EG

i,

-
},’f? [ ] sneee guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. .

;’} : ingle service articles improperly:
:;iff/ajfgules 4.4.A, and 5.2.C. 2 DEMER

L] Shellflsh not bemg kepr in orginal .col
“Rilles 2.1.8:2 and 2 1.83 1 DE n_sntalner‘

g Foon'Pa'EpknA"riou AND PROTECTION

3 __Cooked ancl/or prepared foods are subjgcted to:cross contamlnanon from [ raw foods i
| RITS

or[ ] other sourcas 6t o

ntanwma i uIes22.A.1 and 2.3.8.5; ;2 DEMER

{Mobit : '
{h ??sls % ém unis} The: water storage mnlc T4 does not-have adequax_o storage

mg properg cleaned an sanltlzed aﬂer each day's use

10 .{ 1iruits and.’or Vi
T Be p S DEMéRIIrSegetables are not washsd betore belng used and.u'or served i
11, Food contact-surfaces not [ “]'washed, [ ]nnsed and/or[ ] nmz d & '
L huse .
- and followin any kind of o raton h sa et eac :
ok .5.1.A.ag. g o n_spe ion when contammatlon may have occurred
12 Food (lee) contact surlaces are lmproperly [ ]desa ned
"z ] maintained andfor [ 3 located. Rules 4.2.A., 4298 4.3.A. 43,82 DEMERITS

] constructed [ ] mstalled

~ BLUMBING

/13 Féod not protected dunng’stora display: { -] food left:uncovered, foodimprope:
tored onfiooy, [-.] food comtiiners. in-cold storage double stacked elr?ﬂ esteclI ° _.p ﬂy '

- 14, Institutions; Ghost tray(s) [ ] not kept, net dated, Rule 10.2 1!2 ing-m
< retained, [ ] schools! m?lk not kept atac“l; or helow. Rule 2.1. B[1 ]2 DErl’l.'l "k oot

-1_5._ gtggge of [ ] food ancl.v'or [ 1 beverages in ice of wa:er |s prohlblzed Rule 2. 4 l.2

) WE & 5]
R =0pen cans were bemg used |mproperly to s10re food Flulo 2 3 B 7 1 DEMEFlIT

. FOOD TEMPE.RATURES .
Potentiak y haza:dous -food(s) notibain :
equately heazed .pans

"33 Crowded refn eration: There s Iess than 1!4 cublc foot of refngorahon per meal.
. Rule 10.1.. 2 DEMERITS,
. 24. The containers used transportmg food are xnadequate Flules 24.L.1., and 9 1.A,
' 1 DEMERIT.

Accurate thermemeters not available ot used 0 evaluate hot holdlng geeking, reheating,
and refrigerated storage tempefaturas. Rules 2.3.C.1. and 2.3.D.2. 1 DEMEI T

25.

PERSONNEL
3 No cemilad food handler!manager Hules 3 5

g ; dlny hands'and/or [
Yipoor] I6:pracic ]
A ashm_g areas, Ules 824

56 [ ]Kltchen sinki[

]utuhtysmk[ 1 greasoe trap, ) d E
fﬁg -]suzed__{ ]mstalledandformamta?ned B B b AE o

] plumblng, is |mproparl
Hules 6.4.F and 7.8,-2 DEMERITS. Y

TOELETANDHANDWASHFACILITIES T

58 Tgl‘lgs {oo]n;sro}[jarjl Coengglgte[ly e?c losed, [ ié Edqmpped with self-ciosmg tight {itting
: vente issue provide cov t
-Rules 6.5, 6.8, ang 6.7.2 DEMERIT 8 L] erad wasto roceptacle (lacles).

59 lnadequale number of[ ] male, and.for[ ]female toilets 'l?:e number of lolle:s are:
O SR ) and{ .

.} ferrale. ‘Rule 651 DEMERIT:

2L ]iclean; ] adequate’number, | ]'accosslblo
nd cleansing staj mta:ytowalfh ie!
EMERITS

: 3 RUBBISH
B0 inadequate, [ ] uncovered containers were being used. Fiule:6.9. 2 DEMERITS.
62. Storage areas were not [ - Telean, [ : 1dree-of liter, Rule €.8.8.4, 2 DEMERITS,

. 63. Storage areas are not constructed to: be [ .}inaccessibie to vermin, [ easﬁy cleanad,
[ 1] refuse bll‘l of-questlonable sale CRuies 8.9 and 6.0, 2 PEMER

INSECT RODENT & ANIMAL CONTFIOL -

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellings, [ ] not smooth.{ ]properly constructed, 1 }in disrapalr,

. [ ]dirty surfaces. Rules 7.1-7.6. T DEMERI

‘67, [ ]L.nghlang[ Tventilationtinadequate, { ]flxture(s) not shueldod [ ]dirty ventulanon
ods, [ Jductwerk, [ 1filters, [ ] exhaust fans. Rules 7.6, 7.8, 7.10. 1 DEMERIT

29. Hair restraints not worn by food handlers Ruie 3 3 B. 1 DEMERITS

[ .] Promises litered, [ ] unnecessary equipment and articles presont, Rule 7.11 k‘l
1DEMERIT, =& - :

FOOD EQUIPMENT AND UTENSILS

30. Foodinon food contact surfaces of equipment: [ ]in disrepair (cracks, chips, pits, open
~~seams), [ ] not easlly cleanable. Rules 4.1.A,, 42.A,, and 428, 2 DEMERITS.

68. Improper storage of [ lcleaning _equioment,{ Ilinené. Rule 7.11.B. 1 DEMERIT,

i

]stored [_.,] dispensed, { handled [ lreused.
[N
32, w:pzr’z‘ch; cloths [ Jdirty, Jnotstor properly in sanltlzlng soﬁmons Rule 5.8.B7

4 LODGING
L} Kl fimePE i 70 The sleeping rooms Y are: [+ ] inadequately ventilated, unclean, f 1in disrepair,
¢ [ Jundersized:[. }improperbed spacing. Rules 12.2 and 12.11. 1 DEMERIT.

71. The [ ]Toilets. [ 1 lavatories, [ ]showers were not [ ]clean.[ 1in good repair
Rules 12.3. and12.9.D. 2 DEMERITS.

HWASHING 72.] ]Hand cleansers,{ Ttawels, were: [ ] notfound, ] inadequate. Rule 12.4
MANUAL DISHWASHING: l 2 DEMERITS,
33, Dlshesfute.?sils not being: [ Iscrap‘ed [ ]soaked, [ ] preflushed. Rule 5.1.C.4. 73, The carpenng snot.[ ]clean.[ 1in good repair. Rule 12.9.C. 1 DEMERIT,
1 DEM|

34. Dishes/utensis are not being washed in a detergent solution having a temperature of at

{east 120°F. The measured temperatire was | ] °F., Rule 5.1.C.5. 2 DEMERITS.
. 35; Dishes/utensils are'not being sanitized: by Immersion for:30'saconds irvicloan: ?%twaxer

with at temperature of atieast i70°F, Th
Rule 5.1:C.5;a; 4 DEMERITS :

ishes/utensils are:not:being Lby:
solution oontammg 50 ppni:chloring mini
The'moasored residualiwas{-
Rl 5y 5b A PEMERITS.
37. No chemical test kit provided, Rule 5.1.0.4.b. 1 DEMERIT. -
MECHANICAL DISHWASHING:

38. Mot water sanitization: The wash-water temperature was not at least 140°F, The mea-
sured temperature was [ 1°F Rule 5.1.0.3.b. 2 DEMERITS.

39, The final:sanitization-rinse water temperature was not at least ‘ISO"F The measurad
ctemperature:was [ ] oF: Rule 5103 4 DEMERITS. -

40, :Sustained. 165°F hotwater dishwashing machine i F-Rule 5.1.D. a.. DEMERITS.

41. Chemical sanitizers: The wash-water temperature was not at least 120°F, The measured
temperature was [ ] °F. Rule 5.1.0.4.c.{1). 2 DEMERITS.

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

i erature

42.

74. l‘.}nnkmg not su‘rtably sanitizod a.nd packaged.  Rule 12.6. 2 DEMERITS.
L GasiA Jrefrigerators, [;s]-clothes dryers. |
E 1adequa‘taly‘

Ivaive. R

eepln Yooms w
i ui%ped with:an matic con

« ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS
- "'SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORHEC’I‘ED - 874-8300 X 8703

/:—7 j{* /flr__f gf Jw'f?“’f‘ff*’ el :{;l’f?]f;__wfx f" ww»'/’y‘

43, The chemicals sanitizing rinse waterlemperature was not at least 130°F. The measured
temperature 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.

1,

-~ 45,
46.

Dish racks rot storad in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
Gauges: [...] not provided [ ] inoperative, Rules 5.1.0.1, and §.1.D.2. 1 DEMERIT.
e N for
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~/Owner Name -

:jAd‘df‘G‘SS T

MOD#

[o[s[1

E_:EM’;RES"W o

: -Reinspecﬂan to econducted

. LICENSE 1SSUED -
LJCENSE POSTED

APT g
2pT

wnhln L days -
day Ienor of

follcw-up

TR M,,;'-_. '

a7 ]Unlabeled[
__Rule2.1.A2 7 DE

] lrrépﬁr?_r;?eriy labeled contamers of food are being-used andu'or served

:
|
i

Y ]Shellfish not beln
.-Rulesz‘l B.2 and 21.B.3.

" FOOD PREPARATION AND PROTECTION

- 8. Cocked and.fdr prepared foods are subjected 10 cross contami -~
ooor ] qther sources of contamnnatuon Rules 2.2.A 1. an 2. 313%02 iy ER} s foods

48 { }Aoopyofth

s ) { ]Isnotbelng;)ro arly cie:
Rie81.CT. 2 DEN ;l

WATER SUPPLY

a_current water analysis:was not avalléﬁle at th 1
Furlher tesl:l g may be equnred Rule 61,83, 2 DEMERITeS acility

} The wa t storage mnk:[ H| does not:h

ave acie uate
aned and samtlzed after each q s:orage,

days use

- Raw1 ] frufts andior 1. v : '
o, 4] fruis ¢ DEMé ] egetab es are not washed before bemg used and.'or setved,

. Food contact surfaces not: [ 1 washed E ] rmsed andior 1] sanluzed aft
h use
and following any kind of operatlon when con er oo
B g g 2y K ot ope tamznanon may have occzzn'ed

Food (lee) contact surfaces are zmprcperly— [ ]dem ned constructe :
[ ] maintained andior | | locatad, Rules 4.2.A. 4.2 5. 4, é A] 4.3.8. 2 gslwz}énr?tsa"ed'

12

PLOMBING

" 13. Food rot protected during ‘storage/display: [ -] food left uncevered, [ ] food Im)
- S‘°"9d onfloor, [ ] food containers in cold storage double stacked c[>r r!ested properly )

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

Institutions; Ghost tray(s) [ ] not kept, net dated, Rule 10,2 1/2 pint mil
retained, [ ] schools: ml}lk not kept at 40°l; or below. Rule 2.1, B[‘l ]2 DE‘?&I'EERE'IFEmt :

Stgrage of [ ] food and/or [ ] beverages in ica or water is prohibited. Rule 2.4.1.2.

14.

18,

po_tan:lally Harardous Tond products praviousty served s i
6'2.4:0:1. 5 DEMERITS: i v e

. Open cans were being used mproperly 1t store food, Flule 2 3. B 7 1 DEMERIT

FOOD TEMPERATURES

. Crowded refngeratlon There is less than 1/4 cubic foot of relngerat:on per meal.
Rule 10.1

; 'l'IBeEch:‘:gtamers used transpomng food are madequate. Rules 2.4.L.1., and 9.1.A.
1

. Accurate thermometers not available or used to evaluate hot holding, cookmg raheating,
and refrigeratod storage termperatures. Rules 2,3.C.1, and 2.3.D.2.

e PERSONNEL
. No certified food handler/manager. Rules 3.5.

s Lightin vontilation inade uate
CEZ“I ogds? S i

6. ]Kilcheresmk[ ]utlhtysnk,[ Tgrease trap, [ ) drain, [ | ]plumbm is impropert
4.F. &) d -2 DEM & I"i"Sp pery

[ ]szed{ }Installed andfor mamtamed l‘-‘luless

. TOILET AND HANDWASH FACIL!TIES ;
58. Toilets rooms: [ -] Completely enclosed, [ -} Equipped:with seif-closing, tight fitin
E g
doors, [ ] properly vented, [ Izlssue rowdec!
e PR ge O paug P P [ ] covered waste receptacle (ladies).

59, Inadequate number of [ ] miate, andfor | ]female :o:lets 'I'he number of toiiets are:
b ] mae and E 1fermale, Rule 6 51 DEMERIT

RUBBISH

- 81, [ ]nadeguate, [ ] uncoverad containers ware belng. .used Rule$.9. 2 DEMERITS.

62, Storage areas were not [ J-clean, [- ] free of liter, Fule £.9.8.4. 2 DEMERITS.

