
CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

PURPOSE 
REGULAR . , 
FOLLOW.UP. ... 2 ESTAB. TYPE 
COMPLAINT . 3 r=:;r:J 
INVESTIGATION, 4 ~ 

-.L.-'-_L-...L-L--l"":"'.lL. J....:c.J.-~_'--...I. NEW/OTHER ..._.....;:...:::::..;:.:.::..5:......J1 

LICENSE ISSUED 

LICENSE POSTED 

FOOD SUPPLY AND SOURCE 
1.	 I ISpoiled andlor [ I adullerated loods are being used and/or served. Rule 2 1AI. 

5 DEMERITS. 
2.	 [ • .-[-:-JCf-ac·~-ed~eg-I-9S.""[ -;-]-un-p-a-s:-te-u""riz-e-d:-e-g-g1Unpas7:le~u:.,ri::-Zed-;--::m~II~;-.-;[--;-J-m...,il""k-P-ro-d.,..U-C.,..ts

products being used andlor sB1Ved. Rul s 2.1.8A. 5 DEMERITS. 
3.	 Canned 100Cls from an unapproved source on premises. being used andlor sarved. 

RUle 2.1.A.3. 5 DEMERITS. 
4.	 r JUnlabeled. [ I Improperly labeled containers 01 food are being used and/or served. 

Rule 2.1.A2. 1 DEMERIT. 
s.- Canned goods found: r 1leaking:[ I wllh severe dants. n In rusty condltion-,--

andlor swollen. Rule 2.1.A1. 5 DEMERITS. 
6	 r IShellfish not baing kept In anginal comalner: [ ) seafood products misrepresented. 

Ru es 2.1.8 2 and 2.1.8.3. 1 DEMERITS. 
7. Meat andlor meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECnON'-::----,,---,--,-_-,-..., 
8.	 Cooked andlor prepared loods Bre subjected to cross contamination, from [ I raw foods 

or r lather sources of contam nation. Rules 22.A.1. and 2.3.6.5. 2 DEM,::E=:R:.:;I;.;.T;.S_,--_ 
9.	 Employees handle raw and coo~ed or prepared food products without thorPugh hand· 

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

Rute 2.4.a1. 2 DEME_R_'...,T...,S;-.-:--'--""-;-~-""""-""7."'-.--.--~-,--:- _----,~_ 
11.	 Food contact surtaces not: [ Iwashed, [ 1nnsed. andlor r rsanitized after eech use 

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

12. Food (Ice) contact surfaces are improperly: I }dEjslgned, [ Jconstructed, r !Installed. 
[ 1maintained andlor [ j located. Rules 4 2.A., 4,2.8" '\,3.A., 4.3.8. 2 DEMERITS. 

13	 Food not prolecteCl during stOrage/display: I 1food lell un ered. I Jfood m r~erly 
slored on lioor, I I food containers In cold storage double eke 'Or J.lesled. • 
[ Jsneeze 9uard~ absent. Aules 2.2.A 1" 2A.F.7, 2 OEM ITS. I 

14	 Institullons; Ghost tray(s) ( Inot k pI. [ 1not dated, Rule 10,2 r I 112 pint milk nOI 
retained, l ] sc/lools: milk not k pt at 40' F, or below. Aule 2. , .B. ,. 2 DEMERITS. 

15. Storage of [	 1food andlor r JbBlierages In ICe or water Is prohibited. Rule 2.4.12. 
2 DEMERITS. 

16. [	 I Unwrapped andlor [ J potentially hazardOUS rooCl pr{)ducts preVIously served to the 
pUblic were beln reused. Rul 2.4.J.l 5 DEMERITS. 

