CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTICN REPORT

N 1.." -
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Soas ; - ; AT Fa— -, r O A
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5] o111 1] | [SaNI#| ROCMS | SEATS YR, | MO. | DAY | ?Sffoﬁf‘us' 2 |ESTAB. TYPE Relnspoction to be conducted ..
‘ 01 5‘ 17 | GJ | ] ‘ “ STES - | COMPLAINT - #1 5 ‘ within___ gaysl o of sor
: d Lo ] | eyl Lo | INvESTIGATION L | — . daylefiero —
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TOXIC MATERIALS L
FOOD SUPPLY AND SOURCE _ sk g _ - i i
i i terials, rsenal medications and/or S-aid supplies wera:
1. ESD] é%ﬁgiég% Sandfor T} acultgrated foo_q.s. are being used. and/o? sen._'?d. Hgle 21.A1. 47, E }I;I;gglrc‘:) ;aﬁ;ré :oregj. E pflabeled, O e, By 1. S DEMERITS,
L Unpasteurized reilk, [ ] milk products, [ -] cracked eggs.[ ] un_pasteurized egg
z Eargducg being used and/or served. Rules 2.1.8.4. 5 DEl gnn‘su - Ed RSO
& %ﬁ{;ngd‘l 1.20:? s?%‘éhﬁ%&#@? foVEd S0uIGe ON PrEMISES: feing used_:_ir.] _<:>r Senec 43, [ 1Acopy of the current water analysis was not available iétpglfesmcﬂw-
4. Urila:béle:d [ jimproperly labeled containers of food are being used and/or served. ] Further testing may be regquired. HI:J|6 6.1.E.3. 2 DEM ) e
i [HU}GZ TAZ. 1 DEMERIT. 29, [ {Water tested and found 10 be unsatsfactory. Rule 6.1.A.1. 5 DEMERITS.
& Cannec goods found: [ | leaking, [ ] with severe dents: [ ] in rusty condition, 0. The frae chioring was joss than 0.25 ppm. The measured chioring residual was
" andfor[ 1swollen; Rule 2.1.A.1. 5 DEMERITS. — | ppm_[Huie ?d1 AL ?D(;EMER"?,}Q) T
i ing kept in ofigi iner; [ ] seafood products misrepresented. 1. T THotand [ 1 cold water {unger pressur "
& E?u}esshze 11”13}12“:;;3 E[Q?Blfg?t'lmt;‘)irll\%géll'lgg?tak L F : 3 %sinks,[ }c}ishwashers. or| ]lavatories. Rule 8.1.0.1. § DEMEFIH;?.
dor .T.A2. § DEMERITS. - - . e food units) The water storage tank: [ ] does not have adequate storage,
7. Mestandormeat p__foduc’ts no_t USDA_&_PPI’OVEd- fe _A-2 - ' > {M(])?;?\o?%eiﬁ:gl pn)'operly cleaned a%d sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule £8.1.C.1. 2 DEMERITS.

. wed andfor prepared foods are subjected to cross contamination, from [ ]raw foods

¢ Sro F l]a?:th?ar sol?rczfs of contamination. Rules 2.2.A.7, and 2.3.B.5. 2 DEMERI:’? — RS TEETER DISPOSAL
cooked or prepared food products-without therough hand- . -

® \'Ev?g?gge o Egﬁgf‘&’j@g S3A1 and 8.5.55. 5 DEMERITS. - 53, The subsurace disposal system was found to be surfacing. Rule 6.2.A, 4 DEMERITS.

0. Raw [ ]iruits andfor [ | vegetables are not washed befors being usod ancfor served. 54, Wastewater was being Impropeny gischarged onto the ground, Rule 6.2.A. 4 DEMERITS.
_Rule 2481, 2 DEMERITS, ™ 55, (Miobiie food_units): [ ] waste water storage tank does not have adequate storage.
11, Food contact surfaces not: | | washed, [ ] rinsed, andfor [ ] sanitized after each use Rule 8.1.C.2. 4 DEMERITS. © = " AR RN
" and foliowing any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. TSI
i tact surfaces are improporty: [ ] designed, [ ] constructed, ins B BLUIBING
12 Fo??ng?rft)aﬁn%%%nd!gr[ Ylocated, Rules 4.2.4., 42.8., 4.3.A, 4.3.8. 2 DEMERITS, s T T i S T e o T g T TG e
18, Food not protected ¢urag storageldi'sp!a){é[st ! f°°dd'§ﬂb‘f3 i?;ﬁﬂig"ér gé&%‘?mpmpe”" %- E %sizgd?[ ‘] in'staiied and/or maintained. Ruleé 6.4.F and 7.5. 2 DEMERITS.
?to;i?qggzgoggag—ds] ;%%2%?%%;2?3.5;2 N 2.2!.—2.%'? 2 gEMERlTs_ : ' 57... A cross-connaction, .wﬁhom backglow _devicﬁé :a\ﬁ;}zrbﬁé\gg;n{th? ﬂg{'e'?"é oggdts the waste-
TZ. Instiutions; GRost tray(s) [ | ot kept, [ ] not dated, Ruie 10.2 [ °] 1/2 pint milk not gvaEe;tggtemS atthe: [ ] faucet hose, [ ] hot wat L & DEMERITS.
" retained, | ] schools! milk not kept at 40°F, or below. Ruie 2.1.8.1. ‘2 DEMERITS. :
15. Storage of [ ] food and/or [ ] beverages in ice or water is prohibited, Ruie 2.4.1.2.
2 DEMERITS.

