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CITY OF PORTLAND, MAINE
 

FOOD SERVICE HEALTH
 
INSPECTION REPORT
S

MCD Ii ESTAB Ii	 DEMERITSPURPOSE 
REGULAR ... 5 PT 
FOLLOW·UP .... Aemspection to be conducled ~[[]]]]	 4 PTwithin __ days 

____ day letter of 2 PT 
COMPLAINT .. 

LICENSE ISSUED YES ...J INVESTIGATION. 
NE.W/OTHER_. tollow'up 1 PT 

LICENSE POSTED YES ...J 

_-:-~c-c--,--....,.,..-,.--=-~F:,-O~O=.D..=S..=UPPLY __---,~~_A::-N:::Dc,:S:..:O:..:U:..:R.:.;C:,:E=-~
1.	 [ I Spoiled and/or [ Jadulterated foods are being used and/or served. Rule 2.1 .A.l. 

5 DEMERITS. 
2.	 [ ] Unpasteurized milk, [ Jmilk products~TJCrackedeggST-J unpasteurized egg 

products being used and/or served. Rules 2.1.804. 5 DEMERITS. 
3.	 Canned foods trom an unapproved source on premises, being used and/or served. 

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

Rule 2.1.A.2. 1 DEMERIT. -.,.,.c--~-;--:-----;-7"'-;-""""--:--"""'-;---
s.-Canned goods found: [ J leaking, [ J with severe dents. [ JIn rusty condition, 

and/or [ J swollen. Rule 2.1.A.l. 5 DEMERITS. 
6. [ J Shellfish not being kept in original contaJner; [ I seafood products misrepresented. 

Rules 2.1 .8.2 and 2.1.8.3. 1 DEME",R.:-IT,-S:,-'_,---=-.,..-.,.....,...,....=-=-=====- _ 
7.	 Mea: and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. 

-;:--;::--;--;----,,,--_-'-F..=OOD PREPARATION AND PROTECTION 
8.	 Cooked and/or prepared foods are subjected to cross contaminatIon, from [ J raw foods 

or [ Jother 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.l. and 2.3.8.5. 5 DEMERITS. 
10. Raw [	 I fruits and/or [ 1vegetables are not washed before befng used and/or served. 

Rule 204.8.1. 2. DEMERITS. 
11.	 Food confael surfaces not: [ Jwashed, t I rinsed, and/or [ 1sanitized alter each use 

and following any kind of operation when contamination may have occurred. 
Rule 5.1 A3. 2. DEMERITS. 

12, Food (Ice) contact surfaces are Improperly: I I deSigned, [ ] constructed. r ]Installed,
[ 1maintained and/or [ ] located. Rules 4.2.A., 4.2.8., 4.3.A., 4.3.8. 2. DEMERITS. 

13. Food not protected during storage/display: [	 J food telt uncovered, r 1tood improperly 
stored on floor, [ J lood containers in cold sto ge double stacked or nested, 
( J sneeze guards absent. Rules 2.2.A 1., 2.4.F.7. 2. DEMERITS. 

14. Instiluuons: Ghost tray(s) [	 J not kept, I 1not dated, Rule 10.2 [ ]1/2 PlOt milk not 
retained, [ 1schools: milk not kept at 40'F, or below. Rule 2 1.B.l. 2 DEMERITS. 

15. Storage of [ J food and/or [ Jbeverages in Ioe or water is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

'lB.l"	 JUnwrapped and/or [ J potentially hazardous food products previously served to lhe 
public were being reused. Rule 2.4.J.l. 5 DEMERITS. 

17. Open cans were being used improperly to store food. Aule 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Potenll lIy hazardous food(s) not being: [	 Jreheated [ Jcooked long enough to be 

adequately heated to all parts Rule 2A.G.3. 5 DEMERITS. 
19. Prepared polentially hazardous fooos reqUiring refrigeration are not being rapidly cooled 

to 45' or below. The measured temperature was [ JoF. Rule 2.3.C.3. 5 DEMERITS. 
2QT-J Frozen food not being kepI at oaF, or below: [ 1improper thawing. The measured 

temperature was [ JoF. Rule 2.3.CA. 5 DEMERITS. 
21:' Potentially hazardous hot food(s) nol being stored al 140°F or above. The measured 

temperature was I J OF. Rules 2.4.G. 1., 2.4.H.l.a. 5 DEMERITS. 
22. Potentially hazardous cold fced(s) not being stored at 45°F or below. The measured 

temperature was I J oF. Rules 2.4.G.l., and 2A.H.l.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There Is less than 1/4 cubic fo 1 of refrigeration per meal. 

