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CITY OF PORTLAND, MAINE

FOOD SERVICEHEALTH
;ﬁ %ﬁg {m« Hw INSPECTION REPORT
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Cwner Name ) e ;: , zf e Establishment Name
ihes T st Tl |
[Address oo, ed . : 2 Zip Code Lacation " L
s T R I S m" g
FINE A P Foa
MCD # ESTAB # i DATE PURPOSE oo, =, DEMERITS |
T T [ SANI #| ROOMS SEATS REGULAR ........ L1 spT &
015 1,70 2|92 SITES YR | MO. | DAY | FoLLowuR ~ |ESTAB.TYPE Reinspection.io be congucted. -
ZAIL AL DL =l COMPLAINT .. .3 . within_____. days 7 AT —
LICENSE ISSUED YES @ NOO sl 1 S5 1Y 5| % INVESTIGATION . a ey day letter of . J- RPT sl |
« L B E ][4 | NEW/OTHER.... fallow-up TPT 3]
LICENSE POSTED YES @ NOD : :
TOXIC MATERIALS

FOOD SUPPLYAND SOURCE

+]-Spotled-an
5. DEMERITS.:

1:Unpasteurized:milk; [:
products being used an

. :Canned:foods:from:an: unappr ve
TiRile 23.A3) 5 DEMERITS:

4, [ ]Unlabsled, [ ] 1mproperly Iabeled contamere of food are besng used and/or served
Bule 2.1.A.2. 1 DEMERI

“Cannedgoods found: [ Ieakin [ ]wnth severe dents{ }ln rusty condrtton
and/or [ swollen: Rule 2:1.A 15 DEMERITS.

1 ] Shelfiish not being kept in orlglnal container; [ 1seafood products mrsrepresented
Rules 2.1.B.2 and 2.1.B.3, 1 DEMERITS.

7 Meat and.’or meat products rtot USDA appreved Ftuie 2 1A 2 5 DEMEFIITS

racked: 29gs; [ i unpasteu 2d
4 5. DEMERITS. _=gg
ource ony premlee bexng used and!or served

6.

FOOD PHEPARATIONAND PROTECTION

8. Cooked andfor prepared foods are subjected to cross contamination, frem [ Jraw foods
or[ 1other sources of contamination, Ruies 2.2.A1. and 2.3.8.5, 3 BEMERITS

3

Toxlc-materials, [, ] personat medications and/or
irnpreperly__store_c_j__[ ]Iabeted[ ]used mfood

1irst-aid: supplies.were
71258 EME__B;TS

-

WATER SUPPLY
[ 1Acopy of the current water analysis was not available at the facﬂity
{ ] Further testing may be required. Rule 6.1E3. 2 DEMEFHTS
/] Water testec and found {0 be unsatisfactory’ Ruig'8.1.A.1: ‘5 DEMERITS: 0
'The fres'chlotine was'less than 0:25/ ppm. Th rneasured chlorm_e residual
“]ppin: “Rule 6:1.A.2: 5 DEMERITS.! vl
*} Hot and: 7] cold water (under: pressure) was not pr ided:
{7 sinks; [-] dishwashers, or [--]lavatories; :Rule 6.1.0: 1 5 DEMERIT
{Mobile food unitsy The water storage tank: [ ] does not have adequate storage
Jis not being properly clsaned and sanitized after each day's use.

48.

48,
50

52,

[
Rule 8.1.C.1. 2 DEMERITS.

9 . Employses handle: raw:2nd cooked or prepared food products W|thout thorough handa
- washing in betwean_ Rules;2.2.A: 17 and 2.3.8:5. 5 DEMERITS..

10 Raw | ] fruits andfor [ ] vegetables are not washed before bemg ueed andlor senred
Rule 2.4.B.1. 2 DEMERITS.
Food contact surfaces not: [ | washed, I ] rinsed, and/or [ ] sanitized after each use

. and following any kind of operation when contarmination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.
. Food (lce) contact surfaces are improperly: [ ] destgned [ 1senstructed, [ ] instalied,
[ Imaintained andior [ ]located, Rules 4.2.A, 428, 43.A., 438, 2 DEMERITS.
. Food not protected during storage/dispiay: I ] food ieft uncovered, [ ] food improperly
stored on floor, [ ] food containers in cold storage double stacked or festad,
[ ]sneeze guards abgent. Aules 2.2.A.1., 2.4.F.7. 2 DEMERITS,
" Institutions; Ghost tray(s} [ ] net kept, [ ] not dated, Rule 10.2[ '] 1/2 pint milk not
retained, [ ] schogls: milk not kept at 40°F, or.below. Rule 2.1.B.1. 2 DEMERITS. -

_ Storage of [ ] food andfor [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.