TOILET AND HANDWASH FACILITIES _
5E. Toilets rooms: | ] Completely enclosed, [ ] Equipped with self-closing, tight fitting

} i to the
16, | ] Unwrapped anc/or [ | potentiaily. hazardous food products previously served to!
g::ut])lic were?being reused. Rule 2.4.J.1. 5 DEMERITS. S ERL

] ' doors, roperly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies}).
17. Gpen cans were being used improperly to store food. Rule 2.3.8.7.. 1 DEMERIT. B 6[‘5’15‘.6‘9&“3' o DEMERITS. .
FOOD TEMPERATURES 58, Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:

ST T cooked | o [ Imale and [ ]female. Rue 6.5 1 DEMERIT.
.. Potentially hazardous food(s) not being: [ 1 reheatet [ 1 cooked long enoughn to ve. - ; h lavalories: [} ciean, [ - 1 adequate nurber, [ ] accessible, - } fixtures - -
_ adequately-heated 1o all parts Rule 2.4.G.2. 5 DEMERITS. - & = "~ & zaa?r?gjiz h [v ]h;m " E:Ie}ansing écaip : ._‘]Jsamtary Coashand dning davicas ot pro-
1S, Prepared potentially hazardous foods raquiring. réfrigeration are notbeing rapidly cooled - vided [ ] common towel. Rulds 6.3. and 6.8 4 DEMERITS. .~ R
o 459 or below, The measured temperature was T }°F, Rule 2.3.C.3:- § DEMERITS.
20. [ Frozen food not being kept at 0°F,or below: |-~ ] impreper thawing. The measured.
temperature was - T °F Rulg 2.3.C.4.. 5. DEMERITS. ARt RUBEISH
AR Ao el o ey B ey Ja'F ot abowo. The measured. 87, [ {inadequate, | ] uncovered containers were being used. Rule 6.9, 2 DEMERITS.
22, Potentially hazardous cotd iood(s) not being:stored at 45°F o7 below. The-measured. 62. Storage arees wers not| ] clean, [ ] free of litter, Rule 6.9.6.4. 2 DEMERITS,
. tormperature was [ - -1 °F. Rules 2.4.G.1.. and 2.4.H.A'b. 5 DEMERITS. /- - L 63. Storage areas are not constructed to ber [ ] macces;abie to \Saémlga[ng easlly cleaned,
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal. [ 1refuse bin of questionable satety. Ruies 6.8 and £.10. 2 DEM -
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2.4.L.1., and 2.1.A,

1

o
=]

Nl

e

1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 64..[ -] fies, [T rodents, [ ] roaches, [} iive animals. (other than security.or guide dogs)’
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2: 1 DEMERIT. - were-found onithe premises. Rule 610 and.7.12.G.- 4 DEMERITS, /Dl s
65.7Food service facllities: The outer [:] doors, [ ] windows, | ] skylights, [ T transoms
PERSONNEL : " were not adequately screened. Rule 6.10.0. 4 DEMERITS. im0

26. No certified food handler/manager. Rules 3.5,
27 Parsorinel with:[ -a_communicable»disease(s);{:'-}boils;[ _infected wound(s), -1
'L_‘ ] respirgtory eril’ | gasirointestinal infaction; are preparing and'serving food
oRule 3A S DEMERITS, iy i PES R
28: Personnel: [ with dirty- hands and/or.[.~ 1. smoking when praparing ang serving food, -
© [+ Twith poot-hygienic practice. [ ] eating;:drinking, i food preparation:and/or dishs:~ "

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, [ ] in disrepair,
[ ldirty surfaces. Rules 7.1-7.6. 1 DEMERIT. ’

67. [ ltghting[ ] ventilation inadequate, [ ]ﬁxture(s'_)' not shielded, T ] dirty ventiiation

66.

o

- washing areas. Rules 2.2.A53.2.B., and:3.4A: 5 DEMERITS.

