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MCD # £5TAS # 1 DATE PURPOSE - DEMERITS
) SANI#| ROOMS SEATS REGULAR ..... i 1 5PT
IG' 5‘ 1 ‘Ti@} t; e f" SITES YR, ’ MO, r DAY | FoLLOW.UP ¢ | ESTAB. TYPE  Rainspection to bo conducted i
, S el : COMPLAINT 3 ~1 " witnin days —
ot T ; | - day letter of 2PT
LICENSE ISSUED YESSO  NOQ | . Tt fm s el at o | ] iveEsTIGATION 4 — . dayletto  —
: "l LD e o O] (17| newomsEr 5 follow-up 1 pT
LICENSE POSTED YESXE, NO D gl s AR ma—
FOOD SUPPLY AND SCURCE : TOXIC MATERIALS
L iled and/er. [ ] adulterated foods are being used and/or served. Rule 2.1.47. 47.:F ] Toxic materiais, [ 1] personal medications-andior - Hirst-aid supplies were; .
T fsggsnﬁé‘mé : ] g improperly stored, g.--_]_l_abelgd,.[_.'_]_usec_.i.l_n f_oo:dJER le 7,125 5 DEM_EBITS.‘ %
<2 [ Unpasteurized miik: ] milk products? [~ Jcracked eggs. 1t - S : :
i ro]dums belng used and/or:served. Rules 2: .4.-50&%%11‘5, 3
3.:-Canned foods from an unapproved source on premises; being. used, : ] WATER SUPPLY
S Rule 2 1.A8:°5 DEMERITS. ~ 000 s R T T 48. [ ]Acopy of the current water analysis was not avaiapio at the facllity,
4. [ }Unlabeled, [ ]improperly labeled cortainers of food are being used and/or served. [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
_ _Bule2.1.A.2. 1 DEMERIT. : _ 45.. [ [ Water tested and found to:b6 unsatistactory. - Fuie 6,141, § DEMERITS. =

5::.Canned goods found: ] leaking; [ Fwith:severe dents. [ Tin rusty condition;
“xandlor []) swollen. Rule'2. 1A% 5 DEMERITS. i i BT

:: Therfrog chiorine. was less.than 0.25 ppm: The:measured:chlorine residualwas. = .-

6. [ ]Shelfish not being kapt in original-cortainer: | ] seafood products misrepresented. e ot and [ ] caldwater (under pressure) was ngt.proﬁd_ed"to tﬁa:--: T
Rules 2.3.8.2and 2.1.8.3. 1 DEMERITS. - = { ];sinks.--[.;r l.dishwashers, or [ ] lavatories:: Rule &,1.0-T. 5 DEMERITS.
7. Meat and/or: mea_t_{produqt_s._hot__L_I__SDA-'gppro_\ge_ ‘Hule

AZ. 5 DEMERITS.

i 52, fMobile foed units) The water storage tanic | ] does rot have adequate storage,
: : ! ] is not 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 subjectad to cross contamination, from [ ] raw foods
or[ 1 other sources of contamination, Rules 2.2.A.1. and 2.3.8.5.:2 DEMERITS
9. Employees: handlg: raw. and cooked, or prepared food products withio thorough: han
riwashingin between. Rulés 2.2 A1 and 2385 5 DEMERITS. -
10. Raw [ ] fruits and/or [ 7 vegetables are not washed before bein :used and/or sarved,
Aule 2.4.8.1. 2 DEMERITS. : i
1. Food contact surfaces not: [ ] washed, [ rinsed, and/or [ ] sanitized after each use
and following any kind of operation whan contamination may have. occurred,
Rule 5.1.A.3. 2 DEMERITS.

-+ {12)Food (Ice) contact surlaces are improperly; [ ] designed, [ ] consfructed, [ Iinstalled,
LA el msaint)aineci and/or{ |lecated. Rules 4.2.A., 4.2.B.,4.3.A,, 438, 2 DEMERITS:Q/‘M PLUMBING

{ 13.iFood not protected during storage/display:{z ] food left uncovered.| ] foed impreperly © ~ 4 56. [ ] Kitchen sink, [ ] utifty sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
e stored on Fteioor. [ ]food %ontair?c-:rs Enpco)lldi‘storage double stacked:or nested, [ _1sized, [ ] installed and/or maintained. Rules 6.4.F and 7.8. 2 DEMERITS.

WASTEWATER DISPOSAL
53;-5_The..subsurface:disposalisystem;was- found to'be surfacing. Rule 6.2.A.. 4 DEMERITS,
54.:Wastewater was being impropery discharged orto.the ground. Rule 6.2.A. 4 DEMERITS,

= (Mobile:food: unitsy:[ ] waste'v ! ]

. Ruo8.1.C2. 4DEMERNS.

[_] sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS, Agross-connect without: backflow. gevice, exists between the
T ir 14, Instititions; Ghost tray(s} [ ] not kept, [ ] not dated, Ruie 16.2 [ ] 1/2 pint milk not systems:at faucet hose;:[: ] hot waterh Ty
retained, [ 1 schools: milk not kept at 40°F, or below. Rule 2.1.5.15 2 DEMERITS. i ch:gr:_:. i

15. Storage of [ ]fcod and/or ] | beverages in ice or watar is prohibited. Rule 2.4,1.2.
2 DEMERITS. : i

16 [ Unwrapped:andior [ ¥ potentially Razardous food BToduCTs praviousiy servedifothe: TOILET AND HANDWASH FACILITIES . i
. public were being: reused. Hulo 2.4.01. 5 DEMERITS.. . o ooy cervedlote 5. Toiets el ] Compefgte[ly snclosed. [ ngt‘fpp]ed with seit-dlasing, tight ﬁt?lng )
; i . Rulg 2.3.B.7:1 DEMERIT. doors, property vanted, issue provided, covered waste raceptacle (ladies).
17. Open cans were being used improperly to store f@ ule 2.3.B.7. _. ENM| Rules 6.5, 6.6, a0 6.7 2 DEMERITS,
FOOD TEMPERATURES - 39, Inadequate number of [ ] male, and/or [ ] female tollets. The number of toilets are:

18.. Fotentially: hazardous: food(s) nqtibeing:‘
“.-adequately neatad to all pars Rule'2.4.G TSu:
18..Preparsd potentially Fazardous. foods requiring refrigeration

e Nt Boing rapldly cooled
AS? or below. The measured temperature was °F.-lef_a 2:3.C:3.: 5 DEMERITS::

[ i male and [ ] female. Rule 6.5 1 DEMERIT.
0. Handwash [avatoriess T . . [} adequate number, [ | accessible,
aintained [+ L hand ‘s0ap. [ ] sanitary towelhand: dryin

ided ] common towel. Rules 6.3, and 6.8 ¢ DEMERITS

P RUBBISH
:/ 61. It ]inadequate, f+{] uncovered containars werg being used. Rule 6.9, 2 DEMERITS,
A&\QZ/Storage areas were not[ Jclean,{ ] free of fitter, Rule 6.9.B.4. 2 DEMERITS.

d:2.4H 3 b ; 3. Storage arsas are not constructed 1o be: [ ] Inaccsssible to vermin, [ s]'easily cleaned,
wbic foat of refrigeration per meal, [ ]refuse bin of questionable safety. Rules 5.9 and 6.10, 2 DEMERITS.

ermperatura was o] 65 24:G15
Crowded refrigerazion: Thera is lass than 1/4.¢
Rule 10.1. 2 DEMERITS. - :

24. The contalners used transporting food are inadequate. Rules 2.4.L.:1., and 9.1.A.
1 DEMERIT. i

. B . INSECT, RODENT & ANIM,
25. Accurate thermometers not availzble or used 1o evaluate hot holding; cooking, reheating, - Gl flles T Frodents, £ ] roaches i
and refrigerated storage temperatures. Rules 2.3.0.1. and 2.3.D.2. B DEMERIT, . : redound.on thepremises; Ri

PERSONNEL -

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
6. Floors, walls, cailings, [ | not smooth, [ ] properly constructed, [ ] in disrepair,
. I ]dirty suriaces, Rules 7,1-7.6. 1 DEMERIT.
- 67.[ llghting[ ]ventiation inadequate, [ fixture(s) not shielded, [ 1 dirty ventilation
hoods, [ Jductwork, [ ]filters, [ | exhaust fane, Fgules 7.6,7.8,7.10. '%EMERIT.
68. [ ] Promises littered, [ ] unnacessa uipment and articles present. Rule 7.11.A.1.
i ; /%1 DEMERIT. ] ¥ equipre P
FQOD EQUIPMENT AND UTENSILS i i 589, Amproper storage ofif] cleaning equipment, [ | linens. File 7.11.B. 1 DEMERIT,
30. Foed/non foed contact surfaces of squipment: [T in disrepair (cracks. chips, pits, open .- ! . '
seams).[ -] not easily cleanable. Rules 4.1.A. 4.2.A., and 4.2.B. 2 PEMERITS. - -

mshing arcas, i 328, and 3 BEMERITS.
29, Hair rastraints not wom by food handiers: Fule 3.3.8. 1 DEMERITS

