
TOXIC MATERIALS 

ESTAB. TYPE Ralnspection to be OOn<llJCled
ll:l1l wtlhin days
LJ..U --- day I I1Jlr of 

fallow-up 

PURPOSE 
REGULAR 1 
FOLLOW·UP (2 
COMPLAINT 3 
INVESTIGATION 4 
NEW/OTHER _.. 5 

47.! 1Toxic materials, [ Ipersonal medicahons andlor [ I firsl-aid supplies were: 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

YES U 

YES 

ddress 

Z FOOD SUPPLY AND SOURCE 

LICENSE ISSUED 

LICENSE POSTED 

MCO# ESTAB Ii 

~OIIJJI--,----t---r-,---i----r---r-l-.,-+--,---f--I 

[ 1Spolled and/or ~ Jadulterated foods ale being used andlor served. Rule 2.1.A.l. 
5 DEMERITS.. , !.. 0,- .. « ..	 [ I improperly stored, r ] labeled. [ Jused in food. Rule 7.12. 5 DEMERITS. 

2.	 ( 1Unpasteurized milk. [ 1milk prOduc ,[ 1cracked eggs,( J unpasteunzed egg
 
products being used and/or served. Rules 2.1 13.4. 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. 1 JA copy of the current water analysis was not available at the facility. 

4.	 r IUnlabeled, [ I improperly labeled cOnla ners of food are being used andlor served. [ I Further esting may be required. Aule 6.1.E.3. 2 DEMERITS.
 
Ru e 2.1.A.2. 1 DEMERIT.
 49. [ 1Waler lested and found to be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS. 
Canned goods found: [ 1 leaking. [ with severe denIs. [ 1in rusty condition. 50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 
andlor I swollen. Rule 2.1.A.l. 5 DEMERITS. [ Jppm. Rule 6.1,A,2. 5 DEMERITS.
 
r JShellfish nol being kept in original container; I 1sad products misrepresented.
 51. [ 1Hot and [ 1cold water (under pressure) was not provided to the: 
Ru es 2.1.8.2 and 2.1.B.3. 1 DEMERITS. [ Jsinks, [ Jdishwashers, or I jlavatories. Rule 6.1.D.1. 5 DEMERITS. 

7.	 Meat andlor meat products not USDA approved. Rule 2.1 .A.2. 5 DEMERITS. 52. ~Moblle lood units) The water storage tank:! Jdoes nol have adequale storage. 
lis not being properly cleaned and sanitized aHer each day's use.
 

...... FOOD PREPARATION AND PROTECTION ute 8.1.C.l. 2 DEMERITS.
 
I	 ~ Cooke.;! andlor prepared foods are sUQjected to cross contamination. from [ I raw foods
 

or [".1"othef sources 01 contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
 
9.	 Employee handle raw and cooked or prepared food products without thorough hand WASTEWATER DISPOSAL
 

washing in between. Rules 2.2.A.l. and 2.3.8.5. 5 DEMERITS.
 53. The subsurface disposal system was found to be surfacIng. Rule 6.2.A. 4 DEMERITS. 
10. Raw [ J frulls and/or [ I vegetables are not washed before beIng used and/or serv d. 54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

Rule 2.4.8.1. 2 DEMERITS. 
55. (Mobile food units): [ Jwaste water storage tank does not have adequate storage. ~	 (11 Food contact surfeces not: l..-' waShed, I 1rinsed. and/or [ Jsanitized after each use Rule 8.1.C.2. 4 DEMERITS. 

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

'..@ Food (Ice) contact surfaces are improperly: designed, [ Jconstructed. [ J Installed, 
[/I marntained andlor I ] located. Rules 4..A 4.2.B., 4.3..11,., 4.3.8. 2JlEMERITS. PLUMBING 

., 13 Food nOI protecteq,during storege/dlsplayl lood left uncovered. r;(food Improperly 56. [ 1Kitchen sink, r Jutility sink. [ Igrease trap, r Idrain. [ 1plumbing; is improperly 
V stored on Hoor. [/) food contain (S in cold storage double stacked or nested. r 1sized, [ J installed and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS. 57. A cross-connection, withoul oackllow deVice, exists belv,leen the drinking and the waste
14. Inslilulions; Ghost trayes!l Jnot kept. [ 1 nOI daled. Rule 10.2 [ J 112 plnt milk not water systems at the: [ J faucet hose, [ I hot water healer, [ I water closets, 

retained, [ I schools: JllIlk not kept at40·~. or below. Rule 2.1 .B.1. 2 DEMERITS. [ Jother: Rule 6.4.C. 5 DEMERITS. 

15. Storage of [ I food and/or [ I beverages in ice or water IS prohibited. Rule 2.4.1,2.
 
2 DEMERITS.
 

16. [ 1Unwrapped and/or [ ] potentially hazardous food products previously served to the	 TOILET AND HANDWASH FACIUTJES 
ublic were being reused. Rule 2.4.J.l. 5 DEMERITS. 58. T011els rooms: I ICompletely nclosed.! JEqUipped with self-closing. trght filtlng 

17 Open cans were being used Improperly 10 store fOOd. Rule 2.3.B.7. 1 DEMERIT, doors. I I proper y vented. [ J tissue prOVided. [ Jcovered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6,7. 2 DEMERITS. (	 10 

FOOD TEMPERATURES 59. Inadequate number of [ 1rnale. and/or I 1female toilets. The numb r of tOilets are: 
[ Jmale and l J lemale. Rule 6.5 1 DEMERIT. 

18. Potentially hll}:ardous food(s) not being: [	 J retTeated r 1COOked long enough to be
 
adequately heated to all parfs Rule 2A.G.3. 5 DEMERITS.
 60. Handwash lavatories: [	 1clean. [ 1adequate number.! Jaccessible, [ J fixtures 

maintained. f I hand cleansing soap, [ Jsanitary toweVhand drying devices not pro
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled . vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS. 

to 45° r below. The measured tem rature was [ J 'F. Rule 2.3.C.3. 5 DEMERITS. 
20.	 r I Frozen food not being Kept at O°F. or below: [ I improper thawing. The measured
 

temperature was [ 1OF. Rule 2.3.C4. 5 DEMERITS.
 
RUBBISH 

21. Potenl;ally hazardous hot ood(s) not being stored at 140'F or above. The measured 
61. I 1Inadequate, [ Iuncove ed containers were being used. Rule 6.9. 2 DEMERITS.temperature was [ JOF. Rules 24.G.l., 2.4.H.l.a. 5 DEMERITS. 

22. Potentially hazardous cold foodes) not being stored at 45c F or below. The measured 2 "ii62~S~tc:o;,;ra",g",e..:a::..re:.:a:.:s:...:wc:.;e::.:.r::.e.:.;n;;.ot:..><:..':..:C::.:le:;:an::c.!...'~c.:t;,;re'ie:...:o:;:.f:"lt,,-tte::.:.r,-,:...:R=;uI",e.=6::.:.9:.;.::.B:..;.4.:...::.2.:::D:.:;E;::M:;ER::·..::'.:,T,;:S:;,..-.-:;c,..-,-,
temperature was [ 1'F. Rules 24.G.1.. and 2.4.H.l.b. 5 DEMERITS. . Storage areas are not constructed to be: r 1Inaccessible to vermin, [ Ieasily cleaned. 

[ 1refuse bin af questionable salely. Rules 69 and 6.10. 2 DEMERITS. 23.	 Crowded refrigeration: There IS less than 1/4 cubic loot of refrigeration per meal.
 
Rule 10.1. 2DEMEFUTS.
 

24. The containers used transporting food are inadequate. Rules 2,4,	 1., and 9.1.A.
 
1 DEMERIT.
 INSECT, RODENT & ANIMAL CONTROL 

25. Accurale thermometers not a ailable or useCl to valuate hot holding, cooking, reheating, ~ 64 r I flies, [ I rodents, l 1roaches. [ live animals (other than security or guide dogs) 
and refrigerated siDrege I mpemtures. Rules 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 1 were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 

65. Food service facillhes; The oUler [ Jdoors, [ Jwindows, [ Iskylights. [ 1transoms 
PERSONNEL were nOl adequalely screened. Rule 6.1O.D. 4 DEMERITS. 

26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:!	 1commun cable disease(s). [ ) bolls, [ J infected wound(s),
 

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

28. Personnel: [	 1with dirty hands and/or [ Ismoking when preparing and serving food,
 
[ 1with poor hygienic practice. [ Ieating, drinking. in food preparation andlor dish

washing areas. Rules 3.2.A., 3.2.B.. and 3.4,A, 5 DEMERITS.
 

29. Hair restraints nOI wom by food handlers. Rula 3.3.8. 1 DEMERITS. 

Rule 7.11.B. 1 DEMERIT. 

LODGING 

70. The sleeping room(l ) are: r I inadequately venlllated, unclean, r lin disrepair.
( I undersized; r JImproper bed spacing. Rules 12.9 and 12.11 1 DEMERIT. 

71.	 The I JToilets. ( (lavatories, [ I sMwers. were not: [ J clean, I lin good repair. 
Rules 12.3. and 12.9.D. 2 DEMERITS. 

72. ( J Hand cleansers, r 1towels, were: r 1not found. [ J inadequate. Rule 12.4 
MANUAL DISHWASHING: 2 DEMERITS. 

33. Dishes/utensils not bing: 1scraped, [ 1soaked. [ Jprellushed. Rule 5.1.C4. 73. The carpefing Is no .! 1clean. [ JIn good repair. Rule 12.9.C. 1 DEMERtT. 
1 DEMERIT. 74. Drinking gl sses not SUitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 

34. DIshes/utensils are not be ng washed In a detergenl solution haVing a temperature of at 75. Gas Appliances: [ Ihot waler heaters. [ I refrigerators, [ 1clothes dryers, [ 1floor 
least 120'F The measured temperature was (/,y 1OF Rule 5.1.C.5. 2 DEMERITS. furnaces found in sieeplng rooms were not: r J adeouAf..l" VA"..... I 1~. -'_., ... 

-::a"t"'......... ~~--.ll.~.- .... . 

I r I 

DISHWASHING 



---

CITY OF PORTLAND
 
PLANNING AND URBAN DEVELOPMENT
 

INSPECTION SERVICES DIVISION
 

FOOD	 SERVICE ESTABLISHMENT 
INSPECTION REPORT 

SUPPLEMENTAL SHEET NO. / 

Da te	 .-, 
;;- 2.7-00 

tSanitarian 

Owner's Name IJ d Establishment Name /1J1n~ It 
'.::Yl ,lCUZ L C1 ~~ ;'VfOV4Y'1-S Vft-Vl H' 

Establishment Address	 Zip 

/t;7fo rOf(f1 ~	 utt 10 

- 1/t-( 
..-.? 



68. Tollel.s rooms: I 1Compleiely enclosed. [ 
Jprop r y v 

Rul s 6.5. 6.6. and 6.7 
ber at [

Jmale and [ 

PURPOSE 
REGULAFl .. 
FOLLOW·UP .. 
COMPLAINT .. 
INVESTlGAnON 4 
NEWIOTHER 5 

Establishment Name 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

YES 0 

YES .J 

LICENSE ISSUED 

LICENSE POSTED 

MCD # ESTAB # 

~ ITIIIJ I--r-..f--.T--,-+----,--,.---J--,...-+---,.--+-,,--I 

DEMERITS 
5 PT 
4 PT 
2 PT 
1 PT 

FOOD SUPPLY AND SOURCE 
1.	 ( JSpoiled andlor [ I adulterated foods are being-u-se--:d-a-n'":'dl7"o-r-se-rv-e-d'7.-;CR'""uC"'e-20".-1.""'A-.l-.

5 DEMERITS..=.:...__=-=_=-=----=_------------- 
2.	 [ JUnpasteunzeo milk. [ 1milk products. [ Jcracked eggs.[ 1unpasteunzed egg 

products being used andlor served. Rules 2.1.8,4, 5 DEMERITS. 
3.	 Canned foods from an unapproved source on premises. being used andlor served. 

Rule 2. l.A.3. 5 DEMERITS. 
4.	 [ IUnlab led. r !Improperly lab led conlalners of food are being used andlor served. 

Ru e 2. 1.A.2. 1 DEMERIT. 
s.--Canned goods found: [ ] leaking. [ Jwith severe dents. r J 10 rusty condition, 

andlor I 1swollen. Rule 2.1.A.l, 5 DEMERITS. 
6.	 r 1Shellfish '101 being kept in original container; [ 1seafood products misrepresented. 

Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS. 
7. Meat andlor meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked andler prepared foods are subjected to cross conlamtnation. from [ J raw foods 

or [ Jother sources of contamination. Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products wlihoutthorough hand

washing in between. Rules 2.2.A.l. and 2.3.8.5. 5 DEMERITS. 
10. Raw [	 Jfrults andlor [ 1vegetables are not washed belare beIng used andlor served. 

Aule 204.8.1. 2 D~E::.:M::::E::;R:.::I:..;T.::;S;-. ...,-_:--;-:-_.,...---;---:-;-....,.......,----;~_:__=_-_.,...--
11.	 Food contact surfaces not: [ J washed.l 1nnsed, and/or [ 1sanitized alter each use 

and following any kind of operation when contamination may have ocourred. 
Rule 5.1.A.3. 2 DEMERITS, I _ 

,2.	 Fa Ice) contact surfaces arllimproperfy: [ I desjgned. [ ] construcled. r I Installed, 
[ j mainlalned and/or [. lOcated. Rules 4.2.A., 4.2.8.. 4.3,A.. 4.3.B. 2 DEMERITS. 

14.	 Institution; Ghosl tray(s) { Jnot kept. [ I not dated. Rule 10.2 r J1/2 pint milk '101 
retained. ( I schools: milk noi kept aI 40'F. or below. RUle 2.1.8.1. 2 DEME.RITS. 

IS. Storage 01 [ Ilood andlor ( ] beverages In ice or water is prohibited. Rule 204.1.2. 
2 DEMERITS. 

16.	 r 1Unwrapped and/or r 1potentially hazardous food products prevlously served to the 
pUblic were being reused. Rule 2A.J.l. 5 DEMERITS. 

17. Open cans were being used Improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 J reheated [ Jcooked long enough to be 

adequately heated to all parts Rule 204.G.3. 5 DEMERITS. 
19. Prepareo potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45 0 or below. The measured temperature was [ 1oF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 JFrozen food not being kept at O·'F. or below: [ I Improper thawing.'The measured 

temperature was [ 1°F. Rule 2.3.C.4. 5 DEMERITS. 
21' Potential y hazardous hot food(s) not being stored at 1:;'4;':0=="F=-0-r'"'ab'--o-v-e'"'.T=-h-e-m-ea-s-u-red-'-

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

temperature was [ Jof Rules 204.G.l .. and 24.H.1.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There Is less man 1/4 cubic foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are inadequate. Rules 2.4.L,.1 .. and 9.1.A. 

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

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

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[	 1communicable dlsease(s). [ 1boils, [ J tnlected wound(s). 

[ J respiratory or [ 1gastrointestinal infection. are preparing and serving food. 
Rule 3.I.A. 5 DEMERITS. 

28. Personnel: [	 Jwith dirty hands andlor ( 1smOking when preparing and serving food, 
[ J with poor hygienic practice. [ ] eating. drinking, in food preparation andlor dish· 
waShing areas. Rules 3.2.A., 3.2.B.• and 304.A. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces 01 equipment: [ 1in disrepair (cracks. cl11ps. Pits, open 

seams). [ 1not easily cleanable. Rules 4.1.A., 4.2.A.. and 4.2.B. 2 DEMERITS. 
'31. Single servIce articles Improperly: [ 1stored, [ spensed, [ Jhandled, r J reused. 
, RUles 404.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths:	 [ ) dirty. [ j" stored properly in sanitiZing solutions Rule 5.1.B.
 

1 DEMERIT.
 

TOXIC MATERIALS 
47.	 1Toxic matenals, [ Jpersonal medications andlor [ 1flrst·aid supplies were: 

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

WATER SUPPLY 

48. [ 1A copy of the current water analySIS was not available at the facility. 
[ I Further testing may be reqUired. Rule 6.1.E.3. 2 DEMERITS. 

4 . [	 JWater lested 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 

l I ppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 JHot and r 1cold water (under pressure) was not provided to the: 

[ JsInks, [ 1dishwashers, or [ Jlavatories. Rule 6.1.0 .1. 5 DEMERITS. 
52. (Mobile 'ood units) The water storage tank: r Jdoes not have dequate storage. 

[ lis not being properly cleaned and sanitize after each day's use. 
Rure 8.1.C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

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

54. Wastewater was being improperly discharged onto the 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.	 r I Kitchen sink. ( I utility sink.! I grease trap. r I drain. [ Jplumbing; IS improperly
[ 1sized, [ J inslalled andlor maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection. without backflow devIce, eXists between the drinking and the wa te: 
water systems at the: [ ) faucet hose. [ I hot water heater, [ J water ciosets. 
I Jother: Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
1Equipped With self-closing. tight filling 

doors, ( nted. [ Jtissue provided. [ ) covered wasle receplacle (ladies). 
2 DEMERITS. 

59. Inadequate nu Jmale, andlor [ I female toilets. The number of toilets are: 
[ I female. Rule 6.5 1 DEMERIT. 

60.' Handwasn lavatories: [ 1clean, [ 1adequate number. [ I accessible, r I fixtures 
maintained, [ Ihand cleansing soap. [ 1sanitary towelfhand drying devices not pro· 
vided [ 1common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. I	 J inadequate. [ J uncovered conlainers were being used. RUle 6.9. 2 DEMERITS. 
62. Storage areas were not [ Iclean, r 1free 01 litter. Rule 6.9.Bo4. 2 DEMERITS. 
63. Storage areas are not constructed to be: [	 j Inaccessible to vermin. l 1easily cleaned. 

[ Jrefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 J meso I J rodents, [ I roaches, [ J live animals (other than security or gUide dogs) 

were found on the premise Rule 6.10. and 7.12.G. 4 DEMERITS. 
65.	 Food seMce facilities: The outer {i Jdoors. [ Jwindows, [ J skylights. [ J transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACIUTIES 
66. Floors, walls, ceilings. [	 j not smooth. { J properly constructed. I l.imjj::sre:"--p-al-r.--

( dirty surfaces. Rules 7.1-7.6.1 DEMERIT. 
67. [	 I Lighting [ 1ventIlation inadequate. l J re(s) not shielded, [ 1dirty ventilallon 

hoods. [ Jductwork, ( ) filters, [ Joxh ust fans. Rules 7.6, 7.9.7.10. 1 DEMERIT. 
68.	 r JPremises littered,! 1unneoessary equipment and articles present. Rule 7.11A1. 

1 DEMERIT. 
69. Improper storage of{ Jcle ning equipment, { ) linens. RUle7.11.B. 1 DEMERIT. 

LODGING 
70.	 The sleeping room{s) afe; ( J Inadequately ventilated. unclean, [ ] in disrepair. 

[ ) undersized; I I im roper bed spacing. Rules 12. and 12 11. 1 DEMERIT. 
71. The! IToilets. [ 1lavatories. [ 1showers. were not [ 1clean. r 1in good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS 
DISHWASHING 

Jpreflushed. Rule 5.1.CA. 

72. [	 ) Hand cleansers, r )towelS. were: r 1not found, [ JInadequate. Rule 1204 
2 DEMERITS. 

73. The calJ:l6ting is not: r I clean. I Jin good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitIZed and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 1hot water heaters. [ I refrigerators. r ]clothes dryers, [ 1floor 

furnaces found in sleeping rooms were not l adeouatelv "on'n~" . 
auto tic pilots. [ 1pn";MA~ .~.. 



;---;-;-;;--:-:;.,.....--:;:;-;-;;-c--cF,..:O:..:O:..:D:..::-SUPPLY AND SOURC,Eo----,.,--__-::--,--.,--__ 
1.	 [ JSpoiled and/or [ Jadulterated foods are being us and/or served. Rule 2.1.A.l. 

5DEMER'TS. 
2.	 [ JUnpasteurized milk. [ I milk products, [ Jcracked eggs,[ Junpasteurized egg 

products being used and/or served. Rules 2.1,8 4 5 DEMERITS. 
3.	 Canned foods from an unapproved source on premises, being used and/or served. 

Rule 2.1.A.3. 5 DEMERITS.;n--/Unlabeled. [ Ilmp;';ro'"'pe-='rl-y"-ta7"beled contaJnars of food ate being used and/or serv 
Au e 2 1.A.2. 1 DEMERIT. 

5.	 Cann d goods found: rlleaklngT J with severe dent$.] J in rusty concllt'on,- 
and/or [ I swollen. Rule 2.1.A.l. 5 DEMERITS. 

61/ Shellfish no being kept In original container: I I sealood produclS misrepresented. 
Au es 2 1.8.2 and 2.1.8.3. 1 DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 
""a.-C"'oo......,.k-ed-;-a-nd/...,.,-o-r-p-re-p-'ared foods are subjected to cross contatnina'-1710-n-.~fro-m-(--ra-w-fo-od-S

or [ I olher source 01 contamination. Rules 2.2.A,1. and 2.3.8.5 2 DEMERITS 
e.-Employees ha'ildie raw nd coked or prepared food products without thorough hand

washing In between. RUles 2.2.A.l. and 2.3.B;,;.5:..-....,5;,.=.D"'E;,;.M-::EA::....;ITS...;;,;<,...--_-.,._-,-__,...--_ 
1O. Raw [ I fruits and/or I Ivegetables are nol washed before being used and/or served, 

Rule 2.4.8.1. 2 DEMERITS. 

11.	 Food contact surfaces not: [ I w hed, [ Jnnsed, and/or I I sanitized after each use 
and follOWing any kind of operation when contamrnation may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12.	 Food (Ice) conlact surfaces are Improperly: I I designed, [ I constructed, [ I Installed, 
[ I maintained and/or I J located. Rules 4.2.A., 4 2.8, 43.A. 4.3.8. 2 DEMERITS. 

;3.Food not proteoted dunng storage/display: I ) food left UnCOvered. [ J food ImpropertY' 
stored on floor, I I food containers ,n cold storage double stacked or nested,
[ I sneeze guards abs nt. AUles 2.2.A.1 .. 2.4.F.7. 2 DEMERITS. 

