il ——
CITY OF PORTLAND, MAINE \‘
FOOD SERVICE HEALTH / J‘ ) J/
INSPECTION REPORT - L
- — /"""/
y JF Establishment Name r A l
’ & ' AN
({ &Gl | i ~—'/<,"" . 2l
- Zip Location P ’
bop 7. F o |
MCD # ESTAB # 71T ' DATE DEMERITS |
[ l \ T | SANI # | ROOMS SEATS [~ | I 1 5PT \
0 )| 5 1 7 O SITES vA. | MO. | DAY | FoLLow.UP 2 |ESTAB.TYPE Reinspection to be conducted  , . ™7 |
—L E — — | COMPLAINT ... 3 0 r“ within____ days — ’
LICENSE ISSUED YES 2 NO 4 r )‘ ’ vari ‘ [ | y } 7 } C TIGATION .. 4 ____ dayletteraf apTS
T7 820 S A%y I E follow-uf
LICENSE POSTED vesa nogr LS SN, &-4 Rl — = LPT —i
FOOD SUPPLY AND SOURCE - 5 TOXIC MATERIALS i
1 ] Spolled and/or [ | adulterated foods are being used and/or served. Rule 21.A1. 47. | | Toxic materials, [ | personal medications and/or [ | first-aid supplies were.
5 DEMERITS. [ limproperly stored, [ ] labeled, [ ] used in food. Rule 7.12. 5 DEMERITS.
ol U Unpasteunzed milk, [ ] milk products, [ | cracked eggs,[ ] unpasteurized egg
products being used and/or served. Rules 2.1.B.4. 5 DElﬁg 2 188 .
3. Canned foods from an unagproved source on premises, being used and/or served. ~ WATER SUPEL\L =
Rule 2.1.A.3. 5 DEMERIT 48. [ 1 Al copy of the current water analysis was not available at the lacll»ty
4. [ ]Unlabeled, [ ] |mpropeny labeled containers of food are being used and/or served, [ | Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
5 2“'*‘ 2d‘ A%’a llDE’:E[ e s T T v ol i 49. [ | Waler tested and found to be unsafisiactory. Rule 6.1.A.1. 5 DEMERITS.
. Canned goods foun: ing, [ | with severe den n rusty condition, T
~_and/or[ ]swollen. Rule21.A1. 5 DL MERITS. 50, il'he fr?i smonajl :gs; k}a\s; lhsag g’ﬁg lgpm The measured chloring residual was
6. [ ] Shellfish not bamg kept in original cnnlalner [ | seafood producis misrepresentad. 51 Hotand | ] cold water (under
; pressure) was not provided to the:
Rules2.1.82and 2.1.8.3. 1 Dﬁ'g } }sinks. [ IJlshwashers or[ ]lavatories. Rule 6.1.D.1. 5§ DEMERITS.
7. Meal and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 52. {Mobi‘le food units) The water storage tank: [ | does not have adequate storage,
= = ] is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS,
8. Cooked and/or prepared foods are sub;ected to cross contamination, from [ ] raw foods
or [ | other sources of contamination. Rules 2.2 A.1. and 2,.3.B.5. 2 DEMERITS N
9. Employees handle raw and cooked or prepared food products without thorough nand- " ) WASTEWATER DISPOSAL =
_ washing in between. Rules 22.A.1. and 2.3.B.5. 5 DEMERITS. ! 53. The subsurface disposal system was found to be surfacing. Rule 6.2 A. 4 DEMERITS.
10. gﬁg l2 Jé""{“s’;g’é&' AT | vsegetables are not washed before being used and/or served. 54. Wastewater was Deing improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.
1. Food contact surfaces not: [ | washed, [ | rinsed, andlor [ | sanitized after each use B g\f‘?b'ée:?g “Eigéhgk‘f?ge water storage tank does not have adequate storage.
and following any kind of operation when contamination may have ocourred. 4 :
~ Rule 5.1.A.5. 2 DEMERITS. i g R el
12. Food (Ice) contact surfaces are improperly: | | designed, [ | constructed, [ | installed, — e — _— — — — — —
[ ] maintained and/or | ] located. Rules 4.2.A,, 42.B., 43.A., 43.B. 2 DEMERITS. = h PLUMBING . i
13. Food not protected during storage/display: | | food Ieft uncovered, | | food improperly 56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ | drain, [ | plumbing; is improperly
stored on fioor, [ | food containers in cold storage double stacked or nested, [ 1sized, [ |installed and/or maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.
[ ]sneeze guards absent. Rules 22.A.1., 2.4.F7. 2 DEMERITS. = 57. A cross-connection, without backflow device, exists between the drinking and the waste-
14. Institutions; Ghost tray(s) [ | not kept, [ | not dated, Rule 10.2 [ ] 1/2 pint milk not waler systems al the: [ ] faucet hose, [ | hot water heater, [ ] water closets,
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B,1. "2 DEMERITS. [ 1other: Rule 6.4.C. 5 DEMERITS.
15, Storage of | | food and/or | | beverages In Ice or water is prohlbned Rule 2.4.].2.
2 DEMERITS. ) -
16. [ ] Unwrapped and/or [ ] potentially hazardous food products previously served to the _ TOILET AND HANDWASH FACILITIES
_ public were being reused. Rule 2.4.J.1. 5 DEMERITS. 58. Tollets fooms: [ | Completely enclosed, [ | Equipped with self-closing, tight fitting
17. Open cans were being used improperly to store lood. Rule 2.3.8.7. 1 DEMERIT. doors, [ | properly vented, || tissue provided, [ ] covered waste receptacle (ladies).
__ Rules 85,66, and 6.7. 2 DEMERITS. s } -
FOOD TEMPERATURES - 59. Inadequate number of [ | male, and/ar [ ] female toilets. The number of toilets are:
18. Potentially hazardous food(s) not being: [ | reheated F{ écooked !ong enough to be =t ndle and | ] femala. Hula 8.5 1 DEMEHRITE
adequately heated to all parts Rule 2.4.G.3. 5 DEME 60. Ha”"é“i’é I?va]t%nesd [l |clean, [ ] a[deflxuale number, '[,h lzccess'blg. [ | fixtures
maintain and cleansing soap, sanitary towel/hand drying devices not pro-
19. Prepared potentially hazardous foods requiring refrigeration are not baing rapidly cooled :