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

1 DEMERIT. 
25. Accurate thermometers not available or used 10 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:[	 I communicable cfIsease(s), [ J boils, [ J Infected wound(s), 

[ 1respiratory or [ Igastrointestinal infection, are preparing and serving food. 
Rule 3.1.A. 5 DEMERITS. .~ _ 

28. Personnel: [	 1wilh dirty hands and/or [ Jsmoking when preparing and serving food, 
[ ) with poor hygienic practice, I Jeating, drinking, in food preparation and/or dish
washing areas. Rules 3.2.A., 3.2.8.. and 3A.A. 5 DEMERITS. 

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

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

sa ms), [ I not easily cleanable. Rules 4, 1.A.• 4.2.A., and 4.2.B. 2 DEMERITS. 
31. Single service articles improperly:	 [ ] stored, I I dispensed. [ J handled, [ I reused, 

Rules 4A.A. and 5.2.C. 2 DEMERITS. 
32. Wiping cloths: [ I dirty, [ Jnot stored properly in san\tizJng solutions Rule 5.1.B. 

1 DEMERIT. 

DISHWASHING 

MANUAL DISHWASHING: 
33. Dishes/utensils not being: I scraped, [ 1soaked, l I preflushed. Rule 5.1.CA. 

1 DEMERIT. 
34. Dishes/utensils are not baing washed in a detergent solution havIng a tamperature 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 

...1~'" ........ ... .......... , .... .....1 ",t I"' .... "'. 'I "'7nClC" Th"" ..... ""' ..... , ,;""~ t"" ........."",.."t, ,ra ..,"'~ r T0l="
 

TOXIC MATERIALS 
47.	 JToxic materials, [ I personal medicalions and/or r Jfirst-sid suppltes were: 

J improperly stored, [ Jlabeled, [ 1used in food. Rule 7.12. 5 DEMERITS. 

WATER SUPPLY 

48. [	 JA copy of the current water analysIs was not available at the facilny. 
[ JFurther testing may be required. Rule 6.1. E.3 2 DEMERITS. 

49. [	 1Wat r tested and found 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 

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

1sinks, [ 1dishwashers, or I 1lavatories. Rule 6,1.0.1. 5 DEMERITS. 
52. (Mobile food units) The water st	 rage tank: [ Jdoes not have adequate storage, 

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

____W~A:..:.S=_T:..::EWATERDISPOSAL 

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

54. Wastewater was being improperly discharged onto the ground. Rule S.2.A. 4 DEMERITS. 

55. (Mobile foo	 units): [ J wa te waler storaae tank does not have adequate storage. 
Rule 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56. (	 ] Kilchen sink, [ J uftnty SinK, ( J grease trap, [ J drain, r Jplumbing; Is Improperly
f I sized. [ [Installed and/or maintained. Rules 6A.F. and 7.8 2 DEMERITS 

57~'	 A cross-eonne tlon, wilhout backflow dev,;e, eXists bel een the rinking and the ~ 
water systems at the: [ ] faucet hose. [ 1hot water heater, I J waler closets. 
[ J pther: RUle 6.4.C. 5 DEMERITS. 

TOILET AND HANDASHFACITlES-------

58.	 Toilets rooms: f I Completety enclosed, r JEquippedWith Sell·clo~lng. tigl11 fitting 
doors. [ 1prope,ly vented, [ III ue provld d. [ I covered waste receptaole (ladies). 
Rules 6.5, 6.6. and 6.7. 2 DEMERITS. 

59. Inadequate number of [ Jm Ie, and/or [ I famaiBiOiiets. The nm"'" of toilels are-:
[ I male and I I female. Rule 6.5 1 DEMERIT. 

60. Handwash lavatories: r Jclean, [ 1adequ":a":te=n=1I::m7b::e:":'r,-:[-::j-a-c-ce-s-s"'i"'le-, [ I t:XtW-s-
maintained, [ I hand cleansing soap, [ Jsanitary towel/hand drying devic9s not pro
vided [ Jcommon towel. Rules 6.3. and 6.8 4 DEMERITS. 

