Was no
1.0.3 BE

ratire was 7 !
40 ; Sustained 165°F hot watar dlshwashlng machineii Ftulé.

41 -Chemical sanitizers:: The wash-water tem ' '

42 tSem;;erature wasf TR RUle 5.1‘9.4?3('%““2 g&é%ﬂs%t‘ﬁ}slea? 120°F The measured
anitizing chemicals: not automatically: dispensed;: R ) :

43, The chemicals sanitizin e ) 2 DEMERITS

73. .The carpeting is not: [ ] elean,[ - Jin good repair.. Rulé 12.9.C. 1 DEM.ERIT e
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