10 45" or below. The measured temperature was [ ] °F Aule 2.3.C.3. 5 DEMERITS. Vided [ “1icommontowelsiRules6,3.:and 16,5 4 DEMERITS,
20. [ | Frozen food not being kept at 0°F, or below: | ]improper thawing. The measured
_temperature was [ °F. Rule 2.3.C.4. 5 DEMERITS. — e m— —— " RUBBISH — — -
#; ;Pe?:‘e;.)r;urgllle’(rgavvzaaﬁous hotl '?:O%ﬁfegoé aeén% s!grl‘et'j*a: ;405 ;Ehagnor-,‘? roetiesaired 61 [ ] madequale [ 1 uncovered containers were being used. Rule 6.9. 2 DEMERITS. 5.
22. Potentially nazardous cold foad(s) not being stored at 45°F or below. The measured 62. Storage areas were not || clean, [ ] free of iiter, Aule 6.9.8.4. 2 DEMERITS.
temperature was [ ]1°F Rules 24.G.1,, and 24 H.1.b. 5 DEMERITS. 63. Storage areas are not constructed to be: [ | inaccessible to vermin, [ | easily cleaned,
23. Crowded refngeration: There is less than 1/4 cubic foot of refrigeration per meal. [ |refuse bin of questionable safety. Fules 6.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS. !
24. The containers used transporting food are inadequate. Rules 2.4.L.1, and 9.1.A. — — - — — —
1 DEMERIT. &l INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers not available or used to evaluate hot hokding, cooking, reheating, 64. [ |flies,[ ]rodents, [ |roacnes, [ |iive animals (other than security or guide dogs)
and refrigerated storage temperatures. Rules 2.3.C.1, and 2.3.0.2. 1 DEMERIT. were feiind on the premises. Rule 6,10. and 7.12,G. 4 DEMERITS.
= i — 85, Food service facilities: The outer [ | doors, [ | wmdowsé ] skylights, [ ] transoms
PEHSONNEL were not adequately screened. Rule 6.10.D. 4 DEMERIT.
26. No certified food hindﬂgy_agﬂggs a5
27. Personnel withi| | communicable disease(s), [ | boils, oils, [ | Infected wound(s)
[ ] respiratory or E ] gastrointestinal infection, are preparing and serving food. CONSTHUCTIONQR_M NTENANCEQEBVS'CAL FACILITIES —
Rule 3.1.A. 5§ DEMERITS. 66. Floors, walls, cellings, [ 1not smooth, [ ]propeﬂy constructed, [ ] in ¢ dtarepaw
28, Personnel: [ ] with dirty hands and/or [ ] smoking when preparing and serving food, [ 1’3"11/ surfaces. Rules 7.1-7.6. 1 DEMERIT _
[ ] with poor hygienic practice, [ ] eating, drinking, in food greparahon and/or dish- 67. [ ] Lnghlmg { ] ventilation inadequate, [ | tnxture (s) not shielded, [ édnny ventilation
washing areas. Rules 3.2.A.,32B,and34A 5§ EM ~_hoods, [ ]ductwork, [ ] filters, [ | exhaust fans. Hules 7.6, 7.9, 7.10. 1 DEMERIT.
29. Hair restraints not worn by food handiers. Rule 33B. 1 DEMERITS. 68. [ [ | Premises littered, [ | unnecessary equipment and articles present. At. Rule 7.11.A1.
1 DEMERIT.
T FOOD EQUIPMENT AND U UTENSILS 89. Improper storage of[ | cleaning equipment, [ | linens. ‘Rule 7.11.B. 1 DEMERIT
30. Food/non food contact surfaces of equnpmenl [ Jin disrepair (cracks, ch»ps pits, open
seams), [ | not easily cleanable. Rules 4.1.A.. 42.A., and 4.2.8. 2 DEMERITS. - E = ) ==
a1. Slngle service articles improperly: [ | stared, [ ] dispensed, [ | handled, | | reused. LODGING X = )
Rules 4.4.A. and 5.2.C. 2 DEMERITS, - 70. The sleeping room(s) are. | | inadequately venfilaled, unclean, [ " 1in disrepair,
32. Wlplng cloths [ ] dmy, i not stored properly in sanitizing solutions Aule 5.1.8. [ Jundersized; [ |improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
1DEM 71. Tha [ ] Toilets, [ ]lavatories, [ | showers, were not: [ ] clean, | |in good repair.
R - e e NS e TR _ Rules 12.3. and 12.9.D. 2 DEMERITS. . i Ll
= = QIS_HW&SjﬁA e 72. [ |Hand cleansers, [ ]towels, were: [ ] notfound, [ |inadequate. Rule 12.4
MANUAL DlSHWASHING - B 2 DEMERITS.
33. Dishes/utensils not being: g: [ |scraped, [ |soaked, [ ]preﬂushed Rule 5.1.C4. 73. The carpellng is not: [ ]claan [ Lm good repair, air. Rule 12.9.C. 1 DE_MERIT
1 DEMERIT. e 74. Drinking glasses not suitably sanilized and packaged. Rule 12.6, 2 DEMERITS,
34. Dishes/utensils are not being washed ina delergenl solution having a temperature of at 75. Gas Appliances: [ ] hot water heaters, [ 1refrigerators, [ ] clothes dryers, [ ] floor
least 120°F. The measured femperature was [ | °F. Rule 5.1 85 2 DEMERITS. furnaces found in sleeping rooms were not: [ | adequately vented ol equlpped with
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hol water automatic lfla_llols [ ]equipped with an automatic control vaive. Rule 12.1
with at tamnecature of at least 170°F. The measured temperature was [ I°F. 4 DEM
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Dwner Name B ; : — il T / i Establishment Name == =
/ e 27 I / / J1d=S 1) 'd A '~)P,\'}—- " 5l
INE=ELITS [/ ! [T/ e _— vy
\ddiess = 7 ' Zip Code [Cocation —, y
(- Ofs / lay STKEE \ 7 7Ny |
MCD # STAB# DATE | PURPOSE o DEMERITS
‘ SANI #  ROOMS SEATS g ] BEGULAR .......... [ 42 5PT
0 5 1 7 0 SITES YR. MO. I DAY | FOLLOW-UP .5 |ESTAB. TYPE Reinspection to be conduicted APT
; +—1—| COMPLAINT.... .3 d ' 7 within____ days ot
LICENSE ISSUI:D YES O NOQ | 1 L I %.‘ / “/ J;,_ ’/ f{l_‘ INVESTIGATION . it | (| s ___ day lefter of 2PT _
b e’ o fallow- :
LICENSE POSTED YEs@ nNom I J— ! =] [ " | NEW/OTHER .- -8 yEup Lo WP
:,, 3 5 - 'FOOD SUPPLY AND SOURCE ) - B 7’ TOXIC MATERIALS
1. [ ]Spoiled and/or [ ] adulterated foods are being used and/or served. Rule 2.1A.1. | Toxic materfals, [ 1 personal medications and/or [ | first-aid supplies were:

