
I CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

LICENSE ISSUED YES ..J
 

LICENSE POSTED YES :J
 

FOOD SUPPLY AND SOURCE 
1.	 [ JSpoiled andlor [ I adulleratea food are bemg used andlor served. Rule 2. lA1. 

5 DEMERITS. 
2-.-r-JUnpasteurized milk. [ J milk proaucts. I 1aracked eggs.[ J unpasteurized egg 

products bem used andlor served. Rules 2.1.8.4. 5 DEMERITS. 
3.	 Canned fooos trom an unapproved source on premises. being u·s"'e-o'--a-n-d/""o-r-s-e-rv-e-cd.- ­

Rule 2.1 A.S. 5 DEMERITS. 
~Unlabeled, I Jimproperty"'''','--ab'--e-'Ied''''''co-n-ta'--in-e-rs-o'--ff'--o-od"'-a-re-b'--Ell-"n-g-used--a-n'--d/'--o-,-se-rv-ea.­

Rule 2.1.A.2. 1 DEMERIT. 
5.	 Canned goods found: r J leaki,;g:[J with severe dents. I JIn rUsty condJUon. 

and/or [ swollen. Rule 2.1. A.l 5 DEMERITS. 
6.	 ! 1Shellnsh not being kept in original container; r Iseafood produels mIsrepresented. 

Rules 2.1.8.2 and 2.1 8.3. 1 DEMERITS. 
7. Meal and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked andlor prepared foods are subjected to cross contamination, from [ 1raw foods 

or r Jother sources of contamination. Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITS 
9~-Einployees~awand cooked or prepared food products without thorough hand· 

was 'ng in between Rules 2.2,A.1. and 2.3.8.5. 5 DEMERITS, 

10.	 Raw [ Jlrults andlor [ I vegetables are not washed before being used and/or served. 
Rule 2.4 8,1. 2 DEMERITS. 

11	 Food contact surtaces:::'n;':07t:='[---"'-1-wa-s""h-e--:d""',[ J rinsed. andlor r 1sanllized after eaCh use 
and following any kind of operation when contamination may have occurred 
Rule 5.1.A.3. 2 DEMERITS. 

12.	 FOOd (Ice) conlact surlaces Bfe Improperly; [ Idesigned, 1 Iconslructed. r ]Inslalled,
[ I maintelned and/or [ ) located. Rules 4.2.A., 4.2.8., 4.3.A.• 4,3.8. 2 DEMERITS. 

13.	 Food not roteCleddunng storage/display: I Jfood left unco~ered,l I food Improperly 
stored on lloor, [ ) food containers In cold storage double stacked or nested. 
[ I sneeze guards absenL Rules 2.2Al .• 2.4F.7. 2 DEMERITS. 

14. InstltuUons; Ghost tray(s) [ I nol kept. [ I not dated, RUle 10.2 [ )112 pinI milk nol 
retained, I 1schools: milk not kept at 40 F, or below. Rule 2.1.6 1. 2 DEMERITS. 

15. Storage of [ ) fo and/or 1 Ibeverages In Ice or waler Is prohibited. Rule 2.4.1.2 
2 DEMERITS. 

16. [	 J Unwrapped and/or [ 1potentially hazaroous food produc!s previously erved to the 
public were ing reused. Rule 2.4.J.l. 5 DEMERITS. 

17. Open cans were being used Improperly 10 store lood. Rule 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 

18. Potentially hazardous foOd(s) nol being: [ J rehealed I 1cooked long enough to be 
adequately healed to all parts Rule 2.4.G.3. 5 DEMERITS. 

19. Prepared potentially hazardous toads reqUiring refngeratlon are not being rapidly cooled 
10 45 or belOW. The measured temperature was [ 1'F Rule 2.3.C.3. 5 DEMERITS. 

20. [	 1Frozen food not being kepI at O°F, or below: ( ) Improper thawing. The measured 
lemperature was [ I oF. Rule 2.3.C..:..4:.:.-:5::,.::D.::E.::M::E,,-R,,-IT~S~.~_,--_~ --,-_ 

21. Potentially hazardous hot food[s) not be,ng	 tored at l40"F or above. The measured 
temp ralure was [ I 'F. Rules 2.4.G.l 2.4.H 1.a. 5 DEMERITS. 

22. Potentially nazardous cold food(s) not being stored at 45'F or below. The measured 
temperature was [ 1'F R~les 2.4.G 1., and 2.4.H.l.b. 5 DEMERITS. 

23. Crowded refngerallon: There Is less than 114 cubic loot of refrigerallon per m aI. 
Rule 10.1. 2 DEMERITS. 

24. The contalnel'S used transporting food are inadequete. Rules 2.4.L.1" and 9.1.A. 
1 DEMERIT. 

25. Accurate Ihermometers not available or used to evaluate hot hOlding. cooking. reheating. 
and refrigerated storage temperatures. Rules 2.3.C.l. end 2.3.0.2. 1 DEMERIT. 

PERSONNEl. 
26. No certified food handlerlmanager. RUles 35.
 
27-:- Pe;:so;;nel with:! 1communicable disease(s). [ 1boils. ( 1infected wound(sl.
 

[ Jrespiratory or [ 1gastrointestinal infection. are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel: [	 Jwith dirty hands andlor [ 1smoking wnen pr panng and serving food. 
[ 1with poor hygienic practice. [ Jeating. drinking, in food preparation and/or dish· 
washing areas. Rules 3.2.A.. 32.8., and 3 4.A. 5 DEMERITS. 

29. He" restraints nOl worn by lood h ndlers. Rule 3.3.8. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 

30. Food/non food contact surlac s of equipment [ lin disrepair (cracks. chips. plls, open 
seams). r j not easily cleanable. Rules 4.1.A.. 4.2.A.• and 42.8. 2 DEMERITS. 

31. Single service articles Improperly: I 1slored. 1 Idispensed, r J handled. l I reused. 
Rules 4AA and 52.C. 2 DEMERITS. 

32. Wlpmg cloths: [ I dirty, r I not slored properly In samtizing solutions Rule 5.1.8. 
1 DEMERIT. 

DISHWASHING 

MANUAL DISHWASHING: 
33. Dishes/utensils no1 being: 1scraped, I Jsoaked, I I preflushed Rule 5.l.CA. 

1 DEMERIT. 
34. Dishes/utensils are nol baing washed In a d I rgenl sollJtIon haVing a temperature of a\ 

least 120"F. The measured temperature was [ J'E Rule 5.1.C.5. 2 DEMERITS. 
35.	 Dls~eslulenslls are not being sanitized by immerSion for 30 seconds In clean hoi waler 

"L ,,"'ture..of aLI 170"F. The measured temperature was [ J'F; 

./
 
DEMERITS 

5 PT 
Reln.peclion to be conducted 
withln__ days 4PT ....L­
____ day letter ot 2PT __ 

follow·up If'T __
.< 

TOXIC MATERIALS

I JToxic materlals. [ 1personal medlcabons andlor r )first-aid supplies were. 47 
] improperly stored. [ I labeled. [ 1used in food. Rule 7.12. 5 DEMERITS. 

