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DISHWASHING 72. Hand cleanse: towels, found, | 11 le 12.4
MANUALDlsHWAsHmG ‘ugzu s, | ] wars: [ ] not [ “1inadequate. Rule 1
33, Dishes/Anenails notbeing: [ 1scraped, [ ]soaked, { ]praﬂustmd.aulemc.n

n.mmmag@um jciean, [ 1in good repair. Ride 12.9.C. 1 DEMERIT,

WEMQ!NGRAYSHADEDAHEASARE4M : y
SOONAS POSSIBLE; NOTIFY DEPARTRENT WHEN CORGEGTED §74-8900 X 8703

insudy chfex_.,
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‘FOOD SERVICEHEALTH - : © -~
INSPECTION REPORT

' -

e + 7EDS Tire

Address

3> wmeen) e
MCD#  ESTAB # ’ DEM
0‘ 75 11770 l» | r SANI # '?SO%S ) . ) . ESPEV mz::mm ig#
F LICENSE ISSUED. yesa - noD LK 1 N, - day letier of
LICENSE POSTED YES O mnﬁf?} — % V-BM . follow-up ‘

FOOD SUPPLY AND SOURCE TOXIC MATERIALS

" WATER SUPPLY
)émpydhecumautwatermaiysls mnmmmgtmmmy

k)udunﬂs)‘n\emwmn [ecldoasmth&vemquatsmrage
. . belng cleaned and sanitized after each da
FOODPHEPMA'!‘!ONANDPROTECT!ON R 4.C 8?5’5’3’:7& san Ys ves

8. Cooksd and/or redfoodsamsubj'gctsd raw foods
ngw of contamination. 22A1 and23.85 2DEU£R}TS

10.Raw£‘1f!umiandlor! *vogombhsmnotwaahedbefomboimmdandlorsew@.
jl oanm;urfacesnot[ J1washed, [ ]rnsed, and/or | ]sankizedmer

e 3T A 3 DEMERITS. ngm e 2% C‘(/fﬁ/l

WASTEWATER DISPOSAL

12. Food(lce)eomctsudaoesareimpropeﬂy'[ 1 . { 1constructed, é,invtallod

{ ] maintained and/or Jlomted Ruyles 4.2.A., 4.2, 43.A 43B. 2 ank[ PLUMBING
ki 3 n 1 sfnk,[ rease trap, [ ] drain, [ urn s ry
&Foodnetpmmafecim %I ]mmw&g‘mw Kitche utility ]g ] plumbing; is imprope

[ ] sneeze guards absent. Rules 2.2.4.1., 29ET 7 DEMERITS

14, lnsﬁtuﬂom,Ghost not kept, [ | not dated, Rule 10.21 1172 mﬁknot
retained, [ | tmﬂm?lk] ksp ;arboicw Rule 2 18[1 ]2

18. ] food and/or 1 beva in lce or water is prohibited. Rule 2.4.t.2.
2 DERERrs. [ Ibeverages ,

TOILET AND HANDWASH FACILITIES
" Tollets rooms: | | Completely enclosed [ ]Equpped with self-closing,

.Openeansmbelngusadﬁnpmpeﬂytomrefood Rule 2.3.8.7. 1oau£afr méslss verm ue provided, | ] covered waste e(ladieS)
59, ina number of male, and/or fomalstodets The number of foilets are:
FOOD TEMPERATURES dew l I Rules{sl

RUBBISH
81. [ ]inadequats, [ ] uncovered eontainers were being used. Rule 6.9. 2 DEMERITS.
62 Storage areas wera not [ ] clean, [ ] free of litter, Rule 8.9.B.4. 2 DEMERITS.

not constructed to inaccassible i ee,s! teanad
[ ]%binafqueaﬁonauesafmy Ruf‘eslssandaw ‘%m" o

Therelshsethqn 114euucfoototmfﬂgeraﬂonpermea!
24.Thawntdmusedmwﬁnghodamma uate. Rutes 2.4.L.1., and 8.1.A,
1 DEMERIT. dod

25. Accurate thermometers not avalieble of used © evaluate hot holding, , reheating,
and refrigerated storage tempemtures. Rules 2.3.C.1. andzabeng!%