5 DEMERITS.

ey ]Unpasteunzed milk, [ ] milk p'roducts Tl cracked
__ products being used and/or served. Rules 2.1.B.4. 5 D

E:ggs [ ] unpasteunzed egg

3. Canned foods from an ur]résproved source on premises, being used and/or served.
Rule 2.1.A.3. 5 DEMERI

4. [ ] Unlabeled, [ rméyopeny labeled containers of food are being used and/or served.
Rule 2.1.A.2. 1DE E S e
6. Canned goods found: | | Ieaklng. [ | with severe dents. | ]in rusty condition,

and/or [ ] swollen. Rule 2.1.A.1. 5 DEMERITS.

6. [ ] Shelifish not being kept in ongmal container; [
Rules 2.1.B.2 and 2.1 B.3. 1 DEMERITS.

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

| sealood products mxsrepresenled.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contamination, from [ 1 raw foods
ar [ ] 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 without thorough hand-
washing in between, Rules 22 A1, and 2.3.B.5. 5 DEMERITS.

10. Baw [ ] fruits and/or [ ] vegetables-are nat washed before being used and/or served.
Rule 2.4.81. 2 DEMERITS

11. Food contact surfaces not: [ I washed, [ |rinsed, and/or [ ] sanitized after each use
and following any kind of ogeranon when cantamination may have ocourred.
Rule 5.1.A.3. 2 DEMERIT!

12. Food (lce) contact surfaces are improperly: [ [desrgned || 1constructed, [ | installed,
[ ] maintained andlor [ | located. Rules 4.2.A,, 42.8., 4.3.A,, 4.38. 2 DEMERITS.

13. Food not prolected during storage/drsplay [ 1food left uncovered, [ | food improperly
stored on floor, [ ] food containers in cold storage double stacked or nested,
| 1sneeze guards absent. Rules 22 A1, 24.F7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ ] not kept, [ ~ | not dated, Rule 10.2 [ ] 1/2 pint milk not
refained, [ | schools: milk not kept at 407 F, or below. Rule 2.1.B.1. 2 DEMERITS.

15. Storage of [ | food and/or [ | beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
16. [ ] Unwrapped and/or [ ] potentially hazardous food products prevroust served to the

public were being reused. Rule 2.4.0.1. 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: [ ] reheated [ | cooked 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 [ ] °F. Rule 2.3.C.3. 5 DEMERITS.

20. [ ] Frozen food not being kept at 0°F, or below: [ ] improper tnawing. The measured
lemperature was [ ] °F. Rule 2.3.C.4. 5 DEMERITS. =

21. Potentially hazardous hot food(s) not being stored at 140°F or above. The measured
temperature was [ ] °F. 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 [ ] °F. Rules 2.4.G.1., and 2.4.H.1.b. 5 DEMERITS.

23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
Ruie 10.1. 2 DEMERIT.

24. The containers used !ranspomng tood are madeQuate ‘Rules 2.4.L 1., and 9.1.A.

1 DEMERIT.

25. Accurale thermometers not available or used to svaluate hot holding, cookmg reheating,

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMEI

' PERSONNEL
26. No certified food handier/manager. Rules 3.5.

27. Personnel with.[ | communicable drsease( 1 1boils, [ | infected wound(s),
[ ] respiratory or [ ] gastrointestinal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERITS.

28. Personnel: [ ] with dirty hands and/or [ ] smoking when preparing and serving food,
[ ] with poor hygienic practice, [ ] eating, drinking, in food preparation and/or dish-
washing areas. Rules 3.2.A., 3.2.B., and 3.4.A. 5 EMERITS.

29. Hair restraints not worn by food handlers. Rule 3.3,8. 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS
30. Food/non food contact surfaces of equlpmem [ ]in disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 42.A., and 4.2.B. 2 DEMERITS.
31, Single service articles improperly: [ | stored, [ | dispensed, [ | handled, [ ] reused.
Rules 4.4.A. and 5.2 C. 2 DEMERITS.

32. Wlprng cloths: [ ]dirty, [ | not stored property in sanitizing ‘solutions Rule 5.1.8.
1 DEMERIT.
= DISHWASHING i)
MANUAL DISHWASHINGv L
33. Dishes/utensils not being: | ]scraped [ ]soaked [ ]preﬂushed, Rule 5.1.C.4.

1 DEMERIT.
34. | Drshes!utensns are not being washed in a deler_gsm solution havrng a temperature of at
least 120°F. The measured temperature was [ |°F Rule 5.1.C.5. 2 DEMERITS.

35. Drshes/utensrls are not being sanitized by |mmersion for 30 seconds in clean hot water
<t mb bamnaratiira of at laaat 17N°F Tha measured temoerature was [

47. ;

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

WATER SUPPLY
48. 1 ] LE A copy of the current water analysis was not available at the facility
-] | Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49. [ ] Water tested and found to be unsatisfactory. Aule 6.1.A.1. 5 DEMERITS.

UI

i
|
1
0. The free chlorine was less than 0.25 ppm. The measured chlorine residual was
= | ppm. Rule 6.1.A.2. 5 DEMERITS.

] Hot and [ ] cold water (under pressure) was not provided to the:

| lsinks, [ ]dishwashers, or[ ]lavatories. Rule 6.1.D.1. 5§ DEMERITS.

