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CITY OF PORTLAND, MAINE ~ Q . e
FOOD SERVICE HEALTH P v
INSPECTION REPORT _

[Cwner Name mch_Hm:Bmm" Zmam
I3 N (_ ﬂa\ J
Location .
Address _, .\) 7. R \J — Zip Code o i} Iy
[ DA~ e sidhe DT 1403 m\i& TUAZ
gwg ESTAS # DATE PURPOSE f,.\\n. Y movmw._mm_,_.m
ULAR .. w1 ’ —
g/5/17|0 4 _ 7 SANI#| ROOMS | SEATS | vn | mo. | pav | Eorowup M ESTaB, TYPE  Reinspection to be condudted o
- | a I COMPLAINT ... .3 within ma_m_ . aer
] § 2 ay lotter o N
YES O voa |f 477 s 22| ] INVESTIGATION .4
LICENSE ISSUED WY J 4 , ./ \ 4 .\\nm NEW/OTHER .... .5 follow-up 1PT
Bmzmm POSTED, YES 2 NO O N
SAr <4 -
L -
FOOD SUPPLY AND SOURCE v i Aﬂu_n_nwgbﬂm_ﬂ.ﬂ_mw TR LT
. 47. [ ¥Toxic matedals,. [ ] pers medications al -
wnw mmgvm_“_"_m_n._.mmw.&oA i1 mac_ﬁahmn *ooa»..‘ arg .g_: used: m:&o«.mm?m m:_m.m 4..?._ ek m w.mquouo ty stor m..a,.m p _m_oo_m a chwa infood. ._rc__m .w 1 N 5 _u mzm_u—.q m
2.1 Hc:nmmacznea.a_faqa__x products, []:-cracked m% s, [ Junpasteuri ’
o : 20845 RITS.
products. being. used and/or served: Rules 2:1 5 DE| m ATERSURFLY

3., Canned foods. froman c_._mn_uaéa SOUrCe.on: n_.maﬁmw.
Rute 2.1.A.3,-5 DEMERITS. . & : :
[ ]Unrlabeled, [ ]improperly _mum_mn nonﬁ_:ma oﬂ Son are dm_:m cmon mse_oﬂ mméma
Rule 2.1.A.2, 1 DEMERIT.

m Canned: goods found; [ ] leaking, [ 1 with SOvere, noam I _5 Eméoo:n_ o:
: and/or( m_ swollen: Rule 2.4 5 DEMERITS.

B. [ ] Snefifish not being kept in original container; [ ] seafood n_.oa_._ﬂm B_m_.mnamm:nma
Rules 2.1.8.2 and 2.1,B.3. 1 DEMERITS.

77 Meat andior meat products not LISDA approved. Rute 2.1.4.2. L _um“smmn.m

4.

FOOD PREPARATION AND PROTECTION

-8, Couvked and/or prepared foods are mcgmn»ma 10 cross contamination, from [ ] raw foods
or[ ]other mo_.ﬂomnm of contamination. Rules 2.2.A.1, and 2.3.B.5. 2 DEMERITS

9. Emplovees handle.raw and cooked. of-prapared jood products withou oécms _._mzn;

N Emmﬂ_hm in between: Rules 2.2:A.1: and 2.3.8.5. 5 DEMERITS::

10, Raw | ] fruits and/or [ | vegetables are not washed before being used andfor mmEmn
Rule 2.4.8.1, 2 DEMERITS.

11, Food contact surfaces not: [ ] washed, { ] rinsed, andfor { ] mm:_ﬁma after each use
and following any kind of operation when contamination may have oceurred.
Fule 5.1.A.3. 2 DEMERITS. m —

32, Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, ] installed,
11 Br:»wﬁma andfor [ ]located. Rules 4.2.A., 4.2.B., 4.3.A., 43.B. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperly
storod o:w_ooq [ 1food containers in cold ﬂoﬁ@m double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1,, 24.F7. 2 DEMERITS. -

14, Instautions:; Ghost tray(s) [ ] notKept, [ 1notdated, Rule 102 11/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1. B8.1. 2 DEMERITS.

15, Storage of [ ] food and/or [ | beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.

18, [} c:éﬁuuma andior[ ;] potentially- hazardous-food _uaaana va< cm_< mm:..ma 6 Bm
- public were belng réused: Rule'2.4.J.1.5 DEMERITS. :

17. Open nmam were being used improperly to store food. mc_m 2.3, m 7.1 Dm_smm_._.

FOOD TEMPERATURES

18. _uosa_m__ hazardous food(sy not being: [ Treheated [ -] noo_an lo
magcmnmﬁ heated-to all parts:Aule 2.4.G.3. 5 DEMERITS.

19, ‘Prepared potentially: hazardous foods, requiring: Tefrigeration are: :o" um_:m «m_uaz cooled:
t0.45° or below. Tha: measured: 5..:8363 Wag 12F. Rule 2.3,C:3::5:DEMERITS.:

20.'[ ] Frozen food: not being: keptat 0°F; or below: [.=: ['improper thawing 4:@ Bammc_.oa

- temperature:was [0 TR Rule 2.3.C.4. 5 DEMERITS:: :

21, Potentially hazardous. hot focd{s) not being stored at140°F or-above, ?m Bammc_.oa

i lemperatura:was [ 0 R Rules 2 Gl 2 A 5: DEMERITS::

m» ‘Patentially hazardous.cald:food(s):not being: stored:at 45°F or. below. .:5 n_mm.mc_,ma
- temperaturewas | 1:°F Rules 24615 angi 2.4, 1:b. S DEMERITS. 0

mw Crowded retrigeration: There is lass than 1/4 cubic foot of refrigeration per meal.
Hulg 10.1. 2 DEMERITS.

24, The containers used transporting f00d are inadequata. Rules 2.4.L, ? and 9.1.A.
1 DEMERIT.

m:ocu_a tobe.

7 A copy of the current water analysis was not available at the facility.
] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

T\Water tesied and-found to be unsatistactory. Rule 6.1.A.1,- 5 DEMERITS.

L
.:._m free ‘chiorine was-less than 0.25 pom; d.m 3mmmc3a o:_o::¢ Emacm_ .amm
Toprn.: Rule 6.1.A.2. .5 DEMERITS. +

J Hotand [ 'cold watet; Eaaﬂ Emmwcé was not Eosama tothes o

sinks; [ HH ishwashers, or [-] lavatories,: Rule 6.1:D.1,- § Umgmm_._.m
Mobile food units) The water storage tank: [ ] does not have adequate storage,
u_m:oﬁg_:mnaumﬂ_e.o_mm:mqm:nmm:;_wmnm:mﬂmm%nm<mc$

Rule 8.1.C.1. 2 DEMERITS.

48. [
[

WASTEWATER DISPOSAL
557 The subsurace dispasal system. was found to-be surfacing, Rule 6.2.A. -4 DEMERITS. -
B4 Waslewaler was being.impropery. discharged.onto the ground: Rule 6.2A.4 _um_smw_._.m
55 (Mobile food unitsk ] Emﬂm sﬁm_. &oa.mm :x nomm :on smé ma3um$ moamm. B

Rule 8.1.C.2. 4 DEMERITS:

PLUMBING

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

, Without wwn_a_oé ao<_8 exists: amgoon the. drinking and the waste-
t-hose,: “T.water clasets,:

Icmo 6.4.C. m Umzmmm_._.w

TOILET AND HANDWASH FACLLITIES

s_.ow_ﬁm rooms: [ | Completely enclosed, kT Equipped with self-closing, tight *_n_:m
rl\.aoo_.m [ ] propery vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
MC_ow 8.3, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ | male, andfor [ ] fermale tofiets. The number of toilets are:

<&

I ] male and [ ioam_@ Rule 6.5 1 DEMERIT.
60.-Handwash lavatories: [ ] ciean, ;| adequate number, .1 accessible; [ fixtures. -
‘mairtained, [ 4] hand: o_@m:m_au scap; [ ] sanitayy towal/hand dry %<8m so_..u
ided:-commen towel:-Rules 6.3. and 6.8° 4 DEMERITS. -

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

mm QoBmm mammma:oﬁoo:m.adﬂmuﬁovmwTamnnmmm&_m»o,\mn:_: __ Wmmm% o_mm:ma.
I ]refuse bin of qguestionable safety. Ruies 6.9 and 6.10. 2 DEMERITS.

.

INSECT, RODENT & ANIMAL CONTROL

- 25. Accurate thermometers not avaliable or used to evaluate hot holding, cooking, reheating,
and refrigerated storage termperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

PERSONNEL
26, No cortified foed handlermanager. Rules 3.5.
27, Personnel withi[ - | .communicable disease(s); [:7]iboils, [~ ] infected wound(s);
LAY respiratory:or [70] mﬂ«o_aﬂoﬂsa :*mneo: are. uauw::m mba 2__5 food,
-~ Rule:3.1.A0 5 DEMERY
mm Parsonnel:[: Jwith dirty uma maox_:m éwmu nanm:: d:serving: aoa

. [=T.with poor:hygienic practice, L= 1. drinking, in food n_,mumﬂmeo: m:&on a_m_._-
washing areas.Flules 3.2.4., 3.2.8. and 3. 4.A: 5. DEMERITS. - ;

“1flies, 1] rodents, [ ] roaches; L+ live. animals: (othar tharr security. or guide’ nommv
* Werafotnd on the: premises. Rule:6:10:and: 7.12.Q.- 4. DEMERITS;:
€5 Food service: facilities: The outer [ ]:doors; 13- windows, [ Hmé_.usa
i were-not adequately. screened.” Ru m 10.0.-4. DEMERITS:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellings, [ ] not smooth, { ] properly constructed, in disrepair,
[ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. Y Ll P

67. [ ]lighting! ] ventilation inadequate, [ ] fixture{s) not shielded, dirty ventilation
hoods, [ Tductwork, [ Ifilters, [ ] exhaust fans. A_..w:__mm.\.m 7.9, w:w ,ﬂmmgmm:.

29. Hair restraints not wom by food handlers, Rule 3.3.B. 1 _um_smm_._.w.

' 68, [ ] Premises littered, [ ] unnecessary equipment and articies pr .
1 DEMERIT, = fy equp icles present, Rule 7.11.A.1.