63, Storage areas are not constructed to be: [ ] inaccessible to vermin, Erré easily cloaned,
[ 1refuse bin ot ques&onabie safety. Rules 6.9 and 6.10. 2 DEMER

INSECT RODENT & ANIMAL CONTROL

B4 Jfiesi ]
3 erefoundo h

66.; Floors, cellln s [ ]not smoom [ ]

properly constructed, [ ] in disrepair,
2 [~} dirty Satfaces. Jles 7.1-7.6. 1 DEMERIT.

1 fixture(s not shigiged, [ dirty venﬁlabon
Tductwork, [ ] fitters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

5 Hor rasiraintc ot worn by Tood handiers. Fiule 5.5.5. 1 DEMERITS.

2

68, [ ] Preérgﬁes IIttered I }unnecessary equipment and articlés present Rule 7.1 A1

FOOD EQUIPMENT AND UTENSILS

- ’30“ Food/non food contact surfaces of equipment: { ] in disrepair (cracls chips, pits, open
5T seams), [ not easiy cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS.

44, lmproper storaga of I ]cieaning equipment, [ ] linens. l—‘tule 7‘ 11 E. 1 DEMERIT.

o

e ~Singla service articles improperly: .Eﬂr;] stored, [ ]dispensed, { Jhandled, [ ]reused.
e A ana S50, 5 DEMER

32. Wipir;& cloths: [ 1dirty, [ ]not stored properly in sanitizing solutiens Rule 5.1.B.
1 DEMERIT.

- LODGING
70. The sleeping rooms ?are [ ] inadequately venzllated unclean, I 1in disrepair,
[ 1undersized:[ ] improper bed spacing. ‘Rules 12:8 and 12,11, 1 DEMERIT.
71. The [ ] Toilets.:[ ] lavatories, [ ]shcwars. were not: { J¢lean, [ 1in good repair.
Ruies 12.3. and:12.0.D. 2 DEMERITS.

DISHWASHING 72.] ]Hand cleansers, | ]towels, were: | ]not found, | ] inadequate, Ruie 12.4
MANUAL DISHWASHING: 2 DEMERITS. -
33, $§Eenﬁéugﬁ$sils not being: [ ]scraped, [ ]soaked, [ ]preflushed. Rule 5.1.C.4. 73. The carpating |s not{ }ciean I ]|n good repair. Rule 12.8.C. 1 DEMERIT,

34. Dishes/utensils are not being washed in a detergent soiution having a temperature of at

least 120°F. The measurad lemperature was [ 1 °F. Rule 5.1.C.5. 2 DEMERITS.

Dishes/utensils:arenot being: sanltlzecl By immersion for-30 ‘seconds in clear: hol water
T aratiire W °F,

35.
i withiat temperature of at least
“Rule 80504 DEMERITS

Rule 5A.C.E b4 e R
37 No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water tornpeératura was not at least 140°F. The mea-
sured temperature was | 1°F. Rule 5.1.0.3.b. 2 DEMERITS.

The final sanmzanon rmse water ternparature was:not at: +es‘ast A80°F. The: measured

3

o temperature - was [ 12F.-Rule 5.1:0:3b.:4 DEMERI
40. Sustained:185°F hot water dishwashing:machine. °F Rule5.1.D.3.a DEMERITS:
41. Chamical sanitizers: The wash-water ternperature was not at least 120°F The measurad

temperature was [ 1°F. Rule 5.1.D.4.¢.(1). 2 DEMERITS.
Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS,

42.

« [TEMS [N GRAY:SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECTAS 27
SOON AS F’OSSEBLE NOTIFY DEPARTMENTWHEN CORRECTED B74- 8300 X 8703

43, The chernicals sanitizing rinse water tornperature was noet at least 130°F. The measured

temparature was | 1°F. Rule 5.1.D.4.¢.(3). 2 DEMERITS.

No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT.

Dish racks not stored It a sanltary manner. Rule 5.1.0.6. 1 DEMERIT,

Gauges: [ ] net provided [ ] inoperative, Aules 5.1.D.1. and 5.1 .D.2. 1 DEMERIT.

4.
45,
48.
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Establlshmem Name

- pddress - wl Séﬂ Jﬁdb i *A“" o 20
/o Lo )"\r‘“’

. MCD # ESTAB# 3 _ ey R
o sr 1170 ’ T | sANI#| HOOMS ol o DEMERITS |
| . 4T | smES S’ TESTAR. TYPE ‘Renspection 16 56 conducted f:: b

" LICENSE ISSUED YES NC O . . iy e days

. - =S8 A L . | INVESTIGATION : i deyleorof | 2PT __
_LICENSE POSTED Y%.D NO U ek | NEW/QTHER .. pT s Mdlloweup 1PT

FOOD SUPPLYAND SOURCE

WATER SUPPLY

.;] A copy of the-current water analysis was not avaﬂabie at. the faclllty
Further testm may’ be reqmred Rules1 £3.2 DEMERH’S

IL-t :[Shellf' sh not bezng kept in o
ulasz 1. Bzandz1 B.3. 1 DE

der pressire) ;
lavatories. Bule6i.D

Nl Spugy

“%mal contamer [ ] seafood praducts m:srapresemed

Mobne food umts) The wator storage tank: [ - J.does not: ha\na ‘adequate sto p
{ }is not being préperly cleaned and sanitized after each day's usqe zage

FOOD PREPARATION AND PHOTECTION

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or [ ] other seurces of contamination. Rules 22 A 1 and 2 3. B 5. 2 DEMER TS

" Ruleg1.c1, 2 DEERITS. .

WASTEWATER DISPOSAL

etweoon: Rulss: 22

10. Raw [ ].fru;ts andior [ Jw etables are not washed before beln used an
Rule 2,451 3 DEMBRITSS g used and/or sorved,

11, Food contact surfaces not: [ Jwashed, [ ] rinsed, andlor [ ] saniized after each use
and following any kind of operation when contamination may have ocourred,
Rule 5.1.4.3. 2 DEMERITS.

2 Food (lee) contact surtaces are improperly: [ ] designed, [ ] constructed, [ ] installed;

[ 1maintgined andfor [ 1 located., Rules4 2.A., 42,8, 4.3.A., 43.8. 2 DEMERITS. PLUMBENG

3. Food not protected during storage/display: [ ] food left uncovered, {7 ood improperly 56. [ ] Kitehen sink, | ] utility sink, [ ] grease trap. { ]drain, [ ] plumbing: is impropei
stored on flecr, [ ] food containers in cold storage double stacked or nested, /1 [ ] sized, [ 1] mstalaed andior; mamtamed Ruies 64F and 7.8, 2 DEM% RITS, propery
[ 1sneeze guards absent. Bules 2.2.A.1,, 24.F.7. 2 DEMERITS. ~ M...:{_}.—\ : ; .

. Institutions; Ghost ray(s) [ 1 not kept, [ 'lnot dated, Rule 10.2 [ ] 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 [ ] food and/or [ 1 beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERIT!

gUnwrapped andfor -] potentally; haz;a.rdous food products previously: Ned Tothe _ b 70|LET AND HANDWASH FACILITIES
; ligwers baing reused: Rule Z4.0.15: 5 EMEfRITS.R. ; = 58 gouets Eoo]ms ] r1(30mpégu-:‘{ly ?nclosed i ]aﬁgu[l ped with dseH-cIosmg, tight fitting
17, n r I mproperly o store foed. ulea 3. B? 1 DEMERIT _doors, property vent tissue provice sovered waste raceptacle (ladies).
Open cans were being used improperly I Rlies 6.5, 66 and 6.7, 2 DEMERITS. piacle (adias}
FOOD TEMPERATURES 58. Inadequate number of [ ] male, andfer [ ] female tollets, The number of toilets are:

Imale and [ ] female. Rule 6.5 1 DEMERIT.

B0 Handwash:lavatories: 1] clean, [ -] adequate number[ ‘] accessible;
alntained; [ ] hand cleansing soap:[:]:sanitary towebhand gyl
dedif: ! commor towel. Ru!essa and 8.4 DEMERITS.

< Poentially hazardous food(s): not i
idenuately heated 16 all parts Rule: : 1

Breapared potentaly hazardous: foods requlnng refngaratson are not balng rapidl cooied
; 45° '. -e'measured temperature was { .] °FoRule 2.3.C.3: El%

L Tibaures:
COS NOL: PP

RUBBISH

Potenhailyhaza ous hq’}:;or__océﬁ}er;oé %% 3 ."61 )[ ]inadeguate, muncovered containers wera being used. Bule £.9. 2 DEMERITS.

; S food(s) ot e ASOE “&2 Storage areas wére not | | clean, [ ] free of litter, Rule 6.9.6.4. 2 DEMERITS.
“i temperatre was F Rules 246 and 244 1bi 5 DEMERITS 63. Storage areas are:not constructed to be: { ] inaccessible to vermin, [ easi!y cleaned,

23 gr?wded refr eérﬁté)&l There is less than 1/4 cubic foot of refrigeration per meal [ 1rofuse bin of qliestionable safety. Fules 6.9 and 6.10. 2 DEMER:
ule 10,1, 2

3 f . Rules 2.4.L.1., 9.1.A.
24 ;I‘%EeEoontalners used transportlng ood are inadequate. Rules 2.4.L.1., and NSECT, RODENT & ANIMAL CONTROL

25, Accurate thermometers not avallable or used to evaluate hot holding, cooking, reheating, v L] s Trodents, LT roaches. - Tlive animals (sthier than security or. gu|de dogs)
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEME! % Fwere found onthapremises. Rule 510 12:G, 4 DEMERITS .

- 65, Food:sorvicefacliities: "The outer [ =] J-windows; I
PERSONNEL Hwere not adequate{y screened Rule B10.D:: 4 DEMERITS
26. No cerfifiad food handier/manager. Rules 3.5. ] &
: communicable diseasa(s), | . ] boils, | -] infected wound(s),.
WK asu'olntesﬁnai miactlon re prepanng and sennng food

o 31 AS DEMERITS 7

‘with dirty: hands éndfor{ B smoking whan preparmg and ‘serving food, -

CONSTR.UC’NON OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cailings. [ ] not smocth, [ ]propeny constructed, [ ] in disrepair,
SN difty surfaces.” Rules 7.1-7.6. 1 DEM

P ? F%lanlc practice, @ ,‘drinking, in food preparavon iyl i 87 [ ] L;ghung [ ]ventilation inadequate, [ ] fi xture(s) not shielded, [ ] dirty ventilation
; washmg areas. Rules 3203 nd 4.A:'5 DEMERITS.: ! | Tductwork, [ ]filters, [‘ﬂexﬁaust fang. Rules 7.6, 7.9, 7.10. 1 DEMERIT.
. Hair restraints not worn by 1C"Z’C’ Fandiers. ke 4.5.5. 1 DEMERITS. B II ] Presmxses litered, [ ] unnecessary equipment and articies present. Rule 711.A.1.
,—*e RIT.,
FOOD EQUIPMENT AND UTENSILS £ i 62, Improper storage of {><] cleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.
30, Food/non foad contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open  © ° :
seams), [ ] not easily cleanabie. Rules 4.1.A., 4.2.A_, and 4.2.B. 2 DEMERITS. -
31. Single service articios xmpropeﬂér { ] stored. [ 1dispensed.] }handled,{ ]reused. LODGING
Rules 4.4.A. and 5.2.C. 2DE 70. The sleeping rcom(s) are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
32. Wiping cloths: [ 1dirty,[ ]not s:orad properly in sanitizing solutions Rule 5.1.B. [ Jundersized; [ ] improper bed spacing. Rules 12.9 and 12.11. T DEMERIT,
T DEMERIT. 71. The [ ] Tallets, [ =] lavatories, | ] snowers, ware not [ ] clean, [ ] in good repair,
Rules 12.2. and 129.D, 2 DEMERITS,
DISHWASHING 72. I 1Hand cleansers, [ ]toweis, ware: [ ] notfound, [ ]inadequate. Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS.
33. Dishes/utensils not being: | ]scraped, [ ] scaked, [ ] preflushed. Rule 5.1.C.4. 73. The carpeting is not: [ ] clean, | 1ingood repalr. Rule 12.9.C. 1 DEMERIT.
1DEMERIT. - o 74. Drinking gl riot suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
34. Dishes/utensils are not being washed in a detergent solution having a temperature of a 73. ADDE: 3 water thes dryers. | -] floor
least 120°F. The measured t%mperatura was[ - ]°F. Rule5.1.C.5. 2 DEMERITS. i pivempiotil il ";,’,;g ater he iﬁg{;‘ ,iotl [ eifgﬁ?gﬁ&,ﬁ, V]Bf,'f;de{ d]%wip[peé i
35.:Dishesfutensils-are not being sanitized by Immersion for 30 soeconds i clean not water R o auternatic piio equlpped with an automanc controf vaive F!ulc !2 10
sriwithiat termperaturg of atleast 170°F The mea.surad tamperature was [ : ] F : L CADEMERITS, .
o:Rule'5:1.C.5.8, ADEMERITS. - e %[ ] L|fa safety code violation_s;:
36. Dishes/utensils are not being sanitized by lmmersuon !or one mmute na clean chlonne R
7 golution;containing 50 ppm: chbr:ne minimum and at a temperature of at least 130°F, : Rule 11 1 5 DE RITS

{‘E’he measured residualwas| ./ ] ppm and the measured temperature was{ ] °F S . . .
. _Fule51.C.5b. 4 DEMERITS. . - . ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
37 Ne chemical test kit provided, Fiule 5.1 .D.4.b. 1 DEMERIT

SCON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 57

MECHANIGAL DISHWASHING: EN CORREC 00 X 8703

38. Hot water sanitization: The wash-water lemperature was not at least 140°F. The mea-
sured tomperaturewas [ ]°F. Rule 5.1.D.3.. 2 DEMERITS

39.:Thefinal sanitlzation tinge water temperature was not at loast 180"F The rneasured
s temperaturewas o] °FoRules5. D30, -4 DEMERITS.