52. 1(Mobile food units) The water storage tank: [ ] does not have adequate storage,

| is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

o

WASTEWATER DISPOSAL =
53. The subsurface disposal system was found 1o 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 uniIs): | ] waste water storage tank does not have adequate storage.
Rule 8.1.C.2. 4 DEMERITS.

o __ PLUMBING
56. [ ] Kitchen sink, [ | utility sink, [ | grease trap, [ ] drain, [ ] plumbing; is improperly
[ Isized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

§7. A cross-connection, without backflow device, exists between the drinking and the waste-
water systems at the: [ ] faucet hose, [ | hot water heater, [ | water closets,
[ ]other: Rule 6.4.C. 5 DEMERITS.

= [ TOILET AND HANDWASH FACILITIES |
58. Toilets rooms: | Completeiy enclosed, | | Equipped with self-closing, llghI flmng
doors, [ ] prop&rly vented, [ ] tissue provided, [ | covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

58. Inadequate number of [ | male, andior [ | female toilets. The number of tallets are:
| male and [ | female. Rule 6.5 1 DEMERIT.
60. Hanawash lavatories: [ | clean, [ ] adequate number [ ]accessible, [ ] fixtures

maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS

RUBBISH
61. | |inadequate, [ | uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not | | clean, [ | Iree of litter, Rule 6.9.B.4, 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ easaly cleaned,
[ ] refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT:

B INSECT, RODENT & ANIMAL CONTROL
64. [ |fiies, [ |rodents,[ ]roaches, [ | live animals (other than security ar guide dogs)
were found on the premises. Rule £.10. and 7.12.G. 4 DEMERITS. .
5. Foor service lacilities: The outer [ ]doors, [ ] windows, [ ] skylights, [ ] transoms
were not adequately screened. Rule 6.10.D. 4 DEMERIT

CONSTRUCTION OR MAINTENANCE OF PHYSICAL F/ FACILITIES

66. Floors, walls, cemngs, [ ]notsmooth, [ | properly constructed, [ Iin dnsrapau
[ Idrny surfaces. Rules 7.1-7.6. 1 DEMERIT.

67. L ]nghtmgl ] ventilation inadequate, [ ] fixture(s) not shielded, [
00ds, [

] dirty ventilation

]duc(work [ 1fiters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.
68. | | Premises littered, | | unnecessary equipment and articles present. Rule 7.1 TR
1 DEMERIT.

69. | lmproper storage oI[ | cleaning equipment, [ jnnens Rule 7.11.5. 1 DEMERIT.

il LODGING 3 -
70. The sIeepmg room(s) are:[ | Inadequeler ventilated, unclean, [ | In disrspair,

[ lundersized; [ |improper bed spacing. Rules 12.9 and 12, 11. 1 DEMERIT.
71. The [ ] Toilets, [ ] lavatories, [ | showers, were not: [ | clean,[ ]in good repair.

Rules 12.3. and 12.9.D. 2 DEMERITS.

72. [ ] Hand cleansers, [ Jtowels were: [

__ 2DEMERITS. - .

73. The carpeting is not: [ | clean, [ | 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: [ ] hot water heaters, [ ]refngerators, [ | ciothes dryers, [ ] floor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equrpped with
automatrc lp’sots [ ] equipped with an automatic control valve. Rule 12.1
4 DEM

| notfound, [ | inadequate. Rule 12.4




CITY OF PORTLAND, MAINE ' 4

A

FOOD SERVICE HEALTH / ”
INSPECTION REPORT .
) '
e oL Y SUCHEE
Establishment Name = J
U ke | S o
TZip Code [Cogation
L - o i ¥ — i — —t = =
MCD # E“:TAB # DATE [ PURPOSE _.—. DEMERITS |
| T ——F—|.|SANI #| ROOMS | SEATS il | | REGULAR ot 5T
’0 5 1 7 0 ’ | ] SlTl:b vA. | Mo. | pav | ForLow.up 2 | ESTAB. TYPE Reinspection to be conducted |~
COMPLAINT .... 3 J /] within____ days ,‘PT ——
LICENSE ISSUED YES NO 4 L' 1 __'r ) & ; L INVESTIGATION . 2 { = 7 gl T day letter of 2PT _
i 2  follow-u 1
LICENSE POSTED YESH.  NO 1 g NEW/OTHER o | SR i P
L FOOD SUPPLY AND SOURCE _ TOXIC MATERIALS -

p | D]ESmeed sand/or[ ] adulterated foods are being used and/or served. Rule 2.1.A. o
5

I | Unpasleunzed milk, [ ] milk products, [ cracked é;s [ ] unpasteunzed egy
products being used and/or served. Rules 2.1.B.4. 5 DEI

3. Canned foods from an ur]lggproved source on premises, belng used andlar served.
Rule 2.1.A.3. 5 DEMER

4. [ ]Unlabeled, | |Improperly labeled containers of food are Belng used and/or served.
Rule 2.1.A.2. 1 DEMERIT. - e =A = —_

5. Canned goods s found: [ ]leaking, [ ] with severe dents. [ | in rusty condition,
and/or | "] swolien. Rule 2.1.A.1. 5 DEMERITS. i

6. [ ] Shellfish not being kept in original container; | ] seafood products misrepresented.

Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.
7. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are sumec!s—d’ to cross contamination, from [ | ] raw foods
or [ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

9. Employees handle raw and cooked or prepared food prodticts without thorough hand-
washing in between. Rules 22.A.1. and 2.3.B5. 5 DEMERITS.

10. Raw [ ] fruits and/or [ | vegetabies are not washed before being used andior served.
__Rule 2.4.B.1. 2 DEMERITS. s
11. Food contact surfaces not: [ | washed, | ] rinsed, and/or [ | sanitized after each use

and following any kind of operation when contamination may have accurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food (lce) contact surfaces are improperly: [ | de:.lgneo [ ] constructed, [ ] installed,
[ ] maintained andlor [ | located. Rules 4.2.A., 4.2.B,, 43.A., 4.3.8. 2 DEMERITS.

13. Food not protected during storage/display: ay: [ | food left uncovered [ 1food lmpropeny
stored on floor, [ ] food containers in cold storage double stacked or nested,
_[ ] sneeze guards absent. Rules 2.2.A.1,, 24.F.7. 2 DEMERITS. -

14. Institutions; Ghost tray(s) [ ] not kspl [ ] not dated, Rule 102| 11/2 plnt milk not
retained, [ | schiools: milk not kept at 40°F, or below. Rule 2.1.B.1, 2 DEMERITS.