FOOD ZQUIPMENT AND UTENSILS

30. ﬂoo&:o: food contact surfaces of squipment: [ 1in disrepair {cracks, chips, pits, open
seams), [ ] not easily cleanable, Ruies 4.1.A., 4.2,A,, and 4.2.8. 2:DEMERITS.

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

31. Single service articles impropert stored, dispansed, handl
Rules 4.4.A. and 5.2.C. »mbmz_ mn.mu [ lcispa L1 wsamam ] roused.

32. Wiping cloths: [ ]dirty, [ ] not stored propefly in sanitizing Soluti
1 oeveR [ 1am properly in sanitizing soluions Rute 5.1.8.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping 303@ are: [ ] inadequately ventiiated, unciean, [ 1in disrepair,

[ Jundersized; [ ] improper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT.

71. The [ ] Tollets, [ ]lavatories, [ ] showers,
Rules 12.3. and 12.9.0D. 2 DEMERITS.

72. [ ]Hand deansers, towels, were: B
) fand dlea 1 [ Inotfound, [ ]madequate. Rule 12.4

-

werenot: [ ]clean, [ ]in good repair.

33. Dishes/utensils not bein, scraped, soaki
Dishesien 9: [ ] ped, [ ] ed, [ _vazcmsma Ruie 5.1.C.4.

34. Dishes/utensils are not being washed in a detergent soiution having a temperature of at
least 120°F. The measured tomperature was | 9 1°F. Rule 5.1.0.5, 2 %m_smmn.w.

35.. Dishes/utensils-are not belng sanitized by immersion - for a0 Saconds. n cloary
o with attemperature of at least 170%F The: measured tem
ule-5.1.C.5.24 4 DEMERITS! i voﬁEE v

36.: Dishes/utensils. are:not being Sanitized Dy, _:._Bmamoa forone: 555 & a_am: h

: wo_ﬁ_o: ooaﬁaﬁm amo&uua chlorine: minimurn: 2 n ‘at & temperatura of at _mmﬂ .“nmo_wm_:m
e val was 3

mzem.m 0 5.0, Umgmm S

§m01>2_0>r0_wm._<<>mz_zm

38. Hot water sanitization: The wash-water temperatiure was not at Homﬂ 140°F. Th -
sured termperature was | 1°F. Rule 5.1.0.3.b. 2 DEMERITS. © mes

39, The final sanitizatlon: ::mo water:temperature. was not at: _mwﬁ ._moo
temperaturgwas [ LR Rue 5.E D3 0L Umgmmﬁm

40: Sustained 165°F hot Emaﬂ dishwashing machine- - °F Rule- m 1.0: m.m... 4 Umimm:..m.

41. Chemical sanitizers: The wash-water 633383 was not at least 120°F
termperature was [ 1°F. Rule 5.1.0.4.¢.(1). 2 DEMERITS. No - The measured

42. Sanitizing chernicals net automatically dispensed. Aule 5.1.0, 4.6.(2). ) 2 DEMERITS.

73. .:._.m n.m_ﬂmm:m isnot[ Jclean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT,
74. Drinking glasses not suitably sanitized ang packaged. Rule 12.6. 2 DEMERITS.
75. Gas Appliances; [ Thot water heaters; [ refrigerators; [} ¢fothes dryers;
fumaces found In sieeping rooms were not: [ ] sdequataly: ,mmama 1 _.Mnc uw.mm“ﬁﬁ
vma.szs an automatic.contr _<E<m. Rulg-12.19, :

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

am._.:mn:ma_om_mmm:_ﬁsm::mmémﬂmn ﬁmavm_.mﬁcaimmmo;:mmm:we_n
temperature was {__ | °F. Rule 5.1 Dd.c.(3). 2 DEMERITS. - | ¢ measured

44, No chemical test kit provided, Rule 5.1.D.4.0, 1 DEMERIT.
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 Umz_mm:.
46. Gauges: [ 1not provided [ | inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT.
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cITY @.Mwom._quuwzkzm
FOOP SERVICE HEALTH

INSPECTION REPCRT

wner Name

&

ﬁaaamu
MGD # ESTAB # DEMERITS \a\\
GANI #| ROOMS | SEATS REGULAR 5PT _J | 2
ﬁg B1:7 7 o TIA.:;‘TE\; SITES ; YR | MO. | DAY | roLLOW.UP. -E4TAB. TYPE  Reinspection ro be conducted o L
within ays "
i P R P e i P g Ry nm< m%.\ﬂ\oT JLEPT ="
LICENSE ISSUED YES ﬁx NO QO | 2 i [ Ay INVESTIGATION 1y 7
Al e = AL | NEWOTHER L. follow-up ‘o 2 £é jer 4| /S
LICENSE POSTED YES T NQ @x w =
FOOD SUPPLY AND SQURCE TOXIC MATERIALS -
Wi _wuo,_mm.mm:&ol Hm%ws_.maa {oods are. being used aﬂ_m .wﬁ%ﬂw w%_"w%%mw . __nwmwnwme_aaﬁwamnmwwmw:mmoﬁmﬂ c_ mm%m.ﬂn.m\ammwwﬂmﬂ ﬁ_.mms. :
- 5 DEMER! g mpr ! 4 : .
T Unpasteurized i milk; H.: milk uaacna; Hnﬁnxma m.m Hnavmﬁacaumn mmm ’ ’
- products: being used and/or served: Rules 2:1.B.4, 5D TS :
3. Canned foods from an c:mnnuoéa S0Urce. or: uaa_mmm_.g.:m used m:a._o_. mm:an_.. WATER SUPPLY
“Rule 2.1.A.3:°5 DEMERITS. : 45. [ ]Acopy of the current water analysis was not availabie at the facility,

4. [ 1Unlabeled, T jimproperly _mnm_ma containers of food are being cmmn E._Q_oﬂ served.
Ruie 2.1.A.2. 1 DEMERIT.
5. Canned goods found:[ ] leaking;’
- andfor [+] swollen. Rule 20KAC
6. [ ] Shelifish not being kept in o:a_:m_ container; [ ] mmmaoa uan:nﬁ B_mauﬂmmm:ﬁmn
Rules 2.1.B.2 and 2,1.8.3. 1 DEMERITS.
7. Mest and/or meat products notUSDA approved. Rule 2.1:A.2. ..u.Um#.mmmﬁ...

FOQD PREPARATION AND _u:.o._.mn.:oZ
8. Cooked and/or proparad foods are m_._uwmgmn_ 10 cross contamination, from [ ] raw foods
or[ 1other 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 o_a:m_._ han
“washing in batween: Rules 2,24 1.:and:2.3:B.5. 5. DEMERITS. :
10. Raw [ ] fruits andfor [ ] vegetables are not washed before being cmma m:._..,_.\oa mmamn
Fule 2,4.B.1. 2 DEMERITS.
. Food contact surfaces not: [ ] washed, [ ] rinsed, m:a__ol ] mm:_ﬁma after sach use
and following any kind of operation when centamination may have onocﬂma
Rule 5.1.A.3. 2 DEMERITS.
12. Food {lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ 1 installed,
{ ] maintained and/or [ ] located. Rules 4.2.A., 42.B., 4.3.A., 43B. 2 DEMERITS.
13. Food net protected during storage/display: [ ] feod left uncovered, [ ] food improperly
stored on floor, [ ] food containers in ¢old storage double stacked of nested,
[ ] sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.
14. Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 [ }1/2 pint Trilk ot
retzined, [ ] schools: milk not kept at 40°F, or betow. Rule 2.1.8.1. 2 DEMERITS.
15. Storage of [ ]food and/or{ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. 5
16: [ Funwrapped andfor [: “]'potentizlly harardous food _u_.oacsm va
public were being reused.:Rule 2.4.J.1::5 DEMERITS. B
17. Open cans were being used _Bo_.oom% 1o store food. Rule 2. m m 7.1 n.m_smmn.

. mmEma 8 ﬁm..

FOQODTEMPERATURES

Am Potentially. hazardous: food(s) not being: [ Lreheated [

- adequately heatod to:aliparts Rule' 2:4.G.3. 5 _um.z_mm_._.
,.l_m - Prepared: potentially hazardous foods requiring: qmm«_moﬁuo: are:not
10 45% or-below, The measured tomperature was [0 1 2E Rule-2.
20.:[ 7 ] Frozen food: g_sn keptat O°F, orbelows [ _ Improper:thawi
7 temperaturaiwas TR Rule 2 3C45 DEMERIT: :
NM .Potentially hazard U5 not food{s): not being: stored at

temperature:was [ U 9F Rules 2.4:Gi1.; 2.4:H. ] a
22 :Potentially:hazardou .SE food{s). not:being: stored:at: »mo_u or um_os. ne!
U lermperaturg was [ 1R Rules 24,61 iand 2.4:H.1'6:- 5. DEMERITS.
23, Crowded 6359.26;. .:..oa 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.

ogxea

iy _.mu_a_< aoe.ma
u m um_smmﬁm

[ ] Further testing may be required. Rufe 6.1.£.3. 2 DEMERITS.

49, [ =] Water tested and found to:be unsatisfactory, jRule 6.1.A.T.- 5 DEMERITS. -
»\\mo ,:5 froe chlorine was less.than 0.25 ppm. ._.na Bmmm_,_nma o:_o_._:m Bd_ucm_ was’
f = T ppm. Rule6.1.A.2,. S DEMERITS,

oﬁ and.f % cold water-(under. n_.ammc_.mv was :2 uasn_ma to.they
%m_aa [} dishwashers; ori[i: 1 lavatories. Rule 8.1:0:1.-5 nmz_mm_._.w .
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.

WASTEWATER DISPOSAL
53.-The subsurface:disposal system:was-found-to be surfacing. Rule:6.2.A.- 4 DEMERITS.
54 Wastawater was being:improperiy discharged onto-the: ground.:Rule.6.2,4, 4 DEMERITS.

55, %_oc__m food units): [ ] waste: sm"mq mﬁoamm ﬁ:x aomm :2 Hs.o m%o_cma ﬂo_.m@
“:Rule 8.1, L2r4 Umusmmn.w i

PLUMBING

56. [ ]Kitchen sink, [ ] utifity sink, [ ] grease trap, [ ] drain, [ 1 plumbing: is improperly
[ 1sized,[ ]installed andfor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57.:Across-connection, without backfiow. 3&8 exists botweeon the: o_.._:x__.% and the émﬂ?

