
erName
 

ddress
 

LJCENSE ISSUED 

LICENSE POSTED 

CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

PURPOSE 
REGULAR . 
FOLLOW-UP 
COMPLAINT 
INVESTIGATION 
NEW/OTHER.. 

.. 2 
" 9 
,. 4 

... 5 

RelnspectiOn to be condUCted 
within __ days 
,---, day leuer of 
follow·up 

DEMERITS 

5 PT 

4PT ~ 

2PT -,,-_ 
1 PT 

FOOD SUPPLY AND SOURCE 

,. [ ) Spoiled and/or [ I adulterated loods ar being used and/or served. Rule 2. I.A.'. 
5 DEMERITS. 

2.[ 1UnpaSle::-u:::,,=-ze::d:;-m='lk~,-;r---'l-=m:-;i1;;-:k-=p:::ro:-:d;-u-=ct;:s-,T'[-l;-"c-r":'"ac"'k-=e-:d-eg-I-gs-,'(-jT'u-n-pasteurized e99
products being used and/or served. Rules 2.1.8.4. 5 DEMERITS. 

3.	 Canned foods from an unapprove<l source on premises. being used and/or served. 
Rule 2.1 A3. 5 DEMERITS. 

4.	 I ) unlabBted: r I improperly labeled containers of fOOd are in used andlor served 
Rule 2.1.A2. 1 DEMERIT. 

6.	 Canredgoods found: [ jleang, [ 1with severe denls. I I in rusty condl~on, 
and/or [ I swollen. Rule 2 l.A1 5 DEMERITS. 

6	 [ IShellfish nol being kept In 0 Triai o;ontelner; ""[-c1'--s-e-ar""0-od prodUCts misrepresented. 
Au es 2.1.6,2 end 2.1.6.3. 1 DE F.RITS. 

7.	 Meat andlor meat products not USDA approved. Aule 2.1.A2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
::a-.-C-=-OO""ke---'d'--a-n-cd/7o-r-p-re-pared foods are subjected l~ntamlnallon. from [ ] raw loods 

or I I other sources of contamination. Rules 2.2.A 1. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle~ookedor prepared food products wlthoul rnorough hand

washln in between. RlJles 2.2..4•. 1 and 2.38.5. 5 DEMERITS. 
10.	 Aaw I ) fruits and/or [ J vegetables are rIOt washed fore being used andlor served. 

Rule 204.6.1 2 DEMERITS. 
11. Food conlacl suriaces not: =-[--;-1w-a-s'7h-e-:d-,r"--'j'--n-=-n-se-d. and/or [ 1sanillzed after each use 

and followfng any kind 01 operation when contamina~on may have occurred.
 
Rule 5.1,A,3. 2 DEMERITS.
 

12. Food (Ice) o;ontaet sUri""ac""e-'s""a-r-e-lm-p-r-0-pe-r
7
Iy-":I Jdesigned, I I constructed. r J Installed, 

__Llma1ntalned and/or l 1located. Aules 4.2.A., 42.8" 4,3,A" 4.3B. 2 DEMERITS. 
13. Food not protected during storage/display: [	 J lood lell uncovered, [ Jload Improperly 

stored on floor, [ I food containers in cold storage double stacked or nested,
--l 1sneeze guards absent. Aules 2.2.A.1., 2.4.F.7. 2 DEMERITS. -:-::-_,----_ 
'4, InstllutlOns: Ghost tray(s) I I not kept, [ ,I not dated. Rule 10,2 [ jl/2plnl milk not 

retalned, ( J schools: milk not kept at 40- F, or below. RUle 2.1.B.l. 2 DEMERITS. 
15, Siorage of [ J food and/or r ]beverages In Ice or water Is prohibited. Rule 2.4.1.2. 

2 DEMERITS. 

1 • [ I Unwrapped and/or [ 1potentially hazardous food products previously served to Ihe 
. publiC were being reused. Rule 4,J.l 5 DEMERITS. 
17. Opan cans were belOg used Improperly to store lood. Aule 2,3.6.7. 1 DEMERIT, 

FOOD TEMPERATURES 
18.	 Potentially hazardous food(s) not being: [ 1r heated r Icooked long enough to be 

adequately heated to all parts Rule 2A.G.3. 5 DEMERITS. 
.	 P",pared polenhally hazardous foods reqUiring refrigeration are not being rapidly cooled 

to 45' or below. The measured temperature was [ ] UF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 } Frozen food not being kept at O-F, or elow: [ ] Improper thaWing. The measlJred 

temperature was [ ] "F. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot food( ) not being slored at ""'4"'()""""'F'--0-r-a7"bo-v-e-'.The measured 

terTJperalure was r rOF. Rules 2.4,G.l., 2.4.H.'.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored al 4 F or below. The measured 

temperafLIr was [ j F. Rules 2AG 1.. and 2A,H1.b 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cu ic foot 01 relrigeration per meal. 

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

1 DEMERIT. 

25. Accurate thermometers not available or used to avaluate hot holding. cooking. reheating, 
qnd refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager, Aules 3$,
 
UPersonnel wlth:[ Icommuni ble diSeaSe(s::)'-,7[~Ioo'---'il-s"',[0- J Infected wound(S),
 

r Irespiratory or I gastrointestinal infection, are preparing and serving food. 
Ru e 3 1 A 5 DEMERITS. 

28. Personnei: [	 Jwith dirty hands and/or [ ] sm king when prepanng and serving fOOd,
( I with poor hygienic practice, [ J eating, drinking. in food preparation and/or dish-
washing areas. Rules 3 ., 32.S.. and 3AA 5 DEMEAI.T::S~.=== _ 

29. Hair restraints not worn by lood handlers. Aule 3.3.6, , DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Foo"'dl7"non-'7'-'-d;-c"'o""n""ta-c7"tsurfaces 01 equipment: I I in disrapair (cracks. chips. pits, openloo

seams). I not easily cleanable. Rules 4.1,A, 4.2.A., and 4.2.13. 2 DEMERITS, 
t. Single service articles Improperly: { 1stOred. [i J.<jiSpensed, ( 1handled, [ J reused. 

Rules 4.4A and 5,2,C 2 DEMERITS. 
32. WIpIng cloths: I ] dlny, r 1not stored properly In sanitizing solullons Rule 5.1.B, 

1 DEMERIT. 

DISHWASHING 

MANUAL D1SHWASHING: 
33. Dishes/utensils net	 lng: I scraped, [ I soaked, r 1praflushed. Rule 5. l.CA. 

1 DEMERIT. 
34,	 Dishes/utensils are net bemg washed 1n a datergent solullon havlng a temperature of aJ 

least 120 F. The measured temperature was [ loF Rule 5.1.C.S, 2 DEMERITS. 
35, Dishes/utensils are not being sanllized by Immersion for 30 seconds in ciean hot water 

with at temperature of al leasl 170'F, The measured temperature was [ j0F. 
Aule 5.1_C.5.a. 4 DEMERITS. 

~	 TOXJC MATER~L-;:S----;-;;-:c:-:;c;-::,-=;-:-_-,----__ 
47. f 1TOXIC malerials. I Jpersonal medications andlor [ 1first-aid supplies Vol re: 

I impro erly stored. [ J labeled, [ J used in food. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 

48:'T J A copy of the currenl water analysis was no' available a the facility. 
( I FUr1her tesung may be reqUired. Aule 6. t E.3. 2 DEMERITS 

49. [ JWaler teste<l and found to be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The Ir	 e chlorine was less than 0,25 ppm. The measured chlorine r-es..,''''du-a'''l,--w-a-s---

[ I ppm, Rule 6 lA2. 5 DEMERITS. 

51. 1Hot ana I ] COld waler (under pressure) was not provided to the: 
=~.,..:,s,;-;ln_k7s,-,'-r[ I dishwashers, or [ Jlavatories. Aule 61.D.1. 5 DEMERITS. 
52. (Mobile food unrts) Tha water storage tank: I I does n t have adequ te storage. 

[ I is not being properly cleaned and sanitized after each day's use. 
Rule a.l.c.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsuriace disposal systemwasround to be suri ~ 6.2.A. 4 DEMERITS. 

54. Wastewater wes being Improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

55. (Mobile food unlls): [	 1waste water storage tank does not have adequate storage. 
Aula 8.1 ,C.2. 4 DEMERITS. 

56.	 r 1KltCl'Ien slnk. I J utility sink, [ Jgrease trap, r I drein. [ ) plum ng; Is Improperly 
[ JSized. [ J installed andlor mainteined. Rules 64 F. and 7,a 2 DEM=E:.;R:.;IT:.,:S::..:. _ 

57.	 A cross-connaOllon, without backffow device. exists between the drinking and the waste
waler systems at the: I llauoet hose. [ 1hal water heater, [ J water closets. 

I properly venled, [ 

[ Jother Aule 6.4.C. 5 DEMERITS. 

I TOILET AND"HANDWASH FACILITIES 
58, Toilets rooms: I I Completely enclosed, l rEqui ped with sell-clOSing. llght filling 

doors, [ tISsue provided.! -covered was e receptacle (ladies). 
Aules 6.5, 6.6, and 6.7. 2 DE ERJTS. 

59. Inade1uate number ot I I male, -a""nd/-:7or-cr:---:J""f-em-al'--e"'to-Cj:-le-ts-.The '1umber of tollels re: 
[ male and [ J female. Aule 6.5 1 DEMERIT. 

60.	 andwash lavatones: [ ] clean, [ Jadequate number, [ Jaccessibie, [ J fixtures 
maintaIned, [ I hand cleanSIng soap. [ I sanitary toweOhand drying devices not pro· 
vid I I common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61 I J Inadequate, [ I uncovered contalnars were being used. Aule 6.9, 2 DEMERITS. 
62. Storage areas w re not r ] clean, [ 1frae of htter. AuIe 6.9.BA. 2 DEMERITS. 
63. Storage areas are not constructed 10 be: [ jlnacoesslble to vermin, [ I e fly cleaned,r I refuse bin or questionabl salety. Rules 6,9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 

64.	 I I flies, I J rodenls, [ 1roaohes, ( 1live animals (other than security or guide dogs) 
were fund on the premises. RUle 6.10. and 7.12.G. 4 DEMERITS. 

65. Food service facil,ties: The out	 J r )doors, [ JvIlndows, [ I skyroghts. ( I transoms 
were not adequately scleened. Rule 6.100, 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACIUTIES 
66, F=-'oo-rs-,-w-'eJ""us"".':"::ceilings, r Jnot mooth.l Iproperly~T-') lridi':':,::":sr'-e-p-cal'--r,--

( 1dirty sul1aces. Rutes 7.1-7.6. , DEMERIT. 
f57, r 1Ughllng [ 1lIentllat7-lo-'-n:':-ln--'a-';d:::eQ--'u":s:'::le=,7[=';':Jf;-:'lx'-'-re"",('--s);-n-o""t-s"'hl"'el""tte-d7','7r---:'"I'7dl""rty-ve-n""ll"ia"",Io""'n

hoods, [ ) ducl'Work, [ 1filters, [ 1exhaust fans. Rules 7.6,79,7.10. 1 DEMERIT, 
68. [	 I Pramlses littered, I I unnecessary equipment and articles present. Aute 7.11,A 1. 

1 DEMERIT. 
69. Improper storage 0' [ Icleaning equipment, [ ] linens. Rile 7.11.6 1 DEMERIT. 

LODGING 
70.	 The sleeping room(s) ara: [ JInadequaJely venUleted, unclean, [ J In disrepair, r I undersized: [ JImproper bed spacing. Rutes 12.9 and 1211. 1 DEMERIT. 
71. The [ ITollels, [ J lavatories, [ 1showers, were not: [ ) Clean, r I in good repair. 

Rules 12.3. an 12.9.D, 2 DEMERITS. 
72. [ ) Hand cleansers. [ I towels, were: [ I not found, [ J Inadequate. Rute 12.4 

2 DEMERITS 
73. The carpeting is not: r 1clean, [ J In good repair, Rule 12.9.C, , DEMERIT=-=.=- _ 
74 Drinking glassas nol suitably sambzed and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 JhoI water haters, [ Jrefrigerators. [ J clothes dryers, I 1floor 

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

I Ufe safetv code vjo1alkln 76. f 



CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPOAT 

NO -lYES oS 

;;-~--"---=---'------'-- -'----------r oM, [~.bl :~aj]~~;;;en---:l!!.'---i::tL-.J!.~~'F(j~~:~~~~-------------------l 

DATE ] 

MO DA~Y 

LICENSE ISSUED 

LICENSE POSTED 

MeD ~ ESTAB f

fThl '~I [I....-.r--t 

, 
FOOD SUPPLY AND SOURCE 

:EGULA~u~.~~~E 
FOLLOW.UP .. 
COMPLAINT . 
INVESTIGATION. 
NEWIOTHER .. 