15. Storage of | | food and/or [ | beverages in ice or water is proh|b|ted Rule 2.4.1.2.

2 DEMERITS. E . ) gt

16. [ 1 Unwrap od and/or { | potentially hazardous food products previously served to the
public were elng reused. ule 2.4.J.1. 5 DEMERITS.

17. Open cans were belng used lmproperly to store food. Rule 2.3.B.7. 1 DEMERIT.

FOOD TEMPERATURES

18. Potentiaily 'hazardougfood(sy not being: | | reheated [ écooked long enough to be
adequately heated to all parts Rule 2.4.G.3. 5 DEMER

19. Prepared potentially hazardous foods requiring refngeratnon are not being rapidly cooled
to 457 or below. The measured temperature was [ ] °F. Rule 2.3.C.3. 5 DEMERITS.

20. [ ] Frozen food not being kept at 0°F, or below: [ ] improper thawing. The measured
temperature was [ °F. Rule 2.3.C.4. 5 DEMERITS.

21. Potentially hazardous hot food(s) not being stored at 140°F or above. The measured
temperature was [ ] °F. 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 [ 1 °F. 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 refngeralmn per meal
Rule 10.1. 2 gEMER ITS.

24, The contalners used transporting food are Inadequate. Rules 2401, and9. 1A,
1 DEMERI

25, Accuratefmermometers not available or used to evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D0.2. 1 DEMERIT.

~ PERSONNEL
26. No oenmed food nandler/manager Rules 3.5. S :
27. Personnel wuth[ communicable disease(s), [ | boils, | | infected wound(s),
[ ]respiratory or | ] gastrointestinal infection, are preparing and serving food.
__ Rule 3.1.A. 5 DEMERITS.
28. Personnel: [ ]with dirty hands and/or [ | smokmg when preparing and serving food,
[ ] with poor hygienic practice, [ ] eating, drinking, in food preparation and/or dish-
washing areas. Rules 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: [ | in disrepair {cracksi c‘hlips pits, opér
seams), [ | not easily cleanable, Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.

]stored [ ]dlspensed { ]handled [ ]reused.

11 Smgle service articles nmproperly
Aules 44 A and 5.2.C. 2 DEME

32. W Wuplng clolhs [ ldirty,[ ]not stored properly In sanitizing solutions Rule 5,1.B.
1DEM

DISHWASHING

MANUAL DISHWASHING:

33. Dishes/utensils not belng [ ] scraped, [ ] soaked, [ ] preﬂushed Rule 5.1.C.4.

___1DEMERIT. 4 s Aaind i) - e

34, Dishes/utensils are not being washed in a detergent solution havmg a temperature of at
least 120°F. The measured temperature was | | °F. Rule 5.1.C.5. 2 DEMERITS.

35. Dlshes/utanslls are not being sanitized by immersion for 30 seconds Iri clean hot water
e machsrin ~f At laant 170°E Tha maaaiired temnerature was [ 1°F.

47. [ | Toxic materials, [ ] personal medications and/or [ | first-aid supplies were:
| ]improperly stored, [ ] labeled, [ ]used in food. Rule 7.12. 5 DEMERITS.

- WATER SUPPLY =
48. [ | Acopy of the current water analysis was not available at the facility.
| Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49. [ | Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS.
50. The free chlorine was less than 0.25 'gpm. The measured chlorine residual was
[ ] ppm. Rule 6.1.A.2. 5 DEMERITS.
51. [ |Hotand[ ]cold water (under pressure) was not provided to the:
[ ]sinks, [ ]dishwashers, or [ ]lavatories. Rule 6.1.D.1. 5 DEMERITS.
52. (Mcbile food unlts) The water storage tank: [ | does not have adequate storage,

| ]is not being properly cleaned and sanitized after each day's use.
Aule 8.1.C.1. 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 onto the ground. Rule 6.2.A. 4 DEMERITS.

55. (Mobile food units)': [ ] waste water storage tank does not have adequate storage.
Rule 8.1.C.2. 4 DEMERITS.

) 5] PLUMBING =

66. [ | Kitchen sink, [ | utility sink, [ | grease trap, [ |draln, [ | plumbing; is improperty
[ ]sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. e

57. A cross-connection, without backfiow device, exists betweeri the drinking and the waste-

water systems at the: [ | faucet hose, [ ] hot water heater, [ ] water closets,
[ ]other: Rule 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ | Completely enclosed, [ | Equipped with self-closing, tight fitting
doors, | | properly vented, [ ] tissue provided, [ ] covered waste receplacle (ladies)
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. § N .

59. Inadequate number of [ | male, and/or [ ] female toilets, The number of tailets are:

[ | male and | | female, Rule 6.5 1 DEMERIT. -

60. Handwash lavatories: [ | clean, [ | adequale number, [ ] accessible, [ | fixtures
maintained, [ | hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ]common towel. Rules 6.3. and 6.8 4 DEMERITS.

- = RUBBISH
61. [ ]Inadeguate, [ | uncovered r‘ontauners weare bemg used. Rule 6.9. 2 DEMEHITS
62. Storage areas were not [ | clean [ ]free of Imer Rule 6.9, B.4. 2 DEMERITS.

63. Storage areas are not constructed 1o be: [l inaccessible to vermin, [ eas:ly cleaned,
[ | refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT.

INSECT, RODENT & ANIMAL CONTROL
64, [ |flies,[ ]rodents, [ |]roaches, | ] 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 outei { ] doors, [ ] windows, [ ] skylights, [ ] transoms
were not adequately screened. Rule 6.10. D. 4 DEMERIT

CONSTRUDTION OR MAINTENANCE OF PHYSICAL FACILITIES

6. Floors, walls, ceilings, [ ] not smooth, [ | properly constructed, [ ]m dasrepalr

- ]dlrty surfaces. Aules 7.1-7.6. 1 DEMERIT.

