Tnspection Services Department of Thben Development
Michael J. Nugent Joseph E. Gray, Jr.
Manager Director
CITY OF PORTLAND
BILLING NOTICE
December 7, 2000 -
B.I"s Wholesale Club
513 Warren Ave
Portland, Mame 04103

Certified Mail: 70993400 0019 5716 1981
Re: 314-B-022
Dear Sir or Madam:

The City Council passed the following amendment on May 17,1999:

Sec 11-37. msmmmnmou Performance Requirements.

All licensed Food Service Establishments shalt be inspected annually on forms approved by the
State of Maine Dept. of Health Engineering. Establishments which obtain a score between 79 and
84 may be inspected monthly untit the establishment has achieved the score of 85 or abave.
Establishments with a score of 78 on two consecutive inspections shall be referred to the City Clerk
for action pursuant to Chapter 15; provided, however, the foregoing shall not be construed to be a
Iimitation on the authority of the City to refer violations to the City Clerk for action pursuant to
Chapter 15. o i

Re-inspection fee for FSE $75.00 per re-inspection

Since that date, the City of Portland Inspection Services Team has mspected the above Food Service
- Establishment on the following dates with the following results:

10/31/2000 72 11/65/2000 87
Based on this standard vour establishment has been re-inspected 1 time. You now owe the City of
Portland 75.00 in re-inspection fees. This fee must be paid within 30 days. Failure to pay the re-
inspection fee will cause this office to potify the City Clerk for action pursuant to Chapter 15,
including withholding future License renewals. Please fee free to contact me at 874-8700, if you
wish to discuss this.

Sincerely,

Mike Nugent
Manager of Inspection Services

389 Congress St Portland, Maine 04101 (207) 874-8700 FAX 874-8716 TTY 874-8936



Inspection Services
Michzel J. Nugent
Manager

Department of Urban Development
Joseph E. Gray, Jr.
Director

CITY OF PORTLAND

January 24, 2001
BIs Wholesale Club
513 Warren Avenue
Portland, Maine 04103
RE: 314-B-022
Certified Mail #76001670000030717816

Dear Sir or Madame,

Please find attached a copy of a prior billing notice that was sent pursuant to our Food Service Inspection
Program. Our records show that payment has not been received.

Pursuant to Section 15-8 of the City Licensing Ordinance, this office if referring a recommendation to the
City Clerk that your license renewal be denied until all fees due to the City are paid.

Section 15-3 of the Ordinance disallows owowmmob of the business without said license.

This constitutes an appealable decision pursuant to Section 15-9 of the Ordinance. Please feel free to
contact me at 874-8700 , if you wish to discuss the matter or have any questions.

Sincerely,
NNl
Mike Nugent

Manager of Inspection Services

Ce: City Clerk

389 Congress St Portland, Maine 04101 (207) 874-8700 FAX 874-8716 TTY §74-8936
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ed foods i 47,0

1, [+] Spoiled m.:&oi 1 adut
- S DEMERITS. i

2. [ EUnpasteurized milk, [7:].mi x.van_:aﬁ..ﬂ.. 1 oﬁn_aa
B Hu«magaummwm_:m used and/orserved, Rules 2.1.B4: 5 ummmmm_._.m.

3. Canned.focds from:.an: unaj u_.o<3 mocao..o:”u_.mawmmm. g_:m.cmma m:a...o« mm:ao_ :
S Rule 201435 DEMERITS. i : :

4, [ ]Unlabeled, [ ]improperly labeled ooaﬁ_:ma om food are being cmmn andior mm?_ma.
Rule 2.1.A.2. 1 DEMERIT.

5.7 Ganned goods found: [" ] leaking, {:-.] with severe: am_.;m
ol andlorl: mmms_o:m: Rule 2.1.A:1. 5 DEMERITS.

6. [ ]Shelifish not being _69 in orginal container; [ gmmm*o& n_.oacnﬁ aaavammama
Aules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

7.~ Meat and/or-meat produets not USDA approved. Rule 2.1.A.2, ”.m.um%mm_.._.m..

- qu nozan_o:

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to ¢ross contamination, from [ ] raw foods
or{ ]other mo%ﬂn%m of contarnination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

9. Employees-handle raw.and cooked. or prepared food: progucts.with: o cua hand-

B im%:_%m in between; Rules 2.2.A.1. and 2.3.8.5. EDEMERITS,© ©

10. Raw [ | fruits andlor [ ] vegetabies are not washed before being :wma mso_.,oq 823
Rule 2.4.8.1. 2 DEMERITS-

11. Food contact surfaces not [ | washed, [ 1rinsed, and/or [ ] sanitized after each use
and following any kind of operation when contarination may have occurred.
Rule 5.1.A.3. 2 CEMERITS.

12. Food {ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
[ ] aﬁm_uﬂum_:ma and/or[ ] located. Rules 4.2.A., 4.2.8., 4.3.A., 438, 2 DEMERITS.

13. Food not protected during storagefdisplay: [ | food left uncoverad, [ ] food improperly
stored on floor, | | food containers in cold storage double stacked or nested,
[ lsneeze mcmam absent. Aules 2,2.A,1., 2.4.F.7. 2 DEMERITS.

14, Institutions; Ghost ray(s Tnotkept, [ 1not dated, Rule 10.2 [ 11/2 pint milk not
retained, [ ] mosoowww\ rw:m not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

15. Storage of [ ] food andfor [ ] beverages in ice or water is prohibited. Ruie 2.4.1.2.
2 DEMERITS.

Mm. [} Unwrapped and/or | -] potentiaty hazardous:food Eoucnﬁ prayv cm_v‘.mmzmn 3.5@ -
 public were:being reused. Rula 24,105 DEMERITS. 3

._1.... Open cans were being used improperly to store food. Rule m.w.m.,.w. 1 Um_.._._mm_._.

FOOD TEMPERATURES
18. Potentially. hazardoys food(s);not being: [ J.reheated [ M oooxmu long m:o:m: tobe
- adequately-heated 10 allparts:Ruls 2.4.G.3.. 5 DEMERE

19; Prepared ptentially nazardous foods reguiring: _.maaman_o: are:nok ao:m rapidly:cooled::
2 10:45% or Delow. The measured temperaturewas - 12F Rule 2,.3,C.3. .5 DEMERITS.
20,1 ] Frozen food not dm_:m kept:at 0°F, or:below: improper.thawing. the Bmmmcaa
temperature was [ 7 TOF. Rule 2.3.C4. 5 DEMERITS ;

N._ i voﬁnﬁ_m%&mmmao:m :om.. foad(s)not being stored at 140°F or-abo
o lemperature was [ Rules 2.4:G.7, 2441 .2, 5:DEMERITS..
22;: Potentially:hazardous. cold fecd(s) notbeing stored at 45°F or:belo ]

i temperatura was § J}eRRules 24.60T and 24.44:1b. - 5 DEMERITS:
23. Crowded refrigeraticn: 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 2.4.1.1., and 8.1.A.
1DEMERIT.

Toxic: materials, 7 ..m..nmao:& medications: g&o«_r
“Tlabeled; H.” _Emu m *oe u

[T improperly stored,.

WATER SUPPLY

48. [ ] Acopy of the current water analysis was not available at the faciity.
[ ] Further testing may be required, Rule 6.1.E.3. 2 DEMERITS,

49 - 1 Waterlested and-found to be unsatisfactory. :Ruie.6:1.4:.1." 5 DEMERITS.
mo ._._.5 :mm chlorine was:loss than 0.25 ppm.; .q.:m Smmmcaa chy %o Sm_a : ;
: ‘I ppm-Ruie 6.1.A.2: 5 DEMERITS.:
Hot ang [ ] cold water: (Under pressure). was 32. provided mo 46
: “ % :&mmsm_@.ﬁo; M_"_vm<ﬂol$. Rule 6.1.0:.1.:5 Um_smmn.m
mm Mz_og_m food units) The water storage tank: [ ] does not have adequate storage,

sinks; [ 1.dis]
]is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsuriace disposal system: was found to be surfacing. Rule 6.2.A; .4 DEMERHS:
54 Wastewater was g_sm _av_.ou@% a_mosm_.maa 88 the u_ds.ﬁ. Rule! m.m..» 4: cm.z_mw_._.w

PLUMBING
56. Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
m wm_nma [ ]instalfed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
A:cross-connection,: §§ocﬂ backflow device; exists between thea:drinkin m:aﬁoémmﬁ?

cet hosa hot wate “heat watar: closats, £
a.: ! nE_m m G 5 Umgmw_._.m

57.:

._.O__-m._l AND HANDWASH FACILITIES

58. Toilets rooms: [ | Completely;enclosed, [ | Equipped with selfclosing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle {fadies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

58, Inadequate number of [ ]male, and/or [ ] female toilsts. The number of toilets are:
{ ] male and | _ﬁmam_m. Rule 6.5 1 DEMERIT,

60 Handwash lavatories: [ clean adequata number; T
mairtained, [~ L hand cleansin . sanitary towelhand.dr
Svided ] commont towel: Rules 6,3, and 6.8 :4'D _smm:.m 3

RUBBISH

61. I Jinadequate, [ 1uncoversd containers were being used. Rule 6.9. 2 DEMERITS.

62. Storage areas were not{ ]clean, [ ]free of litter, Rule 6.9.B.4, 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, __ ] sasily cleaned,
HHEamev_:oﬂncmﬁ_o:mvmm&mqmcammmmsam._owcmz_mx._.w

_zmmo._. mOUmz._. mbz_z_b_. OOZ.-.WO—..

25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D. m 1 DEMERIT,

PERSONNEL

26. No certified food handier/manager. Rules 3.5,
27.:Personnel with;[: m communicable
[} rospiratony: o[ 1. gastrointastin:
s RO 3T A G DEMERITS, 0
28, Porsormel: [ Lwith:clrty | :m:am and/or
i Jwith-poor Byvalenic uqmanm H Mmm
Ciiwashing areas; BulesS.2:AL 0

m Food: mmgom*ma_a The osol :] doors; [
e not adeguately’ screened. ma 8.10:D

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. m_ooa. walls, cailings, [ ] not smooth, [ ] properly constructed, [ ] in disrapair,
[ 7dinty surfaces. Rules 7.1-7.6.1 DEMERIT,

67. { ]Lighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, [ ] di <m3__mn_o: .
hoods, [ ] ductwork, [ ]filters, [ ] exhaust fans. _"Wc_mm.wm 7.5, ,:w .?mumz_mm_._.

29. Hair restraints not worn by *ooa sm:a_m_.m. mcE w.w._w. 1 Um_smm_._.m.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ 1 in disrepair {cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A,, and 42.B. 2 DEMERITS.

68. [ ] Premises fittered, unnecessa uipment and atticles present. Rule 7.3
1 DEMERIT. L1 ¥ equie P ule 7.31.A1.

89. Improper storage of [ ] cleaning equipment, [ ] finens. Rule 7.11.8. 1 DEMERIT,

3. Single service articles improper! stored, dispensed, : i
Rules 4.4.A, and 5.2.. 2 DEM m_ﬁ.m_ [ Idispensed, [ }handed. [ ]reusod.