Swater stems at the: [T water: closets, -
e _onww_; h H mc_mmhh mumgmm_._.m

ey TOILET AND HANDWASH FACILITIES

! mm\\.ﬂo__ma rooms: [ ] Completely enclosed, [~] Fquipped with seli-closing, tight fitting
e doors, [ 1properiy vented, [ ] tissue provided, [ ] covered waste receptacie (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
58. Inadequate number of [ ] male, and/or [ ] female teilets. The number of toilets are:
[ jmale and [ ]female. Rule 6.5 1 DEMERIT, N
6. Handwash iavatories:. [ clean; [ - ] adequate: number, [ accessible: [ -] fixtures
maintained; [~ ].hand cleansing soap, [+ sanitary: Sso_}m:a QQ_:Q devices.not na.
ided [} common towel. Rules 6.3, and 6.8 4 DEMERITS.

prresee)

RUBBISH
€1. { linadequate, [ ]uncovered containers were being used. Rule 8.9. 2 DEMERITS.
62. Storage areas were not[ ] clean, [ ] free of litter, Rule 6.9.6.4. 2 Um_smmn.m

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

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. cm_smwz..

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

333::_866 disease(s); [ ]bolls, [ infected: Eo::&&.
m.mw#oaﬁm% i *ms_o ;- are; nan mm:n 82

SQ qr-
c_mm A5 DEMER : :
28.:Personnel: Fs.:: dirty:-hands .m.:n_.o_,m..nwmgox_: .é:mn..u_.mum_.._:m o serving foor
Howitee voo« yolanic: practice, [ ] eating; drinkin ...mn.moan.uavﬁ N ancifor dish
“washing areas: Rules 324 5,28 and 3445 : S
28, Halr restraints not worn by food handlers. Rule 3.3.B. 1 ﬂmamm_._.w

oy

].flies, [ Jrodents;: [ ] roaches,; [ Tlive’animals. (othar than sacurity. or m:ﬁm nommv
were found on the: premises.: Rule 6.10: and 7:12.G.* 4 DEMERITS.
mm Food service: facifiies: The:outer [ |:doors;

were:not adequately screened. Rule 6.10.0:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
686. Floors, walls, cellings, [ ] not smoath, [ ] properly constructed, In clisrepair,
[ ]dirty surfaces. ules 7.1-7.6. 1 DEMERIT, Y C eal
7. | ] Lignting [ ] ventilation inadequate, | | fixture(s) not shielded, dirty ventilation
_._ooam‘m Tductwork, [ ] filters, [ umx_._mcmim:m LE_@mqm 7.9, gfmu .ﬂqomgmx_q

[ ] Premises littered, unnecessary equipment an
| peomise [ ry equip) and articies present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ | in disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanable, Rules 4.1.A, 4.2.A,, and 4.2.8. 2 DEMERITS.

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

31. Single service articles improperly: { | stored, [ ] dispensed, [ ]handled, [ ] reused.

Rules 4.4.A. and 5.2.C. 2 DEMERITS.

32, Wiping cloths: dirty, not stored properly i i
TEhatlatn [ Jdirt, [ ] properly in sanitizing solutions Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping room(s; ) are: | ] inadequately ventilated, unclean, [ 1in disrepair,
[ 1undersized; [ m improper bed spacing. Rules 12.6 and 12,11, 1 Um“smm_._..
71. The [ ]Tollets, [ ] lavatories, showers, ware 7
Rules 12.3, and 12.9.D. 2 _um_smmL_,_. oroel Joean.[ Tin good repair

72. [ ]Hand cleansers, [ |towels, H i
L Lmusmmn.m [ were: [ ] notfound, [ ] inadequate. Rule 12.4

wwo.mxmﬂﬁm:m__m:onwm_s scraped, ki -
DS Reeiton: oﬂu ped, [ ]soaked, [ ] preflushed. .msm 5.1.C.4.

34.. Dishes/utensils are not being washed in a detergent solution having a-temperature of
least 120°F. The measured temperature was [ 1 °F. Rule 5.1, 7 o

35, Dishes/utansils:are not being-sanitized by immersion for 30, second

: atleast 170°F ._,: measired lomperature. w

am Dishes/tensils are: not um:.._m mmg&nma E.

37. No nzmaﬁﬂ 5@» xn uGSama Rule 5.1.0.4.b, 1 Um_smn_ﬁ

MECHANICAL DISHWASHING: 3

38. Hot water sanitizatiorn: The wash-water temperature was not at: _mmmﬁ 140° ~
sured temperature was [ ] °F. Ruie 5.1.0.3.b. 2 DEMERITS. 0°F. The mea

mm “Phe final:santization :mm watortemperature was not at/|
S temparature wasi: = ToR Rule m%»_uu 3

40, Sustalned 165°F hot: Smaﬂ dishwashing machine, :
41, Chemical sanitizers: The wash-water 338326 Was :2 mn _mmmﬁ :moo_u ._.zm :._mmhc_.ma

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

75 Gas.Appliances; [ [ hot waler heaters, [ '] refrigerators: ciothes dryers: fl
Eamnom found:in m_mmn_zm rooms were:nat;. [} ma@ncms_w ,..._mama [ ﬁnc. wﬁw éoﬁ
mﬁo:ﬁao.n__mﬁ, .m ...H ﬂc_nvma.s..&,. an manmn_o 323_ <m._<m. m_.__e AN.

. ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
mOOz AS _uOmm_m_:_m NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X mu‘om&war

temperature was | 1 °F. Rule 5.1.D.4.c.{1). 2 DEMERITS. \\\f.
Mw .mﬂ.m:_ﬁ_:@ chemicals not automatically dispensed. Ruie 5.1.0.4.c. (2). N DEMERITS, nm‘ 1 e
. The chemicals sanitizing ringe water temperature was not at ieast 130°) 3 -2 = F
tomperature was [ ] °F. Rule 5.1,D.4.6.3). 2 DEMERITS. oo+ |0 Measured o .m E57
44. No cherical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT, o = %... o
45 Dish racks not stored in & sanftary manner. Auie 5.1.5:6. 1 DEMERTT, -

46. Gauges: [ not provided [ ] inoperative, Rules 5.1, _uA and 5.1.D. m. 1 DEMERIT.
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*  Pinjk- g devrs Copy

£
Codo maoamaea oaom_.

\.f

‘Establishment Representative - - 2 ey



CITY OF PORTLAND, MAINE

i FOOD SERVICE HEALTH ﬁ
e : INSPECTION REPORT N
Establishrrent Name
e %. . m. .Ij
3 flore ot i
£Cal
Address ~ . - - oul}w y 2
51 0L 0l
DATE PURPOSE y DEMERITS
MCD # R
EATS REGULAR ..cooevveesesreafioens 1) ) ) 5PT
E 5 .:13 # ” diis\ﬁg SANI # m%mw_% SEATS 1y | wmo. | oav EOLLOW.UP L~ BSTAB. TYPE Reinspecton o bo corcctod o —
. =ty COMPLAINT -rvcoooorsoren 3 within ays —
- L Y IR _ __ dayletterof 2PT ..
LICENSE IS5UED YESR  NOD 4 ‘ S e ) AV\. 1A ¥ MM_%M.HMMOZ o 20
LICENSE POSTED YESI S, NOD —
e 5 e Tead [ nal A.OQM_nmgb._.mxn__\”_ﬂm 1 first-aic supplies were:
| - Ing:Used : . AT 47::[-] Toxic.materials; [} personal: medications: anclfor. [} first-aid.s
T L7 Seoled andler [ ] adulterated foods ate od andlorsarveg Aule 2TACT. et { mproperly stored. ”.m%.m._a...ﬁ...._.g.m.mas..fo.pr (07 12, 5 DEMERITS

h«mnxa.nu

w, “F 21 Unpasteurized mill [ ] mils niacnﬁ,.m “Jierack:

i wqoumcaw.mwmim.cmma.p: or served. mc_mm.m.._.....a....m.umnw A SRR

3. Canned:foods from:an-unapproved:source on:premises, being used and/or; . ; _
T RUle 21 ASE S _um_smm_._..%.._ i s B : 48. 7 ] Acopy of the current water analysis was not available at the facllity.
4. [ ]Unlabeled, [ }improperly labeled containers of focd are being used and/or served. [ ]Further testing may be required. Rule £.1.E.3. 2 DEMERITS.

Rule 2.1.A.2. 1 DEMERIT.
5. Canned goods founc: [ ] leaking; { |- with:severer dents. [
..“.”m:&onﬁ..mm swollen: Rule 2:1A1 75, DEMERIFS. il i nies
8. [ ] Shellfish not being kept in original container; [ ] seafood products misrepresented.
Rules 2.1.B.2 and 2.1.B,3, 1 DEMERITS.
7:. Meat and/or maat products not USDA approved: Rule 2. 1.4.2. m nmz_m

L[] Water-tested and; found 1o be-unsatisfactory. " Rute: 6.1.A.1.- 5 DEMERITS. .-
The: freechlorine was jess than:0.25 ppm: The meastrad chiodne residual was::
s opmi Rule: 8t A2 5 DEMERITS. i S i

Hot:and:[ J.cold:water {under. prossure)-was notprovided to ther 50
; sinks;: L .Lhmuémmwoa..ﬁon [ ] lavatoriesy  Rule 6: D1 § DEMERITS!
52. (Mebile food units) The water storage tank: [ ] does not sm<m_mnmncm5 storage,
]is not being properly ¢leaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.

B. Cooked and/or prepared focds are subjected to cross contamination, from [ ] raw foods
or{ 1other mo%_.omummo* contamination. Rules 2.2.A.1, and 2.3.B.5. 2 Um_smm_._.m

49
50

= e WASTEWATER DISPOSAL

. Empleyees handle raw. and cocked o prepared food products-with arough hand - . - = : iy
m : ..sw%=~%o_._:.om§$n, Ruleg 2,241 ...m.zm.mpm..m..m.”m 5 DEMERITS. s : 53 The subsuriace disposal system was found to besurfacing: Rule 6.2.A. . 4 DEMERITS.
1C. Raw [ ] fruits andior [ | vegetables ara not washed before being used andior served. 54. Wastewaler was baing impraperly. discharged onto the ground: Rule 6.2.A. 4 DEMERITS.

