
Reinspechon to be COI1ducted 
witht/1 __ days 
____ day leUer of 

____follow-up 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

/ 

YES ...I 

LICENSE ISSUED 

LICENSE POSTED 

""'--"7""-;-..,..."FOOD SUPPLY AND SOURCE 
1.	 [ I Spoiled and/or ( 1adullerated loadS ar being used and/orserved. Rule 2.1.A.l. 

5 DEMERITS. 
2.	 [ I Unpasteurized milk. [ 1mltk produclS,! 1cracked eggs.[ I unpasteurized egg 

producls being used and/or s rved. Rul s 2.1.8.4. 5 DEMERITS. 
3.	 Canned foods from an unapprovad source on premises. being used and/or served. 

Rule 2.1.A.3. 5 DEMERITS. 
n IUnlabeled, [ J improperly labeled contaIners of food ere being used and/o~ 

Ru e 2.1 A.2. 1 DEMERIT. 
s.- CaMed goods found: l Ileaking, [ lWith se-;ere denls. [lin rusty c ndibon-.

and/or [ swollen. Rule 2.1.A.1 5 DEMERITS. 
6--[-/ Shellfish not being kept In original conlainer, [ J seafood products misrepresented 

Ru es 2 1.8.2 and 2.1.8.3. 1 DEMERITS. 
7. Meat and/or meat products not USDA approved. Rule 2. 1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 COOked and/or prepared foods are subiected to cro:":ss=co=n'::ta-'-m:":l;-:na':"t""io-n-."'"fr-om-;-r-;-l-raw foods 

or [ ) olher sources of contamination. Rules 2.2 A.1 and 2.3.B.5. 2 DEMERITS 
~ploye s handle raw"""lmd cook 'd or prepared 100 products without thorough hand· 

washing In between. Rules 2.2.A.l. and 2.3.B.5. 5 DEMERITS. 
lo.Fiawll fruils and/or I ] vegetableSar8not washed before 'ng used and/or served. 

Rule 204 B.1. 2 DEMERITS. 
11. Food cOntact SUrfac"-e-=s"-n"-o"-t;:':[""""',-w-a-'Sh-'ed--','<'I--'1'7rln-s-e-'d-,a-n-d/-'or r 'sanlhzed alter each use 

and follOWing any kind of operatIon when contamination may ha~e occurred.
 
Rule 5.1.A. . 2. DEMERITS.
 

12.	 FOOd (Ice) contact surfaces are Improperly, ( I deSigned. [ I conslructed, I 1installed,
I I maintained and/or t J localed. Rules 4.2.A., 4.2.8 .. 4.3.A.. 4.38 2. DEMERITS. 

13. Food nol protecled during slorageldlsplay: I I fOOd left unoovered. r--rtood Improperly 
stored on lloor. [ I food containers In cold storage double Slacked or nested. 
[ I sneeze guards absent. Rules 2.2.A.1., 2.4.F 7 2 :;D=E"'M.::Ec.Rc.fTc.:S"'.-,--,- -- 

14. Inshlutlons: Ghost tray(s! r I not kepI, [ J nol dated, Rule 10.2 [ J1/2 pInt milk nol 
retained. I I schools: m Ik nol kept at 40 ~. or below. Rule 2. 1.B. 1 2 DEME=R,.:.I"-T~S,,,.__ 

15. Storage 01 r J lood and/or ( I beverag s n Ice or waler s prohibited. Rule 204.1.2. 
2. DEMERITS. 

16. [	 j'Unwrapped and/or [ Jpotentially hazardous food productS previously served to lhe 
ubllc were bein reused. Rule 2.4.J.1. 5 DEMERITS. 

17 Open cans were being used Improperly to store tood. Rule 2.3.B7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potenllally hazardous fOOd(S) not being: [ I rehea:::t:::d;:;[~]-C-OO--,kC"'e-d,.,lo-n-g-e-n-o-u-g·h-to-be:---

adequately heated to all parts Rule 2.4.Ci.3. 5 DEMERITS. 
19.	 Prepared pOlenllal1y h zardous foods requiring relrigeration are nol being rapidly cooled 

10 45' or below T e measured temperature was [ J F RUle 2.3.C.3 5 DEMERITS. 
20. [ I Frozen lood not b Ing kepI at O'F; or below: [ ] Improper thawing. The measured 
_ I~alure was_I__ I"F. Rule 2.3.CA. 5 DE-:::M=ER=IT'-=S"'.=-_-c_---:~-
21. P lentially hazardous hOllood(sl nol being stored at 140'F or above. The measured 

temperalure was I I 'F Rules 2.4.G.l .. 2.4Hl.a. 5 DEMERITS. 
elog stored al 45 F or below. The measured 22. Potentially hazardous cold 1000(5) not 

lemperature was [ J F. Rules 2.4.G.1.. and 2.4 H.1.b. 5 DEMERtTS. 
23. Crowd d relrige lion: There Is less than 1/4 cubrc foot 01 relrlgeratlon per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used I nsporting food are Inad&q1Jate. Rules 2.4.L.l., anag.1.A. 