~..,- W:..:.:..:AT:,:E:::.;R SUPPL._Y--;:,..,...,__-,-.....,.,.----- ­
JA copy of the current water anallisls was not avalla Ie a\ the facIlity. 
I Further lesllng may be required. Rule 6.1. 3. 2 DEMERITS 

4 . r I Water sled 'and founa to be unsatisfactory. Rule 6.1A1. 5 DEMERITS. 
50. The free Chlorine was less than 0.25 ppm. The measured chlonne residual wa'-'s---­

[ !ppm. Rule 6.1 A2. 5 DEMERITS. 
51, [	 IHot and I ] cold water (unaer pressure) was not provided 10 the: 

I sinks, [ I dishwashers, or [ I lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile food U11ltS) The water storage tan. [ does not have adequate storage, J[ /'S not being properly cleaned and sanitize after each day's use.
 

Ru a a.I.C.l 2 DEMERITS.
 

WASTEWATER DISPOSAL 
53. The sUbsurlace disposal system was found to be-s-url-;-a-c7In-g-.':::R'--u'--le"C6:-.2::-.A.-:-"C4C';D:Ce:CM=E-==RITa­

54. Was1ewater was oelng Improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile food unIts): [	 Jwaste water storage tank does not have adequate storage. 
Rule 8,1.C.2. 4 DEMERITS. 

PLUMBING--­

56 [ JKitchen sink. I Jutility sink. [ Jgrease trap, r 1drain, [ I plumbll1g; IS Imprope~y 
[ 1sized. I 1installed and/or maintained. Rules 6.4.F. and 7 8. 2 DEMERITS. 

57.	 A cross-connection, without backflow device, exists between the drinking and the weste­
water systems at th ; [ J!aucet hose. [ 1hot water heater. I Iwater closets. 
[ ) ot/1er: Rule 6AC. 5 DEMERITS. 

=~ --.:..TO=IL:::E:.;.T.:.:A::.:N:::D:..:H.:.:A_~NDWASHFACIUTIES .-r-:_-_,.---;cc:---­
58. Toilets rooms: r ICompletely enclosed, I JEquipped with self-closing. tight fitting 

doors. [ I proper y venlad, I tissue provid d, [ J covered waste receptaole (ladies). 
Rules 6.5, 6.6, and 6.7 2 DE ERITS;:.~--,--,_-;-__-= 

59. Inade1uale number 01 [ I male, andlor r J female tollels. Thenumber of tOilets ara: 
[ male and [ I [emwa. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [ I clean, -;.[~J'-ad'"'e-=-q-u'-a"'te'::n"'u:':m"'b"-e':";r.""'r""--;j-a-cc-e-ss-;"b7"le-.'[-;'J''::'fixt-ur-e-s-­
maintained. 1 1hand cleansing soap. 1 J sanitary towelihand drying devices not pro· 
vided [ I common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RU8BISH 
61 I ) inadequate. [ I uncovered containers were being used. Rula 6.9 2 DEMERITS. 
62. Storage areas were nOlI I clean, I 1free 01 litter, Rule 6.98.4. 2 DEMERITS. 
63. Storage areas are not conslructed to be: I l'naccessible to vermin, [ 1easily cleaned. 

[ I refuse bin or questionable safety Ru es 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 ) flies. [ J rodents. [ ) roaches, [ ] live animals (other Iha'=n-s-e'--c-u""rity'--o-r-g-ui~d:-e-d:-o-gS"")­

were found on the premisas. Rule 6 10. and 7.12.G. 4 DEMER,..:I:..:T.=S,--,--_=-,--_ 
65. Food sarvJce facilities. The ouler ( J doors. [ Iwindows. r 1skyhghts, [ I transoms 

were not adequately screenec. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACIUnES 
66. Floors. walls, ceilings. r ] nol smooth, [ property construcled, [ lin disrepair.r I dirty surfaces. Rules 71·7.6.1 DEME IT. 
67. r JLlght<ng t ) ventilation Inadequate. [ I fixture(s) not shielded, ( I dirty ventilation 
~s. [ Jduotwork.l Jfl~ellhausllans. Rules 7.6. 7.9. 7.10. 1 DEMERIT._ 

68. [ I PremiSes littered, [ I unnecessary equipment and articles present. Rule 7.11.A.l. 
1 DEMERIT. 

69. Improper storage of r 1cleamng equipment, [ jllnens. Rule 7.11.8. 1 DEMERIT 

LODGING 
70. Tne sleeping rcom(sl are. [ J inadequately ventilated, unclean. r lin dlsrepa",

[ 1undersized; [ JImproper bed spacing Rules 129 and 12.11. 1 DEMERIT. 
71. The [	 JToilets. [ Jlavatories, [ Jshowers, were not: I Jclean, I JIn gOOd repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [ 1Hand cleansers, [ I towels, were: I )not found, [ ) Inadequate. Rule 12,4 

2 DEMERITS. 
73. The carpatlng is no . [ I clean. I I in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and paCkaged Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: 1 1hot water healers. [ 1refngerators. [ J clothes dryers. [ J floor 

furnaces found in sleeping rooms were not: [ Jadequately vented. [ J equipped With 
automatic pilots. [ ] equipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 



-- CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

MCD # STAB # PURPOSE
 
REGULAR ..
 
FOLLOW·UP ..
 ~STAB, TYPE Reinspectian to be conducted 

Within __ d yo 
UCENSE ISSUED YES J INVESTIGATION 4 
~~1-.-+-t-r--+--.--.---I------1~~ COMPLAINT . 3 

____ day letter of0Z] 
follow·up 

LICENSE POSTED YES ':I 
NEW/OTHER ........5
 

FOOD SUPPLY AND SOURCE	 TOXIC MATERIALS 
1.	 [ 1Spoiled andlor [ 1adulteratea fOOds are being used and/or serv . Rule 2.l,A. 1. 47. r JToxic materials. [ Jpersonal medications andlor [ I first-aid supplies were: 

5 DEMERITS. l ) Improperly stored.! J labeled, [ ] used in food. Rule 7.12. 5 DEMERITS. 
2.	 [ IUnpasteurized milk, [ 1milk products. [ Jcracked eggs.[ -J unpasteurized egg 

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

Rule 2.1.A.3. 5 DEMERITS. 48. JA GQPY of the current water analysis was not avarlable at the facility 
4.	 [ ) Unlabeled. [ J Improperly labeled oontainers of food are being used and/or served. JFurther testing may be reqUired. Rule 6. 1.E.3. 2 DEMERITS. 

Rule 2.1.A.2. 1 DEMERIT. 49. [ 1Water tested and found to be unsatisfactory. Rule 6.1 A.l. 5 DEMERITS. 
5. Canned goods found: [ lle-a""k-'-in-g-,-:-r-, with severe dents. ( I in rusty condition, 50. The free ohlorine was less than 0.25 ppm. The measured chlorine residual was 

andlor [ I swollen. Rule 2..1,A.l. 5 DE~E::;R:..:.IT:..:..::S,,-.~.,.----,_~~ _ r Jppm Rule 6.1.A.2. 5 DEMERITS.
 
[ I ShellHsh nol being ept in original container; [ I seafood products misrepresented. 51. I 1Hot and I Jcold water (under pressure) was not provided to the:

Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.
 I sinks, [ Jdishwashers, or [ J lavatories. Rule 61.0.1. 5 DEMERITS. 

7.	 Meat and/or meat products not USDA approved. Rule 2.1,A.2. 5 DEMERITS. 52. ~Mobile food units) The water storage tank: r Jdoes not have adequate storage. 