32. “,..__uv,_mq% mo_%?m [ Ydirty.] 1net stored properly in sanitizing mo_c”_o:m Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleaping Bo_.ammu are: [ ] inadequately ventilated, unclean, [ ] in cisrepair,
[ Jundersized; [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT,

71. The{ 1Toilets, [ ]lavatories, I ] showers, were not: clean n i
Rules 12.3. and 129.D. 2 DEMERITS. Ll o1 1ingood repalr

72. [ ]Hand cleansers, [ ] towels, were: |

n X i y
2 DEMERITS. | notfound, [ ] inadequate. Rule 12.4

33. Dishes/utensils not being: [

d, X ) Ak
 DEatan: Iscraped, [ ] soaked, [ ] preflushed, Rule 5.1.C.4.

73. The carpeting is not: [ I clean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/iutensils are not being washed in a detergent solution having a temperat f at
ieast 120°F. The measured SBuoSEB was [ ] °F Rule 5.1 % 5. N Uvmz._m_.r«_m._.m &

57, No chemical teat it provided. Fus 5. 5451 DEVIERTT

MECHANICAL DISHWASHING: :

38. Hot water sanitization: The wash-water temperature was not at _ammﬂ 140°F. Thi -
m:Bn_ 333368 s.mm f - ]°F. Rule 5.1.0.3.b. 2 DEMERITS. o mea

inSe water tlemperature wasnot.at.
Tﬂ Rule:5.1; Uw Acmgmx_._.m

41, O:ma.omm san| _Nma The s.m.ws,imﬁm« temperature Emm.mmﬁ at _mma .“moov. .:._ :
temperature was [ 1°F. Fule 5.1.D.4.c.(1), 2 DEMERITS. e Eom.wcaa

42. Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4..02) 2 DEMERITS.

74. Drirking gl not mc.ﬁg mm_.__n_wma and packaged. Rule 12.6. 2 Um_smn_._.w

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; ZO._._U_\ DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

%L_ - {%m\»\,ﬁ\m&ﬁ})
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43. The chemicals sanitizing rinse water temperature was not ai least Amouﬂ Th
Iermporaiure was { }°F. Rule 5.1.D.4.c.(3). 2 DEMERITS. © measured

44. No chemical test kit provided. Rule 5,1.0.4.6.. 1 DEMERIT. :
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6-1 Um_smm_._.
48. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.17 and 5.1.0:2. 1 DEMERIT,
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FOOD SERVICE HEALTH
INSPECTION REPORT
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FOCD SUPPLY AND SQURCE , Pas) XIC | . :
i : " ATy i fals, ersonal medications andfor [ ] first-aid supplies weore:
1 [ dhaled andlor [ ] adulterated foods are being used andor servad. Rule 2141, iww PRl ik m P labeled, [T used in food. NPy
2. Unpasteurized milk, [ ] milk products, [ .._ cracked eggs,] ] unpasteurizad egg #
vaacaum being used and/or served. Rules 2.1.8.4, 5 DEMERITS. . - - RSOy
i i or served. _ _
> mN._M:mﬂm_ *Mo%m mﬂm_.mpwmmmﬁmu.u 3.<on souree en premses pelng e m” 48. [ 1Acopy of the current water analysis was not m,..w__m_um_w._ mH m__n_wm*mo___?
4. ] c_.“_m._um_mn { ] improperly labeled containers of food are being used andfor served. { ] Further testing may be reguired. m_.‘__o 6.1.E.3. 2 D X
" Rule2.1.A2, 1 DEMERM. . 49 Water tested and found to be unsalisfactory. Rule 6.T.A.1. 5 DEMERTS.
5. Canned goods found: [ | leaking, [ ] with severe dents. [ ] in rusty condition, 50. The free crlofne was less than 0.25 ppm. The measured chiorine residual was
" andior[ ] swolien. Rule 2.1.A.1. 5 DEMERITS. ~ : . S hom, Rule 6.1.A.2. Am cumgmw:m. v i
i ing Xept in original container; [ ] seafood progducts misrepresented. 57,1 JHotand [ ]cold waler (Under prossure) was no i o
> rcw%w:w__:_m:m:%h% mnmm.% 1 DENIERITS, . : [ wm_:_ﬁ { {dishwashers, or [ ]lavatories. Rule m;b%. 5 uam_smm:,w.
dlor 1.A.2. 5 DEMERITS. i its} The water storage tank: [ ] does not have adequate storage,
7. Meat and/or meat products not USDA approved. Ruie 2 A...> 2. 8 e ) 52, Mzwﬂuw %ww w.m.;wwovm% ater sto m_m_ e tanic ] § daes nothave adequ
FOOD PREPARATION AND PROTECTION . Rule 8.1.C.1. 2 DEMERITS.
) ked andfor prepared foods are subjected to cross contamination, from [ ] raw foods
8 mw mo %Q:m_. mo%&%m of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 cm_smmﬂ.m . R STEATER DISPGEAL
ked or prepared food products without therough hand- _ AST - —
> mm%_o_w.% w%ﬁ%ﬁmw:ﬁﬂcﬂm 323, mam m_.ow.m.m. SDEMERITS. o 53. The subsurface disposal System was found 1o be surfacing, Rule 6.2.A. "4 DEMERITS.
10, Raw [ ] fruits andlor { _ ] vegetables are not washed before being used andfor served. 54, Wastowater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.
Rule 2481, 2 DEMERITS. — 55. (Mobile food units): [ ] waste water storage tank does hot have adequate storage.
11. Food contact surfaces not: | j washed, [ ] rinsed, and/or [ ] sanitized after @ach use Rule 8.1.0.2. 4 DEMERITS. 2 s
and following any kind of operation when contamination may have on.ocnoa.
Rule 5.1.A.3. 2 DEMERITS. H T
. Food {Ice) contact surfaces are improperly: [ ] designed, [ ] constructed, ins 5 PLUMBING
._m, mowamzwmima and/or[ 1located. Rules 4.2.A., 4.2.B.,4.3.A., 436, 2 cmimmn.m. ST TRishar ST Uy ST grease wap. T o T Tplumbing K impropery
13, Food not grotected durng mﬂoﬁam\ammu_mﬁ L ioona_mwc__k:wmwm_mwm.ww Lmdmﬂomaawﬂuﬂonmﬂ:.. ' [ ]skzed. [ ] ﬂ:.mﬂw__ma and/or }m_sam.__._mn. Aules 6.4.F. and 7.8, 2 DEMERITS.
-7 Wcﬁﬂ%%nmo%mwﬁawu %mwwwﬂmwﬁmqw.ﬁmm_m Mm.qw.m_% nommmﬂmm_qm. ) 57. A cross-connection, without backflow amso_m. ﬂox.ﬁﬁm c%ﬂﬁmmwnm:um mmﬁ:%w owmm.. the waste~
T3 instiafions: Ghost ray(s) | ] notKept, {1 not dated, Rule 102 1.172.pint milk not water systems at the: | ] faucet hose, [ /] hot water heater, [l eter 00 SemeriTs.
" retained, [ ] schools: milk not kept at 40°F, or below, Rule 21832 DEMERITS. Il g )
15, Storage of [ ]food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
i ially hazardous food products previously served to the TOILET AND HANDWASH FACILITIES
e e g Hoto BT, & DEME prod 58, Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
public werg being reused: Rule w.?i_. Hm Mma_mww.mmrge 2367, 1DENERTT doors, [ ] properly venied, [ ] tissue provided, [ ] covered waste receptacle (ladies).
17. Open cans were being used improperly 1o store B 3.B.7. . ) Rules 6.5 6.6 and 6.7, 2 DEMERITS. .
FOOD TEMPERATURES 59. Inadequate number of [ 1 male, and/or [ ] female toilets. The number of toilets are:

el Imale and [ ] female. Rule 8.5 1 DEMERIT.

..vu. :60. Handwash lavatories: {* ] clean, [ .Fadeguate number, [ -] accessible, [ [ fixtures .
! -="maintained, [ ]hand cleansing soap, [ -] sanitary towelhand drying qm.,_. ices .:omnqo.,

Mm.vossnmm:wnmaoam*oo&&:ongm:m"m..wasmmﬂmaﬁ.“nooxma_n:.m mgOcm_: 8. wm
: muogcm»mww_ heated 10 all pans Rule 2.4.G.3.°5 ﬂmusmm_.Lm. B3 : :

19. Propared potentizliy hazardous foods requiring refrigeration are not being rapidly cooled

_ i common towel. Rules 6.3. and 6.8 4 DEMERITS, ;

1o 46 or below. The measured temperature was [ I°F, Rule 2.3.C.3. 5 DEMERITS. vided ] : g e e

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

21 Mﬂw&ﬁﬁﬂwﬂwﬁocm gw m_w..oammm“mwom wm_m: m_. mwwﬂm.” Wb.ommumw__mmumwﬁww:m easured - 61. [ ]inadeguate, [ ] uncovered containers wers being used. Rule 6.8. 2 DEMERITS.
22, Potentiafly hazardous cold food(s) not being.storad at 45°F or below. The. measured. . 62, Storage areas were not [ ] clean, [ ] free of litter. Rule 6.9.8.4. 2 DEMERITS,

temperature was [ 1°F. Rules 2.4.G.1., and 2.4.H.1:b. 5 DEMERITS. - 63. Storage areas are not constructed to be: [ | Inaccessible to <m_.ﬁ__mr£ easily cleaned,
23, Crowded refrigeration; There is less than 1/4 cubic foot of refrigeration per meal. [ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DE .

Rule 10,1, 2 DEMERITS. :
24, The eontainers used transporting food are nadeguate. Rules 2.4.1.1., and 9.1.A.

1 DEMERIT. ; INSECT, RODENT & ANIMAL CONTROL.
25. Accurate thermomatars not available or used to evaluate hot holding, cooking, rehoating, 64, []fes, -] rodents, [ . Iroaches, [ ] live animals {other than mmn_._m.q ommc._nm n.ommw.
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D0.2. 1 DEMERIT. waore found on'the premises.: Rule 6.10, and: 7.12.G.: 4 DEMERITS,; it i
: 85 Food service facilities: The outer [ 1 doors, [ | windows; [ - ] skylights, [ I transoms .
PERSONNEL were not adequately screened. Rule 6.10.0. 4 DEMERITS. i 7u, 270

26. No certified food handisr/manager. Rules 3.5, : o
27. Personne! with:[- | communicable disease(s), [ ] boils; [ ] infected: wound(s), """ S e
[“}:respiratory-or | | gastreintestinal infection, ara preparing.and serving food . CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
CRule 31 ACS DEMERITS, oo ns v Co T R 886. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, [ ] in disrepair, .
. Personnel: [ -]with:diny. hands and/or [ | smoking when preparing’and serving:food, . - L ldirty surfaces. Rules7.1-7.6. 1 DEMERIT,
.- [5] with poor-hygienic practice, [ 1 eating; drinking, in-food preparation andfor dish-: {87 [~TLighting [ ] ventitation inadequate, wsﬁmxﬂ:a@. not shiolded, [ ] dirty ventilation
.- washing areas.Rules 3.2.4:,3.2.B.. and. 3.4.A 5 DEMERITS. GO heeds, [ ] ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.
29. Hair restraints not wom by food handiers. Rule 3.3.B. T DEMERITS: 88.[ | _u_‘mamm_.mw littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
1 DEMERIT. :