Rule 2.4.B.1. 2 DEMERITS.

1%, Food contact surfaces not: [ 1 washed, [ ] rinsed, and/or [ ] sanitized after each usae
and tollowing any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food (lca) contact surfaces are improperly: [ 1 designed, [ ] constructed, [ ] installed,

55.7(Mobile food units): [ T waste water sto
¢ :Rule 8.1.0.2.:4 DEMERITS.

rage tank does nothave adequate storage,

; PLUMBING
maintained andfor [ | located. Bules 4.2.A., 4.2.B., 4.3.A,, 4.3.B.: 2 DEMERITS. . _ __ _ —
13, wowa not protected during storage/display: [} food %ﬁﬁ%&%m. 11 w,ow improperly 56. m w mﬁwgm mﬁm.mmmmwu,_m_,_w QMHW w:%%mwmmﬂm_ww Ho. A_ mwﬁm Hq m_ n_nﬁ_m.ﬁmm_w_.%vagé
flpor, food containers in ¢old storage double stacked or nested, N stalled ed. s BAF B 21 .
wﬁoﬁwﬂwwumo%hmmam_ absent. Rules 2.2.A.1., 2.4.F.7. 2DEMERITS. ° S5TA ﬂowm.no..smowﬁ., without bacidlow device; exists:between the.drinking and: the.waste-
water systems: at; : 3 ;

14, Institutions; Ghost tray(s) not kept, [ 1 not dated, Rule 10.2 [ 1 1/2 pint milk not
,‘mﬁ_:u_mm. [ mn_._oommn«. m:w__m :ww kept at h.com.. or below. Rule 2,1.B.1. 2.DEMERITS.

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

“faucethosa, [ Thot water heater, ter ciosets.

Jother

2 DEMERITS. -
- = ” T i TOILET AND HANDWASH FACILITIES
i o T Tkl NEZaraous 1053 Products previpusly served 1o 1ho: k! - 2 S
.m.m.....wnwumﬂ%% g_awnmw%w.uumﬂ_wﬂiﬁ._m DEMERIS. e { 58. {Toilets rooms; [ uoaau%"m_v. @ﬂo_osa. %m_;m%cmﬁg ﬁﬁ wﬂ_ﬂ_mmwmu_ﬁ_wnm__wmsg
: W 5 . ] : ) \ o -
17. Open cans were being used improperly to store foed. Rule 2.3.B.7. 1:DEMERIT. . L mnwwmmm.%m._ %%v%hwmw:ﬂ» Um Hmm%%m.u_‘o& & o p

FOOD TEMPERATURES : = &~ B8, Inadequate :cacﬁmw. of m m male, ﬂ&om _m _u*m:m.,ﬂm %ﬂmﬁ The number of toilets are:
— - s - - [ ] male and emale. Rule 6. i

18.; Potertially: hazardous food(s): not being= [ ] reheated (- :Jcocked jong enoughito be < BTl [ PIAER o : TETT : q
[ ; ; oy e . - Handwash:lavatories: [ ] clean,: :] adequate number, [ - ] accessible, [ -] fxtures:
Ty w%gcmﬁwx ”mmm_ﬂwmﬁwwhﬂwmww%wwmhmgwﬂw - % maintained, [\ hand:cleansing soap, [} sanitary towelhand:drying devices notpro-
17 1095 or below. Thé meastreciemporanre was ] - 1° Vided [ '] common towel. Rules 6.3, and 6.6 4 DEMERITS, -
20;: [ Frozen foed not bel
S lemperaturewag [

..ma_..l.o" being rapidly'cooled::
ule 23,035 DEMERIES.

i keptat O°F, or below: [ T.Impri
P Rule 2.3.0.4. 5 DEMERITS

J : L 2 DETERTS. . RUBBISH
21 vﬂﬂwﬁwﬂwﬁaoﬁ bot mﬂ%ﬂ%%ﬁ.cg:m .ﬂmﬁa..,m.m.w.aoﬂumﬂaw%m_qm. ; 61. [ linadequate, [ ] uncoversd containers were being used. Rule 6.9. 2 DEMERITS.
55 Potentially hazardous coid food s : 62. Storage arsas were not [ ]clean, | | free of litter, Rule 6.9.5.4. 2 DEMERITS.

..“maumﬁeafgmm . 3K 63. Storage areas are not constructed to be: [ ] inaccassible to vermin, _.qwgw__w. cleaned,
23, Crowded refrigeration: There is less than 1/4 cubic foot of reffigeration 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.1.; and 9.1.A.
1 DEMERIT. .

mm.>noc_.m8Emm:oam»ma:oﬂw<m=mu_¢oEmmﬁooéEmSsoﬂ_._o_a_:u_“ oooxmam. B:mmm:m.
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1:DEMERIT.

INSECT, RODENT & ANIMAL CONTROL

4. 1] lles; [l rodents - Tiroachesi F] Bve animals: (other than: security or guide dogs).
s wererfound an the:prerises.: Rule'8.10. an 2G4 DEMERITS. - : :
65, Food service facilities: The outer [ doors, £ Jwi i ights;
PERSONNEL : imwere not adequately screened. . Rule 6.10:D- ¢

26, No cortified food handlermanager. Rules 3.5.
27. Personnel with;]

‘communicable-disease(s)
3 ] m_mm..:o_ stinalinfectiol
Rule:3-1.A: 5 DEMERITS. | ..

withi dinty hands and/ar [: - smoking when greparing.and serving food,

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm.m_ooa_,zm__m.ng::m;H:Qmsoo%;_uanmﬂ_no:m:_._nﬁma. ::n_._ma.n
[ ]dirty surfaces. @m:_mm 7.1-7.6. 1 DEMERIT. Y H el

“with poor hygienic practice, [:] 6ating. ‘drinking: in food preparation:and/or dish 67. [ ]lighting [ ] ventilation inadequate, fixtura(s) not shielded, dirty ventilation
Emmwwnm@amm...Mc_mm.m.m..f.mﬂm.m... ok 3.4AL 5. DEMERITS. | : hoods, [ Tductwork, | ]filters, [ _meme" “m:m.ﬁmc_mm 7.6, 7.9, ..,m,_w .ﬂawm_smm_._..

29, Hair restraints not wom by food handlers, Rule 3.3.8. 1 DEMERITS. : 68. m_ Lmﬂmﬂw.mm litterad, [ ] unnecessary equipment and articles present. Rule 7.11,A.1.

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

FQOD EQUIPMENT AND UTENSILS

30. Food/nen food contact surfaces of equipment: T Jin disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanable. Ruies 4.1.A,, 4.2.A., and 4.2.B. 2 DEMERITS.

31. Single service anicles improperly: [ ] stored, dispensed, handled, [{ o,
Rules 4.4.A. and 5.2.C. Numgmmn‘mw. [ L1 : L Jreuse 70. The sleeping room -opainG

.. 2 > _ . ; 5) arer [ ] inadequately ventilated, unclean, [ ] in di i
32, “<__un__m,% %_ro_.ﬂ_.sm. [ ldity1 ]notstored properly in sanitizing solutions Rule 5.1.B. [ 1undersized; [ mﬂvaua...mmmuma %@oi@.«. Rules 12,9 and AN.L. M_nmm__m_,_mmwﬁ

. . 71. The [ ] Toitets, [ ] lavatories, [ ] showers, were not:[ Jclean, [ 1in good repair.

Rules 12.3. and 12.9.D. 2 DEMERITS.
DISHWASHING -
AL DA - 72, H»_u_ %gmmm _m_mm..wy:mwa_ [ Ttowsls, were:[ ]notfound,[ 3 inadequale. Rule 12.4
33. w_mmmg@.ma_%wmmm notbeing: [ ]scraped,[ ]soaked,] ] preflushed. Rule 5.1.C.4. 73. The carpetingis not: [ Jclean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.
L . i - . 74. Drinking glasses not suitably sanitized and
34. Dishes/utensils are not being washed in a detergent solution havin W TeHa : he: m
least 120°F, The measured mmsvmﬂﬁa was [ h ] °F. Rule m..__. .mw. "wa%mﬂm_wanmdm» 75, Gas Appllanc w_wwo* s.wﬁn«%o.%. e

EE._...Bm:_B.Baa_..onmmmmﬂquo»._.35
Rule 5.1.C.5.3.: 4 DEMERN o

Cishes/inensils.are.not being sanitzed by imme

rsionfor:30:seconds i clean ho
ed tamp 2|

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS

-CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WREN CORRECTED - 874-8200 X 8703

MECHANICAL DISHWASHING: B
38. Hot water sanitization: The wash-water temperature was not at least 140°F. Th N

sured temperature was { ] °F. Rule m.‘_munmv.m.c. 2 DEMERITS. o mea
%

¢ final sanitization: rinse water temperatire was Aot at s oF.
Mo it riemperaty .”...au_%mﬁm.m.mmﬂ F

; RFiRule 51D 4 ! L
0. Sustainec:165°F hot water distivashing machine:. .. °F. Fiule 5.1.D-9.a- 4 DEMER

H_.Osminawwzanma“?méwwsémﬂm« 8383865% :on_.w.ﬁ _mmm:m.o_n. .ﬁ._m
temperature was [ 1°F. Rule 5.1.0.4.¢.(3). 2 DEMERITS. o measured

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

.am.._.smn:mamom_mmmaﬁim“_:wmsﬁm_. temperature was not at least 130°F. The
temperature was [ 1°F. Rulg 5.1.D.4.c.(3), 2 DEMERITS, T The maasured

44. No chemical test kit provided. Rula 5.1.D.4.0. 1 DEMERIT. B
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.:
46, Gauges:[ ] not provided [ | inoperative, Hules 5.1.0.1. and 5.1.0.2::1 DEMERIT.

