
LICENSE ISSUED 

LiCENSE POSTED 

FOOD SUPPLY AND SOURCE 
1.	 [ JSpoiled and/or I I adulterated foods are being used and/or served. Rule 2.1.A.l. 

5 DEMERITS. 
2.	 [ I unpasteurized milk, [ I milk products, [ I cracked eggs,[ I unpasteurized egg 

producls being used and/or served. Rules 2.1.8.4. 5 DEMERITS. 
3.	 Canned foods from an unapproved source on premises, being used and/or served. 

Rule 2.1.A.3. 5 DEMERITS. 4:-y-1Unlabeled,'<[~)~,::m":p::-ro:::p:::e::-r~IY:-;la::;bL"e::Tle":"d:;-:co":"n::;t:::a;:ln:::e-=rs::-o::;';-;f:::ood=-:a':"[e~beL",=-ng':"':"u=-se=-d:;-:'a=-nd/=o=-r ":"sa":"rv=ed-::;.­
l1u e 2.1.A.2. 1 DEMERIT. 

5.	 Canned goods found: l jleaking, I ] With severe dents. I J In rusty condition, 
and/or l J swollen. Rule 2.1.A.1. 5 DEMERITS. 

6.	 [ I Shellfish not being apt In englnal container. r I seafood products misrepresented. 
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS. 

7. Meat and/or meat prod ucts not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected 10 cross contamination, from l Jraw foods 

or [ 1other sources of contamination. Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand­

washing in between. Rules 2.2.A.l. and 23.8.5. 5 DEMERITS. 
10. Raw [	 I fruits and/or [ I vegelables are not washed -;Ob"-efCOo'-'re:-=C=be':';I""n""g-u:::se""d"""a""nd/=o""r:::se""rv=ad-::;.­

Rule 2.4.8.1. 2 DEMERITS. 
11.	 Food conlact surfaces not: [ I washed, [ I rinsad, and/or ( I sanlllzed after each use 

and following any kind of operation wh n contamination may have occurred. 
Rule 5,1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaces ar	 Improperly: [ I designed. [ J constructed, [ J ,nstalled,
( Jm intained and/or [ J located. Rulas 4.2..A., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS. 

13. Food nOI protected during storageldisplay: r I food left uncovered. r J lood Improperly 
stored on floor, [ Jfood containers in cold storage double stacked or nested, 
( Jsneeze guards absent. RUles 2,2.A.1., 2.4.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray[s\ I J not kept,l 1not dat ,Rule 10,2 [ 11/2 pint milk not 
retained, ( I schools: milk not kept al 40"F, or below Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of (	 J food and/or [ I beverages in ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. (	 1Unwrapped and/or [ J potentially hazardous food products previously served to the 
pUblic were being reused. Rule 2.4.J.l. 5 DEMERITS. 

17. Open cans were being used Improperly to store food. Rule 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: l I reheated [ 1cooked long enough to be 

adeQuately heated to all parts Rule 2.4.G,3. 5 DEMERITS. 
19, Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45° or below. The measured temperature was [ JOF. Rule 2.3.C.3, 5 DEMERITS. 
20. [	 I Frozen food nOl being kept at oaF. or below: [ I improper thaWing. The measured 

temperature was [ I 'F. Rule 2.3,C.4. 5 DEMERITS. 
21. Potentially hazardous hot lood(s) not being stored at 140°F or above. The measur d 

temperature was r 1°F, Rules 2.4.G.l., 2.4.H.l.a. 5 DEMERITS. 
22. Potentially hazardous cold lood(s) not being stored at 45"F or below. The measured 

temperature was [ I oF. Rules 2.4.G.l" and 2.4.H,1.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic foot of refrigeration per meal. 