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

2

[

g

FOOL EQUIPMENT AND UTENSILS
30. Food/non food contact surfaces of equipment: [ ] in disrepair {cracks, chips, pits, open
seams), [ 1not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2. DEMERITS.
31. Single service articles improperly; [ ] stored, [ dispensed, [ handied, { ] reused. LODGING
Rules 4.4.A. and 5.2.C. 2 DEMERITS. N = 70. Tne sleeping Boammv are: [ ] inadequately ventilated, unclean, [ | in disreparr,
32, Me%__mﬂ% %mv%m.._, [ Pdiny. [ 1notstored properly in sanitizing solu ons Rule 5.1.B, [ Jundersized; [ ] improper bed spacing. Ruies 12.9 and 12,11, 1 DEMERIT,

71. The [ ]Toilets, [ ]lavatories, [ ] showers, were not [ Jclean, [ ]in good repair.

DISHWASHING ) WCHQMLMM_HMMM@% ._Mﬂmﬁmﬂww.H Tt found, | T mad
MANUAL DISHWASHING: ; .7 3 DEMERITS. g : : ) lequate. Rule 12.4
33 wwmw_mmmm_._ﬂmm_m notbeing: { [scraped, [ ]soaked, [ ] preflushed: Rule 5.1 .OM.\ , .\\\ .wm Mﬂw m”am_z:m is 3omh .Wmom._wm:. H. .M ﬂ good repair. Rule 12.9.C. 1 DEMERIT.
oA o meauned Dot sy T SR TR SR S 75 Gos Rolencas [ Thotwaio e [ Toesaine | it bt T
85.: Dishes/utensils are not being sanitized oy immersion for a0 mm.owla o Ciean hotwater ; o ..%:ﬁm%wmmw__mmws sleaping rooms were not: [ } adequately vented, [] eq ipped with ;

Smﬁmauo_.meao*m:mmwﬁ.éo»
- Rule 5:1.C.5.8: ¢ DEMERITS : S - .

38 me.m.m\.ﬁm:.mm.m ara not being sanitized:by:immersion forene minut ng:
1 solution: containing: 50-ppm; Chiorin ‘minimurm:andat a tefnparature ‘ofiatleast 130°F 7
- The moasured residual was [ :“.._ug.msmmwcmmn.ﬁsu.m_.msaEmm._n.

measured temperature was [ :

; *} equipped. with an autematic. control: : 12,
—o A PEMERITS. Lea un LRI n ol ”.mc_m el

76. [ ]:Life:safety code vioiafions: -

plaini™: :
Rule 11i1: 5 DEMERITS.

Rule:5:1,C.8.0: 4 DEMERINS. < bt
37. No chemical test kiy provided. Rule 5.1.0.4.5. 1 DEMERIT.
MECHANICAL DISHWASHING: - = :
38. Hot water santization: The wash-water temperature was not at least140°F. The mea-
sured temperature was | “1°F. Rule 5,1.0.3.b.' 2 DEMERITS. )
39.:The final sanitization rinse waier. temperature was. not at least 150"
ctermperaturewas [0 1o Roks 5.1 D:3 0. 4 DEMERITS .
40:; Sustained 1652F hotwater dishwashingmaching - °ErRule 5.1,

41. Chemical sanitizers: The wash-water temperature was not at least 1
temperature was [ 1°F Ruie 5.1.D.4.5.(1). 2 DEMERITS,

42. Sandtizing chemicals not automatically dispensed. Rule 5.1.0.4.0, 12).:2 DEMERITS.
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

.moom The measured

temperature was | ]°F. Rule 51.D.4.c.(3). 2 DEMERITS. B
44. No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT \\\v 3
43._Dish racks not stored in a sanitary mannor. Rule 5.1.0.6.- 1 DEMERIT. \\ !
48, Gauges: | ] not provided [ ] inoperative, Rules 5.1.0.17and 5.1.0.2; 1 DEMERIT. -
5 i % [ .h._\\ rs;.m

Coge Enforcemant Officer ¥

white - Licensee O » .Km&gn State G+ Pirk - Infpections Copy Establishment Representative



CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
: JNSPECTION REPORT
= i N ,
_ .
| Esaishmeat gwl i A4
_ Al b Jesbag 8 Loty
Zip Code Location” .
. o T ayd
Seiieg | S oA T
| DATE PURPOSE =  DEMERITS
M TS R. e ’ =THEPT A
SANTH Imn“v%mmm mmb... YR. | MO. | DAY WMW_MP(.“.&? fw\\m_m4>m. TYPE Relnspaction to be conducted \‘..M BT oo
- ithin days o —=
k — COMPLAINT ........ | wit i etter of Yapr £
LICENSE ISSUED YES Q NG Qe g IS I Uh INVESTIGATICN L — win2 I
5|/ = 99 S KQ NEW/OTHER ...re tollow-up 2 IPT 2
LICENSE POSTED YES 1 zwmhw
b i
FOOD SUPPLY AND SOURCE ._.Oxuogb.nmmn”.\brm. o . i
i f ) aing used and/or served. Rule.2.1.A.1, - 47. [ ] Toxic materials, [ ] personal medications.and/or [ - ] first-aid supplies were:. -
T Hmcummywm___»e_%m.: dor .H..maj_a“m.ﬂ.wa nonm...mqm _u...__...m _._ SR EERS L L : m .Tauavm%moan.. ] labeled; [ '] used in food; _rc_m.ﬂ._m._.m.umgmm_._.m.. i
2. [ ] Unpasteurized milk, [- ] milk products; [T cracked w%mﬁ__._...mu..c:uw&.o.&wmn egg:
products being used and/or served. Rules 2.1.B.4. SDEMERITS, iy = -
3. Cannedfoods from an unapproved source.on pramises, being used andfor served. WATER SUPPLY _ _
Rule 2.1°:A3. 8 DEMERITS. " “o &0 i) - wemi s S : 48. ]A copy of the current water analysis was not available at the facility.
4, { ]Unlabeled, [ ]impropery labeled containers of food are being used and/or served. Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2.1.A.2. 1 DEMERIT. - %9. [ ] Water tosted and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS,
5. Canned goods found: [ 1 leaking, [ 1 with severe.dents. [, ] in rusty condition, ; : 50.. The frge chiorine was less than 0.25 pom. The measured chiorine residuat wes -

and/or [ ] swolien. Rule 2.1.A.1, 5 DEMERITS.™

[ 1Shellfish not baing kept in original container; [ ] seafood products misrepresented.
Rules 2.1,B.2 and 2.1.B.3. 1 DEMERITS. -

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

6.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contamination, from [ 1 raw foods
or [ ] other sources of contarmination, Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

[ “Yppm. Rule 6.1.A.2. 5 DEMERITS: ' 3

51, [ JHot ang [ -] cold water (under prassure)- was. not provided to'the: S

s * W sinks, [ -] dishwashers, or [ - ] lavatories, Ruler 6.1.D.1.: 5 DEMERITS.

52. {Mobile food units) The water storage tank: [} does not have adequate storage,
1is not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS,

washing in between: Rules 2.2.4.1.and 2.3.8,5.°5 DEMERITS. " i :
10, Raw [ ]fruits and/or[ ] vegetables are not washed before being used andfor served.
Rule 2.4.8.1. 2 DEMERITS.
11. Food contact surfaces not [ Jwashed, [ ] rinsed, and/or | ] sanitized after each use
and following any kind of operation when contamination may have cceurred.
Hule 5.1.A.5. 2 DEMERITS. :
12. Food {ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] nstatled,
1 Imaintained and/or [ ]located, Rules 4.2.A., 4.2.8., 4.3.A, 43.8.°2 DEMERITS.
2. Food not protected during storage/display: [ ] food left uncovered, | #1 § mproperly
#storad on floor, [ ] food containers in ¢old storage double stacked orfigsted,
[ sneeze guards absent. Rules 2.2.A.1., 24.F7. 2DEMERITS. i/ Zun ST PRy
14, institutions; Ghost tray(s) [ ] not Kept, [ ] not dated, Rule 10.2 [ ] 1/2 pint milk not
rotaingd, [ ] mnsoo_mw._.z_v_x not kept at 40°F, or below. Aule 2.1.8.1. 2 DEMERITS. i
15. Storage of [ ] food andfor [ ] beverages in ice or water is prohibited: Rule 2.4.1.2.
2 DEMERITS. .
16 [ T Unwrapped and/or [ ] potentially hazardous food products pravigusly served to.the
- public were being reused: Rule 2.4.J.10-5 DEMERITS, i 7 oo
17. Open cans were being used improperly 1o store food. Rule 2.3.8.7. 1 DEMERIT,

9. Employees handle raw and cooked or.prepared food products E_Eoﬁ.ﬁoﬂoces am.:.nq v

- FOOD TEMPERATURES ;
18. Paotentially hazardous food(s) not being: {7 réheated T Wnooxma lang enough.to be::
adequately heated to:all parts Rile 2.4.G.3.- 5 DEMERITS:- i R
19, Prepared potentially hazardous foods requiring refrigeration are not being: rapidly cooled:
10 45° or.below. The measured temperature was {7 1 °F.Rule 2.3.C:3. 5: DEMERITS.
20. [ ] Frozen food: not belng kept'at 0°F, or below: [-] improper thawing:The measured:
termperature was [ 7 1°E Rule 2.3.C.4. B DEMERITS. -0 iy wniowiii s
21.. Potentially hazardous hot Eo&mw not being.stored at140°F or above. The
- tamperature was:[ - (] °FBules 2.4.G.1.; 24.H.1:a. 5 DEMERITS, :
22. Potentially hazardous cold food(s) not being stored at 45°F:or below. The measured
" temperature was [0 T oR Rudes 2.4,6.1.) and 2.4.H. 105 DEMERITS i i 4
23. Crowded refrigeration: Thare is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

mh.d_moozs_:macmmaﬁsmoas*oonwaimaocmﬁm.mcwmmmh.r.._..m:aw..m._p.
1 DEMERIT. P 9 a :

measured:

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): [~ T waste water storags tank does not have adequale storage. .
U Rule 81,620 4 DEMERITS. 0 i T S

PLUMBING
56. [ ]Kitchen sink, [ 1 utility sink, [ ] grease trap, [ 1drain, [ ] plumbing; is improperly
[ 1sized,[ ]installed and/or maintained. Rules 68:4F. and 7.8, 2 DEMERITS.

57.. A cross-connection, .s._u:o%a vmn_m_ni am<_om. exists c%gmm_._ﬁﬁ% a:.uaam m:m,. the waste-
i water systemns at the: [ ] faucethose, - ] hot water heater,.[ - | water closets, -~ -/
B %Hosmw R L HH Sl e Aule B4.C 8 DEMERITS.