31. Single service articles improperly: [ 1stored, [ _]dispens_ed,[ 1 handled, [ Jreused. - LODGING
o Fl:::ies 444 and 5.2.C; 2DEMERITS. - M SN A .70, The gleeping room(]s) are: [ ] inadequately ventilated, unclean, [ ]in disrepair,
v 9% };Vg’éﬁéigt}rhs: %L dintylfyf] not stored property in sanitizing solutions Rule 518+ : 1 [ ] undersized; [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

ST The [ IToilets, | liavateries, [ '] showers, wera not: [ Jclean, [ Tin good repair,

_ : DISHV.VASHING. Fiules 12.3, and 12.9.D. 2 DEMERITS,
: : " - 72. [ ] Hand cleansers, towels, were: not found, inadequate. Rule 12.4
MANUAL DISHWASHING: ™ - & & s . - ©___2DEMERNS, - - e : =] L Vmadequate. Bule
* 3. Dishes/utensils not being: |- Jscraped, [ Isoaked, [ | preflushed Ruie 5.1.C4, " 73. The carpeting s not: [ ] ciear, [-: Tin good repair. Rule 12.9.C. 1 DEMERIT.
. 1 ‘DEMERn‘.. - o T o g e T 74. Drinking glasse:
34. Dishas/utensils are not being washed in a datergent solution haviné; atemperature of at. :
- least 120°F. The measured temperature was [ oF, Rule 5.1 -2 DEMERITS,

35 D!shes/uzangif_si-a ‘ainot being toizéd By
3 I '

; = - : - 2L CTTEMS IN GRAYSHADEDAREASARE4ANDSDEMEHI-TS ITEMS - CORRECT AS
- 37. No-chemica) test kit 1.0.4.5. 1 DEMERIT, RN " : ! :
- MECHANICALDISHWASHING:~ ~~ T o7 e L ﬁ _SOOCNAS..F@S'P'-.E;!NQT;?Y DEPARTMENT WHEN CORREGTED - 574-8300X 8708
. 38, Hotwater saniization: The wash-water temperature: was Not af least T40°F. e Meae . . fd 1, 4 fE S e By e A s L S e ey A T g
“nsured temperature was [ 9 Rulg 5.1.D3.b. 2 DEMERIS. R ifj; 20 f Dy -’ﬁ?‘{l_ﬁy‘ i sl O i“g""'“im f}” A/
: h . - e e éﬁéﬁ“ew = - s NASE A o 5""3\10\: . ; _ . i T
'TS; N N - LS TTTTEE T

D EMERITS.

nitizers: ;The wash-water temperature was not at least 120°F, Thé: measured
oo temperature-was [ TR Rule 5:1.0.4.¢.(1).:2 DEMERITS, S i
.. 42." Sanitizing chemicals not automatically dispensed: Rule 5.1.04.c.2). 2 DEMERITS. - . T
AR -The:chem?ca!ssaniti_z:jng-rinse water temperature was:not at least 13
U7 temperature.wasi [ Lo Rule 5.1.0.4.6.(3).:2 DEMERITS,
‘... 44 No chemical test kit provided: Rulo S.1.D:4b 1 DEMERIE
745, Dish-racks not storedin & sanitary manner:Rule 5.1.0.6. T DEMER:
- 46. Gauges: [~ ] nof provided [




- 44, No chemical test kit provided. Rule 5.1.0.4.6. 1 DEMERIT..

.. : 45, Dishrracks not stored in & sanary: manner. Rule 5.1.0.6, 1 DEM.éRn:
;-_-_46 Gauges [ ]not provldedf

T ! - , e
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P Ry S ot T ET :
B e o ’J“/L e M/ o
pddrass i - L.ccation_ ) s e
VA RS *’”“"ﬁ-ﬂ*’ ~
PURPOSE / DEMERITS
REGULAR ..ovevreremrernenn .r... SPT
@ 5 FOLLOW-UP ESTAB. TYPE Reinspection to be conducted 4PT
. . COMPLAINT ....... within____ days o pT
LICENSE ISSUED YES NO QO ; INVESTIGATION . day letter of
1. i AEAF NEW/OTHER fallow-up 1PT
LICENSE POSTED YES NO D e =
FOOD SUPPLY AND SCURCE TOXIC MATERIALS
a |te foods are; beln used and!or served Flule 2. 1.A.1 A7, [+ ] Toxic materials, |- personal medicatlons and/or first-gid supplles were:.
'[Sgesh?ggﬁsan d/or[ ! du zazed 9 B E i mproperly stored [] ] Iabe _used rEmt] 7120 _5 DEMERITS. =
2. Unpasteurized miik.{ }mllk producm [ ]cracke 5, ]unpa_ste_a_u:_‘ize_d'ggg
: 1[0ro]ductps being:used:and/orseved. Rules 2. 1.8.4.:5 DE%?E LI‘s IR
3.~ Canned-foods from an u%proved sourca on: premises bemg use WATER SUPPLY . _
Ruie 2:7.A.3.5 DEMER 48. [ ]Acopy of the current water analysis was not available at the faciity.

[ Unlabeled, [ ]improperly labeled comamers of 1ood are beang used a.ndfor served.
R’uiem A2, 1 DEMERIT.

.- Canned goods-found: [} leaking, }\mth savere: denwl[’- T in rusty condmon,
andfor [] swollen. Rule 2.1.A:1,- 5 DEMERITS. - H !
B8, [ ]Shellfish not being kept in ariginal contamer' [ ]seafood products mnsreprasen:ed.
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.
7. Meat andior meat products not USDA agproved: Rule 2.1.A2; 5 DEMERITS
FOOL PREPARATION AND PROTECTION
8. Cooked and/or prepared foods are subjected 1o cross contamination, from [ ] raw foods

or [ ] other sources of contamination, Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
9.1 Empioyees:handle:raw and cocked:or prepared:food progucts: wﬁhout thorough hau
: washlr?g in between; Hules 2.2.A.15/and 2.3.8:5, S DEMERITS.
10, Raw [ ]fruits and/or [ ] vegetables are nat washed before being used andfcr served.
Rule 2.4.B.1. 2 DEMERITS
. Food contact surfaces not: [ ] washed, [ ]rinsed, and/or [ | sanitized after cach use
and fotowing any kind of operation when contamination may have occurred
Rule 5.1.A.3. 2 DEMERITS.
12. Food {lce} contact surfaces are improperly: [ ] designed, [ ] construcied [ ]installed,
] mgimamed and/or [ ]located. Rules £.2.A., 42.8., 4,3.A,, 4.3.8; 2 DEMERITS.
"13::Food not protected during storage/display: [#Jdood left uncoverad, [ ] food improporly
*" stered on floor, [ food containers in cold storage double stacked or.nested,
[ 1sneeze guards absent. Rules 2.2.A.1., 24.F.7. 2 DEMERITS.
14. Institutions; &host tra not kept, { ] not dated, Rule 10.2 [ ] 1/2 pint milk not
rztalned [1 schoolsyr('nl)lk nt])t kept apt 40"!}-' or below. Rule 2.1.8,1. 2 DEMERITS.
15. Storage of [ 1Jood andfor [ ] beverages in ice or water |s prombued. Rule 2.4.1.2,
2 DEMERI :
16 [T Unwrapped and/or:{ -} potantially hazardous:iood: products_ pre ously sarved 0: zhe_:
public were being redsed: Bula 2417 5. DEMERITS. i ;
17 Open cans were bemg used improperly 10 store food. Hule 23.B.7. 1 DEMERIT

FOOD TEMPERATURES

18 Potentially. hazasdous food(s)not belng: [ J:roheated [
‘gdequately healed to all parts Fule 2.4.G.3. 5 DEMERIT

19. Prepared potentially hazardous foods requiring refri eratio
:10-45% orbelow: The measured temperalirs. wi l

frozenfood not. bem 1 kopt at 0°F.:or balow:

“ temperature was [ TOR Rule 2.3.0:4.05° DEMERITS.

21 Potentially: hazardous hot food(s) not being stored: a: 1408 or'abo

LI temperatrewas [ 10 Rules 24.G T 24 M

22 Potentially haizardoys ccld foog(s)not baing stored: at 4
siempergture was [T 1R Rules 246G T and 2 4 HAh 5 :

23. Crowded refnqamuon Thera is loss than 1/4 cub|c foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS. ;

24, The containers used transporung food are madequme. Rules 2.4.] L.1-' and 9.1.A.
1 DEMERIT,

Further testing may be required. Rule 6.1.E.3, 2 DEMERITS.
‘Water tested-and found'to:be unsatisfactory,” Rule 6.1.A. 1.5 DEMERITS. -
_measured chlonne resxdua] was

[

1

[

'E'he free chiorine was less than:0,25: ppm.:
1 ppm.-Rule 6.1:A2::5 DEMERITS.
lotand: [+ I'cold water.{under prassura): was:not pro\nded :o th
[ sinks, [ 7] dishwashers;on[ - Jlavatories: Rula 6.1.0.1. -5 DEMERITS
Metile food units) The water storage tank: [ ] does not have adequate storage,

]is not being pmperg cleaned and sanmzed after each day's use.

Rule 8.1.C.1. Z DEMERITS.

50'.