Iis not balng properly cleaned and sanitized after each day'S use. 
FOOD PREPARATION AND PROTECTION u e 8.1.C 1. 2 DEMERITS. 

8.	 Cooked and/or prepared foods are subjected to 'cross contamina:"'tI""o-n.-'-f;-ro-m~(---'l-ra-w---'foo-d:-S 
or [ ) other sources of contamination. Rules 2.2,A.1, and 2.3.8.5. 2 DEMERITS 

9.	 Employees handle raw and cooked or prepared food products wilhout thorough hand­ WASTEWATER DISPOSAL 
washing in between, Rules 2.2A1, and 2.3.8.5. 5 DEMERITS. 53. The sUllsurlace dIsposal system was iound to be surfaclng. Rule 6.2.A. 4 DEMERITS. 

iO:FiilW [ J fruits andlor [ 1vegetables are not washed before being used andlor served. 54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERi'i's.
Rule 2.4.B.l 2 DEMERITS. 

1-1. Food contact surfaces no'"7t-:["""J:-w-as---:h-ed---',':"[--:-J-cri-ns-e-d"",-an---'dI-;-O-r"'[~J-s-an-,""tiZ-e-d"-aft:-e-r-e-a-c""h-u-s-e­ 55. (Mobile food unlls): r	 ] waste wa"ler storage tank does not have adequate storage. 
Rule 8.1C.2. 4 DEMERITS. and following any kind of operation when contamination mey have occurred.
 

RUle 5.1,A.3. 2 DEMERITS.
 
12. Food (Ice) conlact surfaces are improperly: [	 J designed, ( J c-o-n-struc--te-d"-,""r--'-j-tn-st-'-a-'-lled-,

l ImaIntained andlor [ 1located. Rules 4.2,A.. 4.2.8.. 4.3.A" 4.3,8 2 DEMERITS. PLUMBING 

13. Food not protected dUring storage/display: [	 110 left lfficovered, [ J food improperly 56. [ I Knchen Sink, [ I utility sink. [ ) grease trap, [ I drain, [ Jplumbing; is improperly 
store on floor, [ I food contalners in cold storage double stacked or ne ted. I I sized, [ I installed andlor maintained. Rules 6A.F. and 7.8. 2 DEMERtTS. 
I 1sneeze guards ab$ent. Rules 2.2Al .. 2A.F.7. 2 D$ERITS. 57. A cross·connection. Without backflow deVIce, exists between the drinking and the waste· 

14. Insfilullons; Ghost tray(s) [	 Jnot kept.l Jnot dated. Rule 10.2 ( J 1/2 pint milk not water systems at the: [ J faucet hose, [ 1hot water heater. [ I water closets, 
retained.l 1school . milk not kept at dO"F, Or below. Rule 2.1.8.1. 2 DEMERITS. [ ) other: RUle 6A.C. 5 DEMERITS. 

15. Storage ot [ ] food and/or! I beverages in Ice or water Is prohlbltad. Rule 204.1.2. 
2 DEMERITS. 

16, [ ] Unwrapped andlor [ 1potentially hazardous food products prevIously served to the TOIUET AND HANDWASH FACILITIES 
public were being reused. Rule 2A.J.1. 5 DEMERITS. 58. Toilets rooms: [ 1Completely enclosed. I I EqUipped wltn self·closing, tight rrt1lng 

doors, [ J propery vented. [ 1tissue provided, [ ) covered waste receptacle (ladies). 17. Open cans were being used improperly to store fOOd. Rule 2.3.B.7. 1 DEMERIT. 
Rules 6.5, 6,6, and 6.7. 2 D:::E~M~ER:,.:::ITiiS:;"-.-,--;====--:;0,----;---;-:-=;---­

FOOD TEMPERATURES 59, Inadequale number of I Jmale. andlor I 1female toilets. The number of tollels are: 
[ I male and [ J lemale. Rule 6.5 1 DEMERIT. 

18. Potentially hazardous food(s) not being: [ I reheated [ Jcooked long enough to be 60. Handwash lavaton : [ Jolean. [ , adequate-n"'u"'m"'be-'-'r.-;[--:J-a-cc-es-s"ib-c,-e"",l:--J:-'::"ixt""u-r-e-s-­adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
maintained. [ 1hand cleansing soap, [ 1sanitary toweVhand drying devices not pro· 

19.-Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled vided I I common towel. Rules 6.3. and 6.8 4 DEMERITS. 
to 45· or below. The measured temperature was [ I "F. Rule 2.3.C.3. 5 DEMERITS. 

20. [	 JFrozen food not being kept at O'F, or below: [ ] Improper thaWing. The measured 
temperature was! 1OF. Rule 2.3.CA. 5 DEMER.ITS. RUB81SH 

21. Potentially hazardous hot food(s) not being stored at 140"F or above. The-measured-­
61. I 1inadequate. [ ] uncovered containers were being used. RUle 6.9. 2 DEMERITS. temperature was [ 1"F. Rules 2A.G.l., 2.4.H.l.a. 5 DEMERITS. 
62. Storage areas were not [ Jclean, [ I free of lilter, Rule 6.9.804. 2 DEMERJTS. 22. Potentially hazardous cold food(S)	 not being stored at 45"F or below. The measured 

temperature was ! j"F. Rules 2A.G.l., and 2.4.H.1.b. 5 DEMERITS. 63. Storage areas are not constructed to be: [ I inaccessible to vermin.! 1easily clean d, 

23. Crowded refrigeration: There Is less than 1/4 CJublc foot 0' refrigeration per meal. ( J refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

Rule 10.1. 2 DEMERITS. 
24.	 The containers used transporting food are Inadequate. Rules 2A.L 1., and 9.1.A. 

1 DEMERIT. INSECT. RODENT & ANIMAL CONTROL 

25. Accurate thermometers not available or used to e aluate hot holding. cooking, reheating, 64. [ J flies. r I rodents, [ J roaches, [ Jlive animals (other than security or guide dogs) 
and refrigerated storage temperatures. Rules 2.3.C.l. and 2.3.D.2. 1 DEMERIT. were found on the premises. Rule 6.10_ and 7.12.G. 4 DEMERITS. 

65. Food service facilities: The outer [ 1doors, [ 1windoWS. [ 1skyllgnts, r Jtransoms 
PERSONNEL were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[ J communicable disease(s), [ Jboils, [ Jinfected wound(s), 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES [ 1respiratory or [ Igastrointestinat infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. "6'::'6-.:=F:-lo-o-rs-.-w":a:':IIs:::.:':c~e';iI:':'ings. r Jnot smooth, I Jproperly constructed. [ JIn disr pair. 

[ I dirty sUrfaces. Rules 7.1·7.. 1 DEMERIT. 28. Personnel: [	 Jwith dirty hands and/or [ I smoking when preparing and serving food, 
[ Jwith poor hygienic practice, [ Jeating. drinking, in food preparation andlor dish­ 67. [ J Ughting I I ventilation inadequate. [ I flxture(s) not shielded. I ] dirty enlilation 
washing. areas. Rules 3.2,A., 3.2.8., and 3A,A. 5 DEMERITS. hoods, l Jductwork, [ ) fifters, [ I exhaust fans, Rules 76, 7.. 7.10. 1 DEMERIT. 

29. Hair restraInts not worn by food handlers. Rule 3.3.8. 1 DEMERITS.	 68. [ I Premises littered. [ J unnecessary equipment and articles present. Rule 7.11,A.1. 
1 DEMERIT. 

