S £13.3Food not protected during storage/display: [ - J4ood left.uncovered, [5]food |mproper1y

Puepo
1 REGULAR :

44, [ ] Acopy of the
Further testm

g water a.naIyS|s wasnot avarlable atth e
‘may be requtred Rule ‘2:DEMER]I 'I? 1aciisty

) Shellfish, nct bem
.2 and 2,

Rida $2182 9 ker.tt in ongrnel comamer- I -}_-seafood products_m sref

1:DEMER|

| ok \ The: water storage tanic: '.does ne
| FOOD PREPARA‘I‘ION S PEETESTON —— 1 mE ISS n10tc being prolaerly cleaned and sanltlgecg after eaé'r?g;?/ :cfgéuatestorage
8 Cooked andr'or prepared foods.-are subjected to-crass contamlnatzon from {. ?rew.foods - - i : o -

cr [ 1 ether eources of- contamunatson Hules 2.2.A.1, and 2.3 B 5,2 DEMERITS

ERITS

“10. Raw [ ]frumeand/or[
.o Rule24.81. 2 DEMER
. .1t “Food contact surfaces not; [ ]washed [ 1r|nsed andfor{ ]sanmzed after each use

“and following any. kind of operanon when <ol ta
gn Tollowing any kind of operati Il mrnatlon may have occurred _

'-‘-12 Food {Ice) contact suriaces are rmproperl [ o5 med, . ] coneinuct .
o[ -] maintained andfor [ -:]located, Eulesyldz.‘!! 4ng 43A} '4,3. Bru 235%1&&?%?““

vegetables are not washed before bemg used and!or served

PLUMBING

[ ]Krtchen smk.[ ]utllrtyerzk,[ T:grease trap; { &ren [. Iumbn S
Ll )ing ed and!or marntamed Rules 6 4] F and TB] pz DEEM%F; Tlén pwpaﬂy

£ S stored on floor, [..-] food containers in cold storage double sta
,gew [ ] sneeze guards absent. Rules 2.2.4.1., 2.4 Fg.r 2 DEMER%C' i nested,

~14. Institutions; Ghost tray(s) [ . ] not kept, | - ] not dated, Rule 10,2 [ 11/2 ntmikn
: retained, | ] schools: mr)lk not kept at 40°F, or beiow. Rule 2.1. B[1 12 DET\;IEHI'lrS ot

a 15 ‘Storage of[ ]food and!or{ 1 be\rerages in‘ios.or water is. prohibited. Rule 2.4.1 2. :

r\wrapped and!or TOILETAND HANDWASH FACILI‘E‘IES

ot
- public Were béing retsed. Rule:

i ; e ' 53 Tculets rooms: [ ]:Completely enclosed; | ] Equipped with self—closr Its htfttz

AT Open cans were being used Improperlytostore food Rule 2.38.7. 1 DEMERIT, - doors, [ ] properly vented, '] tissue rowded P covered ng WG

e SRR K Rules 6.5, 6.6,.and 6.7.- 2 DEMERITS.. P [ ! waste receptacle (lacies).
e E IS FOODTEMPERATURES ] ] o R .; “59, Inadequate numberiof [ -] male, and/or { ]female to:iets ”I"he number of toilets are:

tartially PazArdons Tooais) o 'bemg"
D

; . [ . ]mae and[ ]female Rule 6.5 1 DEMERIT.
adequately heated 1o.all pars Rule 9

]adeuuate‘number [ “J:accessible,
rv towelhand drying d
EMERITS. ;

RUBBISH

81.[ ] nadequate [ ] uncoverad-containers were baing used. Fcule 6,9. 2 DEMERITS.
62, Storage areas werg not{ ] ¢clean, [ Vfree of Biter, Rula '6.8.8.4. 2 DEMERITS.

EE. Storage areas are;not constructed to be: [ ] inaccessible to varmin, [Téeasrly cleaned,
1 Jrefuse bln of questlonable ‘safety. Rules 6. 9 and 6. 10 2 DEMERT

23 Crowded refi erazlon Tﬁere is'less than 1/4 cublc foot ot refngeratlon per meal.

©Rule10.1.:2 DEMERITS.

24, Tr%)e Eiﬁontamers used transporting food are |nadequate Rules 2 4 f.1.,and 8.1.A
1

é? ?25‘5 Accurate thermometers not available or used to evaluate hot hol
i e and refrigerated storage temperatures. Rules 2.3, C.1. and 2.3.D.

ENSECT, RODENT&AN!MAL CONTROL
fliasif: ] rodents, | ache: ; animals (otherthan
{m ore folind Brihe ‘promises. Hule: |2:G -4 DEMER
: \_6_§&¢Food sorvice Taciilles: The outer i &8
PERSONNEL %5 et ot adequateiy screonied, Rule 81004 DEMER

26. No oertlf"ed food handlen’manager Ruies 3. 5

“SECUL
1D S

din okln reheating,
23 8 %

&

CONSTRUCT 10N OR MAINTEﬁANCE OF PHYSIC.ﬂtL FACILITIES

B6: Floors, wais. cellings, [ ] not:smooth, | ]properly constructed I }in disrapair,
@mﬂﬁﬁy surfaces’ Rules 7.1:7.6. 1 DEMER

t“' 67. [ ]Lighting[ [ventilation madequate ]ﬂxture(i%not shielded, [ | dirty ventilation

Tboils; [ infected wound(s)
n.ars repa g and servlng feod

o wWeshing areds.: : ) hoods, [ ] ductwork, [ 1filters, [ exhaust fans, ules 7.8, 7.9, 710 1 DEMERIT.
29, Hair restraints not worn by food handlers. Ftu & 3. 3 B. 1 DEMER[TS 68. [ D}EI?vrleEmlses mtered [] unnecessary equipment and articles present. Rule 7.11.A.1.
1

FOOD EQUIPMENT AND UTENSILS 69. Impropar storage of[ ]cleamng aquipment, [ . ] lingns. Rule 7.11.B. 1 DEMERIT.
wof Eoodnen food contact surlaces of equipment: [ 1 in disrepair {cracks, chips, pits. open i
seams). [ ] not easily cleanable, Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS. :
31. Single service articles Improperig { ] stored, [ | dispensed, [ ] handled, [ ] reused. i : LODGING
Rules 44.A. and 52.C. 2D 70. The sleeping roomg ) are: [ -] inadequately ventiated, unclean, [ | in distepair,

32 Wiping cloths: [ ]dirty, [ 3nect stored properly in sanitizing solutions Rule 5.1.B. { jundersized: [:] improperbed spacing. Rules 12.9 and 12.17.-1 DEMERIT.

1 DEMERIT. 71. The [ ] Toilats, [ ]Iavatorles,[ T showaers, were not: { 1 clean, [ ] in good repair.

Rules 12.3. and 12.9.0. 2 DEMERITS.
. DISHWASHING . 72, ]Hand cleansers, [ ] lowels, were: [ ]notfound, [ ] inadequate. Rule 124

MANUAL DISHWASHING: 2 DEMERITS.
33. Drsheslutensrls not being: [. ]scraped, [ ] soaked, [ 1 preflushed. Rule 5.1.C4. . 73. The carpeting is not: [ ] clean, [ ]in good repair. Rule 12 2.C. 1 DEMERIT.

