Fomqn # P01

ELECTRICAL PERMIT
City of Portland, Me.

To the Chief Electrical inspector, Portland Maine:
The undersigned hereby applies for a permit to make electrical installations

in accordance with the laws of Maine, the City of Portland Electrical Ordinance,
National Electrical Code and the following specifications:

Meore/ Ly st Or.

CBL# ?7‘-/ E /;Z

LOCATION: METER MAKE & #
CMP ACCOUNT # CWNER
TENANT PHONE #
TOTAL EACH FEE
CUTLETS Receptacles Switches Smoke Detector .20
FIXTURES Incandescent Fluorescent Strips .20
SERVICES Overhead Underground TTL AMPS <800 15.00
. Overhead Underground >800 25.00
Temporary Service Overhead Underground TTL AMPS 25.00
25.00
METERS {number of) 1.00
MOTORS {(number of) 2.00
RESID/COM Electric units 1.00
HEATING oll/gas units Interior Exterior 5.00
APPLIANCES Ranges Cook Tops Wall Ovens 200
insta-Hot - Water heaters Fans 2.00
Dryers Disposals Dishwasher 2.00
Compactors Spa Washing Machine 200
Others (denote) 2.00
MiISC. (number of) Air Cond/win 3.00
Air Cond/cent Pools 10.00
HVAC EMS Thermostat 5.00
Signs 10.00
Alarms/res 5.00
Alarms/com 15.00
Heavy Duty(CRKT) 2.00
Circus/Carnv 25.00
Alterations E.00
Fire Repairs 15.00
E Lights 1.00
E Generators 56.00
PANELS Service Remote Main 4.00
TRANSFORMER 0-25 Kva 500
25-200 Kva 8.00
Over 200 Kva 10.00
—\ TOTAL AMOUNT DUE
MINIMUM FEE/COMMERCIAL 45.00 MINIMUM FEE 35.00
CONTRACTORS NA%E é r< Q 60 J /z// m MASTERLIC.2 /5 5.3 5
appREss _/.3 Pavl Pl LIMITED LIC. # iy

TELEPHONE ) 97 2 7'73 / ‘3’38’0?76

SIGNATURE OF CONTRACTOR /%u@a«rm W \r\\\J f\
N
b

White Copy Offace .

Yellow Copy - Applicant
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City of Portland Health Inspection Report

Page __é__of 2_

Establishment Name

No. of Risk Factor/intervention Violations Date / -2,[ ‘Jbe
: No. of Repeat Risk Factor/intervention Violations Time In
AZ’MM (5// é ((04 Score (optional 1J/{_}'Z ime Out
Lscense/ﬁsk ID# Address City/S Zip Code Telephone
7006 2 Aubian 7 %AJ‘{%
License Posted wne Purpose of Inspection Est. Type Risk Category
[r¥es [ 1No ﬁ Zi/ ;S:MLﬂ $4. M g7

 FOODBORNE ILLNESS RIS FACFORS AND PUBLIC HEALTH INTERVENTIONS

' Curcle desxgnated compnance status (IN, OUT, N/O, N/A} for each numbered ftem

IN=in compliance OQUT=not in compliance N/O=not observed NfA=not applicable

COS=corrected on-site during inspection R=repeat violation

Mark “X™ in appropnate box for COS and/or R

Compliance Status cos|(r Comphance Status cos|r
e s e SUpervision D R i Potentially Hazardous: Food Time/Temperature =1 1~
511 | IN Ql_.iy PlC present, demonstrates I-:nowledge and S5/167 IN OUTN/AQI Q Proper cooking time & temperatures

performs duties 5[17] IN QUTN/A R/OY| Proper reheating procedures for hot halding
S B < Employeé Health' - 5[18] (M0 DUT N/A N/O| Proper cooling time & temperature
512 | IN p:z Management awareness; policy preseni 5[19 (M QUTN/A N/O | Proper hot holding temperatures
5]z IN @T Proper use of reporting, restnction & Exclusuon 3]20] TN OUT HA Proper cold holding temperatures
it s Good: Hygienic, Practices S 521 IN QUTN/A MFCf Proper date marking & disposition
514 (LN-OUT N/Q | Proper eating, tasting, dnnkmg or tobaoco use 5122 IN OUTN/A@ Time as a public health controi: procedures
515 {&/OUT N/O | No discharge from eyes, nose, and mouth & record

smniiggneien Preventing: Contamination: by Hands o o[ = e e ;:Consumer: Advisory . SR
58 i@ OUT N/Q | Hands clean & properly washed s5[23] IN QUT %ﬁonsumer advisory provided for raw or
2{7 @ QUTN/A N/O | Ne bare hand contact with RTE foods or undercooked foods

. approved alternate method properly followed R e | ghiy Susceptible: PopuUlalions. - L
58 (B OUT Adeguate handwashing facilities supplied & 3[24( IN CUT E/ﬁ} Pasteurized foods used; promblted foods not
accesséble offered
S e T ApRroved : SoUrce - i FHI L L -Chemical.:: G EREE) s
518 ANJOUT Food abtained form approved source 525] Iy OUT — Aua/ Food addltxves approved & properly used
511¢ W OUT N/A N/O | Food received at proper temperature 5]26 @/OUT | Toxic substances properly identified, stored,
5i11 ouT Food In good condition, safe, & unadulterated & used
1127 &F OUTN/A N/O | Required records available: sheilstock s Conjarmance with-Approved Procedures
tags, parasite destruction 5l27] IN OUT @ }afmpliance with variance, specialized
Glmmtine il Protection: from Contamination o aoe ot [ process, & HACCP plan
; 12 $88$ iﬁ iggg_iﬁ;ﬁtiﬁ;ggeiﬁed T santzed Risk factors are i_rnproper practices or procedures identified as the most
£ - — - prevalent contributing factors of foodborne illness or injury, Public Health
SIS ouUT Proper disposition of returned, previously . i <
served, reconditioned, & unsafe food Interventicns are control measures to prevent foodborne illness or injury.

- GOODRETAIL

PRACTICES

Good Hetanl Practlces are prevematave measures to control the addition of pathogens, chem:cals and physrcal objects into foods.
Mark “X" in box if nurnbered item is not in compliance  Mark “X” in appropriate box

for COS andfor R _ COS=corrected on-site during inspection R=repeat violation

_ e |eosm °

i :Safe: Food and Water 1 P pen DR . Proper: Use of Utensils

5{28 Pasteurized eggs used where required 2 (41 In “Use utensrls properly stored

5(29; |Water & ice from approved source 242! |Utensils, equipment & finens: properly stored, dried & handled

30 Varfance obtamed for specialized processing 2143| |Single-use & singleService anticles: properly stored & used

il “rood: Temperature Control- - 244 Gloves used properly

5131 Proper coollng methods used; adequate eqmpment for el +Utensil,; Equipment and’ Nending: i
temperature control 2145 Food & non-food Gontact surfaces cleanable, properly

5|32 Plant food properly cooked for hot holding designed, constructed, & used

5133| | Approved thawing methods used 1]46] |Warewashing facilities: installed, maintained, & used: test strips

1134 Thermometers prowded & accurate 1147 Non-food contact surfaces clean

[ e st T - Food:Identification: Rt ha = Physical Facilities -

1(35 Food properly |abeied ofiginal container 4148 Hot & cold water avaxiabe adequate pressure

cpiilinpiee e Prevention: of Food, Contammatlon 5 (48] [Plumbing installed; proper backfiow devices

4,36 msects rodents & animals not present 5|50 |Sewage & waste water properly disposed

2[37| |Contaminaticn prevented during food preparation, storage & display 2|51 Toilet facilities: properly constructed, supplied, & cleaned

5138 Personal cleanliness 2(52 Garbage & refuse properly disposed; facilities man@ined

1139] | Wiping cloths: properly used & stored 11537 [Fhysical faciliies instalied, rmaintained, & clean

1140; |Washing fruits & vegetables 1164| TAdequate ventlation & lighting; designated areas used

Person in Charge (Signature) N &M @w W
3 s g

Health Inspector (Signature) ﬁ ﬂ*——’—\
¥

Foilow:

Date: [/ Z/ISN/O,Q
/7

-up: YES [¢]
P

rcle one) Follow-up Date:

White copy - Inspections Office

Yellow copy - State

Pink copy - Customer
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Establi%me % As Authorized by 22 MRSA § 2496 ‘Date __/ 2f1 q I3/
-

License/EST. 1D4

o

R s
Item/Location Item/Location

 Aeacho o/°
A e ‘rz/a—C é/ 0@

item/| Locélon Temp

Number

/ ~7 - .
Person in Charge (Signature) /A . / (
£~ . — . bate £

ﬁbalth Inspector (Signature)

White Copy - State =  Yeliow Copy - Inspector = Pink Copy - Licensee
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. 13. Potentlally hazardous. food(s): not.being: |

, ) o p T AR
2P & K- Z w&%‘%?—}f@{) (72 gw’%ﬂ J’f’f{:’x

s Yo ¥

‘9\%\ : CITY OF PORTLAND, MAINE H

/ FOOD SERVICE HEALTH
INSPECTION REPORT

Es‘tabilsh ent Neme ;. 5 7
ef"f“?’“w AL S5~ ey W—wﬁ*‘ﬁi
[Addrass - ¢ [Zip Code h [Tocation -, :
JH"OJ;J ,/jjf// - 6 %{;fa‘:,a 7 ;;,"f: L
MCD # ESTAS # DATE PURPOSE DEMERITS
- SANI #| ROCMS SEATS REGULAR ) . ! SPT iy
‘ 0 5|1 ’7 ‘ Ol 4 # \ 7 SITES YR. | MO. | DAY | FoLLOW-UP ESTAB. TYPE Reinspection to be conducted . 7
o — COMPLAINT ..... within__ days Ao i;;,
LICENSE ISSUED vyEs @ _no@ | T s A §lead |7 s | INVESTIGATION . __ daylotigrof 2PT _ %
" = \gfﬂf e T |4 4’ TF | NEW/OTHER -...c.. follow-up f L L, & 1
LICENSE POSTED YES O NO T : 5 = ‘; o
FOOD SUPPLY AND SOURCE TOXIC MATERIALS -
fte ze foods are bem used and.’or served Ruie 2 1 A z 47. [T Toxic materials, [ -] personal medications.and/or [ | first-aid supplies were:.
5 ]Spogaggndfor[ ]adu ? d g E }'impr_op_t_arly stored, [] ]labeled, [ ] used in food. é!uie 7.12. .5 DEMERITS.
2.0 [ 5} Unpasteurized 'mille; [ ] milk products - Icracked gs[ ]unpasteurized egg
products being used and/or served, Rules 2, 1.8.4.-5 DE
3. Canned foods fromean unapproved source on premlses benng used r d!or served WATER SUPPLY

" Rule 2,43, 5 DEMERITS. :
4, { ]Unlabeled, [ '[ 1mproper1y tabeled contamers of food are betng used and/or served
Rule 2.1.A.2. 1 DEMERIT,

5... Canned:goods found [ ]Iealcing [ ]with savera dents. [ }ir rusty. oondltlon
“andfor [ ] swollen: Rulg 2.1.A.1. MERITS.

8. [ ]Sheilfish not baing kept in onc;ma! container; | ] seafood products mlsrapresented
Rules 2,1.8.2 and 2.1.8.3.1 DEMERITS.

7. Meat and/or meat products not USDA approved:Rule:2. 1A2. 5 DEMERITS. -

FOOD PREPARATION AND PROTECTION
8. Cooked and/for prepared foods are subjected to cross contarnination,. from [ ] raw foods
or] ]other sources of contamination, Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
9.7 Employees handie-raw and cooked or prepared food products: wnhouf thorough hand- :
" washing in between: Rules 2.2.A.1; and 2.3.B5. 5 DEMERITS.
Raw [ ] fruits and/or [ | vegetables are not washed before being usad and.’or served
Rule 2.4.8.1. 2 DEMERITS.
Food contact surfaces not: [ | washed, [ ] rinsed, and/or [ ] sanitized after each use
and following any kind of operation when contamination may have eccurred.
Rule 5.1.A,3. 2 BEMERITS.
Food (Ice) contact surfaces are improperly: | ] designed, [ ] constructed, [ ] installed,
[ ]maintained and/or [ ] located. Rules 4.2.A., 4.2.B., 4.3.A,, 4.3.8. 2 DEMERITS.
13. Food not protected during storage/display: [ HHood left uncovered, [:1 ] food improperty
stored on floor, [ ] food containers in cold storage double stacked or nested,
+~| |sheeze guards absent. Rules 2.2.A4.,2.4.F.7. 2 DEMERITS, °
Institutions; Ghost tray{s) [ ] not kept, [;7] not dated, Rule 10. 2 f&9°1/2 pint milk not
retained, [ ] schools: mnIk not kept at &F or below. Rule 2.1.8.1. 2 DEMERITS.
15. Storage of [ ]{ood andfor [ ] beverages in ice or water is prehibited. Rule 2.4.1.2.
2 DEMERITS.
?6 [::1Unwrapped and/or 1] petentially hazardous food products prevzously served to the :
- public werebeing reused: Rule 2.4.J.1.5 DEMERITS. ! :
17 Open cans wets being used improperly to store food, Ruie 2.3, B 7. 1 DEMER!T

10.