14. Insbtutions: Ghosllrayls) I ] not epl, [ ) not dated. Aul 10.21 ) 1/2 pint milk not 
retained. I I schOOls: milk not kept a 40"~ or below. Rule 2.1.B t. 2 DEMERITS. 

15. Storage of [ I food and/or I 1beverages In ice or water Is prohibited. Aule 2.4 I 2. 
2 DEMERITS. 

16. [ JUnwrapped and/or [ I potentially hazardous food products previously s rved to the 
pUblic were beln reused. Rule 2.4.J 1 5 DEMERITS. 

17. Open cans were bing used Improperly to store tood. Aule 2.3 8.7. 1 DEMERIT. 

FOOD TEMPERATURES 

18. Potentially hazardous lood(s) not being; [ 1reheated [ I cooked I ng enough 10 be 
adequately healed 10 ail parts Rule 2 4.G.3. 5 DEMERITS. 

1	 . Prepared potentially hazardous foods requinng refrigeration are not being rapidly cooled 
to 45' or below. The measured temperature was r 1 'F. Rule 2.3.C.3. 5 DEMERITS. 

20 r JFrozen food not being kept at O'F. or beloW' ( } Improper thawing. The measured 
temperature was [ I oF. Aule 2.3.C.4. 5.~Dc:E:::Mc..:E:.:Rc..:IT..:..S;,;,,',---,...__=,-- _ 

21	 Potentially hazardous hot food{s) not being stored at 140'F or above. The measured 
lemperature was r JoF. Rules 2.4 G.1" 2.4.H 1 a. 5 DEMERITS. 

22. Pot nlially h zardous cold food(s) not being stored at 45 F or below. The measured 
temperature was I J'F. Rules 2.4.G.1., and 2 4 H 1 b. 5 DEMERITS. 

23.	 Crowded refrigeration: Tnere Is less than 1/4 cubic foot of refrigerallon per maal. 
Aule 10.1 2 DEMERITS. 

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

26	 No certified food handler/manager. Rules 3.5. 
27. Personnel Wllh:[J commUnicable disease(s'''-),-;r~)'''b-OI'''''IS, [ I infooted wound(s), [ Irespiratory or 1gastroln estinallnfection. are prepanng and servi g food. 

Au e 3.1.A. 5 D ERITS. 
28. Personnel: [	 1with dirty hands and/or I Jsmoking when preparing and serving foo , 

[ ) with poor hygienic practice, [ I ealing drinking, 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. Aule 3.3.B 1 DEMERITS. 

35. 
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Loca~on 

IE9labIishmeni Name 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

YES -:l 

~

YE CJ 

ess 

LICENSE ISSUED 

LICENSE POSTED 

MCD. ESTAB,

i0 15: 1Ji@j I-TIIlJ	 

-

PURPOSE 

~~::~~~UP : ::.2 ESTAB. TYPE RalnspecUon to be conducted 
COMPLAINT. 3 ~ wtlhln __ days 
I VESTIGATION . :::: 4 ~ day Jeller 01 
NEWOTHER .....~ follow-up 

,
TOXIC MATERIALS 

47'1	 1ToXIC materials, [ ) pers nal m dlcabons andior [ Ilirst-aid supplies reo 
I Improperly stored, [ I labeled. [ I used in food. Rule 7 12. 5 DEMERITS. 

~_~-,- ....:.:W.:..:A~ST.:..:E=WATERDISPOSAL 
Si"The subsurface dlsoosal system was found 1·0':::'b::'e:"s::'u'::rfa:":c'::in-g-.-;R"-u""e-6"'.-=2-.A-.-4-D-=E-M-;E-;R'"ITS=-.

54. astewater was being improperly discharged onto Ih ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile food UnJIs): r 1waste water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING ----- 

56. (	 IKitchen sink, [ 1utility Sink. ( Jgrease trap, [ Idrain. r )plumbing; IS 1m roperty
[ I sized, [ Jinstalled and/or maintained. Rules 6.4 F. and 7.8. 2 DEMERITS. 

7.	 A cfOSS-eonnectton, wilhoul backnow device, exists between the don Ing and the waste· 
water systems at the: r true I h se, [ J hot water heater. [ I water closets. 
I Jother: Rule 6.4.C. 5 DEMERITS. 

____....:T~OILETAND HANDWASH FACILITIES 

58. TOilets rooms: [	 I Completely enclOSed.( ]EqUipped with self-closing, tight fitting - 
doors, [ I properly vented. r I tissue provided. [ I covered waste receptacle (ladles). 
RUles 6.5. 6.6. and 6,7. 2 DEMERITS, 

59. Inadequate;:wmber otT! male, and/orTfiemafe Ilels. The number of toilels ro: 
[ Jmale and I I female. Rule 6.5 1 DEMERIT 

60. Handwash lavatones: [	 1clean, [ Jadequate number,'r"""'):-a""cc""e-ss-'-lb"'le:-,-:r-;-I';:fix"'t-u-re-s-
maintained, [ I hand cleansing soap, [ Jsanitary towel/hand drying devices not pro· 
vlded [ I common towel. Rules 6.3. and 6.8 4 DEMERITS, 

--------- RUBB~I"'SH;-;-----------

61. [	 ] Inadequate, r I uncovered conlalners were be'ng used. Rule 6.. 2 DEMERITS. 
62. Storage areas were not [ Jclean, r 1free of litter, Rule 6.9.B.4. 2 DEMERITS. 
63	 Storage areas are not construct to be: [ I inaccessible to vermin. I I easily cle ned. 

( I refuse bin of quesllonable safety. Aures 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT &ANIMAL CONTROL 
64. [	 Jtiles. [ 1rodents, [ ) roa hes,! J Itve animals (other than security or guide dogs) 

were found on the premo Rule .10. and 7.12.G. 4 DEMERITS. 
65	 ' ood service !aellttles; Th outer ors, I )WindOWS, [ I skylights, [ I transoms 

w re not adequately screened. Rule 6.10 D. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
~66"".·"3-rs-.-w-'a';;ns:;",-'c:";elc:.llngs,r t1'\o smooth, I Jproperly constructed, r :''''In'''dC::is'::'re-p-a-tr.-

[ 1dirty surfaces. Rures 7.1·7.6.1 DEMERIT. 
6t I ILtghung r 1ventilalion inadequate, (' xture(s) not shielded. [ Idirty enlllalion 

hoods, [ Jductwork, [ I filters [ Jexhaust fans ~ules 7.6,7.9, 7.10. 1 DEMERIT. 
68:"1 ' ..PremISeS Ittlered, [ Iunnecessary equipment and anides present. Rule 7.'i1A:;: 

1 DEMERIT. 
69 Improper storage of r I cleaning eqUipmen.( II/nens. Aule 7.1 i8.1 DEME~ 

LODGING 
70. The sleeping room(s) are: (ilnad at Iy ventilated, unclean, [ lin disrepair, 
__I_Jun arsized;( Ilmproperb dspaclng Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [	 1Toilets. I Jlavatories, I I shOwers. were not ( 1clean, ( I In good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72.	 1 I Hand cleansers. I Iloweis. were: [ 1nottound. ( )Inadequale. Rule 12.4 

2 DEMERITS. 
73. The carpeting IS not: I I clean, r )In good repair. Rule 12.9.C, 1 DEME'RIT. 

74. Drinkln glasses nOI sUltably riiilzed and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances. [	 Jhot water heaters, r I refngerators, [ Jclothes dryers, [ 1tloor 

furnaces found in sleeping rooms were not: [ Jadequately vented, [ J equipped with 
automatic pilots, [ J equipped with an automatic control valve. Rule 12.10. 
4 DEM.ERITS. 
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"jESlablishment Name-

I 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

Zipeooo 

-
MO 

-,---.-+-~-+---r-

LICENSE ISSUED 

LICENSE POSTED 

MCDN 

1~1~ 

-D / 

OiliOn __ r

DATE ~ PURPOSE-r- REGULAR

I DAY FOLLOW.UP .. ~ ESTAB. TYPE Re,nspectlon 10 be c:onduclad 5 PT r 
COMPLAINT .J r~T WIthin days 4PT ..-, 
INVESTIGATION 4 l...L...- -- day leUer Of 2 PT -_ 

L NEWIOTHER .. ~ 1 _ _fOllOW-Up __' ~_-

....- FOOD SUPPLYAND SOURCE	 TOXIC MATERIALS - - - ---.--- ---------- 
l.---T1SpOiled andlor [ 1adulte aledIOOds are being used andlor served RuIi2."1A1. 47.! 1Toxic material5, I J p 'Sonal medlcatlons andlor [ ) first-aid supplies were:
 

5 DEMERITS. jlmptoperly stored r ] labeled, r 1used in food. Rule 7.12. 5 DEMERITS.
 
n-!Unpasr;;u-- milk. [ I milk products. [ I l'racke eggs.l I unpasleunz.ed egg--


produl'ts b In used and70r selVed. Rules 2.1.B4. 5 DEMERITS.
 
- WATER SUPPLY--

Rule 2.1.A.3. 5 DEMERITS.
 
3. Canne toads from an unapproved sour~ flPr&rrnseS. being used and/or s lV~. - 

48. I j A copy 01 the ClJrrenl water analysis was ~ol evan ble at the facility 
4	 [ IUnlabeled,' llrnproperiy labeled l'onlalners orrood are being used and/or selVed ( ] Further testing may ba required. Rule 6.1E.3. 2 DEMERITS
 

Ru e 2.1.A.2. 1 DEMERIT.
 49-[-]waier tastedandloUndlobeunsallslactory. Rule 6.TATsDEMERITS
 
5.-Canned-goods found: 1 T1eak;;;g. il wllh severe dents. f JIn rusty coMillon,
 50. The free chronne was less than 0 25 ppm, Ttl measured chlonne resJdual was 

and/or ( J swell n. Rule 2.1.A.l. 5 DE:MERITS. r I pm Rule 6.1 A.2. S DEMERITS. 
6.	 I 1Shellfish nol being kept!n original c:ontalner; l )seafooc products-misrepresented:"" 51 ! IHot' and I 1co water (under pressur ) was no proVided to the:


Rules 2..1 6.2 and 2.1 6.3, 1 DEMERITS.
 sinks, ( Idishwashers, or 1 Ilavatones. Rule .1.D.l. 5 DEMERITS. 
7.	 Mea andlor meal products nol USDA approved, Rule 2 l.A.2. 5 DEMERITS. 52. ~Mobile food Units) The water slorage tank, [ 1does not have adequale s!Orage. 

Iis not being property oleaned and san.li.z.ed alter each day's use, 
FOOD PREPARATION AND PROTECTION ue8.I.C.l 2DEMEAITS 

a.-Cooked andlor prepared foods are subjected to l'ross contaminatIon, from I J raw foods 
Or l loth r SOUlceS of c:onlaminallon Rules 2.2.A.1. and 2.3 B.5, 2 DEMERITS 

r-Emptoyees handle raw and C:OOked or prepared food produl'ts withoUI U1orOugh hana: WASTEWATER DISPOSAL 
washing In b tween. Rules 2.2.A.l and 2.3 B.5. 5 DEMERITS. ~TheSlJb9Urtaee disposalsystem was lound iOb SiJliacii1g RUle B,2A 4 DEMERiTS

10. Raw ( J'rulls and/or r I vegetablesllfe nolwashe before being used and/or serv~. 54. Wastewaler was being Improperly diSCharged onlo the ground. Rule 6. .A. 4 DEMERITS 
Rule 2.4.6. t. 2 DEMERI'rS. 

55~ObiIe food units): [ 1waste water slorage tank doosnol have adequate storag;---
11 Food l'oniacl surfaces not[ ] wasl1ed. I I rinsed, andlor lJ sanllized aftereach use Rui 8 C2. 4 DEMERITS. and lollowlng any kind 01 operalion when contamination may have occurred. 

Rule 5.1.A.3. 2 DEMERITS. 
li Food (Ice) conlact ,,"aces are imP;'op;fv· l I deSIgned r ]constructed, I 1Installed, PLUMBING- - --- - --- _I I maintained andlor( ~cated R~I~ 4.2.A. 42:8~3~43B.~E~IT~:. 
13. Food nol prolected during storage/dlspiay; r ] lood letl uncovered, I I food Improperly rTKIIChe;;S;;;k~~rll8se tmp, I ] drain, I 1plumbing' IS improperly 

stored on nOOI, I 1food conlalners III cold storage double staoked or nested I 1SIzed, L llrlSlalled and/or malnlained. Rules 6.4.F and 1.8, 2 DEMERITS 
, ] sneeze guards absent. Rules 2.2A1 .. " 4F.7 2 DEMERITS. cfOss-conneclion. without ackllow device. eXists between Ihe drinking and the was1e

14. Instltulions; Ghost tray(s/ [	 I not kepI. I 1n<lt dated, AUle t02 [ 1112 pint milk not waler systems al the: ! I faul'et hose. r 1hoi water heater, [ 1waler closets,
 
retained, r 1schools: m Ik not kepi at 40'F. or below Rule 2.1 ,B. 1 2 DEMERITS. l lother. Rule 6AC. 5 DEMERITS.
 

16.	 Storage of r I food and/or r 1beverages In Ice or waler is prohibited. Rule 2.4.1.2
 
2 DEMERitS.
 

----TOILET AND HANDWASH FAClU~ - - -- 16. [	 1Unwrapped andlor [ I potentially hazardOUS food products preViOlJsly served to'ihl!
 
public were being reused. Rule 2.4.J, 1 5 DEMERITS. 58. Toller.s rooms:T\ Completety enclosed, ITEquippedWith sell-eloslllg, tight fitt.,-;;g--


doors, [ ] proper y vented, 1 ] lJSSue prOVided, [ ] covered waste receptacle (ladles). 
Rules 6.S, 6.6, and 6.7 2 DEMERITS 

17. Open cans Nere being used Improperly 10 slore 100d. RUle 2.3.6.7. 1 DEMERIT. 

59:"lnadequale numtlerOiTlmale, and/orrJ femaliloliels. The number of loUels are: 
[ 1male and [ ) lemale. Rute 6,5 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous rood(s) not bing: [ J reheated r 1cooked long enough 10 

adequately heated to ail paris Rule 2.4.G,3. 5 DEMERITS. --::-_-:-:- 60	 Handwash lavnlones: [J clean, t J adequate number.! Jaocesslble, [ IlixlUres
maintained I Jhand cleansing soap, r Jsanrtal)l oweVhand dryln devloes not pro

19. Prepared polenllany h zardous loods requlnng retflgeralion ara not being rapidly cooled vided ( I cammon towel Rules 6,3. and 6.8 4 DEMERITS. 
to 45 or below. The mea ured temp ratvre was [ ] F. Rule 2.3.C.3 5 DEMERITS. 

20. I J Frozen food not b lng kept al 0 F or below: [ 1Improper thawl g TI1 measured
 
__temperature was l ] 'F Rule 2..C.4. 5 D~~S. _ _ - - -RUBBiSH -------- ---
21. Potentrally hazardous 110t 100d(S) not being stored al 140 F or abOve The measured 

~nadequa~ I uncovered contalllers were beln used. Rule 6,9 2 DEME~tempereture was I I F Flules:l!.4 G.l ., 2.4.H, 1,a. 5 DEMERITS:.;.' _ 
62. Storage areas were noll Jclean,' J free of fltler, Rule 6.9.8.4.2 DEMERITS.22. Potenttally hazllfdOlJS cold food(S) not beIng stored et 45'F or below. The measur 

I	 m erature was [ I 'F. Rules 2.4 G.l an 2AH 1.b. 5 DEMERITS. 63. Storage llfeas are nOl oonslrucfed 10 be: I J Inaccessible 10 vermin. I 1easily cleaned, 
I I refuse bin or quesllonable salety, Rules 69 and 6.10. 2 DEMERITS. 23. Crowded refrigeration:	 There Is less than 1/4 cubic loot or r"fngerallon per meal. 

RUle 10.1. 2 DEMERITS. 
~4.	 The containers USe<ltranspOrling food are inadequate. Rules 2.4.L 1., and 9.1 A 

1 DEMERIT. 
~ Accurata thermometers not available r u d ,.;--valuate hot "aiding, oooklng, reheating, 

efld rafrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D 2. 1 DEMERIT. 

PERSONNEL 
26. No oertlfled food handler/manager. Rules 3.5. 
27. Personnelwllh:[	 IcommunicablediS :-w,n bolls;" lllOlecled wound{Sf,'" - r I respiratory or 1gastrointestinal infection. are preparing and selVlng rood. 

Rule 3.1 A 5 DEMERITS. _--;-....,--.,._ 
28. Personnel: [	 J with dirty hands andlor r Ismoldng when prep nng and serving food,
 

I Jwith poor hygienic practice, r j eating dnnking, In food preparatJbn IIndior dIsh· 67 Lighting I JvenUlation Inadequate, [ flxlure(s) nOl shielded, 1 I dlrIY ventilation
 
washing areas. Rules 3.2,A.. 3.2..6.. and._3:::',c4:.:"A:.:,. .,c5"'D=,EM;==E-:,-R-:,-IT:,.:S=::.== _ _oods, [ Jductwork_.l_l ~IIElrs,l~xhausllans. Rules 7.6. 7 9, 7.lci.~MERIT_._
 

29. Hair reslralnts not wom by food handlers. Rule 3.3.6 1 DEMERITS.	 68. r I PremIses 1Il( red I J unnecessary eqUipment and anicfes prescnt. Rule 7.11A1. 
1 DEMERIT. 

69:!mproper slorage at ( I cleaning equlpme~ I linens. RUle 7. '1.6. 1 DEMERIT.- 

LODGING 
70. The sleeping room(sl are: I Iinadequatety ventnat~, unClean, r ! in dIsrep r, 

f IundersiZed: [ 1Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT 
7t. The 1 jToilets, I jlav810ries,' Ishowers, were not I ,clean, r lin good repair. 

Rules f2.3 and 12.9.D 2 DEMERITS. 
DISHWASHING i2':-ri Hand cleansers, [ !loW Is, were: [ I nOI lound. [ ]Inadequale. Rule 12.4
 

MANUALDISHWASHING:
 2 DEMERITS 
33. Dishes/utensils n':':o'-'t=be""in-g-:--o[ T scraped, [Jsoaked,-'-l preiiUshed. Rule S, 1.C4. TJ The carpellng Is not, I clean, [ ) In good repair. Rule 12.9.C. 1 DEMERIT 

1 DEMEAIT. ~DrinkIng glasses nOI su(t~sanitized and packaged. Rule 12.6 2 'OEMERiTS-.-- 
34. DIshes/utensIls are not being washed In a detergen1solutlOn haVIng a temperature of at 75. Gas Applianl' : [ 1hal WUler heatels. I I retrigerators, [ I l'lothes dl)lers. r I t\oor
 

least 120"F. The meas~red temparalule was [ IF. RUle 5.I.C.S. 2 DEMERITS. furnaces found In sleeplrlg rooms wer not: [ ] adequately vented, r I quipped with
 
35. Dishes/utensils are not b lng sanlliz.ed by Immersion for 30 seconds In clean hot water alJtomalrl' pilots, [ 1 quipped with an automatic control valve. Rule 12.10.
 

With t tAmfIRffi''''l' !'If ,,' I"a<' 170 F Th" measured temoernlu,,", waS r 1 F, 4DEM.ERIIS.
 

DEMERITS I 



I 

3.	 Canned lom¥iiom an unapproved source on premises. being used and/or served. 
Rule 2.1Aa. 5 DEMERITS. 

4.	 ! JUnlabeled, C 1improperly labeled containers of lood are being used and/or served. 
Rule 2.1.A.2.. ... DEMERIT. 

5.	 Canned goods tound:[ 1leaking, [ 1with severe dents. [ 1in rusty condition. 
and/or I J swollen. Rule 2.1.A.1. 5 Dl;MERITS. 

6.	 [ J Snellfish not being kept in original container; r J 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-.-::C-o-oK:-e-d"-a-n-d/"""or-p-r-e-p-'a'-re::'d"'f~o-'od"';sc:..:are subjected to cross contamination, from []raw foods 

or! Jolher sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food prOducts without thorough hand

washing in between. Rulas 2.2.A.1. and 2.3.8.5. ~5:,--"Di:E;::M::.:E::R.:.;I~TS~.__--.,._.,.,...__--:-_ 
10. Raw t ] frUits and/or I Jvegetables are not washed before being used and/or served. 

Rule 24.B.1. 2 DEMERITS. 
11. Food contac! surfaces not: [ 1washed, [ J rinsed, and/or [ j-saOilized after each use 

and following any kind of operation when contamination may have occurred.
 
-;oR,.:-1Ji,.:-e",,5,:-.1_.A,....3,,-,_2.,...-D_EMERITS. . ,
 

12. Food (Ice) contact surfaces are Improperly: [	 Jdesigned. r ] constructed. [ J Installed, 
[ Jmaintained and/or [ Jlocated. Rules 4.2.A.. 4.2.8., 4.3.A" 4.3.B. 2 DEMERITS. 

13: Food not protected durlng storage/display: I I food left uncovered, ['·'1 food ImproperlY 
stored on fioor, [ 1food containers in cold storage dOUble stacked or nested.
 

] sneeze guards absent. Rul.es 2.2.A.1 .• 2.4.F.7. 2 DEMERITS.
 
14. Institutions; GhOst tray(s)! ] not kept, I 1not dated, Rule 10.2 [ ] 1/2 pint milk not 

retained, I ] schools: milk not kepI at 4O'F, or below. Rule 2.1.8.1. 2 DEMERITS. 
15. Storage 01 ( J food and/or r ] beverages In Ice or waler is prohibited. Rule 2.4.1.2. 