1 DEMERIT. 
25. Accurate thermometers not	 vellable or used 10 evaluate hot holding. cookIng. reheating. 

and refrigerated storage temperatures_ Rules 2.3C.l and 2.3.0 2. 1 DEMERIT. 

PERSONNEL 
26	 No certified food handler/manager. Aures 3.5. -------------- 
27. ~nel wlth:[ Jcommunicable disease{s), I I bolls, [Tiiifected wound(s),( Irespiratory or Jgastroinle tlnal infectlon. are rep ring and selVlng lood. 

Ru e 3.1.A 5 DE ERITS. 
28. Personnel: [	 1With dirty hands andior [ 1smoking when prepanng and serving food. 

I Iwith poor hygienic pract ceo [ 1eating. drinking. in food preparation and/or dish· 
washing areas. Rules 3.2.A., 3.2.8 .. and 3A.A. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30.	 Food/non fOOd contact surfaces of equipment [ lin disrepair (cracks. chips. pUs. open 

seams). I )1101 easily cleanable. Rules 4.1 A., 4.2.A.. and 4.2.8. 2 DEMERITS. 
31. SIngle service articles improperly:	 r I stored. I I dispensed,' Jhandled, [ Jreused. 

Rules 4.4.A. and 5.2.C 2DEMERI'rS. 
32. Wipin cloths: I I dirty. ( J 01 stored property In samUzlng solullons RUle 5.1.B. 

1 DE ERIT. 

DtSHWASHING 

MANUAL DISHWASHI~G: 

33. Dishes/utensils not b=e"-ln-o-:...,..~I,.-s-C-rapBd.lI soaked, CTilreUushed Rule 5.1.C~ 
1 DEMERIT. 

34:'"Dishes/utensils are not being wa hed in a detergent solution having a temperature of at 
least 120"F. The measured temperature was I J ~F Rule 5.1.C.5. 2 DEMERITS. 

35.	 Dishes/utensils are nOI being sanlt ed by immersion for 30 secondS m clean hot water 
with at lem ralure of at least 170 F. The measured temperature was r J0F. 

-I
 
DEMERITS 

SPT 

4 PT 
2 PT 

="7""7;O-,-_-.,-,........,..-:- .,...:.-T.::O:;.XI:::C MATERIALS
 
47.	 IToxic m terials. [ Jpersonal medicaliol1s and/or [ J first-aid supplies wera: 

--:=-::1~PT-=~= 

improperly slored. [ llabeled.l 1used in food. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 

~ copy of th aurrenl waler analySIS was not avallabl at Ihe facility. 
I JFurtner tesUng may be required. Aule 6.1.E.3. 2 DEMERtTS. 

49TlW8tarte~"ed and fOUnd to be unsatIsfactory. Rule 6.1 A 1 5 DEMERITS. 
50. The free chlorine Wes tess than 0.25 ppm. The measured chlorine residual was 

[ ppm Rule 6.1.A.2. 5 DEMERITS. 
51	 [ IHoI and [ 1cold water (under pressur ) was not provided t the: 

I sinks, [ I dIShwashers, or [ jlavalones. Rule 6.1.0.1. 5 DEMERITS 
52. ~MObtle food units) The water storage tank: [ ) does not have adeqtJ Ie slarage, 

I is not being properly cleaned and sarotized after each day's use.
 
ule 8. I.C.I. 2 DEMEElITS.
 

WASTEWATER DISPOSAL
 
s3.Tii8 SubSUrfac~ ~ waStOundtO beSUrtaC1~-:o"-g-."'R"'"'ulC"'e'";6"'.20""."'A-.~4 DEMEA~
 
54 Wast water was being Improperly llischarged onto the ground.. Rule 6.2.A. 4 DEMERITS.
 
55. (Mobile food un\tSf[' J waSte water storage tank dOeSiiO't hav adequate storage:--

Rule 8.1.C.2. 4 DEMERITS. 

-- PLUMBrNG -  -

56	 [ J Kitchen sink. [ 1uflilty sink. r J grease trap, [ Jdrain. r I plUmb ng; IS Improperly
f Isized. I I Installed and/or maintained. RUles 6A.F and 7.8 2. DEMERITS. 