.

12,

FOOD TEMPERATURES

] reheated [ cooked Iong enough to be.

cadequately heated to'all’ parts: Rule 2.4.G.3.. 5 DEMER :
19 Prepared: potentially hazardous foods requiring: refrigeration are ‘not balng rapidly-c ooled :
- to 45% or-below. The maeasured temperature- was [ |2 Rule: 2.3.C.3. 5 DEMERITS,
IFrozenfood:notbeing: kept at- 09F, orbeiow. -] wnproperthawi' The:measu
i fomperature:was [ 1°F-Relo.2.3.C14. 5 DEMERIT;

. [ 1Acopy of the current water analysis was not available at the facility.

] Further tasting may be required. Rule 6.1.E.3.. 2 DEMERITS.

-] Water tested and found 1o be unsatisfactory: Rule:6.14:1.. 5 DEMERITS.

L 'I'he {ree.chlorine-was less than 0.26 ppm. The' measured chlorme restdual was

1 pom.’ Rule-6.1.A.2. 5 DEMERITS, -

51.: [:] Mot and I T coldk water, (under. prassure).was not prowded 1o the:-

Lo Y sinks; [] dishwashers, or [ ] favatories. Rule 6.1.0.1.° 5 DEMERITS

52. Moblle foed units) The water storage tank: [ ] does not have adequate storage,
1is not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsurface disposal system was found to be surfacing. Rule 6.2.A, 4 DEMERITS,
54. Wastewater was being:improperly: dischargec onto-the ground. Rule 6.2.A.'4 DEMERITS.

55. {Mobile:food units): 7] waste water siorage tank does not have adequate storage
+Rule 8.1.0.2. 4 DEMERITS. : ) :

PLUMBING
56, [ 1Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
[ 1sized, [ ]installed and/or maintained, Rules 6.4.F. and 7.8. 2 DEMERITS.
57, A.cross-connection, without backfiow device, exists between:the. diinkin and. the waste-

water'systems; at:the: [ --1_fauoet hosa,[ ihotwater heater.[ Twater closets,
i RRether o i . i Rule 6400 SDEMERITS

A TOILET AND HANDWASH FACILITIES
fToilets rooms: [ ] Completely enclosed, [ ] Equipped with seff-closing, tight fitting
a‘?& u doors, [ ] properly vented, [ | tissue prowded covered waste ireceptac gafiaclies).
Rulss 6.5, 6.6, and 6.7. 2 DEMERITS. N2, > » .
Inadequate number of [ | male, and/or | ] female toilets. The numbar of toziets are:
] male and [ 1female, Rule 6.5 1 DEMERIT.
60. Handwash:lavatories: -} ¢lean; [} adequate number, [ 1 accessible; [ | fittures:: ...
siimaintained; [V ) hané cleansing soap, [ ]sannarytoweh’hand drymg devices not pro-
tivided [:] commonttowel:"Rules 6.3. and 6.8 4 DEM! IERITS. . S

59.

RUBBISH

+ Potentially hazardoys hot Toed(s):not being stored at: 14G°F oF - - -
e e e 61, [ linadequate, [ | uncoverad containers wera being used, AUl 6.9, 2 DEMERITS.
: Protentialy hazardeus old food(s):not batn 62. Storage areas were not [ Iclean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.
G erperatura wag 5l FOR Rules 204G and 2L = 63, Storage areas are not constructed to be: [ ] inaccessivle to vermin, [Tgeasuy cleaned,
23. Crowded refnqeratlon Trere Is less than 1/4 cubic foot of refngeratlon per meal [ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERI
Rule 10.1. 2 BEMERITS.
24. The containers used transporting food are inadequate. Rules 2.4 L1, and 9.1.A,
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25, Accurate thermomezers net available or used to-evaluate hot holdlng, cookzng reheating, 64 [ Tlies [ ] rodents; [ ] roaches,

and refrigerated storage temperatures. Fides 2.3.C.1, and 2.3.0.2. 1. DEM

PERSONNEL,
. No certified food handlen'manager Rules 3.5.
< Personnelwith: 3
tor

ity hands a smoklng when preparmg dservsn_g_ vod
gienic practice ating; drinkin g in food preparamon andfor ish
ules 3.2.A., 3 Land:34:AL S TS

Hair restraints not worn by food handlers. Ruls 3.3.8. 1 DEMER!TS :

e ..washirg_g areas.
29,

i {5 Hive animals’ (other:than secun or. guide:dogs;
werefound:on the premises. ‘Rule:6.10: and 7.12.5; {4 DEMERITS. ty .g i og ).
Food service faciities: The. outer [} doors, [ | windows; [
vere. not adequately screened. Rule;_6.10;D._- 4 DEMERITS

CONSTRUCTION OR MAINTENANGCE OF PHYSICAL FACILITIES

Floors, walls, ceilings, [ ] not smooth, [ roperly’ constructed, in dlsre 2ir,
[ ]dlrtysur‘!aces ules 7.1-7.6. 1DEME]Hpre Y th pe

66.

67. [ ]L:ghtmg[ ] ventilation inadequate, [ ] fixture(s) not shielded, [ | dirty ventilatien
00ds, [ Tductwork, [ ] filters, [ ] exhaust fans. Rules 7.8, 7.9, 7.10. %EMERE‘E‘
68.

E ] Premises litered, [ ] unnecessary equipment and articles present. Rule 7.1
1 DEMERIT. : v oqup P e 7ITAT

FQOD EGUIPMENT AND UTENSILS

Foodimen food contact surfaces of equipment: { ] in disrepair g:racks chips, plts open
seams}, [ ] not easily cleanabie. Rules 4.1.A,, 4.2.A., and 4.2.B. 2/DEMERIT

30.

69. Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.8. T DEMERIT,

31. Single service articies improperly: [ ] stored, [ ]dlspensed{ I handled, |

Rules 4.4.A, and 5.2.C. 2 DEMERITS. |
L \;Vg)énng é:ll_gzltjs. [ ldirty.{ 1notstored properly in sa.niti;lng soiutio.r:\? Rule 5.1.B.

} reusad.

LODGING

. The sleeping room(] ) are: [ ] inadequately ventiated, unclean, [ ] in disrepair,
[_Jundersized; [ ] mproper ned spacing. Ruies 12.9 and 12. 1, 1 DEMERIT.

71. The [ 1Toilets, [ ]lavatories, [ - ] showers, were not; clean, i
e Rules 12.3. and 12,9.D. 2 DEMERITS. L [ 197 good repair
ANUA DS WASHING: 72, [ZD]EHaadlgllgansers [ Jtowels, were: [ ]notfound, [ ]inadequate, Rule 12.4
giﬁggheslutensns notbeing: [ ] scraped, [ ] soaked, [ ]prefEushed'=.Rule 5.1.C.4, 73. The capeting is not: [ ] clean, [ 7in good repair. Rule 12.9.C, 1 DEMERIT.

;E“g?(alshesz’;nensﬁs are not being washedina detergent}sorl:utlon hav:ng a iemperature of at
e 3 -

lsast 120°F. The measured temperature Rule 5,1.C

2 DEMERITS.

37 No chemucal test klt pr.oindecf Rule 5.1.[3.4.b. 1 DEMEFIIT
MECHANICAL DISHWASHING:

38. Mot water sanitization: The wash-water. temperature Was not at Ieast ‘240°F Tha mea-
surad tamperature was | } oF. Rule 5.1.0.3.b. 2 DEMERITS i

shwashing machine-: s
. Chemical sanitizers:: The wash-water temperature. was not at Ieas't
termperature was [ 2 - ]°F Rule 5.1.0:4.¢.{1)..2 DEMERITS.:

. Sanitizing chemfcals net automatically dispensed. Rule 5.1.0.4.¢.(2),/2 DEMER!TS

. SuStInEd 165°F hotwater'

O°F. _The rrieasured- :

. Dnnkmg glasses not sulrably sanitized and packaged Ruie 12 6. 2 DEMEHITS

- * [ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS EEEMS CORRECT AS
ﬁj SQON AS POSSIBLE; NOTIFY DEPARTMENTWHEN CORR| GTE - GT4E500°X 8703
A

f ﬂwmj}ij;ﬂjﬁ" A J%ﬁ
w,ﬂm L e T s d’i
uﬁ- > b1 T B g

. The chemicals samtmng rinse- water temperature was notat least 130°F Tha m f
lemperature was | 1°F. Rule 5.1.0,4.¢.{3)." 2 DEMERITS. easu o

. No cherrical test kit provided. Rule 5.1.D,4.b..1: DEMERIT. -
. Dish racks not stored in a sanitary-manner. Rule 5.1.D.8, T DEMER ; o
. Gauges [ lnot prowded[ ]moperatlve RuiesS‘l D.1. and 5.1.D.2:01 DEMERIT.

_..:1 S

Yelloy - Stabe Gy » Pink - Inpections gy
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CITY OF PORTLAND, MANE ;"if}‘”f s FLLFY ?ﬁ F2ilog
FOOD SERVICE HEALTH js‘ o p
Lz INSPECTION REPORT R rrla AP iz gfﬁg
e
wner Name i j)/ f Establrshmem Name L
7 ‘ o
r ‘gﬂr/’ d AP o LT 7 fﬁgf{r’ﬁ ATy p 4o g = A
ddress ° . Z#p Code 7 [Lotation
T Gy & ﬁw
T et gt T Bttt i
MCD# - ESTAB# | DATE PURPOSE . DEMERITS
SANI#| ROOMS | SEATS T REGULAR PT== 1.4
(@\ 5|1 ‘7|0j l(L */Ji“ ANI # SITES TYR 1 MO. ‘ DAY | FOLLOW-UP.. 3“2 ESTAB. TYPE Emﬁpectron 'g)a?se conducted apt £ e
COMPLAINT ., 3 -
sﬂﬁ‘m o i i ; o | INVESTIGATIO 4 . dayletterof 2FT -
t:(ci:z: fj:-rg:r: :zi?f :2;~«F i % Si jﬁb 'ﬁf F E £ | NEWIOTHER w5 follow-up ,,:/:_//1 PT e }u"‘

FOOD SUPPLY AND SOURCE

TOXIC MATERIALS

-

] Spoiled andror [::]. aduiterated roods are bemg used andr'or served Rule 2.1.A.1,
-5 DEMERITS. = -

2. [ TUnpasteurized milk, [ - ]rnrlk products,{ crackede qs.E ]unpastaurzzed egg
) products being used and/or served. Rules 2.1.8.4..5 DE ERITS

~Canned foods from.an unapproved: source on pramisas. bemg used
" Rule 2.1.A.3 5 DEMERITS. :
[ ]Unlabeled, [ jimproperly tabeled comarners of food are being used and!or served
Fule 2.1.A.2. 1 DEMERIT.

" Carned goods found: [ ] leaking; [ ] with severe dents E in. rusty condmor!., R
- and/or (-] swotien: Fule 2:1.4:1. 5 DEMERITS. L

[ ]Shellffish not being kept in ongmat container; [
Rules 2.1.8.2and2.1.B3. 1D RITS.
- Meat and!or meat products not; U *A approved Hule 2.7, Az. 5 DEMER!TS

&

] seafood products mrsrepresented

I I

EO0D PHEPAF:ATION AND PROTECTION
Cooked and/er preparad foods are subjected 10 £ross contarmination, from [ ] raw foods
or[ ]other so-?rces of contamination, Rules 2.2.A.1. and 2.3.85, 2 CEMERITS
& Employees handie raw and: cooked or prepared food products without orOugh h.arzci- :
" washing In betweenRules 2.2.A,1. and 2.5.8.5.15.DEMERITS:.
10. Raw [ ] fruits andlor [ lrsegetab}es are not washed before being used and,for served
Aule 2.4.B.1. 2 DEMERI
11, Food contact surfaces not [ ] washed, [ ] rinsed, andfor | ] sanitized after each use
and following any kind of operation when contamination may have eccurred.
Rule 5.1.A.3. 2 DEMERITS.
12, Food (Ice) comact surfaces are improperdy: [ ] designed, [ ] constructed, [ | instalied,
] m(arngamed andfor [ ]located, Rules 4, 2A 4.2.B., 4.3.A., 4.3.8. 2 DEMERITS.

13. Food not protacted during storage/display: | ] food left uncovered, [ ] food improperty
stered on floor, [ 1 food containers in cold storage double stacked or nested,

@

Py [ sneeze guards absert, Rules2.2.A.1., 2.4.F7. 2 DEMERITS,
#1145 Institutions; Ghost tray(s hot Kept, | | hot dated, Rule 102 12 pint milk not
J ‘ vt &q]’t’ kept at 40°F, or below. Rule 2.1 Bii"y1 DEMERITS.