nlh..\wm.il Lt e

orcement Officer

st

:!rs&!..msmsgmmmaoa Representative . i//

White - Licensee Cogr  » Yallow - Smate (g » §w|§ﬁﬂu\




\.\\

CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

Cwner Name Establishment Name ———
x m.i.lmmf\w.
Zlp Code Location &7 §
Ipddress - e 2
A O /05 %\Mx@
MCD # . DATE PURPOSE mc%_,smem
ROOMS SEATS REGULAR ... 4 —_— _
79 5/1 AN 0 SITES : YR. | Mo. | par | reLLow.Up AB. TYPE ﬂm__mwumﬂ_oa MMWM conducted L |
_ . v A F oo,mmﬂmﬂﬁ_m.z. ............... day lottor of “ppT Lot :
LICENSE 1SSUED YES B~ NODQ | & mm ¥ .__Qmﬁsyo.ﬁxmm fllowup . 1PT
LICENSE POSTED YES O NOO g — - L
H ) h
; TOXIC MATERIALS v
FOOD SUPPLY AND SOURCE i ; . _ —
i terials, [ -} personat:medications. and/or [ ] first-aid supplies were:.": ... i
1. qmm mmyﬂom%mw mn&o; Hmac“aqmﬂmn_ anm are being: cmmn m_._&o_. .mm_amn m_.__m #ﬂ m w._n%w_«w M%% mwoam‘.m nmw_mcm_ o, [ ] used infood: _rc_m.w._m.mom_smm:.m .
3 Unpastourized 3?. (- Emilk products; [ _m..o_.gx.ma edgs.l H”_._%mmﬁmc_._nma.m@o :
w ) w..%acom. being used and/or served; Rules 2.1.8.4.:5 _um_%mm_._.m. & T WATER SUPPLY
- -being.used or serve: - —
8. mm_h_.wsm.n__.mmnv%m. m_. wamuwdmm_n._m%m._.o.én momam on n«m.a_m,.mm :u..ﬁ 48, [ 1A copy of the current water mmm.a_m_..wm _émmﬂ:m" %e.w__m_mw_ Mﬁwﬁww facility.
= - i ired. Rule 6.1.E.3. . . i
ly Tabaled containers of food are boin cman_ ma&oqmm_ema ] Further testing may be require s L T e :
* rc“mcw wv%mmma,momh:mﬂ%mé e ’ 49,1 ] Water tested and found to:be unsatisfactery:-Rule 6.1.A1. 5 _um_,mmmm:.m G .
: i mn_ nzo_._:m residugd was L i
ds found::[ -] leaking, [ -] with: severa %Rm mo...?m free chiorine was less than 0,25 -ppm. ._.:m measur
N mﬂﬁﬂ.mﬂsowmp mcﬁ_m mﬁ A .nm DEMERITS. & . “Hpt Fppr: Rule 8142075, u%zmw_._.m s e
Kept In original container; Hmomqooa _oﬂooeqa B_mﬂmnqmmm:ﬂm 51, Hot and: [ ] cold-water: (under. prossure):was nol _o_.os N
& rcwmmmymm %_mym:moh% M_a_mm. m_u 1 Um?m_mm_.—.m m S inks; [} dishwashers, or.L 1 lavatorles. Rule 8.1.0.1:°5 _wm_smmu.w
&  2.1,A.2, 5 DEMERITS. 3 bile food units) The water storage tanie [ ] does not have adequate storage, :
7. Maat andlor medtprogueis ot DA appravee mcpm R e e % Mz_w _mﬂS cm_ww nwo_umw_«_ cleaned mmu sanitized after each day's use. i
FOOD PREPARATION AND PROTECTION Ruie 8.1.C.1. 2 DEMERITS, |
. ked and/or prepared foods are subjected to cross cortarnination, from { ] raw foods / )
8 mw Ho %2:_.&_2 mo%«n%m of contamination. Rules 2.2.A.1. and 2.3.8.5, 2 Umz_mm_“.m i ASTEWATER DISPOSAL 7
d: ¢ooked.or. preparadfood: products. s§o§ Eo_.ocm i _ - - - :
% .\m,.wnmﬂw%mmm% w%gﬂawwhmmaﬂw 22.A mnm P_w B.5: 5 DEMERITS. 53.:The subsurface disposal system:was found to.be surfacing. Rule: 6.2.A0 +.Umamm_4w. :
10, Raw [ ] fruits and/or [ ] vegetabies are not washed before Um__._m Cmma m:&oq mo_.swa 54.: Wastewater was. being: improperly. discharged onte the: ground. Rule 8.2.A. 4 _umz_mm_qm.
Rule 2.4.8.1. 2 DEMERITS. 85, {Mobile food UNSL_ T wasto wal ﬂoBmm nk does riot have mamacam mﬁesmm :
1. Food centact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use T Rule8.1.C.2: 4 DEMERITS: :
and following any kind of operation when contamination may have onnc_._.ma : e |
Rule 5.1.A.3. 2 DEMERITS. T T Treaied . . X
12, Food (Ice) contact surfaces are improperty: [ ] designe; construtte i B FLUMBING B
[ ]maintained andjor [ ] located. Rules 4.2.4. 4.2.8. 334, #3.8, 2 DEMERITS. 56, [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ 1drain, [ ] plumbing; is _Bv«ovmq_v.
13. Food nat protectad during m&oamo@mu_mﬁ Wo%oﬂa%ﬂc.._ﬁ%mwﬁm oﬁ« mewmﬂ_30~oom:< ) [ 1sized, [ ] __._.mﬁ__.x_ and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. vl
0
wﬂou_, %MMNMQM:MFM Mwww%w ﬁm__mmuw;_ow ..un, 1., 2.4.F7. 2 DEMERITS. 57.. Across-connection, without amo_m_os %Snn Mxﬁwﬂcnmﬂmﬂ:m:% mmm._%: o%mm the waste-
74, Insthutions; Ghost tray(s) [ ] not kept, [ ] rot Haids, Rule 1021 ] 1/2 pint milk ot ssmsh.mmmmim atthe: _.. M ﬁ:nmn 058 ot wa o Fluls 64 -
" retained, [ ] schools: milk :2 kept at 40°F, or below, Rule 2.1.B.1. 2 REMERITS. TR R i .‘
.15, Storage of [ ] food and/or [ ] beverages in ice or water is prohibited, Rule 2.4.1.2. _
2 DEMERITS. TOILET AND HANDWASH FACILITIES s
3 _< 328 to ga. .
16.°F ] Unwrapped and/or [.- ] potentially:hazardous. food Eoncﬂm va< S| ?: _ 055G, [SYEqUIPped with sei-ciosing, Tant mﬁam
1.5 DEMERITS. &% 58, ﬁ.o__mﬁ rooms: [ ] Completely enclosed, [ quipy B
public wers being reused. Rule 2.4 T Hm Store food. Rule 2.3.5. ..q ._ Um_smm_._.. .(maooﬂm [ 1properly vented, [ ] tissue n.d«.n_mn_ [ 1covered waste receptacle ﬁ_mn_m&
17. Open cans wers baing used improperly 1o 2 Rules 6.5, 6.6, and 6.7. 2 DEMERITS. !
59, inadequate number ¢f [ ] male, and/or { U:aam_m toflets. The number of toilets are: |
FOOD 4m?mu%mﬂchmw ey T L maleand [ lfomale. Rulo 6.5 1 DEMERIT,
18.: Potantially hazardous food(s). notbeing: reheat ;cocked lon muocm B0 Fandwash Bvatorees clean [ T adequate namber. | | acee: mm_ T fires
acdequataly heated 1 all padts Ruls 2.4.6.3. 5 DEMERIT 7 maintained; [} :m_a.ﬂ stw_gm momw 1 sanitary towalhand aéam vices. not.p
19, Prepacad potantially hazardous toods:requiting: Bamoaﬁ_ 9. _.mn_n_z noo_a ed 1] noaao:.ssm_ ‘Rules 6.3 and 6.8 4 DEMERITS.
“1p 45% or below. The measurad:temperaiure was:[ ‘5 Um_smw_...w, s
20. -] Frozen food not being keptat 0°F, or below: Bu_.oom_, .Sm
~temperature was:[. .- - ] °F.Rule 2.3.C.4. 5 DEMERITS.. RUBBISH
e B o g Spradat m.»m._mm?mwm,_\._,m, 611 Tinadequate: [ ] uncoverad comtainers wers being Used. Fule 6.9, 2 DEWERTTS.
* 227 Potentally hazardous n.oa Toods) not being siared at 45°F ot below 62. Storage areas were not[ ] clean, [ ]free of litter, Rule 6.9.8.4. 2 DEMERITS. -
o temperature was [0 LR Rules 24,61 Cand 2.4.H.1:b:: 5. DEMERITS, €3. Storage areas are not constructed to be: [ ] inaccessible ﬁw ,_Womn,___smm_.w easily ommmaoa
23. Growdad _.Q:omﬂmﬂ_o: There is less than 1/4 cubic foot of refrigeration per o, [ 1refuse bin of questionable safety. Rules 6.9 and 6.10. E
Rude 10.1. 2 DEMERITS.
Rul 4, nd 9.1.A,
24, Msommo_,wqu_._m@a used transporting food are inadequate. Rules 2.4.1., ._ .and 9. INSECT, RODENT & ANTAL CONTROL
25. Accurate thermometars not available or used te evaluate hot holding; -cooking, reheating, ma T ‘rodents,. [ -] roaches; [ 1iive.animals (other-than security. or mc_aa nomm
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. _um_smn_._. ~ware found on the: _033_3«. Fule'6.10; mnn 7.12.G: 4 DEMERITS: -
m ‘Food service facliiies: The outer: Jwindows, [} :
PERSONNEL L were:not, maﬁnmﬂef moam:ma Rule 6:10. c 4 DEMERITS, - m
26. No certified food handler/manager. Rules 3.5. ;
f : | b wound(s);: i
O repatanyor | Sam% ﬁm%%_m : %m.%w : mwmghwuﬁhn mmwmm e oo CONSTRUCTION OR MAINTENANCE OF PRYSICAL FACILITIES
= Ryde 3U1AL 5 DEMERI 66. Floors, walls, ceflings, [ ] not smooth, [ ] properly constructed, [ 1in u_m..ouw;
28, Personnel: [~ Twith. 93 Fands ma&o_, H B waox_sw when; u_.mum::m 3 mm.?_:m food [ 1diny surfaces. Rules 7.1-7.6. 1 Um_smm_...
LY with poor: hyglenie practice; [ drinking::in food: preparation: and/or dist- 67. [ ]lighting [ ] ventilation inadequate, [ T wxﬂcﬁw not shielded, [ ] dirty ventilation :
washing areas: Rules 3.2.4::3.2.B. A5 DEMERITS. hoods, [ ]ductwork, [ ]filters, { ] exhaust fans, Rules 7.8, 7.9, 7.10. 1 DEMERIT. )
29. Hair restraints not worn by food handlers. wz_m 3.3.B. 1 DEMERITS. 68. maumﬂm:m__wmm littered, [ ] unnecessary equipment and articles prosent. Rule 7.11.A.1, .
FOOD EQUIPMENT AND UTENSILS : €9, Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.8. 1 DEMERIT,
30. Food/non food contact surfaces of equipment: [ in disrepair (cracks,-chips, pits, open -
seams). [ ] not easily cleanable. Rules 4.1.A,, 4.2.A., and 4.2.5. 2 DEMERITS. : ;
b \m.m xmﬁmm service articles _Buaumnm. _.Bfm.mﬂoaa [ ]dispensed, [ ] :m:n__ma [ ]reused. LODGING N
smareer” BulOS 444 and 5.2.C. 2 DEM 70. The sleeping room(s) are: [ ] inadequately ventilated, unclean, [ :._ disrepai, ’
32. Wiping cleths: { Tdirty, [ 1not stored properly inr sanitizing mo_cn_o:m Rule 5.1.B.