61. 
62. 
63. 

.7"'-:--:-::::---: -;__-:I~N:::SECT, RODENT & ANIMA CONTROL 
64. [ ) flies, [ I rooents, [ 1roaches, [ -gu"'i-;dec-d",o-')c] live animal" (Dlh;Cer~t;=hac.::nc......se-c-v-n-;·ly-o-r

were found on the premises. Rule 6.10. and 7.12,G 4 DEMERITS, 

65. Food service facilities: The outer[ JdOor3, [ J Windows, [ J skylights. [ ) transoms 
were not adequately screened. Rule 6.10.0 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls, oellings, [	 I not smooth, [ I properly constructed, [ J In disrepair,

[ Jdirty surfaces. Rules 7.1·7.6.1 DEMERIT. 
67.	 r J lightIng [ j ventilation inadequate, [ 1fixture(s) not shielded, [ Jdirty venlilation 

hood, [ ] ductwork, [ 1filt rs, 1 1 xhaust lans, Rul s 7.6,7.9,7.10. 1 DEMERIT. 
68. [	 1Prernises littered, [ J unnecessary equipment and articles preseOl_ Rule 7.11.A.l. 

1 DEMERIT. 
69. Improper storage of[ I cleaning equipment, I JImens. Rule 7.11.8. 1 DEMERIT, 

LODGING 
70. The sleepIng room(sl are: [	 Jinadequately venWated, unclean, I J In disrepair,

[ 1undersized; [ JIm ro er bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The [	 I Toilets, [ J lavatories. [ } showers, were not: [ J clean, [ I in good repair. 

Rules 12..3. and 12.9.0. 2 DEMER.ITS. 
72. [ J Hand cleansers, [ J towels, were: [ Jnot lound, [ )lnadequ te. Rule' 204 

2 DEMERITS. 
73	 The carpeting i not: [ 1claar~ [ 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: [ J hot water healers, [ J refl/gerators, [ 1clothes dryers, ( Jlloor 

fumaces found in sleeping rooms were not: [ I adequately vented, I J equipped with 
automatic pilots. [ Jequipped with an autom9ti~ ,,,,,,'mI .-.0'''_ 0_' ~- 
.d~a'CD''''''' 



UCENSE ISSUED YES ...1 

LICENSE POSTED YES ...J 

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

5 DEMERITS. 
~[]Urlpasie':-u':-r-Iz-e"'d-m-"'i"'lk-,~[~J-m-"'il"'k-products. [ 1cracked eggs.[ Iunpasteurized 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/or served. 

Rule 2.1.A.3. 5 DEMERITS. 
4.	 [ JUnlabel d, [ I Improperty labeled containers of food are being used and/or served. 

Rule 2.1.A2. 1 DEMERIT. 
S.	 Canned goods found:'TTleaking.[ TWith severe dents. [ J in rusty condition. 

and/or r Jswollen, Rule 2.1.A.l. 5 DEMER:.:I:..:T,::S.:....0;-0;---:-,.----,---,--,----- 
6.	 r JShellfish not being kept In original container; ( JseafOOd products misrepresented. 

Rul s 2.1 B.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 loods are subjecled to cross contaminallon, lrom ( J raw foods 

or I lather sources of contaminalion. RUles 2.2.A.l. and 2.3.6.5. 2 DEMERITS 
9.	 Employees handle raw and COOked Or prepared food products without thOIOUgh hand

washing in between Rules 2.2.A.l. and 2.3.B.5. 5 DEMERITS. 
10. Raw [	 Jfruits and/or r I veg tables are not washed before being used nd/Ol erved. 

Rule 2.4.6.1. 2 DEMERITS,'_-:----~--;-.,__.-:--..,,---;-_:__.,__.c:_,.__-:---,---
11.	 Food contact suriaces not: I I washed, I J rinsed, and/or [ I sanitized alter each use 

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

12. Food (Ice) contact sUriaces '='a-re"'i"'mp-ro-pe--;rl-y:-;[--;J-d:-e""siC--g-ned-"',-;-(---;J'-co-n-s"'tru-c-t-ed-;-.-:[--;j"-ln-s-ta""II'-e"'-d, 
I Jmaintained and/or [ Jlocated. RUles 4.2.A." 4.2.8, 4.3..6. .. 4,36. 2 DEMERITS. 