ﬁv retained, [ ] schools: mi

i

15, Storage of [ | food andior [ ] beverages in ice or water is prohrblted Rule 2.4.1.2.
2D MERITS
Unwrapped and/or: [ ] potentiadly hazardous food. products prevrously sewe& 10 e'.-.
Epul])lu: were being reused. Rule 2.4.J.1.'5. DEMERITS. 2. ; :

17. Gpen cans ware being used improperly to store food. Rule 23B7.1 DEME.RIT

FOOD TEMPERATURES

18 “Potentially-hazardous foed(s) not being: £ ] raheated [
“adequately heatedto all parts: Rule 2.4.G.3,: 5. DE EMERI

?9 ‘Prepared potentially: hazardous foods requiring refrigeration aze:nol belng raprdly cooied :
10 45° or bolow:- The measured temperature'was [~ 12F. Rile 2:3.C.3,: 5 DEMERITS.

20 f: - Frozenfood not bein kept-at.0%F;or:belowr [ } rm;:roper tha
femperatura was. [ ?“F Rule 2.3.C. 4.5 DEMERI

21 . Potentially: haz.ardous het food(s} net berng stored: at 140°F or abo

“temperatire.was [ -1 F:Rules 2:4,Gi1. 2.4.H.1.8. 5 DEMERE

22 “Potentiaty ha,zardous cold food(s) not.being stored: at-45°F or.helow! TThe measured B
“temparatire was ] R Rules 2. 4G and 2.4 M0 5 DEMERITS. ;

23 Growded refngeratron There is less than 1/4 cublc foot of refngeratron. per meal.
Rule 10.1. 2 DEMERITS,

24, The containers used transportrng food are inadequate. Rules 2.4, L J. and 9.1.A,
e, 1 DEMERIT.

%cooked long enough 10 be

;; g“’%s # Accurate thermometers not available or used to evaluate hot holdrng. cooklng, raheating,
=" and refrigerated storagd temperatures. RUE nd 2.3.0.2,:1 DEMERIT,

goba d _jié"
PERSONNEL
26 No certifled food handierlmanager Rules 3. 5

S Y respiratory: er T
i Ru%e LA SryDEMERQrS‘ i G
! “Jwith cirty. hands: d.’o_r smqkrng when prepanng a,nd 1%
y lenic prictice; [ rinking, in'food’ prep.
fules 32AL 328 and 3.4:K.5 DEMERITS. - i
29 Hair' restraznts not worn by food handlers. Rule 3.3.B. 1 DEMERiTS

47, Toxic materials, [ E personai medications r:md!c;r'g1 ] first-aid suppiles were
% improperly stored: Tlabeled; [ -] used in food. Auie 7.12.- 5 DEMERITS

WATER SUPPLY

A copy of the current water analysis was not available at the facility.
Further testing may be reguired. Rule 8.1. B3, 2 DEMERITS.

29, -] Water tested and found 10 be unsatisfactory. Ruis 6.1.A.1, 5 DEMERITS. -

50, The free: chlorine was less than 0. 25 pprn, The measured chlorlne reSrduaI was
Trepsche) ppmy Rule 8.1.A2. 8 DEMERITS. :

51 LT Hot and [ J cold water: (under pressure) was not provrded tothet =
; isrnks {7} dishwashers,.or[-*] lavatories. Ruie 6.1.D.1." 5 DEMERITS.

52. g\r‘lobrle food units) The water storage tank: [ ] does not have adequate storage.

48. |

1is not being properly cleaned and sanitized after cach day's use:—"
uie 8.1.C.1. 2 DEMERITS.
i

WASTEWATER DISPOSAL
53 The subsurface disposal system was found o be surfacing. Rule 6.2.A. 4 DEMERITS.
54, Wastewater was being Improperly discharged'onto.the ground: Rule 8.2.A4 DEMERI‘I‘S

55, (Mobile:food units): [::] waste water storage tank does:not have adequate storage
2 Rule 81,027 4 DEMERITS: : 3 o . =

PLUMBING

58. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ]piumbmg, is improperly
[ ]sized,[ ]installed andfor marntarned Rules 6.4.F, and 7.8. 2 DEMERITS.

57.- A cress-connection; without backglow de\nr.:!’e“,)t exists br?mteen[th? dri{rkrn an;is the. waste-
2 water systems:at the: faucet 0S water vater, [ -1 water cosel
]Bot%?'t E ] .[__ 1 ule. 6 4, ol DEME.RI'I‘S

TOILET AND HANDWASH FACILITIES

58. Tollets rooms: [ ] Compietely enclosed, [ ] Equipped with seif-ciosing, tight fitting
doors, [ | properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] male, and/or [ ] fernale toilets. The number of toilets are:
[ 1 male and | 1 female. Ruie 6.5 1 DEMERIT.

60: Handwash lavatories: ] clean; [+] adequate number, [:~] accassible, { - <) fixtures: o
- raintained;: [+ ] hand cleansing:soap, L] saniary-towel/ handd ing: devrces not pro~ :
“vided [ Toommon towel, Rules:6.5. and 6.8 4 DEMERITS. ; :

RUBBISH

61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.

62. Storage areas wero not{ 1clean, [ ] free of litter, Rule 6.8.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [I éeasily cleansad,
[ 1refuse bin of queshonab’ﬁe safety. Rules 6.9 and 6.10, 2 DEMERIT:

s

INSECT, RODENT & ANIMAL CONTROL

L rodents [ liroaches, [ 1 live ani mals {other:thar: security’ or. gurde dogs)
Fon the premises. Rule 6. 712G 4 DEMERITS:

‘Food service faciliies: The outer: [:]:doors,; [ Jwindows,” |hm transoms
ere-not adequately screened. Hule] 6100 4DEMERIT$E Skylg [ ] bt

CONSTRUCTION CR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, { ] not smooth, roperly constructed,
[ }drrtysurfaces Rules 7.1-7.6. 1 DEIE'[ Ip pery [ Jin disrepar,

67. [ jlighting [ ] ventilation inadequate, [ ]fixture(s) not shielded, 1 ] dirty ventilatio
hoods, [ Tductwork, [ ] filters, [ 1 exhaust fans, Rules 7.6, 7.9, TE{J %EMERWH

68. [ ] Promises littersd, unnecessar
[ Sfpremise [1] ry equipment and articles present. Rule 7.11.A1,

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ 7in disropair (cracks, ch
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., andpdz(B 2D:El\llIIEHF‘?"I'DSIts oen

£9. Improper sterage of [ ] cleaning equipment, [ Tiinens. Rule 7.11.B. 1 DEMERIT.

31.7Single service articles improperhy: stored, i i
Rulesd4A 8 artclee ] EDEM IS} [ ]dtspensed [ }handled [ 1reused.

32 errnq cloths I drnyﬁ ] not stered properly in sanmzrng solutrons Rule 5.1.B.

LODGING

70. The sleaping room(]s) are; [ ]inadequately ventilated, unclean, [ ] in disrepair,

3 Olshes;futensils are:not being:
solutien:contai 0. ppm

37. No chemical 1est kit Drovlded RuEe 5.1.D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

38. Mot water sanitization: The wash-water temperature was . °
sured temperaturg was [ = ] °F Ru 2 5. 1pD . 2 DEhrﬁ]I%zFlaEEFEg%’st 140°F Tne mes:

41, Chemicai sanitizers: The wash-water-tom, eramrerr o
28Nt g
temperature was [ - ] °F:Ruls 5.1.0.4&:.(1) 2 DEME%II:?I%%SE.TZO :

42, Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.c. (2j 2 DEMERITS

43, The chemicals sanitizing rinse water tomperature was not
t | ]
lemperature was { '} °F.Rule 5.1.D.g.c.(3) 2 DEI\!I!E.REITS%\St 130 FThe measured .

..;ﬁi car o
;V“’Wff’wf’?f{_b -?’éfw-;f o

é{ Wiping - Erh] z;ndersrzed [ ]improperbed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
. The[ ]Toilets, ]lavatories, [ 1showars, were not
- DESHWASHING Rules 12.3. and 12.9.0. 2 DEMERITS. ot [ 1ctean, [ 1in good repa

MANUAL DS ASTNG: ; - 72, [291E|-I:nang Ig'!gansers, [ liowels, were: [ ]notfound,[ ]inadequate. Rule 12.4

33. ?ghesr’mensﬂs not being: [ ] scraped, [ ]soaked [' ]praﬁushed Rule 5.1.C.4. 73. The campeting is not: [ ] clean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.

3 Dichoviensis are not By wased T a ISk Sater Fa 74. Drinking glasses not suitably sanitized and packaged Fruie 12 B, 2 DEMERITS
) % least 120°E.Lhe measured temperature was [ 9 1 °F; Rule 5. 1m g tezn'ggﬁgzgren%f & Gas Appliancesif - : : ;
i ishes/utansiis are not belng sanitized by Immersion for 30 seconds s

stlemps ofatl 70%F. The measured

+ [ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEM
S - CORRECT A
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 XSBTOS

vﬁ,‘!(',ﬂ i

grﬁf? Ty

v Pt
e oy

23 o

i
7 T S
/W*‘wz‘& EE

44. No chemical test kit provided: Rule 5:1:D.4.5. -1’ DEMERIT.
45. Dish racks not stored in-a sanitary manner. Rule 5.1.0.6. 1 DEMERIT

46. _Gaug.;.esv{ "I not provrded{ }rnopera:rve, RulesS‘! D T.and 5.1 D 2 1 D.EM.EHIT

-

White - Licengee Qo o Ye_uow’} Stacea;py o

i ?_‘-\

Es:ahllshment Represemallve -
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S e
o rre



W&lnsﬂtutmns Ghost tray(s)

a}”;

- §7.'No shermical test kit prowded. Rule 5.1.D..4.b. 1 DEMERIT 5

-74;’ /;2,

cITY OF PORTLAND MAINE P _ -
o FOOD SERVICE HEALTH Ty P Ad T ;
; ' ENSPECT!ON REPORT P ol §im P
. «:’;f: - 4 ‘:’_ ”%5‘«‘9
wner Name & Emabiishment Name 51 ; o
#f o { 4 ‘/ { f 'y I i
ﬁ“‘é’xgﬁ [y /,r Wf:‘ bz | o L ST e ”&é’f A/ fs slcpbt  ~ Pl
ddress i £ - Zlp Code 7 L.acatron_...,
- P o <f i L e e R A w vﬁé
r Fay f i S ayff 7o ﬁ ; LR 2 ésff*"f 7
mco# ¢ ESTAB # DATE PURPOSE DEMERITS
e SANU#| ROOMS | SEATS REGULAR i 5PT
Tﬁ \ 5‘ 1 \7 \ ﬂj F\ } l” #{' J SITES YR. | MO. | DAY | EOLLOW-UP ESTAS. TYPE Reinspection to bo conducted |, oo
o w3 =i 2 COMPLAINT within_____ days BT - 5}
LICENSE ISSUED YES . NOD L«l - : 2| g 2 INVESTIGATION day lotter c}f,.. v Ak
rd i NEW/OTHER ..o foilow-up G e |
LICENSE POSTED YES NO D ﬁ”
FOOD SUPPLY AND SQURCE TOXIC MATERIALS 2
[ - 1 d foods are bein used and.v'or servad. Rule 2 1 AT “Troxic:materials, [ ] persenal-medications: and/or [ first-aid supplies were::
1'1'1 E_.; ]Esi\ﬂml egsanwor L adu!tera s are % ] ; -|mproperly szored e ] labeled ) used m food:: ule 712.5 DEMERI‘I'S
-5 Unpasteurized-miik; .} mllk products;: [ cracked ] unpasteurized agg
i Earo]duct%ageing used: and}nr served: Rules 2.1.8.4..5 DEI\?ERIEFS‘ ;
3.7 Canned: foods from.an: u??spproved source amlses. betng used WATER SUPPLY
S Rule’2.0.4.8.:5 DEMER S o 76, T 1A copy of the current water analysis was not available at the facility.
4. [ lUnlabeled, [ ] lmproperly Iabeled contamers of 1ood are bemg used andIOr servecf ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
fRule 2.1.4.2. 1 DEMERIT. %6 | Watar tosted and found 10 be unsaistactory.” Aule 6.T.A.1.* 5 DEMERITS:
§.Canned goods found: [ Ieaking, [ J.with:severe dents 507 The freo chierine was lessithan. 0.25-ppm.: Tha measurad chlorine: res:dual was:
2 amdfor [1] swollen CBule20A: DEMERITS. 3 : i i+ ppm. Rule GAA2I5 DEMERITS: N
6. I[R ] Shelifish not being kept in onqmai container; [ ] seafood products mnsrepresented BT THotand [} cold watar. (under pressure) Was not provided totha: - -
yies 2.1.8.2 and 2.1.8.3. 1 DEMERITS, mif %'sinks 4] dishwashers, or [ '] lavatories.: Rule 6.1.D:1. §- DEMERITS.-
7. Meatandjor meat praducts not, USDA ap;)roved Rule2.1: AZ. 5 DEN 52 (Wobila Tood units) The water storage tank: [ ] does not have adequate storage,
E ]is not being property cleanad and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
5. Cooked and/or prepared foods are subjected to £ross contamination, fror [ ] raw foods

or[ ] other sources of contamination. Rules 22A1.and 2.3.85. 2 DEMEFHTS

9. -Employees nandie. raw:and:cooke pared food:products witho )

i washing In. between: Rules 2.2, AT and 2.3 B.5.: 5-DEMERITS.: :

70. Raw [ ] fruits and/or [ ] vegetabies are not washed before being used and.for served,
Rule 2.4.B.1. 2 DEMERITS.

11, Food contact surfaces not: [ | washed, [ ] rinsed, andfor ] ] sanitized after each use
and foliowing any kind of operation when contamination may have occun'ed
Rule 5.1.A.3. 2 DEMERITS.