Relnspecllan to be condUcted 
within __ d ys 

day lene' 01 
foll~ 

---TOXIC MATERIALS 
1.	 "r JSpoiled and/or [ ] adullerated toods arbeing lJSed andlor served Rule 

5 DEMERITS. 

~uriiiastElUrtzedm;lk.r Tmllk Products,l] craCked eg95,[ I unpasteurized egg
products being u ed andlor served. Rules 2.1.804. S DEMERITS. 

3.	 Canned foods from an unapproved urce On premises. bein used and/or ed. 
Rule 2.1 A3 5 DEMERITS. 

.f[ IUnla iednmProperly labelContalners of lood are being used and/or served 
Ru e 2. 1.A.2. 1 DEMERIT. 

S. --canned goods founetT" jleaklng, I I wllh severe denls [ JIn rusty conuifion. 
and/or I I swollen Rule 2.1A1 5 DEMERITS. 

6.	 ( I Shellfish nor-ing kept In original container; r I seafood prodUcts misrepresented 
Flules 2. I .8.2 and 2.183. 1 DEMERITS. 

7.	 Meat and/or m at products not USDA approved Rule 2 1.A.2. 5 DEMERITS.-- 

---FOOD PREPARATION AND PROTECTION --- --

8.	 Cooked and/or prepared foods are subJected to cross contam'natlOn, Irom l 1raw loods 
or [ Jolher sources of contamination. Rules 2.2 .1 and 2.3.8.5. 2 DEMERITS 

9~mployeeshandle r wand cooked or preparei{food producls wilhout thorough hanc;:
wesh,ng In between. Rules 2.2..A1. and 2.3.8.5 5 DEMERITS. 

lo.Raw-r-j fru,1S and/or l ] vegetableSare notwashed bllfore blling used and/of OOl\led.
 
RuI1l2AB, 1, 2 DEMERitS.
 

11.	 Food contact surfaces not; . washed. ~ ]llni;ed.Mdlor [. 1sanlllZBd afler each use
 
end following any k,nd of operation when contam,naliofl ma}7 ve occurred.
 
Rule 5 1 A,3. 2 DEMERITS. II ,
 

12. FOOd (Ice) comact surfaces are ImproperlYl! designed r 1conslructed, I jliiStalled
.--J. I maintaJned and/o~ ~~d~es ~.~2_8.• 4 3.A., ~.3~ 2 DEMERITS. 
13. Food root proleCled during slorage/dlsplay; [ 1food len uncoverad. ( I fOOd Improperly 

stored on 1I00r, I I food containers In cOrd storage double stacked or nested,
I 1sneeze uards absent. Rules 2.2.A.1.• 2.4.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(s) lTr1Otkept. [ I nol dated, Rule10.2 [ 1112 P'nt milk not 
retained. I I schools: m,Ik not ke t at 40",0. or below Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of I Jfood and/or I Jbeverages in ice or water Is prohibited. Rule 2.4. I 2.
 
2 DEMERITS.
 

16. l	 I Unwrapped endlor I )potentially hazardOUS food products previously served 10 the 
pUblic were being reused. Rule 4.J 1. 5 DEMERITS. 

17. Open ns wefll being used Imprope~y to store food Rule 2.3B.7 1 DEMERIT. 

FOODTEMPERATU~ 
18.	 Pol nflally hazeroo us foodis) not being: ( 1rehealed I Icooked Ion 

adequately he ted 10 all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared polenti Ily hazardous foods requinng refnger!\tlon are '1Ot eing rap dly cool!ld 

to 45' or b low The measured t mpenllure wes I 1'F. Rule 2.3.0.3. 5 DEMERITS. 
2Q.TIFrozen lood not 'being kepI al OF, or below; r I improper thaWing. The measured 

tem erature wes [ j F Rule 2.3.C4. 5 DEMERITS. 
21	 Potentially hazardous hot food(5) not being stored at 140 F or above. The meqs~ 

temperature was I I ·F. Rules 2.4.G.1 .• 2.4.H 1.a. 5 DEMERITS. 
22. Potentially hazardous cold lood(s) not beln	 stOred at 4S'F orb-'-e-'-,o-'-w:":,Th=-e-m-e-as-u-r-ed"--

temoeraturewas[ J F Rules2.4.G.l"and2.4H1 b. 50E ERITS. 
23. Crowded refrigeration:	 There i less than 1/4 cubic fOOl of refrigeration per meal. 

Rule 10,1. 2 DEMERITS. 
24.	 The containers used transporting food are Inadequate. Rules 2.4.L.1., and 9 I.A--

1 DEMERIT. 
25	 Accurale thermometers not el/allallle or used to evaluate hOi holding. cooking, reheating. 

and refrigerated storage temperalures. Rules 2.3.C.1. and 2.3 0.2. 1 DEMERIT. 

PERSONNEL--

26 No certified food handler/manager. AUieS35. 
V. Personnel wllh:[ Icommurocable dlSeas8(S), I I bOils, I )Inlecled l'Jound(s),

I ,respIratory or j gastrolntes~nal Injection. are preparing and seJVing fOOd_ 
Rule 3.1 A. 5 DEMEAITS. 

28. Personnel: I Iwith dirty hands-and/or h J smoking w~en preparing and serving fOOd. 
[ Jwith poor hygienic practice. I I ealing, drinking In foOd pr paralion and/or dish· 
washing areas. Rules 3.2.A.. 3.2.B, and 3.4 A. 5 DEMERITS. 

29. Hall restrallllS not worn by Iood handlers. Rule 3.3.B. 1 DEMERITS. 

-=--=----:-_....,........,...._---,_FOOD EQUfPMENTAND UTENSILS'-o--,_..,.----,
 
30. Food/non lood contact surlaces at equipment: [ I In disrepair (cracks. chips, pits, open 

seams), I I not easily cleanable. Rules 4.1,A, 4 2A. and 4.2.8. 2 DEMERITS. 
1,	 Single seNlce arllcles ,mproperty, slored. [ I dispensed, [ I handled,"-;-I-:re-'-u""sed'-::;-.· 

Rules 4.4 A. and 52.C. 2 DEC--'ME:.:.::.:R.:.:I-,-S.::..,-_~~_+ ......~"...,..~~-="'"-=-__ 
32. Wiping clothS: r I dirty. [ 'not storM proper y In sanitIZing solutions Rule 5:.1 8 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING 
33-:-oishes/ulensils not being: I scraped,n soakect:T! prellushed~lllllC4. 

1 DEMERIT. 
34. Olsheslute-n'si7"ls-re-no-I' being washed In a detergent soMlon havfng a temperature of at 

leas1120"F. The measured temperature was I I "F RUle 5.1 C.5 2 DEMERITS. 
35. Dishes/utensils are nol beIng sS'notized by ,mmerslon ror 30 seconds In clean hot water 

with altemper ture of atl6ast 170 F e measured mperalure was [ I F 
Rule S.1.C.5,a. 4 DEMERITS. 

DEMERITS 
5 PT 

4PT_,'1 
2 PT .,. 

I PT ~,"-<""",_ 

47 I Toxic matenalsTJl)ersonei medications "'a"'nd/-'-""or=-rO--:j"'f-'-irst-'-.-'-.d"-supplres were: 
I 1Improperly stored. [ ] labeled, [ 1used In food. Rule 712. 5 DEMERITS. 

WATERSU~

"n ]Acopy 01 the current waler analysis was nOI availableail';;'acl~ -- 

[ 1Further \ ""9 may be reqUIted. Rule 6.1.E.a. 2 DEMERITS. 
49 I Twater lested and iOUnd to be unsallsfaClOrY Riie6.1A.1 5'OEM'ERiTS:' 
50 The free chlorine was less than O.25ppm. The mea ured chlorrne _,dual was 

r I ppm Rule 6.1.A.2. 5 DEMERITS. 

~I lliol and [ I cold water (under preSSure) was not prOVided 10 the' 
Sinks. ( I dIShwashers. or ( J lavatories. RWe 6_1.0.1. 5 DEMERITS 

52. (Mobile 1000 units) The water storage tank: [ I doe 110"ihiiVead"'eq=ua:::;t;:'e":s:;:lo-ra-g-e-.--
I /IS not being properly cleaned end sanlllz!ld after eacn day's use.
 
Ru e 8.1.C.1 2 DEMERITS
 

WASTEWATER DISPOSAL--

53. The .subsU~dlSPOsai6ystemwas foundlObe s~ RUI&-e=-.,2-=-.-:--4=D=E""MERITS. 

54	 WaSlewater was being Improperly dlSCllarged onto the ground. Rule 6-.2.A. 4 DEMERITS. 

55.	 (MObile food uni IT I waSle water sto ga tan does not have adequateStorage:-
Rule 81.C.2. 4 DEMERITS 

PLUMBING 
56.	 1Kitchen sink. r 7J-ut-'lIi""ty-s-'-in-'~-."'-r-'-l'-,,-rease trap. I I drain. r I pillmblng: IS Improperly

[ 1sized. I 1,nstalled and/or melntalned. Rules 6.4 F and 7.8. 2 DEMERITS 
67.	 A oross·connectlon, Wlt~out tlackiloll/ device exists between the dnnklng and the waste

walar syslems at the: [ raucet hose. [ 1hOi waler h t r, i 1Wal r closets. 
l ) other: Rule 6.4.C 5 DEMERITS 

-----,=oj'lET AND HANDWASH FACILITIES 
58-:-T0'lot5 rooms: l IComPletely enclosed r 1EqUipped Witc'h'-se'cl::-'-e-I-'o-'s;-ng-,-'I:-;g-'h-'tf=ittlng-

doors. I I properly vented, [ I tISSue provided [ I covered waste receptacle (ladies). 
Rules 6.5. 66. and 6.7. 2 DEMERITS. 

59.	 InadjU8le number ot [ Jmale. and/or I ltemale tollels. The number of toilets a;:e:-
[ male and I ) temale. Rule 6.5 1 DEMERIT 

6o:'Han	 wash laVatorieS:[ 1clean-:T]adequate numberTl'iCcessible, I Ihxt~ 
maintaIned, r }nand cleansing soap. I I sanilary towe~hand drying devices not pro
vided I I common towel. Rules 6.3 and 6.8 4 DEMERITS. 

--RUBBISH 

61 I Iinadeq~e, r -'l-u-n-co-v-nsd- containars weTe being us!ld. Rule 6.9. 2 DEMERITS 

62 Stora e areas were not I I clean, r J tree 01 liller, Rule .9,84. 2 DEMERITS. 
63. Storage areas are nOl constructed to be: I J inacoessible to vermm, [ I easily cleaned, 

I J refuse bIn 01 queslionable safety, Ru es 6.9 and 6.10. 2 DEMERITS 

INSECT, RODENT ANIMAL CONTROL 
64.TTflies. I J rodeniSl J roaches. [ I live anrmals (other than secuIity or gUide dogs) 

were found on the premises Rule 10. and 7.1;.:2:;.:.G::..-.-'-4..:D:..:E:;.M· E",R.:.:IT,:-::cS-,-.c-....,..- ~ _c
65	 Food service fnollnles: The outer r I doors. I I Windows, I I skylightS. [ Jtransoms 

were noladequalely screened Rule 6.10.0. 4 DEMERITS 

CONSTRUCTION OR MAl TENANCE OF PHVSICAL FACILrTlES 
6	 Floors, w~ceilings, r I not smooth. ~l pro~structed. r)ii1dlsrepa:;r:-- 

I 1dirty surfaces Rures 7.1-7.6. 1 DEkERIT. 
67. [	 J lighting [ Jventll lion Inadequate. [ J tilClure(sj not shIelded. [ ] dirty ventilation 

hOOds, I I ductwOrk, [ Jhlters.l ) exhaust fans. Rules 7 6,7.9, 7.10, 1 DEMERIT. 
68.	 r JPremiSes littered. l Junnecessary equlpmenl and artrcles presenl. Rule 7. iTA-.1-.