13. Food not protected during storage/display: r ]food left uncovered. [ Jfood Improperty 
stored on floor, r J rood containers in cold storage double stacked or nested,
I Jsneeze guards abse l. Rules 2.2.Al., 2.4,F7. 2 DEMERITS. 

14. Institutions; Ghost	 rayeSI [ I not kept, [ Jnot dated. Rule 10.2 [ J 1/2 pint milk not 
retained. l Jschools: m Ik not kept at 40'F, or below. RUle 2.1.8.1. 2 DEMERITS. 

15. Storage of [	 I load and/or [ I beverages In Ice or weter Is prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16.	 I ] Unwrapped and/or r Jpotentially hazardous food products previously served to the 
public were being reused. Rule 2..4.J.l. 5 DEMERITS. 

17. Open cans were being used Improperly to store food. Rule 2.3.8.7. 1 DEMERIT. 

FOOD TEMPERATURES 
18. Polenhally hazardous food s) not being: [	 I reheated [ rcooked 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 [ J 'F. Rule 2.3.C.3. 5 DEMERITS. 
20. [	 1Frozen food not being kept at O°F, or below: [ J improper thaWing. The measured 

temperature was [ J"F. Rule 2.3.C.4. 5 DEMERITS. 
21. Potentially hazardous hot foodes) not being stored at 140"F or above. The measured 

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

temperature was [ 1oF. Rules 2.4.G.l • and 2.4.H.1.b. 5 DEMERITS. 
23. Crowded refrigeration:	 There is less than 1/4 cu Ic foot of refrigeration per meal. 

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

1 DEME.RIT. 
25. Accur te thermometers not available or used to evaluate hot holding, cooking. reheating. 

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

PERSONNEL 

26. No certified food h ndler/managel. Rutes 3.5. 
27. Personnel wither 1communicable disease(s), I Jbolls, [ 1infected wound(s). 

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

28. P rsonnel: [	 Jwith dirty hands andlor [ 1smoking when preparing and serving food. 
[ I with poor hygienic practice. [ Jeating. dlinking. in food preparation and/or dish· 
washing areas. Rules 3.2.A.. 3.2.6., 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 suriaces of equipment: {	 )In disrepair (cracks. chips, pits. open 
seams), r I not easilY cleanable Rules 4.1.A .. 42.A" and 4.2.6. 2 DEMERITS. 

31. Single service artIcles Improperly:	 I Istored, [ Idispensed. r Jhandled, ( 1reused. 
Rules 4.4.A. and 52.C. 2 DEMERITS. 

32 WIping c1olhs: I I dirty. I I nol staled prop rty in sanitiZing solU1lons Rule 5.1.6. 
1 DEMERIT. 

OISHWASHING 

MANUAL DISHWASHING: 
33. Dishes/utensils I10t being: I scraped, [ Isoaked. [ 1prellushed. Rule 5.1.C.4. 

1 DEMERIT. 
34.	 Dishes/utenslls are not being washed in a detergenl solullon havfng a temperature of at 

least 120·F. The measured temperature was [ J 'F. Rule 5.1.C.5. 2 DEMERITS. 
,5.	 Dishes/utensils are not being sanitized by immersion 10130 seconds in clean hot water 

wilh at temoerat"r" af at least 170'F. The measured temoerature was i l'F. 

PURPOSE 
REGUL-b.R. 1 
FOLLOW-UP 2 ESTAB. TYPE 
COMPLAINT 3 
INVESTIGATION 4 rn
 follow·upNEW/OTHER 5 

=-:--o-=-:-__....,.,---,.---,- -=-T.=O;::.XIC MATERIALS 
47.	 JToxic matenals, I 1personal medicatiof\s and/or [ ] first-aid supplies were: 

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

WATER SUPPLY 

48. [	 1A copy of the current water analysis was not available at the tacllllV. 
[ ) Further lesting may be reqUired. Rule 6.1.E.3. 2 DEMERITS. 