FOOD EQUIPMENT AND UTENSILS 69. Improper storage of r ]cleaning equipment, r ] linens. Rule 7.11.B. 1 DEMERIT. 
30. Food/non food confact surfaces of equipment: [ Jin disrepair (cracks, chips, pits. open 

seams)., ) not easily cleanable. RUles 4.1 A.. 4.2,A.. and 4.2.B 2 DEMERITS. 
LODGING
 

Rules 4A,A. and 5.2.C. 2 DEMERITS. 70. The sleeping room(s/ are: [ ] inadequalely ventilated. unci an, \ lin disrepair,
 
31. Single service articles Improperly: ! I stored, r ] dispensed. [ ] handled, [ I reused. 

32. Wiping cloths:	 [ 1dirty. r J not stored properly In sanitizing solutions RUle 5.1.B. [ Junderslzed; l 1 mproper bed spacing. Rules 12.9 and 12.1 1 DEMERIT. 
1 DEMERIT. 71. The l 1Toilets. [ Ilavalories.! Ishowers. were not: r Iclean, [ J in good repair. 

Rules 12.3. and 12.9.D, 2 DEMERITS. 
DISHWASHING 72. [ JHand cleansers. [ J towels. wete: [ I not found. ( I inadequate. Rule 1204 

MANUAL DISHWASHING: 2 DEMERITS. 

33. Dishes/utensils not being:	 J scraped, [ ] soaked, [ , pr flushed. Rule 5.1.CA. 73. The carpeting IS not: [ Jctean. [ lin good repair. Rule 12.9.C. 1 DEMERIT. 
1 DEMERIT. 74. Drinking glasses not suitably sanllizeO and packaged. Rule 12.6. 2 DEMERITS. 

34. Dishes/utensils are nol being washed In a dele'llenl solution having a temperature of at 75. Gas Appliances: [ Ihot water heaters, [ 1refngerators, [ Jclothes dryers, [ 1floor 
Ie st 120°F. The measured temperature was L 11°F. RUle S.I.C.5. 2 DEMERITS. furnaces found in sleeping rooms were nol: [ J adequately vented, [ 1equipped with 

35. Di$heSluteOSIIs are not being sanitized by immersion for 30 seconds in clean hot water :"J~~~~&!~ts, [ 1equipped with an auto~atlc c.o_nt_ro_l_v_a_Iv_e._R_ul~~~ 10_. _ 
.• ~~ ",t t.."r.nr.>,-,rr.otllr:a o.f~J 11O"c:1 1:ZO"F The measur.ed ternosrat was r r'F. 



CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

lICENSEISSUEO YE 

LICENSE POSl ED Y~..J 

FOOD SUPPLY AND SOURCE 

1,	 [ J Spoiled and/or [ Jadulterated foods are being used and/or served. Rule 2.1 A1, 
5 DEMERITS. 

2,	 [ 1Unpasteurized milk, [ ) milk products, [ 1cracked eggs,[ ] unpasteunzed egg 
products being used and/or selved. Rules 2.1,8.4, 5 DEMERITS. 

3.	 Canned foods from an unapproved source on premises. beIng used and/or served, 
RLlle 2.1A3 5 DEMERITS. 

4,	 [ J Unlabeled, [ J Improperly labeled conlalners of food are being used andior served, 
Rule 2.1.A,2. 1 DEMERIT. 

5,	 Canned gOOdS found: [ ) leaking, r JWIth severe denis:T!Trirusty condltion-,--­
andior I Jswollen, Rule 2,1 ,A, 1, 5 DEMERITS. 

6. [ ] Shellfish not being kept In onginal container; I I seafood products misrepresented. 
Rules 2.1,8,2 and 2.1.8,3, 1 DEMERITS. 

7, Meal andlor meat products noJ USDA approved, Rule 2,1 ,A,2. 5 DEME:RITS. 

FOOD PREPARATION AND PROTECTION 

8.	 Cooked and/or prepared foods are subjected to cross contamination. from ( I raw loods 
or l 1olher sources 01 contamination. Rules 2.2A1, and 2.3,8,5, 2 DEMERITS 

9, Employees handle raw and cooked or prepared food prodllcts without thorough hand­
washing In between, Rules 2.2A1, and 2.3,8.5. 5 DEMERITS. 

10, Raw [ Jfruits and/or I I vegetables are not washed before being used andior served. 
Rule 2.4.8,1, 2 DEMERITS. 

11,	 Foed contact surlaces not: [ I washed, [ I rinsed. andior ( I sanitized eftElr each use 
and following any kind of operation when contilmlnatlon may have occurred, 
Rule 5.1.A.3. 2 DEMERITS. 

12, Foed (Ice) contact suriBces are improperly: [ Jdeslgneo, r I constructed, I 1installed. 
I J maintained and/or [ jlocated. Rules 42A, 4.2.8" 4,3.A.• 43,8, 2 DEMERITS. 

13.""Food not protected during storage/display: [ ] food left uncovered. I ) food Improperly 
stored on floor, [ Jfood containers in cold storage double stacked or nesled, 
[ Jsneeze guards absent, RUles 2.2.A, 1" 2.4,F.7. 2 DEMERITS. 

14, Institutions: Ghosllray(SI [ I not kept,' J not dated, RUle 10,2 [ ) 112 pint milk not 
retained, [ I schools: m Ik not kept at 40°F, or below. Rule 2.1.8 1, 2 DEMERITS. 

15, Storage 01 r I food andior [ J beverages In Ice or water is prohibited. Rule 2.4,1.2, 
2 DEMERITS. 

18,	 r j Unwrapped al)dfor 1 1potentially hazardous food products previously served to the 
public were being reused. Rule 2.4.J, 1. 5 DEMERITS. 

17. 0 n cans were being used improperly to slore food. Rule 2,3.8.7, 1 DEMERIT. 

FOOD TEMPERATURES 
"',8"",--;Opo"'Ct-e-nt:-,a""II-y"'"h-aza-:-r"do-u-S""'f"'OO-d"'(C:CS):-1):"0::'tC:-=being: [ ] reheated [ Jcooked long enough to be 

adequately heated to all parts Rule 2,4,G.3. 5 DEMERITS. 
19. Prepared potentially hazardous loods requiring refrigeration are not being rapidly cooled 

to 45' or below, The measured temperature was [ 1°F, Rule 2,3,C,3, 5 DEMERITS. 
20, r )Frozen food not being kept at O°F. or below: r I improper thawing. The measured 

temperature was ( ) OF. Rule2,3.CA, 5 DEMERITS. 
21, Potentially hazardous hot loed(s) not being stored at 140"F or ab"ove. The measured 

temperature was [ I OF. Rules 2.4.G.1 .• 2,4.H.1 ,a, 5 DEMERITS. 
22, Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was [ JOF. Rules 2.4,G.1" and 2.4,H,1 ,b, 5 DEMERITS. 
23, Crowded refrigeration:	 There is less than 1/4 CubiC loot of refrigeration per meel 

Rule' 0, 1. 2 DEMERITS. 
24, The containers used transportIng lood are Inadequate. Rules 2.4.L I .. and 9, 1A 

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

and refrigerated storage temperatures, Rules 2,3.C, 1, and 2.3,D.2. 1 DEMERIT. 