40.:Sustained 165°F hct water dishwashing machine_- - .°F. Rule 5.1.D.3.a. 4 DEMERITS.

41, Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperature was [ 1°F. Rule 5.1.0.4.c.{1). 2 DEMERITS.

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

43. The chemicals sanitizing rinse watar temperature was not at least 130°F, The measured
temperature was [ ] °F. Rule 5.1.D.4.c.(3). 2 DEMERITS,

44, No chemical test kit provided, Rule 5.1.D.4.b. 1 DEMERIT.
45. Dish 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. -w, ,'!

. /
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LU0 CCITY OF PORTLAND, MAINE

' FOODSERVICEHEALTH
¥ R INSPECTION REPORT 7.
. : y e e T
Owner Name £ : o S
) ’ . : . .. | Establishment Nam -
LS e/ S ' e i
- [ddress }D J/,\ 2 ‘”‘i'&f{.a{,ﬂySf :
P P S 7 o Lotation
€ Lox 24¢ RN R
MCD # _ESTAB # SRS Y Al
051|703z = seii -ofo PURPOSE -
: 17225l | R : _ DEMERITS
- LICENSE ISSUER 'i -‘ L & . ] DAY: FSESOLV':"?U. Heénspeéﬁén'to be COE;'dUC‘téd‘:} 5PT _{
CENSE POS e voa Tl s ﬁﬁfggﬁéﬁ{é) it 2 ey CAPTL
LICENSE P e L g x ' I B N AR - 3 N
OSTED . .YESH w0 T TS 1S Newotren. ot Sy jomeral . BET S
-~ FQOD SUPPLY AND
[oxie: matetials,
mproper;

'

N L
a E:{u?eugga.%?gdi [Déninﬁét;;?ﬁeriy labeled containers of fo
S Copedoond e 1T [ s
S Rube 18 e 1 Denearre e ! ]

. Meat andior meat products hot USDA approved. Rule 2.1.A.2.. 5 DEMERTTS

seafood products misrepresanted.

FOOD PREPARATION AND PRbTECTlON

8. Cooked and/or prepared foods are subjected 10 cross inati
contam
or [ ] other sources of contamination. Rules 2.2.A.1. and 2.3!.52.%[0 nz EETEER}T%W foods

e
. A : WATER SUPPLY

. [ -] Acopy of the current water analysis was not available at the facil
S ; Furthertesz!ng may be required.- Rule 6.1.5.3, ZDEMETF;!'FS.'&CHW

darpressire) wasinot :_proifi
[z} 1avatories, ‘Rule 6.1.0:1

‘52, EM blie food units) The water:storage tank: {. ] does not have adequa{e storage,

is not being properly clean, iti ar ez y
Rule 8.1.C.1. gSEE‘EF}«'{_Ec_Sea ed and sanmze;i after each day's use.

9. Employees handle rawiand cooked or prepared food products without i :
T athg i betwban RIS SS AL e B S, B DEMERIe ot orough hand. .
10. Raw | | fruits andior ' e teed andier e -
R E2.4].B.1. ks DEME[R!%_\ée-getablas are not washed before being used and/or served.
11, Food contact surfaces net; [ Jwashed, [ 1rinsed, andfor[ ] sanitized atter sach use

and following any kind of operation when contaminati
and following any kind of op: mination may have cecurrad.

12, Food (lee) contact surfaces are improperly: [ ] designaed. constructed, i
[ 1maintained andior[ | located. Rules 4.2.A., 4.293..4.@.&, 438 2%&5%\.1:—%&?‘??"“’

_ RIS WASTEWATER DISPOSAL
83.:The subsur_face-:d_isposal ‘Bystem was found 10 be surfacing. Rule:6,2.A. 4 DEMERITS.
b4, Wastowater wasiﬁ_eﬁng Improperly discharged ontothe grou'nd.iERui‘a-E;2.-A.:E4ibEM'ERI‘I‘$I;
55: '(M‘obile:f%b_d-zunlt’é): T ] waste water S10rage tank coss niot have adequale storage :

o Rile

PLUMBING

13. Food not protocted duting storage/display: [ ] food left uncovered food i
stored on floor, | ] food containars in cold storage double stacked'cgr r%est%d.lmproperly
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.
14, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 1/2 pint milk
rotained, [ ] schoolst mitk not kept at 40°F, or below, Rule 2.1 .B.E1 . ]2 I)l‘-.‘FI:.IvlEFN'E!‘S.n .
15. Storage of [ ] food and/or beverages in i i ibi
Stors I\?'IERITS.] [1 ges in ice or water is prohibited. Rule 2.4.1.2.
16..1 T inwrapped and/or { -} potentially hazardous. food products previously served tothé -
sipublie were being reused. Rule -2.4.J..1."S'DEMEHETS.'E_':5 i p y S tot e
17. Open cans were being used improperly to store food. Rule 2.3.8.7. 1 DEMERIT,

FOOD TEMPERATURES

8. Potentially hazardous food(synet being: [ ] reheated [ -] cooked long:enough to be -
7 adequately heated to allparts Rule 24.G:3. 5 DEMERITS, 1. ST e
19, Prepared:potentially- hazardous {oods requiring rofrigeration:are:net being rapidly cooled

+ S 1045% or below, The measured temperatyre was [ -+ ] °F. Rule 2.3.C.3. 5 DEMERITS.

1 Frozen food :not-being Kept at 0°F, 'or below: ] -] improper thawing. The measured

crAepmperaturewas T i AR Rule 23.C.4 S DEMERITS, i s v
21 Potentially hazardous hot food{s) not being stored at 140°F or above. The measured .-

2

. fomperature was [ ] SR Rules 246,15 24 H.1.a0°5 DEMERITS.: - :
22.:Potentially harardous cold food(s) not'being stored at 45°F or below. Tha measured -
ternperature was T o0 °RiRules 2.4.Gi.1.-and 2.4 H. b5 DEMERITS, e

53, Crowded refrigeration: There is less than 1/4 cubic oot of refrigeration per meal.
Rule 10.7. 2 DEMERITS.

24. The comtainers used transporting foed are inadequate. Rules 2.4.L.1., and 9.1.A.
1 DEMERIT.

ZE_ Accurate thermometers not avaiiabie of used 10 svaluate hot hoiding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1.and 2.3.0.2. 1 DEMERIT.

PERSONNEL
26. No cortified food handier/manager. Rules 8.5. -
27. Personnel with: ! communicatie disease(s), | ] boils, { .} infected wound(s}, -
- ] respiratory or'f .. ] gastrolntestinal infection, are prepafing and serving food. .
e B & DEMERIS: o e il
28, Personnel: [ ] with dirty hands:and/or { -] smoking whan preparing and serving foed, .
{1 whth poor hygienic practice, I ]-adting, drinking. in food preparation and/or dish- .
" 'washing areas. Rules 3.2.A. 3.2.8. -and 3.4.A.'§ DEMERITS. o0 o

56. [ ] Kichen sink,:;'E ] utility sink, [ 1 grease trap,{ ] drain lumnbing: is i
[ 1sized, | ]installed and/or maintained. Rules 6.4.F ard E?’B} pz DEM%&sggproperLy
A Cross-conineciion, witholit backflow device, Sxists batween the diinkinig and:the wast
; :wamrsyster_ﬂs_ ther ][] faticet hioss; [T hot water Hoater: [ T water closets,’ ewe-
[__ :]_;_c_ther:_______ e D ST Rule's.4.C.;5 DEMERITS,

TOILET AND HANDWASH FACIUTIES

58. ‘gooicl)er;s {oo]msr: E}erjl Comglateily tlartx_closed;[ é Ec?uipped with sefi-closing, tight filing
» proporly ventedq, 1 issue provided, COVOre ast £
Ruies 6.5, 6.6 and §.7. 2 DEMERITS. r] o waste recepiacis (2ies)

59, Inadequate numboer of [ ] male, andfor [ ] fernale teilets. The number of tollets are:
1male andi] 1female. Hule 6.5 1 DEMERIT,

60, :Handw_ash“-lavat'qries: [-1-¢lean,:[: ] adeguate number, ! }-accessipie, [ ] fixtures...
- maintained;] -1 hand cleansing soap.[]-sanitary towgihand drying devices notpro- -
“vided [+ ] common towsl. Rules 6.3, and 6.874 DEMERITS. - 1 1o :

: RUBEBISH
81. [ linadequate,] ]uncovered contziners ware being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ 1clean, [ free of litter, Rule 6.9,B.4. 2 DEMERITS.

63. Storage areas afe not constructed to be: [ ] inaccessible to vermin. | easlly cleaned,
[ ]refuse bin of questionable safety. Ruies 6.8 and 6.10. 2 PEMERITS.

INSECT, RODENT & ANIMAL CONTROL
B4. [ . 1fies, [ 1] rodents, | . Jroaches, [ Jive animals (otherthan security or guide dogs)
<-were found orshe premises: Rule 6.1 O and 712,64 DEMERITS, o i
85.-Food sorvice 1acititles: Thelouter [ J:doors, [...] winciows, [:] skylights[ ]transoms
- were notaglqugieiyscreeqed. Rule.e'fjo;D._‘fLSEMgRrrs; E e e

e, CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
{ 86, JFipars, walls, ceilings, [ ] not smeoth, [ properly constructed, 7] in disrapair,
S Ty ST RIT. 7

Eus—Hules 7:1-7.6. 1 DEMEI

£ 67:] lighting [ ] vertiation inadequate, [ 1 fixture(s} not shialded. [] dirty vertilation
e hoodsg,;[ 1 ductwork, [ 1fiers, [ ] exhaust fans. Rules 7.6, 7.9, ;% 1 DEMERIT.

55 Hair rastraints not wom by food handlers. Rule 3.3.8. 1 DEMERITS.

88, [ ] Premises littered, [ ] unnecessary zquipment and articies present. Rule 7. 1A,
1 DEMERIT.

i

FOOD EQUIPMENT AND UTENSILS KRR

P
;,: { 30 Foodinon food contact surfaces of equipment: '[af 1in disrepair (cracks, chips, pits, cpen
N> seams). ] 1 not easlly cleanable. Rules 4.1.A; £2.A, and 4.2.B. 2 DEMERITS.

31. Single senvice articles impropeﬂgt [ Jstored, [ ]dispensed, [ T handled, [ ] reused.
Rules 4.4.A. and 5.2.C. 2 DEMERITS.

3Z. Wiping cloths: [ ]dirty, [ ] not stored properly in sanitizing sofutions Rule 5.1.B.
1 DEMERIT.

£9. improper storage of [ ] cleaning equipment, [ 1linens, Rule 7.11.8. 1 DEMERIT.

LODGING e T
70. The sleeping roomis) are: | ] inadequately ventilatad-unclean, [ ]in disrepair,
[ lundersized; [ ] impraper bed spacing, Rulés 12.9 and 12.11. 1 DEMERIT.
71. The | ]Tollets,[ 1lavatories, [ ] showars, were not: [ ] ciean, [ 1 in good repair.
Rules 12.3. and 12.9.D. 2. DEMERITS.

DISHWASHING

MANUAL DISHWASHING:

33, Dishesfutensiis not being: | 1 scraped, | Tsoaked, [ ] preflushed. Rule 5.1.C.4,
1 DEMERIT.

72 [ 1Hand cieansers, [ ]towels, were: [ 1 not found, [ ]inadequate. Rule 12.4
2 DEMERITS. .

73, The carpeting is not: [ Jclean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.
74, Drnking glassés not suitably sanitized and packaged. Ruie 12.6. 2 DEMERITS.

34. Dishes/utensils are not being washed in a detergent solution having a temparature of at
jeast 120°F. The measured temperature was [ ]1°F. Rule 5.1.C.5. 2 DEMERITS.