57.	 A crass-connecbon. without backflow device. exists between the drinking and the waste· 
water systems at the: [ J fauce hose. [ I hoI water heater. [ J water closets. 
[ Jother: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASHFACILiTiES 
58.	 ToOets rooms-:'<'[---\C=-o-m"':p':;'etaIY enolosed, C}E'(iuipped With self·closlng, tight filling 

doors. [ I proper y vented. [ j tissue provided, ( ) covered waste receptacle (ladies). 
Rules 6.5. 6.6, and 6.7. 2 DEMERITS. ...,.......,..,....-.,_ 

59. Inadequate number of [ I male, end/or [ J female toilets. The n mber or lorlels are: 
[ I male and [ J female, Rule 6.5 1 DEMERIT. 

so:-Handwash lavatories: [ I clean. [ Jadequate number. [ I accessible. [ I fixtures 
maintai'led. I I hand cleansing soap. [ J sanitary towel/hand drying devices not pro
Vided [ I common towel. Rules 63. and 6.8 4 DEMERITS. 

RUBBISH 
1. 1 1Inadequate. I Iul1cOvered COntain rs were beIng used. Aule 6.9 2 DEMERITS. 

62. Storage areas were not [ Iclean, [ 1fr e of lilter. Rule 6.9.8A. 2. DEMERITS. 
63. Storage areas are not aonslruded to be: [ I Inaccessible t.o vermin, t 1easily cleaned. r l refuse bin or questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

--INSECT, RODENT &ANIMAL CONTROL 

64_	 [ J flies. [ I rod nts. ( I roaches. r I live animals (other than sl'curity or guide dogs) 
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 

65. Food service facilltle	 : The outer [ Jdoors, [ IWJnoows. [ Iskylights, 1 J transoms 
were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

Rule ~1 DEMER'-T-

70. The sleeping room{s/ are: I n, [ lin dlsrepa",
( I undersized; I J mproper bed spac ng. 1 DEMERIT. 

nine ( ITaUels. [ !Iavatories. [ lin good repaIr. 
Rules 12.3. and 12.9.0. 2. DEMERITS. 

72. [	 I Hand cieansers. I I tow Is. were: [ I nol found, r }Inadequate. Rule 12.4 
2 DEMERITS. 

13. The carpellng Is nol: I Jclean. [ 1in good repair. Rule lU1.C. 1 DEMERIT. 
74. Drinkln. glasses not SUitably s8I1lbzed and packaged. Rule 12.6. 2. DEMERITS. 
75. Gas Appliances: [	 Jhot waler heaters. [ J refrigerators. [ ] clothes dryers. [ I noor 

fumaces found In sleeping rooms were nol: [ ] adequately vented. [ 1equipped with 
automatic piiots. [ J equipped with an automatic control valve. Rule 12.10. 
4DEMERtTS. 

Ishowers. wer not: [ 1clean. [ 

LODGING 
I inadequately ~entllated. unci 

Rules 12.9 and 12..11 



LICENSE ISSUED 

LICENSE POSTED YES ..J 

t-J. I 

NO :J 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

PURPOSE 
REGULAR .. " " .•. 1 
FOLLOW-UP, ... ... 2 
COMPLAINT ..._.......... ... 3 
INVESTIGATION .. 4 
NEW/OTHER 5 

ESTAB. TYPE Re,nspectlon to be conduotedr:::n Within __ 
~ 

follow-up 

FOOD SUPPLY AND SOURCE 
[ 1Spoiled andlor [ 1adulterated foods are being used andlor served. Rule 2.1.A.l. 
5 DEMERITS. 

2.	 [ 1Unpasteunzed milk. [ 1milk products. [ Icrack'ed eggs.[ 1unpasteurized egg 
roducts being used and/or served. Rules 2.1.604. 5 DEMERITS. 

3.	 Canned fonds from an unapproved source on premises. be ng used andlor served. 
FluJe 2.1.A.3. 5 DEMERITS. 
~JUnlabeled, I 1Improperly labeled oonlalners 01 load are being used andlor served. 

Au e 2.1.A.2. 1 DEMERIT. 
5.	 Canned goods found.[ I leaking, [ TWithsevere dents. [ lin rusty condlt~ - 

andlor [ I swollen P.ule 2.1.A. L 5 DEMERITS. 
6.	 [ IShellfish not being kept in original conlamer; I Jseafood producls misrepresented. 