PERSONNEL 

26. No certifJed food handler/manager, Rules 3.5, 
27, Personnei wither Icommunicable disease(s), r J bOlfe,! 1Infected wound(s). 

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

28, Personnel: I 1WIth dIrty hands and/or [ J smOking when preparing and serving fOod,
[ I with poor hygienic practice. [ I eating, drinking. in food preparation and/or dish­
wa hing areas. Rules 3.2.A., 3,2.B" and 3A,A, 5 DEMERITS. 

29, Hair reslralnts not worn by food handlers, Rule 3. ,8, 1 DEMERITS. 

D1SHWASHING 

MANUAL DISHWASHING; 
33, Dishes/utensils net being: ] soraped. [ I soaked. r J preflushed. RUle 5,1.CA, 

1 DEMERIT. 
34, Dishes/utensils are not being washed in a delergent solutlon haVing a temperature of at 

least 120°F. The measured temperature was t J F. Rule 5,1.C,5 2 DEMERITS. 
35. Dishes/utensils are not being saOlllzed by immere'on for 30 seconds In clean hot water 

.... .......----.... .,,.. ,",,4 .... l ....,.,.et 1.2ao~ :l:ba mAAI':.Ule.rl tamnAralurp",-was l 1°F.
 

PURPOSE 
REGULAR " ,, ..... (. ", 
FOLLOW-UP ".""." ", 2 
COMPLAINT " 3 
INVESTIGATION "."" 4
 
NEW/OTHER .." 5
 

TOXIC MATERIALS 
47, f )Toxic materials, r Ipersonal medications andior [ 1first-aid supplies were: 

J improperly stored, [ J labeled, [ 1used In food, Rule 7,12, 5 DEMERITS. 

WATER SUPPLY 
48, r I A copy of t e current water analysis was not available at the facility. 

( I Further testing may be reqUired, Rule 6, LE3. 2 DEMERITS, 
49, r I Waler tested and found to be unsalisfactory, Rule 6.1 ,A.1. 5 DEMERITS, 
50, The free chlonne was less than 0.25 ppm, The measured chlorine residuaf was

[ I ppm, Rule 6,1A2. 5 D:.:E:::M::.:E:::R:.:..IT:..:S:::.-,- _ 
51, [ I Hot and [ Jcold water (under pressure) was not pr~o-vl""d:-ed"7':'to-:-;th-e-:------­

[ 1sinks, I ]dishwashers, or [ ] lavatories. Rule 6.1.0,1, 5 DEMERITS, 
52. (Mobile food units) The water storage tank: [	 1does not have adequate storage, r 1is not being property cleaned and sanitized after each day's use, 

RLlle e, 1,C, 1, 2 DEMERITS, 

WASTEWATER DISPOSAL 

53, The subsurlace disposal system was found to be surfacIng. Rule 6,2,A. 4 DEMERITS, 

~Wastewater was being improperty discharged onto the ground, Rule 6,2.A. 4 DEMERITS. 

55.	 (MObile fOOd unitS): [ 1waste water storage tank does not have adequate storage, 
Rule 8.1 ,C.2. 4 DEMERITS, 

PLUMBING 

56, [ ) Kitchen sink, r Iutility Sink. I I grease trap. r 1draJn. [ Iplumbing: Is improperly
[ 1sized, [ I installed andior maintained, Rllies 6.4,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 1faucet hose, [ 1hot water heater, [ Iwater closets, 
[ ] other: Rule 6.4.C, 5 DEMERITS, 

TOILET AND HANDWASH FACIUT1ES 
58. Toilets rooms: r 1Completely enclosed. I J Equipped with s"'e""lf'--c::7lo'-s"'in"-g-.-:t'-ig"-h"-t"'m'"ti'-n"-g-­

doors, f I proper y vented, [ J tissue provided, [ 1covered waste receptacle (ladies), 
Rules 6,5, 6,6, and 6.7, ..:2:.:D~E::;M:::E~R~I-:T7:S:",,' -;-;-;-cc::-:c:-:-"",-::;:;----;--.,-;-:"7,"'.,.....-- ­

59. In	 dequate number of [ Jmale, andior [ Jfemale tOilefs, The number of toilets are: 
I Jmale and [ I female. Rule 6;:;.5::....:1...;D~E~M.::E=R:.:IT.;...-:-~----,~c--:--:-C"'7"--­

60, Handwash lavalones: [ ) clean. [ ) adequate number. [ 1accessible, [ 1fixtures 
maintained, [ J hand cleansing soap. [ ] sanitary toweVhand drying devices not pro­
vided [ J common towel, Rules 6,3. and 6,8 4 DEMERITS, 

RUBBISH 
6', [ 1Inadequate, [ J uncovered containers were being used. Rule 6.9. 2 DEMERITS, 
62, Storage areas were not [ I clean. r J free of litter, Rule 6,9.8.4. 2 DEMERITS. 
63, Storage areas are not cons ructed 10 be: [ J Inaccessible to vermin, [ 1easily cleaned, 

[ ] refuse bin of questionable safety, Rules 6.9 and 6,10, 2 D.EMERITS, 

INSECT, RODENT & ANIMAL CONTROL 
64, [ J flies. r J rodents, [ Jroaches, r ] live animals (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 cruler r 1doors. [ 1Windows. [ Iskylights. [ I transoms 

were not adequately screened, Rule 6,1 O.D, 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66.	 Floors. lis, celflngs, [ I not smooth, [ I properly constructed, [ lin disrepair, 

[ j dirty surlaces. Rules 7.1-7.6,1 DEMERIT. 
67, [ I lighting [ 1ventilation inadequate, I I fixture(s) not snrelded, I 1dirty venti/alion 

hoods, I I ductwork. I I filters, I ] el(haust fans. Rules 7,6, 7,9, 7,10. 1 DEMERIT 
68,	 I 1Premises IIttered.l Iunnecessary equipment and articles present. Role 7,11A1, 

1 DEMERIT. 
69, Improper storage of [ JCleaning equipment, I J linens, Rule 7.11,8, 1 DEMERIT, 

LODGING 
70. The sleeping room(s) are: [	 J inadequately ventilated, unclean. [ JIn disrepair, 

[ Jundersized; I ] Improper bed spacing, Rules 12.il and 12,11, 1 DEMERIT. 

71, The [	 1Toilets. I ]Iavalories. [ ) shOwers, were not: [ 1clean, I I In good repair. 
Rules 12.3, and 12.9,D, 2 DEMERITS. 

72,	 t J Hand cleansers, [ J towels, were: [ Jnol found. I ) Inadequate. Rule 12.4 
2 DEMERITS, 

73. The carpeting Is not.: [ 1clean. r )In >loed repair. Rule 12.9,C, 1 DEMERIT, 
74, Drinking glasses not suitably sanitized and packaged. Rule 12,6. 2 DEMERITS, 
75, Gas Appliances: [	 I hot water heaters, [ I refrigerators, [ J clothes dryers, t J f100T 

fumaces found in sleeping rooms were not: [ ] adequately vented, [ I equipped with 
automatic pilots. [ J equipped with an automatic control vafve, Rule 12,10. 
4 DEMERITS. 

ESTAB, TYPE 

~ 
Reinspection to be conducted 
within __ days 
____ day letter of 
follow,up 

DEMERITS 

5 PT 

4 PT 

2 PT 

1 PT 



LICENSE ISSUED 

LICENSE POSTED 

1.	 [ J polled andlor [ 
5 DEMERITS. 