2 DEMERITS. 
16. [	 1Unwrappt-'<l and/or [ 1potentially hazardous food products previously served 10 the 

public were being reused. Rule 2.4.J.1. 5 DEMERITS. 
17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 1reheated [ I 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 co0led

to 45° or below. The measured temperature was [ ] OF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 ] Frozen food not being kept at O°F, or below; [ ] improper thawing. The measured 

temperature was [ J OF. Rule 2.3C.4. 5 DEMERITS. 
'2"fPoientially hazardous hoifOod(s) not being stored at 140"F or above. The measured 

temperalure was I J 'F. Rules 2.4.G.1, 2.4.H.1.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being slored at 45'F or below. The measured 

temperature was I J 'F Rules 2.4.G.1 .. and 2.4.H.l.b. 5 DEMERITS, 
23.	 CrOWded refrigeration: There Is less than 1/4 cubic foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are Inadequate. Rules 2.4.L1" and 9.1.A. 

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

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

PERSONNEL 
26. No certified foodhandler/manager. Rules 3.5. 
27. Personnel with:[	 ] communicable disease(sj, C Iboils, [ J infected wound(s), 

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

28. PerSonnel: [	 Jwith dirty hands and/or [ ] smoking when preparing and serving food, 
I Jwith 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 D;::E:::M:::E:::;R~I",TS~,=,..,... _ 

29. Hair restraints not worn by 100d handlers. Ruie 3.3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equipment [ 1in disrepa1f (cracks, chips, phs. open 

seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A.. and 4..2.B. 2 DEMERITS. 
3f: Single service articles Improperly: [ 1stored, [ Idispensed. [ 1handled, I J reused. 

Rules 4.4.A. and 5.2C, 2DEMERfTS. ... 
32. Wiping cloths:	 [ J dirty, [ ] not stored properly In sanitizing solutions Ruie 5.1.B. 

1 DEMERIT. 

DlSHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: [ J scraped. [ ] soaked, [ I prefiushed. Rule 5.1.C.4. 

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

ieast 120°F. The measured temperature was [ J OF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by Immersion for 30 seconds In clean hot waler 

with at temperature of at least 170°F. The measured temperature was [ 1'F. 
Rule 5.1.C.5.a. 4 DEMERITS. 

36. Oisheslulensils are not being sanrtlzed Dy immersion for Olle minute In a clean chlorine 
solution containing 50 ppm chlorine minimum and at a temperature of at least 130"F. 
The measured residual was [ 1ppm and the measured temperature was [ J<F. 
Rule 5.1.C..5.b. 4 DEMERITS. 

37. No chemical test kr1 provided. Rule 5.1.0.4.b. 1 DEMERIT. 
MECHANICAL DISHWASHING; 

38. Hot water sanitization:	 The wash·water temperature was not at least 140°F. The mea
sured temperature was I J OF. Rule 5.1.D.3.b. 2 DEMERITS. 

39. The final sanitizalion rinse waler temperature was not at least 180°F The measured 
temperature was [ 1°F. Rule 5.1.D.3.b. 4 DEMERITS. 

40. Sustained 165"F hOi water dishwashing machine oF. Rule 5.1.D.3.a. 4 DEMERITS. 
41. Chemical sanit,zers:	 The wash-water temperature was not at least 120°F. The measured 

temperature was [ JOF. RUle 5.1.D.4.c.,(1). 2 DEMERITS. 

44. No chemical test kit provided Rule 5. fD.4.b. 1 DEMERIT. 
45. Dfsh racks nol stored in a sanitary manner. Rule 5 1.0.6. 1 DEMERIT. 

46. Gauges: ( Lnot provided [ ]lnoperative, Rules 5.1.D.1. and 5.1.0.2. 1 DEMERIT. 

Wlite - Lic:e:Eee O:JV • riilla" - &-ate a:w • £irk - lil.'prtiaE a::w 

WATER SUPPLY 

48.	 l I A copy of Ih" current water analysis was not available al the facitity. 
[ ] Further testing may be reqUired. Rule 6.1.E.3. 2 DEMERITS. 

49. f 1Water 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. [	 JHot and [ J cold water (under pressure) was not provided to the: 

[ J sinks. [ J dishwashers, or [ I lavatories. Rule 6.1.D.1. 5 DEMERITS. 

52'IMoblle food units) The water storage tank: [ ] does not have adequate storage, 
J is nol being properly cleaned and sanitized after each day's use. 

Rule8.1.C.1.2DEMERITS. 

WASTEWATER DISPOSAL 

63. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS. 

54. Wastewater was being improperly discharged onlo the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile lood units): []Waste waler storage tank does not have adequate storage. 
Rule B.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 I Kitchen sink. I J utility 3lnk, [ I grease trap. [ ] drain, [ ) plurnNng; Is Improperly 
[ Jsized. I Jinstaiied and/or maintained RUles 6A.F. and 78 2 DEMERITS. 

S7. ' A cross-connection, without bacldlow deVice. exists between lhe drinking and the wllS1e· 
water syslems at the: [ ] faucet hose. [ Jhot water heater. [ J waler closets. 
f J other: Rule 6A.C. 5 DEMERITS. 

--fOiffiAND HANDWASH FAC.."IU::.T.:cI=E=S.,.,--.,-- --,==- _ 
58. Tollats rooms. l 1Completely enciosed, [ J Equipped wllh sell-clOSing, \lglll Ilttlng 

doors, [ 1properly vented, [ J tissue prOVided, [ ] covered wasle recoptacle (ladies). 
Rules 6.6. 66. and 6.7 2 DEMERITS. 

59. Inadequate number of l J mala, and/or [ J famale toilets. The number of toilets aro-:
[ ] male and I ) female. Rule 6.5 1 DEMERIT. 

So':"Handwash lavatories: [	 fclean, [.] adaquat-e=n=u=m~b=e-'-r,:..[·-Jc-a-cc-e-sS....,ibie.T)~ 
maintained, [ 1hand cleansing soap. [ 1sanitary towel/hand drying devices not pro
vided l J common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61, [ J Inadequate, [ I uncovered conteiners were being used. Rule 6.9. 2 DEMERITS 
62. Storage areas were nol [ 1clean. I Jfree ot liller, RUle 6.9.8.4. 2 DEMERITS. 
83. Storage areas are not constructed to be: [	 1Inaccesslbie to vermin, [ Ieasily cleaned, 

[ ) refuse bin of queslionable safety. Rules 6.9 and 6.10. 2 DEME.RITS. 

c:-:--.--:-;;;_-.-;---.,...--.,......:I;.:NS=;E;:-C,T, RODE... _ ~......~ ••••.__ 
64	 I J flies. [ J rodents, [ J r06ches. l ] live animals (other than security Qr gWde dogs) 

were found on the prE'mises. Rule 6.10. and 7 12.G. 4 DEMERITS. 
65.	 FoOd service facilities: TileOUierTJ doors. r ]windows, f 1skylights. I JtlC!nsoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls. ceilfngs. [	 I not smooth. r Jproperly constructed. I lin disrapalr, 

[ ] dirty surfaces. Ruies 7.1-7.6.1 DEMERIT. 
67.' l' J lighting [ I ventilallon fnadequate, [ Jfixture(s) not shieided, [ 1dirty ventilatiOn 
- hoods, [ ] ductwork, [ 1IiIters, I ] exhaust fans. Rules 7.6,7.9,7.10. 1 DEMERIT. 
68. [	 ] Premises littered, [ J unnecessary equipment and articles present. Rule 7. i 1.A.1. 

1 DEMERIT. 
69. Improper storage of [ 1cleaning equipment. [ ) linens. Rule 7.11.B. 1 DEMERi-T-.- 

LODGING 
70. The sleeping room(s) are: [	 1Inadequately ventilated. unclean, [ JIn disrepair, 

I junderslzed; [ JImproper bed spacing. Rules 12.9 and 12.11 1 DEMERIT. 
71. The I 1Toilets, [ ]Iavatorles. I 1showers. were not: [ J clean, [ ] In good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [ JHand cleansers, I J towels, were: I ] not found,! JInadequate. Rule 12.4 

2 DEMERITS. 

73. The carpetill9 is!lOt L ] c1~an, L lin _900d repair. RUle 12.9 C. 1 DEMERIT. 
74. Drinking glasses not sullablr sanltrzed and packaged. Rule 12.(;. 2 DEMERfTS. 
75. Gas Appliances: [	 Jhof waler heaters, [ J relrigerators, [ ] clothes dryers, [ ] floor 

fumaces found in sleeping rooms were not: [ 1adequately vented, [ ] equipped with 
automatic pilots. [ Jequipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76.	 I ] Life safety code violations:
Explain: • - .. , -, • • • 
Rule 11.1. 5 DEMERITS. 

•	 ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS 
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED· 874·8300 X 8703 
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CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 
~99' D-I 

PURPOSE DEMERITS 
REGULAR . 5 PT 
FOLLOW-UP. Reinspection to be conducted 

COMPLAINT 3 
4 PT withln__ days 

LICENSE ISSUED	 4 ,- day letter of 2 PTYES 0	 INVESTIGATION 
NEW/OTHER , 5 1 PTfollow-up

LICENSE POSTED YES ~ 

FOOD SUPPLY AND SOURCE TOXIC MATERIALS 
,. [ 1Spoiled and/or [ ] adulterated foods are being used andlor served. Rule 2.1.A.1. 4':"7=.-:--J'"'To=0-x""ic-m-a:-te-riaJ;-:"'s-,';"[---:-,-pe-r-s-o-na:--'-m":'e;;:'dicalions and/or [ I first-aid supplies were: 

5 DEMERITS. 1improperly stored, [ I labeled. [ Iused in food. Rule 7.12. 5 DEMERITS. 
2.[JUnpasteurized milk. [ Jmilk products, [ Jcracked eggs,[ I unpasteurized egg 

products being used andlor served. Rules 2.1.6.4:-.-,:S;....::.D""EccMc;E::-Rccl..:.T.::.S::-.7"""---:-,----7"""-
------------W=A;;TE=R=S"'U;;P=Pa.:~y-;-------------"----........3.	 Canned foods from an unapproved source on premises, being used andlor served. 

Rule 2.1.A.3. 5 DEMERITS. 46.	 J A copy of the current water analysis was not available at the facility. 
4.	 [ IUnlabeled, [ J improperly labeled containers of food are belng used and/or served. j Further testing may be reqUired. Rule 6.1.E.3. 2 DEMERITS. 

RLl e 2.1 A2. 1 DEMERIT. 49	 [ JWater tested and round to be unsatisfactory. Rule 6.1 .A.l. 5 DEMERITS. 
5.	 Canned goods found:["-] leaking, [ j with severe dents. [ Jin rusty condition, 50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was

and/or [ I swollen. Rule 2.1.A.l. 5 DEMERITS. [ 1ppm. Rule 6.1.A.2. 5 DEMERITS. 
6.	 [ IShellfish not being kept in original container; { ] seafood products misrepresented. 51. [ 1Hot and [ 1cold water (under pressure) was not provided to the: 

Ru es 2.1,62 and 2.1.6.3. 1 DEMERITS. [	 sinks, [ I dishwashers, or [ Jlavatories. Rule 6.1.0.1. 5 DEMERITS. 
7.	 Meat and/or meal products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 52. (Mobile food units) The water storage tank: [ 1does not have adequate storage, 

[ 1is not being properly cleaned and sanitized after each day's use. 
FOOD PREPARATION AND PROTECTION Rule 6.1.C.l. 2 DEMERITS. 

6.	 Cooked and/or prepar d foods are subjected to cross contamination, from [ J raw foods 
or [ Jother sources of contamination. Rules 2.2.A.1. and 2.3.6.5. 2 DEMERITS 

9.	 Employees handle raw and cooked or prepar food products without thorough hand· WASTEWATER DISPOSAL 
washing in between. R.ules 2.2Al and 2.3.6.5. 5 DEMERITS. 53. The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERln 

10. Raw [ J fruits and/or { ] vegetables are not hed before being used and/or served. 54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERI' 
Rule 2.4.6.1. 2 DEMERITS. 

55. (MobitefoO'(j"'unitsNfwaste water storage tank does not have adequate storage. 1,.' Food contact surtaces not: washed, [ I rinsed, and/or sanItIzed after each use Rule 8.1.C.2. 4 DEMERITS. and following any kind of a ration when contamination may have occurred.
 
Rule 5,1,A,3. 2 DEMERITS.
 

12.	 Food (Ice) contact surfaces are Improperly: [ I designed, [ Jconstructed. ( ] installed. 
Jmaintained and/or [ ] located. Rules 4.2.A., 4.2.B., 4.3.A.. 4.3,6 2 DEMERITS. PLUMBING 

13. Food not protected during storage/display: b'i food left uncovered, [ ] food Improperly	 56. [ IKilcnen sink, I ] utility sink, I J grease trap. [ ] drain, [ 1plumbing; is improperl: 
stored on floor. [ J food containers in cold storage double stacked or nested, [ I s zed, [ J installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
 
[ ] sneeze guards absenL Rules 2.2.A.1 •• 2A.F.7. 2 DEMERtTS.
 57.	 A cross-connection, without backflow device, exists between the drinking and the wastl 

14. Instltullons; Ghost tray(s) [	 Jnot kep I I not dated. Rule 10.2 [ ] 1/2 pint milk not water systems at the: [ I faucet hose. [ I hot water heater, [ Jwater closets, 
retained, [ I schools: milk not kept at 40"F, or below. Rule 2.1.B.l. 2 DEMERITS. [ lather: Rule 6.4.C. 5 DEMERIT! 

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

16.	 [ 1Unwrapped and/or [ 1potentially hazardous food products prevIously served to the TOILET AND HANDWASH FACILITIES 
public were being reused. Rule 2.4.J.l. 5 DEMERITS. 58. Toilets rooms: [ 1Completely enclosed, [ J Equipped with self-closing, light fitting 

doors, r I properly vented. [ J tissue provided, [ J covered waste receptacle (ladies), 
Rules 6.5. 6.6. and 6.7. 2 DEMERITS. 

1

FOOD TlEMPERATURES 59, Inadequate number of [ ] male, andlor [ ] female toilets. The number of toilets are:
 

... r Jmale and J ] female. Aule 6.5 1 DEMERIT.
 

17. Open cans were being used Improperly to store food. Rule 2.3.B.7. 1 DEMERIT. 

18. Potentially hazardous food(s) not being: [	 I reheated [ 1cooked long enough to be 
adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 60. Handwash lavatories: [	 Jclean, [ Jadequate number, [ ] accessible, [ J fixtures 

maintained. l 1hand cleansing soap. [ I sanitary toweVhand drying devices not pro
19. Prepared potentially hazardous foods reqUiring refrigeration are not being rapidly cooled vided [ I cbmmon towel. Rules 6.3. and 6,8 4 DEMERITS. 

to 45" or below. The measured temperature was [, I OF. Rule 2.3.C.3. 5 DEMERITS. _ 
20.	 r I Frozen food not being kept at oaF, or below: [ I improper thawing. The measured 

temperature was [ JOF. Rule 2.3.CA. 5 DEMERITS. 
RUBBISH21. Potentially hazardous hot food(s) not being si'::oc;re'::d'::a=-t'::1;":4C::O~oF=-0-r-ab'"'"o-v-e-.'::T""h-e-m-e-a-s-u-re-d:--

61. [	 JInadequate, r I uncovered containers were being used. Rule 6.9. 2 DEMERITS. temperature was [ J oF. Rules 2A.G.l .• 2.4.H.l.a. 5 DEMERITS. 
62. Storage areas were not r I clean. [ I free of litter, Rule 6.9.6.4. 2 DEMERITS. 22. Potentially hazardous cold food(s) not being stored at 45"F or below. The measured 

temperature was [	 1"F. Rules 2A.G.l., and 2.4.H.l.b. 5 DEMERITS. 63. Storage areas are not constructed to be: [ I inacceSSible to vermin, [ 1easily cleaned, 
I I refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 23. Crowded refrigeration:	 There is less than 1/4 cubic foot of refrigeration per meal 

Rule 101. 2 DEMERITS. 
24. The containers used transporting food are Inadequate. Rules 2.4.L.l., and 9.1.A. 

1 DEMERIT. INSECT. RODENT & ANIMAL CONTROL 

25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 64. r I flies. r J rodents, [ I roaches. [ Jlive animals (other than security or gUide dogs) 
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 

65. Food service facilities: The outer [ J doors. [ IWindows, [ Jskylights, [ 1transoms 
PERSONNEL were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

26. No certified food hBIldler/manager. Rules 3.5. 
27. Personnel with:[	 I communicable disease(s), ( I boils, [ J infected wound(s), 

[ 1respiratory or [ 1gastrointestinal infection. are preparing and serving food. CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
 
Rule 3.1.A. 5 DEMERITS, 66. Floors, walls, ceilings, [ Inot smooth, [ 1properly constructed, r lin disrepair,


[ I dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. 
[ Iwith poor hygienic practice, [ 1eating, drinking. in food preparation and/or dish 67. [ ] Lighting [ Ivenllial/on Inadequate, [ Jfixture(s) not shielded, r 1dlrty vemllatlon 
washing areas. Rules 3.2.A" 3.2.6., and 3.4.A. 5 DEMERITS. hoods, [ I ductwork, [ J fillers, [ I exhaust fans Rules 7.6, 7,9, 7.10. 1 DEMERIT. 

26. Personnel: [ I with dirty hands and/or [ Jsmoking when preparing and serving food. 

29. Hair restraints not worn by food handlers. Rule 3.3.B.	 1 DEMERITS. 66. [ J Premises littered, ( I unnecessary equipment and articles present. Rule 7. n .A.1. 
1 DEMERIT. 

FOOD EaUIPMENT AND UTENSILS	 69. improper storage at[ I leanIng equipment, [ J linens. Rule 7.".B. 1 DEMERIT, 
30. Food/non food contact surfaces of equipment: [	 lin disrepair (cracks, chips, Pits, open 

seam ), [ 1not easily cleanable. Rules 4.1.A.. 4.2.A., and 4,2.B. 2 DEMERITS. 
31. Single s	 rvice articles improperly: [ J stored, [ J dispensed, [ I handled, { I reused. LODGING 

Rules 44.A. and 5,2.C. 2 DEMERITS. 70. The sleeping room(s) are: r ) Inadequately ventilated, unclean, [ ) In disrepair. 
32. Wiping ciolhs:	 r I dirty, [ I not stored properly in sanitizing solutions Rule 5.1.S. [ Jundersized: { 1improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 

1 DEMERIT. 71. The [ JToilets. [ I lavatories, [ ] showers, were not: [ Jclean, [ Jin good repair. 
Rules 12.3. and 12.9.0. 2 DEMERITS. 

DISHWASHING 72. [ ] Hand cleansers, [ 1towels, were: r Jnot found. [ J inadequate. Rule 1204 
MANUAL DISHWASHING: 2 DEMERITS. 

33. Dishes/utensils not being:	 1scraped, [ Isoaked, { Ipreflushed. Rule 5,1.C.4. 73. The c.arpeting is not: [ I clean, r lin good repair. Rule 12.9.C. 1 DEMERIT. 
1 DEMERIT. 74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 

34. Dishes/utensils are not being washed In a detergent soiution havlng a temperature of at 75. Gas Appliances: [ I hot water heaters, [ I refrigerators, [ I clothes dryers, [ J floor 
least 120"F. The measured temperature was [ I"F. Rule 5.1.C.5. 2 DEMERITS. fumaces found in sleeping rooms were not: r I adequately vented. [ I equipped with 

35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water	 automatic pilots, [ 1equipped with an automatic control v~lve. Bule 12.10_ 
...it"'!:lot ta".,n~nllharo,.,f ot lao.:. 17{\01= Tho I'Y'lOQ':I,rarl tcrnnarotllr4:l. \.'0': r 1°1=	 4nI:UC:.DI'T



CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

LICENSE ISSUED 

LICENSE POSTED YES ..J 

FOOD SUPPLY AND SOURCE 
, . [ j Spoiled and/or I Jadulteratea foods are being used a-n-d""/o-,-s-e-rv-e--;d--;.R"'u"""'l-e-=2"""'.1,.-.A:-...,.'-.

5 DEMERITS. 
2.	 I 1Unpasteurized milk, I J milk products, [ Jcracked eggs,( 1unpasteurized egg 

products being used and/or served Rules 2.1.BA. 5 DEMERITS. 
3.	 Cannea foods from an unapproved source on premises, being us--e"""'dC"a-nC"d""/o-r-s-e-rv-e-a-.- 

Rule 2. 1.A3. 5 DEMERl'rS. 
4.	 r I Unlabeled, [ ) improperly labeled containers of food are being u5"ed and/or servea. 

!=lule 2.1.A.2. 1 DEMERIT. 
5.	 Canned goods found: [ jleaking, r 1With severe dents. ['fin""'rusty condition, 

and/or [ ) swollen. Rule 2.1,.1\ 1. 5 DEMERITS. 
6.	 [ ] Shellfisn not being kep"'t:-in-o-n:-g71n-a7r--c-on""tC"a''""ln''':e--r;"'"'[-'-j-s-e-af:-o-o''''d-p-ro-d""u-c"-ts-mC-isrepresented. 

Rules21.B.2and2.1.B.3. 1 DEMERITS,
 
Meat and/or meat prOducfs not USDA approved. Rule 2.1 A2. 5"DEMI:oRITS.
 

FOOD PREPARATION AND PROTECTION 
&tooC-k:-e-d:-a-n-d/<';"";o-r-p-r-e-pa"':r"':edo,.:,!o='OdS are subjected to cross contamination, from r ] raw foods 

or [ j other sources of contamination. Rules 2.2.A,1. and 2.3.B.5. 2 DEMERITS 
Employees handle raw and cooked or prepared food products without thorough hand
washing in between. Rules 2..2A1 and 2.3.B.5. 5 DEMERITS. 

10.	 RaW! ] frulls and/or [ j vegetables are not washed before being used and/or served. 
Rule 2.4B.l. 2 DEMERITS. 

11.	 Food conlact surfaces not: [ I washed, I I rinsed, and/or [ 1sanitized after each use 
and following any kInd of operation when contamination may have occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surtaces='-a-re-,C':m-pC':rope-""rly""C:71-;-J--;d-es""lg:-n-e--;d:-,I ] constructed"",:-[-;"'):-in--;st"-a""-cd,lIer Jmaintained and/or [ Jlocated. Rules 4.2,A., 4.2.B., 4.3,A., 4.3.B. 2 DEMERITS, 
13.	 Food not protected during storage/display: [ I food left uncovered, r Jlood Improperly 

stored on floor, [ ] lood containers in cold storage double stacked or nested. 
I 1sneeze guards absent Rules Z2,A,1., 2.4.F.7. 2 DEMERITS. 