49. [ JWater tested and lound 10 be unsalisfact0l)!. Rule 6.1 ..1\.. 1 5 DEMERITS. 
50. The free chi line was less than 0.25 ppm. The measured chlorine reSidual was 

{ J ppm. Rule 6. t .A.2. 5 DEMERITS. 
51. [	 J Hot and { 1cofd water (under pressure) was not provided to the: 

I J slnks. [ J dishwashers. or [ Jlavatories. Rule 6.1 .D.1. 5 DE ERITS. 
52.IMOblle food units) The water storage tank: [ ] does not have adequate storage. 

Iis not being properly cleaned and sanitized after each day's use.
 
Ru e 8.1.C.l. 2 DEMERITS.
 

WASTEWATER DISPOSAL 

53. The subSUrface disposal system was found to be suriacmg. Rule 6.2.A. 4 DEMERITS. 

54. Wastewater was being ,,"ploperly 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. [	 IKitchen sink. r 1utility smk. r Jgrease trap. r 1drain. I Jplumbing; is irnproperly 
! 1sized, [ Jinstalled and/or maintained. Rules 6.4.F. and 78. 2 DEMERITS. 

57.	 A oross-connection, without backflow deVice, exists between the annking and the waste· 
water systems at the: [ ) laucet hose, [ ] hot water heater. [ I water closets. 
[ ] other: Rule 6.4.C. 5 DEMERITS. 

-----~-----:=T-=O"'IL·ETAND HANDWASH FACi!.ITI;;:E:::S--------

58. Toilets rooms: [ JCompletely enclosed, [ 1Equipped with seIH:loslng, tight ~lImg 
doors. r 1properly vented, ( I tissue provided, I Icovered waste receptacle (I dies). 
Rules 6.5, 6.6. nd 6.7. 2 D:.:E"'M::;E:.:R.::I..:,TS:;:..:...,---;-;_....,...-:-;;"..,...-;;:: --;--;~---

59. Inadequate number of [ I male, andlor [ I female toilets. The number of toilets are: 
~ J male and [ Jlemale. Rule 6.5 1 DEMEI'IIT. 
60. Handwash lavatories: [	 ] clean, [ I ifctequate number, [ 1aocesslble. r I fixtures 

maintained, [ Jhand cleansing soap. [ J sanitary toweVhand drying devices not pro
Vided [ ] common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. l llnad qu Ie, [ I uncovered containers were be og used. Rule 6.9. 2 DEMERITS. 
62.. Storage areas were not ( ] clean, ( ] 'ree of liller, Rule 6.9.6.4. 2 DEMERITS. 
63. Storage areas are not constructed to be: r ]Inacoessible to vermin, [ J asily cleaned, 

I I refuse bIn of questionable safety. Ruies 6.9 and 6.10. 2 DEMERITS. 

_______-..:IN:,:S=:E::,:C:::T.:.!,.R::,:ODENT & ANIMAL CONTROL 

64. [	 1flies. [ Jrodents, [ 1roaches. r JIllte animals (other than security or guide dogs) 
were found on the premises. Rule 6.10. and 7.12.G. 4 DEME.RITS. 

65. Food service facilities: The ouler 1doors, [ 1windows, [ J skylights. [ ] transoms 
were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACIlITIES 
66. Floors, walls, ceilings, [	 ] not smooth,' J properly constructed. [ J in disrepaIr, 

I J dirty surfaces. Rules 7.1'7.6. 1 DEMERIT. 
67. [	 1Lighting [ Iventllallon inadequate. [ 1lixture(s) not shielded. [ Idirty v ntllallon 

hoods, I Iductwork, r 1fillers. r Jexhaust Ian Rules 7.6. 7.9, 7.10. 1 DEMERIT 
68.	 r J PremiSes littered, [ I unnecessary eqUipment and' articles presenf. Rule 7.11.A.1. 

1 DEMERIT. 
69. Improper storage all Jclean ng eqUipment. [ ) linens. Rule 7.11'J3.1OEMERIT. 

LODGtNG 
70. The sleep ng room(s) are: [	 Jmadequately ventltated. unclean. [ J in disrepair. 

( I undersized: [ I Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. 
71. The (	 I Toiiets. ( I lavatories, [ 1showers, were nat l I clean. { lin good repair. 