17. Open cans were being used improperly to siore food. Rule- 23.B7 1 DEMERIT. 

FOOD TEMPERATURES 
18. Poleniially hazardous focd(s) not being; [	 I rehealed [ 1cocked long enough to be 

ad uately healed to all parts Rule 2.4.G.3, 5 DEMERITS. 
19. Pr pared pOtentially hazardous foods requinng refrrgerallon are not being rapidly cooled 

to 45' or below. The m asured temperature was I J'F. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 1Frozen load not being kept at O"F. or below: [ ] Improper thawing. The measured 

temperature was [ I "F. AUle 2.3.G.4 5 DEMERITS. 
21	 Potentially hazardous hot food(s) n=o=t:":b~l-ng--=-st"::0'rOeo;.dC-=t:":1":'4-:::0'''=F=-0-r-a'''b-o-ve-.-::Th=-e-m-e-a-s-ur-e""d-

temperature was r 1OF. Rules 2.4.G_1" 2.4 H.1.a 5 DEMERITS. 
22. PotentIally hazarClous cold 10od(s) not being stored at 45'F Of below. The measured 

temperature was [ J OF. RuJes2.4.G.l"and 2.d .H.l b 5 DEMERITS. 
23.	 CroWd d refngeration: There Is less lhan 1/4 cu Ie foot of refrigeration par meal. 

Rule 10.1. 2 DEMERITS. 
24. The conlalners used transporting lOod re Inadequale. Rules 2.4.L1 . and 9.1,A. 

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

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

PERSONNEL 
26. No c rttfied food nandlerimanager. Rules 3,5. 
27. Personnel With'!	 ] communIcable dlsease(s). [ 1bOils:T]infeClwound(s),[ Irespiratory or [ Jgastrointes 'nal infechon. are preparing and serving food. 

Ru e 3, l,A. 5 DEMERITS. 
28. Personnel: [	 ] with dirty hands andlor [ Jsmoking when prepanng and serving food, 

[ JWIth poor hygienic practice. [ I eating. drinking, in load preparation andlor dish-
washing areas. Rules 3.2.A.. 3.2.8.. and 3 4 . 5 DEMERITS. 

29. Hair restraJt1lS not wom by rood handlers. A~le 3.3.6. 1 DEMERITS. 

FOOD EOUIPMENT AND llTENSILS 
30. Food/non lood contact surfaces of equipment: I J in disrepair (crac~s. chips, pits, open 

seams). I Jnot eaSily cleanable. Rules 4.1,A.. 4.2.A... and 4.2.6. 2 DEMERITS. 
3 r. Single service artICles Improperly: { ] stored, I i '(cllspensad, I I hendled. [ J reused. 

Rules 4A.A and 5.2.C. 2 DEMERITS. 
32. Wiping cloths:	 [ 1dIrty, ( InOI slored properly in sanitizing solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 

MANUALDI$HWASHING: _.....--".-_-, :-....,----;--;....,--.....---;;
F Dishes/utensils not berng: Jscraped. [ I soaked. I I prellushed. Rule 51.CA.
 

1 DEMERIT.
 
34, DIshes/utensils ara not being washed In a detergent solution havIng a temperalure of at 

leas1120"F The measured temperature was I j F. Rule 5.l.C.5. 2 DEMERITS. 
35. Dishes/utensils ara not being sanitized by Immers.on for 30 seconds in clean hot water 

with at temperature 01 at least 170°F. The measured temperature was [ ]"F. 

Relnspectlon to be conduCled 
wIthin __ days 

day feller of 

'o_1I_ow_....:up ~~=,..;:=cr 

TOXIC MATERIALS 
47. [	 JToxic materials, [ 1personal medications andlor [ J first-aid supplies were: 

[ Jimproperly stored, ( 1labeled. [ J used in food. Rure 7.12. 5 DEMERITS. 

WATER SUPPLY 

48,	 I A copy 01 the current water analysis was nOI available at the facility. 
1Funher lestlng may be required Rule 6,1. E.3, 2 DEMERITS. 

49. I	 I Water tested and found \0 be un atisfacto·:':ry-=.=:'R":u;-le=:6;:.::1.:':;A:':'.1::':":5~D-=E"'M:::E:::R:::IT=S=---
50. The free chlorine was lessthan 0.25 ppm. The measured chlorine residual was 

( I ppm. Aule 6.1.A.2. 5 DEMERITS. 
51. [	 IHot nd [ Jcold water (under pre sure) was not provided to the: r sinks. [ 1dishwashers, or [ jlav tQries. Aule 6,1.0.1. 5 DEMERITS. 
52.	 IMoblle fooCl units) The water storage tan~: ( Jdoes not have adequ. te storage, 

IS not being properly cleaned and sanitized after each da s use. 
)Ru e 8.1.G.1. 2 DEMERITS. 