1 DE ERIT 
69. Improper storage oTflCieamng eqUipment, I } linens. Rule 7.11.8. 1 DEMERIT. 

LODGING 
70. The sleeprng room(s) are: [ llnadequately ventllaled, unl:lean. [ lin disrepaIr,

I I undef1lized; [ jlmprcper bed spacing. Aules 12.9 and 12.11. 1 DEME:;.R.:.:.IT::.._,--_ 
71	 The I JToilets. [ Ilavalones. I I showers, were not:! Jclean, [ J In good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS 
72. [	 JHand cleansers. I Itowels. were: I Inot found. r 1,nadequate. Rille 12.4 

2 DEMERITS. 
73. The carpe':itln"""g::':,""s-'-no"-;,'"':1:-;-1ciean. I 11'1 good reparr Rule 12.9.C. 1 DEMERIT. 
~. Drinking glasses not suitably sanlllzed and pack'aged. Rille 12.. 2 DEMERITS-.-- 

75. Gas AppUances' (	 Jhal water neatelS, [ J refrigerators. [ 1clot es dryers, l I floor 
furnaces found In sleep,ng rooms were not: [ j adequately vented. [ 1equ.ipped w,th 
aulomat,c pilots. [ J equipped with an automatic conlrol valva. Rule 12.10 

~MERITS. J 

76. r 1 Ufe salelv code..lriot liD 



CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

ESTAB, TYPE r:r J wllllil1 __ 
~ 

follow-up 

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

YES .J 

YES J 

LICENSE ISSUED 

LICENSE POSTED 

JJ t-I

FOOD SUPPLY AND SOURCE 
-1.-[-1Spoiled and/or [ I adulterated foods are being used and/or served. Rule 2.1.A.l. 

5 DEMERITS. 

~ ) Unpasteurized milk, [ I milk products, [ Jcracked eggs,[ I unpasteurized egg 
products being used and/or served. Rules 2.1,8.4. 5 DEMERITS. 

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

4:'1 IUnlabeled, [ 'mproperly labeled containers of food re bing used and/or served. 
Ru e 2..1.A.2. 1 DEMERIT. 

s.- Canned gOodsfoundT] leaking, f TWitnsevere dents, []ifi7usty condition. 
and/or [ Jswollen. Rule 2..1 .1 5 DEMERITS. 

6.	 [ I ShellfISh not being kept in on""'g""ln'::a"'Ic:::o;;;n=:la":l:-:n'::er::::":'[---l-s-ea""'r:-oo""""d-P-ro-d':"U-c""'ts-m---;'ls-re-p-r-ese-n""'te-d-'-.
Rules 2.1.8.2 and 2..1.8.3. 1 DEMERITS. 

7. Meat and/or meat products not USDA approved, Rule 2.1 ,A.2, 5 DEMER'lTS. 

FOOD PREPARATION AND PROTECTION 
;;:8-.-C=-o""'ok:-ed--;-a-n-d"'/"'or-p-r-e-p-ar-e"'d:":f'-ood-'-s are sublecled to cross contamination, from [ Jraw foods 

or I I olher sources 01 contamination. Rules 2.2..A.1. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prapared food products without thorough hand-

washing in between, Rules 2..2.A.l and 2..3.8,5, 5..:D:.;E::.:M.c.:::E:.;R::.:IT..;S::.:.---: .....,-__---..,_ 
10. Raw [	 I lrulls and/or [ J v gelables are not washed before bing used and/or served. 

Rule 2.4,8,1. 2 DEMERITS. 
11	 Food contact surfaces not [ Jwashed. [ J rinsed. and/or [ J nllized after eecll use 

and following any kind ot operation wilen contaminalion m y have occurred. 
Rule 5.1 ,A.3, 2 DEMERITS. 

12:' Food (Ice) cant ct surfaces arem;properly: [ Jdesigned, [ Ico'ilslrUCiBd, [ 1Installed,
I I malnta ned and/or [ J located. RUles ,2,A,. 4.213.. 4.3.A .. 4.3.8, 2 DEMERITS. 

13. Food not protected during storage/display:! J food left uncovered, [ J food improp rly 
stored on flool. [ I food containers in cold storage double stacked or nested,
[ 1sneeze guards absenl RUles 2,2,A, 1" 2.4.F.7 2 DEMERITS. 

14. Institutions: Gllost tray(s) [ Jnot kept, ( I not dated. Rllie 10.2 [ )1/2 pint milk not 
retained. [ I schools: milk not kept at40"F, or below, Rule 2.1 ,8 1, 2 DEMERITS. 

15. Storag	 of I J tood and/or [ Jbeverages In Ice or water is prohibited. Rule 2.4 1.2. 
2 DEMERITS. 

16.	 I 1Unwrapped and/or [ 1potentially Ilazardous food products previously serv d to the 
public were being reused, Rule 2.4.J.l, 5 DEMEBlTS. 

17. Open cans were being used "nproperly 10 store food. Rule 2,3,8.7, 1 DEMERIT. 

FOOD TEMPERATURES 
18, Potentially hazardous foOd(s) not being: r J relleated [ Jcooked fang enougll to be 

adequately Ileated to all parts Rule 2.4.G.3, 5 DEMERITS. 
19. Preparnd potentially hazardous foods requiring retrigeration are not being rapidly cooled 

to 45' or below, Tile measured temperature was [ I 'F. Rule 2.3.C,3 5 DEMERITS. 
20,	 r JFrozen food not being kept at O"F, or below: [ 1improper tllawing. Tile measured 

temperature was [ ] OF. Rule 2.3.C.4, 5 DEMERITS. 
21. Potentially Ilazardou	 hot food[s) not being stored at 140°F or above. The measured 

temperature was [ I oF. Rules 2.4.G.1" 2.4.H.1 ,a. 5 DEMERITS. 
22, Potentially Ilazardous cold food s) not being stored 

I 'F Rllies 2.4,G,1" 
at 45°F or below. Tile measured 

temperatW'e was [ and 2.4.H 1.b. 5 DEMERITS. 
23. Crowd d refrigeration:	 There is less tllan 1/4 cubic fool of refngeratlon per meal. 

Rule 10.1, 2 DEMERITS. 
24, Tile containers used transporting lood are Inadequate. Rules 2.4,L.l., and 9.1.A. 

1 DEMERIT. 
25. Accurate thermomelers not available or used to evaluate hot holding, cooking. reheaUng, 

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

PERSONNEL 
26. No carli" food handler/manager. Rules 3 • 
ZT,	 Personnel wlth:[ ] commun'.-Ic"'a~b7'le.:..d;"is..;;.e..;;a.:..s..;;e(,.:s.,...),-:r--:l.,-b-OI.,...·IS-,-;-[--:-]':-n-;-le-c""'te-dC-w-o-U-n--:d-;-(S':"),--

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

28.	 Personnel:! ! wltll dirty hands andlor [ 1smoking wilen preparing and serving food, 
[ ] with poor hygienic practice, [ I eating, drinking. in food preparation and/or dish
washing ar as. Rilles 3.2...A.., 3.2..8., and 3 4,1'.. 5 DEMERITS. 

OISHWASHING 

MANUAL DISHWASHING: 
33, Dishes/utensils not bing: 1preflushed. Rule 5.1 ,C.4, 

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

least 120"F, The measured temperature was [ I·F. Rule 5.l.C,5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by Immersion for 30 seconds in clean hot water 

wltll at temperature of at least 170°F. The measured temperature was [ )"F. 
Qfj/A l:i 1 r. c;; ~ 4 nFMFRIT~. 

Reinspecl,on 10 be conducted 
day 
day leuer 01 

TOXIC MATERIALS 
47,	 !'Toxic materials, [ 1parsonal meolcalions and/or [ I first-aid supplies were: 

Jimproperly stored. [ J labeled, [ ] used in food. Rule 7,12. 5 DEMERITS, 

WATER SUPPLY 

48, [ j A oopy of the current water analysis was not available at tile facility, 
1 1Furtller tesling may be reqUIred, Rule 6 1.E3. 2 DEMERITS, 

49. [	 I Waler tested and found to be unsatisfactory, RU':"le-8;;:.-=1-.A.~1'-'.-=5"'O::::EM=c=Ec=R"'IT=S=----

50. The free chlorine was less than 0.25 ppm, The measured chlorine residual w s
 
[ I ppm. flule 6.1 A2, 5 DEMERITS.
 

51, [	 JHot and [ Jcold water (under pressure) was not prOVided to the: 
[ JsinkS. l I dishw shers. or ( ] lavatories, Rule 6,1,0,1, 5 DEMERITS. 

52. lMoblle food uni ) Tile water storage tank: [ Jdo s not have adequate storage, 

Iis not being properly cleaned and s rntize aher eacll day's uSe,
 
Ru e 8,1 ,C.1. 2 DEMERITS,
 

WASTEWATER DISPOSAL 

53. Tile subsurface disposal system was found to be surfacing, Rule 6,2,A, 4 DEMERITS. 

54. Wastewater was being improperly discllarged onto the ground. RUie 6.2.A. 4 DEMERITS. 

55, (Mobile food units): [	 1waste water storage tank does not have adequate storage. 
Rule 8,1 ,C,2. 4 DEMERITS, 

56. [	 J Kitcllen sink, [ J utility Sink. [ I grease trap, I 1drain, [ Jplumbing: Is Improp rty
[ 1sized. r I Installed andlor maintained. Rules 6,4.F. and 7,8 2 DEMERITS, 

57,	 A cross-connect, n, without backflow deVice, exists between the drinking and the was"~
water systems at the: [ 1faucet Ilose, [ lllot water heater, [ Jwater closets. 
[ ] otller: Rule 64.C, 5 DEMERITS 

TOIlET AND HANDWASH FACIUTIES 
58, Toilets -ro-om-s-:[~J,..,c=-o-m..:.p.::le;::.:te=ly:.:...:.enclosed. [ j Equrpp..:.ed7"wi:;;t7'h~S~ej;-;f-e-I"o-sl-ng-,--:t;c:lgTht'"'fi""IlI"'n-,-g-

doors, [ Jproperty vented, [ J tissue provided, [ ] covered waste r ceptacle (ladies), 
Rules 6.5. 6.6, and 6.7, 2 DEMERITS. 

59, Inadequale number 01 l I male, and/or [ I female toilets The l1umb r 01 toilets are: 
[ I mal and [ I female, Rule 6,5 1 DEMERIT, 

60, Hanctwasll lavatones: r ] clean. [ ] adequate number, [ !llccessible, [ ) fixtures 
maintained, [ llland cleansing soap. [ J sanitary towel/Iland drying devices not pro
vided [ Jcommon towel. Rules 6,3. and 6.8 4 DEMERITS, 

RUBBISH 
61, [ ] Inadequate. [ 1uncovered containers were being used, Rule 6.9. 2 ~EMERITS. 

62, Storage areas were not [ Iclean.l 1free of litter. Rule 6,98.4, 2 DEMERITS. 
63. Storage areas are not constructed to be, I J Inaccessible to vermin, I I easily cleaned, 

[ ) reluse bin of questionable salety. Rules 6.9 and 6.10 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
'=6'74-,-;-[--;-J"'m:-es-.""'[,.......,I",r-o-:de-n-:t-s,--:[c-·j roaches."[ g-u""'i-:de-cd""'o-g""S):Jlive a::':n::':i:::m:":a7s":(~07.lh":e:"r:";th~a'::n'-se-c-u-r"'lty-o-r
~ound on tile premises. Rule 6.10. and 7,12.G, 4 DEMERITS. 
65, Food service facilities: Tile outer r I doors, [ Jwindows, [ I skyr,ghts. [ I transoms 

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

LODGING 
70, Tile sleeping room( ) are; [ Iinadequalely ventilated. unclean, [ I in disrepair, 

[ ! undersized; [ I improper bed spacing. Rules 12..9 and 12.11, 1 DEMERIT. 
71, Tile [ J Toilets, [ ] lavatorl s, [ ) showers, were not: [ Jclean. I I in good repaJr 

Rules 12..3. and 12..9.0 2 DEMERITS. 
72. [	 JHand cleansers, [ ] towels, were: I Jnol found. [ JInadequate. RUle 12.4 

2 DEMERITS, 
73. The carpeting Is not: [ I clean.l )In goad repair, RUle 12. ,C, 1 DEMERIT, 
74. Drinking glasses not suitably sanltlzed and packaged, RUle 12,6. 2 DEMERITS. 
75, Gas Appliances: r IhOI water heaters, I I refrigerators, [ 1clotlles dryers, [ I lloor 

fumaces found in sleeping rooms were not: [ I adequately vented, [ J equipped witll 
automatic pilots, [ 1equipped with an automatic control valve. Rule 12,10. 
4 DEMERITS, 

I cleaning equIpment. [ ! linens, Rule 7. 11 ,8. 1 DEME~ 

r 11;........-.&.-.10.
 