TOILET AND BANDWASH FACILITIES

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

59, Inadequate number of [ ] male, and/or [ ]{emale nom_mnm.,. The number of teilets are:
1 1 male and [ ]{emale. Rule 6,5 1 DEMERIT,

60, Handwash lavatories: [~ | clean, [ Jadequate number, [] accessible

Bmmzﬁm_:ma;.m:m:anmmmnﬁ_:m.womv;..”H.mmng,ﬂoém:um:n.a%.o.m
“vided [] commen:towel.. Rules 6.3, and 6.8 4. DEMERITS. - :n :

Tdres
net pro=:

RUBBISH
81. [ ]inadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
82, Storage areas were not [ | clean, [ ] free of litter, Rule 6.9.B.4, 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ 1 easily cleaned,
[ Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL,

25. Accurate thermometers net available or used to evaluate hot holding, cookin

: , raheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 o

' DEMERIT,

PERSONNEL
26. No certified foed handler’manager. Rules 3.5.
27. Personnel withi[ | communicable disease(sy. [>T boils, [, infecte wound(s),:
-1 [ Jrespiratory or [ Foastrointestinal infection: are preparise : sarving fo
: TE@ 31A SDEMERITS s S mv«mv am m.nmmm ng food

28, Persornek [# } with:disty' hands and/or 0 Hm.a.o.w_.n ) :mm... reparing and.servin .8.8
Jwith: poor hygienic pract T.eating: %ax_.:m aaw..g‘ .nmm. :Eo.ﬂmaw?
washing-areas. Hules: 3247 3:2 B and 3.4.A. 5 EMERITS. ; SR

29. Hair restraints not wom by food handiers. Rule 3.3.5. 1 DEMERITS,

84.: [-1Hlies, [ ] rodentsi -] roaches, []live animals {other than: security-¢r guide. dogsy -
< were found on: the premises; Rule 610, and q..._mb...f DEMERITS. ae e ou v. :
€5, Food service facilities: The.outer [ T doors, [ ]-windows, 1 | Skylignts,
Ciwere notadequately. screened. | Rl 8.10.0: 4 DEMERITS. o7

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ 1 not smooth, | ] properly construcied in dli i
¢ e [ dity surfaces, wa&.ﬁ.ﬂm;umgmum_._..n _..._ 5 waﬂqumuuw.\.?
Fi {67k ]Lighting [ ] ventilation inadequate, [ £]fixti7B(5) not shielded, di <m3m_‘mm.w.
rt\_m_ooam_m Tductwork, [ ] fiters, [ ] exhaust fans. _.JNc_mm 7.8,7.9, um‘_mv .ﬂ.eomgmw_._..:.

\ ..
\mm;x..__uaa_mmm__zaaa.w ecessal i i k
¢ Smise [ “eemifi % \ﬁnu_wwmw‘\ﬁ%abn%vammnr Rule 7.11.A.1.

FOCD EQUIPMENT AND UTENSILS

mo.moo&:o:%ecaoozﬂmamcamoomo* mn:i_‘smsntan_ma_ﬂomn hij ;
seams), [ 1 not easily cleanable. Rules .a.._.b:ha.m.?. manuw.m.mw. NmeuamﬁmnW% open

g
H
%

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

-

31. Single service articles improperiy: stol i
Rults 22,4, and S5.C. 5 DEMERITS, oL dispensec, [ ] handled, [ ] rausec:

32. Wiping cloths:

. LODGING
70. The sleeping 303@ are: [ ]inadequately ventilated, unclear,

[ 1in disrepair,

iping cloth [ ldirty, [ ] notstored properly in sanitizing mo_:zo:.m.m.mc_m 5.1.B. [ Jundersized; [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT,
71.The [ ]Tollets, [ ] lavateries, showers, d i —
SISTASENG Rules 12.3, and 12.9.D. ncmgrL_q wers. were not: [ I clean, [ Jin good repalr
VANUAL DISHWASHING: : - : 72, Hnmm_.__m.ﬂmmm _m__m»:mma_ [ Jtowsls, were: [ ] not found, [ ]inadequate. Rule 12.4
23. Dishes/utensis not being: . .
T Shesiuten: ing: { ]scraped, [ ]soaked, [ Hmamcm:ma. _.._J,.:_m 5.1.C.4, 73. The carpeting Is not: Tclean, [ 1in good repair. Ruie 12.9.0.1 DEMERIT.
34. Dishsesiutensils are not bein

ng atemperature of at
.%.m.“._n DEME

least 120°F, The measured

S solttion: containing: 50 ppra-ehl
4 The measured a%ncmwﬂmm
Rule 519:C.5.b4 V ;
37. No chemical test kit provided. Rule 5.9.0.4
MECHANICAL DISHWASHING: : g
38. Hot water sanitization: The wagh-water temperature w;
- as not at | n
- suredtemperature was [ ]°E Rule m.._“.u%.m.v. 2 cmgmmm“._.m.m« i d.muoam The mea
39; Tho tinal sanitizati It Was ot af loas
Ziitemperature wasi[c T oR Rule 5 i -
Mw.. M.”msio&mmwm:oﬁ waterdishwashing machine: . *F-Hu 0:5:1:0, 4 um_sm_n_._.m
- Chemical sanitizers:  The wash-water temperature 5T lemst. . red
= Wmavmasca was [ 1°F. Rule m...b.awu.ﬁ.:.. 2 meamwwmmmwmﬂ ._mo”uu. The.mezsured
. Sanitizing chemicals not automaticaliy dispensed. Rule 5.1.0.4. i
. Is not a R hD4.c.(2), 2DEMERITS.
43, u.sm chemicals sanitizing rinse water temperatyre was not atleast 130°
emperature was [ _c_.....mc_m.m;.o.a..n.@..Numz_mm_._.m..

b. 1 DEMERIT.

74. Drinking glasses not suitably sanitized and

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS(
MS<CORR
SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN OOImeﬂmmo - mﬂ?mmmwwwﬁmmﬂom

44, z_u chernical test kit provided. Rule 5.1.0.4.6. 1 DEMERIT, - &
45. Dish an..,w not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT,
46. Gauges: [ 1not provided [ "] inoperative, RUles 5.1.03.1. and 5.1.0.2, 1 DEMERIT.

L

o
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CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
P mmBu__mZ.mmJﬁ Name ¢ M ¢
RN - ] c
S W.) M rx.u ‘ m AL
pddress - W Location v
E I 3 s 5
S5 o e ,
MCD # DATE PURPOSE Umgm\_w._,m
: i ROOMS REGULAR L1vvuueceereereeeeneens 5PT “Zoee
E 51 AN i 94 7 | sTES MO. | OAY | FoLLOW.UR. .\M} ESTAB, TYPE Reinspection to bo conducted . | oo
| : g COMPLAINT . el nm within dys g ll{tmw |
j T ) 3 1 1S | INVESTIGATION . it ay lotter o i i
HOENSE 150ED Yeen o os =l OIC|1 |1 P [ | Nemorao s | = fallow-up 1PT £
LICENSE POSTED YES O NG
FOOD SUPPLY AND SGURCE TOXIC MATERIALS s ; _
i mu mc_m m ._..P._.. 47, {.. } Toxic: materials, - ] personal medications and/or [ ] first-aid supplies were; -
N wmmmywm“ﬂﬁ%.aa\ol Tedulterated foods are being.used and/or serv A M T:._E.ou..m% ek s m Siameiec, ] used 1000, _rc_a...m.._». S DEMERITS:
2. Unpasteurized mik, +.] milk products, ['+1 cracked S.[ .._ c:umnmcnnmn.mmn ’
Touacnmmwﬂm_:@ used and/or served. Rules 2.1.8.4.-5. DEI N%m RITS,
3. Ganned foods from an unaporoved source on, v«mg.mmm, being used mnaoq sorved. ' WATERSUPPLY _
Rule 2.1.A.3. 5 DEMERITS. R 48.[ ] Acopy of the current watter analysis was not available at the facility.
i 4. [~TUnlabeled, | ] impraper] mmc&moﬂ noam_:oﬂm of food are _um_:m :mmn andfor served. [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
“~ Rule 2.1.A2. 1 DEMERIL. i i 50~ 4 OEFAN 49, [ T Water tested and found fo e unsatisfactory.- Rule 6.1.A.1. 5 DEMERITS..
: Canned goods found: [ Jleaking, [-TWwith severs gdents lin quuno:aao:, ; 50, The free. chlorine was less-than 0.25 ppm. 4_6 Bmmmcaa chioring _,mm_a_._m_ was. -
S andfor ] swollen. Rule 2.T.A1. 5 DEMERITS, 34 # #5i - oy done : [+ ppm. Rue 61.4.2, 5 DEMERITS.

[ ] Shellfish not being kept in original container; | | seafood v..o%ﬂm S_m_.muammama
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.
7. - Meat and/or meat products;not USDA approved. Bc_m.m;._»h....m._um._m_.mw:..m.

6.

FOOD PREPARATION AND PROTECTION

8. Cooked andfor prepared foods are subjected to cross contamination,:from [ 1 raw foods
or [ 1 other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

51, [:=] Hot ang [ ] coldt water. (under. pressure).was not provided to the:”
B m w sinks, 1] dishwashers, or [ ] lavatories, - Rule-6:1.D.1.°5 Umzmmm_,_.m
52. {Mobile food units) The water storage tanic | ] doses not have adequate wﬂoqmmm_
m 1 iz not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS,

9. Employees handlo raw and ¢ooked or prepared:food products without :oacm: gza.
washing in between: Rules 2.2.4.1, and 2.3.8.5." 5 DEMERITS..
10. Raw [ ] fruits and/or [ ] vegetables are not washed before being cmmn_ m:a.__o_j memn_
Rule 2.4.B8.1, 2 DEMERITS.
11. Food contact surfaces not; [ ] washad, { ] rinsed, andfor [ ] sanitized after each use
and following any kind of operation when contamination may have oon::ma
Rule 5.1.A.3. 2 DEMERITS.
12. Food {ice) contact surfaces are improperly: [ ] designed, | ] constructed, [ ] installad,
1] HM__._HWSma and/or [ ]located. Rules 4.2.A., 42.B., 4.3.A., 4.3, m\_mmvmgmm_._.w
113, Food not protected during storage/display: [ ] food ieft uncovered, food improperly
= stored o:muooﬁ. [ ]food containers in coid storage double stacked or :mman_ AR CT A
[ ]smecze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS, Wi oe N Lodber
14, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Ruie 10.2 [ 171/2 pint milk not
retained, [ ] schools: Bw_x not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.
15. Storage of [ ]food andfor [ ] beverages in ice or water is u.ds.a;mn Rule 2.4.1.2,
2 DEMERITS.
16.7 ] Unwrapped andfor{ ] potertially hazardous food vﬂoacnﬁ uaﬂozm_w mm?ma to the
public were keing reused: Rule'2.4.J.1." § DEMERITS. :
17. Open cang were being used improperly to store food. m_.__m 23.B.7. ,_ Um__smm:..

FOOD TEMPERATURES :
18. Potentially hazardous food(s) not being: | -] reheated [ ] oOmea _onm m:ocmz 5 _um
adequately heated 10 all pans Rule 2.4.G.3.-5:DEMERITS. -
19, Preparad potontially hazardous: toods. requiring aammﬁﬂ_o: are:notheing: an_a_< ooommn_
to'45° or below. The measured temperature was | J:°F= Rule 2. .5 DEMERITS.

20. [} Frozen food not; g_:m kentat O°F, or below: - m_SvSva:mEa ._.ao Bmmm:_.@a
- lemperature was [ - 1°F Rule 2.3.C.4. 5 DEMERITS. :
/212 Potentiaty :gmao% et food(s) not being stored:at 140°F or-above .Em 38@:3&
" temparature was [ 0% 1°F. Rules 2.4:5.1. 2.4.H:1.2. 5 DEMERI )
22. Polentially smwmao% cold food(s); not being stored-at 45°F or below: The Bomm:aa
temperature was. [ J°F Bules. 2461 and 2.4 H 1k, 5. DEMERITS.