WASTEWATER DISPOSAL,
-The subsurface disposal system:was found:ta:be surfacing:: Rule 6.2,A: -4 DEMERITS,
= Wastewater was being:improperly discharged onto the ground.:Rule:6.2:A. 4 DEMERITS.
- (Mebile: food units)o [ Twaste waier storage tank does not’ hava adequate storage
Flule81 o2 ‘4 DEMERITS.: I ; 5

PLUMBING
56. [ ]Kichen sink, [ ] utility sink, [ ] grease trap, I ]drain, [ ] plumbing; |s improperly
,,.,[ ]sized, [ ]installed and/or maintained, Rules 6.4.F. and 7.8. 2 DEMERITS.
57 ‘with I:backﬂowd vice; axists betwaen thaidrinking.and the. waste-
ho h : ose:g:;_ :

TOILET AND HANDWASH FACILITIES .
58. Toﬁets roems: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ 1properly vented, [ ] tissue prov:ded [ ] covered waste receptacle (ladies).
RulesBS 6.6, and 5.7. 2 DEMERITS,

59, lnadequate number of [ 1 male, and/or [ ] female toxlem The number of tollets are:
] male and [ ]female. Rule 6.5 1 DEMERIT.

g;vf €0, landwash: lavatories: [ Tclean, | ladequarte number; ]ancesgble,{'-]ﬂ)ctures )
F o alntamed Jkang _leanslng 's08p, ‘ towel{_rhgnd--drym net

RUBBISH
[ iinadequate, I' ] uncovered containers were being used. Rude 6.9, 2 DEMERITS.
Storage areas were not[ ] clean,{ 1 free of litter, Ruie 6.9.B.4. 2 DEMERITS.

Storage areas are not constructed 1o be: [ ] inaccessible to vermin, [Téeasny cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6. 10 2 DEMER

_gn2

INSECT, HODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used 10 ovaluate hot holdmg.

cookmg reheatmg,
and refrigerated storage temperatures, Aules 2.3.0.1. and 2302,

N PERSONNEL
28. No certified food handlemanager. Rules 3.5,

2? ‘Parsonnelwithif: ]communicable  disease(s);:
'].resmratory or [ T gas ralinfecton
: EMER?rs

F ;

o RuleR

29 Ha:r restraints not wormn by food handlers. Rule 3. 3 B DEMEFIITS

FOOD EQUIPMENT AND UTENSELS

30. Food/non food contact surfaces of equipment: in disrepair cracks chj
seams), [ 7 not easily cleanable, Rules 4.1.A. E4 % A., aadpf2(8 2:DEMER SRt

pits, open
e pe

. Foodiservice facilties: Tha' oer )
t adequata[y scredn:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Floors, walls, ¢eilings, [ ] nat smooth, reperly constructed, j
[ diny surfaces. %m ios 7.1-7.6. 1 DEIE1E}RFI>T perly [ Tin disrepair,

[ 1Lighting [ ] ventilation inadequate, [ ] fxture(s not shielded, d :
hoods, ! Tductwork, | ]filters, | ]exhaustfans( ules 7.6, 7.9, 7£1c]) 'ﬂ:‘éﬁgﬁa}l'?n

[ ]El:‘z;eénaﬁes litered, [ ] unnecessary equipment and arhcles present Rule?11A.1 .

- 66,

- BT,

68.

59. lmproper storage of | }claanmg equipment [ }hnans Ftule? 11 B 1 DEMER[T

31, Single service articles improper: st
 Bus o artcles i ggé y: | 3 ored{ }dispensed[ ]handled[ ]reused

32 Wapang cloths: [ ] dirty, f‘i not stored properiy in sanltzzmg so unons Hule 5.1 B

1 DEMERIT.

i DESHWASHING

MANUALDISHWASHING :
33, Dgré?ms,éqéenslls not bemg [ ]scraped { }soaked [ ]preﬂushed Huie B C4

temperature ofat™

34. Dishes/utensils are not baing washed in a detergen: soluuon havl
was [ C? EMERITS. -

ieasT 120°F-'_The measured temperawre

37, No chemlcal test kit provicied ﬁule 5 0.
- MECHANICAL DISHWASHING: i

38. Hot water sanitization: The wash-water térn rature. was aot at|
._sure_d-temperature was [ TR Flule 5,1?8.3.19. DEEM!EF!ITS'%‘St 14

R DEMERIT

; *rhict water dJshwa.shéng TachinG. 4 DEMERITS:
41.. Chemlcal sanmzers The wash-water temperature was not at leasgt 120 Tne measured.

temperature was [ 1°F.Rule 5:1.Did.e (1) 2 DEMERITS,

. 42 Sanitizing.chemicals not automatﬁca!ly dispensad. Rule 5.1.D.4.c.(2) 2 DEMERﬂ‘S

43, The: chemicals sanitizing rinse water temperature. i1
. domperature was 1 - J°F: Rule s.1.n.pi.(a) 2D %tn

LODGING

) are: [ | inadequately ventilated, unclean, T: ] disrapair, -
improper bed spacing. Rules 12.9 and 12,11, lI DEMEEHT ’

70, The sieeping room&

{_undersized; [

71, The [ 1Toilets, lavatories, shor i H
AP andglzlgb R IER] wers, were not: | ]cean,[ Tin good repair.
72, [2 D]Emagg Ig:;g:f\n;ers [ T towels, were; [ ]notfound [ ]madequate Ruie124

ITEMS.IN GRAY SHADED AREASARE 4AND 5 DEMERITS ITEMS « CORHECTAS .

moperatlve, Rulas 5. 1 O 1. and 5.1 Da

y SOON AS POSSI Bl;fE NOTIFY DEPARTMENTWHEN CORHEC'TED 874~8300 X 8703 -
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M CITY OF PORTLAND MAINE

. FOOD SERVICE HEALTH %2
£ INSPECTION REPORT : e

~ g
&, 5 RS LT I
gjg‘{; T AEST A URAAT
. — ed TTTE™
I LA K T
MCD # DEMERITS
| “ESTAB. TYPE  Relnspection to be conducted 1. ——
| s ~ . inspection to n
‘@’5;1 \7‘@’ Jii ' : | COMPLAINT S ol within days ::; 2
e & ; ol | 2 |s 7 43 day letter of s
o} YE§ Nnoa £, & F ol E ; £ | INVESTIGATION . 4 :
LIGENSE ISSUE g Vs FRITT 3 | NewsoTHER s Toliew-up 17 _F
LICENSE POSTED YESL N0 O il e -
rd
FQCD SUPPLY AND SCURCE T:dX!CtMATEH;jALS i e
3 ar:serv Rulea1 A1 47. [ ) Toxic materiats, [ '] personat medications and/or [ 1 first-ald supplies were: - Sl
T, égEshr;gled sand.for[ Taduferated foods are tJemg used andl served. % }impmpe“y stored, E F‘Eﬁ 712 5 DEMERITS. i

- [ 1 Unpasteurized mixk, - } itk producks [:Feracked: 'ehggs [ ] unpasteunzed egg
products being used and/or served. Rules 2:1.8.4.:5 DEI

- Canned foads from:an unapproved source on: premrses berng used_a dior served
Rule 2.1.A.3. 5 DEMERITS,

[ ]Unlabeled,] ] rmproperly labeled containers of foed are being used andr'or served.
Rule 2.1.A.2. 1 DEMER

LATI AT S S B

Canned goods found: { }Ieakmg.[ ] with- severg: dents [ ]m rusty'conditton
andfor | g] swollen.'Rule 2.1.4.1." 5 DEMERITS.

6. | ] Shellfish not being kept in criginal container: 1 Isea_food produe_ts mrsrepresented.
Rules 2.1.8.2 and 2.1.8.3. t DEMERITS.

7. Meat andfor meat products not USDA approved Rule 21AR: 5 DEMERITS

FOOD PREPARATION AND PROTECTION

8. Coocked and/or prepared foods are subjected to cross contamination, from [ | raw foods
or{ ]other sourcc?s of contamination. Rules 2.2.A.1. and 2.3.B.5, 2 DEMERITS

1 labeled, ] used:in food.:]

WATER SUPPLY
48. [ ]Acopy of the current water analysis was not available at the facility.
[ 1 Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
48, [-+] Water tested and found to be unsatisfactory.* Rule 6.1.A.1.. 5. DEMERITS.

50 T“ne free chlorine was: less than 0.25 ppm. 'I"he measured chlonne restdual was
[ pern. Rule 8.1.A.2. 5 DEMERITS.
51 Hot and [ '] cold-water (under pressure} was not provided 10 the :
% sinks, [ [} dishwashers, or[.:]lavatories.” Rule:§.1.[0.1.: 5 DF.MERITS
52. {Mobiie food units) The water storage tank: [ ] does not have adequate storaga
] is not being properly cleaned and sanitized after sach day's use.
Rule 8.1.C.1. 2 DEMERITS,

9. . Employeos. handle. raw and cooked or prepared food products: wtthoutthorough hand-. L
: washrr)r(g in between: Rules 2.2.A.1: and 2.3.8.5, /5 DEMERITS. "

10, Raw [ ]fruits and/or [ ] vegetables are net washed before being used and/or served
Rule 2.4.8,1. 2 DEMERIT!

11. Food contact surfaces not: I Jwashed, [ ]rinsed, andfor[ ] sanitized after each use
and following any kind of operation when contamination may have occurred
Rule 5,1.A.3. 2 DEMERITS.