31 

30. 

32 

Hair restraints not worn by food Ilandl rs. Rut 3.3.B, 1 DEMERITS. 2 



CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

PURPOSE 
REGULAR 
FOLLOW·UP 
COMPLAINT 

LICENSE ISSUED INVESTIGATION 

LICENSE POSTED YES J 
NEW/OTHER 

FOOD SUPPLY AND SOURCE 
1.	 [ ] Spoiled and/or [ ] adulterated foods are being used and/or served. Rule 2.1.A.l . 

5 DEMERITS. 
2.	 [ JUnpasteurized milk, [ J milk products, [ 1cracked eggs,[ 1unpasteurized egg 

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

Rule 2.1.A.3. 5 DEMERITS. 
4.	 I IUnlabeled. [ I improperly labeled conlalners of food are being used and/or served. 

Ru e 2.1 .A.2. 1 DEMERIT. 
5.	 Canned goods found: [ J I-ea-ck'"'i-ng-.""'['-;J:-w--:i""thsevere denls. [ J In rusty COndition, 

and/or r Jswollen. Rule 2.1.A.l. 5 DEMERITS. 
6.	 ( JShellfish not being kept In original container; [ J eafood products misrepresented. 

Rules 2.1.B.2 and 2.1.B3. 1 DEMERITS. 
7. Meat and/or meat products not USDA approved. Rule 2.1 .A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are SUbjected to cro-ss~-o-n-'-ta-m--:in:-a:-tio-'o-n-,"'"fr-o-m-[;-J""r-a-w-f""o-O-:-ds

or I 1other sources of contaminaUOn. Rules 22.A.l. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products withPUllhorou':';gh":-;:'ha-n:-d:-.

washing in between. Rules 2.2.A.l. and 2.3.B.5. 5 DEMERITS. 
10. Raw [	 J frulls andlor [ Jvegetables are not washed before being used and/or served. 

Rule 2.4.8.1. 2 DEMERITS. 
11.	 Food contact surfaces not: [ ) washed. [ I rinsed. andlor [ I sanitized atter each use 

and following any kind of operation when contamination may have occurr d. 
Rule 5.1,A,3. 2 DEMERITS. 

12.-Food (Ice) contact surfaces are Improperly: [	 I deSigned, [ Jconstructed. [ I installed, 
[ maintained andlor [ I located. RUles 4.2.A.. 4.2.B" 4.3.A., 4.3.B. 2 DEMERITS. 

13. Food not protected during storage/display: r I food left uncovered, [ food improperly 
stored on floor, [ J food containers in cold storage double stacked nested, 
[ Jsneeze guards absent. Rules 2.2.A.l., 2A.F7. 2 DEMERITS.! ,. M' 

14. Inslitullons;Ghost tray(sl [	 1not kept, [ , at dated, Rule 10.2 [ f1'/2 pint ml~ not 
retained, [ I schools: 01 Ik not kept at 400F, or below. Rule 2.1.B.l. 2 DEMERITS. 

15. Storage of [	 Jfood andlor I 1beverages In Ice or water Is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [ J Unwrapped and/ar [ Jpotentially hazardous food products previously served to the 
pUblic were being reused. Rule 2.4.J.1. 5 DEMERITS. 

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

FOOD TEMPERATURES 
18. Potentielly hazardous food(s) no! being: [	 Jreheated [ I cooked long enough to be 

adequalely heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45° or below. The measured temperature was [ 1oF. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 l Frozen food nol being kepi at O°F, or below: r ] improper thawing. The measured 

tem ralure was [ J F. Rule 2.3.C.:e,-:.4_.---'S__D__E'''MFER---':'-:ITc:S""o=------:__,-;=- -:-_ 
21. Potentially hazardous hot food(s) not being stored at 140"F or above. The measured 

temperature was [ J 'F. Rules 2.4.G.l., 2.4.H.l.a. 5 DEMERITS. 
22. Potentially hazardous cold lood(S) not'being stored at 45°F or below. The measured 

temperature was [ 1°F. Rules 2.4.G.l .. and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic foot of refngerallon per meal. 

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

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

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

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel wlltl:[	 ] communicable disease(s), [ I boils, I J Infected'wound(s), 

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

28. Personnel: [	 Jwith dirty hands and/or [ 1smoking when preparing and serving food, 
[ Jwilh poor hygienic practice, [ Jeating. drinking, in food preparation andlor dish· 
washing areas. RUles 3.2.A.. 3.2.B., and 3.4.A. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equipment: I l,n dIsrepair (crackS, chips, pits, open 

seams), [ ) nol easily c1eanabl • Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly: [	 J stored, [ j dispensed, [ I handled, [ J reused. 

Rules 4.4.A. and 52.C. 2 DEMERITS. 
32. Wiping clolhs~ [ I dirty, [ J not stored properly In sanitizing solutfons Rule 5.1.8. 

1 DEMERIT. 

DISHWASHING 
MANUAL DISHWASHING: 
33. Dishes/utensils not being: 1scraped, [ I soaked, r 1praflushed. Rule 5. i .CA. 

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

least 120'F. The measured temperature was [ ) 'F. Rule 5.1.C.5. 2 DEMERITS. 
115.	 Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water 

with al temperature of alleast HOOF. The measured temperature was I l'F. 

_" 
2 Reinspection to be conducted 
3 within__ days 

--:-:; day Jetter of4 
follow'up5 

TOXIC MATERIALS 
47.	 [ JTOXIC materials, [ J personal medications andlor [ J first·ald supplies were: 

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

WATEFI SUPPLY 
48.	 JA copy f the current water analysis was not available at the facility. 

j Further testing may be required. Rule 6.1 .E.3. 2 DEMERITS. 
49. [	 1Water tested and round to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was

[ 1ppm. Rule 6.1 .A.2. 5 DEMERITS. 
51, [ IHot and [ Jcold water (under pressu'-r-e"")-wa-s-n-o""t-p-ro-v""id-;-e-d'"'l-o"'t'---he-:-

[ sinks, [ 1dishwashers, or [ J lavatories. Rute 6.1.0.1. 5 DEMERITS. 
52. (Mobile food untts) The water storage tank: [	 Jdoes nol have adequate slorage, 

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

WASTEWATER DISPOSAL 

53. The subsurface dispo I 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 uriilSfT-] waste water storage tank doesnotiiive adequate storage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 IKitchen sink, [ 1utility sink, [ I grease trap, ( 1drain, [ Iplumbing: is improperly 
I ] sized. [ I installed andlor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross·connection. without backllow device. ex,sts between the drinking and the waste· 
water systems at the: [ J faucet hose, [ 1hot water heater, [ Iwater closets, 
[ Jother: Rule 6.4.C. 5 DEMERITS. 

1 TOILET AND HANDWASH FACILITIES 
-58. T6ilets rooms: [ 1Completely enclosed, [ ) Equ pped with self·closlng, lIght fitting 

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 [ Imale. andlor [ 1femaletoilels. The number of toilels are: 
[ I male and [ I female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 Jclean. [ ] adequate number, ( ] accessible, [ I fixtures 
maintained, [ Ihand cleansing soap, [ 1sanitary towelfhand drying devices not pro
vided [ Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBlilSH 
61. [	 ] Inadequate, [ I uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areBS were not [ I clean, [ J free of litter, Rule 6.9.B.4. 2 DEMERITS. 
63. Storage areas are not construcled to be: r 11naccess,ble to vermin, r 1easily cleaned, 

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

INSE"CT, RODENT &ANIMAL CONTROL 
=64--:-."""'['-;]"";lIo-ie-s-,'-r-j:-r-od"'e-n""t-s.",,[-'-=i]:;ro:;a"-c7h::es:'::'.·i l live a-n""im-a--:'-s"'"(o"'th'---e-r-:I'---ha-n-se<l--u-nty:---o-r-g-u'-id:-e-d"'o-g-C):-s

were found on Ihe premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [ J doors, [ J windows, [ ] skylights, [ ]transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors. walls, ceilings, [	 ] not smooth, [ I properly constructed. [ I in d1srepeJr. 

r I dirty surfaces. Rules 7.1-7.6.1 DEMERIT. 
67, [	 j Ughtlng [ J ventilation Inadequate, [ J fixture(s) not shielded. [ I dirty ventilation 

hoods. [ I ductwork, I I fillers, [ Jexhaust fans. Rules 7.6, 7.9. 7.10. 1 DEMERIT. 
68. [	 J Premises fittered, [ J unnecessary equipment and articles present. Rule 7.11.A.l. 

1 DEMERIT 
69. Improper storage of [ Jclearong equipment, [ J linens. Rule 7.11.B. 1 DEMERIT. 

LODGING 
70. The lseplng room(s) are: [ J Inadequately ventilated, unclean, [ I in disrepair, 
. [J undersized; [ Jimproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The l J Toilets. [ jlavatones, [ Jshowers, were not: [ Jclean, [ I in good repaIr. 

Rules 12.3. and 12.9.D. 2 DEMERITS. 
72. [	 J Hand cleansers, [ ] towels, were: [ I nOj found, r ] inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting is not: [ Jclean, r JIn good r pair. Rula 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably saniflzed and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 1hot water heaters. [ 1refrigerators, [ I clothes dryers. [ l 1I00r 

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



CITY OF PORTLAND, MAINE
 
FOOD SERVICE HEALTH
 

INSPECTION REPORT
 

UCENSEISSUED 

LICENSE POSTED 

1,	 ( ] Spoiled andior [ Rule 2.1.A.1. 
5 DEMERITS. 

2.	 [ JUnpasteurized milk. ( 1milk products. [ 1cracked eggs.[ ] unpasteunzed egg 
products being used andior served. Rules 2.1.8.4. 5 DEMERITS. 

3.	 Canned foods from an unapproved source on premises. being used andior served. 
Rule 2.1 ,3. 5 DEMERITS. 

4.	 [ ,Unlabeled,! ) Improperly labeled contlllners of food are being used and/or serv d. 
Rule 2.1.A.2. 1 DEMERIT. 

~nned	 goodStound: [ ]i8kingT]Wllh severe dents. [ J in rusty condition-,--
andlor [ Jswoll n. Rule 2.1.A.1. 5 DEMERITS. 

6. [ J Shellfish not being kept in onglnal coolalner; [ J seafood product misrepresented. 
Rules 2. 1.8.2 and 2.1.8.3. 1 DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 
8.	 Cooked andlor prepared foods ara subjected to cross contamination, from r J raw foods 

or [ 1Olher 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. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. 
10.	 Raw [ 1frulls and/or ( ] vegetables are not washed before belng used andlor served. 

Rul 2.4.81. 2 DEMERITS. 
11.	 Food contact surfaces not; [ J wash d, r ] nnsed, andlor ( I sanitized after each use 

and following any kind of operatioo wh n contamination may have occurred. 
Rule 5.1,A,3. 2 DEMERITS. 

12. Food (Ice) conlact surfaces are improperiy: [ ] designed, [ l cOllStnJcted. [ jlnstalled, 
. [I maintained and/or ( Ilocaled. Rules 42,A.. 4.2.8•• 4.3,A, 4.3.8. 2 DEMERITS. 
13. Food not protected dUring storage/display: l	 'food left uncovered, [ Jfood Improperly 

stored on floor, [ 1food conteiners In cold storage double slacked or nested, 
[ ) sneeze guards absent. Rules 2.2.A.l., 2A.F.7. 2 DEMERITS. 

14.	 Institutions; Ghost lray(s/ [ I not kept. r I not dated, Rule 10.2 [ 11/2 pint milk not 
retained, [ j schools: m Ik not kept at40'F, or below. Rule 2.1.8.1. 2 DEMERITS. 

15,	 Storage of [ I food andlo! r Jbeverages In Ice or water Is prohibited. Rule 2A.12 
2 DEMERITS. 