14.	 Institutions; Ghost tray(s) I 1not kept, r Jnot dated, Rule 10.2 r J 1/2 pint milk not 
retained, [ J schools: milk not kepi at40"F, or below. Rule 2.1.B.l. 2 DEMERITS. 

15.	 Storage of [ Jfood and/or [ Jbeverages In Ice 0' water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16.	 [ J Unwrapped and/or [ 1potentially hazardous food products previously served to the 
ublic were being reused. !'tule 2A.J.l. 5 DEMERITS. 

17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1. DEMERIT. 

FOOD TEMPERATURES 
18	 Potlinlially hazardous food(s) not being: [ 1reheated I JCOOked long enough to be 

adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
19.	 Prepared potentially hazardous foods requiring refrigerati-on-a-re-n-o""t7"b-ei:-n-g-ra-p"Cid7."ly-cooled 

to 45' or below. The measured tamperature was I J oF. Rule 2.3.C.3. 5 DEMERITS. 
20.	 [ JFrozen food not being kept at O°F, or below; [-1 improper thawrng. The measured 

temperature was [ J 'F. Rule 2.3.CA. 5 DEMERITS. 
21.	 PotentiallY hazardous hot food[E) not being stored at 140"F=-0-ra""'b"-o-v-e-.=T'""he-m-e-a-s-ur-,,"'.rlc-

temperature was [ j oF. Rutes 2A.G.1 , "- ... 1 • "~.--_ ..0 

??	 P ........... ·:_u ,
 

PURPOSE 
REGULAR 1 
FOLLOW-UP....... .. 2' ESTAB. TYPE 
COMPLAINT 3 
INVESTIGATION 4 IT] 

fOlloW.;upNEW/OTHER 5 

TOXIC MATERIALS 
47.	 ] Toxic materials, [ I personal medications and/or [ 1first-aid sUPRlies 

] improperly stored, { J labeled, [ Jused in food. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 
48.	 I ] A copy of Ihe current waler analysis was not avaflable at the facility. 

[ 1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 
9. r 1Wa1.er tested and found to be i.insatislaclory. RUle 6. 1.A1 5 DEMERITS. 

50.	 The Iree chlorine was less than 0.25 ppm. The measured chlorine residual was 
[ Jppm. Rule 6.1.A.2. 5 DEMERITS. 

5'. [ JHot and [ I cold water (under pressure) was not proVided to Ihe: 
[ I sinks, [ 1dishwashers, or I jlavatories. Rule 6.1.0.1. 5 DEMERITS. 

52.	 (Mobile fooa units) The water storage lank' r Jdoes not have adequate storage, 
[ j is not being properly cleaned and sanItized after each day's use. 
Rule 8.1.e 1 2 DEMERITS. 

WASTEWATER DISPOSAL
 
s e"'53:::-.""'T:;Ch:-e-su7.b:--"'";rf:-a-ce--;d"'js-p-o""sa-:l-s-y""st"-e':'m-"w:......;:as':--;-cfo·und to·::';-b::C s::Cu'::'rt--a:';:cl·n"g-,"""'R""u"""'lC"e""6"'.2:::-.-:A-.'";4"'D=E"'M;;E"'R"'I;;:T::::S-.

54, Wastewater was being improperly discharged onto the ground. Rule6.2,A, 4 DEMERITS. 
55.	 (Mobile iood units): r I waste water storage tank does not have~eSIOrage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 
56. [ 1Kitchen si~k, r 1utillly Sink, [-T greaselrap:T ] drain. [ Jplumbing: Is Improperly 

r Jsized, [ ) installed and/or maintained. Rules 6A.F and 7.8. 2 DEMERI,.e.'.=.S_, _ 
57.	 A cross·connecJlon, wilhout backflow deVice, exists between the dnnkmg and the waste

water systems at the: [ J faucet hose, [ Jhot water heater, [ J water dosets, 
! j other: Rule 6AC. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
5"'8:-.;~::-07."i1e-ts-ro-o-m-s-:~!-;-I-=Coc-m::":PleteIY enclosed, l fEqUipped with self-closing, tight lilting 

doors, l J proper1y vented, [ ] tissue prc!'vlded, [ Jcovered waste receptacle (ladies). 
Rules 6.5, 6.6. and 6.7. 2 DEMER.ITS. 

59.	 inadequate number of [ Jmale, and/or [ J female toilets. The number of toilets are: 
( l male and f ] temale. Rule 6.5 1 DEMERIT. ,~ 

60: Handwash lavatones: [ I Clean, r radequate number, I -r accessible, [ JI1xtures 
maintained, [ J hand cleansing soap, I j sanitary towelll\ind drying devices not pro
vided [ I common towel. Rules 6.3. and 6.8 4 DEMERITS. 



CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

Re,nspectlon to be conducted 
wllhln __ d ys 
:;- day letter of 
101l0w--up 

---hi 

ESTAB. TYPE rn 
PURPOSE 

REGUlAR 1 
FOLLOW-UP .. 2 
COMPLAINT 3 
INVESTIGATION 4 
NEW/OTHER __ 5 

LICENSE ISSUED 

LICENSE POSTED 

FOOD SUPPLY AND SOURCE	 TOXIC MATERIALS 
1.	 [ J Spoiled andlor [ I adUlterated foods are being used and/or served. Rule 2.1.A.t. 

5 DEMERITS. 

2.	 [ J Unpasteurized milk. [ Jmilk products, [ ) cracked e9gs.[ 1unpasteurized eg9 
products being used and/or served. Rules 2.1.8.4. 5 DEMERITS. 

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

~Unlabeled, [ I Improperly labeled containers Of food are being used and/or served. 
Rule 2.1.A.2.. 1 DEMERIT. 

s:-canned goods found: r jleaking, [ 1WIth severe dents. [ I in rusty condition. -- 
and/or I JswoJlen. Rule 2.1.A.l. 5 DEMERITS. 

6.	 [ IShellfish not being kept In original conta,ner; [ 1seafood products misrepresented. 
Ru es 2.1.82 and 2.1.8.3. 1 DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 
B::-.--'C"'o-o-:k-e""'d'---a-n-d/"'o-r-p-r-ep-ared foods are subjected to cross contamination, from [ I raw loods 

or ( lather sources of contamination. Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITs 
9.	 Employees handle raw and-cooked orprepered food products Without thorough hand

washing in between. Rules 2.2. 1. and 2.38.5. 5 DEMERITS. 
10. Raw [	 I fruits and/or [ ) vegetables are not washed before being used and/or served. 

Rule 2.4.8.1. 2 DEMERITS. 
11.	 Food contact surfaces not ( J waShed, I I nnsed. and/or [ I sanitized aNer each use 

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

12.	 Food (Ice) contact surfaces are Improperly: [ I dasigned. [ I oonstruoted, [ J Installed. 
I I maintained and/or [ ] located. Rules 4.2.A., 4.2.8., 4.3 A.• 4.3.8. DEMERITS. 

. Food not protected dUring storag display: ood leN uncovered, L food Improperly 
stored on floor, { I food containers in col, s rage double stacked 6r nes d,
[ I sneeze guards absenL Rulas 2.2.A.l" 2.4.F. 7. 2 DEMERITS. 

14. Institutions: Gho t tray(s} [	 J not kept, [ I not dated, Rule 10.2 [ ] 1/2 Pnt milk not 
retained, [ Jschools; milk not kepi at 40'F. or b low. Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of r Jload nd/or r )beverages In fce or waler Is prohibited, Rule 2.4.12. 
2 DEMERITS. 

16. [	 1Unwrapped and/or [ 1potentially hazardous food products prevlousty served to ttle 
public were being reused. Rule 2.4.J.l. 5DEMERrTS. 

17. Open cans were being used improperly 10 store food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 Jreheated r cooked long enough to be 

adequately heated to all parts RlJle 2.4 G.3. 5 DEMERrT=:...--,,------:-;-=--,--;--:;-_~-,---
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45" or below. The measured tern erature was r J oF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 1Frozei1iOQd;iOt being kept at O°F, or below' [ 1improper thawing. The measured 

temperature was [ I oF. Rule 2.3.C.4. DEME_R",IT--:7:~ S",.:----;-------c=:------;--
21. Potentially hazardous hot food(s) not being stored at 140°F or above. The measured 

temperature was [ J OF. Rules 2.4.G.l .. 2.4.H.1.a. 5 DEMERrTS. 
22. Potentially hazardous cold lood(s) not being stored at 45"F or below. The measured 

temperature was [ I 'F. Rules 2.4.G.1 .. and 2.4.H.1.b. 5 DEMERITS. 
23. Crowded relrtgeratlon:	 There is iess than 1/4 cubic foot of refngeratlon per meal. 

Rule 10.1 2 DEMERITS. 
24. The containers used transporting rood ara inadequate. Rules 2.4. 1.. and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers nol available or used 10 evaluate hot holding. cooking, reheating. 

and refrigerated storage temperatures. Rul s 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No certified lood h ndler/manager. Rules 3.5. 
27. Personnel with:[	 1communicable d1sease(s), [ Jboils, r I infected woun (s), 

[ J respiratory or [ 1gastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DE~EFlITS. 

2B.	 Personnel: [ J with dirty hands and/or [ Jsmoking when prepanng and servlrlg 1000,
[ 1with poor hygienic practice. [ 1eating, drinking, in food preparation and/or dish· 
wa hlng areas. RUles 3.2.A., 3.2.8 .• and 3A.A. 5 DEMERITS. 

29. Hair r straints not worn by food handlers. Rule 3.3.8. 1 DEMERITS. 

FOOD EOUIPMENT AND UTENSILS 

30. Food/non rood contact surfaces of equipment: [ I in disrepair (craoks. Chips. pits, open 
earns), [ I not easily cleanable. Rules 4.1.A.. 4.2,A, and 4.2.8. 2 DEMERITS. 

31. Single service articles Improperly:	 r ] stored, [ I dispensed, I I handled, [ I reused 
Rules 4.4,A and 5.2.C 2 DEMERITS. 

32. Wiping clolhs: [ Jdirty, [ J not stored properiy in sanitizing solullons Rula 5.18. 
1 DEMERIT. 

DISHWASHiNG 
M.I\NUAL DISHWASHING: 
33. Dishes/utensils not being J scraped, r Jsoaked, I 1preilustkd~ ule 5.1 GA. 

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

least 1:woF. The measured temperature was I J cF. Rule 5.1C.5. 2 DEME~ITJ . 
35. Dishes/utensils are not being sanitized by mrnerslon for 30 seconds in clean hot water 

with at temoerat",e of at least 170' F The measured temDerature was r I'E 

47. J Toxic materials, [ J personal medlcatlons and"'/o"'r-:[--:l-:tc-irs""t-.a""id.L-S-UP-p"'I"-ie-s"7'e"".r"'e-:-- 
1improperly stored. [ 1labeled, r J used in lood. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 
4:::B::-.-:I--:J~A:-co=--p=--y-o-;f-:l;-he---'c-ur"r-er""'lt-w-a-:t-e-r=-n~aIYSIS was not available at the facll1ty. 

I I Further testing may be reqUired. Rule 6.1.E.3: 2 DEMERITS. 
49. I I Water tested and found to be unsatisfactory. R::-u"'le---;;6"".1:'-.A~.'--;1-_-:S=-=D-;::EM=E"'R:::rT=S-.--- 

50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 
[ J ppm. Rule 6.1.A.2. 5 DEMERITS. 

51.	 r I Hot and'[ I cold water (under pressure) was not provided te the: 
I I sinks, ( I dishW hers. or [ Jlavatories. Rule 6.'.0.1. 5 DEMERITS 

52'IMoblle food units) The water storage tank: [ J does not have adequate storage, 
liS not being properly cleaned and sanitized after each da s use. 

Rule B.1.e.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. Tne subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS. 

i54.WaSteWaierwasileing improperly discharged onto the groWld. Rule 6.2,A. 4 DEMERITS. 

55. (Mobile food units): [	 Jwaste water storage tank does not have adequate storage.-
Rule B.l.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 J K~chen slOk, r I utility sink. [ I gr ase tr p, [ I drain, I I plumbing; IS Improperly 
( J sized, I I installed and/or maintained. Rules 6.4.F and 7 B. 2 DEMERITS. 

57.	 A cross-eonneet,on, Without backflow device. exists between the drinking and the waste· 
water systems at the; [ J faucet hose, [ Jhot water heater, [ I water closets. 

1proper y Vented. r J tissue pro Ided. I Icovered waste receptacle (ladies). 

[ J other. Rule 6.4.C. 5 DEMERrTS. 

TOILET AND HANDWASH FACILITIES 

58. Toilets rooms: [ 1Completely enclosed, [ I EqUipped w,tn Self-closing, light fitting 
doors. [
 
Rules 6.5, 6.• and 6.7. 2 DEMERITS.
 

59.Tnadequate number of r 1mal ,and/or r 1female toilets. The number of toilets are:-
I 1male and [ Jfemale. Rule 6.5 1 DEMERIT. 

60. Handwash lavatones: [	 1clean, [ Jadequate number, [ 1accessible, [ J fixtures 
maintained, [ J hand cleansing soap. [ I sanitary toweVhand drying devices not pro· 
vided r I common towel. Rules 6.3. and 6.B 4 DEMERITS. 

RUBBISH 
61. [ JInadequate, [ ) uncovered cont Iners were being used. Rule 6.9. 2 DEMERITS. 

2. Storage areas were not [ 1clean, I I free of litter, Rule 6.9.8.4. 2 DEMERITS. 

83. Storage areas are not consrructed to be: I J inaccessible to vermin, r I easily cleaned, 
[ J refuse bm of quesllonable satety. Ru es 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 

64. [ J flies. [ 1rodents. [ J roaches, [ 1I1ve animals (other than security or guide dogs) 
were found on Ihe premises. Rule 6.10. and 7.12.G. 4 DEMERJTS. 

65. Food service facilities: The autar [	 1doors. r Jwindows, [ I skylights. r I transoms 
were nol adequately sQreened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCEOFPHYSiCAL FACILITIES 

I 
66. Floors, walls, ceilings nnot smooth. [ I properly constructed, [ I m disrepalr,--~ 

r Jdirty surfaces. RUles 7 1-7.6. 1 DEMERIT. 
87 I Lighting I } ventilation Inadequate, r.: 1r.:'-,)<7'tu;-re,J:(:-'s)~~s'rl-et:d~"."'c-d-f.lrt"y~veLn::-;tl;;':lac'tl""on-

oods, ( I duc!wOriI. [ I mters, I I exhll t fans. Rules 7.• 7.9.7,1 . 1 DEMERIT 
68	 [ ] Premises littered. [ I unnecessary eqUipment and articles pre'lent. Rule 7.11.~ 

1 DEMERIT. 
69. Impropec=::'r::.slO:-'-ra-g-e----:oc::f';"l J cleaning equipment, [ I linens. Rule 7.11.8. 1 DEMERIT-.-

-=--=-_,...--...,....--__,...--_...,.......,...---,-----'L::.O::;DGING
 
70. Th	 sleeping room(s) are: [ Jinadequately ventilated, unclean. [ Jin disrepaIr, 

I Junderslzad; I ] Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. __ 

71. The [	 1Toilets, [ J lavatories, I 1showers, were not f Iclean, r ) In good repair. 
Rules 12.3. end 12.9.0. 2 DEMERITS 

72.	 I JHand cleansers. r 1towels, were: [ 1not round, [ J Inadequate. Rule- 12.4 
2 DEMERITS. 

73. The carpeting IS nOI: r I claan, I Iln good r pair. Rule 12-9.C. 1 DEMERIT. 
74. Drinktng glasses not SUItably sa itized and packaged. Rule 12.5. 2 DEMERITS. 
75. Gas Appliances: [	 1hal water heaters. r I reingerators, { Iclothes dryers, [ )lIoor 

furnaces found in sleeping rooms were not: [ 1adequately vented. [ J equipped with 
automatic pilots, [ Jequipped with an automatic control valve. Rule 12.' O. 
4 DEMEBlJ:S 



DEMERITS 

5 PT 
4PT __ 

2 PT 
1 PT 

ESTAB. TYPE R Inspectton '0 b conducted 

OJ Within -  days 
.,--, day letler of 
follow·up 

PURPOSE 
REGULAR .. ........ 1 
FOLLOW-UP ...2 
COMPLAINT " .. a 
INVEsnGATION .. 4 
NEW/OTHER. ,......_, .. ,,, 5 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

YES ..J 

YES U 

LICENSE ISSUED 

LICENSE POSTED 

MeD ~ ESTAB" 

~ [[FRj t-----.---f---r--,r-+--,,---,--I----,---f--,---.f~ 

FOOD SUPPLY AND SOURCE 
1 [ 1S;:;p-o'"'i"'le-'dC"a-n-d"'/o-r'"'[~l-a""'d"'u·lterated foods are being used and/or served. Rule 2.1.A.1. 

5 DEMERITS. 

2.	 [ JUnpasteurized milk, I 1milk products, [ 1cracked eggs.[ Iunpasteurized egg 
products bein used and/or served. Rules 2.1 ,BA. 5 DEMERITS. 

3.	 Canned foods from an unapproved source on premises, being used and/or served. 
Rule 2. 1.A.3. 5 DEMERITS-. 

4.	 [ J Unlabeled. [ llmproperly labeled containers of food ar being used andlor served. 
Rule 2.1 ,A.2. 1 DEMERIT. 

s.-Canned goods found: [ jleaking, [-YWith severe denlsTTin rusty condiliO;;:--- 
andlor [ 1swollen. Rule 2.1.A.l. 5 DEMERITS. 

6.	 [ IShellfish not being kepI in original container, r 1seafood products misrepresented. 
Au es 2. 1.B.2 and 2.1.B.3. 1 DEMERITS. 

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

-=--=--:-__-,.,...--'-FO""O-=:'-D-P'-R"'E'-PA'--'-RATION AND PROTECTION 
8.	 Cooked andlor prepared foods are SUbjected to cross contamination, from I I raw foods 

or [ Jother sources 01 contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS 
9.	 Employees h ndle raw and COOked or prepared food products Without thorough hand· 

washing in between. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. 
10. Raw [	 ] fruits andlor [ I vegetables are not wa-'-s~h:';e::'dc;b:':e:';lo:':r:':e":b::'e'-,n-g-u""'s-e-d:-a-n-d"'/o-r-s-rv-e-d:-.

Rule 2.4,8.1, 2 DEMERITS. 
11	 Food contact surfaces nol: r 1washed, [ l rinsed, andlor [ 1sanfUzed after each use 

and following any kind of operalion when cont minaoon may have occurred. 
Rule 5.l.A,3. 2 DEMERITS. 

12. Food (100) contact surfaces are Impro rly: I I designed, [ J constructed, [ J Installed, 
[ j maintained and/or [ I located. Rules 42.A., 4.2,8 .. 4.3.A., 4.3,8. 2 DEMERITS. 

13. Food not protected during storage/display: [	 J lood left uncovered, 1"'llood Improperly 
stored on 1I00r, [ J food containers in cold storage double stacked or n~sled, 
I I sneeze guards absent. Rules 2.2.A.1" 2.4.F.7 2 DEMERITS. 

14, Inslitutions: Ghost tray(s) [ I not kept, [ J nol dated. Rule 10.2 [ J1/2 pint milk not 
retained, [ I schools: milk not kept at 40'F, Of below. Rule 2,1.8,1. 2 DEMERITS. 

15,	 Storage of I 1food and/or [ 1beverages in Ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 I Unwrapped andlor r Jpotentially hazardous food products previously served to the 
public wefe being reused. Rule 2A.J.l, 5 DEMERITS. 

17. Open cans were being used improperly to store food. Rule 2.3.8,7, 1 DEMERIT. 

FOOD TEMPERATURES 

18. Potentially hazardous food(s} not being: [	 Jreheated l Jcooked long enough to be 
adequalely healed to all parts Rule 2.4.G.3. 5 DEMERITS. 

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

20. [	 J Frozen food not being kept at O°F, or below: [ I improper thawing. The measured 
lemperature was [ J'F. Rule 2.3.CA, 5 DEMERITS. 

21. Potentially hazardous hOI lood(s) '''';no''''t-':b''';e''';In-g'''''';'st''';0''';re'-d''';a=t'-1'-4:-:0'c''F~0-r -a:-oo-v-e-.-=T""h-e-m-e-a-s-u-re-d"-
temperature was [ J OF. Rules 2A.G.1., 2A.H.1 ,a 5 DEMERITS. 

22, Potentially hazardous cold food(s} nol being stored at 45°F or below. The measured 
temperalure was [ lOF Rules 2A.G.1., and 2A.H.1.b. 5 DEMERITS. 

23. Crowded relrigeration:	 There IS less than 1/4 cuoic foot of refrigeration per meal. 
Rule 10.1. 2 DEMERITS. 

24. The containers used transporting food are Inadequate. Rules 2A,L.1., and 9,1 ,A. 
1 DEMERIT. 

25, Accurate thermometers nol available or used to evaluate hot holding, cooking, reheating, 
and refrigerated storage lemperatures. Rules 2.3,C, 1, and 2,3,0.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rul s 3,5. 

27. Personnel Wllh:[	 1communicable disease(s), [ 1bOils, [ 1infected wound(s), 
r I respiratory Or [ J gastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. 

28, Personnel: [ Jwith dirty hands and/or [ 1smoking when preparing and serving food. 
[ I with poor hygienic practice. [ Jeating. drinking, in food preparation and/or dish· 
washing areas. Rules 3.2,A., 3.2.B .. and 3A.A. 5 DEMERITS. 

29. Harr restraints not worn by food handlers. Rule 3.3-8. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 

30. Food/non food contact surfaces of equipment: [ 1in disrepair (cracks, ChipS, Pits, open 
seams),l 1not easily cleanable. Rules 4,1 A, 4.2,A., and 42.8. 2 DEMERITS. 

31. Single service articles improperly:! I slored, [ J dispensed, [ I handled, [ I reused. 
Rules 4A,A, and 52.C. 2 DEMERITS. 