Food (lce) contact surfaces are improperty: [ 1designed, ]constmmed [ ]installed,
[ ] m(auntfmned andior [ ] located. Rules 4.2.A., 4.2, B., 43A 4,3.8: 2 DEMERITS.

13. Food rot protected during storage/display: [ [ ]food loft uncovered, [ ]foodl properly
stored on fioor, [ 1 food containers ip.caid storage double stacked ozne
28] sneeze guards absent. Ful 22 A1, 2.4F7. 2 DEMERITS.

fiot kept, | ']__not Aated, Rule 102 [ #FL/2 pint mllk not
ratamed, [ ] schoois? milk not kept at 40°F, or below, Ruie 2.1.8.1. 2 DEMERIT:

15, Storage of [ ] food and/or [ ] beverages in ice or water is prohtbned Rula 2.4. I 2
2 DEMERITS.

.16. Unwrapped-andior [ potertlally hazardousfood praducls pre
; E}ul])llc were-being raused. Fule.2,4.4.1::5. DEMERITS.:

" Open cans were being used improperly to storo food. Rule 2.3. B 7. 1 DEMEHIT

12,

FOOD TEMPERATURES -
3 Po:entlalli;:hazardcus foodisynetbeing: [ ] reheated [.-1,
adequataly heated 1o allparis Rule 2. 5 REMERL

-Prepared: potennaliy hazardous foods requirin
45% 0z below: The measured; temaerature w

rozan faod:not bemg:keptil ;

3. Growded refngeranon There is fess than 1.’4 cubic foot of refngeration per m.eal
Rule 10.1. 2 DEMERITS.

:El"rbeeoontailn_ers used transporting food are inadequate. Ruzes 24.L; 1_'. and 9.1.A.

. Accurate thermometers not available or used 1o evaluate hot holding, cookin reheatrng.
and reffigerated storage temperatures.. Rules 2.3. C.1. and 2.8.D0.2.:1 DEM g

24,

PERSONNEL

. No certified food handler/manager, Rules 3.5,

“Parsonnel-with:[ ; 'mmmunlcabied ease(s);
‘respi : astrointestinal infect

. Bair restrainis not wom by 1ood handEers Hule 3 3 2. 1 DEMERITS

- B,

WASTEWATER DISPOSAL
- Thesubsurface disposal system was found 1o: be surfacing. Aule:6.2.A, 4 DEMERITS.:
Wastewater.was pelng improperly discharged.ento: the-ground. Rule: 6.2.A. 4 DEMERITS
: (Mobﬂe fuog units): [ | waste water storage tank does ot have adequate storage. 3

DEMERFFS

PLUMBING
[ 1Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ 1 plumbing; is improperly
[ ]sized,! 1installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

“cross-connecton, without backfiow ¢ ice, exists between:the. drinking and the waste—
then [} ater heater B osets;

TOILET AND HANDWASH FACILITIES

Toilets rooms: [ ] Gompletely enclosed, [ ] Equipped with self-clesing, tight fitting
doors, [ ] properiy vented, [ | tissue provided, { ] covered waste receptacie {ladies).
Ruies 6.5, 6.6, and 6.7, 2 DEMERITS.

Inadequate number of | ] male, and/or [ ] female toilets. The number of toiiets are:

I ] male and [ Jfemale. Rule 8.5 1 DEMERIT,

- Handwash lavatories: [ ] clean;.[: 1 adequate number, {7 accessiole; [
d: 1 hand gleansing:scay - sanitary: towel/ rying de
Jcommon tovel. Rules 6.3 and 6.8 4 DEMERITS.

53.

58,

RUBBISH
. [ 1inadequate,{ ]uncevered containers were being used. Rule 6. 9 2 DEMERITS.
. Storage areas were not[ ]clean, [ ]free of iitter, Rule 8.9.B.4.2 DEMERITS.

. Storage areas are not constructed to be: { ] inaccessible to vermin, easily clpaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

iNSECT, RODENT & ANIMAL CONTROL

[ive: animats: (other thar securlty.or guide do
r;d?.12G 4DEMERETS y or g 2

not adequate y; screened

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Floors, walls, ceilings, [ ] not smocth, roperly constructed,
[ _]dirty surfaces. Rules 7.1-7.6. 1 DEI'EIIE] AN 2. [ Jin disrepair

[ 1Lignting T3 ventilation inadequate, ]fxtures not shielded, [ 1d ontil
hoods, [ ductwork, [ ] filters, [ 1 exhaust. 1ans( ules 7.6, 7.9, 71t]) I%EMEII%I'?n

€6.

.-’.“

L[] l?\;emlses imered [ 1unnecessary equipment and articles present. Rule 7.11.A.1.

FOOD EQUIPHENT AND UTENSILS i E’,‘?fﬁ :;wg §M’*’

A4 3¢ Food/mon. food contact surfaces of equipment: in digrepair (cr. hi e
"“”9‘ searns), [ ] not easily deanable. Rules 4.1.A [aiA andp4 2%3 a.gks 3 il':PF? plts# open.

1 DEMERIT,
69. Improper storage of [ ]cleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.

Rules 44.A, and 5.2.C. 2 DI

31, Single service articies tmproperly' [ ]stored{ ]dnspensed{ }handled{ ]reused.
32 Wlpmg cloths [ ]dlrty,[ ]nots:ored proparly in samuzmg soiutmns Rules1 B ;

LODGING

The sleeping room: s) are: [ "] inadequately ventilated, unclean,
{" Jundarsized; S improper bed spacing. Rules 12.9 and 12, 1‘5 %'%E’ﬁr?ﬁ?-‘r“

70.

71. The [ -] Toilets, lavatorios, i
DISHWASHING o el Lo a.nd{1 2]9 ata |5 EM{ }showers, warg not: [ ]cean,[ Jin good repair.
MANUALD[SHWASHING : ST, e 72 21:} I—;ﬂagg lgllgansers.[ ] towsls, were: { Inetfound, [. }inadequate. Rule 12.4
TDléhes/utensals not belng [ }scraped ] ]soaked [ ]preﬂushed Rq{e__s.?.c.li_._ - 73./7The carpeting is not: [- ] clean, [ * ] in good repair. Rule 12.9.C. 1 DEMERIT.
34 Dishes/utensils are no: bemg washed ina detergent]so;unon havn i ternperature.of at o Ik Snnlnng asses not surtably sanrt:zed and packaged Hule 126, 2 DEMERITS
2 DEM : ' i

ieast 120°F: Th

L) measured temperature was[

ERITS.

MECHANICAL DISHWASHING:

= 33 ‘Hot water sanitization:: The wa}sh;vater temperature was. not at Ieast140°F= The, maa- ol

: 45

surad temperature was

..:_F{uig 5.1.0.3.5. 2 DEMERITS :

’ Chemrcaj sanmzers The wash&vatar temperaiur e
! 8 Wi
“temperature was [ - oR Rule 5.1. D 4pc (1.2 Dgi‘rgéla_}tsl’eas 209?1 j’he mea,sured

; 42.- Sanitizing chermicals not autormatically

43, The chemicalg sanmzmg rinse-water tom 2
“temperature was [ )0 Rule 5.0, gecra(st;rezwgg not algrigast 1300': The measured

44.:No.chemical test kit provided. Rule 5.1.0.4.5, T DEMERIT -

“ITEMS IN.GRAY SHADED AREAS ARE 4 AND 5 DEMERIT
S ITEMS COHRECTA ’
’C WEQS_SIB NOTIFY,.DEPARTMENT WHEN CORREQTED - 874-8300 XSS}DS S

L ng@ oo WA Trmd by
_ ;s,}ém g {éﬁw@@f Zul u@

Dish racks not stored | m o sam:ary manner Rule 5 1 0.6 “-1 DEMEFIIT




" 44. No chemical test kit provided. Rule 5,1.0.4.b., 1 DEMERIT.

s

~o S ‘*c:w?-f’ ? —_ {5 L
CITY OF PORTLAND, MAINE E’ i
FOOD SERVICE HEALTH - :
INSPECTION REPORT e
h T - f Estab!’gshmem Namg i S ) Z 3 /'.f, '/" // ) /
e 5 F i - 7 . o ) ) ,
i e _;’ [T ST E AR 2 L, L T i bt
| din Gode Location e ;L7 H -
il F Ve yn E; 4 é” a7 yur P /;?“j
MCD # DATE PURPOSE DEMERITS
. SEATS REGULAR oovvsereasrrirne o 5PT _%
\0\5“% |7‘@j YR. | MO. | DAY | FOLLOW-UR “2~ £5TAB. TYPE Reinspection to be conducted T o
‘ = i | I COMPLAINT ..... - ~ within____ ggsl o of 2P 2
~ noQ - s Ut o] INVESTIGATION 4 ‘vi- ———dayle
LICENSE 1SSUED YES/‘E,- © \{w P o ] ST TTE S| NewotrzR .. 5 follow-up 1PT g
LICENSE POSTED vesE  nNoD LAE /
FOOD SUPPLY AND SOURCE TOXIC MATERIALS 7

1, [-] Spoiled andor [ }adulterated foods are bemg used andfor Serveg

5 DEMERITS. |

B T staunzed m|i milk roducts 3 cracked ] u
[ TUnpa k. [::] p: sozngga[r urized
Canned foeds from an ulqrgproved sourca on premlses, belng used anclfor serve ok

[
products being.used: ;andior served. Rules 2.1
" Rule 2;1.A.3.- 5 DEMER

[ ]Unlabeled, [ ]improperly labeled containers of food are bemg used and!or served.
Rule 2.1.A.2. 1 DEMERIT.

Canned goods found: | : Jieaking; [ ] with severa dents. [: ] in: rusiy condmon.
and/or [ ] swollen. aulezﬁ AT 5 DEMERITS. - B

[ ]Shelifish not being kept in ongmal container; [ ]seafood products mtsrepresented.
Rules 2.1.8.2 and 2.1.B.3, t DEMERITS.

Weat and/or meat products not USDA approved: Rule 2.1:A.2. 5 DEMERITS, -

R I TR ol S o { T

FOOD PREPARATICN AND PROTECTION

8. Cocked andior prepared focds are subjected to ¢ross contamination, from [ ] raw foods
or{ Jether soErcgs of contamination. Rules 2.2.A.1. and 2.3.8.5. 2DEMERITS

9. Empioyees handie:raw and cookad or. prepared food. products wrthO' ] gh han o

- - washing:in between: Rules.2.2.A.1; and 2:2:8.5, 5 DEMERITS. i

10. Raw [ ] fruits and/or I I vegetables are not washed before bemg used andfor servad
Rule 2.4.8.1. 2 DEMER

11. Food contact surfaces not. [ Jwashed, | ] rinsed, andfor [ ] sanitized after each use
and following any kind of operation when contarnination may have ocgurred.
Ruje 5.1.A.3. 2 DEMERITS.

12. Food (Ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
[ m(atm)amed andfor [ ]located. Rules 4.2.A., 4.2.6., 4.3.A., 43,8, 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperty
stored on floor, | | food 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} [ | not kept, [ ] not dated, Rule 10.2 [ ]:1/2 lnt milk not
retained, [ ] schocls: ma}ik not kept at 40°F, or below. Rue 2.1.8.1. 2 DEMERITS.

5. Storage of [ | food andlor [ ] beverages in ice of water Is prehibited. Ru e 2.4.1.2.
2 DEMERITS.

18,13 Unwrapped:-and/or [ -] potentially hazardous food products pre ‘ously served to 1he

C %ublic were being roused. Rula'2.4.J:1: 5. DEMERITS. i

17. Open cans ware being used impropery to store food. Rule 2 3. B 7.1 DEMERIT

FOODTEMPERAWRES

18.; Potentially: hazardous food(s) not being::[] reheated[ ]cockad ong-enoughtobe
- adequately heated o all pars:Ruls 2, 685 DEMER -
19 Prapared potentiaily: hazardous foods: tequidng: rafrigeratlon are notbeing rapidly cooled
“t0:45% or below:: The measured temperaiure: was ~-Fule 2.3.6.3.:5. DEMERITS.-'.
20 [ ] Frozen:iood not being xept at:0?F orbelows ] mprnpe 1 awm .
o tamperature-was [ o Aule 2 3.G.4. 5 DEMERITS:
21 Potentially hazardous ho‘a feod(s) net being stored at:140°F.or!
ol temperatireiwas [ D F R Rules 24601, 24, H1.a0 5 DEMER
22, Potentiaily hazardous cold food(s) ao )
i temperature was )R Rules 24:G 0 and 244 ; = F
23, Crowded refri erattoa, There is loss than 1/4 cubic faot of refngeraﬁoa per meal
Rule 10,1. 2 DEMERITS.