PLUMBING 

56.	 I I Kitchen sink, [ I utility Sink. [ Jgrease trap, I I drain, r I plumbing; Is Improperly 
[ ] sized, I Iinslalled andlor maintained. Rules 6.4.F and 7.8. 2 DEMERITS. 

57.	 A cross·connection. without back/low devlc ,exists between the drinking and the waste
water syslemS at the: r I faucet hose, [ ] hot water heater. [ I waler closets. 
[ Joth r: Rule 6.4.C, 5 DEMERITS 

TOILET AND HANDWASH FACIUTJES 
58, Toilets rooms: r I Completely nclosed, r :;'J~E-=q':;UI;':'p':"pe::d::Wl=':'th=se:"I""I'C""lo-s-ln-g-.""ti=-g:-ht""n""tlc-in-g-

doors. I I properly 'leoted, ( ) tissue provided, [ 1covered waste receptacle (ladies). 
Rules .5. 6.6. and 6.7. 2 DEMERITS. 

59. Inadequate number	 f I I male. and/or ( ] female toilets. The number 01 toilets are: 
[ ] male and [ JfemaJe. Rule 6.5 1 DEMERIT. 
Handwash I valories: [ Jclean, [ 1adequate number, [ 1accessible. [ J fixtures 
maIntained. [ 1hand cleansing soap. [ 1sanitary towel/hand drying devices not pro
Vld d [ I common lowel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. r	 IlnadeqIJate, r I uncovered containers were baing used, Rule 6.9, 2 DEMERITS. 
62. Storage areas were not [ 1clean, [ ! free of Irller, Rule 6.9.BA 2 DEMERITS. 
63. Storage areas are not construcled to be~ [ 1Inaccessible to vermin, [ I easily cleaned, 

r 1reluse bin of quesllonable safety. Rules 6.9 and 6.10. 2 DEMERITS 

7':'"....,..-:-=-_..,..-,.--_---'I.:;N~S=ECT,ROOENT & ANIMAL CONTROL 
64. [	 I nles. [ ] rOdents, [ I roaches, ( Jlive ammals lather than security or guide dogs) 

were found on the premises. Rule6.10 and 7 12.G. 4 DEMERITS. 
65. Food service facllltles: The outer [	 J doors. [ I Windows. [ Js ghls. [ ltransoms 

were not adequately screened. Rule .10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
6"'"6:-.-F1=--oo-rs.,-walls, cerlings. [ ] not smooth, [ Jproperly constructed. [·=l=,':;n:';'d::',s~re-p-a"'ir-.- 

r J dlny surfaces. Rules 71·7,6.1 DEMERIT. 
67. [ JLighting [ I venlilalion Inadequate. r 1flxture(s) not shielded, [ Jdirty ventilation 
_ hOOds, ( Iductwork. [ 1filters, I Iexhaust fans. Aules 7.6, 7. ,710. 1 DEMERIT. 
68. [	 ] Premises f1nered. r Junnecessary equipm nt and articles present. Rule 7, 11.A.1 , 

1 DEMERIT 
69. Improper 5toraga af [ Icleaning equIpment. [ 1linens. Rule 7.11.6. 1 DEMERIT-.-

LODGING 
70. The sleeping room(s/ are: [	 J Inadequately venlltated. unclean, r n disrepair. 

[ I undersized; J J mproper b d spacing. Rules 12.~and 12.11. 1 DEMERIT 
71.	 The r JToilets. I 1lavatories. 1showers. were not. I Jclean. [ I in good repair. 

Aules 12.3. and 12.9.0 2 OEM RITS. 
72.	 l I Hand cleansers, [ J lowels, were: [ 1not 'ound. [ ] Inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting is not r I clean. [ j In good repair. Rule 12.9.C. 1 DEMERIT. 
74. Drinking glasses nol SUitably sanltJzed and packaged. Rule 12.6. 2 DEMERITS. 
75.	 Gas Appllanoes: [ 1hal waler heaters. I 1refrigerators, [ Iclothes dryers. [ 1noor 

furnaces found in sleeping rooms were no!: [ ] adequately vented. [ Jequipped with 
automatic pilots. [ I equipped with an automatic control valve. Rule 12.10. 
4 DEMERITS. 