1 DEMERIT. 74. Dnnkmg glasses ot suhtably Saniized and packaged. Fle 12.6. 2 DEMERITS.
34. Dlsheslutensrls are not being washed in a detergent soiutron havmé; a temperature of at : : reirrgerators T ;

jeast 120°F. The measured temperature was [ F. Rule 5.1,C.5. 2 DEMERITS, i F ; ~] ] adeguat

35, Dishas/utensils are net being:sanitzed: by xmmerszon for30isacondsiin
“owith at temperatureiofatloast 1707 easured lemperatire was
ule 5:4.C.5:4.:4 DEMERITS.

- Dishes/utensils are not being sanitized by immersion:for one.mint

- solution containing 50 ppm chloring:minimum and at'a temperatiire of:at least 1302 F

“: The'measured: residudlwas ]’ pm d the measired temperatlre; was ®
Rule 510500 4 DEMERITS.: :

: i ' . ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
37, No chernical test I provided. Rl 5.1.0.4b. 1 DEMERT SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - 574-8300 X 703

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F. The mea-
sured termperature was [ ] °F. Rule 5.1.0.3.b. 2 DEMER

39. The-final: sanmzatlon nnse watertemperature was notgtieast: 180"? The- measured
< teomparatiure was | }*E-Rule 51.0.3:b. 4 DEMERITS. G

40, Susiained 165°F. hot water dishwashing machine.:°F, Rule:

41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
termperatura was [ 1 °F. Rule 5.1.D.4.¢.(1). 2 DEMERITS.

42, Sanitizing chemicals not autormaticaily dispensed. Rule 5.1.D.4.c.{2). 2 DEMERITS.

43, The chemicals sanitizing rinse water temperature was not at least 130°F, The measured . -
tamperature was [ 1°F. Rule 5.1.0.4.c.(3). 2 DEMERITS. Ed : &

44, No chemical test kit provided. Rule 5.1.D.4.b. T DEMERIT, .:’f ﬁ?‘ j gfd o
45. Dish racks not stered in a sznitary mannert. Rule 5.1.D.6. 1 DEMERIT. : - =

46. Gauges: [ not provided [ ] inoperative, Ruies 5.1.0.1. and 5.1.0.2. 1 DEMERIT. M .f ,ﬁ ,@ £ L
i A s
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cmg oF PORTLAND MAIN'E
 FOODSERVICE HEALTH
--!NSPECTION REPORT -

. Yo Rl '. ) T _Establlshment Name ; t B
/ r’m’.@ r_-r ffe‘ zs{ Slow samjf x e w—é"
- T 25 tade J.qucaﬂqn_ :

e
g H«’?a(J“E

A w:;- i
Eswfe# : H
E’i WRERE Roows | : Gl
Voo fommEs 4o DAY | EefA'e:,wes
Ucenss .ISSUED : YES@ _NO e i ’ ’ s —— wnhm i@ days
BT R 30 | N I ATER “da 3etterof
LICENSE POSTED -© vss}a LNoan Lo T | 34 (. Eep T
FOODSUPPLYANDSDURCE
y v

:Unpasteurized il
produgts being used an

TOXIC MATEHIALS

EMERITS

~Canned foods froman:
ule'2. 1.8 5 DEME]

/45 T Tuni g
[y %{g 2. .Iabfzed,l D\E]I'illmpr operly labeled contamers of food are belng used and/or served

i
.%;, /51 Canreq geodsiqund:]

unaspproved source on premises. belng used-a'ndlo’r enre‘d :

3 aking: fer]. with sevel
- Sandfor]>] swollon:Rule '1;.;#’&;1g WIERIT! reﬁie;:w Dy g =
6. [ ] Shalfish not being k ]
Rl oot ¢ 21 TQB gpt .lanD%ﬁgmal Tx;gntamer, [ ]seafood prou'ucts musrepresente?
7.;;:-_ Meat and/or meat products not USDA approved Rulea 2 DEME.RITS
" rsx FOOD PREPARATION AND PROTEC"I‘ION

. Cooked and/or prepared foods are subjected 16 cross contamin
or f ] other sources of contamination, JFtules 2.2.A1. and 2. 3|ABa§on BEm E@g] g fo0as

VAR SUPFLY

f }A copy of :he current water analysis was not available a .
] }Furthertesting ray berequirad: File 8.1.E e fammy
T vy et =

3.2 DEMERITS. -
Uta B810A N5 DEMERITS. . 75
d chioring residual-was

an 025 ppm.; The:
5.DEMERITS:

{under prassireywas not:
Jdishwashers; or il Iavatone} ! ;
Mobile food units} The water storage tank: {.] doesnot have adequa:e storage

] is not being properly cléanad and sanitized afte
I 8.1.C.1. 2PEMERITS, rroach day's e

&... Employees handle raw and cooked or prepared food preducts [
" washing In between. Rules 5241, and 598 5. 5 DEMERIE. ot tmwgh nend:.
1. Raw [. . ] fruits and/or vegetabl
P DEME[RI getables are not washed before being used and/or served.
11. Foed contact surfaces not: { Jwashed, [ ] rinsed, andfor [ ] sanitized after each
and following any kind of operation when acn use
Rule 5.1 A% 2 DEMERTT Dﬂ contamination may have oceurrad.
2 Food (lce) contact surfaces are improperly: [ | designed, [ ]constructed, [ | instalied,
”\ﬂ/ { 1 maintained and/or}* -} located. Rules 4.2.A., 42.8., 4.5, A] 43B. 2 DEE\.’[E]RI'I’S
3, Food not protected during storage/display: [¥ ] food left uncovered, food impr
-/ stored on floor, food containers in cold [s){brage double stacked ornested, properly
/. | sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.
4y Insntuuons Ghost tray(s) [ ] not kept, I ] not dated, Rule 10.2 1/2 pint milk not
" retained, [ 1schools: rm)lk not Kept at 40”F or below. Rule 2.1. 5{1. ]2 DE;I)VIEFHTS.
15. gtgglge of [ ] food and/or { ] beverages in ice or water is prohibited, Rule 2.4.1.3.
16 ) Unwrapped and/or.[.:] potentially hazardous food products prewously served 1o :he :
. public:were being.reused: Rule:2:4.0:1. .5 DEMERITS...¥

17 Open cans ware baing used improperly to store food, Rule 2.3.B, 7 1 DEMERIT

fl\ ]\l\

FOOD TEMPERATURES

18 ‘Potentially harardous food(s) not being:{ jreheated[ 1cooked long enough !o
“'adequately heated to'all:parts Rule 2:4.G.3.5 DEMER

19 :Prepared potentially: hazardous foods requiring refngeratnon are not bemg rapldly ‘cooled

10 45% or below, The measured temperature 'was 1. ~]°F;Rulg 2.3.C.3..5 DEMERITS."

Frozen food not being:kept at 0%, ‘or below: [ :mproperthawmg The meesurad
lempérature was 1°F Rile 2.3.C.4.:'5 DEMERITS.:

21 Potentially hazardous Retfoodisynot-being stored.at140°F orabove The maasure
- temperature was oo ] oF Rules 2.4.G015, 24,014, 5 DEMERITS.