INSECT, RODENT & ANIMAL CONTROL

e

: & cousmucmnoauamumceormcu FACILITIES
| (3 Sy

dirty surfaces. u'Ls71_7B 1DE&ELWWWM{ 1in disrepalr,

7. ntilation Inadequal fixtui shielded, ventilation
WNQGWL}MAL]?“[ A m(%&lg:?s 79‘;1&1 EMERIT.

air restrain worn by . Aule 3.3.B. . . 68. [1 remiges littered, [ ] unnacessary squipment and articles present. Rule 7.11.A.1.
FOOD EQUIPMENT AND m‘?us:n.s' 68. improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.
30. Foo(ﬂmh food contact surfaces of ni: ind open
seams), [ ] not easlly cleanable. Ru pg‘?A [4£ 4:2% ugr&‘s :
31. Single sarvice ] stored, dtmma&. handled, reused. LODGING
R:}gs44A sndSZCh?gm t ] H amma are: | ]inadequataly ¥
= w@'ﬁﬁen < 1 Jdiny, [ ot stored propery in santizing solutions Rule 5.1.B. l } undersized; [ roper bed spacing. Pt 120 and 1511, 1 DEME
. 71. The Tollets, lavatories, showers, were not: clean, in f.
| . \. hes 125 o 125D 3 DEMEFITS. [ Yoar, [ T good e
DISHWASHING = : 72;2 deansers[]mlsm[]nmfom{]hwdaqumemle124
MANUAL DISHWASHING: .
33. Dlsheslutarmlsnotbelng [ }acraped[ Jsoaked, | 1pmﬂuahad Rule51c4 73. Thecatpemgbmt,[_ldean[ llngoudmpair Rule 12.9.C. 1DEHER!T
1 DEMERIT. : nged. Fule 12.6. 2 DEMERITS.

34. Dishes/utensils are not being washed in & detergent sol re of at
least 120°F. Themessumdtampmmmm[ 1°F. Huh51r85

v SOONASPOSSIBLE; f
1~ LN fm mwam.e,

22~ had <t~ phtm (P G5

Q,_M‘:S&ﬂu mens e
@- @m.m

38. Hdwmmmaaﬁon Thewaahmmmmmﬁbm1WF The mea-
umd [ ]°F~Ruios‘ .0.3.b. 2 DEMER

"tomperature was[ ] °F. Rule 5.1.0.4.c.(1), 2
42. Mwmwm:mmmm%
. 43. The themicals sanitizing rinse hmporawn )

tomperature was | j_F Hu1e 5.1.0.4.c.(3). &
44, No chemichl test kit provided. Rub51D4b. k)
45, Dish racks nol stored in a sanitary manner. Fule 5.1.0.8. 1 R PN
46. Gauges: [ }mubovidedj } inoperative, Rules 5.1.D.1. and 1.D.2. nmmm'

mime—Licasas@x » mﬂmjscateapy s Pink - Inspections Oy




 OF PO
YemaE v w90

—Sake - 78IS Gz f
9 12 daed Hlve. | Foel idvp
ols i Egmat L |'SANI #| ROOMS SEATS el o g 50;"%
‘1 7 0 »dab& SITES : ESTAB. TYPE Reispacton o be conducted o 7/
LICENSE ISSUED vyes @’ noQ - - o day latter of 2PT.
LICENSE POSTED | ‘ves./ NOQ : folow-v» - MLl
PPLY ARD

nalcomainer[ ] seafood products misrepresented.

& kuzesua,zm%

FOOEPREPARA“ONKNDPROTECHON ]

X doakedandiorprsparsdfoodsamwbjactedto oontaminmn
or[ ]other sources of contamination. Rules 2.2.A.1. and 2.3.85. 2

ioodiaﬁumwsmd ]foodknpmpe
doublem{nmd m
2.2A.1 2.4.F7. 2 DEMERITS.

14, km:ﬂﬁm, dated, %10.2 112 miik not
retained, [ ] schools: m?lk m{ g"o?tbelo\v Rule 2.1.B 20&23"& ‘

15.%% [ 1 food andfor [ ]beverageainiceormteréoprchmd.ﬂuiez.tt_l.z.