%5 Dishes/utensils are not being sanitized by immarsion for 30 seconds in clean hot watey -
with at temperature of at least 170°F. The measured tomperature was [ < PR :
‘Rule 5.1.C.5.a. 4 DEMERITS. L

36, Dishes/utensils are not being sanitized by immersion for one-minute in & clean chlorine
solution containing 50 ppm chloring minimum and at a tomperature of at least 130°F.
‘The measured residual was [ ..~ ] ppm and the measured tlemperature was [ 1R
Rule 5.1.0..5.b. .4 DEMERITS. :

37. No chemica! test kit provided. Rule 5.1.D.4..b. 1 DEMERIT.

MECHANICAL DISHWASHING:

38, Kot water sanitization: The wagh-water temperature was not at least 140°F, The mea-
sured temperature was [ 1°F. Rule 5.1.D0.3.b. 2 DEMERITS.

30, The final sanitization rinse water temperature was not at Joast 180°F. The meastret
temperature was | . 1°F. Rule 5.1.0.3.b, -4 DEMERITS

20, Sustained 165°F hot water dishwashing machine,.,.. F, fule 5.1.0.3.a. 4 DEMERITS.

31, 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.

42, Sanitizing chemicals not automnatically dispensed. Rule 51.D.4.c.(2). 2 DEMERITS.

75, (as Appliances: | -] hetiwater heaters; [ Trefrigerators; | :: | clothes dryers, { -] floor
‘fumaces:found'in sieeping:rooms were nét]: -] adequately vented, ] ] equipped with
atoratic pilets, [} equipped with an gutematic comrol valve sRule 12,10, .- - .

S ADEMERITSS: o0 E e 5 v [ S

76.-[. 7] Life safety code wiolations:.. - .-

L Explaing o ;
7 Rule 111, 5 DEMERITS.

- [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
-SOONAS POSSIELE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8702

-,

B Ts s N eyl

3. The chemicals Sanitizing rinse water tempaeratiire was not at least 130°F. The measured
temperature was [ ]1°F. Rule 5.1.0.4.¢.(3). 2 DEMERITS.

4. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.

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

46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT.
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DEMERITS
SPY

497?_.”_.-..

2P &

1PT

g Unlabeled

Impro : o
ST, o B9 ir o 0 s i

] She ifish not:being kept

in:ofi ihal- iner [
ules 2.1.B.2and 2.1 .83 DEl\%Enl'Fg?:?"-‘er' (

: FOOD PHEPARAT!ON AND PROTECT TON -

L Cookad ancb'or hrepared foods are subj or -
o nor prepared foods are sut jiected to cross conwmlnabon from { } raw foods

Fh}Ies22A1.andaaBS 2DEMERTS

]A COpY:{ of th current water anaiys

T Furthar tost iswas not avaliable atthe fac: ry

may be required.: F:ule B.:ES, 2 DEMERITS

Mobsze Ffood: unﬂs} The'water, storage tank: : doesn
Gt hav
]Is:nat being: n?ﬁeErg nglseaned and sanrtréec} after each da?r saclllest:euatg storage. -

Rule'8.1:C.4: 2

mployees handle raw and cooked
washing in.between. Rules 2.2

. Ra :
.Ru\g [2 4] gl._lllts ;gdé'mE[R grvegetables are not washed before bemg used and.'or served

Food contact surfaces not. [} washed i ] rsnsed andlor
samth
and following any kind ‘of operatnon when contamana;mn max[r hlwe ocr:i(rjreaé1 o eagh. e o

Rule §.1.A:3, 2 DEMERITS.

Food (lee) contact surfaces are zrnproperly‘ { desr ned construct |
[ _1maintained and/or [ ] located, Rules 4. 2.&‘3 4, 2gB 4, 3.A] 4. 3s't3ru 2egE¥\.'lE}FIIT1s'tgled

Foad not protected during storage/display: food left uncovered,
stored on floor, & food containars in cold [stcgra e double stacked éﬁgg&%lmpmpedy
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F.7.-2 DEMERITS, -

. institutions; Ghost tray(s) [. ] not kept, [ -] not dated, Rule 10.2 [ 31/2 pzr}t mifk not

retained, [ ] schools: milk not kept at 40°F, or below, Rule 2.1.8.1.'2 DEMERITS.-

X Storage of [ ] food andlori 1 beverages in ice or water :s prohlbited Rule 2.4.1.2.

DEM

potentially hazardous food odu ;
Rule2:4.J:1: 5 DEMERITS

ublic were belng reused:

. Open cans were. beang used |mproper|y to siore food ﬁule 2.3.8.7. 1 DEMERIT.

FOOD TEMPERATURES

otentla!ly hazardous food(s) notbaing: [
quatély heated:10 all; Rule 24,6

repdred potentiall hazardous foods: requl
o 45° orbelow; Th mperaiure was

For balowf

.23,

Crowded refrigeration: There | |s less than 1/4 cubic foot of refngeratron per mea% .
Rule 16.1. 2 DEMERITS.

54

The containers used transportmg food are madequa‘re Rules 2451, and 8.1.A,
1 DEMERIT, -

»o25.

~"and refrigerated storage ternperatures. Rules 2.3, C.1.and 2.3.0.2. 1 DEMER!

Accurate thermometers not available or used to evaluate het hokding, cookmq reheatmg.

PERSONNEL

| 28,

No cartified food handler/manager, Rules 3.5

e ot
oAyl 3.1A 5. DEMERITS.

By resplratory or:

:Parsonmel: 1] with:giiry: hands and.for
[ withizpoor hygienic practice, [ Jeating, dnnks g in‘food preparati
“washing areas) Rules 3.2:A0 ‘328, and 345 ERITS.

hen prepanng and seé\,{in food

: T oPLOWEING e e
: ]Kntchen snnk [ ]utrllty sink, [ ;] grease trap, grain, Iumbn
;]s:zed { ]instaiied andfor mamtalned. ugs ES 4] F. and[? ]. pz DEEMQE |s1_|g1proper1y

L

: “TOILET AND HANDWASH FACILITIES
. Tollets rooms: [ +):Complataly enclosed, [ ] Equipped with self-closing, tight fittin
doors, [ -] prepeily vented, [ ] tissue provided, oover d y i
“ -Rules 6.5, 6.6, and 6.7. 2 DEi\r}ER!TS P L] o waste receptacte (acies).

- 59. Inadequate number of [+ ] male, and/or | }female toﬂets The number of tollets are:
s - male'andi. ] female. RulaGS 1 DEMEHIT ;-

: : RUBBISH .
R snadequate [ 1 uncovered containers were being used. Rule £.9.- 2 DEMERITS.
. Storage argas were not [ Jiclean. [ ]1ree of litter, Rule €.9. B.4.2 DEMERITS. -

. Storage areas are not constructed to be: [ ] inaccessible o vermin, [ -] easily cleaned,
{ 1 refuse bin of questlonable safety. Rules 6 9 and 6,10. 2 DEMERITS.

INSECT RODENT & ANIMAL CONTROL
@g‘j [T ] rodents i) roachesy (o8 amlmals (uther Ahan: secunty or gulda dags)
are found on the promisesi’ Rule 6,10, an DEMERITS. i

Food service faciitios: The ‘outer I doors,
ere not adequateEy screened Rule: 6:10:

tra.nsoms

consrhucnon OB MAINTENANGE OF PHYSICAL FACILITIES
B6. Floors walls, ceilings, [ ] not smooth E ]properiy constructed, [ }in disrepair,
] dirty curfaces, Rules 7.1-7.6.1D

E ]-Lighting [ Jiventilation madequaze [ ifxture(s not shlelded ] dirty ventilation
oods, [ ] ductwork, [ ] filters, [ ] exhaustfans. wias 7.6, 7.9, 7.10. 1 DEMERIT.

i,

. Halr restraints not wom by food handlers. Rule 3.3.B. 1 DEMERITS,

68. EI ]EPremlses Imered { ] unnecessary equipment and articles present. Rule 7.11 AL
DEM

FOCD EQUIPMENT AND UTENSILS

. Food/non food contact surfaces of equipment: [ | in disrepair {cracks, ¢hips, psns. open

seams), Mnot eastly cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERI

£0. improper storage of [ | cleaning equipment, [ ] linens, Rule 7.11. B. 1 PEMERIT.

, Single service articies 1mproper1 [ ]stored 1 1dispensed, [ ]handed, [ ]reused.
MERITS

Rules 4.4.A. and 5.2.C. 2D

Wiping cloths 1 Tdirty, Mnot stored properly in sanitizing solutions Rule 5.1.8.

i
g )1
- e

LODGING

The sleeping room(] ) are: [ 1 inadequately ventilated, unciean, [ ] disrepair,
[ undgersized:] ] improper bed spacing. Rules 12.9 and 12.19. 1 DEMERIT.

70.

[ 71. Tha | 1Totlets, [ ]lavatories, [ Eshowers weranot: [ ] clean, [ ] in good repair.
Rules 12.3. and12.9.D. 2 DEMERITS.
DISHWASHING 72,1 7 Hand cleansers, [ Ttowels, were: [ "{roct feund. | ] inadequate. Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS.
33. Dlshes!utensuls not being: [ 1scraped, [ ]soaked, [ ] preflushed. Rule 5.1 .C.4. 73. The carpeting isnot: | ] clean, [ ] in good repair. Rule 12.9.C. 1 DEMERIT.
1 DEMERI 74. Drinking giasses not sutably sanftized and packaged. Rule 12.6. 2 DEMERITS.

34.

Dlsheslutensnis are not being washed in a detergent solution having a temperature of at
Joast 120°F. The measured temperature was [ 1°F. Rule 5.1.C.5. 2 DEMERITS.

35
“:owithiat temperature’ of at least 170°E The measured temperatu:‘e was [
Ruie’s,1:C.5.a: 4 DEMERITS.

Dishes/utansils are not baing sanitized by immersion for.30 seconds inclean: hcl::t water

36:

{Dishes/utensils areé not baing sanitized by immersron for one: minu:a in‘a:clean chloring
‘solutior: eontaining ‘50-pom ¢l orine mmzmum ‘and-at-a temperature of atleast T30°F.
‘The:measured residual was] e measured temperature was {
Rule 8.1.C..5:b. /4 DEMERITS.: -

37

Ne chemica) test kit provided, F:ule 5.1.0.4.b. 1 DEMERIT

MECHANICAL DISHWASHING:

28,

Hot water sanitization: The wash-water temperature was not at least 14C°F. The mea-
sured temperature was [ 1 °F. Rule 5.1.0.3.b. 2 DEMERITS.

39,

The final samtrzabon r:nse water ternperature was:not-at least 180°

.The measured
termnperature was - 1°F.-Rule 5.1.0.3.b. :4 DEMERITS. :

40:
41.

Sustained 165°F hot water dishwashing machine_-_....°F. Rule 5.1,0. 3 a 4 DEMERETS

Chemical sanitizers: The wash-water temperalure was not at least 120°F. The measured
temperature was [ 1°F. Rule 5.1.0.4.c.{1). 2 DEM

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

_asApphances*[ J:hot water heaters; frigerators, [ ]clothas dryers, [ ] foor:
olind in sleping:tooms were not: [ Y adequately vonts LR 1equ|ppedw&th
. auternatic:control val Rule2

i) } equ:pped Wi

« ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SO0ON AS POSSiBLE NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

IR A ek
Pt ol
gEE | Cioes
ET PLp e
J
- )
& /- G i

The chemicals sanitizing rinse water temperature was not at least 130°F. The rmeasured
temperature was [ °F. Ryie 5.1.D.4.c.(3). 2 DEMERITS.

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

Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.

. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT.
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: A0, Baw [ ] fruits andforé Irvagetables are not washed before beang used and.’or served

-~

< 12.-Food {lce) contact surfacas are rmpropery'{ ]-designed,

\“3

‘4. [ JUnlabeled, { -] impropert
RuoZ1AZ 1IDéME%IFrpary labeled containers of 1ood are’ be:

- ]Shellﬁsh not bern kept'|
.Ru}esz1 Baand 19 3p 1

oErll‘%maI contimer’ [ ] saafood products: mrsrepresen:ed

FOOD PREPAFIATEON AND PROTECTION

8. Cooked andior prepared foods are subjected to cross contamrnaﬂon from[ ] raw foods o

i or[ 1 other sources of contamination. Rules 2.2.A1 -and 2. 38 52D

52. fMOblle {eleleg Units) he-water: St{‘)‘l’age tank: | [ ] d : . .
: 0es not hEVB adequate s!orage
isnot bemg ploperiy cleaned {}d S nt ed ftar h y
| a a I 12 a ¢l eac day's USG .

Emplayees handle raw and cooked of prej
washingin'between; Rules 2241, ang 2.p3a

\ Rule 2.4.8.1..2 DEMER|

Food contact surfates not:
-and following any kind 6f-o

ratlon when oon
e B S D EMERTTE tammatlon may have oocurred

ashed, [ ] rmsed and.'or[ ]sanltrzed aﬂar each USG

5t
¢ oem [ ] maintained andior [ - ] located. Rules 4.2 A, 4.2.8., 4. SA] c:% BmcéegEg\n ]érl"?sa”ed

13} Food not protected during storage/display: T~] Tood left uncovered, f
u stored on floor, { -] food containers in cold sto]ra e doubie stacked ér r%egr%% lmproperly
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F.7. 2 DEMERITS. .