Rule 10.1.2 DEMERITS. 
24, The containers used transporting food are inadequate. Rules 2.4.L.l., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 
26. No certllied lood handler/manager. Rules 3.5 
27. Personnel with:!	 I communicable disease(s), [ I boils, [ I infected wound(s), 

[ I respiratory or [ I gastrointestinal infection. are preparing and serving food. 
Rule.3.1.A. 5 DEMERITS. 

28. Personnel: [	 I with dirty hands and/or [ I smoking when prepanng and serving food, 
[ I with poor hygienic practice, [ I eating. drinking, in food preparation and/or dish­
washing areas. Rules 3.2.A., 3.2.a•• and 3.4.A. 5 DEMERITS. 

29, Hair restraints not worn by food handlers. Rule 3.3.8. 1 DEMERITS. 

FOOD EaUIPMENT AND UTENSILS 
30, Food/non food contact surfaces of eQuipment: [ lin disrepair (cracks. chips, pits, open 

seams), l I not eaSily cleanabll'l_ Rule 4,1 ,A" 4.2.A.. and 4.2.8 2. DEMERITS. 
31. Single service articles improperly: [	 1stored, [ I dispensed, [ I handled, [ I reused. 

Rules 4.4A and 5.2.G. 2 DEMERITS. 
32. Wiping cloths: [ J dirty, [ ) not stored properly in sanftizJng solutions Rule 5,1.8. 

1 DEMERIT. 

DISHWASHtNG 
MANUAL DISHWASHING: 
33. Dishes/utensils not being:	 I scraped. [ I soaked, [ I prellushed. Rule 5.1.C.4. 

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

least 12.0'F. The measured lemperature was [ J<F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not celng samllzed by Immersion for 30 seconas In clean hOt water 

with at temperature of at least HO°F. The measured temperature was ( 1°F 

'-- D- Il-
I CITY OF PORTLAND, MAINE -FOOD SERVICE HEALTH 

INSPECTION REPORT 

PURPOSE 
REGULAR 
FOLLOW-UP 
COMPLAINT "....... 
INVESTIGATION 
NEW/OTHER 

4, 1 
~ 
3 
4 

.. 5 

ESTA8. TYPE 

ITJ 
RelnspectJon 10 e conducted 
within __ days 
,..". day letter of 
follow-up 

TOXIC MATERIALS , 

51. [	 I Hot and [ Jcold water (under pressure) was not proVided to the: 
[ 1sinks, I Jdishwashers, or [ J I vatori S. Rule 6.1.D.l. 5 DEMERITS. 

52. (Mobile food units) The water storag	 tank; [ J does not have adequate storage, 
r lis not being properly cleaned and sanitized after each day's use. 
RUle 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 
5i-The subsurface disposal system was found to be sUrfa-cl~n-g-."'A-u""le"C6=-.2.:;;-;A.-4=-=D:=E:-=MO':E:;;R"'rr=S,....­

54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.' 
55. (MObile food units): [	 J wastewater storage tank cloes not have adeQuate st rage. - ­

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

I Toxic malerials. [ I personal medications andlor [ 1f1rsl'a,d supplies were'
 
I improperly stored, [ I labeled, [ I used in food. Rule 7.12. 5 DEMERITS.
 

WATER SUPPLY 
46, [ JA copy of the current water analysis was not available at he faCility. 

[ J Furth r testing may be reQuired. Rule 6.1.E.3_ 2 DEMERITS. 
49. [ J Water tested and found to be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

[ J ppm Ruie 6.1.A.2. 5 DEMERITS. 

56. [	 J Kitchen sink, [ Julility sink, I Jgrea e trap, r I drain, l I piumblng; Is Improperly 
( I ized, [ JInstalled and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection. without backflow device, exists between the donkmg and the w ste­
water systems at the: [ I faucet hose, [ I hot water healer, [ I water closets. 
[ lather: Rule 6.4.C. 5 DEMERITS. 