RUles 12.3. and 12.9.D. 2 DEMERITS. 
72. [	 JHand cleansers. r !towels. were; [ ! not found. { jlnadequate. Rule 12.4 

2 DEMERITS. 
73. The carpeting Is not [ 1clean, [ lin good re air. Rule 12.9.C. 1 DEMERIT. 
74. Drlnkln glasses not suitably santtlzed and packaged. Rule 12.• 2 DEMERITS. 
75. Gas Appliances: r J hot water heaters. [ J refrigerators. [ 1clothes dryers, [ J noor 

fumaces found in sleeping lOoms were not: [ 1adequately vented, [ Jequipped with 
automatic pilots. [ 1equipped with an automatic coatrol v.alv ~ul., 1? '" 

4DE.MERITS 
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CITY OF PORTLAND, MAINE
 

FOOD SERVICE HEALTH
 
INSPECTION REPORT
 

MCD # ESTAB # PURPOSE 
REGUUlR. .... 1 
FOLLOW·UP .. ..2~ ITIJJJ I--,---j--,---r-+--r-r-~~---,--t COMPUllNT.. .. 3 

LICENSE ISSUED YES NO ...J 

LICENSE POSTED YES :J NO ...J 

FOOD SUPPLY AND SOURCE 
1.	 [ I Spoiled and/or [ I adulterated foods are being used'-a-n-d""/o-r-s-e-rv-e-dc-.'=R-u.,.le-2=-.-,1""'.A,--.-1.

5 DEMERITS. 
2.	 [ 1Unpasteurized miik, [ 1milk products, [ Jcracked eggs,[ 1unpasteurized egg 

products being used and/or served. Rules 2.1.B.4. 5 DEME,R:..:.:..IT:..:S:.;.---.,._---.,.__---.,.__ 
Canned foods from an unapproved source on premises, being used and/or served. 
Rule 2.1.A.3. 5 DEME=R:.:I:.:T,e::S:..,'-:-~-;---:-:--__;--;--;--~----.-___r,...--__;-

4.	 [ IUnlabeled, [' 1improperly labeled conlalners of food re being used and/or served. 
Ru e 2.1.A.2. 1 DEMERIT. 

S,Canned goods found: [ ]lealdn9.1 J with severe dents. [ JIn rustY condibon, 
and/or [ I swollen. Rule 2.1.A.l 5 DEMERITS. 

6.	 [ I Sheiifish not being kept In original container; [ I seafood products misrepresented. 
!'lules 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 A:.:.N:.::;D""P...:.R:..:O;.:T..::EI..::C..:..TI:.::;O..:..N;..,.---,._-,--.,..-----,.__ 
8.	 Cooked and/or prepared loods are subjected to cross contamInation, from 1 I raw foods 

or I I other sources of contamination. Rules 2.2.A.l. and 2.3.8.5. 2 DEMERITS 
Employees handle raw and cooked or prepared food products without thorough hand· 
washing in between. Rules 2.2.A.l. and 2.38.5. 5 DEMERITS. 

10. Raw [	 J frUiIS and/or [ Jvegetables are not washed before being used and/or served. 
Rule 2.48.1. 2 DEMERITS. 

11. Food contact suriaces not: [ I washed, r j nnsed. and/or I I sanihzed altere ch use 
nd following any kind of operation when contamination may have occurred.
 

Rule 5.1.A.3. 2. DEMERITS.
 
12. Food (Ice) conta t suriaces are Improperly: r Idesigned, [ I conslructed, [ 1Installed. 
_~talned and/or [ Jlocated. Rules 42A. 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS. 
13. Food not protected during storage/display: r 1food left uncovered, r llood Improperly 

stored on floor, I 1food con ainers in cold storage double stacked or nesled, 
[ Jsneeze guards absent. Rule 2.2.A.l .. 2AF.7. 2 DEMERITS. 

14. InslilutlOns; Ghost ,ray(s/l Jnol kept, [ Jnot dated, Rule 10.2 { )1/2 pint milk not 
retalned, [ Jschools: m Ik not kept at 4OD F, or below. Rule 2.1.8.1. 2 DEMERITS. 

15. Storage of r 1food and/or r Ibeverages In Ice or water s prohibited. Rule 2.4.1.2. 
2 DEMERITS. 

16. [	 1Un_pped and/or [ 1potentially hazardous lood prOducts previously served to the 
publiC were being reused. Rule 2.4.J.l. 5 DEMERITS. 