32. Wiping oloths: [ I dirty, [ 'l not stored properly In sanitizing solutions Rule 5.1 ,B, 
1 DEMERIT. 

DISHWASHING 

MANUAL OISHWASHING: 
33 Dishes/utensils not being: J scraped, [ ] soaked, r J prellushed, Rule 5.1 .CA. 

1 DEMERIT. 
34, Dishes/utensils are not being washed 

temperature was [ 
n a detergent solution having a temperature 01 a\ 

least 120"F. The measure 1°F. Rule 5.1.e.5. 2 DEMERITS. 
3S DI~hAS/lrtensil" are nol beinn sanitized bv ImmerSion lor 30 seconds in clean hot waler 

TOXIC MATERIALS 
""4=7-.'-'''IT<:;:o-Xl-c-m-a-te-r'"la":''ls-,-;'[-:-j-p-e-rs-o-n-alC"niedications andlor [ J first'aid supplle were: 

I improperly stored.l ] labeled, [ Jused in food. Rule 7,12. 5 DEMERITS. 

WATER SUPPLY 

48, IA copy of the current water analysis was not available at lhe facility. 
Further testing may be reqUlred_ Rule 6.1. E.3. 2 DEMERITS. _ 

49. { 1Watertesled and found to be unsatisfactory, RUle 6,1 ,A.1, 5 DEMERITS. 
50,	 rne free chlorine was less than 0.25 ppm. The measured chlorine residual was 

[ J ppm. Rule 6, 1.A.2. 5 DEMERITS. 
51. [	 JHo' and [ Jcold water (under pressure) was not provided to the. 

l Jsinks, [ 1dishwashers, or [ ] iavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile toad units) The waler storage tank; r Jdoes not have adequate storage, 

[ lis 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 6.2.A. 4 DEMERITS, 

54 Wastewater was being impropeny discharged onto l/1e ground. Rule 6,2.A. 4 DEMERITS. 

55. (Mobile food units): r Jwaste water storage tank does nol have adequate storage. 
Rule 8.1.C,2. 4 DEMERITS. 

PLUMBING 

56. [	 JKllchen sink, [ JU1illty Sink, [ 1grease trap, [ 1drain, [ J plum ,ng; is Improp rly 
[ Jsized, [ J Installed andlor maintained Rules 6A.F and 7.8, 2 DEMERITS. 

57,	 A cross·connection, wfthout backtlow device, exists between the drrnking and the waste
water systems at the: [ I faucet hose, [ ] hot water heater, [ 1waler closets. 
[ Jother: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 1Completely enclosed, [ J Equipped With sell-closing, light fitting 

doors. [ Jprop r y vented. [ 1tissue provided, ( 1covered waste receptacle (ladles). 
Rules 6.5 6.6, and 6.7. 2 DEMERITS. 

59. Inadeq ate number 01 f 1male, and/or [ J female loilets. The numoer of tOilets are; 
~ [ I male and I ] female, Rule 6.5 1 DEMERIT. 

RUBBISH 
61, [ J lnadegual ,tol uncover containers were being used, Rule 6.9, 2 DEMERITS, 
62. Storage areas were not [ I clean, l I free of Iflter, Rule 6.9,804, 2 DEMERITS. 
63. Storage areas ara not constructed to be: [ J inaccessible to vermin, [ J asily cleaned, 

[ ) refuse bin of questionable safety, Rules 6.9 and 6.10, 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 1flies, [ 1rodents, [ 1roaches, [ J five 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, [ Jwindows. [ J skyfights, [ 1transoms 

were not adequately screened. Rule 6,10,0. 4 DEMERITS. 

CONSTRucnON R MAINTEiiiANCEoF PHYSICAL. FACILITIES 
66.' FlOOrs, walls, ceilings, { ] nOI smoolh, r J properly constructed, r J Tn di:":sre'--pa-'j-r,--

:Tdlf1y surfaces. Rules 7 \·7.6, 1 DEMERIT, 
67. [	 I Ughting [ Jventilation Inadequate, [ I fixture(s) not s ielded, [ I dirty venillation 

hoOds. [ Jductwork. [ J liters, I I exhausl fans, Rules 7,6, 7.9, 7.1_()._1~~!:
68.	 I I Prllll1lS8s littered, I Junnecessary equipment and articles presenL Rula 7.11.A.1, 

1 DEMERIT 
69. Improper storage or[ Jcleaning equipmenl, [ ) finans. Rule 7.11.8, 1 DEMERIT. 

LODGING 
70, The sleeping room(s are: [ ) tnadequately ventilated, unclean, [ Jin disrepair. 

[ I undersized; I JImproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT 
71 The [ )T< oIets, [ Jlavatorias. [ 1showers, were nol: r Jcl an, [ 1in good repair, 

Rules 12,3. and 12.9,0, 2 DEMERlTS_ 

72. [	 IHand cleansers, [ J towels, were: r Inot found, [ 1inad quate. Rule 124 
2 DEMERITS. 

73, The carpeting Is not: I 1clean, I lin good repair, Rule 12.9,C. 1 DEMERIT. 
74. Orin Ing glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [ Jhot water healers. [ 1relngerators, [ 1clothes dryers, [ I tloor 

furnaces found in sleeping rooms were not: [ 1adequatel~ vented. r 1AD"i",,"" ~lth 
automatic. oil r 1 ,o.n ..;"'__... ..,..-:. • 



CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 -I 

PURPOSE 
REGULAR .... 1 
FOLLOW-UP .2 

LICENSE ISSUED YES -l 
COMPLAINT .,...... 
INVESTIGATION. 

..3 
4 

LICENSE POSTED YES :J NEW/OTHER .. " 5 

DEMERITS 
5 PT

ESTAB. TYPE Reinspection to be conducted 

OJ	 
4 PTwithin __ days 

:- day lener of 2 PT 
follow·up 1 PT 

FOOD SUPPLY AND SOURCE 
1.	 [ ] Spoiled and/or [ Jadulterated foods are being used and/or served. Aule 2.1 .A.1. 

5 DEMERITS. 

2.	 [ I Unpasteurized milk, [ 1miik products, [ Jcracked eggs,[ 1unpasteunzed egg 
products being used and/or served. Rules 2.1.8.4, 5 DEMERITS. 

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

4.	 [ J Unlabeled, [ 1improperly labeled containers of food are being used and/or served, 
Rule 2.1 A2. 1 DEMERIT. 

5.	 Canned goOd's-"fo-u-n-d:-:""'[---;-J7'le-a-;-k:-in-g-,"'[-:-1-W"ith'-s-e-ve-r-e-d"'e-n·t's-.-:'[---;-I7'in-ru-s7'ty-c-o-n-d""it:-ioo-,-- 
and/or [ 1swollen. Rule 2.1 ,A.l. 5 DEMERITS. 

6.	 [ J Shellfish not being kept in original container, [ 1seafood products misrepresented, 
Rules 2.1.8.2 and 2.1.8.3. 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 subjected to cross contamination, from [ J raw roods 

or [ ) other sources of contamination, Rules 2.2A1, 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.1. Md 2.3.B.S. 5 DEMERITS. 
10. Raw [	 I fruits and/or ( 1vegetables are not washed before being used and/or served. 

Rule 2A.B.1. 2 DE_M_E_R_IT,-,S'i-'-"._...,.--,--,-~_-:-_;-;-..--..,.--,--:----,--,-_---:-__ 
11.	 Food contact surfaces not: ( Jwashed, [ Jrinsed, and/or [ J sanitized after each use 

and following any kind of operation when contamination may have occurred, 
Rule 5.1 A3. 2.DEMERITS. " " 

12.	 Food (Ice) contact surfaces are improperty: r 1designed, r 1constructed, [ ! Installed,
[ 1maintained and/or 1 ] located. Rules 4,2A, 4,2.B, 4.3_A., 4.3,B. 2 DEMERITS. 

13, Food not protected during storage/display: [	 J food left uncovered, [ J food Improperly 
stored on floor. [ ) food containers in cold storage double stacked or nested, 
[ I sneeze guards absent. Rules 2.2,A.1., 2.4.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(s) [ J not kepI. [ J not dated, Rule 10.2 [ J 1/2 pint milk not 
retained, [ 1schools: milk not kept at 40°F, or below Rule 2.1.B.1, 2 DEMERITS. 

15, Storage of [ Jfood and/or I 1beverages in ice Or waler Is prohlbiteo. Rule 2.4.1.2. 
2 DEMERITS. 

16. [ J Unwrapped and/or r I potentially hazardous food produClS preViously served to the 
public were being reused. Rule 2A.J.1 5 DEMERITS. 

17, Open cans were being used improperly to store food, Rule 2.3,B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: I 1reheated r Jcooked 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 'fIas [ JOF. Rule 2.3.C.3. 5 DE ERITS. 
20. [	 J Frozen food not being kept a\ O"F, or below: [ 1improper thawing. The measured 

temperatur was [ 1°F. Aula12.3.CA 5 DEMERITS. 
21. Potentially hazardous hoi fOOd·"('S)c-']O""-;'-:-b-e7"ingT'-s":t-or-e-dc-a":t":1":4"0:::oF=-"o"'r'ab'-o-v-e-."'T7'he-m-e-a-s-u-re-d:

temperature was [ ,1°F. Rul"s 2A.G,1., 2A.HJ a. 5 DEMERITS. . _ 
22.	 Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 

temperature was [ ] OF. Aules 2A.G.l., and 2A.H.1 ,b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24, The containers used transporting food are Inadequate. Rules 2.4,L, 1., and 9.1.A. 

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

and refrigerated storage temperatures, Rules 2,3.C, 1, and 2,3.0.2. 1 DEMERIT. 

.................
 
PERSONNEL 

26. No certified food handlec/manager. ules 3.5. 
27. Personnel with:! I communicable dlsease:':("is)i-,....I---;-J7"b..,.o..,.,ts-,""r-;-J-:'in";f-ec-.t-ed-;-w-o-u-n-ci·'""(s7"),---[ Irespiratory or [ ] gastrointestinal infection. are preparing and serving food.
 

Ru e 3.1.A. 5 DEMERITS.
 
28. Personnel: [	 1with dirty hands and/or [ 1smoking w en preparing and serving food, 

[ 1with poor hygienic practice, [ I eating, drinking, in food preparation and/or dish
washing areas. Rules 3.2.A., 3.2.8.. and 3A.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: [ 1in disrepair (cracks, cl1ips. pits. open 

seams), [ J not easily cleanable. Aules 4.1.A., 4.2.A.. and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly: [ 1stored, [ ] dispensed, [ I handled, [ Jreused. 

Rules 4A.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: [ I dirty, [ ) not stored properly In sanitizing solutions Rule 5,1 ,B, 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33.	 Dishes/utensils not being: 1scraped, r Jsoaked, [ J prellushed. Aule 5.1.CA. 

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

least 120°F. The measured temperature was [ 1°F. Aule 5.1.C.5. 2 DEMERITS. 
35. 0 shes/utensils are not being sani \zed by ImmerSion for 30 seconds in clean hot water 

with at temperature of alleast 170·'F. The measured temperature was [ lPF. 

TOXIC MATERIALS 
47.	 I TOXIC materials, [ 1personal medications and/or [ Jfirst-aid supplies were: 

J improperly stored, [ J labeled, [ Jused in food Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 
48.	 JA copy of the current water analysis was not available at the facility. 

J Further testing may be required. Rule 6.1 ,E,3, 2 DEMERITS. 
49, r )Water tested and found to' be unsatisfactory. Aule 6.1.A.1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was 

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

[ Isinks, [ 1dishwashers, or [ J lavatories. Rule 6.1.0,1. 5 DEMERITS. 
52. (Mobile rooo units) The water storage tank: r 1does not have adequate slorage, 

[ I is not being property cleaned and sanitized after each day's use. 
Ruie 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 
53. The subsurface disposal system was found \0 be surfacing. Aule 6.2.A. 4 DEMERITS. 
54. Wastewater was being improperly discharged onto the ground. Rule 6,2.A. 4 DEMERITS. 

55.(Mobile food units): [ 1wasle water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 I Kitchen sink, [ 1utility Sink. [ ] grease trap, [ ] drain, [ J plumbing; is improperly 
[ I sized, [ J installed and/or maintained. Rules 6A.F. and 7,8. 2 DEMERITS. 

57.	 A cross-connection, without backflow device, exists between the drinking and the waste
water systems at the: [ Jfaucet hose. [ 1hot water heater, [ J water closets. 
[ ] other: Rule 6.4.C, 5 DEMERITS. 

--------=TO":I"'L-=ET=-=-A,..,ND~H,.,.A7CN=DWAS;-;H-;:F"'A-;;;:C;;-IL-;::IT;;;IE"'S::----------, 

58,	 TOilets rooms: [ )Completely enclosed, [ J EqUipped with self-closing, tight fitting
doors, [ J properly vented, [ I tissue provided, [ ) covered waste receptacle (ladies). 
RUles 6.5,6,6, and 6,7, 2 DEMERITS. 

59.	 Inadequate number of [ J male, and/or [ I female toilets. The number of toilets are, 
\l I male and [ J female. Rule 6.5 1 DEMERIT. 

60.	 Handwash lavatones: [ Jclean. [ 1adequate number, [ Jaccessible, ( Jfixtures 
maintained. [ Jhand cleansing soap, [ I sanitary toweVhand drying devices not pro
vided [ Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ Ilnadequale, I I uncovered containers were being used. Rule 6.9, 2 DEMERITS. 
62, Storage areas were not [ I clean, [ I free of litter, Aule 6,9,804. 2 DEMERITS, 
63, Storage areas are not constructed to be: [ J inaccessible to vermin, r Jeasily cleaned, 

[ J refuse bin of questionable safety, Rules 6,9 and 6.10. 2 DEMERITS. 

INSECT, RODENT &ANIMAL CONTROL 
64. [ 1mes, [ I rodents, [ I roaches, r J 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 [	 Jdoors, [ Jwindows, [ J skylights. [ ] transoms 

were not adequately screened. Rule 6,10,0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66, Roars, wailS, ceilings, [ J not smooth, [ 1properly constructed, [ ) in disrepair,

I Jdirty surfaces, Rules 7.1-7.6 1 DEMERIT. 
67	 [ 1Lighting [ I ventilation inadequate, r 1forture(s) not shielded. [ ) dirty ventilallon 

hoods, [ Iductwork, [ 1filters,l I xhaust fans. Rules 7.6,7.9,7.10. 1 DEMERIT. 
68. (	 I Premises littered, [ I unnecessary equIpment and articles present. Rule 7.11.A.1. 

1 DEMERIT. 
69. Improper storage or[ Jcleaning equipment, [ I linens. Rule 7,11 ,B. 1 DEMERIT, 

. 
& 

=--=_-,---,-__--,-,_-;-11 LODGING 
70, The sleeping room(s) are: [ I inadequately ventilated, unclean, [ ) in disrepair, 

[ I undersized; [ Jim roper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71, The [ I Toilets, [ J lavatories. [ J showers, were not [ 1clean, [ ) in good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [	 1Hand cleansers, r J towels. were: [ Jnot found~! Iinadequate, Aule 12.4 

2 DEMERITS. 
73. The carpeting s not:! 1cleM, [ Jin good repair. Rule 12.9.C, 1 DEMERIT. 
74, Drinking glasses not suitably sanitized and pac ged. Ruie 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 J hot water heaters. [ I refngerators. [ I clothes dryers, ( I IIoor 

lurnaces found in sleeping rooms were not: [ 1adequately vented, ( J equipped with 
automatic pilots, [ Jequipped with an automatic control valve. Aule 12.10. 
4 DEMERITS. 



CITY OF PORTLAND, MAINE I 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

LICENSE ISSUED YES W
 

LICENSE POSTED YES 0
 

PURPOSE 
REGULAR .•.•.•........••...•.. 1 
FOLlOW-UP ..............•. 2. ESTAB. TYPE 
COMPLAINT 3 
INVESTIGATION 4 

1-=.-'-...-1----' _L-..L..--L---'~_l_...L--I._.l.--L-l_L.:.;N::::E.:.:W:.:.:/O::..TH:..:.:.::E::..:.:R...:::.....::;•.•:::~5"-JL...... :;; :::....::: -~r--l-----"_ 

FOOD SUPPLY AND SOURCE 
-1.-[ 1Spoiled and/or [ Iadulterated foods are being used and/or served. Rule 2. i Al. 

5 DEMERITS. 
2.[] Unpasleur'-iz-e-:d-m-cj"'lk-,""r-:"J-m"'n""k-p-r-od"'"u-c-ts-,"""'[-J-c-ra-c-k-e'-d-e-gg-s"',[-c1unpasteurize~ 

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

Rille 2..1.A3. 5 DE ERITS. 
4.	 f IUnlabeled, [ J improperly labeled containers of food are being used and/or served. 

!=lu e 2..1.A.2. 1 DEMERIT. 
5-=-.-C=-a"-n""n'::edQOOdS;ound: [=]:-Ie-a""'k,'--ng-,""'r'-- I wltn severe dents. [ J in rusty condition, 

and/or [ I swollen. Rule 2.1.A.1. 5 DEMERITS. 
6.	 l I Shellfish not being kept in onginal container; [ I seafood products mlsrepres nled. 

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

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected to cross contamination. from [ Jraw 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 fooa products without thorough hand

washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS. 
10	 Raw [ J fruits andlor [ Jvegetables are not washed before being used andlor s rved. 

ule 2A.B. i. 2. DEMERITS. 
11.	 ood confact surfaces not: i-[-:-)w-as':':h-e-d;--,"'[~l-n""n"'sed:-'-,-a-n-;d/"'o-r-r=s"'a-;ni"'tI-Ze-d"-aft""e-r-e-a-c7"h-u-s-e

and following any kind of operation when contamin tion may have occurred.
 
Rule 5.1.A.3. 2. DEMERITS.
 

12. Food (Ice) contact surtaces are improperly:	 1designed, [ J constructed, r ]lnstalled.
[ J mainlalned andlor r ] located. Rules 4.2.A., 4.2.B" 4.3.A., 4.3.& 2. DEMERITS. 

13. Food not pr01ected during storage/display: [ I food left uncovered, [ Jfood Improperly 
tored on floor, [ ] food conlainers in cold storage double stacked or nested,
 

r ]sneeze guards absent. RUles 2.2.A.1" 2.4.F.7. 2. DEMERITS.
 
14. Institutions; Ghost tray(sl [	 Inot kept, [ 1not dated, Aule 10.2 r ]1/2 pint milk not 

relained, ( I schools: milk not kept at 40"1', or below. Rule 2.1,B 1. 2. DEMERITS. 
10. Storage of [	 Jfood andlor [ Jbeverages in Ice or water is prohibited. Rule 2.4.1.2. 

2 DEMERITS. 
16. [	 ] Unwrapped andlor [ Jpotentially hazardous food products previously served to the 

public were being reused. Aule 2.4.J.1, 5 DEMERITS. 
17. Open cans were befng used improperly to store tood. Rule 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 J reheated [ Jcookea long enough to be 

adequately heated to all parts Aule 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 [ 1°F. Rule 2.3.C.3. 5 DEMERITS. 
20.! J Frozen tood not being kept at O"F, or below: [ 1improper thawing. The measured 

temperature was [ JoF. Aule 2.3.CA. 5 DEMERITS. 
21'.	 Potenilally hazaraous not food(s) not being stored at 140c F or above. The measured 

temperature was [ J "F. Rules 2.4.G.1., 2.4.H.l.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 foot of refrigeration per meal. 

RUle 10.1. 2. DEMERITS. 
24. The containers used transporting food are Inadequate. Rules 2A.L.1 .. and 9 1.A. 

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

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

PERSONNEL 
26, No certified food handler/manager. Rules 3.5. 
27. Personnel wilh:[	 1commUnicable aisease(sj, [ I boils. [ I infected wound(sl, 

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

28. Personnel: [	 ] with dirty hands and/or [ Jsmoking when prepanng and serving~ 
[ 1with poor hygienic practice, [ J eating. drinking, 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 WOOl by tood handlers. Rule 3.3.B. 1 DEMERITS. 

• FOOD EQUIPMENT AND UTENSILS .... ; , 
30./Foodlno(l food contact surtaces of equipment: I JIn disrepair (cracks. chips, Pits, open 
c teams), [,J not easily cleanable. Rules 4.1.A., 4.2.A.. and 4.2.B. 2. DEMERITS. . 
3). 'Single service articles Improperly: [ Istored, [ ] dispensed, I 1handled, [ I reusea. 

Rules 4A.A. and 5.2.C. 2 DEMERITS. M •• r __ 

32.	 W,ping cloths: [ I dirty, [ J not stored properly in sanitizing olutlons Rule 5.1.B. 
1 DEMERIT. 

DISHWASHING 

MANUALOISHWASHING: 
33. Dlshes/utenslls not being: Jscraped. [ Jsoaked, [ Jprellus~led. Rule 5.1.C.4. 

1 DEMERIT. 
34. DlshesJulens~s are not being washed in a detergent solullon having a temperature of at 

least 120"F. The measured temperature was r J F. Rule 5.1.C.S. 2 DEMERITS. 
liOlshesiutansil$ are not bing sanllized by Immersion for 30 seconds in clean hot water 

••• :.1.-. ~ ••~_ .............. " ... "' ...... ...,. !"'." ..... 17nl;lC Tl-."" ...... "'''''''",.''' ..... tl:l. ...... n~,.ot",.o. U'':I.e r leI:'
 

TOXIC MATERIALS 
47. [ ) Toxic materials, I Jpersonal medications and/or [ J first-aid suppl1es were: 

[ ) improperly stored, [ I labeled, [ Jused in food. Rule 7.12. 5 DEMERITS. 

48. [ JA copy of th current water analySiS was not available at the tacilily. 
I 1Further testing may be required. Rule 6.1.E.3. 2. DEMERITS. 