WASTEWATER DISPOSAL
53.-The subsurface-disposal systern-was found 10 be surfacing. Rule 6.2,A:- 4 DEMERITS.
54, Wastowaier was belng. improperly discharged-onto the-ground. Rule B.2.A. 4 DEMERITS:
55 (Mcbile: food: units):-f: }waste water storage tank does not have adequate storage -

Bule 8.1.C.2.° 4 DEMERITS.

ffz* Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, | ] installed,
g gt L] mg'arntt?amed andior] Jocated. Rules 4.2.A., 42,8, 4394, 4.3.8; 2 DEMERITS, PLUMBING

. i k, [ ]grease trap,[ 1drain, [ ] plumbing; is improperly
ng storage/displa ood laft uncovered, [ ] food improperly 56. [ ]Kitchen sink, [ ] utility sin
:3 4% gt%?é’é’gﬁ ‘?fé’é??ed; ?gr;id %onu;tr?ers :npco)I’d [s"t’?;g @ double stacked or nested, [ Isized,[ ]installed and/or maintained. Hules 64Fand 7.8 2 DEMERI TS,

& [ ]sneeze guards absent, Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.

14, institutions; Ghost tray(s ] not kept, not dated, Rule 10.2 [ 1:1/2 pint milk not.
_retalmed [ ]schoolsyag'nl)lk not kept at -40°;L of below. Rule 2.1,8.1. 2 DEMERITS.

15. $torage of [ ] food and/or [ ] beverages in ice or water:is prohrblted Rule 2.4.1.2,
DEM!

16. Unwrapped andfor I} potentrally hazardous food products pre\rleusly served te the
'gugitc ‘ware being reused: Rule 2.4.J.1.5 DEMERITS. :

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

FOCD TEMPERATURES

18:: Potentiafly hazardous food(s). not being: ], reheated [ &)
- adequately heated 1o all pants:Rule 2. Ga DEMERIT!

19.:Preparec potentially. hazardous foods: requmng refngeratien are; not ]
210452 or below: The measured temperatirg was [ 1.°F: Rule: 2.3; C.3. 5 DEMER

sf-ipFrozen foodinot bern kept at-0°F, or below: [:3] Impreperthawrng
‘iérmperature. was [ ]g"F Rule 2.3.C:4. 5 DEMERITS!

2i

L emperature:wag [

L Potentialy: hazardcus hot focd(s) not being stored at 140°F OF: 20OV
TR Rules 24,615 2.4

22, Potentially: hazardeus coldd tood(s) not being. stored at 45°F or:below,: The:me
U lemperatureiwas [ CE Rules: 204,61 And 2id e 3

23. Crowded refnqeratxon There i is less than 1/4 cubic foot of refrrgeration per meal.
Rule 10.1. 2 DEMERITS.

24, The containers used transporting food are madequate Ftufes 24.L. 'I and 9.1.A,
1 DEMERIT.

57: A-cross-connection; without: backflow: devtce
i \{Na}er systems: atth Jfaucet hose, [T h
oth er‘

TOILET AND HANDWASH FACILITIES
58. Toﬂets rooms [ ]Completely enclesed, [ ] Equippad with self-closing, tight fitting
doo ] properiy vented, [ ] tissue provxded [ ]covered waste receptacle (ladies).
Hulesss 6.6, and 6.7, 2 DEMERITS,
59. lnadequate numbar of [ ] male, and/or [ ] female toliets. The number of toilets are:
Imale and [ ]femals. Rule 8.5 1 DEMERIT,

60, Handwash: lavatories: [} clean; [ : T adequate number, [ -} accessible; [ ] fixtures:

maintained, "] hand:¢leansing: soap,[.] sanitary: :owe.’hand-dryrng de\n 'snot r
wded[ ]common towel Rulesss and 6,87 4DEMERFI‘S S

-, RUBRBISH
61 ,i[ ] inadequate, Feflircovered containers were being used. Rule 6.9, 2 DEMERITS.
2. Storage areas wore not [ ] clean, || free of litter, Rule 6.9.5.4. 2 DEMERITS.

B3. Storage areas are not constructed to be: [ ]inaccessible to vormin, [ ] easnty cleaned,
{ Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS

INSECT, RODENT & ANIMAL, CONTROL

25. Accurate thermometars not available or used to evaluate hot holdmg, cookzng reheatrng.
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.D.2. 1. DEME

PERSONN’:L

28. No certified foed. handlermanager. Rules 3.5,

27..Bersonnel with:[ 1 commuricable. disease(s): [ Jbols,
NN ]resp:ratory or [ ] astrotntestinal infagtio
cRule 3tA S DEMER

% ! ] with drrty hands" cb'or[
ST with poor hy: ngenic practice: ‘eatin s
~ i iwashing areas. Riles 3.2:4;: 3.0.8. and 3.4.4. |5 DEMER)

29. Hair restraints nat worn by food handlers :Rulg 3.3.8. .1 DEMERITS

FOCD EQUIPMENTAND UTENSILS

: “j {_61,[’ ] Lighting [ 1 ventilation |nadequate:9<rﬂxture(g not shielded, {
Vg

30. Food/non food contact surtaces of equipment: [ - 1in disrepair g:racks chlps prts, open
seams), [ 1 not easlly cleanable. Rules 4.1.47, 4.2.A. and:4.2.B. 2 DEM

31, Single service articles improper stored dis
Auie Seniice arficles | 2p el Iy~[ ] i |pensed{ }handled{ ]reused.

L W;:u?g cloths [ ldinty,{ 3} not stored p{operty in sanmzrng solutrons Rete 5.1.8:

DlSHWASH!NG

MANUAL DISHWASHING

&4 [ 1 flies, [ Lrodents; [~ roaches - live-animals {other thansecurity: or urde de S):
wezefoend ‘on'the promises: Ruee[w an 712.6: (4DEMERITS o g g );,_-
65:: Food service facilities: The outer [
i were not adequataly: screened. R

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

68, Floors, walls, ceilings, [ 1 mot smooth, roperly constructed, in disrepair,
1 ]dsrlysurfaces Hules?1—761DE[ ]p perly [ Tin disrepal

dirty ventilation
eods [ Jductwork, [ 1fiters, [ ]exhaust fans ules 7.6, 7.9, 7. 1(% ‘%EMERIT

1 1] PreErai_sres fittered;, [ ] unnecessary equipment and articios present. Rule 7.11.A.1.

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

LODGING

79, The sleeping room s) are: [ ] madequately ventilated, unclean, in disrepair,
[ ] undersized; [ (] improper bed spacing. Rules 12.9 and 12, 1‘5 ]1 DEMEEJT

71. The [ ] Toilats, lavatories, shewe . Wera not:
Rules 12.3, and12}99 2 DEM [ ] i @ not{ Jolean, | 1in good repalr.

72. [ 1Hand cleansers, towels, were; §
5 parand diean _[ ] [ inotfound, [ ]inadequate, Rule 12.4

33. D:shes.futensus not beln seraped,
Dishos/uten g: [ ] pe [ ]soaked{ Jpreflushed Fiule 51 C4

24. Dishes/utensils are not baing washed in:a; deter ent selutlon havi
igast 120°F. The measured temperature wag [ - g. ]'°F. Rule

ng a temperature of at:
DEMERITS.
: Digt)tes/utensrls are

b, 1 eEMERrr :

MECHANJCAL DISHWASHING: !

- 38. Mot water sanitization:” The wash-water tem

._Sured temperature was | Lo, Hule 54

. The final sanitizatio er e

: temperature was.

- &0: S ustalned T65°F hot watar dishwashlng machine : i

41, Chemical sanitizers:  The wash-watertem ratyze was not &t Ie 112 °F

_temperature was [ " °F Ryl 5.1.0.4?:. {1} 2 DEMERIT. 28 G The measured

: 42. Sanitizing: chemicals not autematrcally dispensed,. Rule: 5.1.D.4.c.(2) ZDEMERITS
.43, The ¢chemicals sanitizing rinse water lemperaiture was not at [east: 130°F Th

- lemperature was |- ] °F. Ruie 5.1.0.4, C.(3). 2 DEMERITS. e measurad

perature-was not at least 140°§= The mea-
D.3bH2 DEMERITS 3

DEMERITS.