1 DEMERIT.

DiSHWASHING

MANUAL DISHWASHING:

33.

[ Jundersized; [ ] improper bed spacing. Rules 12.9 and 12,11.
71. The [ ]Toilets, [ ]lavatorles,
Rules 12.3. and 12.8.0. 2 DEM

1 BEMERIT,
[ lin good repair,

] showers, were not: [ ] clean,
RITS.

72, [ ] Hand cleansers, [ ] towels, were:
2 DEMERITS.

[ Inotfound, [ ]inadequate. Rule 12.4.

Ummzmﬁsgm:mzoﬁcmm:m;H.mnauma.h ] soaked, [ ] preflushed, Rule 5.1.C.4.
1 DEMERIT.

- Dishes/utensils are not being washed In a detergent solution havin

atemperature of at

least 120°F. The measured temperature was [ 5.2 DEMERITS,

1 °F. Ruie 5.1.

- Dishes/vtensiis are nat belng sanitized by: ::a.ma_o: 3_, 30'seconds:in clean: yon wate:
Copwithattemperaturer of at fe

ast 1 on my

Rule: 5.1.C.5.2;

§mOI>Z_O>r _u_mI<<>mI_zm.

38

Ioﬁs‘mﬂm_.mmsaumﬁ_oz“;mémms.émﬁﬂ nmavo_‘mnc_‘mémm:o”w:mmmﬂ .Eoo_u The mea-
Sured temperatre was [ 1°F Rule'5.1.0.3.b. 2 DEMERITS. .

9.

The final sanltizatior: inse water: temperature. wasinotat least
i lemperaturevas °F.iRulei5:1.0:8:b. 4 DEMERITS.

73. The carmpeting isnot: { ] clean,
74, Drinkin

[ 1in good repair. Rule 129.C. 1 DEMERIT. R
lasses not m_.__ﬁ_u_< sanitized and packa ed. m:_m 12.6. 2 Dm_smm_.nm !
75 mmmwbbv:m:omm...

¢ [ITEMS N GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - §74-830C X 8703

ao Sustained 165°F hot waterdishwashing maching..

41. Chemical sanitizers: . The wash-water temperature was :2 m_.. feast ._moo_u .:._m 3ammc3a
tomperatyre was [ 1°F Rule 5.1.D.4.c.(1). 2 DEMERITS.

42. Sanitizing chermicals not automatically dispensed. Rule 5.1.0.4.6.(2). m DEMERITS.

43. The chemicals sanitizing rinse water temperature was net at least ,_wc% The measured
temperature was | ] °F: Rule 5.1.D.4.¢.(3).. 2 DEMERITS.

44. No chemical test kit provided, Ruie 5.1.0.4.5. 1 DEMERIT. i
45. Dish racks not stored in a sanitary manner, Rue 5.1.0.6. 1 DEMERIT.:
46. Gauges: [ ] not provided [ | incperative, Rules 5.9.0.1. and 5.1.D.2;°1 DEMERTIT,
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FOOD SERVICE HEALTH
INSPECTION REPORT

H mmg_mmssmzw\zw_..._m
| b T L .
laddress Pl T £ T — - T F
. . ; o Ea
§ i W\V ~ u\n #
L4 frt 7 T S
MCD # DATE © PURPOSE DEMERITS
I REGULAR 5PT ;
F 4 m7 1 Au\ 7 Q' _i..tni YR 7 MO. | DAY | FoLLOW-U fa\xh!,mmﬂm. i_vm umn__w_nms_o: MM wm concuted , o 7
— COMPLAINT ...... m —
" A PSR Er s I L Y i day letter of 2°PT 7
vEs @ NOO HFgyl: Y | INVESTIGATION ! y in T
LICENSE B9 ED / > m\w F*T NEWOTHER v 5 follow-up J A 1Pt 4
LICENSE POSTED YES O NO 2 F\r\ =
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

1. [ 1 Spoiled maa.aﬂ H u adull Bﬂmn aoam are being: cmoa mﬁ&oﬂ 823 msm 2. _ AT,

5 DEMERITS.:
Fnpasteurized:-milk, £ Fmilk v«oqcam; : nanxma
Toacsm being used: msawoq Sorved. Rulés 2.1.84:5 Umﬁmm %
mn_.oéom.mo:ﬂom o:.uaa_mmm... g,nm _._mea mz&o_. mm:aa._

i c:nmmmzznma.mmm.

-2 Ganned-foods from:an:unaj
“Rule 2:1.A.35:5 DEMERIT

4, [ 1Uniabeled, [ ]improperly labeled containers of food mE being _._mmn m:n_.\oﬂ mm::mn
Rule 2.1.A.2. 1 DEMERIT,

5. Canned goods. “ocza [ w_mmx_:m; J-with: sevare amam
“andior [ mu swollen; Rule 2:1.4.1; 5 DEMERITS.

T ] Sheiifish not being kept in original container; [ _ mmmqooa u«oacoﬁ :.__m«mvammama
Aules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

7. zmwﬂ mu&o_. Bmmﬂ u«onaam soﬁ cmo> munaéu mc_m 2.0

i _: _.:mé ouaaon

6.

X ”m.om_s RITS.

FOQD _ummvbmb._‘_oz AND PROTECTION

nd/or prepared foods are subjected to cross contamination, from [ ] raw foods
& m_m wxﬁ%ém..mgwo%m of contamination. _m&mm 2.2.A.1. and 2.3.8.5. 2 DEMERITS
loyees andie raw. and cooked.or prepared food products without o_.cc h hand-
% mﬂ%saw.%wg between: Rules 22417 mmm wmm B.5.5 Um_,___m.m_._..m m
10, Raw [ ]iruits andfor] ] <m@m§u6u are not washed before being cm.oa m_._QQ. mm:aa
Rule 2.4.8.1. 2 DEMERITS.
11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ 1 sanitized after each use
and following any kind of oparation when contamination may have ooo::ma
Rule 5.1.A.3. 2 DEMERITS.
ntact surfaces are impropert designed, constructed, [ 1 instailed,
12 wowwdmﬁwwwnﬁg:&uﬂ [ ]located nmcmamﬁ Hm >u 4. mum 4. WL 4.3.5. 2 DEMERITS.
13. Food net protected during storage/display: [ ] feod left uncoverad, [ /] food improperly
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]snoeze guards absent. Rules 2.2.A.1,, 2.4.F.7. 2 DEMERITS. -
14. Institutions; Ghost tray(s} [ ] notkept, [ ]not am»mo_. Rule 10.2 [ 11/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.
15. Storage of [ ] feod andfor [ ] beverages in ice or water is prohibited. Rule 2.4.L.2.
2 DEMERITS.
3 I TUnwrapped and/or [ -] potentlally- hazardous food o«o%ﬁw Em cm_< mmEmn 6 ﬁsm
 public were being reused; Rule 2.4.J.1..5 DEMERITS: -

._..q Open cans were being used improperly to store food. Rule 2.2.B, u * _um_smm_...

FOOL TEMPERATURES

Mm Potentiafly hazardous food{s): not being: [ ].reheatad|
- adequately heated to.all parts Rule 2. G375 DEMERF
._m Preparad: potentialiy hazardous: foods:requiring: refrigeration are not umso rapidiy:-cooled
* to- 45% arbelow. The measured temperature was [ 195 Rule.2.3.C.3. 5 DEMERITS::
mo [} Frozen foodno um_:m kept at 0°F; or:below: [ Timproper thawing:: The 33«58
temperaturgwasi [ T2 Rule:2. w C.4. 5 DEMERITS,
N,_ ‘Potentially :mumaocm san {ood(s):net being stored:at 140°F or 2hove.
lemperature was:[ 5 R Hules 24,61 2.4:H e 5 DEMERITS:
Nm Potentially hazardous S_a.scahmv not:being stored’at 45°F or-below: The:m
=i tamperaturgwas [ 1R Rules 2.4,G05 and 24:.H.1 b, 5 DEMERITS.
23. Crowded refrigeration: There is less than 1/4 cubic foat of refrigeration per Bom_
Rule 10.1. 2 DEMERITS.

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

.—.W.So_ﬁn_ —030 m:o:@: 5 g

porsonal-medications and/or

]-first-aid supplies wore::
-] labaled, [T cmoa in food,

Toxic materials; [ _r
ule 72 ._N. 5 Um_,.__mmﬁ.m

§Eov.ﬂ Y wﬂo:w.a

WATER SUPPLY
48. 1 1A copy of the current water anatysis was not available at the facility.
49,

{ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
T TWater tested and found to'be unsatisfactory. - Rule 8.1.A:1: -5 DEMERITS.
50: ,mso :.ma chiorine.was: less than 0.2% ppmi: ._.sa BommEmu ow o_._nm _.mm_anmm was’;

ST ppr: Rule 6.1.A.2. 5 DEMERITS, -

H
Hot and.{-: ] cold water:(under. pressure). was:not Eosama to:the
“sinks; {1 dishwashers or [} lavatories. Rule 6:1.0:1." 5 DEMERITS.

mm Mgogm Hooacaamv?mémﬂmqmﬁo_.mmmﬁnﬂﬁEommaoﬁsmémamncmﬁm mﬂoqmmm

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

WASTEWATER DISPOSAL
53.:The subsurface disposal system was found 10 be surfacing: Rule 8.2.A.° 4 DEMERITS.
54" Wastowater was being.improperly: discharged-onto.the ground. Bule 6.2.A..4 DEMERITS.