16.	 [ ] Unwrapped andlor [ J potentially hazardous food products prevIously served to the 
public were being reused. Rule 2.4.J.l. 5 DEMf':.;R;:.ITS=.__-,-__---,----- 

17. Open cans were being used improperly to Slore food. Rule 2.3.8.7. 1 PEMERIT. 

FOOD TEMPERATURES 
i 8. Potentially hazardous food(s) not being: [ ] reheated r )COOked long enough to oe 

adequately heated to all parts Rule 2A.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly cooled 

to 45' or below. The measured temperature was [ 1 F. Rule 2.3.C.3. 5 DEMERITS. 
20, [	 I Frozen food not being kept at O'F, or below; [ 1improper thawing. The measured 

temperature was [ J 'F. Rule 2.3.C.4. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140'Forabove. The meas~ 

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

temperature was [ ] 'F. Rules 2A.G.l" and 2.4.H.l.b. 6 DEMERITS. 
23. Crowded refrigeration:	 Th re IS less than 1/4 cubic foot of refrigeralton per meal. 

Rule to.l 2 DEMERITS. 
24. The containers used transporting food are inadequate. Rules 2.4.L.l .. and 9.1.A. 

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

and refrigemted storage temperatures. Rules 2.3.C.l. and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rul s 3.5. 
27. Personnel with:!	 I communicable dlsease(s), [ Jboils, r ] infected wound(s), 

r 1respiratory or [ 1gastrointestinal infection, are preparing and serving food. 
Rule 3. l,A. 5 DEMERITS. 

28. Personnel: [	 J with dirty hands andlor [ Jsmoking when preparing and serving food, 
[ ) With poor hygienic praC1ice. [ ] eating. drinking. in food preparation andlor dish
washing areas. Rules 3.2.A.. 3.2.8., and 3.4,A, 5 DEMERITS. 

29. Hair restraints not worn by tood handlers. Rule 3.3.8. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30. Food/non food contact surf	 ces of equipment: I I in disrepair (cracks, chips. pits, open 

seams), [ 1not easily cleanable. Rules 4.1.A" 4.2.A. and 4.2-6. 2 DEMERITS. 
31. Single service ertlcles 1I11prOperly: [ 1stored, { 1dispen ed. I I handled. 1 Ireused. 

Rule 4 4,A. and 5.2.C. 2 DEMERITS. 
32. Wiping oloths:	 r I dirty, [ not stored prope~y In sanitizing solutions Rule 51.8. 

1 DEMERIT. 

OISHWASHING 

MANUALDISHWASHINc-;G=.:_-:---o--__ -:-,------:-...,...,---;---;;'""C..,-..,---;,--:--=-~-:---
33. Dishes/utenslls not being:	 1scraped, r ] soaked. l 1preflLJshed. Rule 5.1.CA, 

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

least 120'F The measured temperatur was r ]"F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/uten Is are not being sail!ti;,e£by Immers on for 30 seconds ii'! clean !'.~ water 

PURPOSE 
REGULAR.. . 1 
FOLLOW·UP 2 ESTAB. TYPE Reinspe¢tion 10 be conducted 
COMPLAJNT .. . 3 wlltlln-- days 

____ day lener cfINVESTIGATION 4 CD
 follow·upNEWIOTHER 5 

=--;-;-::::--.-_,.....,.-:--:-,----_--,_T.:.:O:;:XIC MATERIALS 
47.	 I Toxic materials, [ Jpersonal medications and/or [ J first·aid supplies were: 

J improperly stored, r 1labeled, [ 1used in food. Rule 7,12. 5 DEMERITS. 

WATER SUPPLY 

48.	 I I A copy of the current water analysis w<lS not available at the facility. 
r I Further testing may be required. Rule 6.1 E.3. 2 DEMERITS. 

49. [	 J Water tested and found to be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS 
50.	 The free chlorine was iess than 0'.25 ppm-:- The measured chlorine residual was 

r ] ppm Rule 6.1.A.2. 5 DEMERITS 
51. [	 J Hot and r Jcold water (under pressure) was not prOVided to the: 

[ ) sinks, ! Jdishwasher, or [ ] lavatories. Rule 6.1.D.l. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: [	 I does not have adequate storage. 

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

=---=,_-,--..,.._-,-__~W~A~S=-,T-=E:.:.:WATERDISPOSAL 
53. The subsurface disposal system was found to be surfacing. Rule 6.2A 4 DEMERITS. 

64. Wastewater was being improperly discharged onto the ground. Rule 6 2A 4 DEMERITS. 
55.	 (Mobile 'food units): [ 1waste waler storage tank does not have adequate storage 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

j Kitchen Sink, I ] utility Sink, l ) grease trap. I I drain, l I plumbing; Is Improperly
Jsized, r J installed andlor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. 

A cross-connection, Without backflow deVice, exists between the drinking and lhe waste
ter systems at the: L j faucet hose, [ ) hot water heater, [ Iwater closets. 
J other; ~ule 6.4.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
"'S8"".'"Cli=-0'""n-et-s-ro-o-m-s-:"""l---"J""C~o-mplelety enclosed, I I EqUipped wllh self-closing, light fittlng 

doors, I I properly vented. [ J tissue pro ded. l I covered waste receptacle (I<ldies). 
Rules 6.5,6,6, and 6,7. 2 DEMERITS 

59.	 In djUate number of l Imale. and/or [ J female toilets. The number of toil~ 
[ male and l I female. Rule 6.5 1 DEMERIT. 

~ciwash lavatones: [ 1clean, I Jadequate number. [ Jaccessible, [ Jfixtures-
maintained, [ 1hand cleansing soap, [ Jsanitary toweVhand drying devices not pro· 
vided [ 1common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. r	 J inadequate, I Junoovered containers were being used Rute 6.9 2 DEMERIT'S. 
62. Storage areas were not I ] clean, l J free of litter. Rule 6.9.804 2 DEMERITS. 
63. Storage areas are not constructed 10 be: I llnaccesslble to vermin, [ I easily cleaned, 

[ I reruse bin of questionable safety. Rul s 6.9 and 6.10, 2 DEMERITS. 

INSECT. RODENT & ANIMAL CONTROL 
64. [	 ] flies. [ J rodents, I 1roaches. [ ] live animals (other than security or guide dogs) 

were found on the premises Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The ouler [	 1doors, [ J windows, I Jskylights, r Jtransoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
-676-.=R"'o-o-rs-,-w-'a"'II"'s,=ceilings. r Jnot smooth.! I properly constrlJcted. [ lin dlsrepalr,-- 

[ 1dirty surfaces. Rules 7 1-7.6. 1 DEMERIT. 
67. r )lighting [ J v ntllation inadequate, [ J fixture(s) nol shielded, [ I dirty ventilation 

hoods, I I ductwork. [ Ililters,l ) exhaust fans. Rules 7. , 7.9, 7.10. 1 DEMERIT. 
68.T	 JPremIses littered. [ I unnecessary equipment and Micles presenl. Rule 7.11 A.l. 

1 DEMERIT. 
69. Improper storage of [ ) Cleaning equlpment.l ] linens. Rule 7.1~DEMERIT 

LODGING 
70. The sleeping room(sl are; I 1Inadequately ventilated, unclean,! Jin disrepair,r l undersized: [ ] Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT 
71. The r I Toilets, ( Jlavatories. I Jshowers. were not: I Jclean, I lIn good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. r I Hand cleansers, [ Jlowels, were: [ I Mt found, [ I Inadequate. Rule 12.4 

2 DEMERITS. 
73. Th ca1peting Is nol: [ 1clean. [ lIn good repair. Rule 12.9.C. 1 DEMERIT. 
74. Dnnklng gla~s not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 ] hot water heaters, [ J refrigerators, [ I clothes aryers, r J1100r 

furnaces found in sleeping rooms were not: [ J adequateiy vented. [ I equipped with 
~u.!~~ pilots. [ I equipped with an automatic control valve. Rule 12_1.0_ 



__ 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH ~"6-H-O 

INSPECTION REPORT 

MCD' ESTAB. PURPOSE 
REGULAR 1 
FOLLOW-UP 2 ESTAB. TYPE Reinspection to be conducted 

within __ days~OITIJ/-...-rt------,-~+--._:::;_r-+-r:=-f-----=-+--,-+ .3COMPLAINT 
LICENSE ISSUED YES
 

UCENSE POSTED YES
 

FOOD SUPPLY AND SOURCE 
1.	 [ JSpoiled and/or [ I adulterated fOOdS are being used and/or served. Rule 2.1.A.l. 

5 DEMERITS. 
2. [ I Unpasteurized milk. [ I milk products, [ I cracked eggs,[ J unpasteurized egg 

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

Rule 2.1.A.3. 5 DEMERITS. 
4.	 [ IUnlabeled, [ I improperly lab led contelners of tOad are being used and/or served. 

Ru e 2.1.A2. 1 DEMERIT. 
S-:-Ganned goods lound: [	 I leaking, [ Jwith severe dents. [ Jin rusty condition. 

and/or [ I swollen. Rule2.1.A.l. 5 DEMERITS. 
6.	 [ I Shellfish not being kept in origin-a"',c--o--n--ta"'i-ne--r.--.7(--:"J-se-a-Ct-o-od-,-p-ro-d:-u-c.,.ts-m----:-is-re-p-r-es-e-n-Cte-d"'.

Rules 2.1.8.2 and 2 1.8.3. 1 DEMERITS. 
7. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8. Cooked and/or prepared foods are sUblected 10 cross contamination, Irom [ J raw foods 

or [ lather sources of conlamir>ation. Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared lood proaucts without thorough hand

washing in between. Rules22.A.l. and 2.3.B.5. 5 DEMERITS. 
10. Raw [	 J fruits and/or [ I vegetables are not washed before being used and/cr served. 

Rule 2.4.8.1. 2 DEMERITS. 
11.	 Food contact surfaces not: [ I washed, ( l rinsed, and/or [ J sanitized after each use 

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

12. Food (Ice) contact surfaces are Impropeny: [	 ) designed, [ Jconstructed, [ )lnslalled, 
[ ) maintained and/or I llocated. Rules 4.2.A.. 4.2.8., 4.3.A., 4.3.B. 2. DEMERITS. 

13. Food not protected during storage/display: [	 I food left uncovered, [ Jfood Improperly 
slored on 1I00r, [ I food containers in cold storage double stacked or nested, 
l Jsneeze guards absent Rules 2.2.A.1., 2.4.F.7 2 DEMERITS. 

14. Ins~tutlons: Ghost tray(s/ [ J nol kept. [ I not dated. Rule 10.2 [ 11/2 pint milk not 
retained, I I schools: m Ik not kept at 40'~, or below. Rule 2.1.8.1 2 DEMERITS. 

15. Storage 01 [ Jfood and/or [ Jbeverages in ice or water Is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

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

17. Open cans were being useo Improperly to store f-ood. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
Ood18.	 Po-t-e-nt"'ia""lI-y"'l\-aza-rd...,O-U-S"'f-c---,(-cS)-n'-o:..t:..b:..el,-'-·ng: [ l reheated [ I cooked long enough to be 

adequately heated to all parts Rule 2.4.G.3---,'c--'5_D_E"'M.,.-E_R--:IT.,.:S'-.__"7:.,.-__.,.-C7'_-,-----; 

19. Prepared potentially hazardous loods requiring relrigeration are not being rapidly cooled 
to 45" or below. The measured temperature was [ 1°F. Rule 2.3.C.3. 5 DEMERITS. 

20. [	 1Frozen food not being kept at O"F, or below: r 1improper thawing. The measured 
temperature was ( 1°F. Rule 2.3.C.4. 5 DEMERITS, 

21. Potentially hazardous hot food(S) not beIng stored at 140~""'F;-o-r-ab-'-0-v-e"'.T"'h-ce-m-e-a-au-r-e----;d-
t mperature was [ I "F. Rules 2.4.G:1., 2.4.H.l.a. 5 DEMERITS. 

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

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

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

25. Accurate thermometers not available or used to evaluate hot holding. cooking, reheating, 
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 
26. No certified 1000 handler/manager. Rules 3.5. 
27. Personnel with:[	 Jcommunicable disease(s). r I bOils, [ Jinfected wound(s), 

[ I respiratory or [ I gastrointestinal infection, are preparing and serving lood. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel: [	 ] with dirty hands and/or [ I smoking when preparing and serving load, 
[ Jwith poor hygienic practice, [ Je ting. drinking, in load preparation and/or dish
washin areas. Rules 3.2.A., 3.2.B.. and 3.4.A. 5 DEMERITS. 