24. The containers used transpomng food are inadequate. Rules 2.4.L.1T,, and 9,1.A,
1 DEMERIT.

47, E }'Toxic materials, [ E personal-medications and/er. [ F first-aid supplies ware:
"~ 1improperly stored, {- ] labeled, T- Jused in tood. Rue7'12. 5 DEMERITS

WATER SUPPLY
48. [ 1A copy of the current water analysis was not avaitable at the fagility.
{ ] Further testing may be required. Rule 6.1.E.8. 2 DEMERITS.
49. T~ ] Water tested and found to-be unsatisfactory. ' Rule 6.1.A 1. § DEMERITS,

50. Thefree chiorine was less.than 0.25 ppm. The measured chlonne readual was; . 3
72T pp RuleiB.1.A2 5 DEMERITS:: :
51 { } Hotand [ J cold water, (under pressure) was not provlded t
sinks; [+ dishwashers.-or [ }lavatories.- Rule 8.1,0.1:: 5. DEMERITS
52, Moblie food units) The water storage tanic [ 1does not have adequate siorage
11s not being property cleaned and sanitized alter each day's use.
Rule'8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsuriace disposal system: was-found to' be surfacing: Rule 6.2.4.° 4 DEMERITS. -
B4 Wastewater was being improperly-discharged onto the grotind::Rule 6.2:A. 4 DEMERITS,

55 (Momie food:units): [ ] waste water storage tank does not: have adequate siorage
-Rule:8.1.C.2,- 4 DEMERITS.. : : : : -

PLUMBING
56. [ 1Kitchen sink, [ ] utility sink, { ] grease trap, [ ] drain, [ ] plumbing; is 1mproperly
[ lsized, [ ] msmiled and/or maintaned. Rules 6.4.F, and 7.8. 2 DEMERITS.
T A cross-connection, without-backfiow: davice, exists between the. driniin -and:the was:e-

water:s ems at the. faucet ho! hot:water: eatar, S water closets,
1 o1h§sﬁ't [ 1_ : [ = Rlle 64 c S DEMEHITS

TOILET AND HANDWASH FACILITIES

58. Tolets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight f|tt|ng
doors, [ 1 properly vented, [ ] tissue provided, [ ] covered waste receptacle (Iadles)
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59, Inadequate number of [ ] male, and/or [ ] fernale toilets. The number of toilets are:

1male and | ]Temale Rule 6.5 1 DEMERIT.
L :J:adequate: number,:[::} accessible; 1]
=} sanitary towel/hand:drying:d

‘and: 6 LA DEMERITS. -

RUBBISH
B1. [ linadequate, [ ] uncoverad containers ware being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ ] clean, [ ]free of litter, Rule 6.9.8.4, 2 DEMERITS,

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [l éaasily cleaned,
[ 1refuse bin of quesuonable safety. Rules 6.9 and 6,10. 2 DEMERITS.

INSECT, RODENT &ANIMAL CONTROL

25. Accurate thermometers not availaple or used 1o evaluate hot holdmg oookm reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D. 2 E

PERSONNEL
26. No certified food handler/manager, Rules 3.5.

27, Paersonnel with:[- mmunicable diseasel(s), []: bolls
a

i [ hresplratony: o ro!rsiesuna! rfectio
S Rule BT A 5[’yDEi’iiEI‘-'-REQI?‘51

[] infetéted wouad(s)

s L s e, T
R yglenic.practice; 1) n'kin,nf
‘washing areas:: Ig;essz_...az BEl oodpreparauo o

29, Hair rostraints not worn by food handlérs Rule 338, 1 DEMERETS

i Trodents [ ]roache&
on:the prel Rule:6,

LONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES™

¢ 68, Floo wals ¢eilings, [ ] not smooth, roperly constructed, [

e ] diraurfaces. Rules 7.1-7.8. 1DEI£1E}p pery - LA distepar,
6
3

7. [ 1lighting [ }ventllatlon inadequate, [ ] fixture(s) not shielded, [ 1 dirty ventii
hoods, [ ] ductwork, [ ] filters, [ ] exhaust fans. (l)lulas76 7.9, ?1(3) %Eﬁéﬂf?"

8. [ ] Premises littered, unnecessa
! opremise {1 ry equipment and articles present, Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ 1in disrepair cracks, chi
seams), [ ] not easily cleanable. Rules 4.1.A,, 4.2.A., andp42(8 2 I:GE!t'HE}s"IPSIts open
31,

jurd

69. Improper storage of [ ]cleanlng equnpment,[ 1linens, Rule 7.11.B. 1 DEMERIT.

Single service articies impropen st
Bingle service artcles | nggﬁn%r [ ] ored, [ ] dispensed, | ]handed [ 1reused.

"INI?IET\% Ecéolgir_js. [ Ydity.{ Inot stored properly in sanitizing so ung)qs Rule 5.1.B.

3.

LODGING

70. The steaping room(s ) are: [ 1 inadaquately ventilated, unciean
X n
[ ]undersized; [ S improper bed spacing. Rules 12,9 and 12. 1'5 %'ngﬁrgﬁﬁ

7. The| ]Toilets, [ ]lavatories, ]l%owers were not: [ ] clean, [ 7in good repair,

. SISASHING Rules 12.3. and 12.9.D. 2 DEM
MANQAL S EFWASHING . . 72, [ZDI Hagg tc-:llgansexrs. [ Ttowels, were: [ ]notfound, [ | inadaquate. Rule 12.4
33, ?gré?ns”sﬁ?sas not-being: f ]scraped.[ lsoaked, [ . ] preflushed' Rule 5.1.C 4.

34. Dishes/utensils aro not being washed in a detergent solution havi

least 120°F. The measured tomperature was [~ °F. Rule 5, 1“8 B Tomperafuro of at :

5. 2 DEMERITS.

MECHANICALDISHWASHING

38, Hot water sanitization: The wash-w; :
sured temperature was .- a:er :amperazur

® wasnot at ieast_140°F The mea-

'_]_“F_ Rula 5.1.D.3.b. 2 DEME

ter dlshwa,shing machine

41 Chemlcal sanmz.e.rs' The wash-water 1 : g
lomperature was [ = 1°F. Rule S.‘l.lgg?:&a;urg g%?wré%lggsieast 120°F The measured__-

42, Sanitizing chemicals not automatically dispensed. B
T e e y disp e 5.'!.D.4.c.(2) 2 DEMERI"I‘S

g rinse water tempara
temperatuo was [ ] °F, Aule 5.1 Do (0. 2 DEMERITE (0T 176 messured

EMERITS.

73. The capeting js not: [ Jclean, [ Tin good repair. Rule 12.9.C. 1 DEMERIT.

ng Y 5
U
74. Drinki lasses not sui tab amtxzed and packaged H le 12.6. 2 DEW‘ER' TS,

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMEHITS
ITEMS - CORR
. SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874—8E3%E?(88703

:5 Dish racks not stored in & sanitary manner. Rule 5,1.0.6.1 DI-IE.MER v
B. Gauges [ ]not prowded[ ]moperatwe. Rules51 D1, and 5.1: Dz. i‘DEMEHIT

White —cha:aseectpy o

_ R S A Lcoﬂé Enreroament’Oﬂicer
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CITY CF PORTLAND, MAINE i
FOOD SERVICE HEALTH ; .
INSPECTION REPORT - - :
Establis ‘enmt:—--que,,;.ﬁ - ~ S s
et Fn o . e b !
Address s - | Zip Cede Location /,#/ 7 :
; '4\‘. . e e _’ . r'; ,f/ ,/l ’i: P /
MCD # ESTAB # DATE PURPOSE = - DPE:rMERITS
...................... 1 L5
0 l 5 1 4 SANI # HS?TQEIVISS SE".WS YR. E MO. DAY ?g%ﬁﬂup "{ ESTAB. TYPE  Relnspection to ba conducted -, BT
| 2 COMPLAINT oocvearsrrnensns 3 - within days ZPT i
I By I IR S (R Y TION . 4 >y e dayletterof = L
LICENSE ISSUED YES:&CJ NG Q i, L \ A2l 47l Ergﬁfsg_}géﬂ ¢ T ppyl
LICENSE POSTED YES-/D NC O d,-«-"‘:_g —_
FOOR SUPPLY AND SQURCE ) TOXIC MATER;JALS o - - w
. &7, Toxic materials, rsonal:medications:and/or irst-aid supplies:-were: "
: [ ]Sporied aad.for[ ]aduEtera:ed 1oods are bemg useci andfor servecﬁ Rule RS : E } onropenty storeEE Epflabeled [ ] ]n !md guie? 1 5 DEMERITS
2. .-[ ]Unpas1eur£zed mili; [ }mrlk products [ -%cracked Ew%gs[r }unpa,steurized egg
“ products’ being used: andlor'served: Rules 2.1 TSR STL
3. Canned-foodsfromian una.pprovad source o pre |se$. beingiu : i _ _
- Ruie 2.1.A3. §DEMERITS, : ; ’ : s 48,1 ]Acopy of the current water analysis was not available at the facllity. ‘
4. [ ]Uniabeled, [ 1 1mproperly Iabeled comarners of food areg being used and.for served Further testing may bé required. Rule 6.1.E.3. 2 DEMERITS. _ |
Rule2.1.A2 1 DEMERIT. _ 45 [ | Water tested and found-10. b unsatistactory. Atle 6.1.A.1.- 5 DEMEBITS. .« . 1
5. Canned goodsfound: [ Jlealing, {.] with severe dents, [, [in rusty condition, & 80. Tha free chlorine was less thari 0.25 porn. The measured chioring resicual was - |
“andfor I Fswollen:Rule'2:1.A.1.° 6 DEMERITS. ; : : .t B “Jppm;:Rule 8. A2, DEM TS :
6. Shelifish not being kept in original container; [ ] seafood products mlsrepresented Y ' TToold watar (under pressura). was: no': provrded to th
Rules 2.1.5.2 anc 28,6, 1 DEMERTTS, i ]smks. 1] dishwashers, or.[ ] tavatories.Rufe 61D.1: 5 DEMERITS.

7. Maat and.u’or meat products not. USDA approved Flule 2.1 A.2. 5 DE\‘ RIT

52, (Mobile food units) The water storage tani; [ ] does not have adequate storage,
o N f ]is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION  © _“ﬁule 3.1 .C.1. 2 DEMERITS.

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ]other sox?rces of contamination. Bules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

11, Feod contact surfaces not [ Jwashed, [ ]rinsed, and/or [ ] sanitized after each use pest Rula 81 02' 4 DEMERI TS
and foliowing any kind of operation when contamination may have occurred ) th .
Rule 5.1.A.3. 2 DEMERITS.

12. Food {ice) contact surfaces are improperly: | ] designed, [ ]cons:ructed [ ]installed,

e WASTEWATER DISPOSAL :
9.:-Employees:handle raw: and: cooked:or. prapared food products withour : DS . _ N :
- wasphgg int between: Rules 22410 and 2.3.8.5. SDEMERITS. R o 53, The subsurface disposal sysiem was found 10 ba surfacing. Fle 6.2 A 4 DEMERITS. - ;
10. Raw [ ] fruits and/for | ] vagatabﬁes are not washed before being used and.for served B Nstowater was bolng mpropany diseharged onto tne ground. Fule, 6.2 A4 DEMERITS,
Rulo 2.4.8.1. 2 DEMER 55.:(Mobile:food:units): ] waste water storage tank does not have adequate storag : |

|

‘ PLUMBING _
[ ] maintzined and/or [ ] located. Rules 4.2.A., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS. _ ; i __ _ ——
) lity sink, [ 1greasetrap,{ ]drain, [ ] plumbing; is improperly
X t protected during storage/displa: food left uncovered, [+ ] food improperly 56. [ ] Kitchen sink, [ ] uli ¢
1 ;%?gdngn%{gof [ 1 fcl;od goontamgers mpcosl; !sto]ra o double stacked or nested, * [ ] sized, I ]installed andfor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

[ 1sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.

14, Institutions: Ghost tray(s) [ ] notkept, { ] not dated, Rule 10.2 [ ]1! it milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 D| E?\II

15. Storage of | ] focd and/or | 1 beverages inice or water. is prohabrted Rule 2. 4 | 2
MERITS,

S cross—connecnon withoyt: hackﬂow ‘device; exists: batween:the drinking and. the waste-
“].faucat hose; [ “T'hot water heater.{.” J'waterc eEEMEﬁE’!’S

Hile. 6.