WASTEWATER DISPOSAL
53, The subsurface disposal systermn was found to be surfacing, Hule 6.2.A.- 4 DEMERITS.
54 Wastewater was being improperly discharged onto the ground. Rule 8.2.A, 4 DEMERITS.

mm (Mobile food units): [+]-waste- Emgq ﬂo_.mmm tank n_omm :2 :msw mamn_:mﬂm mﬂoqmmm. -
Rule 8:1.C.2..4 DEMERITS.. :

PLUMBING
1 Kitchen sink, [ ] utility sink, { ] grease trap, [ ]drain, [ ] plumbing; is improperly
[ ]sized,] linstalled and/or maintained. Rules B.4.F, and 7.8. 2 DEMERITS.
57 A cross-connection, without _umn_m_oi n_ﬁos_ow. nax_mﬁm u%azﬁoasmsmw a:ﬂx_: m:m@ the Emmam
o water ems at Em. faucet hese, [ ] hot water hoater, waler close
i Hoﬁmwwﬂ L H u CEELL " Rule .4, mumgmm:.m

56. [

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle {ladies).
Rules £.5, 6.8, and 6.7. 2 DEMERITS.

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

f 1 male and [ ]female. Rule 6.5 1 DEMERIT,
60 Handwagsh: lavatories: - ].clean; [.-]: m%gcms number, [ ] accessible, [ T fidures:
-“maintained; [ hand cieansing soap; [ -] sanitary: ﬁoém_\_._m:n aa._:m nmsgm 32 E?
vided [ _8332 towel. Rules 6.3..and 6.8 4 DEMERITS.

RUBBISH
81. [ ]inadequate, [ ]uncovereg containers were being used. Rule 6.9, 2 DEMERITS.
62. Storage areas were not[ ] ciean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.
63. Storage areas are not constructed to ber [ | inaccessivle to vermin, [ ] easily cleaned,

23. Crowded refrigeration: There i less than 1/4 cubic foot of refrigeration per meal. [ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS,

24, The containers used transporting food are inadequate. Rules 2.4.L, ._ ,and 9.1.A
t DEMERIT. INSECT, RODENT & ANIMAL CONTROL,

25. Accurale thermometers not available or used o evaluate hot :o_a_:@. cooking, reheating, [::)fhes; [ Trodents, T3 [ roaches; [ - Tlive animals {other than mmocaa‘ or mcae aommv I
and refrigerated storage temperatures. Rules 2.3.C. 1,and 2.3.0.2. 1 DEME 1T, Eos found on'the premises:” Aule 6,10: and 7:12.G.- 4 DEMERITS. ,

i

PERSONNEL
26. No certified food handler/manager. Rules 3.5,

27. Personnel with:f - T communicable disease(s), [ ] boils.
1 }respiratory:or | _mmmq amga _aoﬁ_oa m«
i Rule 8.1.A,.5 DEMERITS. .

; vmao::e [ Jwith: dirty hands: m:&o_.

mﬁox_zm when; Em_um_._: j
I with poor _d%ﬁamo practice; [ ] eating; drinking; in food’ vaum
 washing areas. Rules 3.2.A,, 3.2 B and 3.4.A. -5 DEMERITS

28. Hair restraints not wom by food handlers. Rule 3.3.8. 1 DEMERITS..

65, Food service: facilities: The: outer [ doars, [:+] windows;

m _ m_Q__mzﬁ H H *E:mo:._m ,
:werg not adeguately screened. “Rule 6:10.0. 4 PEMERIT.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ¢eilings, [ ] not smooth, roparly constructed, in disropair, !
[ ]dirty surfaces. Rules7.1-7.6. dUmqmam_mﬂ_u._.v Y [ in distepai i
87. [ ]Lighting [ ] ventilation Inadequate, [ 1 fixture(s) not shielded, [ ] dirty ventilation :
hoods, [ Jductwork, [ ]fliters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. da_\umz_mz_._.

68. [ ] Premises littered, unnecess uiprnent and |
W [ ] ary equip articles present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

_uoogso:*ooaooamnnmc:mommowmnc_uaman Hu_:a_mavw_« m"_.mnxm chips, pits, open
seams), [ ] not eastly cleanable. Rules 4.1.A,, 4.2, A, and 42,B. 2DEMERITS.

30.

69. Improper storage of [ ] ¢leaning equipment, [ ]linens, Rule 7.11.B. 1 DEMERIT.

31. Single service articles impropery: [ _ﬂoaa { Ha_mnm:mma [ _:m:a_mg [ lreused.

Rules 4.4.A. and 5.2.C. 2 DEMERITS 70. The slaeping room(s ) [ 1inad ~ODGING
- are: inadequately ventilated, unclean, [ ] in disrepair,
32 we_%m% mnwﬁmﬂm o ldiny. [ Inot mﬂoaa properly in sanitizing mo_cﬂ_o_..._w Rule 5.1.8. . m_‘su ﬂ_:auma_nma [ mﬁ_uaum_. bed spacing. Rules 12.9 and 12.11. [ Um_smm_._.
i 1. The Tollels, [ ] Javatories, { ] showers, ware rot lean i i
SSEASHING Rules 12.3. and 12,9.0. 2 DEMERITS. [ Jetean, [ Tin good ropair.

ANUAL DISHWASTING: ~ 72, _»nu_m._hmm %__Mm:mma. [ ltowels, were:[ notfound,[ 7 inadequate. Rule 12.4
33. Dishes/utensil ing: :

5 szmmﬂw«_ s notbeing: [ ]scraped, [ ]scaked, [ ] prefiushed: Rule 5.1.C.4. 73. The carpetingisnot: [ ] clean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT,

34, Dishes/utensils are not

being washed in 2 detergent solution h
least 120°F. The measu o s oo 1

red ternperature was [ 1°F Rule 5.1,
35, Dishes/Utensliis are:not baing sanitized. by immersion. for 30 second
i with at temperatire of atleast-170°F: The 'm

“Rule:5.1.C.5.a. 4 DEMERIT: S ”mauoanﬁ e
mm ca:mm\sm_._m s are not being sanitized b

solution. containirig S50:ppmichiarin

.ﬂzm reasured residual was

Rule:5:1.C..5.b; 14 DEMERITS.
37. No chemical tost kit provided, Rule 5.1. U A o, ,_ Om_smm_.ﬂ
MECHANICAL DISHWASHING:

wmzo?amnmﬂmm:smmwonﬂsmémmrémﬁ:og mquas_mm:an _mmm" .Ko.u_u Th -
sured temperature was | 1°F. Rule 5. .MnU 3.b. 2 DEMERITS. ¢ mea

mm The:final sanitization rinse: water temperatlre. was riot at least 1800
temperatureiwasifi L 1] oR: Rule 5. 713 Aum_smm_.qwmﬂ mo F e measired

40.:Sustained 165°F: hot waler dishwashing:maghin wRuleS, 24 DEMERITS:

41. Chemical sanitizers: The wash-water temperature was not at _mmm} °F,
lemperature was [ 1°F. Rule 5.1.D.4.6.(1). 2 DEMERITS. .mo The measured

42. Sanitizing chemicals not automatically dispensed. Rule 5.1.0. Ao.nmv. 2 DEMERITS,

atemperature of at
5. 2 DEMERITS.

Baoamoa uoﬁ oneminute
urand at a tamperature
ppm and: H:m asured 533&

74, D::x_:w.w_mmmmm not suitably mmaanoo_ m_.a umoxm@ma Rule ._m.m 2 _umusmm:.m

ITEMS IN GRAY SHADED AREAS AR
SOON AS POSSIBLE; NOTIFY DERARTMENT WHEN CORRECTED - 874-8300 X 8703

E 4 AND 5 DEMERITS ITEMS - CORRECTAS

43. The chemicals sanitizing rinse water temperature was not at least 130°F,
temperature was [ }°F. Rule 5.1.D.4.6.(3). 2 DEMERITS. mo - The measured

44. No chemical test kit provided. Rule 5.1.0.4.5. 1 DEMERIT.
45, Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 Um_smm_._.

46. Gauges:[ not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.D.2:: 1 DEMERIT.

H\-I.I.l!. g
~ Codg m:.mo\ﬁmmama Qfficer;




d 7 i
CITY OF PORTLAND, MAINE ! { j
FCOD SERVICE HEALTH H ¢ 4
INSPECTION REPORT N
sUs iy Lie
; Egtablishment Name 3 . . ; i K . .
L A 3 wef i H ! soF ok $ -~ ~
A | Grs wholesd Llub ¥ fast fooed Ex press
:-[ Zlp Code Location = " :
| 04103 porTlard
MCD # ESTAB # . . DATE PURPOSE . DEMERITS
SANI#| ROOMS .| SEATS REGULAR ... . mnﬁ@ £
7 @ _ mi 1 MM‘ 7 Q‘ # 7 _ _ q . v BITES : YR. | MO, DAY | EOLLOW-UP ESTAB. TYPE Reinspection to be conducted 4APT Mv
_ ; - s A e : COMPLAINT . | E“ within_¢ s o rwma: Z
TOYES QS NOEL |y | el T ey d : - day letter of : :
LICENSE 1SSUED ES T /am STy Ltz 12 6 8 O /1O B AT ATION e oo 1T .P .
LICENSE POSTED YES 2 NOJE — - . . N%
G e e LT ot . . B . —
S0 SR L. 5T _ _ e
FODD SUPPLY AND SOURCE o . . .Bx_o MATERIALS

17 Spoiled angior [ Hma_c_ fies worg
5 S DEMERITS:

250 c%mmﬁE_Nma. milk; i proc <

) first-aid supp

- products being used-andiorserved: Rules

. Canned foods from an cswnv«oéan.
CiRulei 2t A S DEMERITS:
Yo {W\ [T Unlabeled, [ ]improperly labeled containers of food are _um_:m.:mma and/or served, -
% Aule 2.1.A.2. 1 DEMERIT. ﬁ\w 35 e ‘ .
~{5.% Canned goods found:”
= “rCoandior |swollen: Rule 2.1 ;
6. [ ] Shelffish not baing kept in o:m_:meoo:.ﬁ_:mq
Rules 2,1.8.2 and 2.1.8.3.. 1. DEMERITS.

7. Meatand/ m.wm.vaa:nﬁ ot USDA 2pproved.. Rule.

<$P._.m_u mEuuu_._<

] A copy of the current water analysis was not available at the ﬁo;é
_ Further Hmmcsm may _...m qmn_.__qma. m:_m m.A.m.w.. 2 DEMERITS.

3

: ] seafood products misrepresented.