29. Hair restralnls nol worn by food handlers. Aule 3.3.8. 1 DEMERITS. 

FOOD EOUIPMENT AND UTENSILS 
30. Food/non food contact surfaces of equipment: l J in disrepair (cracks, chips, pits. open 

seams), [ Jnot easily cleanable. Rules 4.1.A., 4.2.A.. and 42.B, 2 DEMERITS. 
31. Single ervlce articles improperly: [ Jstored. [ Idispensed, [ Jhandled. [ 1reused. 

Rules 4.4.A. arId 5.2.C. 2 DEMERITS. 
32. Wiping clolhs: I Jdirty, [ I not slored properly In sanitiZing solutions Rule 5.1.8. 

1 DEMERIT. 

DISHWASHING 
MANUAL OISHWASHING; 
33. Dishes/utensils not being: Jscraped, [ Jsoaked. [ J prellushed. Rule 5.l.C.4. 

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

least 120'F. The measured temperature was [ J oF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immerSIon for 30 seconds in clean hot water 

..,i....... t t""r¥I ...."" ..",t"r"" ",f at l.oaeot 17no~ Tho 1T"l.c.~cn Irori tAmn,Q,r~t1lrA w::ac:: r 1°1='
 

____ day letter ofINVESTIGATION 4 ~ 
lollow·upNEW/OTHER 5 

TOXIC MATERIALS 
47. [	 I Toxic matenals, I I personal medications and/or [ jlirst-ald supplies were: 

[ J impropeny slored. [ llabeled, [ I used in food. Rule 7.12. 5 DEMERITS. 

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

1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 
49. [ JWater tested and lound to be unsatislactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlOrine residual was 

[ Jppm. Rule 6.1,A,2. 5 DEMERITS. 
51. [ 1Hot and [ Icold water (under pressure) was not provided to the: 

[ J sinks, [ I dishwashers, or [ ]laYlllories. Rule 6.1.0.1. 5 DEMERITS. 
52.1Mobile food unils) The water storage tank: [ Jdoes not have adequate storage, 

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

WASTEWATER DISPOSAL 
-=5:::3-.-=Th:-e-s-u""bs-u-rf':'a-c-e-d"'js-pos---al"'s-y-s:-te-m-w-a-sfound 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 lood units): [	 Jwaste water storage lank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56.	 [ 1Kitchen sink, [ Iutilily sink. [ Igrease lrap. [ J drain, [ 1plumbing; 's Improperly 
J 1sized, [ 1installed and/or maintained. Ruies 6.4.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection, without backllow dev,ce. exisls between the drinking and Ihe waste
water systems at the: [ J faucet hose, [ l hot waler heater, [ Jwater closets, 
[ lather: Rule 6A.C. 5 DEMERITS. 

TOILET AND HAJIDWASH FACILITIES 
58. Toilets rooms: [ J Completely enclosed, [ JEquipped with self-clOSing, tlgnt fiNing 

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

59. Inadequate number of [ Jmale, andior [ ] female toilets. The number oltoH ts are: 
[ 1male and! Jlemale. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [	 I clean, [ J adequate number, [ I acceSSible, [ I fixlUres 
maintained, [ J hand cleansing soap, [ Jsanitary towellhand drying devices not pro
vided [ Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. I JInadequate, [ I uncovered contaiflers were being used. Rule 6.9. 2 DEMERITS. 
62. Siorage areas were not [ I clean.l J free of litter, Rule 6.9.BA. 2 DEMER.ITS. 
63. Storage areas are not constructed to be: [	 I inacceSSible to vermin. [ 1easily cleaned, 

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

INSECT, RODENT &ANIMAL CONTROL 
64. [ 1IRes, I 1rodents, [ Jroaches, [ Jlive animals (other than secunty or guide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [ I doors, [ I windows, [ J skyllgnts, [ J transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings. r J not smoolh, [ J properly conslructed, I lIn disrepair.

[ 1dirty surfaces. Rules 7.1-7.6.1 DEMERIT. 
67. [ JLighting [ I ventilation lOadequate. [ Jfixlure(s) not shielded, r I dirty ventrlallon 

hoods, [ 1ductwork, [ ]liIlers, [ Jexhaust fans. Rules 7.6, 7.9,7 10. 1 DEMERIT. 
68. [	 I Premises littered, [ I unnecessary eqUipment and articles present. Rule 7.1 1.A.1. 

1 DEMERIT. 
69. Improper storage of [ Jcleaning eqUipment. [ JHnens. Rule 7.11.8. 1 DEMERIT 

LODGING 
70. The sleeping room(sl are: [ J,nadequately ventilated, unclean, [ )In disrepair,

[ I undersized; [ jlmproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT 
71. The [ I Toilets, [ J lavatories. I ) showers, were nol: [ J clean, [ JIn good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [ J Hand cleansers, [ J towels, were: [ Jnot fOUnd, ( 1inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting is not: [ I clean, [ J In good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 I hot waler healers, [ I refrigerators. [ Jclothes dryers, l I floor 

furnaces lound in sleeping rooms were not: [ 1adequately vented, [ I equipped with 
automatiC pilots, [ 1equipped with an automatic control valve. Rul 12.1.0. 
4m;UJ:DI"" 

DEMERITS 
5 PT 

4 PT 
2 PT 

1 PT 



AJO CITY OF PORTLAND, MAINE ? ,-::tV r I J_ "1]
FOOD SERVICE HEALTH ~ 2> 0 11 e-.

INSPECTION REPORT s-nrrf 

LICENSE ISSUED YES :J 

LICENSE POSTED YES 

FOOD SUPPLY AND SOURCE 
1.	 [ JSpoiled and/or [ I adullerated foods are being use:-:-:d:"a:""nd/=occr-s"=-erv-=--=-ed"7.-=R""u'le 2.1.A.1. 

5 DEMERITS. 

2.	 [ JUnpasteurized milk, [ Jmilk products, [ I cracked eggs,[ I unpasteurized egg 
products being used and/or served. Rules 2.1.1304. 5 DEMERITS. 

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

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

5.	 Carlnedgoods found: [-'l-:-Ie-a""k:-in-g-,"'"[-'J-w""it:-h-s-e-ve-r-edeniS:"'[ I in rusty condition. 
and/or [ I swollen. Rule 2.1.A.1. 5 DEMERITS, 

6.	 [ 1Shellfish not being kept In anginal container; [ I seafood products misrepresented. 
Rules 2.1.8.2 and 2.18.3. 1 DEMERITS, 

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

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/orprepared foods are subjected to cross contamination, from [ I raw foods 

or [ ) other sources of contamination. Rules 2.2.A 1. and 2.3.8.5. 2 DEMERITS 
9.	 Employees handle wand COOKed or prepared food products without thorough hand· 

washing in between. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. 
10. Raw [	 I fruits andlor [ Jvegetables are not washed before being used andlor served. 

Rule 204.8.1. 2 DEMERITS. 
11	 Food contact SUrfaces''''n'''07t:=;r'---;J-w-a:-s''''h-e'd-,;-[-:-J:-nn-s-e-d:-,-a-ndl7:""o-r"'"[-:-]-sa-n""'it""iz-e-d""a-;ft-c-e-r-e-a-ch""use 

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

12. Food (Ice) contact surfaces are improperly: [	 I designed, I Jconstructed, [ I installed, 
[ Jmaintained and/or I jlocated. Rules 4,2.A., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS. 

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

14. Institutions; Ghost tray(s) [	 J not kepI, [ I not dated, Rule 10.2 [ J 1/2 pint m Ik not 
retained, [ I schools: milk not kepi at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of [	 Jfood andlor [ I beverages In Ice or water is prohibited. Rule 204.1.2. 
2DEMERJTS. 

16. [ I Unwrapped andlor [ I potentially hazardous food products previously served to the 
public were being reused. Rule 2A.J.1. 5 DEMERITS. 

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

FOOD TEMPERATURES 
18.·-Potentially hazardous lood(s) not being: I 1reheated [ Jcooked long enough to be 

adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous loads req:":u'::ir'::-in:':g:=re::;'n""g:=e':"r"'ati:::'o:':n-a-r"'e-n-o""t";::b-e"'in"'g-r-ap""i"'d;-Iy-c""o-o-:-Ied'-;

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

temperature was [ J OF. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hot lood(s) not being stored at 140°F or above. The measured 

temperature was [ 1°F. Rules 2A.G.1., 2A.H.1.a. 5 DEMERITS. 
22. Potentiaily hazardous cold lood(s) not being stored at 45°F or below. The measured 

temperature was [ 1°F. Rules 2.4.G.1., and 2.4.H.1.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic foot of refrigeration per meal. 

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

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

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

PERSONNEL 
26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[	 I communicable disease(s), [ Jboils, [ 1infected wound(s). 

[ I respiratory or [ I gastrointestinal inleelion, are preparing and serving load. 
Rule 3.1.A. 5 DEMERITS. 

28. Personnel: [	 Iwith dirty hands andlor [ 1smoking when preparing and serving food. 
[ I with poor hygienic practice. [ I eating. drinking, in food preparation andlor dish
washing areas. Rules 3.2.A., 3.2.8., and 3.4.A. 5 DEMERITS. 

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

FOOD EQUIPMENT AND UTENSILS 
30, Food/non food contact surfaces of equipment: [ I in disrepair (cracks, chips, pits, open 

seams), [ I not easily cleanable. Rules 4.1.A.. 4.2.A., and 4.2.13. 2 DEMERITS. 
31.	 Single service articles Improperly: [ I stored, [ J dispensed, [ J handled, [ I reused. 

Rules 4A.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: [ I dirty, I I not stored properly in sanitizing solutions Rule 5.1.8. 

1 DEMERIT. 

DISHWASHING 

MANUAL DISHW;,.:AS=:H",I:-:N;:;G-,-;-:-:-=-;-.--::-:--r-;--.---;---:-;--;-~-,--;;-.,..,.-"7C""",,""---;:-~""'---
33. Dishes/utensils not being:	 Iscraped, I Isoaked, [ 1preflushed. Rule 5.1.CA. 

1 DEMERIl-,,~....,,--__...,-,--...,.-_----:---:-c_----:--:-__-..,...~-...,--.....,.._-...,--_--:_--:--:-
34. Dishes/utensils are not being washed in a detergent solution having a temperature 01 at 

least 120°F. The measured temperature was [ J OF. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanitized by immersion lor 30 seconds in clean hot water 

with at temperature of at least 170"F. The measured temperature was [ JOF. 
Rule 5.1.C.5.a. 4 DEMERITS. 

PURPOSE 
REGULAR. 
FOLLOW-UP .. 
COMPLAINT. 
INVESTIGATION. 
NEWIOTHER .. 

DEMERITS 
5 PT

ESTAB TYPE Aeinspection to be conducted 

OJ	 
4 PTwithin__ days 

~ day letter 01 2 PT 
tallow-up 1 PT 

TOXIC MATERIALS 
47. I IToxic materials, [ I personal medications and/or [ ] f'rst'aid supplies were: 

[ Improperly stored, [ 1labeled, [ I used in food. Rule 7.12. 5 DEMERITS. 

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

I Further testing may be reqUired. Rule 6.1.E.3. 2 DEMERITS. 
49. [	 I Water tested and lound to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlorine residual was

[ Jppm. Rule 6.1.A.2. 5 DEMERITS. 
51. [	 IHot and [ Jcold water (under pressure) was not provided to the: 

[ sinks, [ I dishwashers, or [ J lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile food units) The water storage lank: [	 J 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. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

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

PLUMBING 
56 [ JKitchen sink, [ ) utility sink, [ J grease trap, [ Jdrain, r ] plumbing; is improperly

[ I sized, [ J installed andlor maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 
57.	 A cross-eonnection, without backflow device, exists between the drinking and the waste

water systems at the: [ I faucet hose, [ I hot water heater, [ I water closets, 
[ lather: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58.	 Toilets rooms: [ JCompletely enclosed, [ I Equipped with sell-closing, tight filling 

doors, [ J properly vented, [ I tissue provided, [ ] covered waste receptacle (ladies). 
Rules 6.5. 6.6, and 6,7. 2 DEMERITS. 