. TOILET AND HANDWASH FACILITIES - - - .
L anc/or otential hazardcus food: products prevlousl served |
: éugl}éw;?gggﬁ‘g rgjusezd ]ﬂﬁle 2‘4“;?1 SOEEnlTS. A 58 Toilets rooms: [ ] Gompletely enclosed, [ E,Egmpped with §e':°5'!°s|ng tl?htlﬁtﬁg% ies). ‘
17. Open cans were being used improperly to store food Bule 2.3.8.7. 1. DEMERIT. %?J?erss 6551 grgpgg %rgntezdnl w% trs;s.}zg provided, [ '} covered waste recepracte (iaci
59.

lnadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:
[ 1male and [ ]hamale Rule 6.5 1 DEMER!'!‘

w

ESOD TEMPERATURES ™

18.:Potentially: hazardous: food(s}nat being :
- adequately heated:to: alk parts Rule'2: ]
19, Prepared: potentially: hazardous foods reguiring:
s to 45" orbelow, Tha' measureci toroperakare: was

RUBBISH
81. [ ]inadequate, [ ]uncoverad containers were being used, Rule 6.9. 2 DEMERITS.
82. Storage areas werg not[ ]clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

" Pozamia iy hazardcus cbtd food(s)no! :

“emperaturewasi[ii - Rules:2. 4 ; 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, || easily tleaned,
23 growdeql re;nggﬁtéan There is fess than 1/4 cubic foot of refngeratron per meal. [ Trefuse bin of questlonable safaty. Rules' 6.9 and 6.10. 2 DEMER TS.
ule 10, RITS .
24. The contalners used Uanspomng food are inadequate. Rulss 2 4. L.1 and 9.1.A.
1 DEM . . . INSECT RODENT & ANIMAL CONTROL
25, Accura:e thermometers not avaxlable or used to evaluate hot hcldlng, cooking. reheating, - 64, : odents; i Jroaches; [ ] ive animals {other than' secunity orguide;dogs):
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3, D.z DEMERIT. . .

or the premises.” Rule: 1 and‘? 1aG 4DEMEREFS
e i

PERSONNEL
. No certified food handlen’rnanager Rules 3.5,

:’I[Dersonnel wrth [
X¢

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FAGILITIES

66. Floors, walls, ceilings, [ ] not smooth, roperly constructed, in disrepair,
[ ]dzrtysurraces ulgs 7.1-7.6. 1 DEM| N ]p pery [ P

67. [ ]Lighting [ ] ventilation inadequate, ]ﬁxture(s not shielded, [ ] dirty ventilation
hoods, [ Jductwork, [ ] filters, [ ]exhaustfa.ns F!ulas'?s 7.8.7.10. %EMER!T

hg: ; i
29 Halr restraints not worn by food handfers RulaaSB 1 DEMERIT : . 88 [ ] Premises littered, unnecassary. equipment and article: S 11
‘ i T f Omics [ ] ry. equipment | icles present. Rule 7.11.A.1.
R FOOD EQUIPMENTAND l}TENSjl’.S G AT RN )

). _Impropgr storage of [ ]cleaning_equz’pm_ant,[ Jlinens. Rule 7.11.B.. 1 DEMERIT.

et %Eood"non food contact surfaces of equipment [ & disropalr %:racks chips. plts. open .
,,,/ seams). { 1not easily cloanable. Rules 4.1.A 4.2.A., and 4.2.8. 2 DEMER

31, Single service articles impropert siored dis| ensed h
Rules 4.4.A. and 5.2.C, 2DE§ﬂgRIS] T Ietsn 1 andled [ ]reused CCDGING

;" 70. The sleeping roomi(s) are: [ ] nadequate] ventilated, unclean, i |
32, Wiplr;g cloths [ }dlrry,[ ]not stored properiym sa.nmzmg solut:ons Rule 5.1. B T [ ] undersized; | S?mproper]bed quaclngyﬂuies1293nd1211[ %'Bgﬁgﬁ#

7L The [ ] Teilets, [ -] favatories, [ ] r?_?szowers, were net: [ ] clean, [ ]in good repair.

Rules 12.3. and 12.9.D. 2 DEM
T msz—twasnms _ G T - s
TRANGEL DISHWASHENG - . T 72. [zD] é—lﬁea ‘_:I[eansers & ]towe[s were: [ ] notfound, [ ] madequate Rule 12.4
33. ?gléesr'aute‘?sns not beang [ ]scraped [ ] soaked [ }preﬂushed Flule AKX C4 : : i : 73. The carpeting is not: [ ] clean, T in good repair. Rule 12.9.C. 1 DEMERIT %
34. Dishes/utensiis are.not being washed in.a detargent solutlon havr ": - 7; Diinking glasses not surtably sanltlzed and packaged __Hgle 125. 2 DEMER“—S |

n atam rature of
least 120 F 'I‘he measured temperature wag | C? ; ZI:II}ISI\'EEI‘MTS.at ;

] °F:Rule

. B7. No chemical test kit provided: Bile 5. .a'4b AL
. MECHANICAL DISHWASHINGT

38. Mot water sanitization: The wash-water: temperature Was: not at Ieasﬂ °F Th meg-. .
sured. temperature was [ ]°F Rule 5.1 D32 DEM ITS g o mes

" » ITEMS IN GRAY SHADED AREAS ARE 4 AND & DEMERITS ITEMS GORHEGTAS i
' SOON As POSSIBLE NOTIFY DEPAF{’TMENTWHEN coanacmo 374-3300 X 8703 B

L 41 ChemlcalsanﬁhzerS.TheWaSh atertemperaturewasnotatleast120°i=Th LT B EEREE E e
tomperature was [ .~ ]F. Rule 5.1.0.4 c.(1):: 2 DEMERNS.. °meas”’°d i : - i _

- *. 42, Sanitizing chemicals nof auomatically dispensed. Rl 54045, {572 DEMERTTE

.43, The chemicais sanltlzmg rinse-water lemperature was not.at laast 130 The m i
" temperature was:[ . T]°F Ride 5,1.0:4c.(3); 2 DEMER ITS easwed !

2 44, No chemical test. kit provided. Ruie 5.1.0.4.5. 1 DEMERIY;, ;
.45, Dishiracks not storedin a. sanitary mannerRule 5.1.0.6. 1 DEMER i
C AR Gauges [ ] not nrowded{ }moperauve, RulesS'l 2.1 and 51 D21 DEMERIT.

_Gode Eﬁforcement Ofﬂcer :

_Eaabﬁshment Representanve




CITY OF PORTLAND, MAINE L

FOOD SERVICE HEALTH ,/ P
INSPECTION REPORT Tl LR 2 PoLd )
> 10/ y H /,.’
.
Esmbl:?hment Name — ¢
T A o L boieowel T an
AdOTess ‘ ‘ Zlp Gode l- 5 L'ece:tiorr )
s T OO | 00 T A
MCD # DATE PURPOSE DEMERTTS
| #| ROOMS | SEATS REGULAR ourereeremserscmneedl ! 5PT
05 1 ‘ 70 C]‘ SAN SITES YR, | MO. | DAY | poLLOW-UP - ESTAB. TYPE Reinspection to be conducted 4PT
COMPLAINT ..vvvvresrerressennns 3 j o within___ ggﬁmer of 2PT 7
- I~ L 4 Kl DT — —
LORNSE [BE AW & —CHHS G 3 LJNE\;E?JEL?{QEO 5 follow-up 1PT =
LICENSE POSTED YES < NOD -
FOOD SUPPLY AND SOURCE . - TOXICI\.‘LATERCIUALS T -
: 2.1 A1 47..[..] Toxic materials, [ - | personal medications andfor rst-aid.supplies were:. .
1. FSD]ESPMGI'CI" gnd/or[ ]adulterazed foods are belng_used andlor served Rule ) E Limpropary _meredi,e Tlabeled, [ Tusod:in food: fgule rars 5__I?EMERI'_I'S :
2.0 Unpasteurized mnk ]mrlk products, ['- cracked s[ ]_ unpasteur_ized_-_eg
o E)ro}duct%ageing used: and.for served. Rules 2.1.8:4.:5.Di ﬁfg RITS. L RS
3. : Canned foods from an unapproved soyree on premuses belng used r served.: l _ _
- Rule 2.1.A.3.: 5 DEMERITS. : ; . 48. [ 1A copy of the current water analysis was not available at the facility.
4. TUnlabeled, [ ] :mpropeﬂy Eebeled conmmers of food e.re be:ng used and."or served ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Eule 2.1.A2. 1 DEMERIT. i 49, [ | Watter tested and found to be-unsatistactory. Ruie. 6.1.A4;. 5 DEMERITS.

E found: leakin with-sevare: dems ] :n rustycondltlon, B

> gr?é‘rg?? g?g\?rsoiten Hu[le 12 AT sE D]EMER TS.: L i

6. [ ]1Sheffish not being kept in onq:nai container; { ] seafood products mlsrepresented
Rules 2,1.8.2 and 2.1.8.3. 1 DEMERITS.

7. Meatandfor meat products not USDA approved Rle: 2.1, A.z 5 DEMEHITS-

50, T‘he free chlorine was less than 0.25 ppm. The measured chionne resrdual was
i Topm.: Rule 6,1.A.2. 5 DEMERITS:
»T:Hotand:f J cokd water:(under pressura) was: not prowcied to the
S } sinks; [ -  dishwashers; or[: '} lavatories. Rule:6.1.D.1.- 5 DE.MERITS
52. {Mobile food units) The water storage tank: [ ] does not have adequate storage.
o { ]is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATICN AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
8. Cooked andior prepared foods are subjected to cross contamination,.from [ ] raw foods
or[ ]other soa?rce)s of contamination. Rules 2.2.A 1. and 2.3.B.5. 2 DEMERITS -
9. - Empioyees handle-raw and: cocked:or prepared food products wﬂhout thoreugh hand- WASTEWATER DISPOSAI - .
~ washing in between: Rules 2 2.A.1./and 2.3.6.5.:5 DEMERITS. : 53, The subsurtace dispasal system was lound to be surfacing: Rule 6.2.A.. 4 DEMERITS, -

10. Raw [ ]fruits andfor [ ] vegetables are not washed before being used and!er served 54; Wastewater was being:improperly discharged:ento the ground: Rule: 6.2.A. 4 DEMERITS'
Ruls 2.4.B.1. 2 DEMERITS. 55, (Mobile-food units)= - T waste water storage tank does: not have adequate storage B
11, Food contact surfaces not [ ] washed, [ ] rnsed, and/or [ ] samrjzed after each use 7 Pl B .C.2. 4 DEMERITS. . ; R

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

12, Food (ice) contact surfaces are improperly: [ ] designed, [ ]constructed [ ]installed.
e }m(amt)amed andior | ]located. Rules'4.2.A,, 4.2.8., 4.3.A., 438 2 DEMERITS. T TR S T T oy ST ]l;lr-:al\ieBltl‘:; T T |s e
{ tacted during storage/displa food left uncovered, food improperly . B L, i
“/zt%c:gdng;%{go?cga j 1c|:oid %ontamgers :npcosird {stcgra ¢ double stacked of fested, [ 1sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
-~ 5// “~[ ]sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS. - 7. A cross-connaction; without backflow. deva}c}e @xists between the: arinki angs the waste-

{14 Institutions: Ghost tray(s) ] not kept, [ ;an dated, Ruie 10.2 [ 11/2 pint m_lll_lénot, !:’ \ h

L
s 15. Storage of [ ] food andfor [ ] beverages in ice or water is prohibited, Rule 2.4.1.2,

/f

- 39. The fingl sanitization rin

<. &4, No chemical test kit provided, Aule 3.1.0.4.b." 1 DEMERIT... :
i 45. Dish racks not stored in 2 san tary manner: Bule 5.1.0.6, 1. DEMERﬂ' S
T 48, Gauges: [ ]not provldedf moperarrve‘ RulesS‘l D1 and 3.1.0.2.::1 DEMERIT. -

1 30, Food/men food contact surfaces of equnpmente[(} in disrepair cire hi i
- , chips, pits, open
Ny ZE'?QEME%'ITS P

=3B, Hotwater sanftization: The wash-water zemperaxure was not at least 140°F 'I“he e

: water systams. at the‘ L1

tmterheater[ ]waier
 othars - . Rule g4

retained, [ schools: mik not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMER

2 DEME
18, [k Unwrapped and/or {7 potentially: hazardous food products pre\dously served to 2he TOILET AND HANDWASH FACILITIES
- public were:baing reused. Rule:2.4.J.1.75 DEMERITS, - 58. 'goriets Eoo]ms [ ]l Com?itceite[ly ?rt\close% rg LeEé;ufpp]ego\\cgtll_'é girlf:slt?lrg%e gg]élfelr?lg% fes),
cors, properly vente Issue provi
17, Open cans were being used improperly 1o store food, Rue a 3. B 7. 1 DEMER!T Rules 6.5, 6.6 anG 6.7, 2 DEMERITS.
; 59, Inadequate number of [ ] male, and/or [ jfemale teilets. The number of toilets are:
FOOD TEMPERATURES { ] male and [ }jfemale. Rule 6.5 1 DEMERIT.

18..Petentially hazardous-food(s).not being: [ Jreheatad I--
adequately-heated:to-all parts Rule: 2.4.G.3.:-5: DEMERIN :
19::Prepared potentially:hazardous foods! requiring refrigeration: are:not heing: rapldly cooied
~:110:45% o below, The measured:terperature was [:20- 1 °F: Rule: 2., 3.0.3. 5 DEMERITS:
20.:[%:]:Frozen food: not, beln? keptat0%F orbelow: [ }rmpropermaw g
- tpmperature was [ TR Rule 20 3 C.4.-5 DEMERITS.:

}_(ed_ long-enough. to:be.

