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DEPARTMENT OF PLANNING AND DEVELOPMENT
October 16, 2003

RAMADA INN

CBL: 264 A001001 Hand Délivery
L ocated at 1150 BRIGHTON AVE

Dear Portland Inn Inc,

A hedlth ingpection of your establishment was made on October 16, 2003.

Attached is a copy of the inspection report, if you have not dready been provided with one, which
indicated the sanitary condition of your establishment at the time of ingpection was found to be
unsatisfactory.

The next ingpection of your establishment will be carried out within ten days, a which timeit is
required that al operational and maintenance practices comply with the sandards set forth in
Chapter 11 of the City's Ordinance. If your establishment is graded unsatisfactory upon re-
ingpection, the matter will be referred to the City's Corporation Counsel for action pursuant to
Section 15.8 of the License Ordinance. Action may include license suspension or revocation and
possible civil penaties pursuant to Section 1-15.

If you have any questions regarding this report, please do not hesitate to contact this office.

Sincerdy,

Jodine Adams @ (207) 874-8707
Code Enforcement Officer



City of Portland
Inspection Setvices
RETURN OF SERVICE

On the 17th day of October, 2003 I made service of the unsatisfactory letter

upon, %(MW\O’\CM %ﬂ ,at ” S‘O %ﬂﬁ\ }\3{\ N .

._Q_-_/ij delivering a copy in hand.

——— By leaving copies at the individual's dwelling house or usual place of abode with a
person of suitable age or discretion who resides therein and whose name is

— By delivering a copy to an agent authorized to receive service of process, and
whose name is

— By (describe other manner of service)

Signature of Person Making Service

oaren: 1000 %&%W—\

I have received the above referenced documents

Person Receiving Service

o Refused to
sign
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DEPARTMENT OF PLANNING AND DEVELOPMENT
October 16, 2003

RAMADA INN

CBL: 264 A001001 Hand Delivery
Located at 1150 BRIGHTON AVE

Dear Portland Inn Inc,

A health inspection of your establishment was made on October 16, 2003.

Attached is a copy of the inspection report, if you have not already been provided with one, which
indicated the sanitary condition of your establishment at the time of inspection was found to be
unsatisfactory.

The next inspection of your establishment will be carried out within ten days, at which time it is
required that all operational and maintenance practices comply with the standards set forth in
Chapter 11 of the City's Ordinance. If your establishment is graded unsatisfactory upon re-
inspection, the matter will be referred to the City's Corporation Counsel for action pursuant to
Section 15.8 of the License Ordinance. Action may include license suspension or revocation and
possible civil penalties pursuant to Section 1-15.

If you have any questions regarding this report, please do not hesitate to contact this office.

Sincerely,

Jodine Adams @ (207) 874-8707
Code Enforcement Officer
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MCD #
ESTAB # ROOMS DATE PURPOSE

SANI# | SITES SEATS REGULAR .......... 1 DEMQ'TS
IQLf’ ) I7 [;I L ks' XL l/ l YR. Mo. DAY FOLLOW-UP 2 ESTAB. TYPE Reinspection w’ji§°ndumed 5PT

LICENSE ISSUED ~ YES [#'N0 [ e | |O it sas AT
[ ESTIGATION . -
LICENSEPOSTED  Y£S [ NO B 2|2 Virar2 . 213710 é NEWIOTHIR 7 day letter of follow-up 2PT3:
1 PT.
FOOD SUPPLY AND SOURCE Ve | &
1.1 1Spoiled and/ - £ TOXIC MATERI 12
5 DEMERITS. " Jadulterated foods are being used andor served. Rule 2.1 A.1- b W oxic materials, [ -~ | personal medications anc/l\/lcfl ] first-aid supplies were:
2. [ 1Unpasturized milk, [ ] milk products, [ ] cracked eggs, | ] unpasteUrized egg Iimproperly stored, Nlabeled, { ) usedin food. Rule 7.12. 5 DEMERITS.

products being used and/or served. Rules 2.1.8.1and 2.1.8.4. 5 DEMERITS.

and reXigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERI

3. Canned foods from an una| ed
Rl 2.1 A%, & DLGERTE 'prov source on premises, being used and/or served. o - WATER SUPPLY
37T TUniabeled, T Timproperly abei - , . copy of the current water analysis was not available at the facili
Rl 21 Ae DEMER?T.p ly labeled containers of food are being used and/or served. ® ; } wrther tesﬂgug n:jay be required.);?ule 6.1.£3. 2 DE?M?ERITes.aCIhtY
5 Canned goods found: | TTeaking T Twilhsevere dens T} - . ater tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS
andior[ ] swollen. Rule 2.1 A1> 5 DEMERITS, 2 in rusty condition, 50. The Tree chlorine was less than 0.25 ppm. The measured chlonne residuaT was
6. [ TShellfish not being kept in onginal container; | 1 seatood products misrepresented. —tpom-Rle 6.1.A2. 5 DEMERI‘&? B
; fAule: z.L ./BAz. ancg 2.1 t.1'3.3. 1 DEMERIT. P ) > E } ;’rﬁ:sa?d [1 di]sﬁgl‘gsg?stegr(lfnd?rl Pretgsm) Rulk re‘;o1t %%dedom =
- Meat and/or meat products not USDA . P - - Tatnes, Rule 6.1.D.1- 5 DEMERITS.
p approved. Rule 2.1.A.2.” 5 DEMERITS. 52. fMo]bille fotoéj units) The !wat|er stoéagedtank: [ 1does not have adequate storage,
s not being properly cleaned and sanitized after each day’s use. '
Rule 8.1.C.1. 2 DEMERITS.
FOOD PREPARATION AND PROTECTION i )
8. Cooked anthd/or prepared foods are subjected to cross contarmination, from [ 1 raw Toods
i E:n [plo IeZs :; r.:glircr;/ c;fnc;ntamku:jatlon. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS. ‘ WASTEWATER DISPOSAL
washin);: ey ane 2C3?A e1 g; grzega;;eg f%OdD &ogillc{_ss without thorough hand- gz we ;L;Ssl:;face dgposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS.
: . 2.A1. .3.B.5. . - Wastewater i
w [ ] fruits and/or [ ] vegetables are not washed before being used and/or served 55. {Mobile foodwas tsimf Amproperly dcharged onto the ground. Rule 6.2 4.4 DEMERTTS.
le2.4.8.1. 2 DEMERITS, . - Robie lagd UTD{EMERl Tvgaste water storage tank does not have adequate storage.
11. Fgod contact surfaces not: [ J&F washed, [N{]Jrinsed and/or[l { sanitized after each use T ’
1/ d fosllgv‘vAin agylirxijé.afﬁp ration when dontamination may have occurred.  *°
ule -
1.A3. . P
12. Food {Ice) contact surfaces are improperly: [ | designed, [ ] constructed, [ ] installed 56, 1 Kitchen sink, [ ] utility sink, [ LUg:slzlthriC [ ] drai lumbing; s i
[ ] maintained and/or_l ] located. Rules 4.2.A., 4.2.B, 43.A,, 43.B. 2 DEMERITS. .~ /6\periyl ) sized, " Jinstalled an'd/or yngarinminedplkules Gr:'?/ ;nd]7p§: m2 B 'h'dsElE: I'So'
13. Food not protected during storage/display: { ] food left uncovered, [ ] food improperly 8 [57J A cross=connection, without backllow device, exists between the drinking and th }
stored on floor, [ ] food containers in cold storage double stacked or nested ; : y oS water d
g , wastewater systems at the: [ I faucet hose, | ] hot water heater,
[ _]sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. [ 1other: Y oy ' ~Ri |teé(4 C w;atgrEa%sets,
14. Institutions; Ghost tray(s) [ 1 notkept, | T not dated, Rule 10.2 [ 11/2 pint rmilk not- 1 C‘QJ W\ﬁ —_ ule &.4.C. RITS.
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS. pb _‘&Alﬂ'f x «b (At U
15. gtoDrE eE?{fI[T s Tfood and/or [ ~ ] beverages in ice or water is prohibited. Rules 2.4.1.2. I TOILET AND HANDWASH FACILITIES
3 i . Toilet rooms: | ] Completely enclosed, [ 1 Equipped with self-closing, tight-fitin
16.1 1 Unwrapped and/or[ | potentially hazardous food products previ d to th doors, ly vented tissue provi Seem B
sl ] S oo e o et ebe e, gy i e ol o it e (e
17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 59. lna(]jergulate n;;nbe]rfof l lEﬂilile,eaSndqorD!E 'dEf‘ﬁzeﬁale toilets. The number of toilets are:
ale an emale. Kule 6.5. .
andwash lavatories: lean, d te b
] FOOD TEMPERATURES ‘\ @ aintained, [ ] handcl:!ealwgingrgom‘a leg:rgtarym:omwgg/lgané adi():/?rslez}g/i[ces]nﬁo’;mres
18. Potentially hazardous food(s) not being: [ 1 reheated [ ] cooked long enough to be provided { 1 common towel. Rules 6.3. and 6.8. 4 DEMERITS.
adequately heated to all parts. Rule 2.4.G.3. 5 DEMERITS. IN . Lb % -
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 4 #
to 45° or below. The measured temperature was [ ~ ] °F. Rule 2.3.C.3.” 5 DEMERITS. RUBBISH
20.T TFrozen food not being kept at O°F. or below: [ _ | improper thawing. The measured 61.[ linadequate, | ] uncovered containers were being used. Rule 6:9. 2 DEMERITS.
temperature was [ ] °F. Rule 2.3.C.4. 5 DEMERITS. 62. Storage areas were not[ ] clean, [ 7 free of litter. Rule 6.9.B.:4. 2 DEMERITS.
21, Potentially hazardous hot food(s} not being stored at T40°F or above. The measured 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ | easily cleaned,
mpefature was [ ] °F. Rules 2.4.G.1., 2.4.H.1.a. 5 DEMERITS. . [ 1 refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
P q ety.
7 22. Pdtentially hazanious coIdF f?{o?(s) not being stored aé 45°F or below. Tha_nte)astljrecd -
mperature was ﬁ'l °F. Rules 2.4.G.1., 2.4.H.1.b. 5 DEMERITS. 2 S
27. Crowded refrigerationt There is less than 1/4 cubic foot of refrigeration per meal. INSECT, RODENT & ANIMAL CONTROL
Rule 10.1. 2 DEMERITS. 64. |Flies,[ lrodents,| |roaches, [ ]live animals (other than security or guide
24. The containers used transporting food are inadequate. Rules 2.4.L.1., and 9.1.A. .. dogs) were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS.
_~\1 DEMERIT. Food service facilities: The outer [ | doors, [ xq windows, [ - 1 skylights, [ | transoms
\ ( 25. Accurate thermometers not available or used to evaluate hot holding, cookin% reheating, 'were not adequately screened. Rule §10.D. /4 DEMERITS. ZI\)
T. Gd