[ ]-Unwrapped and/or [-1] potentially hazardous food products pre\nously sewed to the
- public were-being reused; Rule-2.4.4.1: 5 DEMERITS. - :

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

11.

e
[\

FOOD TEMPERATURES
-Potentially hazardovs food(s) not being: [ 1] reheated [+ cooked Iong enough obe
adequatelyheated to all-parts Rule 2:4.G.3. -5 DEMERITS!
N Prepared ‘potentialiy_ hazardous foods reguiring refngeratlon are no belng rapsdty cooled
2o below. The measured temperature was s Rule’2.3,C.3. 5 DEMERITS:
g kept at 0°F;orbelow:[: ]1mpmper measured :
. RUle23CH4: 5 DEMER ITS: ; :

emperatirs was [

i Gt

W v,

WASTEWATER DISPOSAL’

B3 The subsuriace disposal system was found to-be surfacing: Rule 8 2.4 4 DEMERITS.
54 Wastewater was being arnproperiy dlscharged antathe greund Rule 6.2A 4EDEMERITS

55.:; (Mobile food Units): [ T wiste’
: .;.:P.uleB1 c.2. 4DEMERITS -

PLUMBING
[ 1 Kitchen sink, [ ] utiity sink, [ ] grease trap,:[- }drain, [ ] piumbing: is Impropeily
] sized, [ ] installed and/or maintained. Rules.8.4.F. and 7.8, 2 DEMERITS.
5 gonnection, without backfiow deutce “exists between the drfiking.and e waste-
fa o wat 1] water closats,
Aule'8.4:C: 5 DEMERITS

58,

TOILET AND HAN DWASH. FACILITIES

¥ S_SEa_Tcllets rooms: [ ] Completely enclosed, [ - REGlipped with seil-ciosing, Tight fiting

doors, [ ] properiy vented, [ ] tissue prowded [ ] covered waste receptacie (ladies).

Rules 6.5, 6.6, and 68.7. 2 DEMERITS.

Inadequate number of [ ] male, and/or [ ]_female toilets. The number of toilets are:
1male and | ]female Rule 6.5 1. DEMERIT. ’

80:; Mandwash lavatories: [ -} clean,:{+ T adequate number; [ -7 accessible,

. maintained; [+ ] hand cleansing soap, ] s¢

: -_-__vtded{ 2} common towel. - Rules 6.3. and 6

59.

[ |ixtuies:

RUBRBISH

2_'1' ;%iﬁgimgﬁ:sﬁou_s & thOd(S} ot ng etcred at.1405 FDEIM%EY-?SW? _rneesu 1. [ | nadsquate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
55 otentally Fazaraus Gold o0d(s) ot Being storad at 5°F or beiow, Tha measlred 62. Storage areas were not [_] clean, [ 1 free of iiter. Rule 8.9.8.4. 2 DEMERITS,
7 temperature was | 1°F Rules 2.4:G. 1. and 2.4:H: b5 DEMERITS: ™ 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
23. Crowded refrigeration: Thare is less than 1/4 cubic foot of refrigeration per meal. [ ] refuse bin of quastionabie safety. Rules 6.9 and 6.10. 2 BEMERITS.
Rule 10.1. 2 DEMERITS.
24, The containers used transporting food are |nadequate Rules 24.L.1., and 8.1.A.
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
55, Acourate thermometers not available or used to svaluate hot holding, cooking, reheating, 64 1 LHies [ J.rodents, [ -] roachesy[ } live animals (other than: SSCUﬂW origuide; dOQS)
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. i werefound nthe premises. Aule’6:10:and 712G, 4 DEVERITS, :
65; Food service facilities: The outer{ Tdoors, [ ] windows, [ 1skyE=ghts, - j transoms - -
PERSONNEL 1 were not adequately screened.” Rulee 10.0 4__DEME RITS. e
. No certiiied foed handler/manager. Rules 3.5. :
"-Personnel with:[ "~ -communicable disease(s),[] boils, [- -] .infected: wound(s), :
*) respiratory orf 1 gastromtestlnal mfect;on are, prepanng and servmg food CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
: Rulea‘l A5 DEMERITS. ; 56. Floors, walls, cellings, | ] not smooth, [ ] property construstad, [ 1in disrepair,
28 Personnel: [ with dity-hands andlor{ lsmokmg ‘when prepanng and serving feod, { 1dify surfaces. Rules7.1-7.6.1 DEM
~ ittty poor hygienic: practice; ] gating; drinking; in food preparat'on and/o dish 67. [ }lighting [ ] ventilation inadequate, [ } flxture( ) not shieldad, [ ] dirty ventitation
i washing;areas: Rules 3.2 A5 3.2.B,; ‘and 3.4:A;. 5 DEMERITS, = i hoods, | ] ductwork, [ filters, [~ ] exhaustfans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.
29, Hair restraints not worn by food handlers. Ftule 3.3.B. 1 DEMER!TS 68. [ ] Premises littered, [ ] unnecessary equlpment and articles present. Ruie 71A.
T 1 DEMERIT.
o ey FG@DEQU!PMEXQT&NI UTENSII,S Y 69. Improper storage of [ ]ciean ing equipment, [ ]Imens Fuie 7.11.B. 1 DEMERIT.
) *Foodfnon jobel/contatt surfaces-of equipment:| ] in disrepair (cracks chips, pits, open
seams), [ ] niot sasily cleanable. Rules 4,1.A., 42.A., and 4.2.B. 2 DEMERITS.
F o 3}! Single service dfticles Improperly: [ ] stored, [E }udtspensed [ 1handied,{ ]rsused. LODGING
- Rules 44.A and 5.2.C. 2 DEMERI 5 70. The sleeping roomis) are: [ ].inadequately ventilated, unclean, [ ]in disrepalr,
32. Wiping cloths: [ ]dirty, [ ] not stored properly In sanitizing solutions Rule 5.1.B. [ Jundersized; [ ]improper bed spacing. :Rules 12.5 and 12, 1. 1 DEMERIT.
1 DEMERIT. 71. The [ ]Toilets, [ 1 lavatories; [ ] showers, were not [ jclean,{ 1in good repair.
~ Rules 12.3. and 12.9.D. ZDEM 1TS.
: DISHWASHING : 72.[ 1Hand cleansers, [ ] towels, were.[ ]not found, [ | inadequate. Rulg 12.4
MANUAL, DISHWASHING: e 2 DEMERITS. R ; :
33. Dlshes/utene:is not being: [ ]scraped, [ ]soaked, [ ] preflushed. Rule 5.1.C.4. 73. The carpetmg Is not: | ]elean { 1in good repair. Rule 12.9.C. 1 DEMERIT,
1DEMER
34.

Drsheslutensrls are not being washed n a detergent solutlon havmg a temperature of at
Ieast i 20°F The measured temperature was [ 5. 2 DEMERITS.

SR Sroviass. File .1.D.45. K DEMERIT
MEGHANIGAL DISHWASHING:

-.38. Het water sanitization; '!'he wash-water temperature was not at least 140°F The mea~
. eured ternperature was[ R i Ftu 2 5.1.0.3.b- 2 DEMERITS:

~ Chemicel sanitizers: The wesh—water temperature was not at Ieast 120°F The rneasured
temperature was [ ‘1°F. Rule 5:1:D.4.c.(1):: 2 DEMERITS.

. Sanitizing chemicals not automatically dispensed: Rule 5.1.D.4.c.(2). 2 DEMEFI[TS

" Gas; Appllances {:%h
found in: lepl

ITEMS IN GRAY SHADED AREAS ARE 4 AND [} DEMERITS ITEMS CORRECT AS B
SOON AS POSSIBLE; NOTlFY DEPAHTMENT WHEN CORRECTED 874 8300 X B?DS :

.- The chemicals sanlttzmg rinse water temperature was not at Ieast 130°F The measured
ternperature was | 1°F: Rule’5:1.0.4.c. 3) 2 DEMERFTS. 7

~No chemical test kit provided: Rue 5:1.0.4:b.:1 DEMERIT, :
" Dish racks not stored in & sanitary manner: Ftule 51:D0.6::1. DEMER!T Ly
" Gauges: [ | not provided [ ] inoperative; Rules 51.5.1-and 51.D.2, -1 DEMERIT.