17. Open cans were being used improperty to store food. Fule 2.3.8.7. 1 DEMERIT.

. Crowded
Rule 10.1. 2 D

24, Tmmmmdmmorungbodamlmdequate Rules 2.4.1..1., and 9.1.A.
rate thermometers not available or used to evaluate areheaﬁng,
mfdgomeddomgempemm Rules 23.C.1. andza‘Dz.
PERSONNEL

mmtsno:wombyrooam

does not have

food units mmw adequate
) after each day's use.

yoC.1 3 DEMERITS.

WASTEWATER DISPOSAL

=

PLUMBING

56, [ | Kitohen sink, ink, T 1 drain,
% ]m MWWW%EJFMQ 2D

TOILET AND HANDWASH FACILITIES
i, Toite:s ipped with seff.
doors, [ lgrop;v}dy hasig provitest | soveres wacte recon
Rules 6.5

59, muatenumberof[ ]maie WW[ 1
[ male and

(ladies)
toilets. The number of toilets are:

femiale
female. Fule 6.5 1 DEMERIT,

RuUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Ruls 6.9. 2 DEMERITS.
82. Storage areas were not [ | clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

8. %d oos Mbﬁufeaeswmo zns“ﬁmshHmuy ’

INSECT, RODENT & ANIMAL CONTROL

OF PHYSICAL FACILITIES
not?agtt;om fy constructed, [ ] in disrepair,

[‘jdtuct]vmk{ ] fitters, | }oxhausth‘n &WTG 7.9, 18%&“‘

vy |

87.
68, Promises itered, and articles Rule 7.11.A.1.
s ! [ ] unnecessary squipment present.

FOOD EQUIPﬂENT AND UTENSILS

food contact surfaces of

ssams},[ ] not easity cleanable. 61.A 4%»\. m WW

€8, Impropuatomgod{ ) cisaning equipment, | ] linens. Rule7118 + DEMERIT..

31. 8 stored, nead, handied,; reused.
Rumigj:44A amszcmnﬁ's] [ Jcipe L tl

32. Wi di not stored n Rule 5.1.8.
15:%@!'83‘?_\5 [ ]diny, [ ] propadly in sanitizing solutions .

DISHWASHING .

MANUAL DISHWASHING:

LODGING
[ ]MWMWQ miz.swm-!s %D%

71. The Toliets, lavatonies, not claan, i
Rmeixlzawgzm S DEMERT o wore not: [ ] claan. [ Tin good repalr

72 ;z emmers,[ 1toweis, were: [ Inotfound, [ }inadequate. Rule 12.4

33. Dishedunnslsnotbelng [ Jscraped, [ ]soaked, [ ] preflushed. Rule 5.1.C4.

34. D&hedwbndbamnotbamgwashodmnmmwmon ate of at
feast 120°F, The meas! umporammm °F. Rule 5. 3%.

B tampereture was not at lsast 140°F. The mea-
mmn ms.

. The was mmm1zo°rmmud
o Ru!e5104.o.(1) zm o
mm.mwm Tl 5.1.0.4.0.2). 1

7ammsuggum{ I clean ]mdmpdr Fule 29C. 1 DENERT.
4, Drinking not &

} sanitizing rinse water temperature was not utmmm
] °F. Rule 5.1.0.4.0.43), zua-%s. :
44. No chemicel test kit provided. Rule 5.1.D.4.b. 1 DEMERIT, ) .

45, Dish racks not stered In a sanflary manner. Rule 5.1.0.6. 1 DEMERIT.
46. Gauges: [ 1 not provided [ ]inoperative, Rules 5.1.0.1. and 5.1.D.2, 1 DEMEMT,

White - Licansee GQxy ¢ Yellow-StateQxy ° m—mtzafsanf
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CITY OF PORTLAND, MAINE ,
FOOD SERVICE HEALTH —
INSPECTION REPORT —_1D -

S Ak

3 Y2 Z/anx: » % VA'LD:

r Name ; Z ( Establistunent Name
J -MAL'
3 Zip Code

D (‘m
fontl oS

MCD # ESTAB # DATE

PURPOSE ! {?EH
REGULAR .. gp

DAY | pOLLOW-UP ESTAB. TYPE Reinspection to be conducted ¢y 4pT O

o[s[1{7]0] Pl ¢gj W s T v | e

COMPLAINT .. 3 within days
INVESTIGATION 4 R — day lettar of 2PT
4 NEW/OTHER 5 X e i &

osroer vy o LSV D D30 ooy

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjsmsd to cross omkaminatien fmm i raw foods
] other sources of contamination. Rules 22.A.1. and 2.3.B5, 2

10. vegetablos are not washed before being used and/or served.
Rulogtﬁlat ZDEMéRIJIS

11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or[ ] sanitized after sach use
and following any kind of tion when contamination may have oceurred,
Ruie 5.1.A.3. 2

12. Food (ice) contact surtaces are constructed,

]m(aim)a!nedmdfor[ J_m'."&"mh 4.2, 43A] 4.3.8. 20:‘121:173.