2.	 [ JUnpasteurized milk, [ 1milk products, [ Jcracked eggs,1 I unpasteunzed egg 
products being used andlor served. Rules 2.1.B.4. 5 DEMERITS. 

3. Canned foods from an unapproved source on premises, being used amI/or served. 
Rule 2.1.A3., 5 DEMERITS. 

4.	 I IUnlabeled, ( 1improperly labeled containers 01 lood are being used andlor served. 
Rule 2.1 A2. 1 DEMERIT. 

5.	 Canned goods found: [ I leaking, [ 1WiihSevere d nts. [ 1in rusty condition, - ­
andIor l I swollen. Rule 2.1 .A.l. 5 DEMERITS. 

6. [ 1Shellfish not being kept in anginal container: [ I seafood products misrepresented. 
Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS. 

7. Meat andlor meat products not USDA approved. Rule 21 .A.2. 5 DEMERITS. 

--::----=-.......,.-:-_~--~FOODPREPARATION AND PROTECTION
 
8.	 Cooked andlor prepared foods are subjected to cross contamination, from ( I raw loods 

or r Jother sources of contamination. Rules 2.2.A.l. and 2.3.B.5. 2 DEMERITS 
9. Employees handle raw and cooked or prepared food products without thorough hand· 

washin in between. Rules 2.2.A.l. and 2.3.8.5. 5 DEMERITS. 
10, Raw [ I fruits and/or [ Jvegetables are not washed before being used andlor s rved. 

Rule 2.4,B. 1. 2 DEMERITS. 
11. Food contact surfaces not [ ) washed, [ 1rinsed, andlor ( Isanllized after each use 

and following any kind of operation when contamination may have occurred. 
Rule 5.1 ,A.3. 2 DEME=,R:.:I:.:T-=S.:..._.......,.-......,.--;------=--;-.......,.-:-~-;---,--;-__;______=_.......,.__:;____,_ 

12, Food (Ice) contael surfaces are improperly: [ JdeSigned, [ I constructed, [ 1Installed,
[ I maintained andlor I ]locaLed. Rules 4,2.A.. 4,2.B" 4.3,A., 4.3,B. 2 DEMERITS. 

13,	 Food not protected during storag Idisplay: I 1food left uncovered, [ I food Improperly 
stor d on floor, [ J food oontainers In cold storage double stacked or nested,
[ 1sneeze guards absent. Rules 2.2.A.l., 2.4.F.7 2 DEMERITS. 

14, Institutions; Ghost tray(sl [	 I not kept [ I not Paled. Rule 10.2[ I 1/2 pint milk not 
retained. [ J schools: m Ik not kept at 40'F; or below. Rule 2.1 ,8.1. 2DE.MERITS. 

15. Storage of [	 I food andlor [ Jbeverages In ice or water Is prohiblted. Rule 2.4.12­
2 DEMERITS. 

16. [	 1unwrapped andlor r Jpotentially 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 stare tOod. Rule 2,3,8,7. 1 DEMERIT. 

FOOOTEMPERATURES 
18. Potentially hazardous food(e) not being: [	 I reheated l I cooked long enough to be 

adequately heated to all parts Rule 2.4,G,3. 5 DEMERfrS. 
19." Prepared potentially hazardous toads requiring refrigeration are not being rapidly cooled 

to 45' or below. The measured temperature was [ 1°F. Rule 2.3.C.3. 5 DEMERITS, 
20. [	 J Frozen food not tJeing kept at O'F, or below: r I improper thaWing. The measured 

temperature was [ 1°F. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140 F or above. The measured 

temperature was [ 1'F. Rules 2.4.G.1 .• 2.4.H.l.a. 5 DEMERITS, 
22. Potentialiy hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was [ JOF. Rules 2.4.G.l., and 2.4.H.l.b, 5 DEMERITS. 
23. Crowded refrigeration:	 There Is less than 1/4 cubiC loot 01 r"lngeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. Th containers used transporting food are inadequate, Rules 2.4.L1., and 9,1.A. 
~ 1 DEMERIT. 
I 2b1 Accurate thermometers not available or used to elfllluate hot holding, cooking. reheating. 

and r Irlgerafed storage temperatures. Rules 2.3,C.1. and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 

26, No certified food handler/manager. Rules 3.5. _ 
27. Personnel with:[	 ) communicable d.sease(s). [ J boll ,I J nfected wound(s), 

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

28. Personnel: [	 1with dirty hands and/or [ Ismoking when prepanng and serving toad, 
[ J with poor hygienic practice. [ I eating, drinking, in food preparation andlor dish· 
washing areas. Rulas 3.2,A.. 3.2.8 .. and 3.4.A. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30, Food/non food contact surfaces of equipment: [ lin dlsrepaJr (cracks, chips, pits, open 

seams), l Jnot easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly: [ 1stored. [ Jdispensed, [ 1handled, [ I reused, 

Ruies 4.4,A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: [ I dirty, [ I nOI stored properly in sanitizing soluJlons Rula 5.1.8. 

1 DEMERIT. 

DfSHWASHING 

MANUAL DISHWASHING: 
33. Disheslutenslls nol being: 1scraped,! 1soaked. [ ) preliuShed. Rule 5.1 .C.4. 

10EMERIT. 
34. Dishes/utensils are not being washed In a detergent solutIOn having a wmperature at at 

least 120'F. The measured temperature was [ JOF. RUle S.1.C.5. 2 DEMERITS. 
35. Disheslutensils are not befng saniUzed by Immersion for 30 seconds in clean hot water 

..:.I-.n~ .~"""_"'''''.''''..o....J:\f.a.tlAaa.c:t 17.0D F Toe measu(ecUempeJature was ~ 1°F. 

CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

PURPOSE DEMERITS 
REGULAR . 5 PT 
FOUOW·UP, 2 4PT __ Reinspection 10 be conducted 
COMPLAINT 3 within__ days 

____ day !e~er of 2PT __
INVESTIGATION 4 
NEW/OTHER 5 1 PTfollow·up 

=--;-..,.."......,.._-,--~ _-:-:,...-_---,-~TO~X:.::IC:::M:::ATERIALS 
47. [	 1TOXIC matenals, r J personal medications amY:"'o::;:r7[ ---;"1""fi-rs"'t·-a""'d'"'sC"u-p-pTlle-s-w-e---'re-:--­

[ improperly stored. [ ] labeled, [ 1used in food. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 

48. [	 I A copy of the current water analysis was not available althe facility.
[ I Further wsfing may be required. Rule 6.1 ,E.3. 2 DEMERITS 

49. [ JWater tesled 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 

[ I ppm. Rule 6. I.A.2. 5 DEMERITS. 
51. [	 1Hot and [ Icold water (under pressure) was not prOVided to the: 

[ 1sinks, [ Idishwashers, or [ ) lavatories. Rule 6.1 .D.l. 5 DEMERITS. 
52.	 (Mobile food un~s) The water storage tank:,[ 1does not have adequate storage, 

r liS not being properly cleaned and sanllized after each day's use. 
Ru e 8.1 ,C.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 impropet1y discharged onto lh ground. Rule 6.2.A. 4 DEMERITS. 
55. (Mobile food units): [	 J waste water storage tank does not have adequate storage.. ' ­

Rule 8.1 .C,2. 4 DEMERITS. 