4 • [ J Water tested and found to be unsalPsfactory. Rule 6.1 A 1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residu".:.:I..:.w.=as'---

[ Jppm. Rule 6.1 A2. 5 DEMERITS. 
51. [	 IHot and [ 1cold w:-a':t:::er-(7-u':n:";d=er':':p:::roce"-ssocuocr-e'"')-w-a"'s-n"'o7"t-pr-,o-v:-id;--e-Cd"'to"'":":th-e-:---

[ sinks, r 1dishwashers. or [ J lavatories. Rule 6_'.0.1 5 DEMERITS. 
52. ~Moblle food units) The water storage tank: [ J does not have adequ'=a"-te:;;:"st:::o-ra-g-e-,-- 

lis not being properly cleaned and sanitized after each day's use.
 
ule 8,1.C.L 2. DEMERITS.
 

WASTEWATER DISPOSAL 
53. The subsurtace 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. 
S5."'(Moblle food unitS):[l waste water storage tank does not have adequate storage. 

Rule 8.1C.2. 4 DEMERITS. 

PLUMBING 

58.	 [ I Kitchen Sink, [ I utility sink, r I grease trap. [ Jdrain, [ J plumbing; is Improperly
[ 1sized, [ JInstalled and/or maintained. Rules 6AF. and 78. 2. DEMERITS. 

57.	 A cross-<:onnection, without backflow device, exists between the drinking and the waste
water systems at the: [ J faucet hose, [ J hot water heater, [ Jwater closets, 
[ Jother: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACIU11ES 
58. Toilets rooms: [ JCompletely enclosed. [ JEquipped with self-closing. tight fittlng 

doors, I J properly vented, [ ] tissue provided, I J covered waste receptacle (ladies). 
Rules 6.5. .6. and 6,7 2. =D~E::.M~E::.R::.IT~S;::.~-,--,...,---:--;,--,.,....,-==-_--;-_-:--c- _ 

59. fnaaequate (lumber Cli [ I male, and/or [ I f male tOilets. Tne number of toilets are: 
[ I mal and I 1female. Rule 6/5--'.1..:D:.:E:::M:.:E::,R::.IT.:.;......-..,--_---,;-:-.....--;-;;--;- _c

60.	 andwash lavatories: [ J clean, I I adequate number, r JacceSSible, [ J fixtures 
maintained, [ J hand cleansing s6ap, [ Jsanitary towel/hand drying devices not pro
vided [ ] cammon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61 [ 1inadequate, [ Juncoverad containers were being used. Rule 6.9. 2. DEMERITS. 
62. Storage areas were not [ 1clean, [ I free of litter. Rule 6.9.BA. 2. DEMERITS. 
63. Storage areas are not constructed to be: [ 1inaccessible to vermin, r 1easily cleaned. 

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

INSECT, ROCENT & ANIMAL CONTROL 
64. [	 J filas, [ Jrodents, ( I roaches, [ J 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 faclinies: The oulllr [	 ) doors, l JWifl'"d70":'w'=s-=.';:[::::;:J:":s7ky-cI':':ig7"h7"ts-,"'r--;"J-:-tr-a-n""so-m-s

were not adequately screered. Rule 6.10.0. 4 DE ERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
'66, Floors. walls. ceilings, [ Jnot sma th, [ Jproperly constructed, ) i-n-'d"'ls""r-ep-a"'l-r,--

[ ] dirty surfaces. Rules 7.1-7.6.1 DEMERIT. • I 0,. 
67.	 r I Ughtlng ( J venlilalion inadequate, r J flxture(s) not shielded. [ I dirty ventilation 

noods. ( ] dLlctwOrk, [ 1rllters, [ 1exhaust fans. Rules 7.6. 7.9. 7.10. 1 DEMERIT 
68. [	 1Premises littered. ( 1unnacessa~1 eqUipment and articles present. Rule 7.11.A.1.
 

1 DEMERIT.
 
69. Improper slorage of [ I cleaning equipment, r ]lInens. Rule 7.11 .B. 1 DEMERIT. 

LODGI G 
70. The sleeping room(s) are: [	 ] Inadequately ventilaled, unclean, [ lin disrepair, 

[ j undersized; [ 1improper bed spacing. Rules 12.9 and 12.11. i DEMERIT. 
71.	 The [ I Toilets, [ J lavatones, r I showers. were not: [ I clean, [ ) in good repair. 

Rules 12.3 and 12.9.0 2. DEMERITS. 
72. I I Hand cleansers, [ Jtowels, were~ I I rot found, [ Jinadequate. Rule 1204 

2. DEMERITS. 
73. The carpeting is not: [ I clean, 1 1in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2. DEMERITS. 
75. Gas Appliances: [	 Jnot water heaters, [ Jrefrigerators, [ I clothes dryers, [ J 110 r 

furnaces found in sleeping rooms were not: [ 1adequately vented, [ Jequipped wilh 
automatic pilots, [ Jequipped with an automatic control valve. Rule 12.10. 
4 n~MI;AIT" 

http:�.�.�........��...�


I 

iEstablishment Name 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

DEMERITS I 
5 PT 

4 PT 

2 PT 

1 PT 

Aeinspection to be conducted 
within __ days 
:-:: day lener of 
follow-up 

TOXIC MATERIALS 

ESTAB TYPE 

[fC 

PURPOSE 
REGULAR 1 
FOLLOW-UP ~ 
COMPLAINT .. 3 
INVESTIGATION 4 
NEW/OTHER. .. 5 

47. IToxic materials, [ 1personal medications and/or [ J first-aid supplies were: 
) improperly stored. [ ] labeled. I 1used in food. Rule 7.12. 5 DEMERITS. 

FOOD SUPPLY AND SOURCE 

YES :J 

LICENSE ISSUED 

L1C SE POSTED 

1.	 [ ] Spoiled and/or Jadulteraled foods are being used and/or served. Rule 2.1 .A.l. 
5 DEMERITS. 

2.	 [ J Unpasteurized milk. [ I milk products, [ J cracked eggs.[ I unpasteurized egg 
products being used and/or served. Rules 2.1.8.4. 5 DEMERITS. 

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

4.	 [ IUnlabeled. I ) Improperly label d containers of food are berng used and/or served. 
Ru e 2.1.A.2. 1 DEMERIT. 

6,	 Canned goods fouild:[ 'jTeaking,r-) witll severe dents. [ J in rusty condition. 
and/or ( I swollen. R~le 2.1. 1 5 DEMERITS. 
r IShellfish not being kept in original container; l I seafood products misrepresenled. 
Ru es 2.1.8.2 and 2.1.8.3. 1 DEMERITS. 

7. Meat and/or meal products nol USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8. Cooked and/or prepared foods are su jected to cross contamination, from [ I raw foods 

or ( I other sources of contamination. Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITS 
9. Employees handle raw and cooked or prepared food products WIthout thorough hand

wash,n in between. RllIes 2.2A1 and 2.3.8.5. 5 DEMERITS. 
10.	 Raw [ Jtruils and/or [ Jvegelables are not wa hed b fore being used andlor served. 

Rule 2.4.8.1. 2 DEMERITS. 

11.	 Food conlact s rfaces not: J washed, I nnsed. and/or I Jsanitized after each use 
and following any kind of operation when contamination may have occurred. 
Rule 5 1 A.3. 2 DEMERITS. 

1'2.	 Food (Ice) contact surfaces are Improperly: l I designed. I I constructed. r JInstalled. 
I 1maintained and/or [ jlocated. Rules 4.2.A.. 42.8.• 4 3.A., 4.3.8. 2 DEMERITS. 

13. F od no	 protected dUring storage/display: (' food left un~. [ I food Improperly 
s ored on floor, [ I food containers in cold s orage double stacked or nested. 
I Jsneeze guards absent. Rules 2.2.A.l .• 2.4.F.7. 2 DEMERITS.

';4. Insfltutions; Ghost tray{s) t Jno kept,l 1not dated. Rule 10.2 ( )1/2 pint milk not 
retained. [ JSChools: milk not kepi at 40°F, or below. Rule 2.1.8.1. 2 DE ERITS. 

15. Storage of ( I food and/or [ I beverag s In Ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. r J Unwrapped and/or [ J pOlentially hazardous food products previously served to the 
public were being reused. Rule 2.4.J.l_ 5 DEMERITS. 

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

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

adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 

19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 
.... to 45" or below. The measured temperature was r ,. J·'F. Rule 2.3.C.3. 5 DEMERITS. 
20. I J Frozen food not being kept at O°F. or below: [ ] Improper thawing. The measured 

temperature was [ 1°F. Rule 2.3.C.4. 5 DEM~RITS. 

21. Potentially hazardous hot food(s) not being stored at 140°F or above. The measured 
temperature was [ JOF. Rules 2.4.G.l .• 2.4.H.l.a. 5 DEMERITS. 

22. Potentially hazardous cold food{s) not being stored at 45'F or below. The measured 
t mperature was [ J oF. Rules 2.4.G.l .. and 2.4.H.l.b. 5 DEMERITS. 

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

~ontainersU ed transporting food are Inadequate. Rules 2.4.L.l .• and 9.1.A. 
1 DE ERIT. 

25. Accurate thermometers not available or USed to evaluate hot holding. COO ing. reheating. 
and relrigerat d storage temperatures. Rules 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No certifi d food handler/manager. Rules 3.5. 
27:PerSOnnei wlth:[	 ) commun ble disease{s), r Jboils. [ I infected wound(s). 

[ ] respiratory or I gastrointestinal Infection. are preparing and serving food. 
Rule 3.1 .A. 5 DE ERITS. 

28. Personnel: [	 Jwith dirty hands and/or [ J smoking when preparing and serving food. 
[ J with poor hygienic practice. [ Jeating. drinking, in food preparation and/or dish-
washing areas. Rules 3.2.A.. 3.2.8 .. and 3.4.A. 5 DEMERITS. 

29. H ir restraints not worn by fOOd handlers. Rule 3.3.8. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non tood contact surfaces of equipment [ 1in disrepair (cracks. chips. pIts. open 

sea s). [ J not easily cleanable. Rules 4.1.A•• 42.A.. and 4.2.8. 2 DEMERITS. 
31. Single service an,c1es Improperly: [	 I stored. [ Jdispensed, [ I handled. [ I reused. 

Rules 4.4.A. and 5.2.C. 2 DEMERITS. 
32. Wipin	 cloths: I dirty. L J not stored properly In sanitizing solutions Rule 51.8. 

1 DEMERIT. 

DISHWASHING 

MANUAL OISHWASHING: 
33. Dishes/utensils not be109: J scraped. [ Isoaked, r 1preflushed. Rule 5.1 .C.4. 

1 DEMERIT. 
34. Olshe utensils are not being waShed 10 a detergent solution having a temperature or at 

least 120"F. The measured temperature was I J oF. Rule 5 1.C.5. 2 DEMERITS. 
35 Dishe ut nSlls are not belOg sanitized by immersion for 30 seconds in clean hot water 

...ith ~I .c.rnnor~t,IrQ nf 'Qt I~Q<::t:1..:7. ~"'[bA....tt\.o..s:loQt.IEAd tAr.nD.Qr..QItllr:A-\&I~A...l-.--l°S= 

WATER SUPPLY 

48. [ ) A copy of the current water nalysls was not available at the facility. 
[ JFurther testing may be required. Rule 6.1.E.3. 2 DEMERITS. 

49 I I Water tested and found to be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was

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

[ sin ,[ JdJshwashers. or [ J lavatories. Rule 6.1_0.1. 5 DEMERITS. 
52. (Mobile food units) The water slorage tank: [	 Jdoes not have adequate storage, 

[ J is not being properly cleaned and sanitized after each day's use. 
Rule a.l.C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The suosurtace disposal system was found to be surfacing. RUle a.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. r J Kitchen sink, [ Jutility sink. [ Jgrease trap. r Jdrain, r Jplumbing; IS improperly
[ I sized. [ ] installed and/or maintalned. Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross-eonnection. without backflow device. exists between the drinking and the w ste
waler systems at the: [ I faucet hose. [ I hot water heater. [ J water closets, 
[ Jother: Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilet	 rooms: [ 1Completely enclosed. [ 1Equipped with self-closing. light filting 

doors. [ J properly vented, [ I tissue provided, [ J covered waste receptacle (Iadi s). 
Rules 6.5. 6. ,and 6.7. 2 DEMERITS. 

59. Inadequat	 number of [ J male. and/or [ J female toilets. The number of toilets re: 
[ ] male and r Jfemal . Rule 6.5 1 DEMERIT. 

60.	 H ndw sh lavatories: [ I clean. [ Jadequate number. [ Jaccessible. [ 1fixtures 
maintained. [ I hand cleansing soap. [ Jsanitary taweVhand drying devices not pro
vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. ( J inadequate, ( 1uncov red containers were being used. Rule 6.9. 2 DEMERITS. 

62. Storage areas were not 1clean, [ 1free of litter. Rule 6.9.8.4. 2 DEMERITS. 
6	 . Storage areas are not conslructed to be: f ] inaccessible to vermin, r Jeasily cleaned. 

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

INSECT, RODENT &ANIMAL CONTROL 

64. [ I flies. [ J rodents, r I roaches, [ ] live animals (other than security or gUide dogs) 
were found on the premises. Rule 6.10. and 7.l2.G. 4 DEMERITS. 

65. Food service facilities: The outer [ I doors. [ J windows. [ J skylights, [ J transoms 
were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYS1CAL FACIUTiES 
66. Floors. wall ceilings. r ] not smoot . [ 1properly constructed, r I in dr repair, 
,/ urtaces. Rules 7.1-7.6.1 DEMERIT. 

67. [	 J Lighting [ J venhlallon inadequate, r J fixture(s) not shielded. [ J dirty ventilation 
hoods, ( I ductwork.l J ilters. [ I exhaust fans. Rules 7.6. 7.9. 7.10. 1 DEMERIT 

68. [	 J Premises lilt red. [ Junn ry equipment and articles present. Rule 7.11.A.l. 
1 DEMERIT. 

69. Improper storage of I 1cleaning uipmenl, [ 1hnens. Rule 7.11.8. 1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: [ JInadequately ventilated. unclean, [ ) in disrepair. 

[ I undersized; [ J Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [ ) Toilets, [ !Iavatories. [ I showers. were not: [ I clean, [ J in good repair 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72.	 r JHand cleansers. [ I towels, were: ( Jnot found. r I Inadequate. RUle 12.4 

2 DEMERITS. 
73. The carpeflng not [ J clean, ( 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: [	 Jhot waler healers. [ J refrigerators. [ J clothes dryers. [ ] floor 

furnaces found in sleeping rooms were not: [ I adequately vented, [ Jequipped with 
automatic pilots. [ Jequipped with an automatic control valve. Rule 12.10. 
4n ~DITC:: 
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CITY OF PORTLAND, MAINE 
fOOD SERVICE HEALTH 

INSPECTION REPORT 

PURPOSE DEMERITS I 
~g~~2;~~·:·....: ...::jJ ES~OE :~~~p_ec_li_on ~:~ conducted ~ 4 

2 

5 

PT~ "L".-.I 
INVESTIGATION. . 4 ~ day lener 01 ( 
NEWIOTHER ... .. ...... 5 follow'up I PT-- ------;1' 

r TOXIC MATERIALS 

YES ...J 

Y 5 ...J 

LICENSE ISSUED 

LICE SE POST D 

FOOD SUPPLY AND SOURCE 
~ J Spoiled andlor r J a~ted foods are being used andlor served. 

5 DEMERITS. 
~nUnpasteurized milk. [ J milk products, r Icracked eggs,[ 1unpasteurized'~ 

products being used andlor erved. Rules 2.1.8.4. 5 DEMERITS. 
3.	 Canned foods from an unapproved source on pre/nIses. being used and/or served. 

Rule 2.1.A.3. 5 DEMERITS. 
4. -[-IUnlabel~r Ilmprop rty labeled contaJners of food are befng used and/or served. 

Ru e 2.1.A.2. 1 DEMERIT. 
5.	 Canned goods found: lJleaking, [ With severe dents.-[-JIn rusty condillon, 

andlor r Jswollen. RUle 2.1 A 1. 5 D RITS. 
)	 6 I IShellfish not being kept In origlna'7I'-c-on"",-al"'n'c;er.-,"'"r--c:'"l-se-a'7food-""p-r-od'7u-c-ts-m-:-ls-re-p-re-se-n-ted-:--. 

Ru es 2.1.8.2 and 2.1.8.3. 1 DEMERITS. 
7. Meat andlor meat products not USDA approved. Rule 2.1. .2. 5 DEMERITS. 

FOOD PREPARATION AND PROTEcnON 
8.	 Cooked andlor prepared load are subjected to cross contamInation, from r Jraw foods 

or r 1olher sources of contamin8l.10n. Rules 2.2.A.1. and 2.3,8.5. 2 DEMERITS 
9.	 Employ es handle raw and cooked or prepared food produCls without thorough hand

was jng in between. Rules 2.2.A.1. and 2.3.6.5 5 DEMERITS. 
10.	 Raw! Jfruits andlor 1 rvegelables are not wa-s;:'he'::d7;b;:':e"'ro::'r-'Oe-7b::'e7In-g-u-s-,--.rd -a-nd'7,-'/o-rs-a""rv-e-d"".

Rule 2.4.6.1. 2 DEMERITS. 
1'1.f:ood contact surfaces not: [ J washed, [ J rinsed, andlor [ 1sanitized alter each use 

and following any kind 01 operation when contamination may have occurred. 
Rule 5.1 A3. 2 DEMERITS. 

l~Food (Ie ) conl.aCI Surfacesa;:eImproperly: I Ja Igned. r-rconstructed. I llnstaJled.
I 1maintained andlor I )Iocated RUles 4.2.A .2.8.. 4.3.A. 4.3.8. 2 DEMERITS. 

1 Food not protected during storage/d! play: load lell uncovered, I I f imprope~ 
stored on floor. [ I food containers In cold storage double stacked or nested. 
I Jsneeze guards absent. Rules 2.2A1.. 2.4.F7. 2 DEMERITS. 

14.	 Inslltutlons; Ghost tray(s! I J not kept. [ I not daled. Rule 10.2 ( 11/2 pInt milk not 
retained, r I SChools: m Ik not kept at 40'F, or below. Rule 2.1.6 1. 2 DEMERITS. 

15. Siorage of r ] food andlor ( I beverages In ice or water is prohlblled Rule 2.4.1.2.. 
2 DEMERITS. 

16. [	 1Unwrappe andlor [ J potentially hazardous food products preViously served to Ihe 
pUblic were being reused. Rule 2.4.J.1. 5 DEMERITS. 

17. Open cans were bing used Improperly to store food. Rule 2.3.6.7. 1 DEMERIT. 

FOOD TEMPERAnJRES 
18. Potentially hazardous food(s) not beir1g: [ ] reheated [ Jcooked long enough 10 be 

adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous roods requiring refrigeration are not being rapidly cooleo 

to 45" or below The measured temperature was [ 1'F Rule 2.3.C.3. 5 DEMERITS. 
20. [	 1Frozen food not being ept al O'F, or below: r J improper Ihawing. The measured 

temperatur was [ ]'F. Rule 2.3.C.4. 5 DEMERITS. 
21. Potentially hazardous hoi rood s) no! being stored at 140°F or above. The measured 

temperature was l J"F Rules 2.4.G 1.. 2.4.H.l.a. 5 DEMERITS. 
22. Potentially hazardou~ cold fOOd(s) nol being stored at 45"F or belOW':;.T~h-e-m-e-a-s::-u-red 

temperature was ( J "F Rules 2.4.G.1., and 2.4.H.l.b. 5 DEMERITS. 
23.	 CrOWded refrigeration: There is less than 1/4 cuolc foot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The contaJners used transporting food are Inadequate. Rules 2.4.L 1., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermometers nOI availabla or used to evaluate hot holding. cooking, reheating, 

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

=--:-:-_-;:c-~----:~----::-.......,__----=PERSON._N,,-,E,-L	 _
 
26. No certified food handler/manager. Rul s 3.5. 
27. Personnel wrth:[	 1comm"iJriiCa'ble disease(s). [ J balls. [ JInfected wound(s), 

[ J respiratory or [ ] gastrointestinal infection, are prepartng and serving food. 
RUle .1.A. 5 DEMERITS. 

28.	 Personn I: [ 1With dilly handS andlor [ Jsmoking When preparing and serving fooo. 
[ Jwith poor hygienic practice, [ J eating. drinking. in food preparation andlor dish-
washing areas. Rules 3.2.A.. 3.2.8.. and 3.4.A. 5 DEMERITS. 

29. Hair restraints nOI worn by food handlers. Rule 3.3.8. 1 DEMERITS. 

L. ..	 FOOD EQUIPMENT AND UTENSILS 
30,	 Food/non lood contact surfaces of equipment [ lin disrepaJr [cracks, chips, pits. open 

seams), ~ lnot easily cleanable. Rules 4.1.A., 4.2.A.. and 4.2.6. 2 DEMERITS. 
31. Single service artid Impropert: ( 1siored. [ J dispensed, [ 1handled, I Ireused 

Rules 4A.A. and 5. C. 2 DE RITS.
 
Wiping cloths: [...... dirty, [ not slored properly in sanitiZing solutions Rule 51.6.
 
1 DEMERIT.
 

DISHWASHING 
MANUAL DISHWASHI G' 
33 Dishes/utensils no' being; ] scraped, [ Isoaked, [ rprellushed. Rule 5.I.CA. 

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

least 120'F. The measured temp rature was I JOF Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/llIensiis are n.ot being saMized by ImmersIon for 30 seconds in clean hot water 

\ rith ~t tAmnp.("Qhln:~ nf ~, 1J:!l~~:t 17()' F"= Thp mp~~l"prl tpmnPf;ttlJrp W~~ r l':'lF 

LToxlc materials, [ Jpersonal medications andlor [ ] first-aid supplies were: 
1'Improperly stored. [ J labeled, [ J used in food. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 
48.	 I I A copy or Ihe current water analySIS was not avaitable al t e faCility.

I JFurther tasting may be requrred. Rule 6.1.E.3. 2 DEMERITS 
49. I	 J Water Ie ted and found to be unsatisfactory. Rule 6.1 A.1. 5 DEMERITS. 
50.	 The free chlorfne was less man 0.25 ppm. The measured chlonne residual was

[ I ppm. Rule6.1 A.2. 5 DEMERITS. 
51. [	 JHot and [ 1 Id wat r (under pressure) was not provided to the: 

I sinks, I Jdi hwashers, or [ I lavatories. Rule 6. LD.1. 5 DEMERITS. 
52. (Mobile food unils) The water storage tank: r	 Jdoes not have adequat storage. 