13. Food during storage/displa Soodleﬂumavered foodhuxopo

stm‘adorsﬂoor,[ ]foodeonmshwcog{ ) double stmkeé{ , ke

_|_}sneeze guards absent. Rules 2.2.A.1., 24F 2 DEMERITS,

14, Institutions; Ghosttray(s?[ }mtkept&ﬂgmtdated Ruls 10.2{ 112 ik not
retained, [ ] schools: milk not kept at or below. Ruie 2.1.B.1. 2 DEMERITS.

15. Stora ] food and/or beverages in ice or water is prohibited. Ruie 2.4.1.2.
2 DES’EHI\(S L

17. Oponcammbalngueed;mpropadytammfood Rule 2.3.B.7. 1 DEMERIT.
PERATURES

ration: There i less than 1/4 cublc foot of refrigeration per meal.

3. C
Ruie 10.1. HERITS.

24, '{rgao‘:rngir?cmmdtmnsporﬁngibwamunadequate Rules 24.L.1, and 8.1.A,

| 44 No chemical teet kit provided, Fiule 5.1.D0.4.b. 1 DEMERIT.

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

; l U Accurate thermometers not avajlable or used to evaluate hot holding, cooki na reheating,

non food contact surfaces of equipment: [ #h dis
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A,, an

WATER SUPPLY S

48. [ ]Acopyof#»eeunentwaleranaﬂy&swasnotavallableatmefaciﬂty
{ ] Further testing may be Rule 6.1.E.3. 2 DEMERITS.

aftar each day's use.

52. Lu}e le food units) The water storage tank: {egdoesnothwe adequate storage,

8101’.‘28‘5089%1’3 and saniiz

WASTEWATER DISPOSAL

PLUMBING
56. Kitchen sink, vk, 3 drain, umbing; is i
[ ] Sieror T L Ly o [ Tyresse o, | T, Joumping ermmrorory

andior mai

TOILET AND HANDWASH FACILITIES

86. Tollts rooms: [ ] Completly encosed. [ ] Equippod with seftdosing, tght
issue provided, [ ] covered e e
il I P e Erm'spm ["1] coverad waste receptacie (ladies).

59, lnadeﬁuate number of [] } male, and!c;tr5 I ]female toilets. The number of tollets are.

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
82 Storage aress were not [ ] clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: inaccessibile to vermin, [ easﬂycleaned.
I ]refusablnofquosﬂonablesafety Ru}esﬁ‘!;andeto 2 DEMER

OONSTHUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
o Rios 71T 8 DEMERITT Y contmicted, (WP Glaropeir
Ug'tﬁng ventilation inadequate, fixtu not shielded, [ ] dirty ventilation
l_d!m]work.[ )ﬁitars.[A]_emtaugﬂarlr(ﬂubs'lﬁ 7.9, 71(1) 1 ME&“’
68.!. %Pmnin_ses littered, [ ] unneceassary equipment and articles present. Rule 7.11.A.1.

69. Improper storage of [ ] cleaning equipment, [ ]linens. Ruls 7.11.B. 1 DEMERIT.

31. i j stored, [ ] di handied, rsused
"&?ﬁ;\andszc Ig‘s. [ Tdepensed, 1 [ ]

| / Wiping cloth: ] dity, [ Wt stored properly n sarizing sciuons Fie 6.1,

DISHWABHING

MANUAL DISHWASHING:

LODGING

70. The ventilated, unclean, dis

I ]mm%g( ]m%'ymmmsmwA liBﬁME 7.
71. The Toli showers, clean,
T Ros 125 onei 129 D 3 DEMERMTE o Were not [ ] clean, [ in good repar
YZ,LJE"ER#SWS,[ Jtowels, were: [ }notfound, [ ]inadequate. Rule 12.4

33, Disheafutondlsnotbdng: [ 1scraped,[ ]soaked, [ |prefiushed. Rule 5.1.C4.