LICENSE ISSUED 

LICENSE POSTED YES U 

CITY OF PORTLAND, MAINE 
FOOD SERVICE HEALTH 

INSPECTION REPORT 

PURPOSE 
REGULAR. .. 1 
FOLLOW-UP 2 
COMPLAINT 3 
I/liY.ESTIGATION ... ... 4 

EWZOTHER.. .. 5 

ESTAB. TYPE 

[QltJ 
Reinspection to be conducted 
within __ days 
____ day letter of 
follow-up 

DEMERITS 
5 PT 
4 PT 
2PT __ 

1 PT 

J ! ,
 
FOOD SUPPLY AND SOURCE
 

1.	 [ ] Spoiled and/or [ Jadulterated foods are bemg used and/or served. Rule 2.1 :A.1. 
5 DEMERITS. 

2.	 [ I unpaste::'u=ri=ze-:"d:'-::m:::il;;"k-,'[-j'm=ilk;:-::p-:"ro=-=d'u=-=C::IS"-,'[---'J=c-ra-c'ke=d::-e-gg=s"",'r-;-J-un-p-a"-s7te-u-r'--iz-e-Cd-e-g-g-
products being used andlor served. Rules 2.1.BA. 5 DEMERITS. 

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

4.	 r I Unlabeled, [ Jimproperly labeled containers of fo are being used and/or served. 
Rule 2.1.A.2. 1 DEMERIT. 

5. Canned goods found: [ k;-in-g-,T[--;'"1-"] le-a7 wit'--h-s-e-ve-r-e-d;-e-n7ts-.7[--:j7in--ru-s;-ty-c-o-n-d7it'--io-n-,-- 
andlor [ 1swollen. Rule 2.1.A.l. 5 DEMERITS, 

6. [ I Shellfish not being kept In original container: [ I seafood products misrepresented. 
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS. 

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

FOOD PREPARATION AND PROTECTION 
8.	 Cooked andlor prepared roods are subjected to cross contamInation, from [ ] raw foods 

or [ Jother sources of contamination. Rules 2.2.A.l. and 2.3.B.5. 2 DEMERITS 
~mployees handle raw and cooked or prepared food prOducts without thorough hand

washing in between. Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS. 
10. Raw [	 Jfruits andlor [ J vegetables are not wash-:'-e~d;b::':e~f:':or::':e~b=e~in-g-U-se-d-:-an-d""/'--or-s-e-rv-e-d"".

Aule 2A.B.l, 2 DEMERITS. 
11. Food contact sUrf:-:a:':c'='es=-n=ot:":'-;:[~I-w--=as=h-ea"-,'[~J'--r:;:in-s-e"'d-, a-n-dO';/0=r"'[;--j'--s-a-n"Cit;-iz-e""'d"'a'7ft'--e-r-e-ac'h-us-e

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

12.	 Food (Ice) contact surfaces are improperly: [ 1designed, [ 1constructed, [ I installed, 
t J maintained and/or [ Iloe ted. Rules 4.2.A., 4.2.B, 4.3.A., 4.3.B. 2 DEMERITS. 

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

14. Institutions: Ghost tray(s) [	 I not kept, [ I not dated, Rule 10.2 [ 11/2 pint milk not 
retained, [ I schools: milk not kept at 40"F, or below. Rule 2.1.B.l. 2 DEMERITS. 

15. Storage of [	 I food and/or [ 1beverages in ice or water is prohibited. Rule 204.1.2. 
2 DEMERITS. 

16. [	 JUnwrapped andlor [ 1potenlially 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 food. Rule 2.3.B.7. 1 DEMERIT, 

FOOD TEMPERATURES 
18. Potentially hazardous food(s) not being: [	 ] reheated [ 1cooked long enough to be 

adequately heated to all parts Rule 2.4.G.3. 5 DEMERITS. 
'i9.'" 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. [	 1Frozen food not being kept at O°F, or below: [ ] improper thawing. The measured 

temperature was [ j oF. Rule 2.3.C.4. 5 DEMERITS, 
21. Potentially hazardous hot food(s) not being storeci'at 140"',"'F'--0"'-r-abo7'::--=v-e-:.T"'h'--e_m--:e-'-a=su_r_e":;d-

temperature was [ I 'F. Rules 2A.G.1., 2A.H.l.a. 5 DEMERITS. 
22. Potentially hazardous cold food(s) not being stored at 45'F or below. The measure-d--

temperature was [ 1°F. Rules 2.4.G.l., and 2A.H.l.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.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.l. and 2.3.D.2. 1 DEMERIT. 