..mm. _sou m*ooa_._:_ﬁv.?m .sﬁm_. mﬂosmm S:x H ._ nomm :on :m<m mumn:mﬂ ﬂoBmm. .
FRA -]is not being properly cleaned and mm:;_uaa m&mﬂ each am<m use. .
FOOD PREPARATION AND PROTECTION . :_m 2 8.1.C.1. N._umzmm_,_.w._. : . .
8. Cooked and/or prepared foods:are subjectad:to cross contamination; :oa H u Taw, *ooam. s ) . . .
or [~ ] other scurces of contamination,Rules: 2.2.A.1. and 2.3.8.5. 2 Um_smm_.«.m
9. Employees:handle raw and cooked'or prepared food products with
< washing'in.between: Rules 2.2 A:1 and 2.3.B:5:'S DEMERITS.
10. Raw [ ] fruits andior [ | <mmmﬁc_mm.m3 not. s.mmyma ummoqm wmﬁm Used and/or 823 :
Aule 2.4.6.1. 2 DEMERITS. - :
11, Food contact surfaces not: [ -] washed, [ _.nammn_ maa.,o_. [ ._ wm:_."_nmn after mmn: use -
and fellewing any kind of onmﬂmﬂ_o: E:m: no:“maﬁmuo:.amv.. wm<m 08_._:3. ..” S
Rule 5.1.A.3. 2 DEMERITS. G -
12. Food (ice) contact surfaces are _39.08% -] amm_mawa 1. oo:ﬂéﬁmu [ w _:ms__ma :
[ ] maintained and/or[ : ]located. Rules 4. m A, 428,434,438 2 DEMERITS. : .
- ﬂ\w Food hot protected: during: storage/display: [ ]-food left uncovered, L] food improparly " -
o stored on floor, [ ] food containers:in cold ﬂo_.mmm double stacked or nested, e
[ ]sneeze guards absent. Rules: 2.2.A:1.; 2.4.F.7.:2 DEMERITS ./ h%@w&i 5o mm
14, Institgtions: Ghost tray(s) [ [not kept. [ ] not dated, Rule 10.2] u 142 pint milke not .
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1.:2 DEMERITS. RV
15, Storage of [ ] food m:a...om [ .H cm<m«mmmm._:“ am or Emﬁmn._m prehibited: Rule 2.4.1.2.
. 2 DEMERITS. - N S v R N

E.Pm.ﬂmﬁs._.mw U_m_uOm.oF

S e - PLUMBING -
10 B8, [ TKitchen sink, - ] utllity sink, [ - ] grease trap, [ -] drain, [ _n_c:.&am. is Msuﬂoumﬂ_u...
s o[ ] sized [ installed and/or maintained,” Rules 6.4.F. and 7.8. 2 DEMERITS, -

‘A cross-connection; without backilow device: exists: betwasgn:th .%:x_: ..m:a .ms.wﬂ?....
et ho 1 hotiwater:heater,

'.\

: ; P o
= ._.on_..mﬂbzc :hz_uE.pm_._ .ubn__.ﬂ.umm

: mm ._.o__oa rooms: H. uoﬁvan_mnmq enclosed, I Eguipped-with: mm:.n_omﬁm ﬂmﬁ *a_:m
<o coors, 1] properiy vented; T Tlissue Eos%a H Hnoéaa émﬂm aomuao_m :ma_m&
‘Rules €,5; 6.6, and 6.7.-2 DEMERITS.

I 59.. Inadequate number of [ - | maie and/or [ ﬁmam_o Toiiets. .:._m acﬂam« of ﬁo__mﬁ arar
e ! : ..m.am_amaaﬂ tmaam. mam.mm A um_smw_._. o :

el nonma_m_:.. wmum_.no:m food: !
3cmma mc 024 5 _um.a_mr :

mnaaocm ao&m Aot:beln: b
323 10: m__ pat: c_m m.a..m. 5D
ci_..ﬁ

0 459 n1g_o§ The 38@6& $3vm§:_.m s.mm

T RS e e
61T wamo_mncﬂm..ﬁ 1 ::oo<m_.3 contalners were _85@.._._«3 mc m.m.m... 2 umgmm_._.w :
62: Storage areas were-not - | clean, [ [free of Hter: ‘Rule 6.9.B.4: 2 DEMERITS. - )

::63.- Storage areas are not constructed to-ber [ | inaccessiba, to-vermiy, - T-easily a_mmzma
TR H.aamo bin-of ncmﬂ_osmv_m safety. ‘Rules 6 m.mnn 6.10. .n Umz_mx TS

RO mwuoﬂos_%n SE..oBﬁ_o :
" Ruled10.1.°2 DEMERITS.
24.The containers’ cmmom Sw:m n_ 38 m_.m _:mn 5

o3 DEMERIT. vo m ncmﬁ

.._ .mm Accurate ,:m_._.:oams_.w not m<m__mu_m ar: amoa o evaluate hot so_a_:m. ooo_c:
m:n aq_umqmﬁma ao_&m_o nmaum«msa

S _zmmo._- _ao_umz.._. & bz__sb_- Ooz.wmo_..

» reheating, !
c_mmmmOA m:ammo.m ._ | DEMEF (S

¥ 35, io cried Tood Fand

oozwqmcndoz OR _sb_z._.mz.pzom o_u v:<m_n>r mpom_.._.:mm

.mw Eooa_ walls;: ceitings; [:7]:not smooth, wn«oum@ooaﬂaﬁma [
; los 7.1-7.6:1: Um_smm:.

4 H J:Lighting: £ ventilation: nadequate; fixture(s):not shielded;

: .sooam [ ductwork; H ~Yiiltars; [ _mx:mmcwﬁ mm:m.ﬂ:_mmqm 7.9, qm‘_

. U _uOOO mﬁc__ugmz._.bzv ﬁmzm_rw ;
: N, lbﬂooa...:oa nooa no_ﬁmﬂ surfaces:of Sc_nam.:d
e seams) ) not easily cleanable  Rules 4.1
; w._ Single’service articles improperiy: 1. '
: CRules4.4.A and 5.2.C.72 Omz_ RIT:
mm. Wiping cloths:

" _unm,mmm_.qm .H Tdirty. [

cra .o?um. EE o :
R »Um_smmwwm .vm

S rog_zm 5 : S S
A mm_mmvﬁm room(s):arex [ w_:maoncm"m_v. <@3__m”ma cso_mmz .
i Tundersizeds [ improper umn_ spacing: Rules:12.9 and; ANL, ._.mm_qw“m“v__m.“.n

The:f ) Toilets _msﬁo:m [ ! :
' Bules 123,40 125D, 5 DEME maéa peronorl lcean, [

E >zc>r.o_mzé>mx_zm.
e 330 Dishesiutensils moﬁ.gsm I
e 1 DEMERIT.

34. Dishes/utensils are’ _._o". cms Smmsma a
mﬂ.._moo_... ._.:m Bmmm:«mn ﬁwsumBEqm

nmnm_.mea solution :m<_:

emparature.of at -
was [ mc_mm._ 5 g

2 Umgmm_._.m

3.»< SHADED: bmm>m ARE 4 AND 5 DEMERITS [TEM
INAS POSSIBLE: NOTIFY. Om_v}m;_._mz.ﬂ WHEN OONEmQ._.MG con ST




CITY OF PORTLAND, MAINE

Department of Building Inspections

YA 200 7
Received from ~ T [ =4 S Pcchi b ecds
Location of Work .S / ) OGCAG o 0 <

)
e

Cost of Construction  § 200 / o002
Permit Fee ./ &50/ %\HWQ@ T

__ Plumbing (I5) __ Electrical (2) __ Site Plan (u2)

~
Check #: 255 Total Collected 3/ §.2/ %)

IS NOT A PERMIT

No work is to be started until PERMIT CARD is actually posted
upon the premises. Acceptance of fee is no guarantee that 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 $10.00 or 10% whichever is greater.

FA—

WHITE - Applicant's Copy
YELLOW - Office Copy
PINK - Permit Copy



e v
i CITY OF PORTLAND, MAINE / ﬁ. \mm Iy \,\%
w FOOD SERVICE HEALTH ¥ %N st .M
¢ INSPECTION REPORT jif = % — D5
& .x‘. % % 3 - Q Ly
7 Establishment Name - . 7 7 s \\ s
R e s e £ - &< .
5 A T s feitpde il Ll B
TZip Code Loczalion ,\\\.M .
[ e X e .\1\ B} i A i
ALl Jow LIy _
MGCD # DATE “ puRPOSE U_M.__mn_aw
- ; 5
0 | 51 WN SEATS YR. | MO. | DAY WMW_.F\_Orﬁ.mcv ESTAB. TYPE  Relnspection to be conducted TS
_ * — = - COMPLAINT ... within mw«m_az&a opr 77
) . s || 4| A -l INVESTIGATION _ - ——
WOENSE ISSUED e I _ﬁ T % M w,\; \M_J\ NEW/OTHER ... follow-up Fhed o IPT
LICENSE POSTED ves = noa : 2 i
Y
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

-

.m_mvo_.mmamaa\o;._mar_ﬂmﬂmﬂ.n&oonm.mﬂmum._:m.cmea.m:&oﬂma:aﬂ..m&mm;...».,_.....
SDEMERITS. v 00 R e BT S zma
E npasteurized mitk, [ }.milk products; [ ].cracked oggs.[: | unpasteurized eqg - .
: T‘n._amﬂw being used mnawo_.wwm:.émp Rules mm._..w.?.. m_um_%mm_qm. R
3, Canned foods from an us._mmvuqo<3.mocam.o premises, being used and/ior served,:
Buie 2.1.A.3.5 DEMER/ R e . ki
4. [ ]Uniabeled, [ ]improperly labeled containers of food are being used and/or served.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: [ ]leaking, [ ] with sevars dents
andfor | mu swollen. Rule 2,147 5 BEMERITS.. "0 &

§. [ ] Shellfish not being kept in criginal container; | ] seafood products misrepresented.
wc_mmm.._.m.mmbam..m.m.w.Aum_smwn.m. :

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

1in rusty condition,

FOOD PREPARATION AND PROTECTION

8. Cooked and/cr prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ]othersources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

9. Employees handle raw and: cocked or prepared-food products without thorough-hand-: -
ém%:_w.@ in between. Rules 2,241, and:2.3.8.5.5 DEMERITS. e :

10. Raw [ ] 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: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use
and following any kind of operation when contamination may have occurred.
Rule §.1.A.3. 2 DEMERITS. .

12, Food (Ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ 1 installed,
1] am&:ma:ma and/or [ ] located. Rules 4.2.A., 4.2.8., 4.3.A., 4.3.8; 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperty
stored o:m_oo_n [ 1food containers in cold mﬂo&w.m double stacked or nested,
[ ]snedo guards absent. Rules 2.2.A.1., 24.F.7, 2 BEMERITS.

14. Institutions; Ghost tray(s) [ ] not kept, { ] not dated, Rule 10.2 1 1.1/2 pint milk not
_.mﬁm_ima. [ mnjoo_mw,qn.::x nct kept at 40°F, or bolow. Rule 2.1.8.1. 2 DEMERITS.

15, Storage of [ | tood and/or { ] beverages in ice or water i prohibited. Rule 2.4.1.2.
2 DEMERITS. :

18,1~} Unwrapped:and/or [ ] potentially hazardous food products previcusly served to the-

~ public were baeing reused. Rule 2.4.J.1.55 BEMERITS. iy 1007 3w oot i
17. Open cans were being used improperly to store food. Rule 2.3.8.7. 1 DEMERIT.

FQOD TEMPERATURES
18. Potentially hazardous food(s) not being: |- I reheated [ ...—..Wooo«mn long-enoughto.be -
- adequately heatod to all parts'Rule 2.4.6.,3; 5 DEMERITS, " 7 R SRR

47. T T Toxic materials, [ ] personal medications and/or [ -] first-aid supplies were: -
X m w_._,:v_.onm% mﬁo_.om_,.m_. 1labeled, [ :mma .mn.ﬁon_...rcwm..ﬁ.,_m.. m.umz_m.m._._..w.. .