TOILET AND H'ANDWASH FA.:.C"'I,;;;;L"'IT,;;;;IE"'S"":--,--,----,,--,--=c _ 
tS rooms: ( I CompletelY enclosed, [ qUipped with seil-closing. Ughl filtlng58 To'

d rs, [ I properly vented, [ Jtissue pr ,(jed, [ I covered waste receptacle (ladies). 
RUles 6.5,6.6, and 6.7. 2 DEMERITS. 

59. Inadequate-nllmber of [	 Jmale, and/or [ Ilemale tollels. The number of tollels are; 
[ J male and ( I female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 I clean. [ I adeQuate number, [ J acce ible, [ I fixtures 
maintained, [ I hand cleansing soap, [ I sanitary toweVhand drying devices not pro­
Vided [ I common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. ( llnadequ Ie, [ I uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ Jciean, [ ] f se 01 litter, Rule 6.9,8.4. 2 DEMERITS. 
63. Storage areas are 00 constructed to be: [ I inaccessible 10 vermin, [ I easily cleaned, 

[ I refuse bin of QuestionaDle safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT &ANIMAL CONTROL 
64. [	 J flies. [ I rodents, [ Jroaches. [ Jlive animais (other than security or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [ Idoors, [ Iwindows, ( 1skylights. [ ltransoms 

were not adeQuately screened. Rule 6.10.0. 4 DEMERITS. 

----:;:;:CO=NS;:;;T'"'R"'U";';CTION OR MAiNTENANCE OF PHYSICAL FACILITIES 

66. Roors, walls, ceilings, I I not smooth, l Jproperty constructed, I lin disrepair,
[ I dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. 

67. [	 ILighting [ IventilatIon inadequate. [ 1fixlure(s) not shielded. [ Idirty ventilation 
hoods, ( I ductwork, I Il1Ilers, I I exhaust fans. Rules 7.6.7,9,710. 1 DEMERIT. 

68. r I Premises littered, I I unnecessary equlpmenl and arllcles present. Aule 7.l1.A.I. 
1 DEMERIT. 

69.Tmproper storage of [ Jcleanlog eQuipment, [ ] linens. Rule 7.11.B. 1 DEMERIT. 

LODGING 
70.	 The sleeping room(s) are; [ ] Inadequately ventilated, unclean. [ JIn disrepair, 

[ Jurlder (Zed; [ jlmproper bed spacing. Rul s 12.9 and 12.11. 1 DEMERIT. 
71. The [	 J Toilets, [ I lavatories, l J showers. were not: [ Jclean, [ J in good repair. 

Rule 12,3. and 12.9.0. 2 DEMERITS. 
72. [	 I Hand cleansers, ( J low Is. were: [ ) not found, [ I inadequate. Rule 12.4 

2 DEMERITS. 
73. The rpeting is not: I I clean, [ I in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERIT",S-,,-;-',,-__ 
75. Gas Appliances: [	 1hot wataf heaters, [ I refrigerators, [ 1clothes dryers. [ Jfloor 

furnaces found in sleeping rooms were not: [ 1adeQuately vented, [ JeQuipped with 
automatic pilots, [ I eQuipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 
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CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

ESTAB ~ 

~UCENSE ISSUED 

LICENSE POSTED YES I!:J,/ NO 0 

FOOD SUPPLY AND SOURCE 
1.	 [ 1Spoiled and/or [ 1adulterated foods are being used andlor served. Rule 2.1,A.l. 

5 DEMERITS. 
2.	 I 1Unpasteuri''''z'''ed::-::m:-:il;;""k-,;-[-=-J=m""i1;-k-'p-'ro"'d;-u-'c7:ts-',7r--;'J-c=raC':c7'k=ed::-::eg=19=S-,;-[-=-l-un=p"'a"'s"'te"'u-:r;-iz-ed~e-g=g-­

products being used andlor served. Rules 2.1.BA. 5 DEMERITS. 
3.	 Canned foods from an unapproved source on premises, being used and/or served. 