87. | ]nghllng[ | ventilation inadequate, | ]tlxture(s) not shielded, [ ] dirty ventilation
hoods, [ ] ductwork, [ | filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT

68. [ ] Premises Iittered, [ ] unnecessary eqmpmenl and articles presenl Rule 7.11.A.1.
1 DEMERIT

69. Improper storage of [ ]cleaning equrpmem,i[ ] linens. Rule 7.11.8. 1 DEMERIT.

LODGING .
70. The sleeplng room(s s) are: [ ] inadequately verililated, unclean, [ ] in disrepair,
[ lundersized; [ ]improper bed spacing. Rules 12 9and 12.11. 1 DEMERIT.
71, The, 1Tonlets [ ]lavalories, [ ] showers, were not: [ | clean, | ]|n good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS. ik =
72. [ ]Hand cleansers, [ | towels, were: [ |notfound, [ |inadequate. Rule 12.4
2 DEMERITS. 3 o gl -
73. The campeting Is not: [ ] clean. [ ]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: | ] hot water heaters, [ ] refrigerators, 1 ]clothes dryers, | ] floor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equipped with
automaEtla.pllsots [ ]equipped with an automatic control valve. Rule 12.10.
4 DEM
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= ' FOODSUPPLYANDSO ﬁ GE - = TOXIC MATERIALS v
T | po&led and/or [ | adulterated foods are being used and/or served. Rule 2.1.A.1. 47. [ |Toxic materials, [ ] personal medications and/or [ | first-aid supplies were: ==

5 DEMERITS.

- ] Unpasteurized milk, [ ] milk pre products [ ]cracked equs,[ | unpasteunzed e€gg
products being used and/or served. Rules 2.1, é - DEI\?S llr

3. Canned foods from an unn_gproved source on premises, being used and/or served.
Rule 2.1.A.3. 5 DEMER

4. R Unlabeled, [ ]improperly labeled containers of lood are bemg used and/or served.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: [ ]!eakmg T ]with severe dents. |
and/or[ ] swollen. Rule 2.1.A.1. 5 DEMERITS.

6. | Shellfish not being kept in original container; [ J sealood producls mlsrepresemed
Rules.‘? 1.B.2 and 2.1.B.3. 1 DEMERITS.

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

]in rusty condition,

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subgected to cross contamination, from |
or [ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMER

9. Employees handie raw v and cooked or prepared food products without thorough hand-
~washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS.
10. Raw [ | fruits andior | | vegetablas are not washed before being used and/ar served.
Rule 2.4.B.1. 2 DEMERIT:
11. Food contact surfaces not: [ | washed, [ | rinsed, and/or [ ] sanitized after each use
and following an% kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

raw foods

12, Food {lce) contact surfaces are improperly: | ] designed, [ | constructed, [ ] installed,
[ ] maintained and/or | | located. Rules 4.2.A., 4.2.B,, 43.A., 43.B. 2 DEMEHITS

13. Food not protected during storage/dlsplay | 1food left uncovered, [ ] food improperly
stored on floor, { ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent, Rules 2.2.A.1,, 2.4.F.7. 2 DEMERITS.

14, Institutions; Ghost tray(s) [ 1 not kept, [ 1 not dated Rule 10.2 [ )'1l2 pint mrlk not
retained, [ | schools: milk not kept at 40°F, or below. Rule 2.1.8.1, 2 DEMERIT

15. Storage of [ ] food and/or [ | beverages in ice ar water is prohibited. Rule 2.4.!.2.
2 DEMERIT

16. [ | Unwrap ed ‘andlor | poten!rally hazardous food products p previously served to the
___public were being reused. Rule 2.4.1.1. 5 DEMERITS.

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

o _FOOD TEMPERATURES T

18. Potentially hazardous food(s) not being: [ ] reheated [ Lcooked long enough to be
adequately heated to all parts Rule 2.4.G.3. 5 DEMERIT

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

20. [ ] Frozen food not being kept at 0°F, or below: [ ] improper thawing. The measured
temperature was [ ] °F. Rule 2.3.C.4. 5 DEMERITS.

21. Potentially hazardous hot 1ood(s not being stored at 140°F or above. The measurad
temperature was [ ] °F. 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 [ ]1°F. Rules 2.4.G.1., and 2.4.H.1.b. 5§ DEMERITS.

23. Crowded refngeranon There Is less than 1/4 cubic foot of refrigeration per meal
Rule 10.1. 2 DEMERITS.

24, The contalners used transporting food are inadequate. Rules 2. 24L1,
1 DEMERIT.

and 9.1.A.

'25, Accurate thermomaters not available or used to evaluate hot holdmg cookmg reheatmg

1 DEMERIT.

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

.

PEHSONNEL
26. No certified food handlerimanager Rules 3.5

27. Personnel with:[ ]commumcable disease| s). [ |boils, [ | infected wound(s)
{ ] respiratory or'& astrorntestrnal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERI

28. Personnel: [ ] with dlny hands and/or [ ] smoking when preparing and serving food,
[ ] with poor hy‘glenlc practice, [ ] eating, drinking, in food greparatlon and/or dish-
washing areas. Rules 3.2.A.. 3.2.B.. and 34.A. § DEMERIT:

29, Halr restraints not worn by food handlers. FAule 3.3.8. 1 DEMERITS.

~ FOODEQ EQUIPMENTAND UTENSILS
30. Food/nan food contact surfaces of equ|pment [ Iin dlqrepalr (cracks, chlps

its, open

seams), [ | not easlly cleanable. Rules 4.1.A., 4.2.A, and 4.2. B. 2 DEMERITS.
31. Smgle service articles improgerly 1 stored, [ 1 dlspensad [ 1 handled, [ i reused,
Rules 4.4.A. and 5.2.C. 2 DEM § i
b Wli:gmﬂ cloths: [ |dity,[ | not s!ored pmperly in sanitizing solutions Rule 5.1.B.
EMERIT.
=Y __ DISHWASHING _ s S
MANUALDISHWASHING: —
33. Dishes/utensils not being: | ]scraped, | ]soaked,[ | preflushed, Rule 5.1.C.4.

1 DEMERIT.

34. Dishes/utensils are nat being washed in & derergem solution havlng a temperature e of at
least 120°F. The measured temperature was | ] °F Rule 51.C 5. 2 DEMERITS.

“"89. Inadequate number of [

35. Dlshes/utensrls are not being sanitized by |mmersron for 30 seconds in clean hot water
~t bnmmnentira Af af laoct 17N°F Tha measured temperature was [ o1

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

~ WATERSUPPLY e
48. | ]A copy ' of the current water analysis was not available at the facility.
[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS.
50. The free chlorine was less than 0.25 ppm. The measured chiorine residual was
[ ] ppm. Rule 6.1.A.2. 5 DEMERITS.
51.[ ]Hotand[ ]cold water (under pressure) was not provided to the:
[ 1sinks, [ ]dishwashers, or [ ]lavatories. Rule 6.1.D.1. 5 DEMERITS.
52. (Moblle food units) The water storage tank: [ ] does riot have adequate storage,
[ lis not being properly cleaned and sanitizeo after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

~ WASTEWATER DISPOSAL B
58. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS.
54. Wastewater was being improperly discharged onio the ground. Rule 6.2.A. 4 DEMERITS.