S ?TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - +CORRECTAS”
- SOON AS FOSSIBLE; NOTIFY DEPARTMENT WHEN CORH%CTED 874»—8300 X 8703

i‘ﬁ/‘ .—"""ye"ﬁ;

73. The carpeting Is not- [ - l¢lean, [ 7in good repair. Rule 12.9.C. 1 DEMERIT .-
74, Drmkrrrg glasses not surtabl sanmzed and packaged, Rule 12.5. 2 DEMERITS,

(fu*}éﬁ?’ -t«* Lo

44. No chomical test kit provided. Bule 5.1.0.4.0. 1. DEMERIT. - il
5. Dish racks ot stored in a sanitary manner. Rula 5.1.5.6. T DERERIT
4B Gauges [ ]not provrded[ ]moperative; Rules'5:1.0:1. and 5.1.0.2. F

. * 7
'.:Estabﬂsﬁmem R%se’mauvm i




[t 2 - 5 ﬁ- _ #/: I
CITY OF PORTLAND, MAINE L= [ g %’_ ‘_;
FOOD SERVICE HEALTH i& i
INSPECTION REPORT
: _ [ Establishment Name ¢ ‘L
R 4 % H ,
5 N % s
" ﬁﬁk&é’i’a AN l ;—\v‘sf“@ e e
Zip Code Ldeation -
| ’2» A 1 “\> ‘%":’ H ; J
| HAGH | Yot RO
ESTAB ¥ | DATE i PURPOSE },/DE.MERITS|
‘ SAN! #| ROOMS ‘ SEATS REGULAR ..... 1 . 5PT
I?@ SI 'ﬂ | | ‘ | SITES | YR, | MO. DAY | FOLLOW-UP o | ESTAB. TYPE Ralnspection to be conducted * 4PT
I ‘ ‘ L i . | 1 } | . I COMPLAINT .3 Lj within____ gaysi ) et _
‘ | tter o S
L:CENSE :SSUED YES NO 9/ Qy ‘ \ i ‘_e;g -, \@, /= \Z" INVESTIGATION .. K 2y lef
* i 3 P 2 | NEW/OTHER .. foliow-up ¢ APT 4
LICENSE PGSTED ~ YES & NO 4/L /] ENEST ‘E{ Zl/lele = =S
é-
FOOD SUPPLY AND SOURCE TOXIC MATER;?LS[ - -
d.’or rved R =3 21. A% 47, Toxie matenials, 1. | personal medications and/or ] first-aid suppiies wete:
ingshﬁg"F?%gn dlor.[ : adulterated foocs e bemg used o = Y E } improperly stored, {.k 1labeled, [+ ] used in food. Rule 7. 12.. 5 DEMERITS..

2, '] Unpasteurized ma!k [ j mﬁk produms [ cracked
products being used and/or served. Ryles 2.1, B.4.-5 DE!

3..--Canned foods:frorsan unapproved soufce on; premlses, bemg used and.v’or served

© Rule 2.1.A.3. 5 DEMERITS.:

4. [ ]Unlabeled, [ 1impropery labeled contamers of fooé are belng used and/or served.
Rule 2.1.A.2, 1 DEMERIT,

5.7 Canned goods found: [ '] leaking, { Lwith severg dents [ 1in rusty cond;txon
andor | ] swollen, Rule 2.1:A.1. 5 DEMERITS.

6. [ ] Sheilfish not being kept in original container; { ] seafood products misrepresented.
Ruies 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

qs r ] unpas{eunzed egg

WATER SUPPLY
45. [ ]Acopy of the current water analysis was not available at the facility.
[ 1Furthér testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49, 1 ] Water tested and found to be unsatistactory. Rule 6.1.A.1. 5 DEMERITS.

50. ‘¥'he free chiorine was less than 0.25 ppm. The measuced chIonne reswual was
Cope s ppmi Rule B.1.A20 5 DEMERITS,
51, THotand [ J cold water (under pressuro} was not provnded to-the:

: 1sinks, [ ] ishwashars, or [ ] lavatories.” Rule 6.1.0.1. 5 DEMERITS

7...Meat and/or meat products not USDA approvod Rule 2 1 A2 S SEMERITS

FOOD PREPARATION AND PROTECTION

&, Cooked and/or prepared focds are subjected 10 £ross comamination, from [ ] raw foods
or[ ]other sources of contamination. RBules 2.2.A.1. and 2.3. B.5.°2 DEMERITS

9. Employees handie: raw. ang cooked o prepared food products wrchout thorough hand- :

" washing in between. Rules 2:2.A1 and 2.3.8.5. 5 DEMERITS.

16, Raw [ | iruits andior [ ] vegetables are not washed before bemg used and/or sen.'ed
Rule24131 2 DEMERITS.

11, Food contact surfaces not: [ ] washed, [ jrinsed, andfor [ ] sanmzed after each use
and following any kind of operation when cor\tammatlon may have pcourred,
Rule 5.1.A.3. 2 DEMERITS.

15, Food lice) contact surfaces are improperty: [ jdesigned, [ ] constructed [ ]installed,
[ ] m(amt)anned andfor [ located. Aules 424, 4.2, B 4.3.A., 4.3.8. 2 DEMERITS.

13, Food not protecied during storage/display: [ ] feod left uncoverad, [ ] food improperly
stored on floor, [ ] food containers in cold storage double stacked: or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.:

14, Institutions: Ghost trayls) [ j notkeot, [ ] not dated, Rule 10.2 [-] /2 pint milk net
retained, [ ] schools: milk not kept at %0°F, or below. Rule 2.1.8.% 2 DEMERITS.

15. Storage of [ ] food and/or | | beverages in ice or water is prohlbﬁed Rule 2.4.1.2.
2 DEMERITS.

18: i} Umnwrapped andfor r1 Ypotentially hazardous f?od products o)

reviously served‘ o the
- public were being: reused. Ruld 24.0.1.° 8 DEMERITS, o

17 Open cans ware being used improperly to store foed. Rule 238 7 1 DEMERET

FOOD TEMPERATURES

13 Potentially hazardous food(s) not.being: ] reheated [ -1 cotked long enough 10 ha i
‘adequately:heated 1o all parts Rule 2.4.G.3:- 5 DEMERITS. :

19 “Prepared potentially hazardous: foods:requiring refngeration are not. bemg rapidly cooied_.
“iitg 48° o below; The measured-tomperature was [ 1°F Rulei 23, .3 5 DEMERITS.

i [ Frozenifood: eotbel ‘Kept.at.0°F; or below: ] }xmproper thawin The measur
temperature:wag [ “E RUlG2.5.0.4: 5 BEMEH!TS :

21 Potentially hazardeus_tapt Tood(sy.notbeing stored at? 40°F or abeve T‘ne measured
S temperature-was: b 1°F Rules 24.G.1.,/24.H. 1.2, 5 DEMER ITS.

22, Potentially:hazardous cold food(s) nat.belng stored at 45 or. below. The measured
ChF emperature was [ AR Rudes: 2 4.6 and 2 45k T b7 5 DEMERITS:

23, Crowded refngeratnon There is less than 14 cublc foot of refr:geranon per maeal,
Rule 10.1. 2 DEMERIT:

24. The containers used trans rting food are inade uate Rules 2. 4 L1, and a1 A
1 DEMERIT. Rorng i

25, Accurate thermometers not available or used 10 evaluate hot hoEdEng cookmq, reheating,
ang refrigerated storage temperatures. Rules 2.3.C.1; and 2.3 D 2 1 DEM MERIT.

PERSONNEL

26, No sertified food handier/manager. Rules 3.5,

sRersonnelwith:l7 T communicable dlsease(s F
spiratory:or. [ 1] gastroi inal: info
ule BL1.A BEMER?TS.

]bmls [ ]imeﬂedwoumd{s),:- :

52. Mobxlo food units) The water storage wank: [ ] does not have adequate storage,
]is not being propetrly cleanod and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53. The subsurface disposal systom was found 1o be suracing.: Rule 6.2.A, 4 DEMERITS.
54, Wastewater was bemg improperly discharged onto the ground: Rule 6.2.A. 4 DEMERITS,

55 {Mobile. food: units): [+ ] waste water. storage tank doss. not have adequate s‘xorage .
HuIeB102 4DEMERITS A ; S - S

PLUNMBING
56. [ ] Kitchen sink, [ ] wtility sink, [ 1grease trap, [ ]drain, T ] plumbing; is improperly
] sized, [ ]instailed and/or maintaired. Rules 6.4.F. and 7.8. 2 DEMERITS.

[ Jsized [ ]installec andior MAIMAING. [0l 08 o e
;’ 5? A crosg-connection, without backiiow davice, exists between the drinking.and the. waste-
wate ystems atther [ 1 faucet hose, [ 1 hot water heatar, [ ] water closets;:

other' é“"’e{_éi Fule.6.4.C.0 5 DEMERITS

TOILET AND HANDWASH FACILITIES

3. Tollets rooms: || Gorpietely enclosed, [ ] Bquipped with self-closing, tight fitting
doors, [ | propery vented, [ ] tissue provided, [ ] covered waste receptacle (iadies).
Rules 6.5, 6.6, an¢ 6.7. 2 DEMERITS,

i)-r- - g{a@)

5g. Inadequate number of [ ] male, and/or | ] fernale toiiets. The number of toilets are:
[ ] maie and { ]female. Rule 6.5 1 DEMERIT.

60, Handwash lavatories: [ ] clean: [:: -} adequate number; [ ]:accessible; .
maintained-[.- ] hand'cleansing soap, [] sanitary, !owe!.'hand drylng de
L2 vided ] commen fowel: Rules 6.3, and 6.8 4DEMEFHTS g

RUBBISH

B1. [ ] madequate, [ | uncovered containers were being used. Rule 6.9. 2 DEMERITS.

82, Storage areas were not [ ] clean, [ 1tree of lifter, Rule 6.8.8.4. 2 DEMERITS.