PERSONNEL 
26. No certified food handler/manager. Rules 3.5.
 
27:'-PerSOn-nel with:[ 1communicable disease(s), [ J boils, [ J Infected wound(s),
 

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

28. Personnel: [	 I with dirty hands andlor [ Jsmoking when preparing and serving food, 
[ I with poor hygienic practice, [ J eating, drinking, in food preparalion 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. Rule 3.3,B. 1 DEMERITS. 

FOOD EQUIPMENT AND UTENSILS 
30.	 Foodlnon food contact surfaces 01 equipment: [ J In dJsrepalr (cracks, chips, pits, open 

seams), [ 1not easily cleanable. Rules 4.1,A., 4.2.A., and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly: [	 J stored. [ 1dispensed, r ] handled, [ 1reused. 

Rules 4A.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths:	 [ 1dirty, r I not stored properly in sanitizing solutions Rule 5.1.B. 

1 DEMERIT. 

D1SHWASHING 

MANUAL DISHWASHING: 
33. Dishes/utensils not being:	 ] scraped, [ I soaked, [ J preflushed. Rule 5.1.CA. 

1 DEMERIT. 
34.	 Dishes/utensils are 110t being washed in a detergent solution having a temperature of at 

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

with at temperature of at least 170'F. The measured temperature was [ l'F. 
O ••1... t:: 1 f"' r::.... A nE:.IE:aIT~ 

TOXIC MATERIALS 
47.	 1Toxic materials, [ 1personal medications andlor (]first-aid supplies were: 

Jimproperly stored. [ ] labeled, [ I used in food. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 
48. [	 ] A copy of the current water analySIS was not available at the facility. 

[ J Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. 
49:[ JWatertested',,-ridiOiJrid' to be unsatisfactory. 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. 
~THOt and [ Jcold water (under pressure) was not prOVided to the: 

J sin [l dishwashers, or [ jlavatories. Rule 6.1.D.l. 5 DEMERITS. 
52. (Mobile food units) The water storage tank:.!	 J does not have adequate storage, 

[ liS 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 food units):! J waste water storage tank does not have adequate storage. 

Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. [	 I Kitchen sink, [ 1utility Sink. [ J grease trap, [ I drain, r 1plumbing; is improperly 
[ I sized, [ 1installed and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection, without backllow device, exists between the drinking and the waste
water systems at the: [ 1faucet hose, [ Jhot water heater, [ Iwater closets, 

I properly vented, [ I tissue provided, ( 

I 1other: Rule 6A.C. 5 DEMERITS. 

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

doors, [ I covered waste receptacle (ladies). 
Rules 6.5, 6.6, and 6.7',..=,2..:D..:E:,:;Mc::E:.:R,;,:I,:,TS7'-'....--.-.---:-:--c'---=---.--,--,--,.,----

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

60. Handwash-lavatories: [	 1clean, [ 1adequate number, [ Jaccessible, ( I fixtures 
maintained, [ Ihand cleansing soap, [ 1sanitary toweVhand drying devices not pro
vided [ I common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. [	 ] lOadequate, [ J uncovered containers were being used. Aule 6.9 2 DEMERITS. 
62. Storage areas were not [ 1clean, [ J free of lilter, Rule 6.9.BA. 2 DEMERITS. 
63. Storage areas are not constructed to be: [	 I inaccessible to vermin, [ I easily cleaned, 

[ I refuse bin 01 questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 1flies, ( 1rodents, ( I roaches, I II/ve 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 r Jdoors, [ 1windows, I )skylights, [ 1transoms 

were not adequately screened. FllJle 6.1O.D. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILc.cIT..:;IE::.:S:..-.,..--__ 
66. Floors, walls, ceilings. [	 1not smooth. I 1properly constructed, [ I in disrepair, 

[ J dirty surfaces. Rules 7.1-7.6_ 1 DEMERIT. 
67. (	 I Lighling [ Jventilation inadequate, I ) fixture(s) not shieldea, [ J dirty ventilation 

hoods, [ 1ductwork, [ J filters. [ Iexhaust fans. Rules 7.6. 7.9, 7.10. lDI:MERIT 
68. [	 I Premises littered, [ I unnecessary equipment and articles present. Rule 7.11.A.l. 