LAUNDYY - SchAVET - U0 82
CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

ONNEL ) Floors, walls, ceilings, [ ] not smooth, | - ] properly constructed, [>d in disrepair,
" 26. No certified food handler/manager. Rules 3.5. ! K] dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. ]
27. Personnel with: [ ] communicable disease(s), [ ] boils, | ] infected wound(s), \ 6 ~h1 Lighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, T 1 dirty ventila-
[ Jrespiratory or [ ] gastro-intestinal infection, are preparing and serving food. oh hoods, | | ductwork, | | filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.
Rule 3.1.A. 5 DEMERITS. 68.1 | Premises littered, | ] unnecessary equipment and articles present. Rule 7.11.A.1.
28. Personnel: [ ] with dirty hands and/or | | smoking when preparing and serving food, 1 DEMERIT.
[ 1with poor hygienic practice, | | eating, drinking, in food preparation and/or dish- 69. Improper storage of [ ] cleaning equipment, [ 1 linens. Rule 7.11.B. 1 DEMERIT.
washing areas. Rules 3.2.A., 3.2.B., and 3.4.A. 5 DEMERITS. :
29. Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERIT.
LODGING
70. The sleeping room(s) are: | ] inadequately ventilated, unclean, [ ] in disrepair,
FOOD EQUIPMENT AND UTENSILS [ Jundersized; [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERZIT
Food/non food contact surfaces of equipment: [ 1in disrepair (cracks, chips, pits, 71. The[ Itollets, [ |lavatories, [ ]showers, were not: [ Tclean, T Tin good repair.
n seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS. Rule 12.3.and 12.9.D. 2 DEM!ERITS. —
31. Sipgle service articles improperly: [ Xfytored, [ . 1 dispensed, [ ,1handleg 4 ] reused. 72. 1 THand cleansers,| |towels, were: [ [notfound, | [inadequate. Rule 12.4.
s 4 4A and 52.C. 2 DEMERITS: dupPs > o) g&;/érqf,{ L 2 DEMERITS. e
32. ng;& cloths: [ Jdirty, [ ] notstored properly in sanitizing solutions/Rule 5.1.B. 73. The carpeting s not: [ ] clean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.
1 DEMERIT. . 74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75. Gas Appliances: [ ] hot water heaters, [ | refrigerators, [ ] clothes dryers, [ ] floor