B3. Storage areas are not constructed to be: [ ] inaccessible to vermin, Téeas;ly cleaned,
[ jrefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERI

INSECT, RODENT & ANIMAL CONTROL

54 Lo flies, 1 T rodents; [ | roaches; [ ]hvedammais (other:than security.or gude dogs)
an :

‘were: found:on the: premises. Rule: 6:1 12,654 DEMERITS:

65 ‘Food-service facilities; The outer: [ Tdoors; [ ] windows, [ ] s
.. ware:not adequately screened.” Rule-6:10,0:: 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

86. Floors, walls, ceilings, [ ] not smooth, roperly constructe
[ ]diny surfaces. Ruios 7.1-7.6. 1 DEM [ ]pT.p y & Lin distepal

&7. [ ] Lighting [ ] ventilation inadequate, 47 fixture(s) not shielded, [ | di il
/ Lkocds [ Tductwork, [ 1filters, I 7 exhaust fans. I'-?luleSTB 7.9, 71(]) '%\Eeﬁé;n'?n

: AL : ; i
29. Haar restramts not worn by !ood handiers Rute 3 3. B 1 DEMER!TS

- FOOD EGUIPMENT AND UTENSILS

68, [ j PreErages ittered, [ ] unnecessary equipment and articles present. Rule 7.1 A.1

30, Food/nen food contact surfaces of equipment: [ | in:disrepair cracks hi .
. seams); [ ] not easily cleanable. Rules 4.1.A. 4.2.A5 andp42(B anmE)gn%ts open_

69, Improp_er storage of [ ] cleaning equipment, { }hnens. Rule 7.11.B.: 1. DEMERIT, -

31. Single service articles improper
Singla service arlcios i EDEM éﬁ ]smred T ]dxspensed .handled f ]reused_.-

. Wgaénq cloths [ ] dnny Eilnot stored properly in sanltlzmg soEutlons FIuIe 5.1, B

DESHWASHING

 MANUAL DISHWAS.HING ' L i
33. _Egiées/utensus not benng [ ]scraped { }soaked [ ]preﬂushed Ru!e51 C4

T LODGING -
e sleeping room(s) are: [ | inadequately ventilated, unclean, r
s ;h]lfnd]e_lr'smed [ (]|mproper bed spacing. Rules12.9 and 121% }Ilnglnsﬁlrltselgﬁ!
<] oilets, lavatories,
T e L Liets, !12]90 2DEM[ ]’_?_réowers were.not: { Iclean [ ]|n good repair.

L TE A
2 Deand cleansers, [ Jtowels, were: [ not found, T ]inadequate. Hule 24

34. Dishes/utensils are not belng washed ina deter ent sok :
least 120°E The meagured iamperature was[ g " ]SOFM&?ehg\rlin E‘? tezngaéeﬁég?rsd o

37. NG chomical test kit provided. Rule 5.1.0.4 b. 1DE
..... MERl
MEGHANICAL DISHWASHING.. T

.38, Mot water sanitization: ‘The wash-watertem - = :
" surod temperature was [ | - ] °F. Ruze.s.f?ggfg.rezwgéﬁ%tfrtrgmmocp The fiea:

" 41 Chemical sanitizers: The wash-water?em . ; -
i B ratyr 3
temparature was [ < T4 Rule:5.1.0. 4pce(1§u g g%ﬁq?éﬁsiew 120 The measured

Lo 420 Sanitizing chermicals not astomaticalt - y
S y dispensed: Rufe.5.1.0.4.¢.(2) S DEMERTE
/43, The chemicals Sanitizing rinea waler 1eMmperature was not at leas (2) ERITS.

- 78. The carpeting is not: [ ] clean, [ 1ingoed repair. Rule'12.9.0, 1 DEMERIT.

74. Drinking glasses not sultabiy sanmzed and
_ packa ed Rule 1
e g 2.5, 2 DEMEHITS
i

ITEMS IN GRAY SHADED AREAS ARE 4AND 5 DEMERITS [TEMS - CORRECT AS

SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORHECTED 874—8300 X 8763 8

. . f?‘ '2?.“/. r ﬂ_ﬁﬁ

3 “emperaturewas {1 oF, Rule'510.4.6.(3). 2 DEMERITS
7 440 No chemical test Kit provided: Ruls371,0:4.b.- 1 DEMERIT..

30°F The-measured ..

. 48, Dish racks not stored:ira saritary manner. Rule 5.1.5.6. 1 DEN.I.E.RI et ]
: _4.6. gaugesnf .] net provld_ed [* Jinoperative; Rules 5.1-D:1. and 51 D250 DEMERIT

r%emenf Ofgxcer S
5 4/"{’/:(

Establishment; F{epresenmve

s



CITY OF PORTLAND, MAINE R g’ &
FOOD SERVICE HEALTH
INSPECTION REPORT

. 3 i L . I it N -
Cwner Name 'Y, f‘fﬁ’ . g - 7 Eswblligm?n am; g e
4 I, BPALE B E
Address s . |dpCede i Logation o
PR S ) el & 2 & o
g nTen Bl s ¥y {4 :
MOD # ESTAB# = : DATE PURPOSE _ DEMERITS
s lead | el R SANI # | ROOMS SEATS REGULAR ... . 5PT &
’ @‘ 51 J 7 ‘ 0 ‘ dar| 1T 3 SITES YR, | MO. | DAY | porowyp ESTAB. TYPE Reinspection o be conducted
i e - . 4°PT
| &4 7 T %? COMPLAINT.. within days . et T
LICENSE (SSUED ves 5 nowo |, . sle W Rl | W78 | INVESTIGATION day letter o 2PT b
h 2l i ?3 D O &0 NewoTHer follow-up 1PT S
LICENSE POSTED YES}[:_] NODQD % - -
_ o f e
FOODR SUPPLY AND SOURCE ] TOXIC MATERIALS

10 [T Spoiled andfor [ -]_a_dut_tgr_atedtf_oqd_s:are;bélng'u;eg.andfgrsew_ed._._ﬁule_g A

5. DEMERITS.
[T Unpasteurized:milk: [ Jimilk produgcts;
- progucts being used: andlor served: Rules 2;

PE U My

4'{...'[. -'}Jo:dc materials,; []

Limproperly stored, MERITS.

3.::Canned foods: from anun: éaprovs_d soure : Ve
5 Rule2 LA S DEMERITS, o s SR SR
4. % ] Unlabaled, [ ] improperly labsled containers of food are being:used and/or servad.
u i

le 2.1.A.2. 1 DEMERIT.

5. :Canned goods:found: [ ] leaking; [+ Jwith savera dents; [ 1]
woandfob [ swollen Rule 201541 B DEMERITS . ks

6. g:; 1 Shellfish not being kept in or]i%inal cortainer; [ ] seafood produi:is misrepresented.
ules 2.1.B.2 and 2.1,B.3. 1 DEMERITS. :

7. Meat andior meat products riot USDA approved.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected 1o cross contamination, from [ T raw foods
or [ ] other sources of contamination. Ruies 2,2,A.1, and 2.3.B.5. :2 DEMERITS

WATER SUPPLY

[ 1A copy of the current water analysis was not available at the Tatility.
[ ] Further testing may be required. Rule 6.1.E.3, 2 DEMERITS,

o chlorine wasiless:than 0.25 ppm.: The!
Jpprmi Rule: 6,142 S DEMERITS: SR
Hot and [~ cold water:(under pressure) was not.provided to.thes. ;
= sinks:f ishwashars,.orl: Tlavatories. 'Rale 6,1 .0 S DEMERITS: - i
32, %Mobiie food units) The water storage tank: [ ] does not have adequate storage,

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

g, - Employees hande raw and cooked:or prepared:food products:withgit thorot:
JEE washinyg in‘betwesn. Rules 2.2 A0 and 2:3:8.5. 5 DEMERITS: ;
10. Raw [ ]fruits and/or [ ] vegetables are riot washed before being used and/or served.
Rule 2.4.8.1, 2 DEMERITS. b 7
11. Food contact surfaces not: [ ] washed, [ Trinsed, and/or | 1 sanltized after each use
and following any Kind of eperation when contamination:may have eccurred. -~
: ~Rule 5.1.A3. 2 DEMERITS. . . P o
- A2 Food (ice) contact surfaces are improperly: | 1 designed, [ ] constructed, [ ] instalied,
;us‘i. = [ maintained and/or Tlocated, Rules 4.2.4, 4.2.8., 4.3.A,, 4.3.8. 2 DEMERITS.
& H3wFood not protected during storay e/display:”;{;d ood left-uncovered:[ ] food improperly
g stored on%oor. [ Jfoed sc‘t:u'ztair{i;ers in cold"storage double stacked:or nested,
' [ ]sneeze guards absent. Rules 2.2.A.1.,, 2.4.F.7. 2 DEMERITS.
Institutions; Ghost tray(s) not kept, [ ] not dated, Rule 10.2 [ :]:1/2 pint milk not
retair?eld. [ 1 schools?n('nl}ﬁi ngt kept at 4D°I;. or below. Rule 2.1,B.1,:2 DEMERITS.
Storage of [ ] food and/or [ ] beverages in ice or water is prohibited, Rule 2.4.1.2.
2 DEMERITS. i .
1622 T Unwrapped:ancior [ ] potentially: hazardous focd products: previousiv: served 1o th
“ipublic:were baing reused. Rule 2.4.J,1./5 DEMERITS. o L
. Open cans were being used improperly. to store food. Rule 2.3.B.7. 1 DEMERIT.