55. (Mobile food units): [ ] waste water storage tank does not have adequate storage.
Rule 8.1.C.2. 4 DEMERITS.

; S PLUMBING :
[ ] Kitchen sink, [ Jutility sink, [ | grease trap, [ ] drain, [ ] plumbing; is improperly
[ ]sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

67. A cross-connection, without backfiow device, exists between the drinking and the waste-
water systems at the: [ ] faucet hose, [ ] hot water heater, [ ] water closets,
[ ]other: Rule 6.4.C. 5 DEMERITS.

~ TOILET AND HANDWASH FACILITIES

58. Joilets rooms: [ 1Completely enclosed, [ ]Eqm ped with salf- closlng llght fmmg
’doors [ 1properly vented, [ ] tissue provided, %ﬁ{povered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMER|TS e ———

j ale, and/or { ] female toilets. The number of toilets are:
[ lmaleand| | female. Rule 6.5 IDEMEH;II 2

60. Handwasn lavatones: [ ] clean, [ ] adequate number, [ ] accessible, [ ] fixtures
maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ]common towel. Rules 6.3. and 6.8 4 DEMERITS.

RUBBISH
61 [ | Inad |nadequme [ 1 uncovered containers were being used. Rule 69. 2 DEMERIT S.
62, Storage areas were not { f‘olean [ ]free of litter, Aule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not canstructed ta be: f- 1 inaccassible to vermin, [ ] easily cleaned,
[ ] refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

64. [ ] files, [ ] rodents, [ ]roaches, [ ] 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 outer | | doors, [ ] windows, [ ] skylights, [
were not adequately screened. Rule 6.10.D. 4 DEMERITS.

] transoms

_CQNSTRUCTION OR| MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, | ] not smooth, [ ]properly constructed, [ | in disrepair,
[ ldiny surfaces. Rules 7,1-7.6. 1 DEMERIT.

67. [ | Lighting | | ventilation xnadequa!o | fixtura(s) not shielded, |
hoods, [ | ductwork, [ |filters, [ | exhaust fans. Rules 7.6, 7.9, 7. 71

68. =] ] Premises littered, [ ]unnecessary & qutpment and articles present
1 DEMERIT.

69, Irnproper s!orage age of [

d\rty ventilation
1 DEMERIT.

Rule 7.11.A.1.

") cleaning equipment, [ | linens. Rule 7.11.B. 1 DEMERIT.

LODGING_
70. The slee sleeping room(s; are: | ]maclequately ventilated, unclean, [ ] in d|=repa|r
[ Jundersized; [ | improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. -
71. The[ | Toilets, [ | lavatories, [ | showers, were not: not: [ | clean,[ ]in good repair.
Aules 12.3. and 12.9.0. 2 DEME ITS

72. [ ]Hand cleansers, [ ltowels were: [ ‘[ | not found, [ ]in adequate. Aule 12.4
2 DEMERITS.
73. The carpeting is not: [ | clean, { 5 in good repalr. Aule 12.9.C. 1 DEMERIT. C

74. Dnnkmg glasses not sultably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75. Gas Appliances: [ ] hot water neaters, | ] refrigerators, [ ] clothes dryers, [ lloor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ]equlpped with
aut%matlc ilots, [ ] equipped with an automatic control valve. Rule 12.10.

4 DI
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0 5 1 7 0‘ T ‘-AL—T-' SITES | YR. MO. ‘ DAY FOLLOW_UP o | ESTAB, TYPE Reinspection to be conducted 4PT .
7 COMPLAINT ... .3 1 within___ days "“l
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‘ PAG / = foll
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= i 'FOOD SUPPLY AND SOURCE ) — TOXIC MATERIALS / < =
1. [ ] Spoiled and/or [ ] adulterated foods are baing used and/or served. Rule 2.1.A.1. 47. | | Toxic materiais, [ ] personal medications and/or | ] ﬂrsr and supplies were: g

5 DEMERITS.

2. [ ]Unpasteurized milk, { '] milk products, ’[ ] cracked e 'j;gs[ unpasleunzed egg
products being used and/or served. Rules 21.B.4. 5DE

3. Canned foods from an unapproved source on premises, being used and/or served.
Hule 2.1.A.3. 5 DEMERITS.

4. ] Unlabeled, [ | improperly labeled containers of food are bemg used and/or served.
Rutez1 A2. 1 DEMER IT.

5. Canned goods found: [ | leaking, [ ] with se severe dents.[ ]in rusty condition,
and/or [ ]swollen. Rule 2.1.A.1. 5 DEMERITS,

{7 () | Shellfish not being kept in orlgmal contamer [ ] seafood products m'srepresented
Rules 2.1.B.2 and 2.1.B.3. 1 DEMER|

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

FOOD PREPARATION AND PROTECTION

8. Cooked andlor prépared foods are subjected to cross contamination. from [ ] raw focds
or[ | other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

9. Employees handie raw and cooked or prepared food products without thorough hand-
~washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS.

10. Raw [ ] fruits and/or [ ] vegetables are not washed before being used and/or served.
~—Bule 24.B.1. 2 DEMER

"iﬂ 1. Food contact surfaces nol L,irwashed [.Jrinsed, and/or [ J'sanitized after each use
~"and following any kind of operation when contamlnanon may ave occurred
Rule 5.1.A.3. 2 DEMERITS. A -

12. Food (Ice) cortact surfaces are |mproperly [ ]des|gned [ ]consfrua‘led ]stélled,
[ Imaintained and/or [ | located. Rules 4.2.A., 4.2. B.,4.3.A., 43.B. 2 DEMERITS.

13. Food not protected durlng slorage/d{splav | food left uncovered, | | food improperiy
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 22.A.1., 2.4.F.7. 2 DEMERITS.