20;

el ( 22, Potentially hazardous cold food(s) not being'stored at:45°F or belaw. The measured ol
NS temperature was | = i J°F, Riles 2.4.6:1./and 2.4.M:1:b. .5 DEMERITS. - L
23. Crowded refrigeratiors: There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

24, The containers used transporting foed are inadequate. Rules 24.1.1., and 8.1.A.
L/ 1DEMERIT.

i
H

25, Accurate thermometers not available or used to evaluate hot holding, cooking, reheatmg
and refrigerated storage temperatures. Rules 2.3.C.1.and 2.3.0.2. 1 DEMER!T.

PERSONNEL

26. No ceriified foed handler/manager. Rules 3.5.

27.- Personnel with:[-. }commumcab!e disease{s), [ ] boils, | . ] infected woundis),
1] respiratory-or grastramtestlnaj mfecnon are prepanng and serv:ng food
- Rule 3.1.A; -5 DEMERITS,

28. -Parsonnel: | -] with dirty hands and/or [- ] smoking whan preparing and sen.'lng food
[ 1 with poor hygienic practice, | : ] eating; drinking, in food preparaslon and.for dish- BEE

WASTEWATER DISPOSAL . -
53, The subsurface dlsposal syslem:was found 1o°be suradng Rule BA.AT 4 DEMERITS.
54.-Wastewater: Was bezn mprcperiy discharged cnto tha:ground, Hule 6.2.A;4 DEMERITS.:
53 (Mob:ie tood WHs) } 3 :

“Rule
Iy’ /-‘56\[ T '[}\ PLUMBING
a o itchan sink; X ] utility'sink, [ ].grease trap, [ Idrain, [ ] plumbing; is improperl
o-/.. S [ sized, [ |instaiied andlor maintained. Rules 6.4.F. and 7.6.- 2 E:’El\'EgERl'E'Sp pery
57,7:Across-gonnegtion _wnhout_bacidlow device, ‘exists potwoan the drinking and'the: waste~
o [ ot water heaner water closets,

Rule 6. 4 L5 DEMER]’!‘S

TOILET AND HANDWASH FACILITIES

58. Tollets roems: [ Completely enclosed, [ ] Equipped with seli-closing. tight fitting
doors, [ ] properly vented.:? }tissue provzded [ ]covered waste receptacle (jadies).
Ruies 6.5, 6.6, and 6.7. 2 DEMERITS,

59. inadequate number of [ ] male, and/or [ ] famale toilets. The number of toligts are;

1 male ang [ 1female, Rule 8.5 1 DEMERIT,
f/k 60;: Handwa.sh lavatorios: - -]-¢lean, B Fadequate | number
\,,,-f cmaintained, [ ST hand cloansing solip: - ]samtarytow
\nded [ ]common towei Ruies 6.3, and 6.8"4 DEMERTS.

"l.accessible, . ] fixtures .
nd drylng dcv;ces noz pro—

: B RUBBISH
612 [ Jinadeyuated] ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
N Gé" Storage areas were not[ ] clean, [ ]free of itter, Rule 6.9.8.4. 2 DEMERITS.

. Storage areas are not constructod 10 be: [ ] inaccessible to vermin, [ ] easily ¢cleaned,
[ Jrefuse binof ques‘uonable safety. Rules 6.9 and 6.10, 2 DEMERITS,

INSECT. RODENT & ANIMAL CONTROL,
84.. ] ] fhes, [ ] rodents; [ . Jroaches, ] iive:animais {other than secunty or guzcie dogs)
“were found onthe premises. Rule . 16, and7.12,G.:4 DEMERITS. -
J:doors: [+] windows, . [ ‘] skyhghts [ ]transoms
6 10,008 DEMERIT! : .

i
65} Food setvice facilities: The outer
\/’ ‘were not ‘adequately-screened. -

Se sy Gapty fru

7

CONSTEUCTION OR MA!NTENANCE DF BEYSIGAL FACIL!TIES

. Fioors, walls, cailings, [ ] not smooth, [ ]properly constructed, [ }in disrepair,
7 ] dirty surfaces. Rules 7.1-7.5. 1 DEMER

67.7 T Lighting [ ] ventilation inadequate. [
hoods, [ ] ductwork, [ ] filters, [ Iexhaust fans.

fuxture(s not shielded, [ 1 dirty ventilation
ules 7.6, 7.9, 7.10. 1 DEMERIT.

- washing areas.: Rules 32,4, 3.2.B.,-and 3.4.A.-5 DEMERITS.:
29, Hair restraints not wom by food handiers. Rule 3.3.8. 1 DEMERETS 68. ] &Eﬁ‘ﬁesmﬁes fitered, | ] unnecessary equipment and articles present. Rule 7.11.A.1.
1
FOOD EQUIPMENT AND UTENSILS ; / 89 Improper storage of;[i cleaning equipment, [ ]linens. Rule 7.11.B. 1 DEMERIT.
i Lz : LW
FI

v 30 Food/non food contact surfaces of equipment: ‘Iﬁt-] in disrepair (cracks, chips, pits, open
w4 S/ seams) ¢ ] not easily cleanable. Rules 4.1.A0 #2.A., and 4.2.8. 2 DEMERITS.

31. Single Service articles |mproperll¥ [ Istored,[ ]dispensed,[ ]handied,[ ]reused.
Rules. 4.4.A. and 5.2.C. 2 DEMERITS.

;/ 32. Wipi brh; cioths 1 ldinty, ;{\] not stered properly in sanitizing solutions Rule 5.1.B.

/!“ R

LODGING

70, The sleaping room(s) are: | | inadequately ventilated, unclean, [ 10 disrepair,
[ Jundersized;| ]improper bed spacing. Rules 12.9and 12.11. 1 DEMERIT.

1 DE| 71. The [ ] Totets,[ ]lavatories, [ 1showers, were not: [ Jelean, [ ]in geod repair.
Rules 12.3. and 12.9.0C. 2 DEMERITS.
DISHWASHING 72. [ iHand cleansers, [ ] fowels, were: | ] notiound, | | inadequate. Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS. :

33 Dzshes.'utensﬂs notbeing: [ ]scraped,{ soaked,{ ]preflushed. Ruie 5.1.C.4.

1 DEMERIT.

34. Dlshes.futensns are not being washed in 2 detergent solution havin g a temperature of at
lgast 120°F. The measured femperature was | 1°F. Rule 5.1.C.5. 2 DEMERITS.

35. Dishes/utensils are not being sanitized by Immersion for 30 seconds in clean hot water
with at temperature of at least 170°F ‘r‘he measured temperature was [ °F.
Rule 5.1.C.5.a.- 4 DEMERITS,

36. Dishes/utensils are not being saninzed by lmmersion 1or one munute inaclean chlorlne }

selution containing 50 pprm chloring minimum and at a temperature of atleast 130°F. .
‘The measured residual was { .. ] ppm and the measured temperature was [ ]°R
...Rule 5.1.C..5.b.-4 DEMERITS. .