17. Open cans wer beIng used improperly to store food. Rule 2.3.8.7. 1 DE:MERIT. 

FOOD TEMPERATURES 

18.	 Potentfaliy hazardOUS food(s) not being: r I reheated [ I cooked long enough to be 
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 t mperature was ( 1OF. Rule 2.3.C.3. 5 DEMERITS. 

20. [	 I Frozen food nOl being kept at O'F, Or below [ J improper thawing. The measured 
temperature was [ j OF. Rule 2.3.C.4. 5 DEMERITS. 

21. Potentially haZBrOous hor food(s) nol being stored at 140°F or above. The measured 
temperature was [ 1DF. Rules 2.4.G.1 .• 2.4 H.1.a. 5 DEMERITS. 

22. Potentially hazardous cold tood(s) not being stored al 45°F or below. The measured 
lemperature was r 1oF. Rules 2A.G.l .. and 2,4.H.1.b. 5 DEMERITS. 

23. Crowded refrigeration:	 There is less than 1/4 cubIC foot of refrlgeratJon 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. Accurat th rmometers not available or used to evaluate hot holding, oooking. reheallng, 
and refrigerated storage temperatures. Rules 2.3.C.l. and 2.3.0.2. 1 DEMERIT. 

PERSONNEL 

26. No certified food Mandler/manager. Rules 3.5. 
27. Personnel with:[	 1communtcable disease(s), [ I boils, [ ] infected wound(s), 

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

28. Personnel: [	 Jwith dirty hands and/or [ Jsmoking when preparing and serving food, 
[ Jwith poor hygienic practice, [ I eating, drinking, in load preparation and/or dish· 
washing areas. Rules 3.2.A., 3.2.8 .. and 3A.A. 5 DEMERITS, 

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

FOOD EQUIPMENT AND UTENSILS. V It .. t3' 

31. Single service articles Improperly: [ I stored, [ 1dispensed, r Jhandled, [ 1reused. 
Rules 4.4.A. and 5.2.C 2 DEMERITS. 

32. Wiping cloths: ( I dirty. [ I not stored property in sanlUzlng solutions Rule 5.1.8. 
1 DEMERIT. 

DISHWASHING 

MANUAL DISHWASHING: 
n	 Dishes/utensils not beIng: J scraped, [ J soaked, I I preflushed. Rule 5.1.CA. 

1 DEMERIT. 
34. Dishes/utensils ate not being wasned in a detergent solution h vlng a temperature of at 

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

with ~t t~mner~llJr~ of all~ast 170"F The measured temoeralure was f j.F. 

INVESTIGATION. .. .. 4
 
NEW/OTHER 5
 

OJ 
ESTAB. TYPE Rein:jpectiQn to be conducted 

within __ days 
day letter of 

follow-up 

TOXIC MATERIALS 
47.	 Toxic materials, [ Jpersonal medications and/or r 1first-aid supplies were: 

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

WATER suPPi.'''''y,-------- ---- 

"'4.,..8.""'r~J..,.A-c-op-y-o..,.f~th-e-c-ur-re-n-tw-a-t-er-a-n';';aly:""s:""ls:""w-'--a'::"s:""n';';o"":lavailable at the facilily. 
r I Further testing may be required. Rule 6.1.E.3 2 DEMERITS. 

49. [	 JWater tested and found to be unsatisfactory. Rule 6.1Al. 5 DEMERITS. 
50. The free chlorine was less than 0.25 ppm. The measured chlOrine reSidual was 

[ I ppm. RUf~ 6.1.A.2 5 DEMERITS. 
51. [	 1Hot and [ Jcold water (under p·r~e::s~s:::ur':-:e-;-)~wc:a-s-:n:-:o-;-tc:p-:ro,.-v··icd:;-ed-:;-:t-o.,th;-e-:-------

[ J sinks. [ Jdishwashers, or [ ] lavatories. Rule 6.1.0.1. 5 DEMERITS. 
52. fMobile food units) The water storage tank: [ Jdoes not have adequate storage, 

115 not being properly cleaned and sanitize after each day's use.
 
Rule 8.1.C.l. 2 DEMERITS.
 

WASTEWATER DISPOSAL 

53. The subsurfac dispDsal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS. 

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

55.	 (Mobilefood units): r I waste water storage Ian" does no~ have adequate storage. 
Rufe 8.1.C.2. 4 DEMERITS. 