Institutions; Ghost tray(s) [ ] not kept, [ | not dated, Rule 10.2 1/2 pint m
ratained, [ ] schools: ml)lk not kept at 40°F, or below. Rule 2.1 B[1 32 DE?\;IEHI'II!'g.n <->t

X gtggan%% of ] food andfor[ ] beveragas in ice or water is prohrbrted Rule 2.4.1.2.

14.

]Unwrapped and.for[ otentlall hazardcusfood rod
blic:were being raused. ]H%e 24 y 5 DEI\.‘IERIT&;.-p u

ewous served 1o ﬂ'! 3

. Open cans were berng used mproperly o store food Rule 2.3 B. 7 1 DEMEHIT
_ FOOD TEMPERATURES
1 oie_r;;la_l_! ‘hazardous food(s).not:beifigil:]

degiiatly heated toall parts Rule'2.d,

epared potentially hazardous: Stoods roquirng refr eratron
452 orbelow. THo nsasursd:terriperatire was 2 1RF

godiginot bemg storadiat 140%F or abov The measured

B

- 58,

. 58,

557 ADENERIS.
©.2.A 4 DEMERITS,

PLUMBING

I 1K|tchon érnk }utrlny srnk [ ] grease trap, dram - turmbi
Is ]S|zed I }lnstalled andr’or rnamtalned. Fiules[em3 F. and[ B] pz DEmg’ %?Tlgxproperﬁy
GHI ithy t»

TOILET AND HANDWASH FACILITIES

Toilets roomé [ -] Completely anclosed, { -] Equipped with Seti-ciosing, tight fittin
doors, [ ] properiy vented, & ] tissue provided, cover ast o i
Rules 6.5, 6.6, and 6.7, 2 DEMERITS. p ; bl o waste receptade (achios)

\nadequate number of [ lmaie andfor[ ]female toilets, The number of toilets are:
[- 1 male and__[_ emale Rule .5 1 DEMERIT,

161 number L ‘jaccesssbe [ _Jﬂxtures
mtawtcwel.fhan dryi
4 DEMERITS

RUBBISH

61,

Y EiRules 246G, 2dH A S nEmgﬁné : [ 1 madequate [ *1 uncovered containers were being used. Rule 6.9. 2 DEMERITS.
Potertially nazardous cold food( Y ot biaing storad: T ; ‘B2, Storage areas were hot[ Jclean, | 1 free of iiter, Rule 6.9.8.4.2 DEMERITS.
temperature was ] 1:9F Rules 2:4:G.1. and 2.4H.4 b5 DEMERITS. B3, Storage areas are not constructed to be: [ | inaccessble to vermin, | easin cleanod,

35 Crowded refrigoration: Thero s 8ss than 1/4 cubic foot of refrigeration per meal. [ ]Tefuse kin of qUGStlonaNe safety. Rules 6.9 and 5.10. 2 DEMERIT
Rule 10.1. 2 BEMERITS.
24, The containers used transportmg food arg inadequate. Rules 2.4,1.1,.and 9.1.A
=, 1 DEMERIT, - INSECT RODENT &ANIMAL CONTROL
i_/ﬁ? ‘oourate hermometers not available or used to evaluate hot holding, cookmg roheating, B4, -] Ties [ Jrodents; [ T roaches Ve animals (otherthan Secu
and refrigerated storage temperatures. Rules 2.8.C.1. and 2.3.0.2. 1 DEMERIT. i ] the premises:: Rule 10 nd:712:6. 4 DEMERITS e
B5. Food senvico 1akikies: The outer [ Tdoors, [ ]windows, ]skyhghts. Jtransoms: .
PERSONNEL iwere not adequately screened Rule 6 10 D 4 DEMER LE
28. No certified food handlgr/manager, Rules 3.5,
27 iefsr"e';“‘fja‘{‘gt“[ : 'F‘}”gg‘s‘t‘gﬁggﬁeﬁgg{ 1 b°‘,§b£ : SONSTRUCTION OF MAINTENANCE OF PHVSICAL FAGILITIES
uLSLA. S’ DEMERITS: 66. Floors, walls, cerlrngR I:not smooth [ ]properly constructed, { ] in disrepair,
28 Personnel: 3 with dirty: hands andior [ smokmg whan prepar!ng ‘and serwng o0 [ 1dirty surfacés. Rules 7 1-7.6.1 0
s ) withpoor by jisnic practice; [~} ‘eating, drinking. -nfood greparairon andfor drs 67. [ 1Lighting [ -] ventiation lnadaquate [ ]fl)dufe(a not shualded 1 dirty ventilation
 washing areas Rules 3.2:A:8:2:8,, and34A; 5 DEMER hoods, [ 1ductwork [ Ifiters, [ ]exhaustfans. Rules7.6,7.9.7.10. 1 DEMERIT.
25. Bair restraints not worn by food handlers. Rule 3. 3. B. 1 DEMERITS. 68. [ ]g\;%mﬁ_es Iittered, [ 1 unnecessary aquipment and articies present. Rule FALN-SN
1D R
FGOD EQUIPMENT AND UTENSILS _fg' &9, Improper storaga of (%] cieanmg squipment, [ ] linens. Rule 7.11.B. 1 DEMERIT,
E3G* Foodrnon food contact surfaces of aquipment: [ ] in disrepair (cracks, chips, pits, open H
seams). not easily cieanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS.
31. Single service articles |mproperly ] Stored, [ ] dispensed, [ ] handled, [ ] reused. LODGING
Rules 4.4.A. and 5.2.C. 2 DEMERITS 70. The sleeping room(]s are[ ] madequately ventiated, unclean, [ 1in disrepair,
32, Wlp:r]z\% cloths [ Jdirty. T 1 net stored properly in sanitizing solutions Ruie 5.1.8. [ ]undersized:[ mproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
71. Tha [ ] Toilets; [ ] lavatories, [ ] showars, were not | | ¢clean, [ 1in good repair.
Rules 12.3. and 128.D. 2 DEMERITS.
DISHWASHING 72. | ] Hand cleansars, [ ] towols, were: [ Tnot found. [ ] inadequate. Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS.:
33, Dishesiutensils not being: [ 1 scraped, { Tsoaked, [ ] preflushed. Rule 5.1 C.4. 73. The carpetingis not: [ Jclean, [ ]in goed repair. Rule 12.9.C. 1 DEMERIT,
1 DEMERIT. 74. Drinking giasses not sua’rably sanitized and packaged. Rule 12.6. 2 DEMERITS.
34, Dishes/utensiis are not being washed in a detergent solution having a temperature of at :refﬂgemom.;_ “Telothes dryers; {2 floor .

laast 120°F. The measured temparature was [ 1°F. Rule 5.1.C.5. 2 DEMERITS.

35, Dishes/utensils are:not being sanitized:by. immaersicn for 30 secondsin ciean hotwater .
“with at temperature of atleast 170°F Tha measur d mperatura was CJoF :
'Rule 81.C5.2. 4 DEMERITS.: o :

36. Dishes/utensils are not baing sanrtrzed by mmersron for.one mmute in'a clean chlorlne .

~golution containing 50 ppm chlonne minimum andat a: femperatare of atleas o, i
The measured rasidual was[ - d 1h asurerd temperature was

RN 510,50, 54 DEMERITS. - : :

-
=]

37 No chemical test Kit provided. Fiule 5.1.D.4.b. 1 DE.MERET

MECHANICAL DISHWASHING:

38, Hot water sanitization: The wash-water temperature was not at least 140°F, The mea-
sured temperature was [ 1°F. Rule 5.1.0.3.b, 2 DEMERITS.

39, The final sanitization nnse watar tempaerature was net-atjeast. 180°F The measured

- temperature was {2 ] Fo-Rule 5.1.0.3b.4 DEMERITS. ;

40, Sustained 165°F hot water dishwashing’ machine, . °F HuleS 1. D 3 Ao DEMERITS

41, Ghemical sanitizers: The wash-water temperature was not 4t least 120°F. The measured
tarmperature was [ 1°F. Rule 5.1.D.4.¢.(1). 2 DEMERITS.

42, Sanitizing chemicals not automaticaily dispensed. Ruie 5.1.0.4.c.(2). 2 DEMERITS.

[
o ]adequately vented { }equupped WIth
atlc contr } L 100

« ITEMS N GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOONAS ?OSS!BLE NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

23, The chemicals sanitizing finse water temperature was not at least 130°F, The measured
]

tomperature was | = Rule 5.1.D.4.c.(3). 2 DEMERITS.

44, No chermical test kit provided. Rule 5.1.D.4b. 1 DEMERIT

45, Dish racks not stored in 2 sanitary manner. Rule 5.1. D.6. 1 DEMERIT.

46. Gauges: [ ] not provided | Tinoperative, Rules 5.1.0.1. and 5.1 0.2, 1 DEMERIT.
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“{Cwner Name -

CITY OF PORTLAND, MAINE
- FOOD SERVICE HEALTH -
" INSPECTION REPORT

¥

Addrass

[ Estabiishment Name o

L MCD# . . - ESTABH S -
e T ST
T I Yoy s STAB. TYPE - Adinspection ta e conducted - L) ——
| .L . E[SSUED T YESD NO = : "~ lithin. "day's'_ﬁon'p °§ A PY
LIGENSE FOSTRD S Nes e e CLE T day leterst - LT
T e AR NOD followsup o e e F
_FOOD SUPPLY AND SOURCE © AT T
ST AT T TOXIC MATERIALS
: personal Meaications ana/or L 0
] hilk producs, el e
b /or served: Rules 2.1
‘Cannedfoods tom an Unapproved seurce: s
Rule 2.1.A3. 5 DEMERITS. > . el ' S WATER SUPPLY
[ ]1Unlabeled, it i i . ] ! : : .
Rule 2.1.A.2. T[DE]I\IJ'(EDF;%?G.HV |a§e}ed containers of faod are being used and/or serve I éfgggr?;st?}e c%i"f:??éﬁﬁﬁ:ﬁﬁﬁﬁmw%s1"§t? viilgzgétér&esfagility.
57 Cannod gooas found: | ] aling, [ T Sevore Bants.l. T iy condiion, Fond T B T s
iandior]: ) swollen: Rula 2.4 A‘lg's[ .D%MERFFS??G' _. .tqbg':;'sp?fa'?hoér =t

] Shellfish not being kept in origi ; . 5 :
bdes bt B one o daaptin arging) container: | ] seafood praducts misrepresontad.

Mea_t_ _gn_d{ér-_meat_. products notUSDA

é -k — FOOD PREPARATION AND PROTECTION - . .
- Looked and/or prepared foods are subjected to cross contaminati
or[. ] other sources of conmmination.lﬂules 2.2.A1. aﬁg ngwéaélo nz g%nl\-:u[sh]ﬂ%w foods

(vndéf'.ﬁre_s# as:no.t._=r6v adtothi
Erﬁbb‘i 25 |sl).‘)\:vrashers,; or1 1ivatories, -Rus 61,01, 5 DEMERITS,
bile food units)The water storage tank: [ -] doas not have ad
]is'not being praperly cleans anftized e ackquate storage.
b e ot being gEi‘?'IEF{n‘S d and saprt:zed gﬁer each day's use.

Employeds handle raw and:cooked oripreparadJood products wi
‘washing in:between. Rules'2:2.4:1 .fand-2%?B;5.’ 5 nggtﬁclt_?s._ﬁhout

. Raw its . - k
Rﬁle [2 Jg’-jfﬂs ;Bdégénilr\ée-ge:ables are not washed before being used and/or served.

£ 11 Food contact surfaces not: T,/ washed, [ ] rinsed, and/or { iti
‘o and following any kind of of Sration when contaminati e each use
A g g o s g ination may have occurred,

12. Food (lce) contact surfaces are improperly: [ ] designed construch i
[ ]maintained and/or [ ] located. Rules 4.2.;‘3.. 4.2.98.. 4:%.'\] 4,3.B, 2685-;[1\!!!2}!;??33.;161

13. Foed not protected during storage/display: [ ] food left uncoverad food im|
stored on floor, [ ] food containers in cold storage double stacked (‘Er rlest%?ﬁ.l properly
[ 1sheeze guards absent, Rules 2.2.A.1.. 24.F7. 2 DEMERITS.

14, Institutions; Ghost tray(s) [ -] notkept, [ ] not dated, Rule 10.2 1/2 pint milk
retainad, [ ] schools: m?lk nct kept at 40°F, or below. Rule 2.1 B['l ]2 DE‘?\I'l!.E.lr?ﬂl‘ll’sr1 o

15. Storage of [ ] food and/or beverages in i i Tbi
2DEMEFHTS.] [ 1baverages in ice or water is prohibited. Rule 2.4.1.2.

16:L 2 Unwrapped andior.[. ] potantially hazardous food products previously served fo the

“‘public were being reused. Rule 2:4.0.1. SDEMERITS. - R e
17. Open cans were being used improperly to store food. Rule 2.3.8.7. 1 DEMERIT.