PLUMBING 

56, [ 1Kitchen Sink, r Iutility smk, [ Jgrease trap, [ 1drain, [ 1piumbing; is improperly 
[ J Sized, r Jinstalled and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57. A cross-connectlon. WIthout backflow device, exists between the drinking and the waste· 
water systems at the: [ I faucet hose, r )hot water healer, [ I water closets. 
[ lather: Rule 6.4.C. 5 DEMERITS. 

"'S 
58·101Iets rooms: [ 

TOILET AND HANDWASH FACILITIES
ICompletely enClosed, [ I EqUipped With self·closlng, light fitting 

z doors, [ Iproper y venled, [ 1tissue provided, ~overed waste receptacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

'59.	 In dequate number of [ 1male, ndlor [ J female toilets. The number of tQilets are: 
[ 1male and l I female, Rule 6.5 1 DEMERIT. 

60. Handwash lava10l1es: [	 I clean. I I adequate number. l I accessible, [ 1fixtures 
maintained, [ I hand cleansing soap, [ I sanitary towellhand drying devices not pro­
vided [ I common tOlVel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 

61, [ J Inadequate. [ Juncovered containers were being used, Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ ] clean, [ 1free of [itwr, Rule 6.9,B.4, 2 DEMERITS. 
63, Slorage areas are flol conslructed to be: [	 J inaccessible to vermin, r )easily cleaned, 

[ 1reruse bin ot questionable salety. Ruies 6,9 and 6.10. 2 DEMERITS. 

INSECT, RODENT &ANIMAL CONTROL 
64. [	 ] tlies. [ I rodents, [ I roaches, r I live animals (other than secunty or guide dogs) 

were found on the premises. Rule 6,10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [ ) doors, [ 1windows, r J skylights. [ I transoms 

were nol adequately screened, Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, wails, ceilings, [	 ) not smooth, [ I properly constructed, [ lin di repair, 

l ldirtysurlacas. Rules 7,1-7.6. 1 DEMERIT. 
67. [	 I Lighting [ 1ventilation Inadequate, [ I fixture(s) not shielded, [ ) dirty ventilation 

hoods. [ Jductwork,l I filters, l Jexhaust fans. Flules 7.6, 7.9, 7.10. 1 DEMERIT. 
68.	 I 1Premises Iillered, t Iunnecessary equipment and articles present. Rule 7,11,A.l 

1 DEMERIT. 
69. improper storage of( Jcleaning equipment, [ I linens. Rule 7.11 ,B, 1 DEtJlERIT. 

LODGING 
70. The sleeping room(s) are; [	 I fnadequately ventilated, unclean, [ 1in disrepair,

[ Iundersized; ( 1Improper bed s oing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [ 1Toilets, ( jlavatones, r 1showers, were nol: r 1c1aan, I I in £lood repair. 

Rules 12.3. and 12.9.D, 2 DEMERITS, 
72.	 r I Hand cleansers, [ ]toweis. were: [ I not found, [ I inadequ teo Rula 12.4 

2 DEMERITS, 
73. The carpeting Is not: [ 1clean, I I in good repalr. Rwe 12.9.C. 1 DEMERIT 
74. Drinking glasses not suitably sa.nltlzed nd packaged. Rul 12.6. 2 DEMERITS 
75. Gas Appliances: [	 1hot water heater.;. [ I refrigerators, [ 1clothes dryers. [ I floor 

furnaces tound in sleeping rooms were not: [ I adequately vented, [ I equipped with 
automatic pilots. [ I equipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 



11iJ~ c~{lTV OF PORTLAND, MAINE 
/' FOOD SERVICE HEALTH 

INSPECTION REPORT 

PURPOSE 
REGULAR ..1 
FOLLOW-UP . 2 ESTAB. TIPE 
COMPLAINT 3 III 
INVESTIGATION 4 LL 

-ll£-"<:--.:.I_..L-.L_L-_J ~-l.-.!~--#--I'-.I!1--l._LL...L:.:N:::EW=IO::.-'ll1:..:..:.:E::.:.:R.==:.c'':.c":",:'s'--' 
YES 0 

YES IJ 

LICENSE ISSUED 

LICENSE POSTED 

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

5 DEMERITS. 
2.	 -[ J Unpasteurized milk, [ I mTIk proClucls,! Jcracked eggs,! 1unpasteurized egg 

products being used and/or served. Rules 2.1.804. 5 DEMERITS. 
3.	 Canned foods from an unapproveCl source on premises. being used and/or served. 

Rule 2.1.A.3. 5 DEMERITS. 
4:( IUnlabeled, [ I improperly labeled containers of lood are be ng used and/or served. 

Ru e 2.1.A.2. 1 DEMERIT. 
S:--Canned goods found: [	 JleakfnQ,[']Wrthsevere dents. [ ) in rusty condition, 

and/or I J swollen. Rule 2.1,A,1 5 DEMERITS. 
6.	 r I Shellfish nOI being kept In orig'::in":a=::l:::c:':0:::nt=::a::'in::e::r;"'[:-:j'--S-e-a7fo-o-d'--p-r-o""du-c-'Is-m-'is-r-e-p-re-se-nt'--.ed-'--. 

Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS. 
7. Meat nd/or meal products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTJ,,-O=-N~_.,.----,.-o-_--,--....,. 
8.	 Cooked andlor prepared loods are sUbjected to cross contamination. lrom I Jraw foods 

or [ 1other sources of contamination. Rules 2.2.A.1. 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 2.3.8.5. 5 DEMER=1TS::..__....,._.,.,--__....,._
7

10. Raw r ] fruits and/or [ j vegetables are not washed before being used and/or served. 
ule 204.8.1. 2 DEMERITS. 

fOood contact surfaces not: [ t washed, [ J rinsed, and/or [ sanitized after each use 
and follOWing any kind of operation whe. contamination ma have occurred. 
Rule 5.1,A,3. 2 DEMERITS. • 

12. Food (Ice) contact surfaces are improperly, [	 , eSlgned,[hJc-c-'on-jslhJ;O---'''e'"'d~,~:-J,;-'n"sta"-;;-lIed-:', 
I I maintained and/or r I located. Rules 4.2.A., 42.B.. 4.3.A., 4.3.6 2 DE ERITS. 

13. Food not protected dUring slorage/display: [	 Jfood left uncovened. [ I food improperly 
stored on floor, [ ) lood containers in cold storage double stacked or nested, 
[ I sneeze guards absent. Rules 2.2-A.l .• 2.4.F.7. 2 DEMERITS. 

14. Instilutions: Ghost tray s) [ I not kept. r I not dated, Rule 102 [ J1/2 pint milk not 
retained, [ Jschools; milk not kept at 40"F. or below. Rule 2.1.8.1. 2 DEMERITS. 

t5.	 Storage of [ J food and/or [ 1beverages in Ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 JUnwrapped and/or [ 1polentially hazardous food proClucts preViously served to the 
public we", being reused Rule 204.J.l. 5 DEMERITS. 