WATER SUPPLY
48. [ 1A copy of the current water analysis was not available at the facility.
f ] Further tasting may be Snc__‘.mn. Rule 8,1.E.3. 2 DEMERITS.
49, [ -] Water tested and-found to be: unsatisfactory.” Rule 6.1:A.1.- 5 DEMERITS.
50, The free chiorine was less.than .25 ppm: The measured chlorine residual was - -
oo pom, s Rule 814,20 SDEMERITS. b0l ma i e e
512 [ ]-Hot and [-] cold water (under: pressure) was not provided 1o the; .o in
m u__ sinks; ?..H._ nmwmsimm:m_.m...on [} lavatories.: Rule 6.1.0.1. 5:DEMERITS,: 7
52. (Mobile food units) The water storage tank: | ] does not have adequate storage,
M ] is not being properly cleaned and sanitized after each day's use.
Kule 8.1.C.1. 2 DEMERITS.

] WASTEWATER DISPOSAL
53.:The subsurface disposal system: was found 1o be surfacing. Rule 6.2.A.. 4 DEMERITS.
54, Wastewater was being improperly discharged ento-the ground. Rule 6.2.A; 4 DEMERITS.
55.: (Mobile.food units): [ ] waste water storage-tank does not have adequatg storage.:
v Rule 81.G.2, 4 DEMERITS, w7 000 T T

PLUMBING .
56, [ ]Kitchen sink, [ ] utifity sink, [ ] grease trap, [ ] drain, [ ] plumbing: is impropetly
[ 1sized, [ ]installed and/or maintained, Rules 6.4.F. and 7.8. 2 DEMERITS.
57... A cross-connection;. without: backilow. device, exists between the drinking.and the waste-
i { faucet-hose, {:]-hot water heater, [ water closets; <o
Sretasa T Rule 6,4.C.:5 DEMERITS.

TOILET AND HANDWASH FACILITIES

58. Tollets rooms: [ ] Compietely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacie (fadies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. : .
59. inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:
oS ] male and [ ]female. Rule 6.5 1 DEMERIT,

M B0, Handwash.lavatories: [-]. clean, [ ] adequate number, [ T accessible, [ fixtures

19, Prepared potentially: nazardous toods requiring: refrigeration are:not heing rapidly cocled:
.~ 10.45° ar below. The measured temperature was [ 19F:Rule 2.3.C.3." 5 DEMERITS.

am
wm 7 maintained,{ - | hand-cleansing soap, 13 | sanitary- towel/hand dey devices not pro-
Pl

* o ovided [ T.eommon towel. Rules 6, -and 6.8 4 DEMERITS, &

20. [ '}'Frozen food notbeing kept at:0°F or below: I3 improper thawing. The measured..”
" temperature was [0 10F, Rulg 2.3.C.4. 5 DEMERITS. . : Ll A

NM..voﬂmaﬁQ:wnmaocmyoioon@:o"sg:m.msauE.Kcom.o..mgé:m..ammmc_.m
- temperature-was [0 ] 0FR Bules 2,4.G.1. 24 M8, B DEMERITS: ity
22, Potentiafly hazardous cold food{s) not being:stored at 45°F or below: Tha.measured::
Clemperature was [ TR Rules 2:4.6.1% and 24 H. 10 S DEMERITS, 0000
23. Crowded refrigoration: There is less than 1/4 cubic foot of refrigeration per meal.

Rule 10.1. 2 DEMERITS. .

24. The containers used ransporting food are inadeguate. Rules 2.4.L.1., and 8.1.A.
7 DEMERIT. :

RUBBISH
61. [ 1inadequate. [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
§2. Storage areas were not[ Jclean, [ ]free of litter, Ruls 6.9.8.4. 2 DEMERITS.

mm.mﬂoammmmammm_.maoﬁoonchoﬁo&ocm“Ht:moommma_msé:a? H_ Wmmmm._v_ o_mmamq.
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

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,

64..[] flies, [ | rodents; { |- roaches; [ ] live animals: (other than security or. guide.dogs):
Cowere found onthe premises.Rule 6.10: and 7.12:G.. 4 DEMERITS R

PERSONNEL
26. No certified food handler/manager, Rules 3.5
27

Personnel withif.© | communicable disease(s), [ oolis; [ | infected wound(s), . -
H.H«mmu,ﬁoq o_._.m_mk,,u._mmﬂﬁiﬁ_mgﬂ _.aoﬂ_.o:.‘..mﬂm_mﬂmnm...mm_.amw .do.o.n..

Rule 3.1.A.:5 DE
28, Personnal: [ }with dirty hands and/or.[
- [owith'poor hygienic practice, [} eati
washing areas. Rules 3.2.A., 3:2.B.; and

.miox_:m. when:prepatin
_.__.J._m:m.. in-food preparat

65. Food service facilites: The outer [T doors, [} windows, [ 1 mxé.mgm._ I
7 were not adequataly.screened. Ruie 6,10.0; ¢ DEMERITS. - i

“transoms;

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mw._uﬂoo_.m_ém_ﬁ.nm__.ﬁm;_:onmsooz._. roperly constructad, in digropair,
[ ]dirty surfaces. Wummm 71-76.1 Umqmamwwﬂ.u Y [ 1in distepai

67. [ ]Lighting[ ] ventilation inacequate, [ ] fixture(s not shielded, dirty ventilation
hoods, [ ] ductwork, [ ] filters, [ umx:m:m:m:m.ﬁmc_mm.ﬂm. 7.9, w:w heum_smmn._..

29. Hair restraints not wom by food handlers. Rule 3.3.8. 1 Um_smﬂﬂ.w. .

mm;:uasmmom_ﬁmaa. unnecessal uipment and articl
[ Dapremse i1 ry equip icles present. Ruls 7.11.4.1.

FOOD EQUIPMENT AND UTENSILS

.ﬂoo&:ozﬁooaoosﬁoﬂmcamommo* oncmuaozﬁﬁanmm_‘mum:oqmnxm.n;m.m,,mom:
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. mcmgmum_._._um. ) u.

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

% Single service articies impropedy: [ %] stared, [ ] dispensed handl
Rules 4.4.A. and 5.2.C. 2 DEMERITS. 7 wﬁw mgm = [ Lﬂam%mma [ Jreused.

.s:nm:amosm” o_m, :oﬂﬂo_.wn_ m:‘ i
WWiping cioth H_::u propeny in mm:_ﬂ_n_:mmo_s_o:.m Rule 5,1.8.

LODGING
70. The sleeping room s) are: [ ] inadequately ventilated, unclean In disrepair,
[ ]undersized; [ mguauo_. bed spacing. Rules 12.9 and AN.H:H . _4 Umgm_w_._.._

71. The [ ]Toilets, [ ]lavatories, [ ] showers, were i i
Rulss 12.3, and 12.9.D. 2 DEM L_._.w. Petl Jaiean. [ Jin good ropair

DISHWASHING
ANOAL DS ASIING: - : 72 _NL m.__.wmm M_Mmzmma‘ [ Jtowels, were: [ ]not found, [ ] inadequate. Rule 12.4
33. ._waﬁ_m%%a_m notbeing: [ [seraped, [ ]soaked, [ ] prefiushed. Rule 5.1.C4.

34. Dishes/utensils are not being washed in a detergent solution havi _

least 120°F, The measured temperature was [ 9 1 °F. Rule m.ﬂ_q%.mﬁwﬁm%mﬁﬁ&
35.: Dishes/utansils are not being sanitized ]

with at temperature of at least 170°F.T

Rule:5.1.C.5.a.:4 DEMERITS : B
36.; Dishes/utensils-are not being sanitized by:immersion for.one minute
7 solutlon. containing 50 ppm:chioring: minimum and: at & to i

- The:measured: residual was -and:the me:

S Rulg SIS 4 DEMERITS

37. No chemical test Kit provided. Rule 5.1.0.4.5. 1T DEMER! ]
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least T40°F, The mea-

sured temperature was [ 1 °F Ruie 5.1.0.3.b, 2 DEMERITS,
39.: The final. sanitization rinse:water temparature was forat | ast 1
S lemperature- wasilol i [ oR: Rl m;.d..m..u.....h_u.mgmm_._.m.... Sy
40.. Sustained 165°F hot water. dishivashing maching. °F.Rule’5.1.0:3a. "4 DEMERITS.

41. Chemical sanitizers: The wash-water temperaturs was not at least 130 °F. .9
temperature was[ - ]°F Rule 5.1.0.4.c.(1). 2 DEMERITS. mo - 1he measured

42. Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.¢.(2). ‘2 DEMERITS.
°F. The measured

43. The chomicals sanitizing rinse water temperature was not at least 130
temperature was { 1°F, Rule 5.1.D.4.c.{3). 2 DEMERITS.

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEFARTMENT WHEN CORRECTED - 874-8300 X 8703

s
ra

44, No chemical test kit provided. Rule 5.1.0.4., 1 DEMERIT.

45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 Um_smw_._....
48. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.5. 1 DEMERIT.
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CiTY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

mmﬁu__mzama Zmam

mﬁ\w G0N0~ LUK
Zip Code ronm..@ R
aadd A8 AN
DEMERITS
ROOMS SEATS 5PT
SITES B YR MO, DAY ESTAB. TYPE Rainspection to be conducted 4PT
- COMPLAINT . within days apT
LICENSE iSSUED YES QA NO & / : . o~y Ww 5 BA.M. | INVESTIGATION . o day letter of or -
> 1 ; [ =g i/| NEW/OTHER.. 5 N
LICENSE POSTED vesa. noo L2l€ Y N !
FOOD SUPPLY AND SOURCE TOXIC MATERIALS
1. Spoiled E._Q_Q mn_ _ﬂm«mﬂmq ﬁooam are: _um_: cmma m:n._oﬂ mmamn mc_m 2 ._.> =] Toxic materials; [} personal medications and/or.[ - | first-aid supplies were: ..
anm%m_mﬁm ! " 9 L Timpropery stored, [ ] labeled, [ ] used in food, _W.E.mm 7.12.. 5 DEMERITS.

:umﬂmcnnmn.mmm. :
products being used and/or served. Rules 2.1.8.4. 5 DEMERITS. i T

2. [} Unpasteurized milk; [ H._.a__x products,. [ ..Qmoxmm s [F
3

. .Canned foods from an c:muua<0a moc«nm O:H ua .umm. vm_:m ﬁwmn .man...oﬂ mm:._.mn ;
Mc_wN._..P.m....mUmEmwwﬂm.... -/

4, [ 1Unlabeled, [ ]improperly lzbeled containers of ﬂooa are being cmma m:g..o., sarved.
Rule 2.1.,A.2. 1 DEMERIT.

5. Canned goods found: [ ] leaking, [
ang/or [ ] swollen. Ruie 2.1.A1.- 5 DEMERITS.

&, [ ] Shellfish not being kept in original container; [ ] seafood v«oa:ﬁm B_mmmvﬁmmmamg
Rules 2,1.B.2 and 2.1.8.3. 1 DEMERITS.

7.:. Meat and/or meat products not USDA approved. Fule 2.10A.2.:5 DEMERITS. .