59.	 Inadequate number of [ I male, andlor [ J female toilets. The number of toilets are: 
[ J male and [ Jfemale. Rule 6.5 1 DEMERIT. 

60. HandWash lavatories: [	 1clean, [ I adequate number, [ 1accessible, [ I fixtures 
maintained, [ I hand cleansing soap. [ 1sanitary towellhand drying devices not pro
vided [ I common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61, I I inadequate, I I uncov red cOnla]ners were being used. Rule 6.9. 2 DEMERITS. 
62. Storage areas were not [ Jclean, r 1free of liller, Rule 6.9.804. 2 DEMERITS. 
63. Storage areas are not constructed to be: [	 J inaccessible to vennln, [ I eaSily cleaned, 

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

INSECT, RODENT & ANIMAL CO::.;N,,-T.:.:R.,:,O::.;L=-_....,,-__,...,-,...,---,_ 
64. [	 lilies. [ I rodents, [ Jroaches, [ ] live animals (other than security or gUide dogs) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 
65. Food service facilities: The outer [	 Jdoors, [ 1windows, [ J skylights. [ I transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, ceilings, [ J nOl smooth, I ] properly constructed, [ 1in disrepair,

[ I dirty surfaces. Rules 7.1-7.6.1 DEMERIT. 
67. [	 J Lighting [ Jventilation inadequate, [ I fixture(s) not shielded, [ ) dirty ventilation 

hoods. [ JductworK, [ 1filters, [ I exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68. [	 JPremises lillered, [ I unnecessary equipment and articles present. Rule 7.11.A.1. 

1 DEMERIT. 
69. Improper storage of[ Jcleaning eqUipment, [ ]lineris. Rule 7.11.8. 1 DEMERIT. 

LODGING 
70.	 The Sleeping roorn(s) are: [ I inadequately ventilated, unclean, [ J In dlsrepair,

[ I undersized: [ I improper bed spacing. Rules 12.9 and 12.11 1 DEMERIT. 
71.	 The [ JToilets. [ J lavatories, [ Jshowers, were not: [ Jclean, r lin good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [ JHand cleansers, [ 1towels, were: [ Inot found, [ Jinadequate. Rule 1204 

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

lumaces found in sleeping rooms were not: [ Jadequately vented, [ I equipped with 
automatic pilots, [ I equipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 

76. r	 1 Life Mfp-tv (.'.od,:lo \I'nIQtir..r.to~ -----:-==-



CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

Relnspection to be conducted 
within __ days 
____ day lener of 
foOow-up 

PURPOSE 
REGULAR.. 1)
FOLLOW-UP.. ......? ESTAB. TYPE 
COMPLAINT .. . :; c:ITfl 
INVESTIGATiON. ......•.• 4 ~ 

NEW/OTHER " 5 

= ....... :--o__---:TOXIC MATERIALS 
47. 1TOXIC materials, [ Jpersonal medications andlor ( 1first-aid supplies were: 

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

YES iU 

YES. 

LICENSE ISSUED 

LICENSE POSTED 

FOOD SUPPLY AND SOURCE 

1. [ J Spoiled and/or [ 1adulterated' foods are being used and/or served. Rule 2.1 .A.l. 
5 DEMERITS. 

2.	 [ J Unpasteurized milk. [ Jmilk products. [ I cracked eggs,[ ] unpasteurized egg 
products being used andlor served. Rules 2.1.804. 5 DEMERITS:.... .,---~__---,,--__ 

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

~J Unlabeled, [ J improper'~ly-I~a-b-el-e-d-c-o-n-ta-in-e-rs-o-cf-fo-o"'d-a-re-b-e-in-g-u-s-e-d-a-n-dl-o-r-s-e-rv-e-d-. 
Rule 2.1.A.2. 1 DEMERIT. 

~dgeiOdsfound: [ I leaking. [ 1with severe denls. [ 1 in rusty condit,on.--
andlor ( Jswollen. Rule 2.1A1. 5 DEMERITS.
 

ne
6.	 [ I Shellfish not being kept in Orig-'i""n=a:=1c:O:o::n:::ta'::ic:.::r:..;7[-;-j-S-a-'t""oo-d"'p-ro-d7'"u-c7'"ts-m-is-re-p-r-ese-n-:'te-d"".
Rules 2.1.6.2 and 2.1.6.3. 1 DEMERITS. 

7. Meat andlor meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
-=8-.-;;C-:'o-o7'"ke-d"'--an-dl"'"o--r-pr-e-p-a-re-d7'"f;"'o-od"':'s-'-are 'sublected to cro·:s·::s:"c:":o:"n::'ta:"m:':,::na:"t-:'io-n-.";'fr-o-m-[=-l'""r-a-w-t""o-od-'S

or [ I other sources of contamination. Rules 2.2.A.1. and 2.3.6.5. 2 DEMERIT:..S=-__ 
g:-Employees handle raw and cooked or prepared food products without thorough hand

washing in between. Rules 2.2.A 1. and 2.3.6.5. 5 DEMERITS. 

10.	 Raw [ 1fruits and/or [ 1vegetables are not washed before being used and/or served. 
Rule 2A.B.l, 2 DEMERITS. 

11 JFood contact surfaces not: I washed, [ J rinsed, and/orf I sanitized after each use 
., and following any kind of operation when contaml~ation may h\lve occurred. 
I ~.1.A.3. 2 DEMERITS. {Ill>. 

12. Food (Ice) contact surfaces are Improperly: [	 1designed. J constructed. [ 1 installed, 
[ Jmaintained andlor [ I located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.B. 2 DEMERITS. 

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

14	 Institutions; Ghosttray(s) [ 1not kept, [ Inot dated. Rule 10.2 [ J 1/2 pint mil not 
retained. ( 1schools: milk not kept at 40'F. or below. Rule 2.1.B.1. 2 DEMERITS. 

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

16. [	 1Unwrapped and/or [ Jpotentially hazardous food products previously served to the 
public were being reused. Rule 2A.J.1. 5 DEMERITS. 

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

FOOD TEMPERATURES 

18. Potentially hazardous food(S) not being: ( 1reheated [ 1cooked long enough to be 
adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 

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

20. [	 1Frozen feiod not being kept at oaF. or below: [ ] improper thawing. The measured 
temperature was [ J oF. Rule 2.3.CA. 5 DEMERITS. 

nPoten'tially hazardous hot food(S) not being stored at 140°F'-0-r-a"Cb-o-ve-.--:T:::h-e-m-ea-s-u-r-ed~-
temperature was [ ) OF. Rules 2.4.G.l .• 2A.H.1.a. 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.l., and 2A.H.1.b. 5 DEMERITS. 

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

24. The containers used transporting food are Inadequate. Rures 2.4.L.1., and 9.1.A. 
1 DEMERIT_ 

...25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating. 
., and refrigerated storage temperatures. Rules 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 

26. No certified food handler/manager. Rules 3.5. 
27. Personnel with:[ 1communicabledis:::e:::a:"se'::;(C::s)~,7[--;-J7"" []"'m-f;-e-ct"'e--;d-w-o-u-nd-'(;-:-S),bo....,i17""s-.-;-c


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

28. Personnel: [	 1with dirty hands and/or [ ] smoking wnen preparing and serving food, 
[ 1with poor hygienic practice. ( 1eating. drinking. in food preparation and/or dish- ( 
washing areas. Rules 3.2,A,. 3.2.B.. and 3A.A. 5 DEMERITS. 

29. Hair restraints not wom by food handiers. Rule 3.3.B. 1 DEMERITS. 

FOOD EQUIPMENT AND Uc..:T:::E;::N:::S.:,:IL:.:S'- _ 

30.	 Food/non food contact surfaces of equipment: [ 1in disrepair (cracks. chips, pots. open 
seams), Jnot easily cleanable. Rules 4.1.A.. 42.A., and 4.2.B. 2 DEMERITS. 

31. Single service articles Improperly: [ Istored. [ ] dispensed, [ Jhandled. [ 1reusea. 
Rules 4A.A and 5.2.C. 2 DEMERITS. 

32. Wiping cloths:	 [ j dirty, [ Jnot stored properly in sanitizing solutions Rule 5.1.B. 
1 DEMERIT. 

7~A'""'N-;;'U7:Ac;"L-;;D~IS:;;H-;;'W-:;A;-;S:;;H~IN';G~:'=.'=.'=.~-=,'=.'=.'=.D~IS-H:-W".A_:S:-H_IN--:G---,~_:_-";;'--;---;-=-:_::...,.._;c:_: 
3. Dishes/utensils not being: j scraped. r I soaked. [ ] preflushed. Rule 5.1.C.4.
 

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

least 120'F. The measured temperature was [ 1OF. Rule 5.1.C.5. 2 DEMERITS. 

j.	 Dishes/utensils are not being sanitized by immersion for 30 seconds In clean hot waler 
~it!' a..t ~e~~erat~r~~~~!~~~ 170'F. The measured temperature was [ JOF. 

WATER SUPPLY 

48. I A copy of the current water analysis was no! available at the facility. 
JFurther testing may be required. Rule 6.1.E.3. 2 DEMERITS. 

49. [ JWater tested and found to be unsatisfactory. Rule 6.1 .A.l. 5DEME~--

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

51 [ 
[ 

) Hot and [ 
Jsinks, [ 

Jcold water (under pressure) w
Jdishwashers. or [ ] lavatories. 

as not provide
Rule 6.1.0.1. 

d 10 the: 
5 DEMERITS. 

52. (MobHe food units) The water storage tank: [	 I does not have adequate storage, 
[ J is not being properly cleaned and sanitized after each day's use. 
Rule 8.1.C.1. 2 DEMERITS. 

WASTEWATER DISPOSAL 

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

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

55. (Mobile food units): [	 1waste water storage tank does not have adequate storage. 
Rule 8.1.C2. 4 DEMERITS. 

PLUMBING 

56. [	 JKitchen sink, [ 1utility sink, [ Jgrease trap. [ 1drain, [ 1plumbing; is Improperly 
[ 1sized, [ ] installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEME_R_IT",S",.__-,

57.	 A cross·connection, without backflow deVice, exists between the drinking and the waste
waler systems at the: [ J fauc those. [ 1 hot water heater. I J water closets,
[ I other: Rule 6A.C. 5 DEMERITS. 

TOILET AND HANDWASH FACILITIES 
58. Toilets rooms: [	 J Completely enclosed, [ 1Equipped with self·closmg, tight fitting 

doors. [ 1properly vented. I 1tissue provided, [ j covered waste receptacie (ladies). 
Rules 6.5, 6.6, and 6.7. 20EMERITS. 

59. Inadequate number of [ rmale. and/or [ I female toilets. The number of toilets are: 
[ ) male and [ J female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: [ j Clean. [ Jadc':'e=-q-u:"'al;:'e=n::':u::m:Cb::':ec:.r,-,[:--J;-a-cc-e-ss-"""b"-'e-.7[-;-j"'fix-'t""u-re-s-
maintained. [ 1hand cleansing soap. [ 1sanitary towellhand drying devices not pro
vided [ ) common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 

61. [ I inadequale, I 1uncovered containers were being used. Rule 6.9. 2 DEMERITS. 
62. Slorage areas were not [ Jclean, [ J free at litter. Rule 6.9.B.4. 2 DEMERITS_ 
63. Storage areas are not conslructed to be: [	 1Inaccessible to verm1rl. [ 1easily cleaned, 

[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 

64. [	 lilies. 1 ) rodents. ( Jroacnes. [ J live animals (other than seclIfity or guide dogs) 
were found on the premises. Rule 6.10. and 7.12.G. 4 DEMERITS. 

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 

66. Floors, walls. ceilings. [	 J not smooth. [ Jproperly constructed. [ 1 in disrepair, 
[ Jdirty surfaces. Rules 7.1-7,6. 1 DEMERIT. 

67.	 I Lighting [ Jventnation inadequate. f ':';]~fi:":lx""tu-r-e(7'"s"")-n-o""ts'-;h-Ie"'I'""d-ed-,.",[:r""""""'d"'i-'rty-v-en-','"'lla-t-Io-n
hoods. [ Jductwork, [ ]liIters, [ I exl1aust fans Rules 7.6. 7.9. 7.10. 1 DEMERIT. 

68. [	 I Premises IiUered, [ I unnecessary equipment and articles present. Rule 7.11.A.1. 
1 DEMERIT. 