) : ] i Y hoods, [ ] ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10, 1 DEMERIT.
28. Halr restraints not worn by food nandiers. Ruls 3.3.8. 1 DEMERITS. 68. ] D}EPer%rgiﬁes iittered, [ ] unnecessary equipment and articles presert. Rule 7.11.A.1.
1 .
. FOOD EQUIPMENT AND UTENSILS i . 69. Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.5, 1 DEMERIT,
30. Food/non food contact surfaces of equipment: [ ] in disrepalr (cracks, chips, pits, open

seams}, [ ] not easily cleanable. Rules 4.1.A., 4,2.A., and 4.2.B. :2 DEMERITS.

.- 31. Single service articles improperly: [ ] stored, dispensed, ‘handled, re §
Rules 4.4.A. and 5.2.C. 2DEM!¥RI?S! [ Jdp [ }":" [ Ireused LODGING

i - 70. The sleaping room 2 i i in di i
32. Wiping cloths: [ ]dirty, [ ] not stored properly in sanitizing sclutions Rule 5.1.8, ) (]S) e I rnadequately ventiated, anotean, [ 1in dicrepar,

; oL e [ e, | s S 12 . { DEERT

e — -k S
MANUAL DI SRS . b piand cles \ els, were: [ ] notfound, [ ] inadequate. Rule 12.4
33. ?igléi‘sliuée&siis not being: { Iseraped, [ ] soaked, [_ ]preﬁushg:q. Rule 5.1.C.4.. 73

7 - The carpeting is not: [ 1clean, [ ] in good rapair. Ruls 12.9.C. 1 DEMERIT.
4.

34. Dishes/utensils are not being washed in & deter

: : Drinki itably sanit
gent solution having a temperatire of &t ing glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

least 120°F. The measured lemperature was °F, Rule 5.1.6.5, 2 DEMERI 75. Gas Appliances: [ Thot water heaters, [ -| refrigerators: | ] clothes drvers. . THeer
35.:Dishesiutensils are [ ) > 2 DEMERITS. = furnaces found in sleeping.rooms were noti|: 'gerators, [ .1 dryers, [ -] flaor.

o/ LS ! ‘not beingsanitized by.immersion-1or 30, ol
withiat temperature of at.leagt-_'l'?'mF ’l'hy e 30 sacon
~Rule 5.1.C.5.2. 4 DEMERITS. 1 ;

36, D!shes{utens_i_l;. argnot.being:sanitized
solution: containing 50: ppm chicrine minim

The'measured residual was:|: P2
Rula $.1.C..5.h. 74 DEMERITS.

7. No Ghemical tost kit provided, Rle 5.9.0.2.b- 1 DEMERIE ™
MECHANIGAL DISHWASHING. R

38. Hot water sanitization: The wash-watertempera:.ure was not at ie 5 N
sured temperatura was[ " 1°F Rule 5.1.D.3b; 2 DEMERITSﬁit"MO--E The mea
39.-:._7;1]9 final sanitization finse-water temperature. was:not atjeast 1507
temperature was [ - H R Rule 5.1.D.3,b5 4 DEMERITS, 7
40.:Sustained 165°F hot water dishwashing machine. .. °F Rule.5.1

] adequately: vented,: [T equipped.wi
uipped.with.an utomaf] __eqt I-v;lfze B %%Hlp??d_mth”__:

mmersion:for.one minute in
um:and:at-a‘termperatures of
PR and !

+ [TEMS IN GRAY SHADED AREAS ARE 4
SOON AS POSSIBLE; NOTIFY DEPART!

AND 8 DEMERITS ITEMS - CORRECT AS
MENT WHEN CORRECTED - 874-8300 X 8703

N - | -
L

n ¥ ;‘ %‘.’!

41. Chemical sanitizers: The wash-water temperatura was. not at Ieasti120°F. “ /

tempfentature was [ 1°F Rule §.1.D.4.c.(1). 2 DEMBRITS. / e /
:g. %ann:nzlng chemicals not automatically dispensed. Hule 5.1.0.4.6. (2. 2 DEMERITS ! | i

. The chemicals sanilizing rinse water temperature was not at | ° y : }

temperatf::re was [° 1°F. Rule 5.1:D.4.c.{3). 2 DEMERETg.aSt 130 R The measured i \\ //,:‘/ i '
44, N.o chemical test kit provided. Rule 5.1.D.4.b.'1 DEMERIT, o B
45, Dish mcks not stored in a sanitary manner. Rule 5.1.0.6, 1 DEWERIT, 7 / Pt //
46. Gaugos: [_] not provided [ ] inoperative, Fiutes 5.1.0.7 and 51,03 T DEMERTT o s L