P " 37, Ne chemical test it provided. Flule 5.1.D.4.b. 1 DEMERIT,

73, The carpetmg isnot: [ Jclean, [ ]in good ropair, Rule 12.8.C. 1 DEMERIT,
74. Drinking glasse's not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75. Gas Appliances: [ :]:hot water heaters, | -} refrigerators,{: - clothes-dryers, [ ] floor
“furnaces foundin sloepingirooms were not: {- ] adequately vented, [ . ]eqmpped mth
automatic. pulots [ ]equlpped wnh an automanc comroi valve Rule 12 Q.
- A DEMERITS. N

76, [t ] Life safety code v;olatlons
lain:
4 Aule11.17E DEN?E‘R??S‘

+ ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED 874-8300 X 703

-HECHANICAL DISHWASHING: et P = Y o
38. Hot water sanitization. The wash-water temperature was not at least 140°F. The mea- {7 2 LS anhd {
sured temperature was [ 1°F Rule 5.1.0.3.b. 2 DEMERITS \’pﬂ‘ . P =
! ' o -
39, The final sanitization rinse water temperature was not at least 180°F. The measured R LA s bl s D
temperature was [ - 1°F. Ruie 5.1.0.3.b. 4 DEMERITS o e e
40. Sustained 165°F hot water dishwashing machine, °F. Rule 5.1.0.3.2. 4 DEMERITS, R — 4 - —
41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured i /f e A i‘{ .y
temperature was [ ] °F. Rule 5.1.D.4.¢.(1). 2 DEMERITS. - O :
42, Sanitizing chemicals not automatically dispensed. Rule 5.1.D0.4.c.(2). 2 DEMERITS. v - £y
= 43_ The chemicals sanitizing rinse water temperature was not at least 130°F, The measured - I - —_
] °F. Rule 5.1.D.4.¢.(3). 2 BEMERITS. b ! :

tomperaturg was [

44, No chemical test kit provided. Rujo 5.1.D.4.b. 1 DEMERIT.

45, Dish racks not stored in a sanitary manner. Rule 5.1.0.8. 1 DEMERIT

46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 51.0.2. 1 DEMERIT
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YOF PORTLAN D, A
FOOD SERVICE HEALTH

AINE

1

_'__ucsmss ISSUED - . _
© - LiceNsE POS’TED {.Yss@"'“

: o . DEMERITS |

einspec‘uon 10 Bo’ conducted _E_;_'PT "“”“‘“‘ .

fthin - “days AP
_day lerter 01 2PT
R _. 1BT ir—

‘Unpasteunzed

IUnpastel L
products Baingiused andlor;

I‘nan Una
Rule 21.A3, 5 DEM ng‘”‘”“

. RuleuQ.'l.A.Z. 1.DE

2.

3

4. Lnl “[:

4.7 [-.7 Unlabelod -] m%;grperly iabeied contamers of food are bemg used andior served.
g .

] She iﬁsh not baing kept 'n :
los &4 SNt bel 1gB 3p 1| Donglnalnggmamer [ ] seafood products mlsrepresented

Mozt andfor meat products not USDA

-' 5. {

- FOOD PREPARATION AND PROTECTIDN - -

8. - Cooked and/or prepared foods are subjocted to ¢ross con:
-or [ - 1 other sources of contamination. jRuIes 2.2.A1; Emdtgrggaéuor; fDFIOETu'Ié ] s foods.

WATER SUPPLY

A copy. of the currem water analys:s wasnot: avaE!abIe 't ﬁ’:. 1
Further tesﬂng may be! requ:red Rule B1ES. 2 DEM%RH?S acﬁlty

ndér: pressure) snot provsd oc 1o
or[ilHavatores: Rule 6.1:D:7: 5 %::EME.Rn's
Mobile food umts) The water storage tank: {i1:] does not have adaquate storage

oL Tis not bemg;bro erly ¢leal d
o ﬁule A C DEI\E!E y e ne and sanltlzed aftar each days use

Employees handle’raw ane cocked of prepared food
waghing in bétwen, Rules 2 241 ang .2.p3?B.5. 5 Délr“ogucigswnhout :horoug han

10. .
0. Eﬁ\g [2 4; gulzts ;Bdéﬁnr R] vegetables are not washed before being used and/or served

11. Feed contact surfaces not: [ Jwashed, [ ] nnsed and.for[ 1 sanitized ft .
.and following any kind of operation when onta eurred, each uee
Bl gy any Kind of o p con mination may have occurred,

12. Food (lee) contact surfaces are improperly: [ desi ned const
[~ I maintained and/or [ - ] located. Rules 4.2. ,:E 4. 298 4., :!. A] 2 3. Bruczzegemééngtslled,

: _; .54._Wastewaxerw Deingimproperly: dmharged onto'the round Hule 62A 4 DEMERn‘s

e D WASTEWATEH DiSPOSAL. f
53T .subsurface |sposa systemiwas found'to be surfacing Huie 6 2 A 4 ‘DEMERITS.

} [ ]waste wal

iobite foed.

PLUMEING

13. Food not protected during storage/display: [ -] food left urcovered, food
stored on fleor, [ ] food containers in cold storage double stacked c£r I‘]IGSIBd rRropatly
[_Isneeze guards absent. Rules 2.2.A.1., 2.4.F.7, 2 DEMERITS,

14.. Institutions: Ghost tray(s) [ Tnot kept, [ ] not dated, Rute 10.2 172 pint milk n t
retained, [ ] schools: rru}knot ‘kept at 40°F, or below. Rule 2.1. B[1 ]2 DEFI,\AERTI'S °

15. gtggge of [ iTood andfor [ ] beverages in ice or water Is prohibited, Rule 2.4.1.5.

56, { - }Kltchen sink ' lutility sink, [ . ] grease trap, [ ldrain, [ ]-plumbing; is improperly

[ ] sized, [_ 1 |r_|_s_zalled andfor maintgined. :Rules 6.4.F and 7.8, 2 DEMERITS.

: “without backflow device, exists:between the Grnking and the waste-
3k ucet hose wate haat Jwaterclosets::

; Rule 8. 4 C.5 DEMERITS

S waiter systen
[ ]other'

L ]Unwrapped and/or:{i] potential hazardousfood roducts revousl s d o th
T publiciwere being reused; ﬂu1924.11¥1 5'DEMERIT & p : y e o.z.e_._

. Open cans were beung used |mproperly 10 store food F(ule 2 3 B, 7 1 DEMERIT

TOILET AND HANDWASH FACILITIES

58. 'ggill)e;;s [roo]rr;?oper}i Comflgte[ly 1er;cioset:j [ ‘]jEdqmpped ‘with sefi-closing, tight fitting
y venie issug provide covered waste tacie (I
Rules 6.5, 6.6, and 6.7. 2 DEMERITS, ? 1 © receptacis (adkes).

FOOD TEMPERATURES -
Patentially: hazarc@ous food(sy:notbeing: [ ] rehested otked fong enough o be
adequately heated toiallpans Rule:2: 4? G311 5-DEMER[IT] 9 9
Prapared potentialiy hazardous foods requiring’ remgeratuon gre‘notbeing rapldly cooled ;
te.45% or palow. The medsured temperature was [ ] °F Rale 2. 3 C 3. 5 DEMERITS.::
{] Frazen fosd ot being kent at 0°F -or belown [::] improper i
emparatirawas ] o Rlle 2.3.C.4. 5 DEMERITS, S
Potentially hazardous hot food{s) notbeing:stored at 140°F ‘o above. The measured
Lo tamperature was) °F Rules 2:4.G.7:, 24M:15a 5 DEMERITS -
2.:Potentially hazardous cold food(s) not bemg stored at-45°F orbelow, The measured
i femparature was [0 OF Rules 24561 and 24.4:1:6.5 DEMERI
23, Crowded refrugeranon There is less than 1/4 cubic foot of refngerataon per mea!
Rule 10.1. 2 DEMER!
24. The containers used transport‘mg food are inadequate. Rules 2.4.L.1., and 9.1,A.
a1 DEMERIT,

¢ 25.J Accurate thermometers not available or used to evaluate hot holding, cooking, reheating,
‘\J and refrlgerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

PERSONNEL

28. No certffied food handler/manager. Rulés 3.5.

27, :Personnel withi[ -] communicable-disease(s), [ --]:boils, [ ] infectad wound(s)
ol respiratonyior 1] graétro!mesunal mfectlon are pfeparmg and servlng food
“Rule 3,1:A. 5DEM

28 Personnel: [ ] with dirty hands-and/or [ ] smokjng when prepanng and servzng food =
f{ T with poorhy rgtemc practice, [ ) eating;-drinking, in:fabd: preparanon and,’or dsh- :
‘- waghing areas; Hules 8.2.A.:3.2.8. and 3.4.A. 5 DEMERITS. - o

59,

o

Inadequate number of [ ] male, and/or [ ] female totiets. The nurmber of tollets are:
] male and{ ] female. Rule §,5 1 DEMERIT.