69. Improper storage or [ Jcleaning equipment. ( Jlinens. Rule 7.11.B. 1 DEMERIT. 

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

[ 1undersized; [ I improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 

71.	 The [ JToilets: [ 1lavatories. [ ] showers. were not: [ J clean, [ 1in good repair. 
Rules 12.3. and 12.9.0. 2 DEMERITS 

72. [ ] Hand cleanser, [ J towels. were: [ J not found, [ j inadequate. Rule 12.4 
2 DEMERITS. 

73. The carpetir1g is not: [ I clean. [ ] in good repair. Rule 12.9.C. 1 DEMERIT. 
74. Dnnklng glasses not suitably sanitized and paCkaged. Rule 12.6. 2 DEMERITS. 

75.	 Gas Appliances: [ 1hot water heaters. [ 1refrigerators, [ Iclothes dryers. I ] floor 
fumaces found in sleeping rooms were not: [ ] adequately vented. [ 1equipped with 
automatic pitots. [ 1equipped with an aulomatic control valve. Elulc 1<'" n 
4 DEMERITS. 



CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

ESTAB. TYPE Reinspectlon to be conducted 

[JJ Within -  days 
____ day laner of 

follow·up 

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

TOXIC MATERIALS 
47. I I Toxic mate-ria-I-s-.[-J-p-e-r-so-n-a-l-m':":e::'d

2
ic:':a:"ti:':::ons an'-d/C-:-o'-r'"['~''''l fi=-Irs-t--ai"-a-s-u-p-p"'lie-s-w-e~-e: 

[ J improp rly slored. [ J labeled. [ Jused in load. Rule 7.12. 5 DEMERITS. 

LICENSE ISSUED 

LICENSE POSTEO 

1. [ 1Spoiled andlor [ 
5 DEMERITS. 

2.	 [ JUnpasteurjc·z"'ed::-::m7.i1;-k,'['--'j-m"'i"'lk-p-ro-d"-u-c""ts-,""[-:-1-cr-a""ck'-e'-d'-e-glg-s,-;'[--;-j-un-p-a-s""te-u-n-ze-d;-eg-g-
products being used andlor served. Rules 2.1.6.4. 5 DEMERITS. 

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

4.	 [ ! Unlabeled. [ '''J'''im:'::p::''rop''-':'e:':rt''-y,,'-ao:-e-:le-d''-co-n-:-ta'l-ne-rs-o''-f'""foo---"'d-a-re-b'-e-:ln-g-us-e-d:-a-n""dI"'o-r-s-erv-ed-:-.
Rule 2.1 ,A2. 1 DEMERIT. 

5.	 C nned goods found: [ "'j"'Ie-a"'k-,n-g-,'='[-J""'wit~;mts.I 11n rusty condition. 
andlor [ I swollen. Rule 2.1.A. 1. 5 DEMERITS. 

6. [ I Shellfish not being kepI In anginal container; r I seafood producls misrepresented. 
Rules 2.1.B.2 and 2. 1.B.3. 1 DEMERITS. 

7. Meat andlor meat products nol USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
B.	 Cooked andlor prep red loods are subjected to cross contamination, from r J raw foods 

or [ lather sources of contaminat on. Rules 2.2.A.l. and 2.3.B.5. 2 DEMERITS 
9.	 Employees handle raw and cooked or prepared food products Without thorough hand

washing in between. Rules 2.2.A.l. and 2.3.B.5. 5 DEMERITS. 
10. Raw I 1fruits andlor [ Ivegetabies are not washed before being used andlor served. 

Rule 2.4.6.1. 2 DEMERITS. 
11.	 Food contact surfaces nol 1washed, ( 1nnsed, andlor [ J saMized after each use 

and following any klnd of Uon when contamination may have occurred. 
Rule 5.1.A.3 2 DEMERIT 

12. Food (Ice) contact surfaces are Improperly: [	 1designed. [ Jconstruoted. r I,nstaned. 
r 1maintained andlor l jlocated. Rul s 4.2..A.. 4.2.B.. 4.3 A.. 4.3.6. 2 DEMERITS. 

, 3.	 FOOd not protecled dUring storage/display: [ J food leN uncovered, r J food improperly 
stored on lIoor. [ 1food containers In cold storage double stacked Or nesled,
[ I sneeze guards absent. Ru! 2.2.A.l .. 2.4.F.7. 2 DEMERITS. 

14. Institutions; Ghost tray(sl r J not kept. r 1not dated, Rule 10.2 r J 112 pint milk nOI 
retained, [ I schools: milk not kept al 40°F, or below. Rule 2.1.6.1. 2 DEME.RITS. 

15. Storage of [ J fooa andlor r 1beverages in ice or water is prohlb~ed. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 J Unwrapped andlor [ j potentially hazardous toad prOducts preVloualy served to the 
pUblic were being reused. Rule 2A.J_l 5 DEMERITS. 

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

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

adequately heated to all parfs Rule 2.4.G.3. 5 DEMERITS. 
19. Prepared potentially hazardous foods reqUiring refrigeration are not being raploly cooled 

to 45" or below. The measured temperature was [ J OF. RUle 2.3.C.3. 5 DEMERITS. 
20. [	 1Frozen food not beinll kept at O"F, or below: [ JImproper thawing. The measured 

tam erature was [ J oF. Rule 2.3.C.4. 5 DEMERITS. 
21. Potentially hazardous hot food(s) not being stored at 140 F or above. The measured 

temperatur was I J OF. Rules 2.4.G.1., 2.4.H.l.a. 5 DEMERITS. 
2'2."'Potentially hazardous cold fOOd(s) not being stored at 45::'~F~0::"r;:;;be;:;;''':'ow'--''.T=h"-e-m-e-a-su-re<l-o-

lemperature was ( J 'F. Rules 2.4.G.l •• and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeraUon:	 There IS less ltIan 1/4 cubic fool of refrigeration per meal. 

Rule 10.1. 2 DEMERITS. 
24. The containers used Iransportlng foOd are inadequate. Rules 2.4.L.l .. and 9.1.A. 

1 DEMERfT. 
25. Accurate thermometers nof available or used to evaluata hot holding. cooking, reheating, 

and refrigerated storage tempenetures. Rules 2.3.C.l . and 2.3.0,2. 1 DEMERIT. ( 
PERSONNEL 

26. No certified food handler/manag r. Rules 3.5. 
27. Personnel with:[ 1communicable disease(s), [ JbOils, [ !mfecled wound(s).

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

28. Personnel: [	 1with dlny hands andlor [ Ismoking when preparing and selVlng fooa, 
[ Jwith poor hygienic practice. [ I eating. drinking. in food preparation and/or dish- ) 
washing areas. Rules 3.2.A.. 3.2.B.. and 3.4.A. 5 DEMERITS. 

29. Harr restraints not worn by too handlers. Rule 3.3,8. 1 DEMERITS. 

FOOD EQUIPMENTAND UTENSILS 
30,	 Foodlnon food contact surfaces of equipment; [ J in disrepair (cracks. Chips, pits. open 

seams), [ Jnot easily cleanable. Rules 4.1 A. 4.2.A., and 42.B. 2 DEMERITS. 
31. Single service articles improperly: [	 1stored. [ Jdispensed. ( 1handled, [ J reused. 

Rules 4.4.A. and 5.2..C 2 DEMERITS. 
32. Wipmg cloths:	 [ 1dirty, [ Jnot stored properlY In sanitizing solullons Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 

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

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

least 120"F. The measured temperature was [ J 'F. Rule 5.1.C.5. 2 DEMERITS. 
35. Dishes/utensils are not being sanillzed by immersion for 30 seconds In clean hot water 

...,ith ",t fOI"l"\r.o~t" ..o "f '2t lo~et 17no~ Tho ""o:llellr/:llrl 'l:lo",norJ:ll'"ro w::ac: r 1J I= 

WATER SUPPLY 

48. [	 I A copy of the currenI water analysis was not available at me tacilfty. 
[ I Further tesUng may be required. Rule 6.1.£.3 2 DEMERITS. 

49. [ I Water tasted and found 10 be unsatisfactory. Rule 6.1.A.l. 5 DEMERITS. 
50. The tree chlorine 'was less than 0.25 ppm. The measured chlorine residual was 

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

[ I sinks. [ JdJshwashers, or [ J lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile food units) The water storage tank; { I does not have adequate storage. r I s not being property cleaned and senitized after each day's use. 

Ru e 8.1.C.l. :1 DEMERITS. 

WASTEWATER DISPOSAL 

53. The subsurface dJsposal system was found to be surfacing. Rule 5.2.A. 4 DEMERITS. 

64. Wastewater was being improperly dIScharged onto the ground. Rule 6.2.A. 4 DEMERITS. 

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

PLUMBING 

56.	 I I Kitchen sink, [ I utility sink. r I grease lrap, [ 1drain, [ Jplumbing; is Improperly 
( Jsized. r J Installed andlor maintained. Rules 6.4.F. and 7.B. 2 DEMERITS. 

ST.	 A cross-connechon. without bacl<flow device, eXists between the drinking and tne waste
water systems at the: [ Jfaucet hose, [ I hot water heater. [ J water closets. 
l Jother: Rule 6.4.C. 5 DEMERITS. 

TOILET ANDHANDWASH FACILITIES 
5B.	 Toilets rooms [ 1Completely enclosea. [ J EqUipped WIth sel:"'I-""cl""os"'lo-ng-.-:t;-ig"'h;-t'"Iill""in"'g-

doors, [ 1properly venled. rJIissue provided, [ Jcovered wasle receptacle (ladies). 
Rule 6.5.6.6, and 6.7. 2 D=.E::.:,::::::E:.:RIT:.:.,:;:S:....7""-:-;-:--;-;-=-:-=-----:---;-;:-:;--:--- 

59. Inadequate mrmber of [ I maie, andlor [ Jtemale tOilets. The number of toRets are; 
[ Jmale and [ 1female. Rule 6.5 1 DEMERIT. 

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

RUBBISH 
61. [ I Inadequate, [ J uncovered containers were being used. Rule 6,9. 2 DEMERITS. 
62. Storage areas were not [ Jclean. [ Jfree of litter, Rule 6.9.B.4. 2 DEMERITS. 

63. Storage areas are nol constructed to be: f jlnaccesslbre to vermin, [ I easily cleaned, 
[ ] refuse bin of quesUonable safety. Ru es 6 9 and 6.10. 2 DEMERITS. 

INSECT. RODENT & ANIMAL CONTROL 
54. [	 I es, [ Jrodents. [ J roaches. [ ] live animals (other than security or guide dogS) 

were found on the premises. Rule 6.10. and 7.12.G. 4 DEME.,-R:...IT:.:S:,:...,..,.-.,-:..,-_ 
65. Food service facilities: The outer [ j doors, [ Jwindows. [ Jskylights. [ J transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Roors. walls, ceilings, [ I not smooth. [ Jproperly construct d. [ lin disrepair.

[ 1dirty surfaces. Rules 7.1-7.6.1 DEMERIT.
 
r JUghling [ I ventilation Inadequate. [ I fiXlure(s) not shielded. 

Rules 7.6, 7.• 7. 
I dlny ventilation
 

hoods, [ Jductwork. r I filters. [ I exhaust fans. . 1 DEMERIT.
 
67

. [ I Premises littered, [ I unnecessary equipmnt and articles present. Rule 7.11.A.l. 
1 DEMERIT, 

69. Improper storage 01 [ Joleanlng equIpment. r IlIne'19. Rule 7.11.6. 1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: [	 I inadequately ventnated. unclean, [ lin disrepaIr.

[ Jundersized; [ JImproper b d spacing. Rules 12.9 and 12.11 1 DEMERIT 
71. Th	 ! 1Toilets, [ I I vatories. [ 1showers. were not: [ Iclean, [ lin good repair. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [ I Hand cleansers. [ I towels, were: [ 1nor round, [ J inadequate. RUle 12.4 

2 DEMERITS. 
73. The carpeting Is not [ I clean, I 1in good repair. Rule 12.9.C. 1 DEMERIT. 
74 Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 Ihot water heaters. [ 1refrigerators, [ 1Clothes dryers. [ J floor 

furnaces found in sleeping rooms were not: [ 1adequately vented. ( 1e uipped with 
~~~~J~g~ots. [ I equipped with an utomatic CMtml ..~,... ~ 

l 