T H B - . 4 & 7 ~
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Establishment Representative
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H ¥ ! 1 [ 8ANl #| ROOMS EA REGULAR cirrnienrens —
@ 5| 1 [ ? @ ‘ ‘ |J SITES ) YR. MO. DAY | FOLLOW-UP o | ESTAB. TYPE Rglr!specﬂon 1o be cenductad 2 AT o
| | : i COMPLAINT - within days = 5=
CENSE ISSUED vesa o0& | T | I o 2l L0 T eEsTIeATION | gl o dayeteref | C2PT Z
HIGEN AV AVAIZIs R R I/” if/ 4 }A}rﬁﬁomm % fallow-up 2 1PT 2
LICENSE POSTED YES U NO/EJ L : F - /—-
P
FOOQD SUPPLY AND SOURCE [ | TO;GC;MATER;?L? e
i ing. . Rule 2.1.4.1, 47, Toxic. materials, [ - ] persenal medications and/or | - ] first-aid suppll S
1. Iso]g;\ﬁggﬁg?d]or { 1 adultergted fQOdSIBIJ'B be_lhs usedandforsewed RUB . E 1 improperly stored, e ]_Iabele_d. [ -] used In food. Rule 7,12, 5 DEMER“‘S. -
2. Unpasteurized mik, [-] milk products, | =] ¢racked eggs;[-- unpasteurized egg:
Lro]duct%ag!eing-used and/or sarved.: Rules 2.1.B.4.-S'DE§§§RITS. ELLIT RTER SURPLY
3 Canned-foods from an unapproved source. on premises, being: used andior served, 1 i .
Rule 21.A.3. 5 DEMERng. o e s - A 48. [ ]Acopy of the current water analysis was not available at the facility,
4. [ JUniabeled, [ ]improperly iabeled containers of food are being used and/or served. [ 1Funthér testing may be required. Rule 8.1.E.3. 2 DEMERITS.

Rule 2.1.A.2. 1 DEMERIT. _
5. Canned goods found: [ ] leaking, [ - ] with severe dents..[. jin rusty_.gondgt:on,
andfor [ ] swollen. Rule 2.1.A71. 5 DEMERITS. R

6. [ ]Sheifish not being kep! in original container; [ ] seafood products misrepresentad.
Aules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

7. Meat and/or meas products not USDA approved. Rule 2.1:7A.2.-.:5 DEMEHITS R

FOCD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ 1other sources of contarmination, Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS .

9, Employees handle raw and cooked or prepared food products wi_thput-thorq__u_gh I';ar_!_q». :
washing in between: Rules 2.2.A.1. and2.3.8.5. EDEMERITS.© i o0

10. Raw | | fruits andior [ ] vegetables are not washed before being used andfor served.
Rule 2.4.B.1. 2 DEMERITS. :

11, Food contact surfaces not: [ ] washed, [ ]insed, and/or [ ] sanitized gfter each use
and following any kind of operation when contamination may have ocourred,

Rule 5.1.A.3. 2 DEMERITS, e
12. Food (Ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
I ] m(aint)ained andfor [ ] located. Rules 4.2.A., 4.2.B., 4.3.A, 4.3.B. 2 DEMERITS,

13. Food not protected during storage/display: [ ] food ieft uncovered, [ ] food impropetly
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F7, 2 DEMERITS.

14, Instituttons; Ghost tray(s 1 notkept, [ | not dated, Rule 10.2 [ 11/2 pint milk not
rgta:ir:xed, [ ]schools:yssm)llg not Kept at 40"!1', or below. Rule 2.1.B.1. 2 DEMERITS.

5. Storage of | ] food andior [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. .

16.-[ ] Unwrapped and/or [ -] potentially hazardous food prca!ucts-pre_v_{qpsiyzsewed: t_q the
public were being reused. Rulg 2.4.J.1 5 DEMERITS. 50 A :

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

FOOD TEMPERATURES
. Potentially hazardous food{s) not.being:-[ - reheated [-1] cooked long enoughito ber:.

sdequately heated 1o all parts Rule 2.4.G.3. '5.DEMERITS. - == TP
18. Prepared potentially hazardous feods: requiring refrigeration are.n
10'45% or helow. The'measured: temperature:was {37 “JF. Rule 2.8.C.3.:'5 PEMERITS,
20, | ) Frozen food not being kept'at 0°F, or below::[:] impraper.thawin :

‘o temperature was [H TR Rule 2.8.0.40 S DEMERITS. -0 o

.. Potentially: hazardous hot food{s) not being stored at. 140°F cr abov
tomperature was [ 1°F Rules 24.6.1.24.H.1.a. 7 5 DEMERITS,

22: Potentially: hazardous ccl(_j.ofo_pg(s) not belng stored:at 45°F orbelow: The meas_m-_gq_:. o

1

S00

being rapidly-cooled

2

-1

Ctemperatwrewas [ R Rules 2460 and 24 H D, S DEMERITS.