1 DEMERIT. 
69. Improper storage of [ Jcleaning equipment, I 11lOens. Rule 7.11 .B. 1 DEMERIT. 

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

I 1undersized; [ J improper bed spacing. Rules 12.9 and 12.11. 1 DEMEfllT. 
71.	 The I IToilets. r jlavatories, [ J showers, were not: [ 1clean, I 110 good repair. 

Rules 12.3. and 12.9.D. 2 DEMERITS 
72. [ J Hand cleansers,! Jtowels, were: [ Inot found, I 1inadequate. Rule 1204 

2 DEMERITS. 
73. The carpeting is not: [ I clean.! 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: [	 Jhot water heaters, [ I refrigerators, [ 1clothes dryers, [ I floor 

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



DEMERIT$ 
5 PT 

4 PT -+
2 PT 

lPT~ 

00/ 

Reinspection 10 be oonducted 
wllhln __. days 
,...,, day lette 
follow-up 

47. r JToxic materials, [ Jpersonal medications andlor [ J first-aid supplies were: 
[ I improperly stored. [ I labeled, [ 1used in food. Rule 7.12. 5 DEMERITS. 

PURPOSE 
REGULAR 
OLLOW·UP .. 

....---.--f--.---.--~---,--,-+---.-----,lI---.--+-~-1COMPLAINT ...•. 
INVESTIGATION 
NEW/OTHER ... 

YES -l 

YES u 

UCENSE ISSUED 

LICENSE POSTED 

FOOD SUPPLY AND SOURCE TOXIC MATERIALS 
1-.-;"[-;-1"'S-p-ol"'le"'d;-a-n::-d/"'0-r-cl"---'j;-a-dTu7I1eraled foods are being usea and/or served. Rule 2.1.A~ 

5 DEMERITS. 
2.	 [ J Unpasteunzed milk, I Jmilk products, [ 1cracked eggs,( l unpasteurized egg 

products being used and/or served Rules 2.1.804. 5 DEMERITS, 
3.	 Canned foods from an unapproved sourceon--p-re-m-;-is-e-s,-=b-e"'in-g-us-e-dTa-n-d/"'o-r-s-e-rv-ed-;-.-

RUle 2.1.A.3. 5 DEMERITS. 
4.	 [ JUnlabeled. [ J Improperly labeled conlainers of food are being used and/or served. 

Rule 2,1.A.2. 1 DEMERIT. 
5.	 Canned goods founel: [ J I:-e-cak;-,n-g-.-;[-:-J-w"'ith severe dents':'(--rr1riJSty condition. - 

and/or( J wollen Rule 2.1.A. 1. 5 DEMERITS. 
6.	 [ I Shellfish not being kept in anginal container: [ J seafood products misrepresented. 

Rules 2.1 ,B2 and 2.1 ,B,3. 1 DEMERITS. 
7. Meal and/or meat products nol USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

FOOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are SUbjected to cross contamlnalion, from [ 1raw food 

or I lather sources of conlaminat on, Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITS 
9,	 Employees handle raw and cooked or prepared food products withoulthorough hand

washing in between. Rules 2.2.A.l. and 2.3.8.5. 5 DEMERITS, 
10. Raw r ]fruils andlor I J vegetables are not washed before being used andlor served. 

Rule 2.4.8 1. 2 DEMERITS. 
11.	 Food contact surfaces not [ 1washed, I Innsed, and/or [ Isanitized after each use 

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

12. Food (Ice) contact surfaces are imprcperly: [	 Jdesigned, t Jconslructed. [ I Installed,
[ I maintained and/or [ ) local d. Rules 4.2.A., 4.2.8., 4,3.A" 4,3.8. 2 DEMERITS. 

13. Food not protected during storage/display: r J foOd left uncovered, [ 1food Improperly 
stored on floor, [ I food containers In cold storage double stacked or nested, 
[ Jsneeze guards absent. Rules 2.2.A.l ,2AF.7. 2 DEMERITS. 

14. Insmutlons; Gho t tray(s} [	 1nol kepI. [ Inot daled, Rule 10.2 [ ]1/2 pint milk not 
retained. { Jschools: milk not kepi at 40"F, or below. Rule 2.1.8.1. 2 DEMERITS. 