Rues 2.1.B.2at'd 2.1.B.3. 1 DEMERITS. 
7. Meat andlor meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Coolled and/or prepared foods are subjected to oross contamln"7.tr'--on-,""'r;-ro-m--:'r--:'l-ra-w--:'rOO-d"""s 

Or [ 1other sources of contamination. Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products without thorough hand

washing In between. Rule 2.2.A.l. and 2.3.8.5. 5 DEMERITS. 

ill. Raw [ I fruit andlor r 1vegelables are not washed betore being used and/or served. 
Rule 2.4,8.1 2 DEMI:RITS. 

11. Fooo contect surfaces:':n:":o-7t':::ri--J'-w-as""'he-d'-,"'"r....l-n-n-se-d':'".-a-n""'dI"'o-r""[....l-s-a""'nl"'ti-ze-d-;--att;:"e-r-e-e-c':'"h-u-s-e
nd followIng any kind of operation when contamination may have occurred.
 

Rule 5. lA3. 2 DEMERITS.
 
12. Food (Ice) conlac"'t su-rr-;:a-c-es-ar-e""'l-m-p-ro-p-e""rIY-:-;r'--""J-d'-e-Csi-g-ne-d:-,";"r--:'1-co-n-s-tru-c-Ct-ed"7.-;r--'l-:-in-s-ta"7I1"-e--:-'d, 

I I ma/nlBined end/or r I located. Rules 4.2A, 4.2.6., 4.3.A.. 4.3.8. 2 DEMERITS. 

13. Food nOl protected dunng slorage/display: r I lood felt unoovered, r J fOOd Improp riy 
stored on !ioor, r J food contaIners IT1 cold storage double stacked or nested, 
[ J sneeze guards absen~ Rules 2.2,A 1" 2A.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(s) I I not kept, [ I not dated, Rule 10.2 r J 1/2 pint milk not 
reta/ned. [ J schools.: milk nol kepi at 40°F, Or below. Rule 2.1 ,6,1. 2 DEMERITS. 

15. Storage of [ )1000 andlor [ Jbeverages in Ice or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 JUnwrapped andlor [ J potentially hazardous food products previously served to the 
public were beJng reus . Rule 2.d,J 1. 5 DEMERITS. 

17. Open cans were being used improperly to store fOOd. Rule 2.3.6.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potentially hazardOUS food(s) not being:! J rehealed [ I cooked long enough to be 

a equalely heated to all arts Rule 2A.G.3. 5 D::;E::;M:::E::..R::..ITS:,=.:.__...,..,,......,__---,-_---,-..,,.
19. Prepared pOlentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45° or below. The measured temperature was [ 1 F. Rute 2.3.C.3. 5 DEMERITS. 

20.	 r 1Frozen lood not being kept at O'F. or beiow: ( I Improper tnawlng. The measured 
temperature was [ 1°F. Rule 2.3.C.d. 5 DEMERITS. 

21. Potentially hazardous hot foodCs) not being stori.d at '·4"'0=·'=F""0-r-abo..,--v-e-c.T=h;-e-m-e-a-su-r-ed--:--
temperature was r J OF Rules 2A.G.l., 2,4.H,1a. 5 DEMERITS. 

22. Potentially hazardous cold food(s) not being stored at 45°F or below. The measured 
temperature was [ J"F. Rules 2A,G.1.. and 2.4.H.l.b 5 DEMERITS. 

23. Crowded r fngeration: There IS less then 1/4 cubic foot of refrigeration per meal. 
Rule 10.1- 2 DEMERITS. 

24. The containers used transporling rood are Inadequate. Rules 2A.L.1., and 9.1.A. 
1 DEMERIT. 

25. Accurete thermometers not available or used to ev iuate hot holding, cooking, rehealing. 
and refrigerated storage temperatures. Rul s 2.3.C, 1. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 

26. No certified food handler/manager. Rules 3.5. 
27.P8rsonnel with:[ 1coni:"m:":u"::n:;',o:::a7b7Ie:':''':'dl"'s::':eas=e'''('::s)'-,""[-;"1':'"b-oi;;",s-,"'"r-;"I""in..,fe-ct-;-ed...,....w-:o-u-n-;d(:-s7'),---

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

28. Personnel: [	 I with dirty hands andlor [ J sma Ing when preparing and serving food, 
[ I with poor hygienic practice, [ ) eating, drinking, in food preparation andlor dish
washing areas. Rules 3.2.A.. 3.2.8 .. and 3A.A. 5 DEMERITS. 

29. Heir restraints not worn by food handlers. Ruie 3.3.8. 1 DEMERITS. 

FOOD EOUIPMENT AND UTENSILS 
30. Food/non food contaci surtaces of equipment: r I in disrepair (cracks. chips, pits, open 

sa ms), 1 I not eaSily cleanable, Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS. 
31. SIngl servIce artICles imprope~y: [ Jstored, r ] dispensed, I ] handled, ( ] reused. 