PLUMBING 

56 [ I KItchen Sink, r I utility Sink, [ J grease trap, r Jdrain. [ ] plumbing; is improperly 
[ Jsized, [ JInstalled and/or maintained. Rules 6A.F. and 7.8. 2 DEMERITS. 

57.	 A cross·connectlon, withOut backflow device, exists between the drinking and tht: wasle· 
water systems at the: [ I faucet hose, [ 1hot water heater, [ Jwater closets, 
~ 1other: Rule 6.4.C. 5 DEMERITS. 

TOILET ANDHAND ASH FACILITIES 
58. Toilels rooms: [	 ICompletety enclosed, [ 1EqUipped wit"'h=-s:....e"'If·-cl,-o..,.s;-ng-,-tl-g:-ht fitting 

doors, [ Jproper y vented, [ ] tissue provided, I Jcovered waste receptacle (ladies). 
Rulas 6.5,6.6. and 6,7. 2 DEMERITS. 

59, Inadequate number of [ J male, and/or [ 1female toilets. The number or toilets are: 
[ Jmale and r Ilemale. Rule 6.5 1 DEMERIT 

60. Handwash lavatOries: [	 I clean, [ I adequate number, r 1accessible, [ I fixtures 
maintained, [ 1hand cleansing soap, [ Jsanitary lowellhand drying devices not pro
vided [ j common towel. Rules 6.3. and 6.8 4 DEMERITS. 

RUBBISH 
61. l	 I inadequate, r I uncovered containers were baing used. Rule 6.9. 2 DEMeRITS. 
62. Storage areas were not [ I clean, I ) free of litter, Rule e,9.BA. 2 DEMERtTS. 
63. Storage areas are not constructed to be: [	 1inacceSSIble (0 vermin, [ ] easily cleaned. 

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

INSECT, RODENT & ANIMAL CONmOL 
"'6"'4-.':'[-:-J'::cflic-e-s,""'[:--:jC-r-o"'de-·n-t-s":'.r~l;:r'::o~a!..:ch~e'::s'::.:;[-:':';'J~'ive:'::a~n:;:im:::::a;:ls':;(:::o~tti·~e:":r-::th:::'a::n-se-c-u"'ri:-ty-o"-r-g-u"'id"'e--'do"'-g-s'7)-

\Vere found on the premises. Rule 6.10. and 7.12.G. 4._D=-E:.:M:..:.E:;R.....:..IT:..:S:..:...,---:--: _ 
65. Food service facilities: The outer [	 I doors, [ I windows, [ j skylights, [ J transoms 

were not adequately screened. Rule 6.10.0. 4 DEMERITS. 

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES 
66. Floors, walls. ceilings. [	 I not smooth, r I properly constructed, [ I in disrep lr, 

[ I dirty surfaces. Rules 7.1·7.6.1 DEMERIT. 
67.	 r JUghting [ J ventilation Inadequate, [ Jflxture(s) not shielded. [ 1diny ventilation 

hoods. [ J ductwork, ( I filter, [ Jexhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. 
68. [	 JPremises littered, r I unnecessary eqUipment and articles pre enl Rule 7.11.A.1. 

1 DEMERIT. 
69. Improper s10rage of[ I cleaning equipment, r !linens. Rule 7.11.8. 1 DEMERIT. 

LODGING 
70. The sleeping room(s) are: I I Inadequately ventilated, uncle n. [ lin disrepair,

I 1undersized; [ jlmproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT 
71. Tne r I Toilets, r jlavatorles, [ I showers, were not: [ Jclean, [ lin good repalr. 

Rules 12.3. and 12.9.0. 2 DEMERITS. 
72. [ IHand cleansers, [ 1towels, were: r Inot found, [ 1inadequate. Rule 12.4 

2 DEMERITS. 
73. The carpellng is nol. r Jclean, [ Jin good repair. RUle 12.9.C 1 DEMERIT. 
74. Dnnklllg glasses not SUitably sanitized and packaged. Rule 12.6. 2 DEMERITS. 
75. Gas Appliances: [	 Ihot water heaters, [ I refrigerators, [ 1clothes dryers, [ J floor 

furnaces found in sleeping rooms were not: [ 1adequately vented, [ J equipped with 
automatic pilots. [ I equipped with an automatic conlrol valve. Rule 12..1 Q.. 
4DEMERIT~ 