15. Sto	 ge of [ J food and/or r Jbe" rages In Ice or water Is prohibited. Rule 2.4,1.2. 
2 DEMERITS. 

16. [	 1Unwrapped and/or [ IpOlentially hazardous food prOducts previously served 10 the 
pUblic were being reused. Rule 2.4.J.l. 5 DEMERITS. 

17. Open cans were being used Improp ny to slore food. Rule 2.3.B.7. 1 DEMERIT. 

FOOD TEMPERATURES 
lS.	 Potentially hazardous food(s) not being; [ ) reheated [ I cooked long enough 10 be 

adequately heated 10 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 [ l 'F. Ruie 2.3.C.3. 5 DEMERITS. 
20. [	 J Frozen food not being kepI al O'F. or below: [ J Improper Ihawing. The measured 

temperalure was [ 1"F. Rule 2.3.CA. 5 DEMERITS. 
21. Potentially hazardous hoI foOd(s) nol being slor-e"'d--'a--'I""1-=4-=Oc:':F=-or-a"'bo-v-e-c.T==-he-"ieas~ 

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

temperature was [ 1"F. Rules 204.<11 .• and 2.4.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cubic loot or relrlgeratlon per meal. 

Rule 10 1 2 DEMERITS. 
24. The containens used transportrng food are Inadequate. Rules 2.4.l.1 .. and 9.1.A. 

1 DEMERIT. 
25. Accurale thermomelers not available or used to evaluate hot holding, cooking, rehealjn\l, 

and refrigerated storage temperatures. Rules 2.3.C. 1 and 2.3.02. 1 DEMERIT. 

PERSONNEL 
26. No certifled food ndi r/manager. Rules 3.5. 
27. Personnel with:[	 1communicable disease(s), [ I boils. [ I infected wound(s), 

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

28. Personnel: [	 J with dirty hands and/or [ l smoking when preparing and serving food, 
[ Jwith poor hygienic practice, [ I eating, drinking, in food preparation and/or dish
waShing areas. Rules 3.2,A., 3.2.8.. and 3.4A 5 DEMERITS. 

FOOD EaUTIPMENT AND UTENSILS 
30. Food/non food conlact surtaces 01 equipment: [ lin dIsrepair (cracks, chips, pits, open 

seams), [ I not easily cleanable, Aules 4.1.A., 4.2.A.. and 4.2.8. 2 DEMERITS. 
31, Single service articles Improperly: [	 I slored, [ Jdispensed. [ Jhandled, [ J reused. 

Rules 4.4.A. nd 5.2.C. 2 DEMERITS, 
32. Wiping cloths: [ I dirty, [ I not stored properly in sanitizing solullons Rule 5.1.8. 

1 DEMERIT. 

DISHWASHING 
MANUALDISHWASHING: 
33. Dishes/utensil	 not being: J scraped, r ]soaked, [ I preflushed. Aule 5.1 .C.4. 

1 DEMERIT. 
34. Dishes/utensils are nol being waShed In a detergent solution haVing a temperalure of at 

I as1120'F. The measured lemperalure was r I F. Rule 5,1.C.5. 2 DEMERITS. 

35. Di~he:vutensils .are n?t ~~ing .S!l!l!.t!;.e~."y irnmerslo~. fo~ 30S~C~n~!~ clean !),~t waler 

----------~W=ATERSUPPl'-;-Y;------------

48.	 1A copy of Ih currenl watar analysis was not available at he lacllity. 
) Further tesllng may be reqUired. Rule 6.1.E.3. 2 DEMERITS. 

49. r	 J Water tested and found 10 be unsallsfactory. Rule 6.1.A.l. 5 DEMERITS~ 
50. The free chlorine was less than 0.25 ppm. The measured chlonne reSidual was

[ I ppm. Rule 6.1.A.2. 5 DEMERITS. 
51.	 r IHot and [ 1cold water (under pressure) was not provided 10 the: 

[ I sin • [ Jdishwashers, or [ jlavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. (Mobile food units) The water storage tank: I I does not have adequate storage. [ Iis nol being properly cleaned and sanitized after each day'S use. 

Au e 8.1.C. 1 2 DEMERITS. 