- furnaces found in sleeping rooms were not: | | adequately vented, | | equipped _.
DISHWASHING with automatic pilots, % i pﬁw&h an agtomatic control valve. Rulg12.10 D i
MANUAL DISHWASHING: é 4 DEM{ER!T{S. : % ls] s.gé JOLrES CA) 4€
33. Dishes/utensils not being: [ ] scraped, | ]soaked, [ | preflushed. Rule 5.1.C.4. 76J1 ¥ Life safety code violations: - -
T DEMERIT, s P P ot i A3 DOWS— /(T FlaorAsNT Gpgr
34. Dishes/utensils are not being washed in a detergent solution having a temperature of Rule 11.1. 5 DEMERITS. [ 4

at least 120°F. The measured temperature was[ ] °F. Rule 5.1.C.5." 2 DEMERITS.

35.

* {TEMS IN RED ARE 4 AND 5 DEMERIT ITEMS - CORRECT AS SOON AS POSSIBLE;
{

Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water
with a temperature of at least 170°F. The measured temperature was [ °F
Rule 5.1.C.5.a. 4 DEMERITS.

36.

Dishes/utensils are not being sanitized by immersion for one minute in a clean chlorine W
solution containing 50 ppm chlorine minimum and at a temperature of at least 75°F. \22 — 4

a

The measured residualwas [ ] ppm and the measured temperature was [ ] °F.
Rule 5.1.C.5.b. 4 DEMERITS. " > lay _%OW\- 2 g— Vb poT C/\-ef’tl‘i{ﬂjs

37, No chemical test kit provided. Rule 5.1.D.4.5. 1 DEMERIT. com 13 E w N -

MECHANICAL DISHWASHING 3

38. Hot water sanitization: The wash-water temperature was not at least 140°F. The Q'&'A/M M UND S/ARS
measured temperature was [ ] °F. Rule 5.1.D.3.b. 2 DEMERITS. 8 — y S¢ NS |

39. The final sanitization rinse water temperature was not at least 180°F. The measured 2y 10 — Y I
temperature was | | °F. Rule 5.1.D.3.b. 4 DEMERITS. \ o SE W J

40. Sustained 165°F hot water dishwashing machine °F. Rule 5.1.D.3.a. 4 DEMERITS. —_

1. oy

42,

¢
3 N V4 -
Chemical sanitizers: the wash-water temperature was not at least 120°F. The measured : — % 'N
temperature was [ | °F. Rule 5.1.D.4.c.(1). 2 DEMERITS: L BN ek Ieeb’h,__ N efeA_f{ IQ‘ N_a ” { Q

43.

Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS. ' P —
The chemical sanitizing rinse water temperature was not at least 75°F. The measured d‘ W__
temperature was [ g] °F. Rule 5.1.D.4.c.(3). 2 DEMERITS. M (l)‘ef OU‘FO'Q A

74,

NG chemical test Kit provided. Rule 5.1.D.4.b. 1 DEMERH. ic Sanitarian _J .

45.

Dishracks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT. HHE-148 REV. 10/90

4fy Gauges: [ ] not provided, [ | inoperative. Rules 5.1.D.17. and 5.1.D.2. 1 DEMERIT.

stablishment Representative
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