Rule 2.1.A.3. 5 DEMERITS. 
4.	 ~ J Unlabeled, [ ] Improperly labeled COnlalners of fOOd are being used andlor served. 

ue2.1 A.2. 1 DEME",R-'.IT",,'---:-_-::­
5.	 Canned goods found: [ I leaking. r I with severe cents. [ J in rusty condition, 

andlor swollen Rule 2.1 .A.l. 5 DEMERITS.
(I Shellfish not being eptln original contaIn r; I 1seafood products misrepresented. 
Flu es 2.1.8.2 and 2.1.8.3. 1 DEMERITS. 

7. Meat andlor meat products not USDA approved. Rule 2.1,A,2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 

8.	 Cooked andlor prepared foods are sublected to cross contamination, from [ I raw foods 
or t lather sources of contamination. Rules 2.2.A.l. and 2.3.B.5. 2 DEMERITS 

9.	 Employees handle raw and oooked or prepared food products Without thorough hand· 
waShing in between. Rules 2.A.l. and 2.3.B.5. 5 DEMERITS. 

10. Raw [	 1fruits andlor r 1vegeta les are not washed before being used andlor served. 
Rule 2.4.8.1. 2 DEMERITS. 

11.	 Food contact surfaces not: [ I washed, I I rinsed, andlor r J sanitized after each use 
and following any kind of operation when contamlnetion may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contacl-s"'urf"'a"'c-'-"s-a-re---'-im-p-ro-perly: [ I desIgned, [ Jconstructed, r I installed. 
[ Jmaintained andlor I [located. flules 4.2.A.., 4.2.B.. 4.3,A., 4.3.B. 2 DEMERITS. 

13. Food not protected dunng storage/display; [	 1food left uncovered, r I food Improperly 
stored on floor, I J food containers In cold storage double stacked or nested,
[ I sneeze guards bsenl. Rules 2.2.A.1., 2A.F.7. 2 DEMERITS. 

14. Institutions; Ghosttray(sll Inot kept, t 1not dated, RUle 10.2[ 11/2 pint milk not 
ratalned, [ I schools: m Ik not kept t 40°F, or below. Rule 2.1.B.l. 2 DEMERITS. 

15. Storage of [ Iloed and/or I I beverages in Ice or water is prohibited. Rule 2A,I.2. 
2 DEMERITS. 

16. [	 1Unwrapped andlor [ Jpotentially hazardous foOd products previously eT1led to the 
public w re being reused RUie2A.J.l 5 DEMERITS. 

17. Open cans were being Used improperly to slore food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
",18-=-.""P;::'0":t-en":t7'ia"'lI-y7'h-az-a-rd-'-0-u-s":f-'00-d';';("'s):-n:"'0::;'t7b-=e,c:'·n":g.""·[ J rehea:":t":ed=-=-r---'-jc-oo--"'k-ed~lo-n-g-e-n-ou-g-'-h-to be 

adequately heated to all parts Rule 2A:..,.G=.3",.-=5-'D:...E=;M":'-E-=.;.;R":IT-=S:.:..__...,....,---:-_--,~---:--:­

19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 
to 45' or below. The measured temperature was [ j ·'F. Rule 2.3.C.3. 5 DEMERITS. 

20. [	 1Frozen food not being kept at O"F, or below: r I improper thawing. The measured 
temperature was ( I OF. Rule 2.3.CA. 5 DEMERITS. 

21. Potentially hazardous hot food(s) not being stored at 14.0'F or above. The measured 
temperature was [ J 'F. Rules 2A.G.l., 2A.H.l.a. 5 DEMERITS. 

22. Potentially hazardous cold lood(s) not being stored at 45"F or below. The measured 
temperature was [ I oF. Rules 2.4.G.l., and 2A.H.1.b. 5 DEMERITS. 