WASTEWATER DISPOSAL 
53. The su surface disposal system was found to be surfaCing. Rule 6.2.A. 4 DEMERITS. 

54 Wastewater was being imprope~y diSCharged onlo the ground. Rule 6.2.A. 4 DEMERITS. 
55. (Mobile food units): r I waste water storage tank does nOI have aoequate slorage. 

Rule S.l.Co2. 4 DEMERITS. 

PLUMBING 

56. [	 ] Kitchen sink, [ Iutility sink, [ 1grease trap, [ 1drain. [ Jplumbing; Is Improperly 
[ I sized, [ J Installed andlor maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross-connection, wilhoul backfJow device, exists between the drinking and Ihe waste
waler systems at the: [ j faucet hose, [ Jhot waler heater, I I water closets, 
[ lather: Rule 6A.C. 5 DEMERITS. 

TOilET AND'HANDWASH FACILITIES 
58. Toijets rooms; [	 I Complele~ enctosed, I I EqUipped With,c=se::""'If-e-::7:lo-s:-::ln-g"",t"'ig""h7t "'frtt"',-ng-

doors, [ ) properly vented, [ ] tissue provided, [ I covered waste receptacle (ladies). 
Rules 6.5.6.6, and 6.7, 2 DEMERITS. 

59. Inadequate numb	 r of r Jmale, and/or [ J female toilets, The number of lollels are: 
{ I male and r ] female. Rule 6.5 1 DEMERIT. 

SO.	 Handwash lavatories: [ 1clean, [ 1adequate number, [ 1acceSSible, [ I fixtures 
maintained, I I hand cleansing soap, [ I sanitary toweVhand drying devices not pro· 
vided [ j common lowel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. r 1inadequate. [ 1uncovered conlalners were being used. Rule 6.9 2 DEMERITS. 
62. Slorage areas were not r Iclean. [ 1free of litter, Aule 6.9.8.4. 2 DEMERITS 
63. Storage areas are nOI constructed to be: I jlnaccessible to vennln, [ I easily cleaned. 

[ J refuse bin of qu stionable fety. Au es 6.9 and 6.10 2 DEMERITS. 

INSECT, RODENT & ANIMAL CONTROL 
64. [	 J flies, [ 1rodenls. [ I roaches, [ ] live 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 [	 Jdoors, [ JwindoWS. [ Jskylights. [ Jtransoms 

were nol adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
sa~"".-A=-o-o-rs-,-w":a:':lIs"',":'c='e':':i1ings, [ 1not smooth. [ 1properly can trucled, [ 1Tri dlsre-pa"'i-r.-- 

I I dirty surfaces. Rules (1-7.6. 1 DEMERIT. 
67. [	 J Ughtlng I J ventilallon inadequate, [ I fixture(s) not shielded, [ I dir1y ventllallon 

hoods, I Iductwork, [ I filters, [ 1exhaust fans. Aules 7.6, 7.9. 7.10. 1 DEMERIT. 
SB,	 [ 1Premises littered, I Iunnecessary equipment and articles present. Rule 7.1 1.A.l. 

1 DEMERIT. 
69. Impropar storage of[ I cleaning equipment, [ J linens. Aule 7.1 tB., 1 DEMERIT. 

lODGING 
70. The sleeping room(: ) are: [	 ] Inadequalely ventilated. unclean. r lin disrepa,r,

[ Iundersized: I 1Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT 
71. The r IToilets, [ jlavalorles, [ I showers, were nOl; [ Jclean, I Jin good repair. 

Rules 12.3. and 12.9.D. 2 DEMERITS. 
72. [ J Hand cleansers, [ j tow Is, were: [ I nOI found, [ Iinadequata. Rule 12.4 

2 DEMERITS. 
73. The carpeting Is not: [ I clean, [ lin good repalr. Rule 12..C. 1 DEMERIT 
74. Dnnkfng glasses not suitably sanitized and packaged. Aule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 l hal waler heaters, [ I refngerators, [ I clothes dryers. [ 1floor 

fumaces found in sleeping rooms were not: [ Jadequalely vented, [ J equipped with 
~U!~~3!~.~ots. [ ]equipped with an automalil:. cootl'ol \/:lOLiUQ C, ,1- .. 0 .. '" 