B0.:Handwash: lavatories: [ T.cléan. [ Jadequaté number, [ ]access:bEe ] fixtures:

‘o maintained; [ ] hand cleahing soap. [.:] sanitary :owei.fhand dryang devuces notpro- =

= .vaded[ ]comm‘_n towel. Rules 6.3.and 6.8 4] DENEER

RUBBISH
61. [ linadequate, f: ] uncovered containers were being used. Rule £.9. 2 DEMERITS.
62, Storage areas ware not [ ] clean, [ ] free of litter, Rule 6.9.B.4, 2 DEMERITS.

63. Storage areas aré not constructed (o be: [ ]inaccessible to vermin, [ ] easily cleaned,
[ 1retuse bin ofiquestionabie safety. Rules 6.2 and &.10. 2 DEMERITS,

INSEC;I‘ RODENT & ANIMAL CONTROL
4.1 lies, ) rodents: [ ] roaches e mninmals (other than secunty or gmde dogs)
~+ward found ion 1he-premises: Rule 6.10; and 7126, 4 DEMERITS. .

65. Food:sarvice facllitios: The Suter -] ‘doors, [ ] windows, [ ]skyhghts [ ]transorns
Lware not adequately screenéd. Ru!e 6 10 D 4 DEMERIT

CONSTRUCT!ON f)R MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, cellings, [ ] not smooth, [ ] properly constructed, [ 1in disrepair,
[ 1dirty surfaces. Rules 7.1-7.6. 7 DEMERIT.
§7. [ ]Lighting [ Jventilation inadequate, [ 1 fixture(s) net shielded, [ ] dirty ventiiation
hoods, [ Tductwork, [ ] filters, [ ] exhaust fans, Rules 7.8, 7.9, 7.10. 1 DEMERIT,

29. Hair restraints not womn by feod handlers. Rule 3.3.B. 1 DEMERITS.

B88. [ ] Promises littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1,
1DEMERIT. :

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ]in disrepair (cracks, chips, pits, open
seams), { ] not easily cleanable. Rules 4.1.A., 42.A., and 4.2.B. 2 DEMERITS.

68, Improper storage of [ ] cleaning equipment, [ ]linens, Rulg 7.11.B. 1 DEMERIT.

31. Single service articles improperly: { }stored, [ Jdispensed, [ ]handled, [ ]reused.
Rules 4.4.A. and 5.2.C. 2 DEMERI

32 Wiping cio?hs w dity, [ ]not stored properly in sanitizing solutions Rule 5.1.B.
1 DEMERIT.

DISHWASHING

MANLUAL DISHWASHING:

3 LODGING
70, The sleeping room(s) are: [ -] inadequately ventilated, unclean, { ] in disrepair,
[ Jundersized: & ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
71. The [ ] Tollets, { ] lavatories, [ ]showars were not [ ]clean,{ ]in good repair.
Rules 12.3. and 712.9.0. 2 DEMERITS.
72.{ ] Hand cieansars £ ]towels. wore: [ ] not found, [ ] inadequate. Rule 12.4
2 DEMERITS.

33. Dishas/utensils not being: [ 1scraped, [ ]1soaked, [ ] preflushed. Rule 5.1.C.4,
1 DEMERIT.

34. Dishas/utensils are not being washed i a detergent solution having a ternperaturs of at
least 120°F. The measurad temperature was [ 1°F. Rule 5.1.C.5. 2 DEMERITS.

35. Dishes/utensils are not baing sanitized by immersion for 30 seconds in clean-hot water -
with at termperature of at least 170°§= The measured temperature was [ F. o
CRule 5,1.C.5.4, 4 DEMERITS. .

36. - Dishes/utensils are:not-being samtlzed by’ |mmer5|on for onge’ mlnute ina clean chlorme
- solution containing 50 pprr- chlorme ‘minimum and at a temperature ‘of at least 13D°F
~: The measured residual was { - J ppm and the maasured ternperature was [
Rulg 5.1.C..5.0. 4 DEMERITS.

37 No chemnical test kit provided, Rule 5.1.D.4.b. 1 DEMERIT

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water tempeorature was not at least 140°F, The mea-~
sured temnperature was | 1°F. Rule 5.1.D.3.b. 2 DEMERITS.

39..The final sanitization nnse waler temperature was not at least 180°F The measured
- temperature was 205 ] °F, Rule 5,1.D.3.b.- 4 DEMERI'I'S

20, Sustaned 165°F hot vister disrwashing machine_°F. File 5.1.D.3.5. 4 DEMERITS.

41, Chemical sanitizers: The wash-water temperature was not at least 120°F. “Fhe maasured
temperature was [ ] °F, Rule 5,1.0.4.¢.{1). 2 DEMERITS.

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

73. The carpeting is.not.[ ] clean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.
74. Drinking glasses'not sultably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75..GasAppliances:[ ] hot-water heaters; [::] refrigerators; [ 1] clothes dryers,{- ] floor
:furmaces found in sleeping rboms ware not: [ : ]adequateEy vemed [ ]equupped wnh
. ]eqm d with an utomatlc control valv .10.

76 [ ]'Life safety code woﬁatnons
CExplaing T
3 DEMERITS &

Rule 11 1

= ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS {TEMS - CORRECT AS
SO0N AS POSSi_BLE., NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

43. The chemicals sanitizing rinse water temperature was not at least 130°F, The measured
tomporaturs was | 1 °F. Rule 5,1.00.4.¢.(3). 2 DEMERITS,

44, No chamical lest kit provided, Rule 5.1.0.4.h. 1 DEMERIT.

45. Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.