23. Crowded rei	 aratlon: There IS less than 1/4 cubic toot of refrigeration per meal. 
Aule 10.1. 2 EMERITS. 

24. The containers used transponJng food are ,nadequate. Rules 2A.L.l .• end 9.1,A. 
1 DEMERIT. 

25. Accurate th rmometars not available or used 10 evaluete hal holdln ,cooking, reheaung. 
and r frlgerated storage temperatures. Rules 2.3,C,1. and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 
26. No c nified lood handler/manager. Rules 3.5. 
27. Personnel wither	 1communicable disease(s), [ 1boils, r ] Infected wound(s), 

[ J respiratory or [ J gastrointestinal infection, are preparing and serving food. 
Rule 3.1 A. 5 DEMERITS. 

28. Personnel: [	 I with dirty ha-:n"'dsC:-:a"'n"'dI"0-'r71--;'J"'s-m-o"k"'in-g-w"'h"'e"'n-p"'r=e=pa=r7in--g-a--n--d"'s=e"'rv"',""n=g'fo"o--d"',­
[ I with poor hygienic practice, [ I eating. drinking, in food preparation andlor dish­
washing areas. Rules 3.2.A., 3.2.B" and 3A.A. 5 DEMERITS. I 

29. Hair restraints not wom by food han lers. Rule 3.3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non	 ood contact surfaces of equipment: [ )In disrepair (cracks, chips. pits, open 

seams), [ I not easily cleanable. Rules 4.1.A., 4.2.A.. and 4.2,8. 2 DEMERITS. 
31. Single service articles Improperly:	 [ Jslored, [ I dispensed, [ Jhandled, [ ) reused. 

Rules 4AA and 5.2.C 2 DEMERITS. 
32. Wlplng cloths: [ Jdlny, I J not slored properly in sanitiZing solutions RUle 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING. 
33. Dishes/utensils not being:	 I scraped. [ I soaked, [ I prellushed. Rule 5.1.CA. 

1 DEMERIT. 
34. Dishes/utensils are not being washed ,n a detergent solution haVing a temperature of at 

least 120°F. The measured t mperature was [ 1°F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are nol being sanitized by Immersion for 30 seconds In clean hal water 

•• ,;,"" , ,..1,..' I ..,."C'I:: " " ,.....1 ,..", 'u r 101::TI-. 

PURPOSE 
REGULAR 
FOU.OW-UP.. 
COMPLAINT ....... ..
 
INVESTIGATION. .. 
NEW/OTHER 

DEMERITS 
.....1 5 PT 

.. .. 2 ESTAB. TYPE Reinspeellon to be conducted 4 PT 
3 wit in __ days 
4 ~ day lener ot 2 PT 
5-.l. '0_il_Ow_._u_p_____ _ __l_P_T_=+=-

·~--~~~ITOXIC MATERIALS	 '= 
47. f 1Toxic malenals, [ J personal medications and/or [ I UrSI-aid supplies were: 

I improperly stored. [ J labeled. [ I used in fOOd. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 

48.	 I I A copy of the current waler analySiS was not available at the faCility.
I J Funher lesting may be required. Rule 6.1 E,3. 2 DEMERITS. 

49. [ JWeter test and found to be unsatisfactory. Rule 6.I.A.l. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

[ Jppm. Rule 6.1.A.2. 5 DEMERITS. 
51. r IHot and [ Jcold weter (under pressure) was not provided to the: 

[ sinks. [ 1dishwashers. or [ Ilavatones. Rule 6.1.D.l. 5 DEMERITS. 
52. ~Mobile food units) The water storage lank; I Jdoes not have adequate storage, 

I is not being properly cleaned and sanitized after each day's use.
 
ule 8.LC.l. 2 DEMERITS.
 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was found to be surfacIng. Rule 6.2.A. 4. DEMERITS. 

54. Wastewater was being improperly discharged anto the ground. Rule 6,2.A. 4 DEMERITS. 

55. (Mabile food units): I I waste water storage tank does not have adequate storage. 
Rule 8. 1.C.2. 4. DEMERITS. 