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

24, The containers used transporting food are inadeguate, Rules 2.4.L.1., and 9.1.A.
1 DEMERTT.

49, [ ] Water tested and found to be unsatisfactory. Rule 8.1,A.1, 5 DEMERITS.
ED. Tre free chiofine was less.than 0.25 ppm. The measured chloring residual was :

: - Ippm. Rule 6.1.A.2. 5 DEMERITS. . :

Hotand [ | cokl water (under pressure).was not provided fo:thes = hr o o
izsinle:. I E] dishwashers, or [ ] lavatories. Rule-6.1.D.1." 5 DEMERITS, e
52. (Mobile food units) The water storage tank: [ ] does not have'adequate storage,

i 1is not being properly cleanad and sanitized after each day's use.
Rule B.1.C.1. 2 DEMERITS,

51.

WASTEWATER DISPOSAL
53, The subsuriace disposal system was. found 10-be surfacing. Rule 6.2.A. 4 DEMERITS. -
B4 Wastewator was being improperly. discharged onto the ground. Rule.8.2.A. 4 DEMERITS.
55, (Mobile-food units): |- waste, water storage tani does. not have adequate storage. "

“++ Rule &1.C.2.. 4 DEMERITS.

PLUMBING
58, Kitchen sink, [ ] utifity sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
E {sized.[ ] installed and/or maintained. Rules 8.4.F. and 7.8 2DEM£_RITS.
57. A cress-connection, without backilow devicﬁ, exists bﬁm{aen[th? dri?kin ancitss tha waste-
syst M those, [ ] hotwater heater, [ ] water closels, -
 pater ystoms 2t the: [ ] feucethose, [ 1101 weIor NeRE™ | mile 6.4.0. 5 DEMERITS,

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ | Gompletely enclosed, [ ] Equipped with self-closing, tight fitting
doars, [ ] properly vented, [ ] tissue provided, [ ] covered waste recepiacie {ladies).
Rules 6.5, 6.5, and 6.7. 2 DEMERITS.
59. Inadequate number of [ I male, andior [ ] female toilets. The number of tollets are:
Imale and [ 1female. Rule 6.5 1 DEMERIT.
60.: Handwash lavatories: [ .clean; [ |.adequate number, [ T accessible, [ ] fixtures: "
oz maintained;: [7:]-hand cleansing soap; [ sanitary:towelfhand: drying: devices not pro- -
" vided [-"] cormmon towel. Rules 6.3 and 6.8 4 DEMERITS . " o 0

RUBEISH
61. [ 1inadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not| ] clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

B3, Storage areas are not constructed te be: [ ] inaceessible to vermin, [ éeasily cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurat'e thermomaeters not available or used to evaluate hot holdin.g', cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2..1 DEMERIT.

PERSONNEL
26. No certified foed handler/manager. Rules 3.5. G
27:: Fegsm;m_al..\;vith:[ . _%j_p?mg;nifcat\bl% ._diseafs_e(*ls). LT boilsy | ]_fn_fege"d wlounfct{s), :
2 [ respiratory: or {-1 gastrointestinal inféction: are prepaning and: serving.foor
S Rulg 3L A S DEMERITS o : __p pa.n gé-ﬁ' s,
28.; Personnel: -] with dirty-hands:andior.[ T 'smoking when: préparing
e T with; poor:hvgienic practice; [ ¥ eating, drinking, imfood preparati
washing: areas: Rules 3.20A 1 3.2.8. and 3.4.4 S DEMERITS.
29, Hair restraints not worn by food handlers. Rule 3.3.B. 1:DEMERITS

64.:1 ] flies, [T rodents, |+ roaches: [T live: animals {other thar security. or guide degs)’
o warefound onthe premises:: Rule 6,10, and 7.12.8. /4 DEMERITS. .0 S
65.: Food service faciities: The: outer [ doors; [ Twindows, [~ ] skylights

"1 were not adequately- screened.. Rule 6.10:0. 4 DEMERITS. 0

]-tr_ans_omS'

4

LONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

i o
# F e Fioorsiwalls, Beiings, t smocth, in,didrapai
(&F ]di%ﬁiﬁe' ings, [ ] not smooth, [ | properly c%rgtrgi%;[ &?wﬁ{fpajr’

8. Rules 7.1-7.6. 1 DEMERIT,

674] ]Lighting [ ] ventilation inadequate, [ ; @(3} not shiglded, [ ] dirty ventilation
Moods,[ Tcuciwork, [ 19hers, || ] exhanet fans. Kukes 7.6, 76710 1 DEMEATE

68. [ ] Promises littered, unnecessary equi i
[ paice [ 1] ry equipment and articles present. Rule 7.11.A.1.