45, Gauges: [ ] not provided [ ] inoperative, Rules 5,1.0.1, and 5.1,.D.2. 1 REMERIT,
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; -::Owner Name

: _Address

fé/fn=f ”"/g”@f& f-rs"_;di;fwt M

G :'.MCD# o ESTAEW
@081[7T0] sl | e | =
: Le e e : ; - e 'F!einspect!on to:be
SEISSUED . I YES @' N_o_a ’c- @ R witin___ . days”
L.ICENSE POSTED vss D -NO'L‘I el G g :
: -foEtow-up
FOODSUPPLYANDSOURCE

1 Unlabeled
Rule 2 1 A 2 1D

I mggfperiy labelod conta.eners of food are benng used and/or served,

] Sheilfish ot baing k '
ules Fod 2 ot 21{1!98 gpt‘llnoor’s&mal comamer' I seafood produc:ts mmrepresented

FOOD PREPARATION AND PROTECTION

Cooked and/or prepared foods are sub
jected to cross contami
or[ ]other sources of contamination, Rules 2.2.A.1..and 2. Slréagor; gcér&éﬂ Trgw foods

5 g,q L f Lo : WATER SUPPLY : .
copy of the Gurrent waxer analysis wag not avaian
}. Furt_hertesﬂn may be raqmred Ruie 6.1.E. 3 2 Dsingﬂtgﬁsfaqw' -

-7 EMobue food units) The water &torage tani o
S not baing pie clean g J]itoes not have adequate storage
Rule&1 e gSEI\%EF!{ ed and sanmzed after sach dars use.

riployees handle taw and:cookad of prepared F5 ;
Eshing:in‘petwesn. Hules 2,241 ang %as q%éﬁ%ﬁ?

10. Raw [ ]fruits and/or vegstabl
Pl 2dBd 3 DEMFE g ;s/aﬂr,e_not washed bofore being used andfor servad,

é S [Washed ]IHSBd and/or flar e

¥ 1~ Food contdet surfages not nd..’ [ ] sanitized after each us
and fol iowmg any kind o Opera[lo 1 When ol tal Hl&tloll may have occured,
r‘ﬁ“uesl‘ .3, 2.DEMERITS.

s-1,2 tFood (lce} contact surfaces are improperly: desi ned const :
| 1maintained andfor| ] lecated. Rules 42ﬂ§ 42.98 4 é.A]. 4.3 Bruc%ed " ]u}?tsaﬁed

atl
__,.sL... stored on floor, { ] food containers in ¢old storage double stacked or
& [ T'sneeze guards absent. Rules 2.2.A.1., 2.4. F%’ 2 DEMERITS. reste,

<4 Institutions; Ghost tray(s) [ ] not kept, [ }not dated, Rule 10.2 1/2 pin
. t il n
" retained, { ] schools: m?lk not kept at 40°F, or below. Rule 2.1, BE1 ]2 DE'!DVIER!'II'S ot

__1“5‘?Stora e of [ 1food anc/or bevera
. 1 I\% ER!‘!‘S.'} fo . 1. ges in ice or water i |§ PIombnef. Rule 2.4.1.2,

§ ("' 1?3 Open cans were belng usad :mproperky to. store féod Rule 2‘3‘8“7” 1 DEMERn‘

é" FOOD TEM?ERATURES
Potentlall shazardous food{s);not being: :
“adaquately haated to all paris Rule 2
Preparsd potentially hazardous fonds iTing e
0 45201 helow, sasured: temperature wWas &
‘belows:] mpro er thawirig: Th
A58 DEMI%RITS P g
sing storad at 140°F or.-above;-
GAE2AMAR 5 DEMERITS, i i
T below. The rneasured
k ERITS.

R

Potentially! hazardo' cold-food(s). ot being stored at45
CoR Rules2 4G Ang 24T
- 28, Crowded refri erat:on. “Thers is less than 1/4 cubic foot of refrigaration per ‘meal.
Rule 10.1. 2 DEMERITS.
24, The contamers used transporting food are inadequate. Rules 2.4.L.1., ant 9.1.A,
M 1 DEMERI
25;? courate memometers not available or used to evaluate hot holdlng cookm raheating,
and refrigerated storage tomparatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEME| 1T
PERSONNEL
26. No certiied food handler/manager, Rules 3.5.
27 “Personnel with:[: E commuhicable disease(s);

] resplratory or ]Ig.]a_xsstrolntesnnal mfec:taon al
ule 3,145 5

Tballs, -] infected wound(s),:
prepanng and serving 1ood,

Food not protected during storage/display: T -] food left uncovered, [ %‘fgod amproperry ! @:@:

P &7 "‘Mt‘f-%57
A

WASTEWATER DISPOSAL

: PLUMB!NG
]Kltchen snnk [ _] utility sink, [ ] grease trap,.[ ] drain,. lumbm
& o ] Sized, [Wed and:'or mamtamed Rules 8.4.F, and EF'B] pz DE! Mg’ 1?!_|rsnproperly
A cross-connaction, & drinking-and the waste-
s Wi cosetsiz'

TOILET AND- HANDWASH FACIL!T!ES

‘ggil)e:;s Eoo]n;?o 5[) r]ifom%gte[iy?rgclosed [ éggmpped with sett- ciosmg ilth flt!ing
@Iy Ve issue prow covered wast tach

Rules 6.5, 6.8, and:6.7. 2 DEMERITS. L @ receptacie (iadies).
Inadequate number.of [ -] mate, andfor [ ]female ‘Aoilets. The: number of toilets are:

‘Trnale and [ ] female. Rule 6.5 T’ DEMERIT.
Mandwash lavatoriss: {77].clean, [} adequate. number,
maintained; [ 1 hind cléansing soap: [ ] saniary towalha
vided: [ ]common-fsowe:__ Rules 63 and 6 8 4_DEMF.RT!‘S

58.

59,

accessible, [

A fixtures::
rying devi

"\

: HUBBISH
[ linadequate, [ ] uncoviered containers were being used. Rule 6. 9 2 DEMERn‘S
. Storage areas were net [ ] clean, [ ] free of litter, Rule-6.9.8:4::2 DEMERITS.

. Storage areas are not constructed to be: [ ] inaccessible to varmin, { ] easlly cleaned,
[1] refusa bin &f quesnonab o safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL
64 1:4] ﬁles “Jrodents, [} redchesi [ ] ive'animals: (other than security
were found o theipremises. ‘Rulg6.1 0 and 7, 12 G.:4 DEMERITS
éf gj ood service facilities: The outer [feddoors,
& +

ere-not-adequately screened Fule 810 D 4 DEMERWS

: CONSTRUCT]ON OR MAINTENANCE OF PHYSICAL FACILITIES
Jw%l%&e_g&gé [ 1rotsmooth, [ ] properiy constructed, [&4Th dlsrepaar
; dirtySuriacs {5 7.1-7.6. 1 DEM

wnh dirty hands and/or [ ]smokmg whan prepanng and sanrlng food ¥
15 with:poorhygienic practice [ ating, dnnkzng JInfood: preparatlon and!or dlsh / ] Lighting [ ] ventilation inadequate, [ 1i|xtura(s not shielded, [ %ﬁrﬁ‘y ventilation
7 washing areasi Bules 824,82 Brand 3448 ERITS. ‘/f .i~hogds,[ | ductwork, [ 1filters, [ ] exhaust fans. Ruies 7.6,7.8. 7. 3. 1 DEMERIT.
29, Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS. 5 N 3 ‘y@f{[ﬁﬂ]‘ﬁremises Ilttered U] unnecessary aouipment and articlgs present. Rule 7UTLAT.
id & "1 DEMERIT.
= FOOD EQUIPMENT AND UTENSILS MM" i, /69, Improper starage of[ ]cleanlng equipment. [ ] linens, Rule 7.11.B. 1 DEMERIT.
130 Foodmon food contact surfaces of equipment: [ Lt discepair {cracks, chips, pits, operiu; 2
seams), [ ] not easily cieanable. Rules 4.1.A., 42.A, and 42.8. 2 DEMERHS. ; -
LODGING

< § 3108Ingle seorvice articles lmproperly U istored, [ ]dispensed, | ]handled [ ]reused.
Rules 4.4.A. and 5.2,C. 2 DEMERITS.