FOOD TEMPERATURES

18. Potentially hazardous foed(s) niot being: T ] reheated {2 cooked ong enough 10 be:i
s adequately:heated 1o aﬁ1par_ts'gnme'2,:%6.3.]:'5-DEMEF§!T]51.':-- S g g R
repared. potentially hazardous foods Tequiring ‘rofrigeration:are not being rapidly cocled:
45°or:below, The measyred fermperature was -~ | *F-Rul6 2.3.0.3..% DEMERITS.
TFrozon jood not being Kept at0°F; orbelow: | - improper thawing. The measured:
jemperature was[To i [ oF RWe 2,3.C40 S DEMERITS o oes o S

:Potentially hazargoushot fcl;:o_tiés)-not ‘being stored at T40°F or above. The measyred -,

iitemparature was [ oR Ules 2 4G 24H TR S DEMERITS. :
227 Potentially hazardous:cold food(s):not being stored at 45°F or.below. The measured ;. -
-+ “tomperaturewas [ R Rules 24:G.1 - and 2.4.H:9 ;5 DEMERITS, il

23, Growded refrigeration: There is less than 174 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

24, The containers used transporting foed are inadequate. Rules 2.4.L.49., and 9.1.A.
1 DEMERIT.

3E. Agcurate thermometers not avaiiablo or lsed 1o evaiuate hot noiding, cooking, reheating,
and refrigerated storage tomparatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

PERSONNEL

26, o certified food handler/manager, Rules 3.5.

27, Personnel with:[-_%communicable disease(s), [ ] boils, [ . ] infected wound{s), . ..".
1] respiratory or '-]_gra.strointastinal infection, are preparing and serving foad, -
ST Rule 8.1:A0 5 DEMERITS. oo o0 e S T

58, Personnel: [ -] with ity hands anc/or |- ] smoking when praparing and serving foed, 7
1] with-poor hy: fenic-practice, | : -} eating, drinking, in food preparation and/or dish-- -
- ‘washing areas. RITS. ot o

ules 3.2.A., 3.2.8.,.and 3.4.A. 5 DEME!

55 (Mobile Tood Units)r | ] waste water storage
“URUIe 8,102, 4 DEMERITS 0

: : PLUMBING
56. [ ] Kitchen sink, [ ] utifity sink, [ ]grease trap, [ ] drain, [.. ] plumbing; is im
[ 1sized, [ -]installed and/ormaintained. Rules 6.4].1'-'. and [78] pz DEM%RJ‘I’IS.pmpeﬂy
57.::Across-eonnection, withoutbackfiow: device, .exists batwesn:th
watertﬁystems af 14 02 Thiotwater

d#inking and the waste-
ta Jwaterclosets, T
ule6.4:C.75 ERITS.

TOILET AND HANDWASH FAC[LITIES

58. Toilets rooms: [ :]E_Completely enclosed, [ | Equipped with self-closing, tight fitting
doors, | 1 properly vented, [ ] tissue provided, covered waste y ladi
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. [ Jeor aste recepiact {lacies).

52, Inadeguate number of [ ] male, and/or [ ] ferals toilsts. The number of toilets are:
{ ] male and{: ] female. Ruie 6.5 1 DEMERIT.
60. Handwash:lavatarios: -] clean, [ Toadequate:number;:{ - Jaccessible, i ] fixures
= “raintaingd, [ ] fiand cleansing soap.[ ] sanitary towelHand drying devices not pro-
ivided ] ] common towel. Rales 6.3, and'6:8 4 DEMERITS. 7 (00 Ao Bl

i RUBBISH
81. [ ]inadequate, [ ] uncovered conhtainers were being used. Rule 6.9. 2 DEMERITS.
B2, Storage areas were not [ ] clean, [ 1free of titer, Rule 6.9.B.4. 2 DEMERITS.

3. Storage areas aré not construcied to be: T 1inaccessible 1o vermin, [Téeasliy cleaned,
[ ] refuse bin of questionable safety. Ruies 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL
B4 [ 1fies, [ ] rodents, | ] 1Gaches, [ Jiwe animals:(otherithan security o guide dogs)
- were feundion thé premises) Rule 610, and ARG A DEMERITS. ;i et
55, Food service fadiites: The outer [:.-]'doors, [ windows, [-] skyhights, [ ] transoms -
wery not adequately screentd. Rule 6:10.0. 4 DEMERITS: © 5 1 o0 i

= CONSTRUCTIONOR MAINTENANGE OF PHYSICAL FACILITIES
+'66; Fioors, walls, cailings, [ ] notsmocth, [ ] properly constructed, [ 1in disrepair,
o o] dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.
67. [ ]Lighting [ 1ventilation inadequate, [ 1 fixture{s) not shielded. [ 1 dirty ventilation
hoods. |} ductwork, [ 1filters, { ] exhaust fans. Aules 7.6, 7.9, 7.70. 1 DEMERIT.

59, Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS.

788. [ ] Premises littered, [, /] unnecessary equipment and articles present. Rule 7.11.A.1.
.’ 1DEMERIT. : ’

EOOD EQUIPMENT AND UTENSILS

; 30. Food/non jood contact surfaces of equipment: | ] in disrepair cracks, chips, pits, open
*_~-50ams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A, and 4.2.8, 2 DEMERITS.

<317 Single service articles improperly: lLl{ Tstored, [ ] dispensed, [ 1 handied, [ ] reused.
i~ Rules4.4.A and 5.2.C. 2 DEMERHS.

/32, Wiping clo}lt_'ls: T ] Girty. [/ ] not stored property in santizing solutions Rule 5.1.8.
RIT. -

i__~'1DEME

DISHWASHING
MANUAL DISHWASHING:
A3, Dishes/utensils not being: [ ] scraped, [ 1soaked, | ] preflushed. Rule 5.1 G4,
1 DEMERIT.

34, Dishes/stonsiis are not being washed in a detergent solutien haviaé; a temperature of at
laast 120°F, The measured temperature was | ]1°F. Rule 5.1.C.5. 2 DEMERITS.

35, Dishes/utensils are not being sanitized by immersion for 80 seconds in clean hot water -
. ‘with at temperature of at least 170°E. Thé measured temperature was | PR
“Rule 5.1.C.5.2.. 4 DEMERITS, L . : L

3%. Dishes/utensils are not being sanitized by Thmersion for ohe minute in a clean chlorine
_selution containing 50 pprm chloring minimurm and at a temperature of at least 130°F. - .
The measured residual was [ ] ppm and the measurad temperature was [ 1°F
Rule 5.1.C..5.9. 4 DEMERITS.

T No chemical test kit provided. Rule 5.1.0.4.8, 1 BEMERIT.
MECHANICAL DISHWASHING:

38, Hot water sanitization: The wagh-waler temperature was not at jeast 140°F. The mea-
sured temperature was [ 1°F. Rule 5.1.D.3.b, 2 DEMERITS.

30. The final sanitization rinse water tempaerature Was not at Jeast 180°F. Tha measured
termperature was [ .- 1°F. Rule 5.1.D.3.b. 4 DEMERITS. L

35 Sustained 165°F hot water dishwashing machine._ °F. Rule 5.1.0.3.2. 4 DEMERITS;

37, 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.

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

69. Improper storagé of [ ]cleaning eguipment, [ 1linens. Rule 7.11.B. 1 DEMER!IT.

: LODGING

70. The slesping ropmgs) are; [ ] inadequately ventilated, unclean, | ] in disrepair,
[ ]undersizeds] 1improper bed spacing. Rules 12.% and 1211, T DEMERIT.

1. Tre [ JTollets;| ]lavatories, [ ]showers, wera not: Jelean, { }in good repair.
Rules 12.3. ané12.2.D. 2 DEMERITS. .

72.[ | Hand cleansers, [ ]towels, were: [ jnotfound, [ }madeguate. Rule 12.4
2 DEMERITS. -

73. The carpeting is not: [ ] clean, | Tin good repair. Rule 12.9.C. 1 DEMERIT.
74. Drinking glasses not suitably sanitzed and packaged. Rule 12.6. 2 DEMERITS.

75. Gas Appliances: [ ] 'hot water heaters.{ -] refrigerators. [ 1] clothes dryers; |- .] floor
femaces found In sieeping.rcoms ware-not [/:] adequately vented, [ ] equipped with
ic-pil -} equipped with_;an_-auzomatic control vave. Rule 1210~ -~

877 { Life satety, code violaions: |+
EXplaint s e il
- Rule 11.1.-5 DEMERITS.

« ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

A . o, C Ly

23, The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was [ 1°F. Rulo 5.1.D.4.4.(3). 2 DEMERITS.

44, No chernical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
45. Dish racks not stored in a sanitary mannor. Rule 5.1.0.6. 1 DEMERIT.
46. Gauges: [ ] not provided [ 1 inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT.
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f«r‘” "{}:ﬁ{dm(;ce) onTAcT SuraGes aTe Impraperiy: [ desionad.

10.:Raw [ ] fru
,4"; Rule2:4.B.1.°2 DEM
U Food contact surfaces not: [}

:\i ‘ﬁ_food not protected during ‘storage/display: [ food left uncovered, [ ] food smproper
: St

B TShellfish not being kept In
FPules2.1.B.2 and 2, gE 3p1 D(E' E&Iﬂegnte o

- FOOD PREPARATION AND PROTECTION -
_Coo?ed andfor prepared foods are‘subjected to cross'contamination, from [ ] raw foods
: "DEMERITS

other sources of contammatxon Rules 22A.1 and 2 3.8,

. rrent water ana.%ysrs was not availeble -at the
ay be' retzwred Rule's.1.E3.02" DEMERITSfa(-:].-E#y

Mobrle feod Iur‘rlts) The water storage “tan 2

f Fis not:beiny propor cieaee
“Rile81.C DE!?'IGEF%’FFS dandsa

does not:-heve adeczt:ate .stera @
‘gftar each days use; s g -

ndior .

s ] vegetables ere net washed befere

washed [ ]nnsed and!or
and following-any kind of o e}rﬁe:tron wh
ﬁﬁules 1A3. 2 %EM!‘EF&ITE{‘,J L o contamrnetron mea;r -

aintained andior[ ] located. Rules 4.2.A., 4.2.8.,4. 3A]. ?gsltamgegERtERth L8

stored on floor, [ ] food containers in cold storage double stacked o
[.] sneeze quards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.

~institutions; Ghost tray(s) [ . ] not kept, [ -1 not dated, Rule 10.2 He i .
- rotained, [ ] schools: mglk ‘not kept at 40°F, or below, Rule 2.1 B['l ]2 DEpltlrlrgéangnOt

. Storage of [ 3food artd.’or[ ] beverages in ice or wateris prohrbrted Rule2.4.1.2. .

tntxe.lly hazardousteod' o_d
iy 2.4.0:1: 5 DEMERITS, - =

. Open cans were bemg used lmproperty 1o store food. Rute 2387 1 DEMERIT

M
FOOD TEMPERATURES

of :
tarnparallire wa: ; ] 2AHT
.'23 Crowded refrigeration: . There |s iess than 1.’4cubic foot of refngerataon per meal,
“Rule10.1.. 2 DEMERITS, - -

o 24 The containers used transportrng food are inadequate. Rules 2.4.L.1,, and &.1.A.

I’

’“\

1 DEMERIT. >

2B, Accurate thermometers ot avarlable or used 1o evaluate het holding, eookmg reheatrng,

end rofrigarated storage termperatures. Rules 23.C.1. and 2.3.0,2. 1 DEMERIT.

. PERSONNEL
26. No certified food handler.'manager Rules 3. 5

gl
shing aroas.”

-} Tellets rooms: [ :Completely enclosad;{: ] Equipped with se!f-clo 'ng,. m
0,

: 9 lnadet%uate numberof [ ..] male, and/or [ : ]temale toxlets The nurnb

' &7 being T

sl

TOILET‘A‘ND HANDWASH FACILITIES

- doors,{ - 1 properlyvented, [ -] tissue provided. {. ] covered
- Rilee 6.5, £, nd 6.7 zeew%sm'rsp - Tcovered waste

: maeand{ ]femae Rule .51 DEMERIT

ean, [+ }ade«i:ruate numbet,
i ¥

iy towe

RUBB!SH
61, [ } madequate [ ‘Juncovered containers warg bemg used. Rule 6 9, 2 DEMERITS .

- B2, Storage areas worg not [ ] clean, [ ] free of Iittor, Rule'6.9.8.4. 2 CEMERITS. -
- £3. Storage areas arg.hot constructed 10 be: [ 1inaccessible to vermin,

[r_% eesa!y cleaned,

N

[ 1refuse bin of questlonable safety Rules 6. 9 and 6. 10 2 PEMER

IN ECT RODEMT &AN!MAL CGNTPOL

o]

tha | pr emts Byt
65 ood ‘senvice faclllties; The oater: [ ]doo
croen R 6.0

CONSTRUCTION OR MAiNTENANCE OF PHYSI\.AL FACILITIES

" 86, Eigors, walls, cefings: | | not smooth. ]property constructed [ ]m disrepair,

[ ]dirty surtaces. Rules 7.1-7.6. 1 DEM

] ventllation inadeguate, [ 1ﬂxture(s£mot shielded; [ \* ] dirty ventnletaon
hoods, | ] ductwork, [ ] fiters, [ ] exhaust fans, HMules 7.5, 7.8, "1, 1 DEMERIT.