34, shedxﬂuuﬁamnutbﬂngw&shedlnadetargent ution having a temperature of at
least 120°F. The measured erature was [ 1°F. Rule 5.1.C.5. 2 ITS.

37 No tost kit provided. Rule 5.1.0.4.b. 1 DEMERIT.
MECHANICAL DISHWASHING: i

38. Hotwabrumﬁmﬁon The wash-water tonu:emurewssndatbasﬂéﬂ"F The mag-
red tempenature was [ ] °F. Rule §.1.0.3.b. 2 DEMERITS.

41. Chemical sanftizers: The wash-waler temperature was mawtm
temperature was [ J°RM5.1.QM§%}~ ‘W )
42, Wmmmmw 51.04.0.02). 2

73. The carpeting is not: [ ] clean, [ ] in good repalr. Rule 12.9.C. 1 DEMERIT.
74. Drinking g not sultably sanitized and packaged. Rule 12.6. 2 DEMERITS.

+ (TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECTAS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

43. The chemicals sanitizing water lemperature ionst 130°F.
temperature was [ 1*%510“@%

45. Digh racks notistored in a sanitary manner. Rule 5.1.D.8. 1 DEMERIT.
486. Gauges: [ 1not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D.2. ummm

Rhite -~ Licasee Qxy  » Yellow-State gy ¢  Pink - Ingpectios Coy
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MCD # ESTAB # A PURPOSE 5 DEMERITS

0/51]7]0! [2olLlplst ™| W | = i Two [ow | B2 tterm e e e $07 4

. ) o days —

LICENSE ISSUED YES NO O jr/ééy U& 3D % 22@ mmou e - dayieterof ¢m 2PT § _
LICENSE POSTED vedgt oo z , NEW/OTHER 1oovvcorseevarcs B follow-up

:
FOOD SUPPLY AND SOURCE

WATER SUPPLY

48, [ ]Aoopyofthommweteranatysiawasmtavailab&aatmefmmy
Fum’rartesﬂ g may be required. Rule 6.1.E.3. 2 DEMERITS.

4. &u}etgﬂ?!;ezled" [ Dé .l;réprﬁpedy Iabelsd containers of tood are being e

e S o e L
8. Shellfish not be in o container; seafood products misrepresented.
huloe 21 8.2 nd 21 Ba 1 DEMERTTS, o | | soatoodp

i:&obﬁeh&mh)mw?.‘tgrw:go&unﬁ.ﬁ[z dgesna!had\;;adequale storage
aned san| after each day's use.
o0 S DEERITS

FOOD PREPARATION AND PROTECTION
Cooked and/or prepared foods are subfected to cross oontamunaﬂon from é }rraw foods
or[ ]other sources of oontamintmn 2.A.1, and 2 8

WASTEWATER DISPOSAL

]s

10. 23%&)3“1%& mblesa not beng ussd
A s s g mm:smz\ N
Rule 5.1.A3. 2W ,?‘ v AL
1 Fors (o ot sths S ot s DTl — LRGN
,@m:.m&m&mw JToodlo wnoovred [ QadBopory 56 [ | Kicha ik [ ]y iic [ 1| roase v [ I3, [ 1Bl s ropery

]sneezg;uardsabsentﬁubszzlﬁ 2.4.F.7. 2 DEMERITS.

14. Institutions: Ghost tray(s) [ ] not kept, | F1not dated, Rule 10.2 | 1 1/2 mllk not
ned, [ ] schools: milk not kept o below. Rule 2.1.B.1.

15. Storage of foud and/or beve: in ice or water is rohlbiwd. Rule 2.4.!.2.
2 ezas. 1o o Toeverces ;

T TORET AND Hmw o
rooms: { ! Complewly enclosed, quipped with self-closing, tight fitting

tissue provided, covered waste receplacie (iadies]
Rulesés .6, and 6.7. 2DL')E bl ¢ 4

59, lnadaiuate numbaer of [ ] male, andlor[ ]tomaie toilets. The number of toilets are:
ale and [ ] temals. Rule 6.5 1 DEMERIT. ‘

17. Open cans ware baing used improperly to store food. Rule 2.3.B.7. 1 DEMERIT.

FOOD TEMPERATURES

RUBBISH
81. [ ]inadequate, [ ] uncovered conteiners were being used. Rule 6.9. 2 DEMERITS.
62. SmmgeamaswemnmUclean [ ]fnesoflmer, Rule 6.9.B.4. 2 DEMERITS.