,1 { W|p|ng cll_?ths [ 1dinty, [L.iot stored properly in sanitizing selutions Rule 5.1.B.
i
?

. The sleeping room(s are: [ -] inadeguately vantiated, unclean, [ ] in disrepair,

[ 1undersized; [ ] mproper bed spacing. Bules 12.9 and 12.11. 1 DEMERIT.
_The[ ]Toilets, [:- ] lavatories, | ]showers ware not:{ ] clean, [ ] in good repair.
Rules 12.2. and 12.9.D. 2 DEMERITS.

457 Dishes/utensils ara 1ot being sanitized by immersion for 30-secends in: clpan: ho water:
... with at temperaiure of at least. 170°F The- measured 1emperature A

“Rule 5.4.C.5.0..4 DEMERITS.
36.-Dishes/utensils are-not-being : sanmzed by immezsion:for.one: mmute

- goliition containing 50 ?pm chlonne minimum and at atemperature ¢f at}
‘The measured residua pm and the: measured 1empera1ure was [

- Rule 8.1:C.:5.0; 4 DEMERITS.
37. No chemical test kit provided. Rule 5.1.D.4.b, 1 DEMER!T
MECHANICAL DISHWASHING:;

38. Hot water sanfization: The wash-water temperature was not at \east 140°F. The mea-
sured tomperature was | J°F. Rule 5.1.D.3.b. 2 DEMERITS.
38,

The final samuzauon nnse water tomperature;was:not at least 180°F The measured
o tamperature was [

] °F.Rule 5.1;0.3.0. 4 DEMERITS.
40, Sustained 165°F hot waiar dishwashing machine, O Rule 5 1. D &a. # DEMERn“S
41,

Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperature was | ]1°F. Rule 5.1.D.4.c.{1). 2 DEMERITS.

Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.c.(2). 2 DEMERITS.

42,

DISHWASHING T ]Hand cieansers T ]towels, were: | ] otfound. T ] madequate. Ruls 124
MANUAL DISHWASHING: 2 DEMERITS.
33. Disheslutensils not being: [ ] scraped, [ ]soaked, [ 1 preflushed. Rule 5.1.C.4. 73. The carpeting is not.[ Tciean, [ 1in good repair. Rule 12.8.C. 1 DEMERIT.
1 DEMERI . Drinking glasses not suitably sanitized and packaged Rule 12.6. 2 DEMERITS.
34. Dlshas.’utens:ls are not being washed in a detergent soiution having 2 temperature of at Gas Apprance fiot waler neaters; ] clothes dryers, | 7111007 .-
Jeast 120°F. The measured femperature was [ j°F. Rule 5.1.C.5. 2 DEMERITS. fumacﬁﬁ found i Siaeping rooms wers -y adequ‘ate[y 1 nted, [ ] e%wp[ped W|th
124

1 equipped wrth an‘autornatic: control valv

« ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECTAS
SOONAS POSSIBLE NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

N

43.

The chemicals saniizing rinse water tomparature was not at least 130°F. ‘The measured
tomperature was [ ]1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS.

24, No chamical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT
£25.ADish racks not stored in a sanitary manner. Rule 5.1.0.6, 1 DEMERIT.
46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1, and 5.1 .D.2. 1 DEMERIT.
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CITY OF PORTLAND - -
PLANNING AND URBAN DEVELOPMENL
INSPECTION SERVICES DIVISION
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e »
FOOD SERVICE ESTABLISHMENT ///3’? e/

SUPPLEMENTAL SHEET NO.

INSPECTION REPORT ? Sanitariap.

Owner's Name
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Establishmeﬁt Name

Establishment Address ‘ Zip .
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Canned goo_ds found [
candions ] iswollen Rule 21

[ - Shelifish not being kept in ot
“Rules 2.1 B 2:and: 2 1g8 3p & DEI‘\%'I%?!i

contalner I3 seafood products mxsrepresented

-8
. TS ;

B/ C k d FOOD PREPARATIONAND PROTECTtON : :
Q0ke and.'or prepared foods are subjected to cross contal .
/—\ : J.other sources of contamination. jHules 22A1. amcril anangaél onz fDr%n&éR}Trgw fOOdS

WATER SUPPLY

4808 ]Acopy of 1he current witer anal :
; ysss was not ava:Eab!e
1 Further: testl G M Rule'8.1E.3:2 BEM%tnﬂlJt?sfmw

5. EMabIIe Toot unlts) Tho waier storss tank . 1
o beln e G 0es: no? have adequate storage
[oader 1 C g pEpERy cseaned and’ sam::.zed.a:‘ter each days use., ..

5 Employees\-handle arid cooked or-pre
red food
washing i be DA p Q%arB 5.5 ngg%cf?swm

10 Raw fr.
J *’g Rule [2 i B‘.‘]'Ezagdfg{é El}_‘éﬂ.tlfitab o5 ara not washed before belng used a.nd.for served. :

4 DEMERITS: -

e JqFOOd ‘contact surfaces not washed Tinsed. andio
C’f aRnd following any kind of g%%:]aﬂon en[»ccgmamtnafion m.ri)[,' %ﬁ;ﬁf&ﬁigg . each use -
ule 5.1.A3. 2 DEMERI‘I’S I s >4 fﬁf_?(«'é
X ood (lce) contact s sare improperty: {7 desi nad constricted,
d»/__...v _-[ ~Lmaintained and.’o 1Jocated. Rub es42A 429B 4é.A]. 4?3 Bruczeb ¥ ]Insm"edﬁ; #%éa o e PLUMBlNG
ST TRichenn

{...13"Food not protected during storagerdisplay: [ ] food left uncovered;

7

fo
stored on floor, [ ] foed containers i cold storage double stacked oF ]%%dd';mproperly
[ ]sneeze quards absert. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS, . .. < &1¢

14, Ins“ktut ons: Ghost tray{s) [ ] notkept, [ ] not dated, Rule 10.2 1!2
rotained, [ ] schools: m?lk not kept at 40°F, or below. Rule 2.1 B['I ]2 DEF;\:H;?”EM{

. 15 gtgrage of [ ] food andior [ ] beverages in ice or water is prohibited. Rule 24.12.

; potennall hazardous Tood 7 od
bhc wate being T ile’ DEMERITS. e evnously senee he

é’ \;’17 Open cans were belng used umproperyto store food. Ruie 23B. 7 1 DEMERTT.

-

. : o FOODTEMPEHATURES
’18-- Potentsaily hazardousf ood(sy netbeing:.

ustely hiedtad toall L34

Propared potentially hazardous foads requiririg ¢

0 45%0r below.! easured formperatire was:[;

i long enough ‘to.bi

-

;f?;,___-

: tchen: 1ut|||ty SR T T roase . T T draim T plurebin
] ] sized, [ } mstalled and/ér maamamed Fluigs 6 4 F and I‘Ia} 5 UDE:VI% ISTIQ pr§?§ﬂy

Alle 6.45'(_3. -5-_pe_|_\yr_sarrsl

P f/ﬁ T TOILET AND HANDWASH FACILITIES
&éﬁ/‘é‘gla e:_;s Eoﬁn;?oéerll Co::l;taeigte[ly ¢]art1closed Ecclqulpped with self-closlng, tight fitting -
y v issue provide cov d wast
doors, [ ] properly vomos. iierre. Provi [ ] covered waste receptace (ladies},

,,—-«\ii\}nadequate number of [ ] male, and/or { }female toilets The number of toilets are:

] maeand [ ]female Rule 6 5 1 DEMERIT.