PLUMBING 

56. [	 1Kitchen sink, [ I utility sink, [ J gr se trap, [ Jdrain, [ I plumbing: Is Improperiy 
( ) sized. [ I Installed andlor maintained. Rules 6A.F. and 7,8 2 DEMERITS. 

57.	 A cross·connection. without backflow device. exists between the drinking and the waste­
water systems at the: [ I faucet hose. r I hot water heater. [ I water closets. 
[ J other: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets roofl1S. r 1Completely enclosed, [ I Equipped with self'C"-e":lo-s'7ln-g-.'7ti,--g;-ht""f""'ltli·n-g-.- ­

door ,I Iproperly vented, r 1tissue provided, [ 1covered waste receptacle (ladles). 
Rules 6.5,6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number of r I male, andlor-:r-:-I7'fe-m-a'7le-:-to'7I:-le"'ts-.-=Th=-e-n-um---;b-e-r-07f-'Q-::'I-'e:-ts-e-,-e-:­
[ I male and ( j female. RUle 6.5 1 DEMERIT. 

60. Handwash lavatories: [ 1clean. [ 1adequate num':'b::'e:":r,"'[---;I--:a-cc""e-s-s"c,ibl"'e-,"'[-:-J"'n"'xt"'u-r-e-s 
maintained, [ I hand cleansing soap, [ J sanitary toweVhand drying devices not pro­
vided [ J common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. ( I Inadequate, I Juncove,ed containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were nol ( Jclean, ( 1free or litter, Rule 6.9.BA. 2 DEMERITS, 

63. Storage areas II' not constructed to be: I Jinaccessible to vermin, [ 1 aslly cleaned, 
r 1refuse bin of questionable safety. Ru es 6.9 and e,l O. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 

64. [	 lilies, [ J rodents, [ 1roaches, [ I live animals (other than security or guide dogs) 
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 

65. Food servtce faCilities: The outer [	 1doors, I Iwindows, [ Jskylights, [ J transoms 
were not adequately screened. Rule 6.10.D. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACiLITIES 
6El. Floors. wells, ce,lIngs, ( I not smooth, [ J properly conslructed, [ lin disrepair, 

[ loi surfaces. Rule 7.1_.1-'6::.._1-'D=..=EM""'E"'R""IT"'.,.--:-c-_:-,...,......,...,,......,-:-__....,,-.,,..... 
67.	 l I Lighting [ Jventilation Inadequate, ~ 1Uxture(s) not shielded. [ I dirtY v nlllatJon 

floods, [ I ductwork. [ J hlters, I )exh'!ibSI fans. flures 7.6, 7.9, 7.10. 1 DEMERIT. 
68, [	 I Premises littered, I 1unnecessary equipment an anlcles present. Rule 7.11.A.l-: ­

1 DEMERIT. 
69. Improp 'storage o( [ 1cleanIng eqUipment, r ]Unens. Rule 1.118. 1 DEMER-IT-­

LODGING 
70, The sleeping room(s) are: I 1 nadequately ventilated: uncleen,! JIn disrepair.

[ I undersized; I I Improper bed spaolng. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [	 1Toilets,! Ilavatones, r Ishowers, WBfe not: r ] clean, [ ) In good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS 
72.	 I JHand cleans rs, r ftowels, were: [ ) not found, I Jlnadequate. Rule 12.4 

2DEM£RITS. 
73. The carpeting Is not: r 1clean. [ ! In good repair. Rule 12..9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and pac aged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: r 1hot water heaters, r I refngerators, r ] Clothes dryers, [ 1noor 

fumaces found in sleeping rooms were not: [ I adequately vented. [ I equipped with 
automatic pilots. [ Jequipped with an aulomatic control valve. Rule 12.10. 
A nl=u~afTC!: 