[ ) Is not being roperty cleaned and sanitized Iter each day's use. 
Rule8.1.C.1.2 EMERITS. 

WASTEWATER DISPOSAL 
"'53=-.--;1j=n-e-s-u"'b-su-rtac-:--e-d::"ls-p-o-sa'7l-s-ys""te-m-w-a-s found t"'oLb-e-:s-u"'rf:"ac-ln:-g:-,-;:R::-u"'le:-6:::.';::2-;A"'.-4'-;:D""E=E;;:R;;:IT;;:S"'.

54. Wa tewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile rood unIts): r Jwaste water storage tank does not ve adequate storage. 
RUle 81 ,C.2. 4 DEMERITS. 

PLUMBING 

56.	 I 1K'rtchen stnk. I 1utilily sink. [ J gmase trap. [ Idrain, r J plurl'1bing: is improperly 
[ Isized, I 1mstaUed and/or maintained Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection, wltl'\Out backflow device. lCi ts be een the drrnking and the waste
water systems at the: [ ] faucet hose. [ 1hot water heater. [ ) waler closets, 
[ lather: Rule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACIUTIeS 
5:08;:-.--;li=-07.'rre""t-s-roo-m·-s:-.""[~]-=C-o-m;"p::';1 JEquipped with se"711c-.cclo-sCin-g-.-,lIg""h""'-onC-ttl-ng-'::te""ry enclosed. [ 

doors, [ Iproperly venled, J I tISSue provided. [ 1covered waste receptacle (ladles). 
Rules 6.5.6.6, and 6.7. 2 DEMERITS 

59. Inadequate number of [	 Jmale. andlor I 1female tollets. The number 01 toilets are:
 
r ]male and I I female. Rule 6.5 1 DEMERIT.
 

60. Handwash lavatones: [ J clean, [ 1adequate num=be:":r-'-,~[--"'-ja-c-c-e-ss...,ib:-I-e...,{,---,j-,f"'ix-tu-re-s-.
maintained. [ J hand cleansing soap. [ J sanitary towel/hand drying devices not pro
vided [ Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH
 
61 [ )In dequate, t 1uncovered contaIners were being used. Rule 6.9. 2 DEMERITS.
 
62. Siorage areas were not [ 1clean. [ llree of liller, Rule 6.9.8.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: [ JInaccessible 10 vermin, [ 1easny cleaned, 

! I refuse bin of qu stlonable fely. RUles 6.9 and 6.10, 2 DEMERtTS. 

INSECT, RODENT & ANIMAL CONTROL 
] flies, [ Jrodl3nts, [ Jroacn s, r J live animals (other than, ulily or gUide dogS) 

ere found on the premises. Rule .10. and 7.12.G. 4 DEMERITS. 
65.	 rood service facilities; The ouler [ Jdoors, [ J win.dows, [ J skylights. [ ransoms
 

were not adequately screened. RUle 6.10.0. 4 DEMERITS.
 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILInES 
~Fl0gpl. walls. ceilings, ( Inot smooth. [ 1property conslruCled, I jindlsr pal~-.- 

I"""'dlrty surfaces. Rules 7.1·7.6.1 DEMERIT. 
67.	 [ J lighting [ I ventilation Inadequate, [ JnXUJre(s) not shielded, [ I diny ventilation 

hoo<ls.( ) ductwork, I JWiers, [ Jexhaust fans. Rules 7.6,7.9,7.10. 1 DEMERIT. 
68:'[1 Premises littered, r I unneceSsary equipment and arti les present. Rule 711.A. ~ 

1 DEMERIT. 
69:!mproper storage of( I cleaning equipment. r Jlinens. Rule 7.11.8. 1 DEMERIT 

LODGING 
70. The sleeping room(s	 are: [ J Inadequately venhlated. unclean, I ] In disrepair. 

[ Jundersized: l J mproper bed spaeing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The r	 JTo leIs, [ llavatorjes, r 1showers. were not: [ Iclean. [ I in good repalf 

Rules 12.3. and 12.9_D. 2 DEMERITS 
72. I 1Hand Cleansers, [ 1towels, were: [ Jnot found, [ Jlnadequat Rule 12.4 

2 DEMERITS 
73. The carpeung IS not; ( 1clean, { IIn good repair Rule 12.9.C. 1 DEMERIT. 
74 Drinking glasses nol suitably sanltrzed and packageo. RUle 12.6. 2DEMl:RITS 
75.	 Gas Appr nces: [ 1hot water heaters, [ J refrigerators, [ Iclothes dryers, [ J lloor 

furnaces found in sleeping rooms were not [ Jadequately vented, [ ] equipped with 
automatic ilots. [ J eqUipped with an automatic control valve. Rule 12.10. 
40FMI' . 

3 



_

-I 
CITY OF PORTLAND, MAINE 

FOOD SERVICE HEALTH 
INSPECTION REPORT /

IEstablishment Name 

LICENSE ISSUED 

LICENSE POSTED YES J 

,_~.,-;;-~-;---.-;--;---,;~--:F,.:O=.OD SUPPLY AND SOURCE 
1.	 [ ] Spoiled andlor [ Jadulterated foods are being used and/or served. Rule 2.1.A.1. 

5 DEMERITS. 
2.	 [ I Unpasteurized milk, [ J milk products, [ Jcracked eggs.[ 1unpasteunzed egg 

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

Rule 2.1.A.3. 5 DEMERITS. 
4.['TUnlabeled, [ ] Improperly labeled contamers of food are being used and/or served. 

Rule 2.1.A2 1 DEMERIT. 
s:canned goodsfOund: [ ] leakin~[ I with severe dents. [ J in rusty condition, 

and/or [ I swollen. Rule 2.1.A.1. 5 DeMERITS. 
6.	 [ JShellfish not being kept in original container; [ Jseafood products misrepresented. 

Rule 2.1.8.2 and 2.1.8.3. 1 DEMERITS. 
7.	 Meat andlor meai products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARAnON AND PROTECTION 
8.	 Cooked nd/or prepared foods are subjected to cross contamination, from [ 1raw foods 

or [ Jother 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

washIn In between. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. 
10. Raw t ] frUlls and/or [ Jvegetables are not washed before being used and/or served. 

Rule 2.4.8.1. 2 DEMc.::E=R.:.cIT.;..S=;.~ ,..- -,,_........,._-,- _ 
11.	 Food conlact surfaces not: I Jwashed, [ J rinsed, and/or I Jsanitized after each use 

and follOWing any kind 01 operation when contamination may have occurred, 
Rule 5.1.A.3. 2 DEMERITS. 

12. Food (Ice) contact surfaces are improperly: I I designed, [ I constructed, l !Installed,
1 J maintained andlor I jlocated, Rules 4.2.A., 4.2.8 .. 4.3A., 4.3.8 2 DEMERITS. 

13,	 Food nol protected during storage/display: [ J food left uncovered, [ I food improperly 
stored on floor, [ I food containers in cold storage double slacked or nested, 
I I sneeze guards absent Rules 2.2.A..1 .. 2.4.F7. 2 DEMERITS. 

14. Inslitutions; Ghost tray(s) [	 ] not kept, [ I not dated, Rule 10.2 [ J li2 pint milk not 
retained, I Jschools: milk not kept at 40°F, or below Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of [	 Jfood nd/or [ 1beverages in ice or waler IS prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [ 1Unwrapped and/or [ J potentially hazardous food products previOUSly served to the 
public were being reused. Rule 2.4.J.1. 5 DEMERITS. 

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

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 1reheated I J 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 tern erature was [ 1"F. Rule 2.3.C.3. 5 DEMERITS. 
20.	 I I Frozen food not being kept at OaF, or below; [ 1improper thawing. The measured 

temperature was [ JOF. Rule 2.3.C.4. 5 DEM~RlTS. 

~entlallY hazardous hot food(s) nol being stored at 140°F or above. The measured 
temperature was [ J 'F. Rules 2.4.G.1., 2.4.H.1.a. 5 DEMERITS. 

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

23. Crowded refrigeration: There is less than 114 cUbic loot 01 refrigeration 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.	 fccurate thermometers not available or used to ev luate hot holding, cooking, reheating, 
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26	 No certified food nandler/m nager. Rules 3.5. 
27. Personll8l wrth:[	 1communicable disease(s). ( ] bOlls, [ ] infected wound(s), 

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

28. Personnel: [	 ] with dirty h nds and/or [ ] smoking when preparing and serving food, 
[ ] with poor hygienic practice, [ I eating, drinking, in food preparation andlor 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 3,3.8. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 

31, Single service articles Improperly: [ stored. [ l"illspensed, [ I handled, [ reused. 
~ules 4.4.A. and 5,2.C. 2 DEMERITS. ,0..- • < ct 

32. Wiping cloths:	 [ 1dirty, [ I not stored properly In sanitizing solutibns Rule 5:1.8. 
1 DEMERIT. 

D1SHWASHING 

MANUAL DISHWASHING: 
33. DlshesJutensiis not being: 

1 DEMERIT. 
J scrap d, [ ! soakeo. [ I preflushed. Rule 5.1.CA. 

34. Dishes/utenSils are not being washed In a delergent solution having a temperature of at 
least 120'F The measured t mperature was [ J oF. Rule 5.1.C.5. 2 DEMERITS. 

35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water 
..... _, • • • •• ... ....,"0.- ""'""'~ ~~~~.... ~...I .~_~............ , ..... ,.,"' ... r 1~C
 

PURPOSE 
REGULAR ... 

Reinspection to be conducted 

COMPLAINT ... within__ days 
____ day lener of 

FOllOW

INVESTIGATION. 
NEW/OTHER .. follow-up 

TOXIC MATERIALS 
47. [ ITo",c materials, [ Jpersonal medications and/or [ 1first-aid supplies were: 

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

..,C "WATER SUPPLY 

48. [	 ] A copy 01 the current water analysis was not available at the facility. 
I )Further testing may be required. Rule 6.1.E.3, 2 DEMERITS. 

49. [ 1Water 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.l.A.2. 5 DEMERITS. 
51. [	 I Hot and [ Jcold water (under pressure) was not provided 10 the: 

[ J sinks, [ ] dishwashers, or [ ] lavatories. Rule 6.1.01. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 I does not have adequate storage, 

[ I is 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 6.2.A. 4 DEMERITS. 

54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 
55. (Mobile food units): [	 1waste ler storage tank does not have adequate storage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 ] Kitchen sink, I I utility Sink, [ ] grease trap, [ J drain, [ ] plumbing; is improperiy 
I 1sized, I 1installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS, 

57.	 A cross-connection, without backllow device, exists between the drrnking and the waste
water systems at the: [ J faucet hose, [ J hot water heater, [ I water closets, 
[ I other: Rule 6.4.C. 5 DEMERITS 

_~.,.- ~__T.:..O=IL:::..:ET AND HANDWASH FACILITIES 
58. Tollels rooms: [	 I Completely enclosed, [ I EqUipped with self-closing, tight filling 

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

59.	 Inadequate number of [ 1male, and/or [ ] female toilets. The number of toilets are: 
t Jmale and I ) female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: I ] clean, [ Jadequate number, I 1accessible, [ I fix1ures 
maintained, [ J hand cleansing soap, [ J sanitary towel/hand drying devices not pro
vided [ Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [ 1inadequate. [ Juncovered containers were beIng used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ ] clean, [ ] free of litter, Rule 6,9.8.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: [ J inaccessible to vermin, [ Jeasily cleaned. 

[ ] refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. I I meso I 1rodents, [ 1roaches, [ J 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 [ Jdoors. [ J windows, [ J skylights, [ ] transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors. walls, cellings. [	 I not smooth. [ ] properlY constructed, [ I in'~a-;Cis-r-ep-a""ir-,-- 

[ ] dirty surfaces. Rules 7.1-76.1 DEMERIT. 
67. [ I Lighting [ I ventilation inadequate, [ I flxture(s) not snielded, [ ] dirty ventilation 

hoods, [ 1ductwork, [ J filters, I J exhau t fans. Aules 7.6, 7.9, 7.10 1 DEMERIT. 
68. [ J Premises littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1. 

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

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

l ] undersized; [ I improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71.	 The I I Toilets, [ jlavalories, [ I showers, were nolo [ J clean, [ J In good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72.. [ l Hand cleansers, I I towels, were: [ I not found, { ] Inadequate. Rule 12.4 

2 DEMERITS. 
13_ The carpeting is not: [ Jclean, r ] In good repair. Rule 12.9.C. 1 DEMERIT. 
74	 Drinking glasses nol suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75.	 Gas Appliances: [ J hot water heaters, [ Jrefrigerators, [ Jclothes dryers, [ Jfloor 

furnaces found in sleeping rooms were not: [ Jadequately vented, [ 1equipped with 
automatic pilots, [ Jequipped with an automatic contml voh", Q"I~ ",... ~ 
",nC:l.a.c:nIT"" 

OEME ITS 
5 PT 

4PT L-

2 PT 
1 PT 



PURPOSE 
REGULAR 1 
FOLLOW-UP. .. :r ESTA8. TYPE 
COMPLI\INT 3 ITJ 
INVESTIGATION 4 
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CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

YES .... 

YES -l 

LICE SE ISSUED 

LICENSE POSTED 

-:----;-----;-;,--,,-,----,;--;----;----,-F7C"00D SUPPLY AND SOURCE.---:-,-_-,-=---,--~ 
1. [ 1Spoiled and/or [ Iadulterated foods are being used and/or served. Rule 2.1 .A.l-. 

5 DEMERITS. 

MCD _ ESTA6 ~ 

@I5]117O@ ~ =cJ ~-,-----,--l---.----l-~"..-I--,----I 

2.	 [ 1Unpasteurized milk, [ J milk products, [ 1cracked eggs.[ 1unpasteurized egg 
products being used and/or served. Rules 2. 1.6.4. 5 DEMERITS. 

3.	 Canned foods fro"l an unapproved source on p·remises. being used and/or served. 
Rule 2.1.A.3. 5 DEMERITS. 

4.	 [ IUnlabeled, { 1improperly labeled containers of food are bing used and/or served. 
Rule 2.1.A2. 1 DEMERIT. 

5.	 Canned goods found: I Jleaking, [ Jwith severe dents. [ I in rusty con~ 
and/or [ 1swollen. Rule 2.1 .A. 1. 5 DEMERITS. 

6.	 r IShellfish not being kept In anginal container: [ J seafood products misrepresented. 
Ru es 21 B.2 and 2.1.B.3. 1 DEMERITS. 

7.	 Meal and/or meat produ Is not USDA approvea. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.Cooked and/or prepared foods are subjected to cross contaminallon, from r lraw foods 

or [	 lather sources of contamination. Rules 2.2.A.l. and 2.3.8.5. 2 DEMER TS 
9.	 Employees handle 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 [	 I fruits andlor r Jvegetebles are nor washea before being used andlar served. 

Rule 2.4.B.l. 2 DEMERITS. 
11 Food contact su'rtaces not: I IwasEe~nsed. and/or [ 1sal1lllzed after each use 

and following any kind of operation when contamination may have occurred.
 
Rule 5.1 .A.3. 2 DEMER:..:I:..:T-=S.:....-,-,--_--;-----.-.,--,...
 

12.	 Food (Ice) contact surta es are Improperly: l Jdesigned, [ I constructed, r )Install d, 
[ J maintained and/or [ ] located. Rules 4.2.A.• 42.B., 4.3 .,4.3.B. 2 DEMERITS. 

~FoOd not protected during storage/display: [ I food left uncovered, [ I food Improperly 
stored on floor, ( 1food containers in cold storage double stacked or n sted,

-.-L.I sneeze guards absent. Rules 2.2.A.l., 2.4.F.7. 2 DEMERITS. 
14. InstitutIOns; Ghost tray(s) [	 J not kept, r I not daled, Rule 10.2 [ )1/2 pint milk not 

retained. I J sohools: milk not kept a 40o~, or below. Rule 2.1.8.1. 2 DEMERITS. 
15. Storage of [	 J food and/or [ 1beverages In Ice or water ls prohibited. Rule 2.4.1.2. 

2 DEMERITS. 
16.	 [ J Unwrapped and/or ( Jpotenffally hazardous 1000 products preViously served to rne 

pUblic were being reused. Rule 2.4.J.1 5 DEMERITS. 
17. Open cans were being used improperly to tore food. Rule 2..3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being:- [	 I reheated r Jcooked long enough to be 

adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
19	 Prepared potentiaiiY'hazardous foods requiring relrigerat"'io"'n-a-r-e-n-o-t-be-I-n-g-ra-p-id-I-y-C-O-O-Ie-d

to 45' or below. The measured temperature was ( 1°F. Rule 2.3.C.3. 5 DEMERITS. 
20.	 [ I Frozen food not being kept at O°F, or below: [ Jimproper thawing. The measured-

temperature was [ I 'F. Rule 2.3C.4. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being-stored at 140°F or above'. The meas~ 
_~r8ture was [ J'F. Rul~~_2A>G_l~2,4 H.l.a. DEMERITS. 
22.	 Po~ntially Mi:arooUS cold food(s} not being stored at 45 F or below. The measured 

temperature was [ I oF. Rules 2.4.G.l .• and 2.4H.l.b. 5 DEMERITS. 
23. CroWded refrigeratlon~ TI,ere is less than 1/4 cubic loot of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The cont31ners used transporting food are inadequate. Rules 2.4.1.1 .. and 9.1.A. 

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

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

PERSONNEL 

26. No certified food handler/m:::a::.nc::a",g:::e:.:.r..:.,R:::u::.le:;s:.:.3:.:.:::5:.:.._~---:---=--=--=_--= __--= _ 
27.	 Personnel wlth:[ 1commUnicable disease(s), [ Iboils, [ J infected wound(s), 

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

28.	 Personnel: [ ) with dirty hands and/or ( I smoking when preparing and serving food, 
[ I with poor hygienic practice. [ Jeating. drinking, in food preparation and/or dish
washing areas. Rules 3.2.A.. 3.2.B .. and 3.4A. 5 DEMERITS. 

29. Ha" restraints not worn by lood handlers. Rule 3.3.B. 1 DEMERITS. 

seams), 

FOOD EQUIPMENTAND UTENSILS' j 

food contact surfaces of equipment: ( I in disrepair (cracks, chips, pit • open 
~ not easily cleanable. Rtiles 4.1 A, 4.2.A.. and 42.8. 2 DEMERITS. 

31.	 Single sorvlce articles i"lproperly: [ I stcred. [ 1disp 'ed, [ I h ndled. ( J reused. 
Rules 4.4,A. and 52.C. 2 DEMERITS. .. 

32. Wiping cloths:	 r 1dirty, I Inot stored properly in sanitizing solutions Rule 5.1.B. 
1 DEMERIT. 

DISHWASHING 

MANUAL DISHWASHING: 
33. DiShes/utensils not bemg:	 1scraped, [ IsQaked, [ 1prellushed. Rule 5.1.C.4. 

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

least 120'F. The measured temperature was I I '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 temoerAture of at least 170°F. The measured temoerature was r FF. 

.,.-~__• ---,W:.:.A:.:.T:::E:::.R SUPPLY 
48.	 JA copy of th ourrent water analysis was not available at the facility. 

JFurther testing ma be reqUired Rule 6.1. E.3. 2 DEMERITS. 
49. I	 JWaler 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 chloline residual wes

I I ppm. Rule a 1.A.2. 5 DEMERITS. 
51. [	 1Hot and [ 1cold water (under pressure) was not provided to the: 

[ J sinks. [ I dishwasners, or [ llavalolies, Flule 6.1.0.1 5 DEMERITS. 
52. (Mobile food units) The water storage tank: r 1does not have adequate storage. 

[ ] Is not being properly cleaned and sanitized after each day's use. 
Ru e 8.1.C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsllriace disposal system was fOUnd to be surfacing. Rule 6.2.A. 4 DEMERITS. 
54 Wastewater was being improperly discharged onto the ground. Rule)3 2.A. 4 DEMERITS. 
55. (Mobile food units): [ I waste water storage lank does nothaveadeqUale storage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 I K,tchen sink, I I utility smk, [ ) grease trap. I Jdrain. [ I plumbing; Is improperly
[ Jsized. [ I installed and/or maintained. Rules 6A.F. and 7.8. 2 DEMERI'S. 

57	 A cross-connection, without backllow device, exists between the dlinKing and tne waste
water systems at the: [ J faucet hose, [ 1hot water heater. [ J water closets. 
[ I other: Rule 6AC. 5 DEMERITS. 

TOILET AND HANOW FACILITIES 
58. '="'o~ile-t-s-ro-o-m-s-:-{''''''I~C~o-m~p'''l::':et=eIY enclosed, ( JEquipped with self-closing, tight fitting 

doors, [ Jproperlv vented, [ J tissue provided, [ I covered wast" receptacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMER..::I.:...TS::..---,__~ 

59.	 Inadjuate number 01 r I male. andlor I I female toilets. The number of tOllets are: 
( mi,ll and [ I female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 J clean. r' 'adequale number. [ , 1accessible. [ J fixtures 
mamtained, r J hand cleansing s IIp, ( 1sanitary towellfland drying devices not pro
vided [ I common lowel. Rules 6.3 and 6.8 4 DEMERITS. 

RUBBISH 
61. [ J inadequate, [ runoovered containers were being used, Rule 6.9 2 DEMERITS. 
62. Storage areas were not [ 1clean, [ I fre pf litter, Rule 6.9.8A. 2 DEMERITS. 
63. Storage areas are no constructed to be: r I Ina ~essible to vermin. [ I easilY cleaned, 

[ Jrefuse bin of questionable safety. Rules 6.g-and 6.10. 2 DEMERITS. 