FOOD EGUIPMENT AND UTENSILS

30. Foot/non food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pi .
seams), [ ] not eastly cleanable. Rules 4.1.A., 2.2.A., andp4.2.£3. 2 DEMEDRI'TPSR.S' open
3

pay

69. Improper storage of [ | cleaning equipment, [ ] finens. Rule 7.11.8. 1 DEMERIT.

. Single service articles improperly: stored, digy
Rules 4.4.A. and 5.2.C. ZDEMgRI[i'S% %[ ) cispensed [ ]n?ndled’i Ireused.

32 Wiging cloths: [ ] dirty, st T Samitz)
sl !\%ERIT. [ Jdiry, [ ]notstored propgrly in sanm_zmg. soluzloﬂ_s Ryie 51B.

LODGING

70. The sleeping room(s) are: [ | inadequately ventilated, unclean In disrepai
. {_1undersized; (]lmproperbedspacing. Rules 12.9 and 1 2.5‘% . ]1 DEll\nrl.g.,ala'll'r.’

- Thel ]Toilets, [ ] lavatories, | 1 showers, wars mot | i j
MRS [ Iclean,[ Jin good repair.

-y

DEHTASTING Rules 12.3. and 12.9.D. 2 DEI
MARUALDISFWASHG: b — . . 72. éo]El-ﬁEgﬁ!gapsers,[ ] towals, were: [ inetfound, [ ]inadequate, Rule 12.4
33, ?usléehﬁféxé?_?_sils not being: {-}scraped, [ ]soaked, [ ] prefiushed. Rule 5.1.G.4, ' . .

24. Dishes/utensils are not being washed in a deter
least 120°F. The measured temperature was [’ 1°FRule 5.1.C;5, 2 DEMERITS.

35: Dishesiutensiisare not being sanitized by immersion. r
; wnrh_at:tempc_a_ra,ture“bf'atléa%t TOPET e or 20 s_a_oqnves:i ge
:Ruleg'5:3.C.8.a. 4 DEMERITS.

37. No chemical test kit provided. Rule 5.1

MECHANICAL DISHWASHING: - : : . T 7
38. Hot water sanitization; The wash-water t

surad temperature was [ : aFv.v;S!;esﬂ?grgtg‘@zwgéﬁ%ﬁ%?st ':140?5':' The mea-
39, The final sanitization rinse water OmDeratura Was Tot
S temperaturgwas [ 1oF Rule 54080

D45 1 DEMERIT

20 Sustalos 65°F v water dishwashing machine, . °F RS 5.1 ZDEMERITS,
- Chemical sanitizers: The wash-water temperature was n ast 1 sured
temperature was[ ¢ J°F Rule 5.1.9.4?;?(1-). .2'DEME¥H¥SISast 120 i The_measured :

42. Sanitizing chemicais. not automatically dispensed. Rule 5:1.

43. The chemicals sanitizing rinse water torm ]
temparature was | g} °F. Rule 5.1'.0;5'.?:(?:3;.{'6;526%}?&#3?& 1360': 'rhe m_ea_sur:ed

44. No chemical test kit provided. Rule 5.1.D.4.b,-1: DEMERTT,

D.4.c.{2).: 2 DEMERITS.

gent solution having a temperature of at” | -

. The campeting is not: [ | clean, T 1in good repair. Rule 12.9.C. 1 DEMERIT. -
. Drinking giasses not suitably sanitized and packaged. Rule 12.6, 2 DEMERITS.

Gas Appliances: [ T'hof'wafer heaters, [ Frefrigerators [ 1.
fumaces: fo leening:rooms:weré not [ ] adequatel
with:an automatic:control v

. ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS -
; SOON AS POSSIBLE; NOTIFY DEPA RREGTED - a7 3o s

BTMENT_‘ WHEN CQRRECTED - 874-8300 X 8703

45, Dish raCkS_not stored in & sanitary manner. Rulg 5.1.0.6..1 DE.MEH'I.'!.‘.;--. -
46, G_auge;;:.{ _} net prqvided [ Jinoperative, Rules 5.1.0.1. and-5.1.0.2;° 1 DEMERIT.