] with severe, am_._ﬁ el in qu conditicn; -

FOOD PREFARATION AND PROTECTION

8. Cooked and/or prepared foeds are subjected to cross contamination, from [ ] raw foods
or [ ] other sources of contamination. Rules 2.2.A.1, and 2,3.B.5. 2 DEMERITS

WATER SUPPLY

48. [ 1A copy of the current water analysis was not available at the faciiity.

[ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
48..[ - ] Water tested and found 1o be unsatisfactory, Rule 6.1.A.1.". 5 DEMERITS.
mo The, :mo ¢hlorine was less than 0.25 ppm. .:.6 Bmmmzaa o:_o_,_:m H.mma:m_ Emm

I I ppm.: Rule 6.1.A.2.° 5 DEMERITS.
515 w Mot and % cold water (under pressure).was.not provided to the: - ;

Lop) sinks [T dishwashers, o [ ] lavatories. Rule 6.1.0.10° 5 Umgmm:.w
52. ({Mobile food units) The water storage tank: [ ] does not have adequate storage,
] is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

9. Employges handie raw and cooked or prepared food products withe 303«6: _._»:n_- ;

* washing in between. Rules 2.2.A.1. and 2.3.8.5.: 5 DEMERITS. -

10. Raw [ 1 fruits andfor [ ] vegetables are not washed before beaing used mbg.o_. ma:..aa
Ruls 2.4.B.1, 2 DEMERITS.

11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use
and following any kind of cperation E:a: contamination may have onnﬂ....oa
Aule 51.A.3. 2 DEMERITS.

12. Food (lce) contact surfaces are improperty: [ ] daesigned, [ ] constructed, [ ] installed,
.| Imaintained andior [ ] located. Rules 4.2.A., 42.B., 4.3.A,, 4.3.8: 2 DEMERITS.

13, Food not protected during storage/display: [ ] food left uncovered, (w2} food improperly
(\mﬂoau on floor, [ ] food containers in cold storage double stacked or. nested,
[ ]sneeze guards absent Rules 2.2.A.1., 24.F7. 2 DEMERITS.

14. Institutions; Ghost tray(s) { ] notkept, [ ] not dated, Rule 10,2 [ }71/2 pint milk not

retalned, [ ] schools: milk not kept at 40°F, or beiow. Rule 2.1.8.1. 2 DEMERITS.

15. Storage of [ ] food and/or [ ] beverages in ice or water is Eozcsmn.. Rule 2.4.1.2.

2 DEMERITS.

16. [ .. ] Unwrapped. and/or {-*] potentially hazardous food uaacﬁm _.Hm mmp.ma 3 ﬁm

public were being reused. Rule' 2.4.4.1. 5 DEMERITS.

17. Cpen cans were being used improperly to store food. Rule N 3. m 7. ._ Um_smm:..

FOOD TEMPERATURES

18. Potentially hazardous food(s) not being: {1} rehsated [ :.W ocx@a long o:o:m: 5 bei
- adequately heated to all parts' Rule 2.4.6.3. 5 DEMER

19.

v_.owmaauoa:zw_w.zmumaocﬂoo%Ea:i:m «@imoaﬁon m«a :2 ng: aﬁaz ooo_mn
0 45%or below. The measured:tempearature was [+ | %R Rule’ 2,3:0.3. 5 um_sm_ﬂ._.m

{1 Frozen food not um_:m kept.at 0°F; or-below:
- temperature was [ T°F. Rule 2.3.C4.:5

otentially hazardous het food(s}. net being: stored. at: .__Sum of: mcoé. fal] BmmmEma
Aemperature was | 1:°F Rules 2.4.G.1;; 24 .2, 5 DEMER

‘Potentially hazardous 36 food(s):not being stored: at- 459K or bealo
o temperaturewas o TOF, Rules 224.G.1 and 2 M .5 DEMERITS.

. Crowded a*:nmamﬂ_o:. .353 i5 lass than 1/4 cubic foot of refrigeration per meal.
Ruje 10.1. 2 BEMERITS.

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

WASTEWATER DISPOSAL
53,:The subsurface disposal system. was found to:be-surfacing.'Rule 6.2.A.-.4 DEMERITS,
34 Wastewater was: being improperly: discharged onto. the ground: Rule 6.2.A. 4 _um_smm_._.m

mm. (Mobile: food: units): [ ] waste water m»oamm tank aco@ :2 :m<m w%ncmﬂm mno_.mmm
= Rule 8.1.C.2. 4 DEMERITS. -

PLUMBING

] Kitchen sink, [} utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
]sized, [ ] installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

58. [

LA cross-connection,: without bacidlow device, exists’ between the drinking and the waste-
faucet hose, H soﬁ sﬁaw:mﬁmn [ Twater closets,
T wc_m m.&.O 5 um_smw_._.m

TOILET AND HANDWASH FACILITIES

58. Toilets reoms: [ ] Completely enclosed, [ ] Equipped with self-cloging, tight fitting
doors, | ] properly vented, [ ] tissue u_.o<_a¢a [ ]covered waste receptacie (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59, Inadequate number ¢f { ] male, and/or { ] female toiiets. The number of toilets are:
[ I male and [ imam_m Rule 6.5 1 DEMERIT,

60.. Handwash: lavatories: .- ] clean, T T adequate number, I ].accessible, [ - ] fxtures
: ‘Fhand: o_mm:m“mm soap, [7.] sanitary asa_\:m:n aa_._:m %somm :2 v3.
wvided £ m 8330:.822 Rules:6 B mba 6.8: 4.DEMERITS:

RUBBISH

61.  Tinadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.

62. Storage areas were nat I Jclean, [ | free of litter, Rule 6.9.B.4. 2 DEMERITS.

mw.mﬁo_,mumm_.mmmma:onoo:ﬂﬂcﬂmnﬁocm,ﬁu_:mooemm_c_m"oéqa_: _.L mmwm_v..o_om:ma‘
{ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS,

INSECT, RODENT & ANIMAL CONTROL

. Accurate thermometers not available or used to evaluate hot :o_a_sn. caoking,

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

Um“sm id

PERSONNEL

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

27. Personnel with:[>. ] communicable disease(s), [
- I T-respiratory-or | ;mmnd ¢

Rule 3:1.A. 5 DEMERITS, +

28. Personnel: =] with dirty. hands:and/or |
b ] withipeor hygienic practice; [ Hmmnnm.
- washing areas. Hules 3.2:A., 3.2.8B. and 3.4

sles; - Jrodents; [ Jroaches, [ 1iive animals, (other thar: securt

_n_m o
were: found-on the premises.: Rule 6.10. and 7:12.G.- & DEMERITS::: on&

65.:Food: service:faciliies: The outer ] doors, [~ ] windows, [+ _u_%_mgw

“_ g.m:moam
were:not adequately screened.: Rule 6.10.0.. 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, [ ] proper! constucted, ir: disrepair,
[ ] dirty surfages. Rules7.1-7.6.1 _um_smm_._.n Y L) P

67, [ ]lighting[ ] ventilation inadequate, [ ] fixture(s) not shielded, [ ] dirty vertilation
hoods, [ Tductwork, [ ]filters, [ ] exhaust fans. Lﬁomwm 7.9, w:w hq DEMERIT.

28. Hair restraints not worn by food handlers. Rule w..w.w. 1 Uma_m.m_._.m. ¢

B8. [ ] Premises littered, unnecessary equipm, d
! Do [1] ry equipment and articles prasent. Rule 7.11.A.1,

FOODR EQUIPMENT AND UTENSILS

30. Food/nen food contact surfaces of equipment: { 1in disrepair (cracks, chips, pits, open

seams), [ ] not easily cleanablo. Rules 4.1.A., 4.2 LA, and 4.2.B. 2 DEMERITS.

69. Improper storage of [ ] cleaning equipment, [ | finens. Ruie 7.11.B. 1 DEMERIT.

31. Single service anicles improperly: [ ] stored, dispensed, h
Rules 4.4.A. and 5.2.C. nom_smn" wu [ ] 5 msn_mm [ Iraused.

32. Wiping cloths: [ ] dirty,

not storod rly in &
Mol sty ] property in sanitizing mo_:uosm Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping aoam yare:[ ] inadequately ventilated, unclean, | _ in disrepair,
[ Tundersized; [ | improper bed spacing. Rules 12. Sand 12.11. 1 DEMERIT.

7%, Tha[ ]Toilets, [ ]lavatories, showars, were not: i i
Rules 12,3, and 12.9.D. 2 cmgwma [ Tclan. [ Jin good repair

umﬂ:._m:nn_mm:mma. towals, : i
} Jeand clea [ 1 were: [ ]notfound, [ ]inadequate. Rule 12.4

wmu_m_._mm\ﬁm:m%:oﬁvmﬁ seraped, soaki
Dishesiten: g [ ] ped, [ ] soaked, [ qu%cmwmn._ ule 5.1.0.4,

34. Dishes/utensils are not being washed in a detergent solution Ravin & lemperature of
least 120°F, The measured temperature was f ¢ ] °F. Rule 5.1 o@ 5 3

ishes/utensils.are not belng sanitized by immearsion for. 30 second

ith: st temperature of at least 170°F; The measur
Rule:5.1.C.5.2, 4 DEMERITS.: mo_ mBBBEB wes

wo Dishes/utensils:are: not belng’ sanitized E.. _:._3 1S
; ution: ; : ‘minimunand

4 idual: Eww.__
m_..__a SA.C.5.0. 4 DEME
37. No chemical test kit provided. Rule m.._.O.P_u. 1 Um_smm".n
MECHANICAL DISHWASHING: ]

38. Hot water sanitization: The wagh-water temporature was not at least 140°F, =
sured temperature was [ 1°F. Rule 5.1.0.3.b. 2 DEMERITS. O°F. T mea

39.:The final; mmz_"_nﬁ_o: nsmm watertemperature - was.not at [east 1
‘femperature-was [- J:oF Rule 5:1.0:3. DEMERITS:: ”

40:-Sustained: 165°F not émann_mssmwssm maching 5 FiRule! m 4.

..hcm_sm_w_._.m

41. Chemical sanitizers; The wash-water temperature was not 2t least ro” wT. The
temperature was | 1°F. Rule 5.1.D.4.c.(1). 2 DEMERITS. 9 measured

42. Santtizing chemicals not automatically dispensed, Rule 5.1.0.4.¢.(2). "2 DEMERITS,

43. The chemicals sanitizing rinse water lemperature was not at least 1 moon Th
temperature was [ ] °F. Rule 5.1,D. w c.(3). 2 DEMERITS. © measured

44. No chemical test kit provided. Rule 5.1.0.4.b. 1. DEMERIT.
45. Dish racks not stored in a saritary manner. Rule 5.1.0.6. 1 Dm_smm_,_.
46. Gauges: [ ] not provided {_linoperative, Rules 5.1.0.1. and 5.1.0.2.+1 DEMERIT,

Eﬂnﬁmlhh.auwmmpwﬂu\ * Yellov-StateOpy » gtgg

73. The capeting is not: [ Jclean, [ in good repair. Ruie 12.9.C. 1 DEMERIT,
74. Drinking glasses not m:_ﬁu_< sanitized m:a packaged. m:_m 12.6. 2 DEMERITS,

wmmmv__w:omm,
ESmwwma%a _:mm ...Mmo:_mhaw ers. | Ifor.. :

Ruloi12;

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

Hkm\{bﬁ\w\u\‘/
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