14. Institutions: Ghost tray(s) [ 1notkept, | | not dated, Rule 10.2 [ ] 1/2 pint milk not
retained, [ | schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

15. Sturage of [ ]food and/or[ | beverages in lce or water is prohibited. Rule 2.4.1.2.
2 DEMERITS

180l 0 Unwrapped andlor [ ] potentially hazardous food products previously served tothe
public were being reused Rule 2.4.J.1, 5 DEMERITS.

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

i FOOD TEMPERATURES = :

18. Potentially ‘hazardous food(s) not being [ ]reheated [ écooked long enough to be
adequately heated to all parts Rule 2.4.G.3. 5 DEMER

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

20. [ ] Frozen food not being kept at 0°F, or below: [ ] improper thawing. The measured

_ temperature was [ 1°F. Rule 2.3.C.4. 5 DEMERITS. B

21. Potentially hazardous hot food(s) not being stored at 140°F or above The measured
temperature was [ ] °F. Rules 2.4.G.1., 2.4.H.1.a. 5 DEMERIT

22, Potentially hazardous cold food(s) not being stored at 45°F or below. The measured
temperature was [ ] °F. Rules 2.4.G.1., and 2.4.H.1.b. 5 DEMERITS.

23. Crowded refrigeration: There is less than 1/4 cubic foot of refrlgeraum per meal.
Rule 10.1. 2 DEMERITS. !

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

25. Accurate thermometers not available or used to evaluate hot holdlng cookmg reheallng‘
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMER

PERSONNEL
26. No cerfified food handler!manager Rules_B 5.

27. Personnel with:;[ | communicabie dlsease(s) [ |bails, [ ]infected wound(s),
[ ]respiratory or[ | qastromtestlnal infection, are preparing and serving food.
Rule 3.1.A. 5 DEMERI

28. Personnel: [ ] with dirty hands and/or [ ] smoking when preparing and serving food,
[ 1with poor hygienic practice, [ ] eating, dnnkmg in food preparation and/or dish-
washing areas. Rules 3.2.A., 3.2.B., and 3.4.A. 5 DEMERITS.

29. Hair restraints not worn by food handlers. Rule 3.2.5. 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ]ln disrepair (cmcks chlps pns open
seams), [ ] not easily cleanable. Rules 4.1.A., 42.A., and 4.2.B. 2 DEMERITS.

31. Single service articles improperly: 7[ | stored, [ ] dispensed, | ]nandrad [ ]rsuaed
Rules 4.4.A. and 5.2.C. 2 DEMERITS.

32. Wiping cloths: [ ] dirty, [ | not stored properly in sanitizing solutions Rule 5.1.B.
1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

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

34, Dishes/utensils are not being washed in a deterqent solution having a temperature of at
least 120°F. The measured temperature was | | °F. Rule 5.1.C.5. 2 DEMERITS.

35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water
with at tamnaratiire nf at laast 170°F The measured temoerature was |

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

WATER SUPPLY
48. [ 1A copy of the current water analysns was not available at the facility.
[ ] Further testing may ba required. Rule 6.1.E.3. 2 DEMERITS. e,
49. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. 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 [ ] cold water (under pressure) was not provided to the:
sinks, [ ] dishwashers, or [ ] lavatories. Rule 6.1.D.1. 5 DEMERITS.
52, (Moblle food units) The water storage tank: [ |does not have adequate storage,

| 1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

~ WASTEWATER DISPOSAL
53. The subsurface disposal system was found to be surfacing. Rule 5.2.A. 4 DEMERITS.
54. Wastewater was being improperly discharged onto the ground. Ruie 6. 2. A 4 DEMERITS.

55. (Mopbile tood umts) [ [ waste water storage tank does not have adequate storage. =9
Rule 8.1.C.2. 4 DEMERITS.

3 PLUMEING

56. [ ] Kitcnen sink, [ ] utility sink, [ ] grease trap, | |drain, [ | plumbing; is improperty
[ Isized,| ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS

57. A cross-connection, without backfiow device, exists between the drinking and the waste-

water systems at the: [ | faucet hose, | }hot water heater, [ | water closets,
[ ]other: Rule 6.4.C. 5 DEMERITS.

3 TOILET AND HANDWASH FACILITIES

58, Tollets rooms: [ | Completely enclosed, [ | Equipped with self-closing, tight fitting
doors, [ | properly vented, [ | tissue provided, [ | covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number ot [ | male, and/or [ | female toilets. The number of tailets are:
~ Imaleand| ]female. Rule 6.5 1 DEMERIT
60. Handwash lavatories: [ Jclean, [ ladequate number, [ 1accessible, [ ] fixtures

mamtalned [ ]hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS

FUBEISH
61. [ [ linadequate, [ ] uncovered contalners were benng used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ lclean,[ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: =] inaccessible to vermin, { J easny cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT

i INSECT, RODENT & ANIMAL CONTROL
o4. [ |fiies,[ ]rodents, [ ]roaches, [ ] live animals (other than security or gunde dogs)
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS.
65. Food service faciiities: The outer [ | doors, [ ] windows, [ ] skylights, [ ] transoms
were not adequately screened. Rule 6.10. D 4 DEMERIT:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

86. Floors, walls, cnl'n(s [ 1 not smooth, | ]properly constructed, [ | in disrepair,
[ ]dirty surfaces Rures 71-7.6.1 DEMER - ¥
67. [ ] nghung [ | ventilation inadequate, [ | f|xture(s; not shielded, | [ ] dirty ventilation
hoods, [ Iductwork [ ]fiters, [ |exhaustfans. Rules 7.6, 7.9, 710 1 DEMERIT.

68. [ | Premises littered, [ | unnecessary equipment and articles present. Rule 7.11.A.1.
1 DEMERIT.

69. Improper storage of [ | cleaning equipment, [ | linens. Rule 7.11.8. 1 DEMERIT

LODGING

70. The sleeping room(s) are: [ | inadequately ventilated, unclean, [ | in disrepair,
[ ]undersized: [ |improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

71. The [ | Tollets, [ | lavatories, [ ] showers, were not: [ ] clean, [ | in good repair
Rules 12.3. and 12.9.D. 2 DEMERITS.

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

73. The carpeting isnot:[ ]clean,[ ]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: [ ] hot water heaters, [ ] refngeralors [ ]clothes dryers, | J floor
furnaces found in sleeping rooms were not: [ ] adequately vented, [ ] equipped with
automatic pilots, [ ] equipped with an automatic control valve. Rule 12.10.

4 DEMERITS