60. ‘Handwash:lavatories::[«] clean, [} adequate number, [i]accessible, [ ]ﬁxmres
: mamtamed[ ‘Ihand.cleansing.so ﬂary:owailhand drytrzg Vi 1
ided [} common: towel. Rules 6.3, EMERITS,

RUBBISH

21:; Potentially nazardous ho nod(s) not being stored a11-140 Foor abev

" tomperature was [+ £ 1°F. Rulos 2.4.G:., 2 : 61, [ ]inadequate,[ | uncovered containers were being used. Rule 6.9. 2 DEMERITS.
22. Potentially: hazardeus cold food(s) not being: stored -helowiThe measy 62. Storage areas were not[ ] clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.
“tamperatureiwag [0 IEOR Roles 2:4.GiT 0 and: 3 RITS. 63, Storage areas are not constructed to be: [ | inaccessible to vermin, n_&leasnly cleaned,
23, grewgligd re;ng%'atlon T'Sl'here is less than 174 cubic foot of reffigeration per meal. [ ]refuse bin of questionabio safety. Rules 6.9 and 6.10. 2 DEMER
ule 10.1 ME

24, The contal_?_ers used transporting food are inadequate. Flules 2.4 L.1 +and 9.1.A.

1 DEMERI INSECT, RODENT & ANIMAL CONTROL -

25. Accurate thermometars not available or used to evaluate hot holdlng, cooking rehaating, ] fles, I ['radents; [ roaches; | Tive animals: (other than security or guide- dogs)
and refigerated storage temperatures. Fules 2.3.C.1. and 2.3.0.2, 1. .DE| wers foundon the: eremises Rule: and:z. 12 G A DEMERIT :

ood service faciities: The cuter:

PERSONNEL “ ' were not adequately scr
26. No certified food handiermanager. Rules 3.5. T

27.:Personnelwithi[

eened

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellings, [ ] not smooth, [ roperly gonstructed, in disrepai
[ 1 dirty sutaces, Rules 7.1-7.6. 1 DEME]R?T perly [ Jin disrapals

[ Jlighting[ 7 ventilation inadequate, [ ] fixturs(s) not shielded, dirty ventilation
hoods, [ Tductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7[18) ‘%EMEFIIT

29 Halr res:rarnts not Wom by food handlers Rt: ie 3.3 B. 1 DEMERETS._

6B. [ ] Premises ittered, unnecessa
[ pememiss [ ] ry equipment and articles present. Rule 7.11.A4.1.

FOOD EQUIPMENT AND UTENSILS

€9. improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.5. 1 DEMERIT. -
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4

31 Single service articies improper storad,
BuDs 4 2rticles i ZDEME [ ] red, { }dlspeneed [ ]handled [ 1reused. LODGING

70. The sleeping room(s| ) are: [ ] inadequatel
R T = : quately ventilated, unclean, [ ] in disrepair,
) DpE I\gEHIT. [ ldirty,] Jnot stored properly in sanitizing soi{mor_\e Rule 5.1.B; { Jundarsized: [ (] improper bed spacing, Rules 12.9 and 12.11, 1[ DEMEEIT

71. The | ] Toilets, [ ]Iavazones,[ ]showers, werg not: | ]clean[ ] in good repair.

DISHWASHlNG - : Rules 12.3. and 12.9.D. 2 DEM
MANUAL DISHWASHING: 72. [2 ]*'][ﬂaggﬁ_lgansers i ]towels were: [ Inotfound, [ ]inadequate. Rule 12.4
33. Dishes/utensils not Bein ’
T DEMERIT ing: [ ESCfaPed [ 1soaked, [ ]preﬂushed RUIeS1C4 73_The cameting i noti[_] dlean. [ zm good repair. Rule 12.9.C. 1 DEMERIT,

34. Dishas/utensils are not being washed in a detergent sofution h
_ least 120°F. The measured temperature was[ gen 1°F Hule ém{lm
Dishes/ttensiis are ¢ i for >

SRR A 7#. Drinking glasses not suitably sanftized and packaged, _Rulé 12.6. 2 DEMERITS]

| .50
eimea.sured esrd p
Rule 5.1.C.5h0; ADEMER S

37._No chemical tst kit provided, Rulo - = * [TEMS IN GRAY SHADED AREAS ARE 4 AND § DEME
. ’ RITS ITEMS - CORRECT
MECHANICAL DISHWASHING: . ™ " - ; SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 374-83%0?(33703

sured tempaerature was |

5 .]°F Hue 5.1.D.3.b. ZDEMERITS

41, Chemzcal sanltizers "rhe wash'water temperature was not: at | P
o
temperature was [ 1°F. Rule 5.1.D.4,¢.(1). 2 DEMERITS. - ot 120 FeThe measured

#2. Sanitizing chemicals not automatically dispensed. Rule 5.1:0.4.¢.(2). z DEMERITS

43. The chemicals sanitizing rinse waler temperature was not at | 1
termperature was [ -5 ]1°F: Rule 5.1.D.g.ec.(3) 2 DEM Eti"-:ial'l'gaSt 1308 The mee.sured

RV 77
/'\_,,&-w LIPS \/ﬂae. '/\/‘i\ / 7
R . i 00‘6; En‘f’oreemem Officar * \ oS *;_:‘/’H///,./f
_Mlitev.tic,ensee N . /{:ﬁ___f T ——
SR Cb{-?.if T‘E?labli_shm_en_t Represeniaiive - —— T i




: - 42, Sanitizing chemicals not automatically dispensed. Rule 5.7 D.4.0.(2): 2DEMERITS.
- 43 The chamicals samtizlng rinse water termperatire: was not at least 136°F The measured

- - 45, Dish racks not stored in 4 sanitary manner. File 5.1.0.6.. 1 DEMERI :
48, Gauges [ ] not prowded{ linoperaxlve. Ruless1 D1 and 51 DZ. DEMERIT

T L
- "/‘e‘} D - CITY OF PORTLAND, MAINE
P SR FOOD SERVICE HEALTH ~y_ R~ { L j G)/ i
INSPECTION REPORT E e -
Estabnsnmam Name . s e /
YRS /
?\. \/ Y 2atal \.}\ f\(\\/ 3\}\ i) .;"’,_46 m ‘hﬂ i
Zip Code Lotmron\
e’ PR
z CU 02 | ¥netidaiD
MCD 4 | DATE PURPOSE DEMERITS
T SANI#| ROOMS | SEATS REGULAR 1 5PT
{G EL‘E YIGJ L = ';{*[ ¢ } SITES : YR | MO. | par Fgft’ow_u ) » |ESTAB.TYPE Roinspection tobe conducted oo
' ' a2l S COMPLAINT .. 3 l. within___ gaysi cor o oot 2
D YES, NOQ | T \ : Pl INVESTIGATIO 4 2y letier o
LICENSE ISSUE A ’\5, L] ! —| i k"f.) O NEWOTHER o 5 foliow-up__ 1PT |
LICENSE POSTED vesD< nNO2Q ] =
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

1.- [ Sponed andfor ] adulterated foods are bemg usad anci.’or sewed Ruie 2 1.A 1.
© " 5. DEMERITS. -
l[r ] unpasteunzed egg Gy

2.~ [} Unpasteurized milk; ] rrulk products [ -]-: rac ked
" products being used andior served, Rules 2.1.8:4.- 5 D

3., Canned foods from an un gproved source on premlsas bemg used aﬂdior_sewed e :
- Rule 2.1.A.3, 5 DEMERIT : i

4. ] Unlabeled, [ 1 nmproperly labeled contamers of food are bemg used and.’or served
uie 2.1.A2. 1 DEMERI
5, . Canned goods found: [ . ]Ieakmg,{ }with severe: dents [.
~ andfor I ] swollen. Rule 2:1.A1. S DEMERITS. ..
8. [ ] Shellfish not being kept in original container; [ ] seafood produc!s mlsrepresented
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS.
7. Meat andfor meat products not USDA approved Rule 2 1 A 2 5 DENEERETS

ndition:

1 in-rus

FOOD PREPARATION AND PROTECTION

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

orough hand- o

9. Employees handie.raw and: cooked: or prapared:food products wﬂhout_
" washing:in between.:Rules: 2.2.A.1. andi2.3.B: 5.5 DEMERITS. 0
10. Raw [ ]fruits and/or{ | vegambles are not washed before being used and.’or served
Rule 2.4.8.1. 2 DEMERIT!
11. Food contact surfaces not Jwashed, [ 1rinsed, and/or [ ] sanilized after each use
and following any kind of operataon when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.
12. Food {ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
N m(asnt)azned and/or[ ] located. Rules 4.2.A., 4.2.B., 4.3.A,, 43.87 2 DEMERITS.

13, Food not protected during storage/display: [ ] food laft uncovered, [ food improperly

— stored on fioor, [ ]food containers in cold storage double stacked or nested,
P :

{ ]sneaze guards absent Rules 2.2.A.1, 24.F7. 2 DEMERITS.

G4, Instlitutions; Ghost tray(s) [ 1 not kept, [ ] not dated, Rule 10.2 [  1:1/2 pint milk not
retained, | 1 schools: milK not kept at 40°F, or below. Rule 2.1,B.1. 2 DEMERITS.

15. Storage of {1 food andior | ] beverages in ice or water is promblted Rule 2.4.1.2.
2 DEMERITS.

16.. [ T Unwrapped andfor [} potentially hazardoustood. products pre ously. sewed o l:hta
% publicwareibelng reused. Rule 2:4.0115 5 DEMERITS. :

17. Open cans were being used improperly to stors food. Huie 2. 3 B 7.t DEMERI‘T

FOOD TEMPERATURES

18, Potentially hazardoys food(s) not being::f: ]reheazed fe ]cookecf Iong- enuugh to be
- adequately: heated to ali parts:Rule 2.4.G.3. 5. DEMERITS.

19: Prepared potentialty:hazardous foods requiring: refngerauon ara nof belng rapndty cooled
716 45% or below, Tha measured tornperature was |7 [ 2F: Rule'2.3.C,3.-5:DEMERITS.

20;:+} Frozen:foed:not bemg kept at:0°F, orbelovis] ltmpfopermaw
i tamperature-was £ T 1O Rule 2.3.0:4. 5. DEMERITS.

21.: Potentially: hazardous hot: foqd(s) notheing stored ati140°F or. abo
s temperaturewas iR, 52 RAM YN B DEMERiTS.

22::Potentally: na.zardous cosd food(s) not:&eing szoéd -at 45%F or below:’
S lemperature was [ OE Rules 241G and 24 HA LS DEMERITS, SR

23. Crowded refngeratton ‘I’here is less than 1/4 cubic foot of refngeraﬂon per meal

47,1 }Toxic materials; | [] personal: medications. andfor. Eﬂrsz-aud supplles were:
L1 improperty storad, [ }lakeled;: [ ] used in food & 7125 DEMERITS

WATER SUPPLY
48, A copy of the current water analysis was not available at the faciiity.
Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
“TWatertested and foung to be unsatistactory: 'Rule 8.1.A.1, 5 DEMERITS. -
The freechlorino-was less than:0.25 ppm. The: measured chionne resnduat was
] ppm; Rule.6.1.A.2.. 5 DEMERITS :
‘] Hotand[] coltiwater. (under: pressure). was not Qmwded to th
I sinks; [:-] dishwashers; or [ -] lavateries. - Rule 6.1.D.1.: 5 DEMERITS:
52 Moblla food units) The water sterage tank: { ]does not have adequate storage.
f Yis not being properly cleaned and sanitized after sach day's use. :
Rule 8.1.C.1. 2 DEMERITS.

2 g8

WASTEWATER DISPOSAL
53 The sunsurtace: disposal system:was found:to-be: surfacing. Rule 6.2,A. 4 DEMERITS. -
54, Wastewater was being improperiy-discharged onto the ground. Rule 6.2.A; 4 DEMERITS.
85. “{Mobile: food: units): [ ]waste watar storage k does. e adedquate:storage. - -
“RUlg-8.1.C.2.: 4 DEMERITS.: SR R R

PLUMBING
[ ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] crain, [ 1 plumbing; is |mpropedy
[ ]sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERIT.
A cross-connection, wnho\yt backflow device; exists between: the drinkin and the waste—
t:hose;

ter systermns: at the: hot water haater, [ ]watercosets. S
Fother: ; o 5DEME

TOILET AND HANDWASH FACILITIES

58, Toilets rooms: [ | Completaly enclosed, [ ] Eguipped with self-closing, tight ﬁttlng
doors, [ ] property vented, [ ] tissué prowded [ ]covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS,

58. Inadequate number of [ ] male, and/or | Ifemale todets The number of toilets are:
] male and [ ]female. Rule 8.5 1 DEMERI

ndwash: Iavatcnes [ ]clea.a,[ ]adequate number 1:1.accessible,[ ] fixtures.:

ned;: ansing: sanitary. tewel.fhan tying devices

3 nd .3 4DEMERITS. =

RUBBISH
61. [ linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas warg not{ Iclean, [ ] free of litter, Rule 6.9.8.4, 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessiole 1o vermin, [| éeasny cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMEI

. lNSECT RODENT & ANIMAL CONTROL

Rule 10.1. 2 DEMERIT:
24. The contalners used trans rtin, food are inadequate. Rules 2.4. L1, and ©.1.A.
1DEMERIT. poring =
25, Accurate thermometers not available or used to evaluate. hot holdmg, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 23.D.2. DEMEE T.
PERSONNEL
26. No certified focd handler/manager. Rules 3.5.