Sd i
¢ Code Efforcoment Officer. - -

i7" Establishmont Represantative:

77

H

-




"5, Storage of [ | food andfor |

46, Gauges: [ ] not provided [

CITY OF PORTLAND, MAINE

FOOD SERVICE MEALTH
INSPECTION REPORT
Owner Name Establrsh;nent Name ey
dfdajo  SpPlita.
Address Zip Code Locatlonm“.,
3 A el
MCD #' ESTAB # DATE PURPOSE DEMERITS
I l SANI #| RCOMS SEATS REGULAR 1 5PT -
‘ 4] \ 5 ‘ 1 ‘ 70 ‘ ‘ ‘ ‘ ‘ <] simEs YR | MC. | BAY | Feuowun. "» | ESTAB. TYPE Reinspaction to be canducted PR
: . ; 5 - COMPLAINT .3 wihin_____ days:
LICENSE ISSUED YES G - NOoD 4 INVESTIGATION 4 o dayletterof .. 2FT _
: Rl follow-L e
LICENSE POSTED -~ YES QO NO El ’ NEW/OTHER S b {}? il J""PT
) = & L
FOOD SUPPL\’ AND SOURCE ; TOXIC MATERIALS
: K 47 [ ) Toxic'materials; [ Jipersanal imedi cat ong and/or [
roperly stare A ek

HEpD
AL 5D MERITS

4. [ ] Unlabeled { ‘limpropeily labeled confalners of lood are bemg used andforsenfed
Rule 2.1.A.2, 1 DEMERIT.

Canned:goods found: [ Fleaking, [
Jswollen: FluleE -DEMERITS:

B, .[ ] Sheliflsh not being kept in orlg[naE container; [ ] sealfoddprdducl‘:é rﬁisr‘epre.séntedt .
Ruies 2.1.B.2 and 2.1.B.3. 1 DEMERITS. .

Meat:andfor.y

1 with'seve

eat products __USDA apprcve

FOOD BREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or [ ] other sources of contamination. Rules 2.2.A1.and 2.3.B.5. H DEMEFIITS

WATER SUPFLY

48. A copy of the current water analysis was not available at the facility.
Further testing may be requlrsd Flule 8. ‘l E3. 2 DEMER!TS )

52, (Mobile food units) 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.1. 2 DEMERITS.

9. ‘Employees handle taw and:cooked of prepared fo

“washing in‘between. Rules 22 A1, and 2:3:B:57

10. Raw [ ] fruits and/or [ ] vegetables ate not Washed before being used and!or seNed
Rule 2.4.B.1. 2 DEMERIT:

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

12. Food (lce) contact surfaces are improperly: [ ] designed, { ] constructed, [ ] installed,
{ Imairmained and/or [ ]located. Bules 4.2.A., 4.2.B., 4.3.A., 4.3.8. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperly
stored on floor, [ ] foed containers in coid storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.

14, Institutions; Ghost tray(s) [ 1 notkept, [ ]not dated, Rule 10.2] ] 1/2 pint milk not
retained, { ] schools: milk nat kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

I beverages in ice or water is prohibited. Rule 2.4,1.2.

2 DEMERITS.

16 T Unwrapped and/or -] poienttaliy hazardous food: prdducts prewousi "-served o ’the
piblic werg being retsed: Rule 2:4:0:1.55 DEMERITS. g

17. Open cans werg being used 1mproperly 1o store food. Rule 2.3, E 7 1 DEMERIT

FOOD TEMPERATURES
18, Potentially hgzardous foad(s) riotbeing:: [ ) reheated:[ . ] cooked long enough
coradeguatelyheated to gl pans Bule 24:G; DEMERI 5
reparad potentially hazardous foods reguir
5 45°% of bslow. The- measure e )
;2] ]-Frozen food not be i
Ctemperatirewas [
21.:Potantially | hazardous he ood(s) ot be
L kemperatureiwas [ R Rules 26 ; .
22, Potentially. hazardous cold food(s) rickbeing. stored at: 45°F or below The measured ;
i teriperatire was [ R RuleS PG T, and 240815, 8 DEMERITS, = -
23. Crowded refrlgerauon. There is less than 1/4 cubic foot of refrigeraticn per meal.
Rule 10.1. 2 BEMERITS.
24. The contalners used transporting foed are inadequate. Rules 2.4.L.1., and 9.1.A.
1 DEMERIT.

a
WASTEWATER DISPOSAL
e"subsurface disposa 's'ys.‘te‘m Was fo'un‘ ] 'e s'urra'clng ‘Rule 6:2:A 4 BDEMERITS
‘DEMERITS:

53,
54
55

Mobllé focd unrts) [ ]waste wat
3 4le 8,1 C 2 ‘4 DEMERI‘FS

PLUMBING

56. [ ] Kitchen sink, [ Tuillity sink, [ ] grease trap, { ] drain, [ ] plumbing; is improperly
{ Isized,[ ]installed and/or maintained. Rutes 6.4.F. and 7.8. 2 DEMERITS.

i ACTO8S: connec;whn --w:lhofrg baclﬂlow device, .exists betwaen:the dnnkrn :and the- aste»
7 1 aterhigate :

il TOILET AND HANDWASH FACILITIES

,g 58. g;"l'oﬂets rooms: [ ] Gompletely enclosed, [ Equ d with seif-closing, tight fitting
e doors, [ ] properly vented, [ ] t:ssue prowd‘ed,,{ overed waste receptacle (ladies).