Rules 4AA and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: I 1dirty, r I not storeo properiy in sanitizing solutions Rule 5.1.8, 

1 DEMERIT. 

34. 

35. 

DISHWASHING 

J scraped, r J soaked, 1 Ipreflushed. Rule 5 1,C.4. 

...
 

DEMERITS 

5 PT -""-

days 4PT -l 
day lener of 2 PT 

1 PT
---------' 

ITOXIC MATERIALS 
47.	 I TOXIC materials, [ Jpersonal medications andlor r I first-aid supplies were: 

1improperly stored. [ J labeled. [ Jused in food. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 

48. [	 I A copy of the current water analysis was nol available at the facility. 
( JFurther testing may be required Rule 6.1.E.3. 2 DEMERITS. 

49. [	 I Water lested and found to be unsatisfactory. Rule 6.1 A 1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual w.::a:.:.s---

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

[ I sinks, [ I dishwashers, or [ J lavalories. Rule 6.1.0.1. 5 DEMERITS
52. (Mobile food units) The water storage lank: [	 I does not have adequate storage, 

[ ] Is not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C.l. 2 DEMERITS. 

WASTEWATER DISPOSAL 

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

54, Wastewater was being improperly discharged onto the grounD. Rule 6.2.A. 4 DeMERITS. 

55. (Mobile fOOciUnits)T]Wasle water storage tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 I Kitchen sink. [ Iullilty smk, [ Jgrease trap, [ Jdrain, 1 JplumbIng; IS Improperly
[ I sized, [ I inslelled andlor maintained. Rules 6.4.F. and 7.8, 2 DEMERITS. 

07.	 A cross-connection. without bec ow deVice, exists between the drinklng and the waste-
water systems at the: [ 1faucel hose, [ I hot water heater. [ ) water closets, 
[ ) other: Ruie 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILlTfES 
58. Toilets rooms: I JCompletely enClosed, I I Equipped With self-cloSing, \ighl fitting 

doors, [ Jproperly vented. r Jtissue proVided, [ Jcovered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. 

59. Inadequate number or [ ] male, andlor [ 1female toilets. The numb r of toilets are: 
, '1 ~ I mele and I I female. Rule 6.5 1 DEMERIT 

RUBBISH 

61. r	 J inadequate, I I uncovered containers were being used. Rule 6. 2 DEMERITS. 
62. Storage areas were not r 1clean. [ I tree of IItler, Rule 6.9.8.4. 2 DEMERITS. 

63. Storage areas are nol conslructed to be: I I naccessible to ermln. I 'easily cleaned. 
l I refuse bin 01 questionable safety. Ru es 6.9 and 6,10. 2 DEMERITS. 

INSECT, RODENT &ANIMAL CONTROL 
64. [ J flies. r I rodents, [ 1roaches, r Jlive animals (olher than security or guide dogs) 

were found on the premises. Ruie 6.10. and 7.12.G. 4 DEMERITS. 
65, Food servIce facililies: The outer [ 1doors, [ J windows, [ Iskylights. [ J transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilIngs, r 1not smooth.·[ I properly constructed, r I in disrepair, 

r Jdirty surfaces Rules 7.1-7.6. 1 DEMERIT. 
67. [ ] LIghting [ I ventlletion inadequate. [ JIixture(s) not shielded. [ I dirty venUiation 

hoods, [ Jductwork. I Iliiters. [ 1exhaust fans. Rules 7.6, 7.9, 7 10. 1 DEMERIT. 
68. [ I Premises litters ,! I unnecessary equipment and articles present. Rule 7 11.A.l. 

1 DEMERIT 
69. Improper storage of r I cleenlng equipment, r J linens. RUi'eT1i':B.""1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: r 1inadequately ventilated, unclean, [ J In disrepair,

[ Jundersiz ; [ ] Improper bed specing. Rules 12.9 and 12. 11 1 DEMERIT. 
71.	 The [ 1Toilets, [ J lavatones. [ I showers. were not [ Jclean, [ JIn good repaIr. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [	 1Hand cleans rs. [ I low Is, were: [ ) not found. r ]Inadequete. Rule 12.4 

2 DEMERITS. 
73. The carpeting Is not: [ 1cfean, [ lin good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not SUitably sanlbled and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appllences: t 1hot water heaters, [ I refrigerators. [ Jclothes dryers, [ J floor 

furnaces found in sleeping rooms were nol: [ I adequately vented. [ Jequipped With 
automatic pilots, [ 1equipped wilh an automatic control valve. Rule 12.10. 
4 DEMERITS. 