55, (Mobile. food: units):-[- Hémm,m s_msq Qo“.mmm tank aomm aoﬁ :m<m ma uate m,o_,mmm,
7% Rule.8.1.C.2. 4 DEMERITS.

PLUMBING

56. [ 1Kitchen sink, [ ] utifty sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ Isized, [ linstalled and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.
57.. A.cross-connggtion, without amn_ao_z davice, exists between the drinking and the waste-
hot water smm@; J-water closets,
mc,m 8.4, m Umgm_a_._.m

TOILET AND HANDWASH FACILITIES
58, Toilets reoms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ 1 propetiy vented, [ ] tissue provided, [ ] covered waste receplacle {ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS,

59. Inadequate number of [ ] male, and/or I ] female toflets, The number of toilets are:
{ ] male and [ ]female. Rule 8.5 1 DEMERIT.

0. Handwash:lavatories: [-/].clean.:[:"].adequate number, |
.. 3»5853 o ;

RUEBISH

61, [ linadequate, [ ]uncovered containers wers being used. Rule 6.9. 2 DEMERITS.

62. Storage areas were not [ 1clean, [ ] free of litter, Rule 6.9.B4. 2 DEMERITS,

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

INSECT, RODENT & ANIMAL CONTROL

. 25. Accurate thermometars not availabie or used to evaluate hot :o_n_:m. ¢ooking, reheating,
and refrigerated storage temperatures. Rules 2.3.6.1. and 2.3.0.2. 1'DEMERIT.

PERSONNEL
26. No certified food handler/manager. Riudes 3.5.
m.w Parsonnel.with:[::: 833: icable: disease(s);

T respiratory-or.
r:_e SLA ma..um m_u.ﬂ

” _,55 uoo_.F
- washing areas.’

] boils, [ T infected Eo_.hzaﬁmv
S:ﬂ 6&% -ar vavm::m m:am@ m:ooa

64 [ 1fles. [ Trodents; [T reaches, [ ].Iive:animals (cther:than secui or c_gma B3
“xiiwarafound.on the:premises. Rule: mm A0: and 72,6 Ah DEMERITS: _‘5 g om u

65:: Food service facilities: The: outer [ doors, [ windows; - umg_mwﬁ M Hamsmo_sm
-were not adequately sereened. Rule.6.10.0.7 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

. Floors, walls, ceitings, [ ] not smooth, [ ] properly constructed, in disrepair,
[ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT, i [ Pa

. [ ]lighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, dirty ventilation
heods, [ Tductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.9, %.:_v .ﬂa\umgmm_._.

29. Hair restraints not worn by aoa :m:a_ma. mc_m w.w.m. 1 _um_smm_._.w:

. [ ] Premises littered, [ ] unnecessary equipment and articles present. Bl
1 DEMERIT. o equp P e 711AL.

FOOD EQUIPMENT AND UTENSILS

5o Fondings Tosi SOt surares of oquipmers | Jesp oS e 69. Improper storage of { ] cleaning equipment, [ llinens. Rule 7.11.B. 1 DEMERIT,
seams), [ ] not easily cleanabie. Rules 4.1.A., 4.2.A., and 42.B. 2 DEMERITS.

31. M_H_M_M Mm.:hnm .ﬂn_ma_mmwu _Bwﬁmﬂ_m.m__ﬂmu stored, [ ]dispensed, | ]handled, [ ]reused. o T LODGING

. 32, “<uuu_mﬂm mn__.ﬂo_m_am [ ldiry. I ] notstored properly in sanitizing solutions Rule 5.1.B. ) [ %Mgo%%_mdmmuuoﬂaﬁ:wmwowamm%ﬂﬂ@p%mmma mmﬂ_wwmﬁwam M.::namo._m%.: w_mmrm__qmmﬂ__.ﬂ
S M . Wﬂmm.__mm_mm mWWMm_w\mﬁmo«%mmi_m 1 _%Moém_.m Wore not: [ &n_mma [ 1ingood repair.

ANUAL DISRASTING: .Mnm_smm_._.m . [ 1towels, were: [ ] not found, { ] inadequate. Rule 12.4

33 ._U_nmu_mez_m\mcmm_ﬁmmm :2 being: [ ]scraped, [ ] soaked, ] Hnwmz:msoa.”mc_m 51.C.4. 73. ._.J.m mmamn_sm ishot; [ Jclean,[ ]ingood repair. Rule 12.9.C. 1 DEMERIT.

T e st Ao O RIS TR 75 G AT i e P B LTS

35 Dishas/Liersls 516 7o 5o saritzed & Tranarsion Tor 30 SoGnc =i -{umaces:found: in:sleeping: rooms were: nots [ ] mo_mncmﬂw_q. vented; [:]. Bc_fuma with:

with'at temperature of atieast
Rule:5.1:C.5:a./4 DEMERITS

mm o_m_._mw..sm:m:mﬂm:o"gmmmm:_ﬁenv_aamam
solution:containlng 50 pp 1:@ rAinimum

The measured residualiwasf
RBule 5:1.C..5:0.:4 DEMERITS.

37. No chemical test k#t provided. Rule m 4 D.4, c ._ DEMERIT.
MECHANICAL DISHWASHING:

wmxoﬂim"oﬂwmaaumaon._.smémm?sm»mn 83365823:23 _ommﬁ 140°F, Th -
sured temperature was [ ] °F. Rule 5.1.0.3.b. 2 DEMERITS. © mea

mm The finalisanitization: 133 water temparaturs: was not:at _mmﬂ 180°F;
temperature was [+ 20 [ Rule 5:1-D:%hi 4 8 .m._

40; Sustainod 165°F hot imﬁmq dishwashing machine;: .ﬁ Fule:5.1.5

41. Chemical sanitizers; The wash-water 833&63 was not at least 120°F, T)
temperature was [ 1°F. Aule 5.1.D.4.c.(1). 2 DEMERITS. mc he measured

42. Sanitizing chemicals not automatically dispensed. Ruie 5.1.0.4.¢.(2). -2 DEMERITS.

43. The chemicals sanitizing rinse water tamperature was not at least 13 °F. Th
temperature was | 1°F Rule 5.1.0.4.c.(3). 2 DEMERITS. o © Bommcan

44. No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT,
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT..
46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1. UN 1 DEMERIT.

oF. Th

3. 4 DEMERITS.

hhite - Licensee gy e Yallaw - Srate Oy

mﬁwf%ﬂgmnﬁ&\

automatic Eoﬁ.m.. equipped - with m:.maoaa_n 833 <mm<m mc_m 2.10

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS _uOmw_m_um NQTIFY Um_"u>_»4=.._mz._. <<Imz GOmmmn._.m_U 874-8300 X 8703

Eslablisfiment Representative 7



CITY OF PORTLAND, MAINE

FOOD SERVICE BEALTH \..\ ) )
o R R L INSPECTION REPORT ”.\ AU. .
24i5-Co00&~ [ 7,
Owner Name . ) - i Establishment Name )
Wnaﬂomw - - . %N_u Codo Location.”
_ ;o . B : Vo v o _ ST \ x.a\\‘ . s
NCD # ESTAB # _. k . “ DATE PURPOSE u_w‘_mx:m
T f R SAN! # | ROOMS SEATS REGULAR ..oveirereinnn PR | 5 R
ﬂ@ k m 7 ..m V N 7 @ | i 7 _ _ j 7 SITES _ YR. MO. DAY | FoLLOW-UP o | ESTABR, TYPE mm_vao&o: Mu ba coriucted 4pT
i T , I AT 2 7 i aw«m_mnm: of apT _ ¢
¢ NO QD | ; . : INVESTIGATION 4 —
LICENSE 1SSUED YESQ  NOQ e _ 7 _ _ m L 7 INVES TIGATON 4 P o
LICENSE POSTED YES O NO D L -
FOOD SUPPLY AND SOURCE . _ ._.Oaxmo ._,_._b.ﬁmnn“h_brmﬂ.. e s
i i . Rule 2.1.A.1. 47. Texic materials, persenhal medications and/or irst-ai ies were:
" ﬁmmmm?_ﬂm__mﬁm..s dorl ] ma:_ﬁmwmﬁn foods ace nn_:m.mmaa m_._a_\Q mmE.wa... Fule ) m W improperly stored, [ ] labeled, [ ] used in food. Rule 7.12. 5 DEMERITS.

2. c:mmaczneaam_x.__.B_E.anaoa,ﬁwnanxmaommm;_ c:nﬁﬂmcmnmammm
w..%n_:om being uged and/or served. Rules 2.1.8.4. REMERITS., -

m.nm::m&ooam#o_.:mn::munqo.,...on_mocamo_.__naawm.mm_U.m_.:mcmmamaa_\cq mm:..mn..
Rule 2.1.A.3.- 5 DEMERITS. ¢ : o

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

5. Canned goods found: [ ] leaking, [ ] with severe dents. [ Jin Emé..mo:o_&o?
and/or ] swollen. Rule 2.1.A1, 5 DEMERITS. : i

6. [ ] Sheifish not being kept in oricinal container; [ 1 seafood products misrepresentad.
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS. i

7. Meat andror meat products not USDA approved. Rule 2.1.A.2. § DEMERITS.

FOOD PREFPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contarination, from{ ] raw foods
or{ ]other mowﬂo%m of contamination. Rules 2.2.A.1, and 2.3.B.5. 2 DEMERITS

9. Employees handle raw and cooked of prepared food products sﬂso:ﬁ..nsoqo._.._m: hand-
washing in betweer!. Rules 2.2:A.1. and 2.3.8,5. 5 DEMERITS. o :

10. Raw [ ] fruits andior [ ] vegetables are not washed before being used and/or served.
Rule 2.4.8.1. 2 DEMERITS.

1. Food contact surtaces not: [ washed, [ ] rinsed, andfor ] sanitized after each use
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. i

12. Food (lce) conlact surfaces are improperiy: [ ] designed, { ] constructed, [ 1 installed,
[ 1] BM_QW_:@Q andior [ ] lecated. Rules 4.2.A,, 42.8., 43.A,, 4380 2 DEMERITS..