9. Hiair restraints not worn By 1004 handiars. Ru]ee 3B 1 DENERITS.

68. [- ] Premises Iittered 3] unnecessary equtpmem and amc!es present Rule 711.A1L
©_ 1DEMERIT.: :

FOOD EQUIPMENT AND, UTENSILS f’;ﬁ{ \( xm -
’30 30. Food/non food contact surfaces of equipment: [ ALin disrepalr (é:racks chi L__Eas. pits, open

~ wrgeams), [ ] not easily cleanable. F(ules 4.1.A., 4.2.A., and 4.2

34\€ Single service articlos rmproperlg ] stored, [ T dispensed, [ ] handled, [ ] reused
‘Rules 4.4.A, and 5.2.C. 2 DEMER

i az,;vai I& cloths [ ﬁ] drrty '] not stored property in sanltizlng solutions Rule 5.1.B.

oy
i.:‘vf-,,t;

&9. Improper storage ef[ ]cleanlng equipment, | ]I:nens Rule?tt B 1 DEMERIT.

- LODGlNG

. The sleeping roem%) ate: [] Inadequately vertiiated, unciean {:]indisre atr
[ -]undersized: [ | impropar bed spacing. Fules 12,.9.and12.11. 1 DEMER!

33. ?ig’léemeiautensﬂs net being: [ ] scraped, { Jsoaked, [ ]preflushed Rule 5.1.C.4.

W 1DE BT 71. The[ 1Tollets, i ] iavatores, [ ]showers, were not [ 1 clean, { ] in good repeir.
e 7 &,xffru‘f Rulss 12.5. and 12.9.0. 2 DEMERITS: .
D'SHWASWNG 72,7 1Hand cleaneers,[ 1 towels, were: [ {rotfound, [ ] madequate. Rule 12.4
. MANUAL DISHWASHING: 2 DEMERITS.

. The carpeting is: net [ 1clean, | 1ingood rapalr. Rule 12.9.C.1 DEMERIT.

34, Dishes/ctensis are not belng washed in & detesse solution havlng a temperature of at
loast 120°F. The measured temparature was [ {5/ °F. Rul 2 DEMERITS.
35, Dishes/utensils are riot belng santtlzed by Aimmarslon for.30 seconde in tie
“iwithiat tempel ¢80 easured tem)
v RUleSAC.5H
Dishes/itenslis are not:bei
solutlon ‘containing 650 pir

Rl 54.C:
37. No chemical test kit provlded Rule 5.1 .D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING: '
38. Hot water sanitizatlon: The wash-water temperature was not at leest 140°F. The moa-
sured temperatire was [ 1°F. Rule 5.1.0.3.b. 2 DEMERITS
39 The:final sanitization rtnse water fempierature. was net atjonst:
- temperature was {-oi SR Rul lo:5.1:0:5.. 4 DEMERITS,

40. Sustained 165°F hot water dishweashing machine:::°F Rules

417 Chemical sanitizers: The wash-water tempere.ture was not at loast 120°E, The measured
temperaturs was | 1 °F. Rule 5.1.0.4.c.(1). 2 DEMERITS.

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

23 Tre chemicals santlizing rinse water temperature was not at least 130°F. The measured
temperature was [ 1°F. Bule 5.1.0.4.¢.(3). 2 DEMERITS.

4. No chermical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT,
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.
46. Gauges; [ ] not provided [_ 1 inoperative, Rules 5.1.0.1. and 5.1,0.2. 1 DEMERIT.

Jhite ~ Licersee Gy = Yellow - State iy * Pirk - Isgacticrs Gy

Drinklng gl 5.n0t sultably ‘sanit) zed and pe.ckaged Rule 12.8..2 DEMERITS.

lothes: dryers.[ Tdloor::
upp with -

»  ITEMS IN GRAY SHADED AREAS AREA AND 5 DEMERITS [TEMS - CORRECT AS
SOON AS POSSIBLE: NOTIFY DEPAR E!}ET WHEN CORRECTED - §74-8300 X 8703
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_ | cedl :;:.- :ff’__“??'”@
S IR R e =] v el [
LICENSE ISSUED - yRsya e . T
LICENSE F_’OSTED' Yzz'iz: :sz ’{.ﬁy l ! f}fﬁ :.?_,/ 3,
FOODSUPPLYANDSOURC.E

[: }QUnlabeled[ ]|mpr§

2 AD 1 DEMERY perlv fabafed containars of food e being usad andior sen.'ed

6. i Shellnsh not bem ké
gules 2 oLk 2 1gs 3pt1|an|lamal container; [ 1 seatood producls mlsrepresen:ed

FOOD PREPARATION AND PFIOTECT!ON

Cooked and/or prepared foods are subjected to cro
SS C
_ or [ ] other sources of contamination JFluhe}s 2.2.A.1, aggtgglgagma E%nﬁ[ }Trgw foods

WATEH SUPPLY

A copy of the current ‘water: anal e
] ysis was not avallable at
Furme_r t_egtmg may be requured Rule 6,1:E.3. "2'DEM§RITeS;acm=y

52. {Mobﬂe food umts) The water storage tank: I ] dees not have adequate storage

1is not being propért ¢
“Rule 81.C.1, g ol DeE Yr%eaned and 'sanitized after each day's use.

niployees:handle raw and, cookad or prepared food products withot
washing in between; Rules'2.2 A ang 2'??,&8 5.5 DEME%CJ[‘;‘;&:‘; e
. Ra

: Ru‘l'; [2 4] glfllts ;Bdéﬂ [R lrve.getables are not washed beforq being used and/or served.
1. Food contact surfaces not [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use

and following-any Kind of operation when contam:
O e tamination may have occurred,

Food (lce) contact suriaces are improperly: [ ] designed constructed, e
[ Imaintained andfor[ ] located. Rules 4.2.A., 4. 2B, 4. :g ﬁ& 4.3.B. 2eDiEIrv.'l'E}1|R?1s'tsa fec.

;1’ 3/ Food not protectad during storage/displa 1 food left uncovered, food Imy
4 stored on floor, [ ] food containers in co)Eré\-[é';orage double stacked ér r:fesxed property
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.

Institutions; Ghost tray(s [ 1nct kept, not dated, Rule 10.2 1/2 pint milk no
retained, [ ] schools: m?]k not kept at 40°I]-‘ or below. Rule 2.1 B[z ]2 DEFRAEF{II '

15, StBrage of [ ] food agd!qr [ ]beverages in ice or water is prohibited, Rule 2.4.1.2.

12,

14.

18k Unwrapped and/orfi:] potentially hazardous food aducts
£ public Were being relised. Rule 2:4. Jy*l 5 DEMERITS. P

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

FOOD TEMPERATURES
Potentially-hazardous food(S) not being: [ Jireheated [T :
‘adegliately Heated to'dll sans Ride 2.4:G.3. 5 DEMERITS. i 2 fitee
. Preparéd potentially:hazardous foods requmng refrigoration:are not ‘being: rap;cily cooled :
o5 or below. The measured-temperatirs was: F Rule 2:3.03.. 5 DEMERITS. -
] Frozenfood ng keptat0°F, or below: ], mproperthaw rig.- The measured-
mparature wasi FoRUle 2:3.C455 DE ERITS ;
hazardous hot food(s) not:being s‘sored -at: 140°F or abcve
5 1o RIS 2:4:6.7 204 H 1.4 S DEMERITS. oo
- Potentially hazardous:cold food(s) notbeing stered at 45" orbelow. The measured
iemperatire was JoF:RuUles'24:G.1 and 2.4:8.1575 DEMERITS.
“Crowded refrigeration: There is less than 1/4 cubic foot of refngerahon per meal
Rule 10.1. 2 DEMERITS.
“The containers used wransporting food are inadeguate. Rules 24L.1.,and 8.1.A
1 DEMERIT,

Aecurate thermometers not avaiiabie or used to evaluate hot hoiding, cool-:mg reheating,
and rofrigeratod storage temperaturas. Rules 2.3.G6.1. and 2.3.0.2. 1 DEM

PERSONNEL
No certified food handierfmanager. Rules 3.5.
27, Personnel:with:[ : %oommumcable diseaselsy, [ ] boils, |} infectad wound(s});
. [R 1 respiratory-ori ] a.strozntestmal mfecnon are‘-prepamg and semng food
Rule 345 DEMERITS:
Awhh dirty hands andfor[ }smoking
ienic: prac&ce [::] eating, drinking:

28.

28.:Parsonnet: when prepanng and serwn food

/ ﬁlmrs walls, celhn%s

WASTEWATER DISPOSAL

1 waste water storage nk bés no h .
E.MERITS g 't have ade: 2t

PLUMBING . .

56. [ ]I(utchen sink, [ ]Lmlrty sink 1 1greasetrap,{ jdrain, lumbing; is i :
{1 S|zed [ ] mstaiied andior malntalned Rules 6.4.F and [I 8]92 DEM%F;?TQPTO?QW

57

2 TOILET AND HANDWASH FACILITIES

58. Toilets rooms: | ] Completaly enciosed, [ ] Equipped with seli-closing, tight fitting
doors, [ ] properly wented, [ ]Jiissue provided, [ ] covered waste receptace (tadios).
Rules 6.5, 6.6, and §.7. 2 DEMERITS.

59. Inadequate number of[ ] male; andfor [ 1 fernale toilets. The number of toliets are:
] ] male a.nd [

]female Rule 8,5 1 DEMERIT.

] adaquate number, 17 j:accessibio; 1] fidtures-
: santaryto\évg#gnd dryin: not:pre-

RUBBISH
61. [ 1inadequate, [ ] uncovered containers were being used, Rule 6.5, 2 DEMERITS,
62. Storage areas wereinot [ ] clean, [ ]iree of liter, Rule 5.9.8.4. 2 DEMERITS.

B3. Storage areas are not constructed to be: [ ] Inaccessible to vermin, [ éeasﬁy cleared,
[ ]refuse bin of questlonab!e satety. Rules6.% and 6,10, 2 DEMER

NSECT, RODENT & ANIMAL CONTROL
[ ‘I fies, [+ Trodents, [+ jroaches. T2 live animals: (othigr thari 'SECUTIY 0T, guide_ dogs):-
= were found oh the premises.: Rule 6.0 and 7.12:6. 4; DEMERITS G

65 Food service tacilitles: The outer [ ]:doors,
were ot adequateiy screened, Rule6

CONSTRUCTION DR MAINTENANCE OF PHYSICAL FACILITIES

[ Inot smooth [ ] properly constructed, [ in disrepair,
Ules 7.1-7.6. 1 DEMERIT, L

] dirty surfaces.