14.

15.

" F00D TEMPERATURES

. Potentially:hazardous. food(s) not-being oated [
iadequately-haated o all parts Rulg' 2.£.6.35'5 DEMERITS.

. lomperatire F. Flules 2.4
57 @2-Polentially hazardous cold food(s) Aot bain

frlemperature was 0 ) 198 Rules 23416 Lang
23. Crowded r_afrigeratlun: There is less than 1/4 cuble
Rule 10.1." 2 DEMERITS. . - EE :

24. The containers used transporting food ars nadequate. Rules 2.4.1..3., and IA.
T containers use ting food are inadequate. Rules 2.4..3., and 8

WASTEWATER DISPOSAL
53.-The subsurface disposal systern was found:to be sufacing: Rule 6:2:A- 4. DEMERITS. -

(Moblle Tood- Unite)r I Twste water stors
* Rule8:1.C2 4 DEMERITS,

PLUMBING

56. [ ] Kitchen sink, [ ] utility sink, [ ]grease trap, [ ]drain, [ ] plumbing; is improperty
[ ]sized, [ ]installed and/or maintained, Rules 6.4.F. and 7.8. 2 DEMERITS.

57, " A cross-connection; withol ‘exists ; 9:2l
wa rtﬁystems 1
e s

TOILET AND HANDWASH FACILITIES .. Rk

58. Toilets }Soms: [ ]Completely enclosed, [ ] Equipped with self-clasing, tight fitting

doors, [ ] properly vented, [ - ] tissue provided, [ -] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

58. Inadequate number of [ 1male, and/or [ ] fernale toilets. The rumber 6f toilets are:
© Imale and [

] female. Rule 6.5 1 DEMERIT.
] dequatenumber;:
5 B

RUBEISH :
uncoverad containers were being usad. Ru

le 6.9.” 2 DEMERITS. -

3. Storage areas are not constructed to be: [ . | naccessibie 1o vermin, casily cleanad,
[ Trefuse bin of questionable safety. Rules 6.2 and 6,10, 2 DE._MER[W@. _'y c_ o

%"?ﬁ%:m_,

and refrigerated storage-temperatures, Rules 2.3.C.1. and 2.3.0.2,33. D)

@J%curate thermomaters not avaiiabie or used to evaluate hot nold: .-cooking. raheating,
EMERIT.

. PERSONNEL,

2€, No centffied food handler/manager. Rules 3.5,

FOOD EQUIPMENT AND UTENSILS.
30. Food/mon food contact surfaces of equipment: [ Tin disrepair (cracks, chins pis, .
seams), [ I not easlly cleanable; Rules 4'.1.A'L'.E4.2.'A., aﬁdpfz,g. 3 DEMERNS

BT DEMERITS,

. Rules 44.A. and 5.2.C.° 2 DEMER
. Wiping cloths: :dirtyy I ] not stored
"25; @f»ﬁ..nsmsm‘r.- f ].WI___E o ore ?m'pe?

sanitizing solutions Rue 518,

T DISHWASHING

.- MANUAL DISHWASHING:

) = 67. [ JLighting " T ventllation inadequate. [ ]'ﬁbere(sF; not shielded, [ ]di&y ventilation

g {69;4:1h1prqper slorage pf%cl_ea_ning equipment, [ :Elinéns._ Rule 7.11.8. 1 DEMERIT. - g
31. Single service articles improperly:-f[-r's} stored, [} dispensed, [ ] handled, [ reused.:: :

- 70,-The sleaping room s} are: [ | inadequately ventilated, unclean, [ 1 i disrepair, -

CONSTRUCTION OR MAINTENANCE OF PRYSICAL FACILITIES

- 8B.. Floors, walls, cailings, [ -1 not smooth; [~ properly constructed in di i
—[ Y dinty surfaces. Rules 7.1-7.5.195&1513?'1:‘) Y tod: L Tin disrepal,

hoods, [ Tductwork, [ 1 filters, [ 1exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT,

" B8] Premises literad, [ ] unnecess i arti
Oanermises literec [ ]. Sary equipment and.articles present. Rule 7.71.A.1.

el .

- LODGING -

5 _[r;}l-mc;ersizgd;[ Jimproper bed spacing.” Rules 12.9 and-12.41. 1 DEMEGGT
1. The'[- [ Toilets, [ ] lavatories, [ ] st B ™ T
" Pudes 125, and [12]9.0.-2D5m[en]r?-s?w°m‘. were not:[-Jclean, [ Tin good repalr.

- 2 g [ Towls wer: T Tootodnd [ Tadiuee. FUs 24

..33. ?gl%iqséﬁ%s_ils- not being:__ § ] seraped; :[ :].St_.)a.j'(:e:.c.’,:{ '}i_pf_e*_'_uf'?_hef-f.:i Bul_g_.s..‘y_-_.c_.ﬁ

. " 34, Dishes/utensils are not being washed in'a detergent soluflon b ' el
% least-'!2Q°F-'.'?he'measured termperature was [ o °F,'Rule saf?rzg__atzp’g:gﬁéuﬁrle%at

i 30 2acoRd

: provided: Rif
- - MECHANICAL DISHWASHING: - i G e T
7 38, .Hot waler sanitization: The wash-water temperature was. not atleast
JeFRule 5.1.D:3.0. 2 DEMERITS:

ie5.1.0

41657 hot water dishwashin

! sanitizers: The wash_-wa:er}en} erature: was not:at | 565
lemporature wag - 1°F. Rale 5.-1-.D.4?c.(1:);1 :23iZ}EI\nEf_ﬂ;'ITL-‘:?‘%'I-‘T;-t 120

) °FiRule 5.1.0:4.e.(3)" 2 DEMERTTS

- 73 The carpeting is not: 7 cleart. [ - ]In good repair .Rule 12.9.C. 1 DEMERIT.

-+ 447 No charnical Tost kit provided. Bule 1.5 A, T DEMERIT. %
48, Dish-racks_.-not stored in a sanitary manner: Rule 5.1 D.6. 1. DEMER
L4, Gguges: [_ inot-provided I} incperative. Rulee & r
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FOOD SERVICE HEALTH SR
INSPECTION REPORT VAR
i !
- 4.——-*""'-
o Es':ablishma’r_uf Namge . i
L A T A T =
IR DAL S
Zip Cede Focation’s [, ﬂ‘/” §
~ - . ; I JE~-R H Vs &
;1 3 ’, ~L 4 L) # H AT :f/ ("‘1 i
| i T VR oy Yy I “”f“‘%&i\%‘/\'i i 2’5/5}}' H .fg;?f‘u’j.z § N
“MCD # ESTAS # ‘ ] { DATE ' PURPOSE - . DEMERITS
Tl T | L SANI #| ROOMS SEATS TSI TN I S —— Al 59T
W 5\ 1 \7 | g ) \jhip éL‘j | | srres v, | MO. | pay | rSLiow-up | ESTAB. TYPE  Reinspection to be conducted oo
i :/\]- Y 4 ; - i - — - GCOMPLAINT .. .3 ! Fi within_____ days s Pt —""—"‘%
LICENSE ISSUED YES @ NOD 7 h 4” i T “:,;3 I ] INVESTIGATIO 4 { day letter of
[ ) ‘]’%\ R/ VT [T | NEWIOTHER e 5 follow-up 1Pm
LICENSE POSTED YES ::.l// NC O <12 . < =
FOOD SUPPLY AND SOURCE TOXIC MATERIALS
1. [-] Spoiled and/or: ad.terated foods are being used:and/er saved. Rule' 2T AT, - 47T+ Toxic-materials, [ personal medications and/or: -1 first-aid supplies were! .
7L oaed sndlor T 1 aBdemied oot 18 B e e _.:_l_{__},mpmpariysmd’gl_ o T asod 1 00 gule_?.n__z____.._spgmmm 4
27 [ FUnpasteurized milk;:{:: T milk-products, [ Leracked egt S0 ] unpasteurized.egg; o ' ' ’ ) T ' o
©iiproducts being used andior served: Rules 20:8.4.:5 D_Elh?gRITS. T
77 Cannedfoods: from ar unapproved Source. on:premises, being:usedand/or served WATER SUPPLY
Ruler. 1 A3.5 DEMERITS, i e T R 48, A copy of the current water aralysis was not available at the facility.
% [ 1Uriabeled, [ ]improperly labeled containers of 1008 are being:used andfor served. Further testing may be required. Rule 6.1E3. 2 DEMERITS.
Rule 2.1.A.2. 1 DEMERIT. 36T Water tested and found 1o be Unsalisiactory- Rule 6.1.A.1. 5 DEMERITS. =

5T Canned goads found: [ 1eaking, [ -] with: severe dents: [ - }1in rusty condition;

T andfor [ ] swollen: Rule 21A 1S BDEMERITS, o i AL

& [ ] Shelifish not being kept in original container;
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS. _

7..-:Meat andior meat products hot USDA approved.:Rule 2‘_:1__'.A.g;1-._5 DEMERITS S

[ 1seafood products misreprasented.