0;:1: 1 Frozen faodinot:
s Aermpetature'was |

a2 Potentially: hazardovs hot ood(s) not bemg “tored al
-;/‘ tomperature was [ Rules 24.:6:15, 2.4 GHta

(5

i ood(s) notbeing stored at45°F-crbelow: The:

e / “otentially hiazardo
R temparatlre was![ Bules 24:G 1. and 24 H.1 8, 5 DEMERITS, =05
B3, Crowded refrigeration: There is ess than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 BEMERITS.
24, The cortainers Used transporting food are inadeguate. Rules 2.4.L.1., and 9.1.A.
.. _'1DEMERIT.

5 Accurate thermomatars not available or used to evaluate hot holding,

cook‘m% reheating,
k \,\-._/hnd rofrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2, .

1 DEMERIT.

PERSONNEL
2E. No certified food handler/manager. Rules 3.5.
27 Personnel with:[. Qommunlcable diseasa(s), . 1 hells; ] infected woungd(s),:

: ; RUBBISH
) _-61 [ ] madequate, { T uncovered containers were being used. Rule 6.8, 2 DEMERITS.
B2. Storage areas were not [ 1itlean, T ] free of litter, Rule £.9.8.4..2 DEMERITS.

63. Storage areas are not constructed to be: | ] inaccessibie to vermin, [ easﬂy cleanad,
[ 1rafuse bin of questlonable safety. Ruies 6.9 and 5,10, 2 DEMERIT!

INSECT RODENT SANIMAL CONTROL

animals fotherithan seécu
2:G. & DEMERITS:
8 Windows;: [-:-]skyhghts i
D4 DEMERHTS

65 “Food servloe fav:llltles Theiouter]:
“were not: adequateiy screened (Rule:6:10.

CON&.‘;’.I'RUCTION CR MAINTENANCGE OF PHYSICAL FACILITIES

; k Jrespiratonyior. ]qash'omtestmai mfecuon prepanng and sewmg foo P
e Rule 3 0AL 5 DEMERITS. § };V loors, wails, ¢éilings, [ ] not smooth, [ ]properly constructed, [ ] in disrepair,
2%; Barsonnel: [ with dirty’ hande andlor [._] srioKing when prepanng and-serv:ng food ¥ou ] dirty surfaces. Rules 7.1-7.6. 1 DEM
E Jwith:poor hyig:encpractlce.[ | eati g drinking; infood preparatso_ i rchs fs 1T T Lighting [ ] ventilation inadequate, { }ﬂxmre(s} not shislded, du‘cy ventllation
hing areas ulos 32AL 32 and: 34 A" EMERITS.: B f L’ hoods, | ] ductwork, [ ] fiters, [ ] exhaust fans. Rules 7.6, 7.8, . 1 DEMERIT.
“-4 29 Hair restraints not wom by food handlers. Ruie 3.3.8. 1 DEMERLTS 68, [ gsl?\ﬁeralses littered, [ ] unnecessary equipment and articles present Rule 7.91.A.1.
1 ERIT.

r‘
S FOOD EGUIPMENT AND UTENSILS
2 30 Food/non food contact surfaces of equipment: [ 1in disrepair {cracks. chlps. pits, open
50ams), %1 not easily cleanable. Rules 4.1.A., 4.2.A,, and 4,2.8. 2 DEMERITS.
31. Single se articles improperly: [ ] stored, [ ] dispensed, [ ] handied, [ 1 reused,
,T--—-—-—-Hues44A and 5.2.C. 2 DI ngg
R B2 plng cloths [ ]dirty, [{:‘I not s.tored properly in sanitizing solutions Rule 5.1.B.

——

9. improper storage of [ ] ¢leaning equipmant, [ ]Ianens Rule 7.11.E. 1 DEMERIT.

LODGING

are; [ ] inadequately ventilated, unclean, | ]in disrepair,
rmproper bed spacing. Rules 12.8 and 12, 11 4 DEMERIT,

70. The sleeping room s)

{ Jundersized:! i

L 1DEM 71. The[ | tollets;] ] lavatories, [ ] showers, were not [ ] ciean, [ ] in good repair
Rules 12.3. and 12.9.D. 2 DEMERITS.
DISHWASHING 72. [ ] Hand cleansers, [ ] towels, were: [ ] not found. [ Tinadequate. Bule 12.4
MANUAL DISHWASHING: 2 DEMERITS.
33, Dishes/utensils not being: [ ] scraped, [ ] soaked, [ ] preflushed. Rule 5.1.C.4. 73. The campeting |s not: | Jclean.[ ]in good repair. Bule 12.0.C. 1 DEMERIT.

1 DEMERIT.

. Drinking giasses not sultably sanitized and packaged. Rule 12.6. 2 DEMERITS.

Dishes/utensils are not being washed in a detergent solution havin g a temperature of at
least 120°F. The measurad temperature was | 1°F. Rule 5.1.C.5. 2 DEMERITS.
Dighes/utensils are not’ being sanitized by. mmerslon for.30 seconds:in clean hot water. -
-, “with at temperature of at least: ‘1‘?0°F The measured temperature wa,s Eo
JiRule 5.4.C.5.a:4 DEMERITS. i :
38. _Dlshes!men& s are ot being sanh:zed by 1mmers:on for one: mmute In-a: clea.n chlonne :
- “"golution containing 50 ppm: chioring minimum.and at 4 temperature of at least 130°¥= :
_- “The measured residual’was |- J ppm and zhe measured temperature was :
“"Rule 5.1.C.:5.b::4 DEMERITS. : : o
37, No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:
36, Hot water santiization: The wash-water temperature was not at least 140°F. The mea-
L——sured temperature was [ ]°F. Rule 5.1.0.3b. 2 DEMERITS.
»:”,gf g_ag & final sanlization finse water temperature was:not atleast 180"F The measured
temperature was [ £ ¢&.¢ 1°F.Rule 5.1.0.3.b; 4 DEMEFHTS : :
T Sustained 165°F ot water dishwashing machine, °E Rule 5.1, D 3 a. 4 DEMERITS
~Chermical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperature was [ 1°F. Rule 5.1.D.4.c.{1). 2 DEMERITS.

Sanifizing chemicais not automatically dispensed. Rule 5.1.0.4.¢.(2). 2 DENERITS.

34,

35.

‘
L
Y

z

5.-Gas Appliances; | “:hct water heaters, [ ]irefrigetators; {: ;] clothes dryers; 1 ]ﬂocr :
= furmaces foundin sleaping rooms were not: [} adeguately vented { }eqw ped wlth
[ }equlpped h autcmatlc controi valv 2400 :

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SCONAS F’OSSIBLE NOTFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
rd

The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
termnperature was { 1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS.

No chemical test kit provided, Rule 5.1.0.4.b. 1 DEMERIT.
Dish racks not stored in a sanitary manner, Rule 5.1, D.6. 1 DEMERIT

44,
45.

46.

Gauges: [ ] not provided [ 1 inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT.
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