: with poor ny! %n food epa atnon and!or S /67 [ ILighting [ 1 ventilation madequate [ T fixtura(s) not shielded, f. dirty verillation
: wa]shirsg areas; ules 2 828 and 34451 Tg» : ; ; £ /O hoods, [ ] ductwork, [ ] filters, [ ] exhaust fans, Rules 7.6, 7.9, 7L’0 1 DEMERIT.
29, Hair restraints not wom by food handlers. Rule 3.3. B 1 DEMERITS 638. [ ]ET{QET!%@S Ilt!ered [ 7 unnecessary aquipment and articles present. Rule 7.11.A%.
1D
FOQOD EQUIPMENT AND UTENSELS 69, improper storage of[ 1¢leaning equipment. [ linens. Rule 7.11.2. 1 DEMERIT.
30. Food/nen food contact surfaces of equipment: [ 1in disrepair g:racks, chips, pits, open
seams). [ 1not easlly cleanable, Rules 4.1.A., 4.2. A, and 4.2 MERITS.
31, Single service articles amproperiy I ] storad, | ]dispensed, [ ] handled, [ ] reused. : LODGING
Rules 4.4.A, and 5.2.C. 2 DEMERI 70. The sleeping room(]} arer ] ] inadequately ventiiated, unciean, [ ] disrepair,
32, Wiping cloths [ ]diny.} ] not storad properly in sanitizing solutions Rule 5.1 B. [ ]undersized; [ ;] mproper bed spacing. Rulgs 12.8 and 1211, 1 DEMERIT.
1 DEMER 71 The[ 1Toilets, [ ] lavatories, E T showers, wore not [ 1 clean, [ ] in good repair,
Rules 12.3.and 12.9.0. 2D RITS.
DISHWASHING 72 ], ] Hand deansefs. [ mweis were: [ ] notfoung, [ ] inadequate. Rule 12.4
MANUAL DISHWASHING: * 2 DEMERITS.
33. Dlshes/utensns not being: [ ]secraped, { ]soaked, [ ] preflushed. Rule 3.1. C.4. 73. The carpeting is not [ Jclean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.
1 DEMERI 74. Drinking glasses not suitably sanitized and packaged, Bule 12.6. 2 DEMERITS.
34, Dlshaslutensns are not being washed in 2 detergent solution having a temparature of at 75 Gas Appliances: hot water heaters, [ ] yefrigerators, [ iclothes dryers,:[ 1} fioor
jeast 120°F. The measured temperature was | 1°F. Rule 5.1.G.5. 2 DEMERITS. fumao';g found I O e are o L ]gdeqmy ot 1 mu,pped wih .
35. Dishes/utensils are not Being sarittized by imrnarsion for 30-secondsiin in:hot'w. attornatic:pild ‘with; sizy automatic oontml valve.: Rule 1
. with.at temperature iof at least 170°F= Tha measured temperature was’ °F, CADEMERITS.
'Rule 5:1.C5.a. -4 DEMERITS. ; : : i i
36. Dishes/utensils are not being sanltized by Immersion for one minute ln aclean: chlonne ;
- "sohstion centaining 50 .ppm chlorme iRimGm and ata temperature ofalleast:180°F.
:.ggh? meagurg% re:uglalngaRsn[s 1. ppm and the measured temperaiure was [ _T—’. :
JRule 5.1.C.5:b. : :
- + ITEMS IN GRAY SHADED AREAS ABE 4 AND 5 DEMERITS ITEMS - CORRECT AS
57 chérlcl o i provios. AU STD.4b. 7 DENERTE " SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - 8748300 X703
MECHANICAL DISHWASHING: -, 5 h
38, Hot water sanifization: The wash-waler temperature was not at least 140°F. The mea- ! i Rl o~ e [ o ,,u ;c/ v e (e ”w
sured temperature was [ 1°F. Ruie 5.1.D0.3.b. 2 DEMERITS. e t/, 7 P T 7 T
39 The final sanitization finse water:emperature was-not at toast 180°F Tne measured "?‘“ 7 lr/2C X R el P
temperature was] oo Rule8.1.D.8.b. 4 DEMERITS e : i . ff(',. A F o )
40. Sustained 165°F hot water dlshwas’nmg machine._..°F. Rule 5.1.D.3.a. 4 DEMERITS a2 LT - = - - —
27, Cromical santizers: The wash-water termporature was not at least 120°F. The measured ot ’7 P TR o W) G et S
temperature was [ 1°F. Rule 5.1.D.4.¢.(1). 2 DEMERITS. el - i
42. Sanitizing chernicals net automatically dispensed. Rule 5.3.D.4¢.(2). 2 DEMERITS. ’
3. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was[ ]°F. Rule 5.1.04.c.(3}. 2 DEMERITS.
44, No chermical test kit provided. Rule 5.1.85.4.b. 1 DEMERIT. . ;
75. Digh ratks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT. o e A
46. Gauges: [ Inctprovided [ ] inopetative, Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT. ~ /f' T A __K L \j_{'/ iy
Code Enforcemant Officer R ;
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(0 2R Lrighted Hle |puroza |
MCD # 7 : 1 i
J - s ESTAB T L e T L DATE
Tolsi117l0l : | SN # RSOOMS | sEATS T e R FCNHAA
: HER . 1 . ' ITES . . YA, | MO o . R R S
‘LICENSE ISSUED - YESED TS ‘DAY FOLLOW-UP " Relnispaction 1o be’conductd
- . i E_»(: ; NOQ B fﬁ‘ ﬂ B ﬂ P . ‘4 COMPLAINT" ~within : 5398" "
- LICENSE POSTED YE S Nom 1:57 LA RN fé" f {:} é NVESTIGATION Ll daylefterst
i :?_ o G fo ) NEW/QTHER L. follow-up .
T . _FOOD SUPPLY AND SOURCE LR
’ ted foods are b use TOXIC MATERIALS

il 3

4. [ ]Unlabeled,[ ]
_Rule 2.1.A2. 1 DEMERIT

improperly labeled containers of food are baing used and/or served.,

1 Jwith severe den
DEMERITS.:

at I_I_:gntaimar: [ ]seafood products musfepresented.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contaminati
o . mir g
or] ]other sources of contamination. Rules 2.2.A.1. and 2.3{8?5.5'.0 n2 fl'.r}%?ﬁl[ER%'lrgw foods

‘“washing:in:

BOTL

ules

mployees handls raw drid covked or propared-food:products without thérotigh
betw Adand 28 Bi5.8 DEMERI‘I‘S hodt thcrouoh han

10. Raw [ ] fruits and.forém]r\éegetablas are not washed before bein'g.Lls'eci an ar served

Rule 2.48.1. 2 DEM

11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or sanit
1 v 8 ! Z
and foliowing any kind of operation when contamination ma)Ef h]ave occ?i?reacfit.er oach use

Rule 5.1.A.3. 2 DEMERITS.

12. Food (lce) contact surtaces are impreperly: [ ] designed construct [
T ] maintained andfor [ ] located. Fullot 4.2.A. 4.2?3., 4.:%./:\].. YN zegisﬁwslr-'a?-rﬂsa."ed'

13, Fooed not protected during storage/display: [ ] food left uncovered food i r
stored on floor, { ] food containers in cold storage double stacked cEr Aested,lmpmpe Y
- [ ]sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.

14, Institutions; Ginost tray(s) [ ] not kept, { énot dated, Rule 10.2[ ] 1/2 pint milk not

retained, [ ] schools: milk not kept at 40°

or below. Rule 2.1.B.1. "2 DEMERITS,

' '_15. Storage of [ ] foed andfor] jbeverages in i i ibi
A DEMERHI'S.] [ ges in ice or water is prohibited. Rule 2.4.1.2.

nwrapped and/ol
ere being-reu

=

otentially:hazardous food produs

624515 SPEMERITS:

A

cus{foodé, requir g--.refﬁge‘rz]ipion 1jgre .no't'beigg__ i

casuredlemperature.

CO0F,

et ard d'foo:d(s)";n _eing'stqredat.As'
emparatire was |- ] R Rules 24,6015 and 24 H T S DEMERITS.

23, Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meéi.

Rule 10.1. 2 DEMERITS.

54. The containers used transporting food are inadequate. Rules 2.4.1.1., and 9.1.A.
1 DEMERIT.

25, Accurate tharmometers
and refrigerated storage

not available or used to evaluate hot holding, cooking, reheating,
temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

PERSONNEL

26, No certified focd handlar/manager, Rules 3.5

respiratory.or
uie 3.1A; 5 DEMER]

Tsonnel withy: ] communicable disease(s);

boils, [ ] Infected wound(s); -
re ‘preparing and serving-tood

28.:Personnel:

- Towith:elinty hands andfor [
o] withe poor hy jenic practice, 7] eatn (
washing areas. Rules 3.2:A4 32,8 and: 4:A 5 DEMERITS.

méidﬁg':ﬁvhén:pfeparln_
rinking; in'food prep

PLUMBING

§8. [ ] Kitehen sink, i 7 utility sink, [ ] grease trap, [ ] grain, [ ] plumbing; is improparly
s 6.4.F. and 7.8, 2:DEMERITS.

S BaWes

4 —=
%. Floors, wal's, éeilngst | not smaoth,
4 5% = h

TOILET AND HANDWASH FACILITIES

58. 'ggiéel:;s Eoo]rrés;; E[)e-r]I :Comglate{ly'??iciosed. [ IéEgu{ipped with self-closing, tight fitting
3 y vented, 1 ]tissue provided, coverad waste receptacle (ladigs).
Rules 6.5, 6.6, and 6.7. 2 l:uil\.'lEF!l'l'S.p ! i (lacies)

59, Inadequate number of []

] male and {:

» RUBSBISH
61. 1 Tinadequate, [ ] uncovered containers were being used. Rule 8.9. 2 DEMERITS. .. .
62. Storage areas were not{ ] clean, [ ] free of litter, Rule 6.5.B.4. 2 DEMERFIES:,

3. Storage areas ard not constructed to ber { ] inaccessible to vormin, iﬁé gasily cleaned, |
[ 1refuse bin of questionable safety. Rules 6.9 and .10, 2 DEMERITS. e

INSECT, RODENT & ANIMAL CONTROL

G4 DEMERITS

&5 Eand sorvice Taglitios: The Gutor [ 1:doors,

ero not adequately sreened. R0 6.10.0

CONSTRUGTION OR MAINTENANCE OF PHYSICAL FACILITIES
A e T n Y T
1 E]R:E)_;_operry constmcted,{[f;‘«] in disrepait,

[ 1dirty surfacés. Rules 7.1-7.6. 1 DEM

PRy i } T T n 0 - T TPy
£ .Gf%Logdeghtmg[ ]:ventilation inadequate, [ ]ﬁxture(s;){ rot shieided, ity ventilation

5, [ ] ductwork, [ 1 filters, [ 1 exhaust fans. Rules 7.6, 7.9, 710, 1 DEMERIT.

5. Hair restraints not worn by food Fandiers. &

Je 335, 1 DEMERITS. —

8. | |} Premises fittered, [ ] unnecessary aquipment and articles present. Ruie 7.1LAT,
1DEMERIT.

- FOOD EQUIPMENT AND UTENSILS

230: Foodlnén _.féod contact surfaces of equipm

- seams); .. ] not easily cleanable. Rules 4.

ent: [ ~lsodisrepair (eracks, chips, pits, open
1.4, #2.A., and 4.2.B. 2 DEMERITS.

3

Single service articies improperty: [ 1
Rules 4.4A. and 5.2.C. 2 DEMERITS.

stored, | ] dispensed, [ | handled, [ 1 reused.

32. Wiping cioths: [ ] dirty, [.. ] not stored properly in sanitizing solutions Rute 5.1.B.
1 DEMERIT.

~

DISHWASHING

MANUAL DISHWASHING:

<

1 DEMERIT.

Bishes/utensiis not being: | ] scraped. [ ] soaked, [ ] preflushed. Rule 5.1.C.4.

- Dishes/utensiis are not being
|oast 120°F. The measured tomperature was [

waghed in a detergent solution having a temperature of at

1 °F. Rule 5.1

5. 2 DEMERITS.

Dishesfutensils:are:not being.san
" with at-temperature of at least1705F. Thy
‘Role 8.1:C.5:4 4 DEMERITS, i

Hizod by mmersion for 30 seconds in'cle
o measured tomperature was

I hat watar, .

The measurad residual-was -
CRUeSM:0.5. b 4 DEMERITS,

- Diskes/tensils are notbelng sanitized :byji_mr_nerslén ;ﬁér_pne_minute inaclean:chioring: -
solution-containing’50-ppr:chiofine-minimum and at a temperature:of atleast 130°F.
Ipprand the: measured temperatura was! °F

37.

No chemical test kit provided. Rule 5

T D4b. 1 DEMERIT.

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash

sured temperature was [

-waler tomperature was not ai least 140°F. The mea-

]1°F. Rule 5.1.0.3.b. 2 DEMERITS.

Ctemperature was [

temperature was [

“Thefinal sanitization rinse water temperaturs was not atieast 180°F. The measured:
] OF Rule 510800 A DEMERITS. .0 Fir i

T Eustained 165°F hot-water dishwashing machine i,
Ehemical sanitizers: The wash-water temperature

*F FuieB.1.D.3.8. 4 DEMERITS.
was not at least 120°F. The measured

1°F. Rule 5.1.0.4.c.(1). 2 DEMERITS.

 Saritizing chermicals not automaticaily dispense

d. Rule 5.1.D.4.c.{2). 2 DEMERITS.

B%. Improper storagé of [ ] cleaning eguiprent, [ ] inens. Hule 7.11.8. 1 DEMERIT.

LODGING

70. The sleaping room(]s) are: | | inadequately ventilated, unciean, [ ] in disrepair,
[ ]undersized;| ]improper bed spacing. Rules 12.9 and 12.31. 1 DEMERIT.

71. The [ ] Toilets; [ ] lavatories. [ } showers, were not [ ] ciean, [ 1in good repair.
Rules 12.3. and12.9.D. 2 DEMERITS.

72.{ ]Hand cleansers, [ ] towels, were: [ ] not found, [ ]inadequate. Rule 12.4
2 DEMERITS.

73. The cametingisnot: | Jclean. [ 1in good repair. Rule 12.8.C. 1 DEMERIT.
74. Drnking glasses not suitably sanitized and mackaged, Rule 12.8. 2 DEMERITS.
75, Gas Appliancas: [ <] hotwater hgaters ;] efrigerators clothes dryers/ [+
srfurnasesoun Bping tooms were 140 adequately verited.:
Ulpped with:anattomatic cor_\_trol valve:: FRul

floor
with

* ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 8748300 X 8703

temperature was [

. The chemicais sanltizing rinse
]°F. Ru

water temperature was not at least 130°F. The measured
\e 5.1.0.4.6.(3). 2 DEMERITS.

4,

No chemical test kit provided. Rule 5.1.D.40. 1 DEMERIT.

45.

Dish racks not stored in a sanitary manner, Bule 5.1.0.6. 1 DEMERIT.

46.

Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.D.2. 1 DEMERIT.
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