13, Food not protected during storager/display: [ ] foed left uncovered, [ ] food improperly
stored on floor, [ ] food comtainers in ¢old storage double stacked ot nested,
{ ]sneeze guards absent. Rules 2.2.A.1, 24.R7. 2 DEMERITS.

12, Institutions: Ghost tray(s) [ ] not xept, [ ] not dated, Ruyle 1021 11/2 pint milk not
retained, [ ] mn:oo_mw_rzfm not kept at 40°F. or below. Rule 2.1.8.1. 2 DEMERITS.

15, Storage of || food andler [ ] beverages in ice or water is prokibited. Rule 2.4.1.2,
2 DEMERITS. .

16. | | Unwrapped and/or [ - ] potentially hazardous.food products pre iousty served 10 the
public were being reused: Rule 2.4.J.1.. 5 DEMERITS, - i N

17. Open cans werg belng used improperly to store food. Rule 2.3.B.7. 1 BEMERIT.

ﬂOOU.ﬂm_svmmB.Cmmm .

.8.voﬂm:ﬂ.ﬁw?_..mnmaocmaon@.yoﬂumiunH_ﬂo:emﬁmﬁ..m.nooxmn_oammzocm_:avm
adequately heated to all pants:Rule 2.4.6.3. § DEMERITS. : : R

19. Prepared potentiaily hazargous foods requiring refrigeration are not being rapidly cooled
10 45° or below, The measured temperature was [ ] °F. Rule 2.3:C.3. 5 DEMERITS.

20. [ 1Frozen food not balng kept at 0°F, or below: [ -] improper thawing, The measured
temperature was [ T°F. Ruie 2.3.C.4. 5 DEMERITS: : Co :

21, Potentially hazardous hot food{s) not being stored at 140°F or above. The measured. .-
temperature was [ ] °F. Rules 2.4.6.1,, 2.4H.1.a. 5. DEMERITS.: -0 -0 o0

Nm._uoa:gm_q:mnmao..hmoo_aao&wv:o»ceimmﬂoaamzmmnoqum_o?.?mBm.mmaﬂma.
temparatire was [ ] °F. Rules 2.4.G.1., and 2.4.H.tb. 5 DEMERITS.. ~ -

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

24. The containers used transporting fuod are inadequate. Rules 2.4.L.1., and 8.1.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. Bules 3.5.

27. Personnel with:[- ] communicable disease(s), [ ] bofis,; I |infected wound(s),
r.u respiratory or [ ] qastrointestinal infection, are preparing and sarving:food, = .
- Ruie 3.1.A. 5 BEMERITS, it 7 T e R

28, Personnel [ ] with dirty hands and/or [ Hmaox._zm when u_,m.um:: and serving food, .
" [ Ywith poor hygienic practice, [~ ] eating, drinking, in food preparation and/or dish~
washing argas. Mules 3.2.A.. 3.2.8., and 3.4.A SDEMERITS. " L

WATER SUPPLY

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

49. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS.
50. The frée chiorine was less than .25 pom. The measured chiorine residual was

1700 1ppm. Rule 6.1.:A.2. 5 DEMERITS, -
51. ot and cold water {under pressure) was not provided to the: ™ ¢
m w sinks, [ m ishwashers, or [ 1lavatories, Bule 6.1.0.1, 5 DEMERITS.
52. (Mobile food units) The water storage tank: [ 1 does not have adequate storage.
m ]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 DEMERITS.
54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS,
55. (Mobila foad-units): [ - ] waste waler storage tank does not have adequate storage.. :
Rule 8.1.C.2. 4 DEMERITS, -~~~ it - : . :

PLUMBING
56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperty
[ Isized, [ ] installed and/or maintained. Rules §.4.F. and 7.8. 2 DEMERITS.
57, A cross-cornection, without backflow device, exists between the drinking and the waste-

ater systerns at ther taucet hose, | | bot water heater, [ ] water closets, -
W:%Mn ather{ }laueat hos .H ! -7 Rule 6,4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

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

59, inadequate number of [ ] male, and/or { ] femals tollets. The number of toilets are:

[ 1 male and [ ] female. Rule 6.5 1 DEMERIT. .

60. Handwash lavatories: [ ] clean, [ . ] adequate number, [-* ] accessible, [ -1 fixtures
maintained, [ 1 hand cleansing seap, [~ ] sanitary towel/hand drying devices not pro-
vided [ ]commen towel, Rules 6.3. and 6.8 4 DEMERITS. S

RUBBISH
61. [ ]inadequate, [ ]uncoversd containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not| ]clean, [ ] free of litter, Ruio 6.9.8.4, 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ ] refuse bin of questionabie safety. Rules 6.9 and £.10. 2 DEMERITS.

=

N

INSECT, RODENT & ANIMAL CONTROL
64..7 }ilies; [ ] rodents, [ ] roaches, [--1 live animals {othar than security or guide dogs)
-~ wera found-on the premises.: Rule §.10. and:7.12.G.- 4 DEMERITS. -0 0t o
65. Food service facilities: The outer 1} doors, [ ] windows, [ } skylights, [~ 1 transoms
were not adequately screened. Rule 8.10.0. 4 DEMERITS. " .00 7

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceilings, [ ] not smooth, { ] properly constructed, in disrepair,
[ ]dirty surfaces. Rules 7.1-7.6.1 Um_smwn.,_um Y L1 el
67. [ ]Llighting{ ] ventiiation inadequate, [ ] fixture(s) not shielded, dirty ventilation
heeds, [ Jductwork, [ 1filters, [ | exhaust fans, Rules 7.6, 7.9, ..wzw .ﬂ«umzmmq,

28. Halr restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS:

68. [ ] Premises littered, unnecessary equk t and arti
L frermise 1| ry egquipment and articles present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

20, Food/non food contact surfaces of equipment: [ 1 in disrepalr {cracks, chips, pits, open
seams}, [ ] not easily cleanable. Rules 4,1.A., 4.2.A., and 4.2.B. 2. DEMERITS.
3

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

Single service articles improperly: stored, i
Rules 4.4.A. and 5.2.C. mumgmn_,_ﬂmu. L Jdispanced, [ Jhandled. [ ] reused.

.mm. Wiping cloths: dirty, not stored Ty i i
4 Dm_,mmm_.h [ ldirty. [ ] properly in sanitizing soluticns Rule 5,1.B.

=y

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping room s)are: [ ] inadequately ventilated, unclean in disrepair,
[ ]undersized; [ m_auaum_, bed spacing. Rules 12.9 and ._m.”_,m. M_ cm_smm_.__m

71. The [ ]Toiels, [ ] lavatories, showers, were not i i
Rulss 12.3. and 12..D. 2 DEM L_qm. [ Jclean, [ Jin good repar.

72. | ]Hand cleansers, [ ] towals, ” .
2 DEMERITS. [ Jtowels, were:[ ]notfound, [ ]inadequate. Rule 12.4

33. Dishes/utensils not baing: .
D Shesin: g: [ ]scraped,|[ }soaked,[ ] preflushed; Rule 5.1.C.4.

34. Dishes/utensils are not being washed in a detargent solution havin ..m. tem
least 120°F. The measured femperature was [ K ] °F. Rule m.._.% 5 2 cumm_"_wmﬁ_m._.m A
35, Dishes/utensils-are: not:baing:sanitized by immersion for30 second loan hy :
C 2 with abternperature: of at least: 170°F The m i oratire was [ e
¢ Rulg 5.1.6.5.a0 4 DEMERITS. 0 4 mﬂmﬁ fompemre el S
36. Dishes/utensils are not being:s
-+ solution: containing 50 ppm: chlo:
o Theimeasured: residual wais [
-Rule 5:1.C.5.0. 4 DEMERITS R it S
37, No chemical test kit provided. Rule 5.1.0.4.0. 1 U.m_smwn..
MECHANICAL DISHWASHING: :
38. Het water sanitization; The wash-water lemperature was not at le 3
H ; 140°F, N
= .ﬂmﬂg tomperature was | ]°F. Bule 5,1.0.3.b, 2 Um_smn_._.m.mm.w O°F. The mea
). The:final sanitization: inse:water temperature. was not at. i
lemperaturewas {00 12F: Rule 5.1.0.8.b. 4 Um%mmﬂ_%m%ﬂ .m..mo T
3...%5553 165°F hot water dishwashing maching. - % Rule.b.1. 3.4 4 DEMERITS
41. Chemical sanitizers: The wash-water tempearature was _.._.2 At least , § ;
120°F
ﬁmzm.a_..mea was [ 1°F. Rule 5.1.0.4.0.(1). 2 DEMERITS. ma F. The measurod
42, wm:;_n_:u.n_._ma_om_m not automatically dispensed. Rule 5.1.0.4.¢.{2). 2 DEMERITS.
43. The chemicals sanitizing rinse water temperature was not at least 1

» reinimum and:at a temperature of at least 130°F
| PP and the measured temperatire-was [

zed by Immersion for one minuie In a ciear :_m-‘_:w...

he-measured

73. .m._._.m. n_mﬁmm:u s not: [ 1clean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.,

74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75, Gias Appliances: [  hot waterheaters, [ | refrigerators; [ | cloth 7 :

; ) v L LR [ 25 dryers, [ ] floor
.wﬁﬂm:mww *owmm.m i .mmmmvﬁon ooms- ware.not |- _..mamncma_@ ,.._mama. [ .Mﬁn:_nwmw ,_,wﬁ :
automat m _.“_v._% s, H.”.. .H..mmmﬁuo.n ”é_m:. M.w: .mﬁoam.&o n..on.ﬂ.aj valve, ‘Ruls 12.10. o

76.:1] Life safety code. violations: o i

quisn 1 ode vidlations:

. Rule 111 SDENERITS.

* ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - COR
- CORRECT A
SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - §74-8300 xmmqom
o S : ’ ‘ v ’

temperature was | 1°F. Rule 5.1.D.4.¢.(3). 2 BEMERITS. wo . The measured

44. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.

45. Dish racks not stored In a sanitary manner, Rule 5.1.0.6, 1 Um_smw_.._.,
46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and m.._.D.m.. 1 DEMERIT.
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