17. Open cans were being used improperly to store fooa. Rule 2.3.8.7. 1 DEMERIT. 

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

adequately heated to all parts Rule204.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refngeration are not being rapidly cooled 

to 45° or below. The measured temperature was [ ] OF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 JFrozen food not being kept at O°F, or below: [ J Improper thawing. The measuned 

temperature was [ 1°F. Rule 2.3.Co4. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140'F"-0-r"'ab'--o-v-e-.·T""he-measur~ 

temperature was [ I oF. Rules 204.G.1., 204.H.l.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored at 45'F or below. The measured 

temperature was [ I "F. Rules 204.G.l •• and 204.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration: There IS less than 1/4 cubic fool of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food am inadequate. Rules 204.L.1., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers nol available or used to evaluate hot olding, cooking, reheallng, 

and refrigerated storage temperatures. Rules 2.3.C.l. ana 2.3.0.2. 1 DEMERIT. 

PERSONNEL 

26. No certified food handler/manager. Rules 3.5, 
27.	 Personnel Wlth:[ 1communicable disease(s), [ (boils. (TjI1fected wound(s).

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

28. Personnel' [	 Iwith dirty hands and/or [ 1smoking when preparing and serving food. 
[ 1with poor hygienic practice, [ ) eating. drinking. in food preparation and/or dish­
washing areas. Rules 3.2.A., 3.2.B., and 304.A. 5 DEMERITS. 

29. Hair restraints not worn by food handlers. Rufe 3.3.B 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30.	 Food/non food contact surfaces of eqUipment [ ',n 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:	 [ 1stored, r ] dispensed. [ 1handted, [ 1reused, 

Rules 4.4.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths, f 'dirty, [ Jnot stored properly in sanitlzlng solullons Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being' I scraped, [ ,soaked, r I prellushed. Rule 51 ~ 

1 DEMERIT. 
34.	 Dishes/utensils are not being washed In a det rgent solution haVing a temperature of at 

least 120"F. The measured temperature was 1 I·F. Rule 5.l.C.5_ 2 DEMERITS. 
35. Dishes/utensils are not being	 nitired by immersion for 30 seconds In clean hot water 

••••th 06 t ........... nor.o.t' 11'~l"lf ~t la~s:.t 170°F The mp.AS.ured temoer was r rF. 

DEMERITS 
SPT 

Reinspection to be conducted 
4 PTwlthin __ days 

day lener 2PT~ 

f_ol_lo_w_'uP 1 PT 

TOXIC MATERIALS 
] Toxic materials. [ J personal medications and/or [ J first-aid supplies were: 
I improperly stored. [ 1labeled, I Iused in food. Rule 7.12. 5 DEMERITS. 

______WATER SUPPLY 

48.	 I )A copy of the current water analysis was not available at the facility. 
[ 1Further testing may I:le reqUired. RuJe 6.1 £3. 2 DEMERITS. 

49. [ 1Waler lested and found to be unsatisfactory. Rule 6.1.A.!. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was

[ I ppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 I Hot and I I cold waler (under pressure) was not provided to the: 

[ 1sinks, [ 1dishwashers, or I ] lavalori s. Rule 6.1.0.1. 5 DEMERITS. 
52. (M bile food units) The waler storage tank: [ Jdoes not have adequate storage, 

I Iis not being properly cleaned and sanitize her each day'S use. 
Ru e 8.1C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was founCl to be surfacing. Rule 6.2.A. 4 DEMERITS. 

54. Wastewater was being improperly diSCharged onto the ground. Rule 6.2,A. 4 DEMERITS. 
55.	 (Mobile food Units): [ I waste water storage tank does not have adequate storage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 
56. [	 ,Kllchen Sink, ( I uhbly Sink, [ 'grease7tra::-:-p."",--;I-,d;:ra"'i-n,-:[:-:',--p7Iu-m"'b--,in-g-;-,.is..,..lm-p-ro"'p-e-'rl"-y 

[ Isized, [ 1installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. 
57.	 A cross-connection, without bacldiow device, exists between the drinking and the waste­

water systems at the, [ I faucet hose, I 1hot water heater, [ Iwater closets. 
I ) othec Rule 6.4.C. 5 DEMERITS. 

_______11.:-0=.I'-=LET:::.:..AND HANDWASH FACILITIES 
~Tollets rooms: [ 1Completely enclosed, [ J EqUipped with self-clOSIng. light fitting 

doors, [ 1properly vented. [ ] tissue provided, [ I covered waste receptacle (ladies). 
Rul s 6.5. 6.6. and 6.7. 2 DEMERITS. 

59. Inadequate number of [	 ] male, and/or [ I ;ernale toilets. The numb r of to"etsare: 
[ J male and [ J lemale, Rule 6.5 1 DEMERIT 

60. Handwash lavatones, [	 Jclean. [ 1adequate numbe'=r,-:r;-CJ;-a'--c'--c-'e"'ss"'i"'bl;-e-,7'[--;-j"'fixt-""-u"'re-s-­
maintained, I I hand cleansing soap, [ J sanit~ lowelfhand drying devices not pro­
vided [ I common lowel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ Iinadequale, I I uncovered containers were being use<1. RUle .9. 2 DEMERITS. 
62. Storage areas were not [ ) clean. [ I free of litler, Rule 6.9.804. 2 DEMERITS. 
63. Slorage areas	 re not constructed to be: [ I inacceSSible to vermin, r 1easily cleaned, 

I I reluse bin of questionable safety. Ruies 6.9 and 6.10. 2 DEMER)TS 

77~~_..,.-~--,-~INSEC~RODENT&AMMALCONTROL 
64.	 r I flies. [ 1rodents, [ 1roaches. [ Jlive animals (other than security or guide dogs) 

were found on the premises. Rule 6.10. and 7.I2-G. 4 DEMERITS. 
65. Food service racill 'es: The outer [	 1doors. ( I windows, [ I skylights, [ I transoms 

were nof adequ tely screened. Rule 6,10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICJiIFAC!L1TIES 
66::-.-=F:-lo-o-rs-.-W~aJls, ceilings. [ I not smooth, [ J properly constructe<!, [ 11n disrepair,

I jdlrtysurface,., Rules 7.1-7.6. 1 DEMERIT. 
67. [	 JL ghtlng [ I venhlation inadequate. [ I fixture(s) not shIelded, [ I dlrly v nlilat on 

hoods, [ Iductwork, I I filters. [ 1exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68.T I Premise littered, [ I unnecessary equipment and articles presenl. Rule 7.11.A.1 

1 DEMERIT. 
6 . Improper storage of [ I cleanmg eqUipment, r IUnens. Rule 7-:11B~1 DEMERIT 

LODGING 
70.	 The sleeping room(s) are: [ I Inadequately ventilated, unclean, [ 11n disrepair.

I 1undersized: [ 11m ro er bed spacln • Rules 12.9 and 12.11. 1 DEMERIT. 
71.	 The [ I Toilets, [ Jlavalorles, [ Jshowers. were not r I clean, [ ] In good repalf, 

Rules 12.3. and 12..0. 2 DEMERITS. 
72. (	 I Hand cleansers, [ } towels, w re: [ Jnot found, [ I Inadequat • Rule 1204 

2 DEMERITS. 
73. The carpe~ng IS not: [ I clean. [ I ~n good repair. Rule 12.9.C. 1 DEMERIT. 
74 Drinking glasses not suitably sanitIzed and packaged. Rule 12.6. 2 DEMERITS. 
75.	 Gas Appliances: [ Jhot water heaters. [ Jrefrigerators, [ Jclothes dryers. [ I floor 

furnaces found in sleeping rooms were not: [ Jadequately vented, [ Jequipped with 
automatic pilots, [ I eqUipped with an automatic control valve. Ruie 12.10. 
4 DEMERITS. 