£3. Storage areas ars not constructed to f ] inaccessible 10 vermin, easuly cleaned,
[ ]refuss bin of questionable safety. Rides 6.9 and 6.10. 2 DEM

23. rel on:
Rule 10.1. 2 DEMERITS.
24, The containers used transporting food are inadequate. Rules 2.4.L.1., and 8.1.A, - -

o 1 DEMERIT. lNSECT RODENT & ANIMAL CONTROL.
5} Accurate thermometers not available or used to evaluate hot holiding, ldngﬂrshoaﬁng \ 1 L f
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEME!
PERSONNEL

26. N rtiﬁedfoodhandlsr/ Rules 3.5

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FlClLlT!ES

/mb'mmgwms 1 DE me‘““[
7; k(%éemmnm

67. L il ina te, fistu not shielded,
/ kel S et Wm;ug.mﬁsmm

26. Hair restraints fiot wouyby fogdhandiers. Rule 3.3.5. 1 DEMERITS. ‘ -~ et ooy
i FOOD EQUPMENT AND UTENSILS i it Improperatofageof[ ] cleaning equipment, | ] iinens. Rule 7.11.B. 1 DEMERIT,

food contact surfaces of equipment: | | in disrepair (cracks, , pits,‘open
f& soame), | ] ot easlly cleanable. FLles 4.1.A, 4.2.A.. and 4.2.5. 5 DEMERNTS.
31. Single service articles stored, dispensed, [ ] handled, [ ]reused. LODGING
o 4.4.A and52Cm2mEerzﬂ ) L1

£, Rules 70."The sleeping room inadequately ventilated, unclean, [ ] in disrapair,
@E& cloths 1dirty, ]notstoredpropeﬂymsaniﬁzmgsoluttonsﬁuﬁas18 Aj_unde%:z\g ed; ‘]Imp e ] ::'yﬁubﬂzsmmd IH)EM .
71, The[ ]Toilets[ ]lavatones. ] showers, were not: [ ] clean, | ]lngoodmpajr.
3 utes 12.3. and 1 . 2 RITS.
DISHWASHING & ]Handcleansers,[ Jtowels, were: [ ]nd\fouﬁd,[ ] inadequate. Rule 12.4
MANUAL DlSHWASHlNG
33. Dishesv‘utonsilsnotbeing { ]scraped,{ }soaked, [ ] preflushed, Rule5164 73. Thecarpeﬁngisnot [cheanj 1in good repair. Rule 12.9.C. 1 DEMERIT.
1DEMERIT. sanitized and packaged. Rule 12.6. 2 DEMERITS

34, Dishes/utensils are not being washed in a detergent solution ha re of at
least 120°F, Thamewumd temperaturewas[ ] °F. Rule 5.1. ‘5 2 DES RITS.

‘ gir = B = «  [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECTAS
37. No chemical tast kit provided. Fuls 5.1.D.4.0. 1 DEMERIT. SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

MECHANICAL DISHWASHING:
38. Mot water sanitization: The wash-water temperature was not at least 140°F, The mea-
red temperature was °F, Rule 5.1.D.3.b. 2 DEMERITS,

~Chemical sanitizers: The wash-waler lemperature was not af least 120°F. The meesured
tamperature was | ]*‘F Rule 5.1.D0.4.c.(1). 2 DEMERITS. g

42. Sanitizing chemicals not automatically dispensed. Rule 8.1.D.4.6.(: m ) Y

43. The chemicals sanitizing rinse wal messiured
temnpaerature was [ ng}°FRu!es1D4‘c(3}A_;;Mi_;\.

44, No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
45, Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
46. Gauges:[ ] not provided [ Llnoperative Ruies 5.1.D.1. and 5.1.0.2. 1 DEMERIT.

&

.y
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CITY OF PORTLAND
PLANNING AND URBAN DEVELOPMENT
INSPECTION SERVICES DIVISION

Date /gig
FOOD SERVICE ESTABLI&HME&T / b/

INSPECTION REPORT

‘ Sanitarian /
SUPPLEMENTAL SHEET NO. _J o s 7
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