RulesSS 6.6, and 6.7. 2 DEMERITS. Pk
58. Inadequate number of [ | male, and/or | errnale tollets. The number of 1oilats are:
male and | }female Flule 6.5 1 DEMERIT.

80 Handwash: Iavatorjes {

g T Rand el
{ }common towel Hules 3

T Tfoures.

RUBBISH
§1. [ linadequate, [ ] uncovered containers were being used. Rule 8.9. 2 DEMERITS.
62, Btorage arsas wers not[ ] clean, { ] free of litter, Rule 6.9.6.4. 2 DEMERITS.

63. Storage areas are not constructed 1o be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ ]refuse bin of questionable safety. Rules 8.9 and 6.10. 2 DEMERITS.

INSECT, HODENT &AN!MAL CONTROL

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

PERSONNEL
26. No certified food handler/man ge Flules 3.5

poor hyglenlc [

) ¢
ashing argas: Hules: 3.2:A

] flies;:[:) rodents;
fourid:on’

s (other than security
rerises: Rule B: 10.an G.-4 DEMERIT!

CONSTRUCTHON OR MAINTENANGE OF PHYSICAL FACILITIES

66, Floors, walls, ceilings, [ ] not smooth, | ]properly constructed, |
[ ]dn‘ty surfaces, Rules 7.1-7.6.1 DEMERT

67. [ 1Llighting [ ] ventilation inadequate, [ flxture(s) net shislded, [ ] dirty ventilation
hoods,[ Tdustwork, { ] filters, [ ] exhaustfans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

1in disrepair,

20, Halr restraints not worn by food handlers Rute 3 3.B. 1 DEME.FlITS

68. [ ] Premises littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
1 DEMERIT. -

EOCD EQU!PMENTAND UTENSILS

30. Foodmon food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open
seams), [ ]not easily cleanable. Rules 4.1.A,, 42.A., and 4.2.B. 2 DEMERITS.

69. improper storage of [ ] ¢leaning equipment, [ ]linens. Rule 7.11.B. 1 DEMERIT.

31. Single service articles improperly: [ ]stored [ ]dlspensed [ Ihanded, [ ]reused.
Rules 4.4.A. and 5.2.C. 2 DEMERIT!

32. Wgaér!n% cioths: [ ]dity,{ ]not stored properly in sanitizing soiutions Rule 5.1.B.
k| .

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sieeping room({s) are: [ ] inadequately ventilated, unclean, | -1 in disrepair,
[ 1undersized; [ ]improper bed spacing. Rules 12.9 and 12.11, 1 DEMERIT.
71. The [ ] Toilets, [ ] lavatories, [ ] showers, were not: [ ]clean, [ ]in geod repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.

72. [ -1Hand cleansers, [ ]towsels, were: [ ]notfound, [ ]inadequats. Rule 12.4
2 DEMERITS.

33. Dlshes.’utzinsﬂs not belng. '[ ] scraped { Jsoaked, [ ] préﬂushed. Rule 5.1.C.4.

1 DEMERIT.
'34. Dishes/utensils are not being washed in a detergent solution having a temperature of at
least 120°F. The measuréd temperature was [ ] °F. Rule 5.1.C.5. 2 DEMERITS

Dishes/itensils arenotbeing: saﬂmzedﬂlny immgrsion for 30:se

are. not belng anitized by immer
pmchloring :

37 No chemlcal test klt provrded Flule 5.1.D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was nof at least 140°F. The mea-
sured temperature was [ ] °F. Rule 5.1.D.3.b. 2 DEMERITS.

+ Thefinal sanitization rinsg Water temperatiire was ot at least 180°F.
Ctemperature was [ . Bule-5:1.D.3 ‘DEMERIT!

Sustained165°F hot water dishwashing madchi

.41, Chemical sanitizers: The wash-water temperature was not at Ieast 120°F The measured

temperature was [ ] °F. Rule 5.1.0.4.c.{1). 2 DEMERITS.
42. Banitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS.

73, The campsting is not:[ ] clean,{ 1in good repair. Rule 12.9.C. 1 BEMERIT.
74. Drinking gEasses not sutlably sanitized and packaged Flule 12 B. 2 DEMER!TS
i Appll T “hat: ea{'e Hlgar

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORREGT AS
SO0ONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

7 y1i7]  Fedsol
TR A éf:‘?ﬁ g £ u\’v@j -
SET R SO B 08 ST

i inal, ME__ IR

43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was | j°F. Rule 5.1.D.4.c.{3). 2 DEMERITS.

44, No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
45. Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
inoperative, Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT.
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