65	 Food service facilities: The ouler I J doors, [ J windows. [ 1skyiights, [ 1transoms 
were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

• ' CONSTRUCTION OR MAINTENANCE OF PHYSICALFAClLmES---
66. Floors. walls. ceilings, [	 J not smooth. ( J properly constructed, f I in disrepa-ir-,-- 

Jdirty surtaces. Rules 7.1-7.6.1 DEMERIT. 
67.	 I ghtlng [ J ventilation Inadequate, Ilxture(s) not shielded, [ I dirty ventilation 

Dods, [ 1ductwork, [ l filters, [ 1exhaust fans. Rules 7.6, 7.9. 7.10. 1 bEMERIT. ! 

68. [	 J Premises littered, [ J unnecessary equipment ana articles present. Rule 7.11.A.l. 
1 DEM.:::E:.:.:R:.:.:IT ~-_ 

69. Improper-storage 01 [ I cleaning equipment, [ !lInens. Rule 7.118. 1 DEMERIT 

INSECT, ROOENT &ANIMAL CONTROL ~ 
64. [	 lilies, [ I rodents, ( I roaches. [ ] live animal5 (other than securlly or guide dogs 

were found on the premlsj!s. Rule 6.10. and 7.12.G. 4 DEMER . 

LODGING 
70. The sleeping room(s) are: [	 J Inadequately ventilated, unclean, ( J in di repair, 

[ I undersized; [ ] Improper bed spac ng. Rules 12.9 and 12.11. 1 DEMERIT. 
71.	 The [ J Toilets. [ J lavalories, ( ! showers, were not: [ J clean, [ ] in good repa;;:-- 

Rules 12.3 and 12.9.0. 2 DEMERITS. 
72. I I Hand cleansers, r I toweis, were: I J not found, r JInadequate. Rule 12.4 

2 DEMERITS 
73. The carpeting is not: [ J clean, [ J in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drfnklng glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75.	 Gas App lances: [ Jhot water neaters. [ 1refrigerators, [ I clothes dryers. [ J floor 

furnaces found in sleeping rooms were not: [ 1adequately vented. [ Iequipped with 
auto"latic pilots, [ I equipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 



CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INS ECTION REPORT 

Reinspectjon to be conducted 
Y/llhln __ days 
:-;: day letter of 
folloY/·up 

r 

JTox 
jlmproperty stored. [ 

PURPOSE 
REGULAR. 
FOLLOW.U~ . 
COMPLAINT . 
fNYESTIGATION 
NEW/OTHER .. 

YE J 

YES .J 

LICENSE ISSUED 

LICENSE POSTED 

MCD r ESTAB r 

@1~[)21~ ITIIIJ 

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

5 DEMERITS. 

2.	 [ I Unpasteurized milk, [ J milk products, [ J cracked eggs,( J unpasteurized egg 
products being used andIor served. Rule 2.1.8.4. 5 DEMERITS. 

3.	 Canned foods from an Un<lpproved source '1 premises. being used and/or served. 
Rule 2.1.A.3. 5 DEMERITS. 

4:- r---,Unlabeled.(] -:im::'p'-'r-:-op'-'e'-'r:;-IY~I~a:-be-;l~e-::;d-c-o-=-nt:-:a7in-e-rs::-:-07'f'-:;-a-re-'b"'el'""n-g-u"'s-e""'d-a-n-'d/70-r-se-rv-e""'d-.f;ood

Ru e 2.1 A2.. T DEMERIT,
 

5.	 camled goods found:flleaking,n wittl severe dents. ( J In rusty condItion, 
and/or [ I swollen. Rule 2.T.A.l. 5DEMERITS. 

6.	 [ 1Shellfish not being kept In original container; I I seafood rodl.(cts misrepresented. 
!'lules 2.1.8.2 and 2.1.B.3. T DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 
8.	 Cooked an or prepared foods are subjected t-o::.c-'-ro-ss....::.-o-'-n::.ta-m'-'I"'n-'--at·,·o-n-.-=fr-o-m--=-r"'l:-r-a-w-f""o-o-'ds

or [ J other sources of contamination Rules 2..2.A.l and 2.3.B.5, 2 DEMERITS 
9:- Employees ha'ldle raw and cooked I)r prepared food produ ts Without thorough hand· 

washin in between. Rules 2.2.A.l. and 2.3 B.S. 5 DEMERITS. 
1O. Raw [ 1fruits and/orrl vegetables are not washed before being used and/or served. 

Rul 2.4.8.1. 2 DEMERITS. 
11 Food contact slJrtaces not: [ Jwashed, ( J rinsed, and/or [ j sanitized after each use 

and follOWing any kind of operation when contamination may ave occurred. 
Rule 5.1.A.3. 2 DEMERITS. 

1"2:-Food (Ice) conta'CiSiirta-ce""s-a-r-e-;'tm-p'-roperly' r Jdesigned, I I cO'lstructed, ( J nstalled. 
[ I malnt tned and/or~cated. Rules 4.2.A,. 4.2 B., 4.3 A.. 4.3.B 2 DEMERITS. 

13.	 Food not protected dUring storage/display: [ J food lell uncovered,! 1food ill' rope~y 
stored on 1I00r, [ 1food containers '1 cold storage double stacked or nested,
I Jsneeze guar S absent. Rules 2.2.A.1" 2kF7. 2 DEMERITS. 

14.	 In tltutIO'lS; Ghost tray(sl [ J 'lot kept.! I not dated, Rule 10.2 t ] 1/2 Pint mnk '101 
retain ,[ I schools: m Ik not kept at 40°F. Or belOw. Rule 2. 1.B.l. 2 DEMERITS. 

16. (	 J Unwrapped and/or [ Jp tentially hazardous food products previously served (0 the 
public ware being reused. Rule 2.4.J.l. 5 DEMERITS. 

17. Open cans were b fng used Improperly to store lood. Rule 2.3.B.7. 1 DEMERIT. 

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

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

to 45" or below The measured temperature was I J 'F. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 J Frozen food nol being kepi at O'F, or below: r ] improper thawing. The measured 

temperallJr was ] 'F. Rule 2.3.C.4. 5 DEMERITS. 
2i".	 Potentially hazardous'hot lood'''(s=)::'n-=0'--t7b-=e-'--,n'--g-s::'to'=r-=e=d=a=t-"I"'4-='on"'F=-or-a-'b-o-v-e-.=T:-he-m-e-a-s-ur-e"'dc---

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

temperature was [ J 'F. Rules 2.4.G.l., and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less Ih '1114 cubiC foot at refrigeration per m-ea"'J-.-- 

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

DEMERIT. 
25. Accurat	 thermometers not available or used 10 evaluate hot holding. cooking, reheating, 

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

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[ Jcommunicable disease(S"'),"'"'r--:]-,b-O...'I-s,'"'[,.....,j-,'-nf:-e-ct-,e-,dC'w-o-u-n-d'"(s-')-,-- 

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

28. Pe	 OIlnel: [ JWith dirty hands and/or [ J smoking when preparing and serving food, 
r J with poor hygienic practice, [ J eating, drinking, in food preparation and/or dish· 
wasiling areas. Rules 3.2.A , 3.2.B., and 3.4.A. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS " 
3d Food/non food contact surfaces of equipment: [ ] in disrepair (crackS. chips, pits! open 

seams), l I 'lot easily cleanable. Rules 4.1.A, 4.2.A . and 4.2.6. 2 DEMERITS. 
31. Single service articles ImproperlY: [	 I stored, [ Jdispensed, r ] handled, [ I reused. 

,Rules 44 A. and 5.2.C 2 DEMERITS. 
32. Wiping cloths:	 [ 1dirty, r fnot stored properly In sanlllzing solutions Rule 5.1.B. 

1 DEMERIT. 

Rule 5,1.C.4. 

D1SHWASHING 

34 

35' 

TOXIC MATERIALS 
materials, [ Jpersonal medicatIons ana/or [ 1first·aid supplies were: 

] labeled, [ I used in food. Rule 7.12. 6 DE ERITS. 

WATER SUPPLY 
48.	 1A copy of the current water analysis was not available at th facility. 

J Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 
49. r	 ] Water tested and found to be'unsatlsfacTory. Rule S.IA1 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlonne residual was 

( ] ppm. Rule 6 l.A.2. 5 DEMERITS. 
51.	 f I Hot and [ ] r.old water (under pressure) was not proVided to the: 

J sinks, I I dishwasl1ers, or r J lavatories. Rule 6.1.0.1. 6 DEMERITs.. 
52. (Mobile food units) The water storage tank; [	 J cloes not have adequate slorag 

[ /IS not being properly cleane and sanitized after each day's use. 
Au e 8.1.C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface disposal system was found to be surfacing. Rule 6.2.A... DEMERITS. 
54. Wastewater was being improperly diSCharged onto th ground. Rule 6.2.A. 4 DEMERITS 

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

PLUMBING 

56.	 [ 1Kitchen smk, r J utility sink, [ J grease trap, [ J drain, [ Jph.rmblng; IS improperty
[ I sized, I JInstalled and/or maintained Rules 6.4.F a'ld 7.8 2 DEMERITS. 

57.	 A cro ,connection, wilhout backllow device, exists between the d'lnktng and tna waste, 
water systems at the: [ J faucet hose, [ j hot water heater, [ J water closets, 
[ ] other: Rule 6.4.C. 6 DEMERITS. 

TOILET AND HANDWASH FACILmES 
-;::587'."'To:Cn;-e7ts-r-o"'0-m-s-:7["'7]"'C:-o-m':"'p'letely enclosed, [ I EqUipped Wllh self·closing. tIght fittIng-

doors, [ J properly vented, l I tissue provided. [ ) covered waste receptacle (Iedles). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number 01 [ 1male, and/or I J female toilets. The number of toilels are: 
I J male and [ 1female. Rule 6.5 T DEMERIT 

andwash lavatones: r J clean, [ Jadequ Ie number, [ I accessibie, [ I fixtures 
maintained, [ I hand cleansing soap, r J sanitary towel/hand drying devices '101 pro· 
vided [ 1common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [	 jl'ladequate, [ ] uncovered containers were being used. RUle 6.9. 2 DEMERITS. 
62. Storage areas were not I Jclean, I 1free of Otter, Rule 6.9.B.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: f J inaccessible to vermin. I ] eaSily cleaned, 

[ I refuse bin of questionable safety. Au es 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64.	 r I flies, r I rodents, [ J roaches, 1 ) 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 [	 j doors, [ J windows, [ J skylights, r ] transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACIUTIES 
66. Floors, walls, ceilings, [	 J not smooth, [ Jproperly constructed, ( )1'1 di repair, 

J I dirty surtaces. Rules 7.1·76. 1 DEMERIT. 
fU·	 [ J Lighting [ J ventilation inadequate, [ I hxture(s) '101 sh,elded, [ J dirty ventilation 

hoods, [ 1ductworl<, ( J(liters, [ Jexhaust fans. Rules 7.6,7.9,710 1 DEMERIT. 
68.	 r J Premises lillered, [ I unnecessary equipment and articles present. Rule 7.1~ 

TDEMERIT. 
69. Improper storage of [ ) cleaning equipment. ['I lin s. Rule 7.11.8. 1 DEMERIT. 

LODGJ G 
70. The Sleeping room(s) are: [	 J inadequately ventilated, unclean, [ 1in disrepair, 

l J undersIzed: I J improper bed spacing. Rules 12.9 and 12.11. 1 D~MERIT. 

71. The [ j Tonets, [ !Iavatories, r J showers. were not I Jclean, [ J In good repair. 
Rules 12.3. and 12.9.0. 2 DEMERITS. 

72.	 r I Hand cleansers, [ I towels. were: [ I not found, [ J!nad quate. Aule 12.4 
2 DEMERITS. 

73. The carpeting IS not: [ 1clean, [ Jin good repair. Rufe 12.9.C. 1 DEMERIT 
74. Onnklng glasses not uitably sanitized and pac aged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 1hot water heaters. [ I refngerators, [ J clothes dryers, [ 1floor 

fumaces found in sleeping rooms were not: [ Jadequately vented, [ J equipped with 
automatic pilots. [ J equipped with an automatic control valve. Rule 12.10. 
4DEIIEBI:t: 
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~-"- 4 Establlshmant Name 
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MCD H ESTAB H ro 5 1 70] lIIIIJ 
YEj 
YES 

FOOD SUPPLY AND SOURCE 
1.	 [ 1Spoiled andlor [ I adulleraled foods are being used andlor served. Rule 2.1.A.1. 

5 DEMERITS. 
2.	 r )unpasteunzed milk. [ J mnk products, [ ) cracked eggs,[ I unpasteurized egg 

products being used andlor served. Rules 2.1 8.4. 5 DEMERITS. 
3.	 Canned loads from an unapproved source on premises. bemg used andlor served. 

Rule 2.1.A. 5 DEMERITS. 
4.	 I ] Unlabeled. r JImproperly labeled containers of food are being used andlor served. 

Rule 2.1.A.2. 1 DEM7E~R:..::I:.;-T'c'--.--;---;---;---;:-;----,--,--,-"..,---,----.-c----
5.	 Canned goods lound: r J leaking. [ 1with severe dents. [ lin rusty condition, 

andlor [ I swollen. Rule 2.1 A 1. 5 DEMERITS. 
6. [ I Shellfish not being kepI In original contalne . [ I seafood producls misrepresented. 

Rules 2 1 8.2 and 2.1.8.3. 1 DEMERITS. 
7. Meat andlor meat products not USDA approved. R Ie 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION...,-~_~.,-_...,........,....
 
8.	 Cooked andlor prepar d foods are subjected to cross contamination, from [ J raw foods 

or [ Joth r sources of contamination. Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITS 
9.Employees handleraw and cooked or prepared food-products without thorough hand-

w shlng in between. RuJ 2.2.A.1. and 2.3.8.5. 5 DEMERITS. 
10. Raw [ I fruits andlor I I vegetables are not washed before being u~rSe;;';d.·· 

Rule 204.8.1. 2 DEMERITS. 
t 1 Food contact s'-u'-rfa-'-c-'-e"'s'-'n-"o-'t-'.[:--:-1,-v-as-:h-e-d:-.71---=-J:-ri-ns-e-d7",-a-n-:d7/0-r"7---:"J-s-a-ni'"'ti-ze-d""-af:-te-r-e-a-c7"h-u-s-er

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

12.	 Food (Ice) conlact surfaces are Improperly. [ ] designed, 1 I constructed. [-'-1""in-s7"ta7.lI-ed7. 
[ I maintained andlor [ ] located. Rules 4.2.A., 4.2.8., 4.3.A .. 4.3.8. 2 DEMERITS. 

13.	 Food not protected during storage/display. [ I food left uncovered. [ 1food improperly 
stored on floor. [ I food containers In cold storage double stacked or nested. 
[ I sneeze guards absent. Rules 22,A,1., 2 4.F.7. 2 DEMERITS. 

14	 Institutions: Ghost tray(s) [ I not kept. [ ] not dated. Rule 1·0"".-=2;;;'!'-;j'"'I""I2'"'p'""in'"'lc-m- i"'lk-n-o""t
relalned, I l sc ools; milk not kept at 40'F. or below. Rule 2. 1.8.1. 2 DEMERITS. 

15.	 Storage of [ I food andlor [ I beverages in ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 I Unwrapped andlor [ I potentially hazardous food producls previously served to the 
pUblic were being reus d. Rut 2.4.J.l. 5 DEMERITS. 

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

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

adequately heated to all parts RuJe 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 [ j 'F. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 J Frozen food not being kept at O'F. or below; [ I improper thawing. The measured 

temperature was [ J -F. Rule 2.3.Co4. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140"F or above. The measured 

temperature was [ j-F. Rules 2.4.G.1., 2.4.H.1.a.S 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 204.H.1.b. 5 DEMERITS, 
23. CroWded refrigeration. There is less than 1/4 cubiC loot of refngeratlon per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used transporting food are Inadequate. Rules 2A.L.1 .. and 9.IA 

DEMERIT, 
("25. ccurate thermometers not available or used to evaluate hot holding. cooking, reheating, 
\....-' and refrigerated storage temperatures. Rules 2.3.C.1 and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No certified lood handler/manager. Rules 3.5. 
27. Personnel wlth.[	 J communicable dlsease(s), [ 

I 1respiratory or [ 
Rule 3.1.A. S DEMERITS. 

28. Personnel: [ 
[ Jwith poor hygienic practice. I 
washing areas. Rules 3.2.A., 3.2.8., and 3.4.A. 5 DEMERITS. 

29. Hair restraints not worn by food handlers. Rule 3.3.8. 

FOOD EQUIPMENT AND UTENSILS 
Foodlnon food contact surfaces of equipment [ 
seams). 1 Inot easily cleanable. Rules 4.1.A.. 4.2.A.. 
Single service articles improper [l stored. [ 1dispensed. 1 1handled. [ I reused. 
Rules 404.A. and 5.2C. 2 DE RITS. 

Iplng ClOthS. [ I dirty, [ not stored properly In sanllizlng solutions Rule 5.1.8. 

DISHWASHING
 

Di hes/utensils not being. J scraped. [ I soaked. [ ] preflushed. Rule ~.1.C.4.
 

34.	 DIShes/utensils are not being washed In a detergent solulion haVing a temperature of at 
least 120'F. The measured temperature was [ J oF. Rule 5.1.C.5. 2 DEMERITS. 

35. Dlsheslutenslls are not being samlized by ImmerSion for 30 seconds In cl an hot water 
',lith ':lit to",u·"'or~tl''''o. ("If <>.t IQ~ t 17{\e'1= The. n"I.al::"::'llrc.l"'! t,:o.mnj:1~lllto \~,~C;; r l"F 

TOXIC MATERIALS 
matenals, [ I personal medications and/or [ I first-aid sup lies were; ITo

improperly stored, [ 

I 
Jlabeled, [ 1used in food. RuJe 7.12. 5 DEMERITS. 

t 

ATERSUPPLY 
48.	 1A 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. [	 1Water tested and foun 10 be unsatisfactory. Rule 6.1.A.l. 5 OM:E"'M"'E"'R"'ITS=.
50. The free chlorine was less than 0.25 ppm. The measured chlorine reSidual was

[ 1ppm. Rule 6.1.A.2. 5 DEMERITS. 
51.	 1 ) Hot and [ 1cold water (under pressure) was not provided to th : 

[ ] sinks, [ I dishwashers. or [ Jlavatories. Rule 61.0.1. 6 DEMERITS. 
52.	 (Mobile food units) The water storage tank. [ ] does not have adequate storage. 

1 I is not being properly cleaned and sanitized after each day's use. 
Rute 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 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	 [ 1Kitchen sink, [ I utility sin. r I grease trap. [ ) drain. [ I pfumblng: is improperly 
[ Isized, 1 1installed and/or maintained. Rules 64.F. and 7.8. 2 DEMERITS. 

57.	 A cross·conneclJon, without backftow device, exists between the drinkIng and the waste· 
water systems at the. [ J faucet hose, [ I hot water heater. [ J water closets, 
[ I other: Rule 6.4.C. 5 DEMERITS 

TOILET AND HANDWASH FACILmES 
58. Toilets rooms: [	 I Completely enclosed. [ I Equipped with self·closing. tight lilting 

doors, [ J properly vented. [ 1 tissue provided, [ 1covered waste receptacle (ladles). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number of [	 J male, and/or [ J female toilets. The number of toilets are: 
[ I male and [ I female. Rule 6.5 1 DEMERIT. 
~andwash lavatories: [ 1clean, [ Jadequate number, r Iaccessible, [ f fixtures 
maintained, [ J hand cleansing soap, [ J sanitary toweVhand drying devices not pro
vided [ I common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RU881SH 
~ inadequate, 1 1uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage area were not [ Iclean, 1 1free 01 filter, Rule 6.9.8.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: [	 J Inaccessible to vermfn. [ I easily cleaned, 

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

, INSECT, RODENT & ANIMAL CONTROL 
-;:6-;'4-.";"[-'-1;;cfli-;e':'s.~[:-11I'"r-:-o-:;de-n-'t-:-s"', [;'-=l;'-roaches, [ I live animals (other than security or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities. The outer [ J doors. [ J windows. [ I skylights. 1 1transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
talis, ceilings, [ Jnot smooth, I J properly constructed, [ 1in disrepair, 

Rules 7.1-7.6.1 DEMERIT 
J ventilation inadequate, [ I fixture(s) not shielded, [ dirty ventilation 

I ductwork, [ J filters, [ I exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
J unnecessary eqUipment and articles present. Aule 7.11.A.1. 

Improper storage of 1 Icleaning equipment, { ] linens. Rule 7.11.8. 1 DEMERIT 

LODGING 
70.	 The sleeping room(s) are. [ Jinadequately ventilated. unclean, [ J In disrepair,

1 1undersized: 1 J Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT 
71.	 The [ 1Toilets. [ J lavalones, l Jshowers, were not. [ Iclean. [ 1In good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72.	 [ JHand cleansers, 1 1towels. were. t Jnot found. I I Inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting IS not [ I claan, [ J 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. [ J hot water heaters, [ I refrigerators, [ 1clothes dryers, [ Jfloor 

furnaces found in sleeping rooms were not: [ I adequately venled, [ I equipped with 
:~~~~i~l~ifts, [ J equipped with an automatic control valve. Rule 12.10. 

1bOils, r ] Infected wound(s), 
Igastrointestinal infection, are preparing and serving food. 

I wilh dirty hands andlor r I smoking when preparing and serving food, 
Jeating. drinking, in food preparation andlor dish

1 DEMERITS. 

J in disrepair (cracks, chips, Pit 
and 4.2.8. 2 DEMERITS. 

I dirty surfaces. 
J Lighting [ 

hoods, [ 
68. r J Premises liltered, [ 

1 DEMERIT. 
69. 
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Received from a fee 

/100 Dollars $of 

erect 
for permit to_a_lte_r_~_--..:~~~~~~ 

install 

_ 

move 
demolish 

Est. Cost $at 

Per 

THIS IS OT A P RMT
 
No work is to be started until PERMIT CARD is actually posted 

upon the premises. Acceptance of fee is no guarantee hat permit will 
be granted. PRESERVE THIS RECEIPT. In case permit cannot be 
granted the amount of the fee will be refunded upon return of the 
receipt less $5.00 or 10% whichever is greater. 

WHITE· Applicant's Copy 
YELLOW - Office Copy 
PINK - Auditors Copy 