FO0D PREPARATION AND PROTECTION
B Cooked and/or prepared foods are subjected to ¢ross contamination, from [ 3 raw foods
or{ ] other sources of cortamination, Rules 2.2.A.1. and 2.3.8.5. _2 DEMERITS
9.7 Employess handle raw: and cooked or, prepared food products wi
S washing.in betwaen: Rules 22,401 and2.36.5.5 DEMERITS. R e
10. Raw | | fruits andfor [ ] vegetables are not washed before being:used and/or served.
Rule 2.4.8.1. 2 PEMERITS. .
11, Food contact surfaces not: [ ] washed, | 1 rinsed, and/er [ ] sanitized after each use
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. :
12. Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
{ 1maintained and/or [ ] tocated. Rules 4.2.A., 4.2.8., 4.3.A, 4.3.B. 2 DEMERITS.
] food left uncoverad, [] food improperly

| 137 Fooc not protectad during storage/display: |
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS:
1%, Institutions; Ghost tray(s) [ ] notkept, [ ] not dated, Rule 102 T ] 1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.
15, Storage of_}s] tood and/or [ | beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. i
16, [~ Iunwrapped and/ar.f: T-potentially:hazardous food products proviously served tothe
S public were being reused. Rule 2:4.0.1. S REMERITS, i e e i
17. Open cans were being used improperly to store food, Rule 2.3.B.7. 1 DEMERIT.

FOOD TEMPERATURES

187 Potentially: hazardous food(s) ot beihg- L T roneated [ -'.'g;ooked ry
adequately:heated:to/all parts Rule: 24, 5 DEMERITS.

19, Preparad potentially hazardous foods requirng;

o 45% or below,:The measursd lemperature

20515 T Frozen food: not baing:keotat- D°F,

F temperabirewas [ ] AR RUle 2.3 PEME

Potentially hazardous hot food(s): not being storad-at 1

tomperature was [0 Rules 24,61 24H 1580 -5.D)

2 tentially hazardou wor below: The measul

- temparatureiwas [ b5 DEMERITS. -

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

24. The containers used transporting food are nadequate. Rul 4.L.1. .
et porting i q atg ules 2__ L.1., and 9.1.A.

red

[ 56, [
o~ A [ ]sized, [}

0. The free chlorine was less than 0.25 ppm. The: measured: chiorine: residual was s
) pom Rule 8:1. A2 5 DEMBRITS. ~i oot Do s e 0
51{] Hotand [ | cold.water (undet pressure) was not:provided to thes: =
J ‘sinks, [ . dishwashers, ot [ ] lavatories.: Rule 6.1.0:1; 5 DEMERITS.
2. (Mobie food units) The water storage tank: [ ] does not have adequate storage,
1is not being properly cleaned and sanitized after each day's use.
kule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL

53 The subsurface disposal systorwas found to b surfacing. Rule 6.2.4. -4 DEMERITS:

BZ Wastewater was being improperly. discharged:onto:dhe ground: Fule 6.2.A.4 DEMERITS.

Mobila food units): [ | waste:water storage tan does not have adequate storage B
ule:8.1.C:2::4 DEMERITS. - e B

PLUMBING

] Kitchen sink, [ ] utifty sink, [ ] grease trap, [ ]drain, [ 1plumbing; is impraperly

i mstalled and/er malntained. Rules 6.4.F, and 7.8, 2 DEMERITS.

5T A cros_s-connection,:without_bac!dlow_ device; exists between me-d_dnkln?jand the waste-
- watersystems at the: [ faucethose, [ hot watel [ water glosets.r i

o Udoter i Rl 64.C. S DEMERITS.

)

- - TOILET AND HANDWASH FACILITIES

58, Tollets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing,.tight fitting
doors, [ ] property vented, [ ] tissue provided, { ] covered waste receptacle {ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

Eg. Inadequate number of [ ] male, andfor [ 1fermale toilets. The number of toilets are:
1 ] male and [ ]female. Rule 6,5 1 DEMERIT.

60.:Hanawash: lavatories: [ | clean; [ ] ;

£ maimained; 1 | hand cleansing:sca

- -vided [ ] comimon towel. Rulcs &

RUBBISH - =

61. [ ]inadequate, [ ] uncovered containers were being used. Ruie B9, 2 DEMERITS.
62. Storage areas were not T ] clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS,

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, éeasily cleaned,
[ ]refuse bin of guestionable safely. Rules 6.9 and 6.10. 2 DEMERITS.

25. Accurate thermometers not avallable or used to evaiuate hot holding, cooking, reheating,
and refrigarated storage temperatures. Rules 2.3.C.10 and 2.3.0:2. 1 DEME%IT.

PERSONNEL
ndler/manager. Rules 3.5.
communicable disease(s).

INSECT, RODENT & ANIMAL CONTROL.
Tlles, ] rocents; [ ] roaches, [
ara foundion the premises:: Bule:
ood service fagilites: The outer [+ ] doors,
ere not adoquately screeried.. ALl 6:10.D. 4 D)

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
86. Floors, walls, ceilings, [ ] not smecth, [ roperly constructed in di i
[ dirty surfaces. Rules 7.1-7.6. 1 DEME]R?T.p Y o[ 1in distepel
&7. [ ]lighting { ] ventilation inadequate, [ ] fidure(s
hoods, [ ]ductwork, [ ]filters, [ ] exhaust fans, F%ules 7.6,7.9,7.10. 1 DEMERIT.

not shiekded, [ 1 dirty ventilation

58, Hair rastraints not womn by food handiers. Rule 3.5.8. 1 DEMERITS.

68. { ] Premises {ittered, i i
L Daamiee [ unnecessary equipment and articles present. Rule 7.11.A.1.

o F FCOD EQUIPMENT AND UTENSILS = ‘
. Food/mon food contact surfaces of equipment: [ ] in disrepair H i
seams), [ ] not easily cisanabie. Rules 4.1 A,[4.2.Ai. andpiz.giragkgéﬁg’éx‘r%t.s' open

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

31. Single service articies impropery: [ ] stored i
. Rules 4.4.A. and 5.2.6. ZDEM%'RILS'S]. °d.[ ] dispensed,

[:]handled, [ ] reused.
P32 Wipiﬁ cloths: [ 1 dirty, [ ] not storad properly in saritizing solutions Rule 5.1.8.

\_/ 1DEMERIT.

a5 LODGING -

. The sieeping room(s) are: [ ] inadequately ventilated, unclean, indi i
[ ]undersEzed:{ (Ixmproper bed spacing. Rules 12.8 and 12.‘1%. ﬁ%ﬁ?ﬁﬁ'
71. The [ ]Toilets,[ ] lavatories,

Reies 12,5, s 1200, 5 DEMEAITS o> Were not: [ Jclean, [ Jin good repair:

DISHWASHING
;‘IsN\;LiI;L :I;;HW?SHING; g T 72. :[w]Elgigg cleansers, [ ] towels, wera: [ ]notfound, [ ]inadequate. Rule 12.4
X es/tansiis not being:. - ; ] :
I DEMERT e being: { ]scraped, [ ]soaked, [ ]Dreﬁt_:{w_ﬁed.ﬁule 51.C4, 73, The campeting Is not: [ ] ¢lean, [ 7 in good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/utensiis. are not being washéd in a de
tergent; :
least 120°F. The measured temperature.was E"'g nt.-}?‘?l-l’?g’&rllehg;\-@ a‘.:tezngygﬂ‘laéﬁ?rsm:at

ERIT,

MECHANICAL DISHWASHING: ; : :
38. Hot water sanitization:- The wash-water t : : et .
H B emperature:was not arisast 140°F, 2N
5:1.D: EMERITS. 40 F_T‘Ine_n_'lea

- _syrad temperature was [ i
39, The final sanitization rinse
pératire was

74. Drin_ ng gigs_ses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS,
5. Gas Appliance: hot water heaters: [/] refrigerators, [ Jelothes dryers. £ ]
BEM 7

+ [ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

‘ ""\SOO}\i AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - 874-8300 X 5703

W2 0 o]

P ‘.,
R abSls DA LN A~ A7
L Al clodoN Ao 0

" Baras o d £ = State G Dirk S S . o’

: c_c_ac_ia Enforcemisnt Officer” e

4;0; _=S§St'a§z;ed;:135?p hot: RN o
et B Thr b TG
b > F ot wals i SiD3a spEmERNS. L 00 e hi
CHEm T e s e (O (L S
3 - Rule 3.1.0.4.0. 5 r T V- FYi i Y 3 3 str - - - et o -y
:g-?hanmﬁlng-chem:cafg r?ota-‘_xtomaﬁca" dispensed. Rule 5.1.04.c.(7). 2 DEMERTTE :_—: T i . <‘ i ozt {}} 5 ’E i ).?:/
e s e e e S -
) > SR 1.D4.c.{3).: I o ST LN gy Ry I S [N i T
| i e s 5 A S MBS Ui honS Aol a1 by A R
\ 5\4,3’--(;: rac‘ks notstored.in a?sanit.ary manner. Rule 5.1.0.6.- 1 DEMERIT- . ufULi, e f—\’ %*{ {26\ f\?r b ’t\'li Ny A -
9 .uges.[ Yot provided T} inoperafive; Rules 5.5:0.1, and S7.0.5. 1 DENMERIT RERS S S = fau /_% LA 1 %}E.x
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