:Fersonnel with:[: T communicable:disease(s). .1
. itite fect

29, Halr restramts not worn by food handlers Rule 3. 3 B, T bEMERITS.

FOOR EQUIPMENTAND UTENSILS

30. Foodfnan food contact surfaces of equipment: [ |.in disrepair cracks chi
seams), [ 1 not easily cleanabie. Rules 4,1.A,, 4.2 A, andp4.2€:‘$ EprTpSns open

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

86, Floors, walls, ceilings, [ ] not smocth, propetly censtructed, n
[ ]dirty surfaces. Rues 7.1-7.6.1 DEIE.‘IERT pery [ Tin disrepait,

67. [ ] Lighting [ | ventilation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventilati
hoods, [ Jductworlk, [ ]filters, [ ] exhaust fans. (F%ulesTB 7.9, 71(1) %EM!}’.RII'I?n

68. [ ] Premises litterad, unnacessary e
| e IR ry equipment and articles present. Rule 7.11.A.1.

69. Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.B, 1 DEMERIT.

31. Single service articles impro
Rules 4.4.A. and 5.2.C. gngﬁng ;

32. Wiping cloths: dirty, not stor ; :
AL ElﬁEHIT. [ Jdiry, ] ed propory in sanrq:;mg soismgqs_ﬂule S4B .

]s10rad T ]dispensed, [ ]hanciled [ ]reused.

- DISHWASH!NG
MANUAL DISHWASHING:
33, ?lgré%‘sfsu&?_rllsﬁs not bemg { 1secraped, ]soaked [ ]preﬂushed Ru(eS1 C4.

LODGING

70. The sleeping room(s ) are: [ ]madequately vertilated, unclear ing
- gl‘h 1 undersized; [ Slmproper bed spacing. Rules 12.9 and 12ﬁf[ %nsﬁ?ﬂ?%“
e[ ] Toilets, lavatorias, h i
Hol Loies, [12]9 Aty [ ] I‘?’S owers, were not: [ - J clean, [ ] in good repair,

72. [ZE;EHand clgansers.[ ]towels. werez[ Tnotfound,! ]inadequate. Rule 12.4

a temperaturs of at -

34. Dishes/utensils are net being washed ina detergent solution havm
-~ ] °FiRuh 2 DEMERITS.

least 120°F, The measured temperature was [

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperatura wasnet ; : =T
_ at 9| =
surgd temperature was [ . ] °F Rule 5 1.0.3b. 2 DEMER!T‘gaSt'MO B The mea

temperaturewas [ = |.°F, Rule 5.1.0:4.c.(1): 2 DEMERITS,.

temperature was [ " " ]°F. Rule 5.1.0.4.¢.(3). 2 DEMERITS.

. 41_ Chemmal sanﬁt!zers._. The wash-water temperature was rot at least 120°F The maasﬁ?ed e

73. The carpeting is not: I lciean, [ 1in good repair, Rule 12.9.C. 1 DEMERIT.

74. Drinking glasses not suitably sanitized and packaged Rule 12.6. 2 DEMERITS.
. ‘ppliances

. ITEMS IN GRAY SHADED AREAS ARE 4'AN.D 5 DEMERITS ITEMS - C
- CORRECT A
SCONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 )(SS“IOS-

44, No-chemical tost kit provided. Ruie 5.1.0 4.5, 1 DEMERIT.

4’\.'
._\_ '-n ”"'“"a-'\@,,,,..q B . X '\._a

e S, "ﬂ;\\i’\f\m
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CITY OF PORTLAND, MAINE _
FOOD SERVICE HEALTH i
INSPECTION REPORT ~ Q‘-m-f"*’

,,5,0

Establishment Name 7 7
Il fi £ )
‘ ya WS T SChout_
Logation s .
e 3 ) \Z
'. g i?é.ﬁ-ﬁ i by
MED # ESTAB # DATE PURPOSE DEMERITS
SANi #| ROOMS | SEATS REGULAR .. §PT
(0‘5‘1 i?l @‘ l.ﬁ ,@M& {h SITES o YA, | MO. | DAY | poLLOW.UP ESTAB, TYPE Relnspection to be conducted oo
: . COMPLAINT ... 3 within___ i:YSE . a7 1T
ICENSE 1SSUED ' NO Q e [y P N 3 = "% | INVESTIGATION 4 o e Clay lolter o L
L "%;FM & »eJﬁé FEED ¢ @ § oL S i NEWIOTHER s | follow-up o ff P 1PT L2
LICENSE POSTED -{ES{, NO O _ . : -
#W .
FOOD SUPPLY AND SOURCE _ TOXICMATERIALS 7"
% Spoiled andfor 47 oxic matarials; [ ] persenal medications. and/or [ i
ISI.Zl]EItrl:EFt ITS.: : impropery stored, ] labeled  Jusediin food

" prodacts being Used andlor served: Rules

& ]Unpasteunzed milk; [

3.

“ Canned foods:from:an‘unay pr
CiFide 21 A3 5 DEMERITS.

[ ]Unlabeled,{ 1 |mpreperly labeled contauners of foed are belng ueed and!or servid.

WATER SUPPLY
. [ 1A copy of the current water analysis was not available at the facility.

4. [ 7 Further testing may be required. Rule 6.1.E.3, 2 DEMERITS.
hulo 2 AZ. 1 DEMERIT  Water Tosted and Jound 16 be nsalistaciory. AUle BT AT 5 DEMERITS, -+ @ wor
5 - Canned goods found: T ] leaking, [ Lwith: severe-dents

le 21401 5 DEMERIT.

“andfor] ] swollen.

) free chlorine:was less:than 0.25 ppm.; The measured chlcrine:
i ppme Flules1.A.2. 5 DEMERITS. ;

6. [ ]$heilfish not being kept in englnal contamer- [ ]seafood products mlsrepresented : Foold waler{under. pressure) was not provld To.the
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.. Fob T sinks 1) dishwashersior [ ] lavatories: Rule-6.1:D.1:8 DEMERrrs
7. Meatand/or meat pr 52. (Mobile Tood units) The water storage tank: [ ] does not have adequate storage,
13s not being propatly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION : : Rule 8.1.C.1. 2 DEMERITS,
8. Cooked and/or prepared foods are subjected Lo cross contamination, from E } raw foods

or [ ] other sources of contamination. Rules 2.2.A.1, and 2.3.8.5. 2 DI_E TS

9

Empleyees handle: raw and cooked ar:prepared:-food products
“washing i between: Rules 22,405 and 2:3.8:5. EMERITS

10 Haw { .1 fruits andfor [ ll_\éagetables are.not we.shed before being used and.for sewed

Rule 2.4.8.1. 2 DEMERI

. Food contact surfaces not: [ Jwashed, [ ] rinsed, and.for [ samtlzecl after each use
and fellewing any kind of o geratuon when contammanon may have occurred
Rule 5.1.A.3. 2 DEMERIT:

12. Food (lce) contact-surfaces are improperly: |

] cesigned, f 1 constructed [ ]installed,
[ ] maintained ancior [ | located, Rules 4.2.A.;4.2.8., 43.A., 4.3.8.:2 DEMERITS.

13. Food ot protected during storage/display: [ 1food left uncovered, []food |mproperly

stored on fioor, [ ] food containers in cold: storage: doubleistacked or nested.
[ ]sneeze guards absent. Rules 2.2.A.1, 24F.7.° 2 DEMERITS. -

14. institutions; -Ghost tray(s) [ -] not kept, {

;no’z dated, Rule 10.2[ %2 plnt rmlk not
retained, [ ] schools: milk not kept at 40° or below. Rulg 2.1.8,1. 2.DEM

15, Storage of

] food. and:’or 1 beverages in ice or water |s prohtbrted Rule 2 4. I.2
2 DEMERI ;

BT ]Unwrapped and/or
- publicwere being reused. Rul

T polent

17. Open cans were'b |

v FOODTENPERATURES

18 “Potentally Razardous To0a(sY Aot bamg

]'areheated [ cocked

adequate y heated: te alll pam«ﬁute 24

23 Crowded refn

geratlon There is less than 174 cublc foet of_refrlgeratlo

Rule 10.1. 2 DEMERIT

24, The containers. used;: transport ng loocl are mactequate Flules 2. 4 L.1;

1 DEMERIT,

| 25, Accurate thermometers not avatiable or used to evaluate hot holdm .’co
: EM|

: and refrigerated storage temperatures Flules 2. 3 C 1. and 23.0.2.

PERSONNEL

WASTEWATER DISPOSAL

PLUMBING

56. [ 1Kitchen sink, I ] utility sink, [ ] grease trap, [ ]drain, { 1plumbing, |s impropetly
I }S|zed [ }lnstalled and.for maintained. Rules 64 F, ancl 7.8. 2 DEME S

TOILET AND HANDWASH FACILITIES

- 58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tlghtfttmg

doors, [ 1 properly vented, [ -] tissue prevuded [ 1 covered waste recepmcle (ladles}
" Rules 6. 5,6.6,anc6.7.. 2 DEMERIT

59 Inadequate number of [ ] male, and.’orf ] female toiiets. The number of toulets are:
[ 1male and [ ]female Flules 5 1.DEMERIT,

) RUBBISH: :
B1. {1 madequate [ ] uncovered containers ware bemg used. Rule 6 9 2 DEMERITS
62. Storage areas were not[- ] clean, [~} free of litter; Rule 6.9.8.4. 2 DENERITS.

3 Storage areas are.not constructed to be: T Jinaccessible-to vermin. [I geasny cleaned
i 1 refuse in of nable safety.: Flules 6 9 and 6 DEM

INSECT RODENT&ANIMAL CONTROL

: 260 No cerllf:‘ed food hand er,’maeager Rulag: 3. S.

- Parsonnel with:[
nirat

: FOOD EQUIPMENTAND UTENSILS R

. Food/non fooct centact surfaces: of equipment:.[- ] m disrgpair- (¢

. Bingle sarvice articles impropert
::Rules 4/4.A’and:5.2.C." ;DE?MEYREI'

seams), T ¥net easily cleanable: Rules 4:T.A.. 4 graCkS chlpsh%ts epen

land42 2 DEM

] stored

- 1DEMERIT.”

.Wlpmgcloths [ ]dirty. =

-_ MANGAL Désr«cwnss—ll:\le=
33 Dlshes/utensils not :
1 DEMERIT, ¢ ba'ng

CONSTRUC’HON OR MA]NTENANCE OF PHYSICAL FACILITIES

66 F‘loors walls; ceilin .[ ‘].not smooth, roperl :
i ]durty surfaces. Rles 7.1-7.6,. DE[ ]p p yconstructed { }in dlsrepa.r
B[ ]L.Ightll'lg[ T-ventilation inadequate. }!lxtures net sh elded

~hooeds, T ] ductwork, £ FHilters, [ ]exhaustfans.(F{ es?ls 7.9, héd'%‘é?ﬂg'ﬁl?n

. 'Ei ]Prznélleres ||ttered [' ] unnecessary eqmpment and amcles present. Ftule 7 AL

: Rule?‘ 11 B T DEMERIT

0 The steepzng reom(s) are: | J.inadequatel .
7 - ventilaied; unclean, :

o Tundersized; Slmproper bed spacing.:Rules 12:9'and:12, 1‘% -"]'Bgﬁglgﬁp
71 The [ ] Tollets, T~ Llavatories, "] show OWEr: were, not‘ 1

“Rules:12.3; and12. 9 D.:2 DEMERITS.
: ares [, notfound [

o : 34 Dishes/utensils.are. not bein
1 ZOFTh gwashedm.

“leastq

. measured 1empar:

MECHANICAL. DISHWASHING:. -

38 Flot waler:sanitization:: Theo wash
)

-watertem arati
% Aule 51P r_ewasnotatleast

- sured; tempera:ure was 2 DEMERITS:

; ]m good:repair.: Ft::e 12.9 C 'l DEMERET. ; :
ot ulmbly sanltlzed and eacka od.: Rule 12,600 2 DEMERIIS :
e vy - -

EMEHlTS-lTEM CORHECT' S
EN.CORRECTED - 874-8300°X 7

: J i R &
44 No:chemical test klt provided:: Flule 51D
45 Dishiracks notstorediin a’ samtary mann
46 Gauges [ ] not provrded
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CITY OF PORTLAND, MAINE. ™ e’" . ¢ z’
.FOOD SERVICE HEALTH gl e ] T
“ " INSPECTION REPORT ; 2 U
; " u ; ‘,

Puner Name [N kY - ?g; Establishmgnt Name 5 é’é i 1,-.} ﬁ’,g 7

W"f""ff é: Qfmn_, - “*’xxiﬁ“f? ‘M”‘” S, f{"’;" f:"”?ﬁf"/ fgﬁﬁ’ﬁﬁ’” »f{-ﬁ o R ot S W
Address : Zlp Cade Location i

N A : < i i
‘ﬁf §€-’(r z{ﬁ‘,we’f,ﬁ’ Tt S & ‘;fjd JT—TPA/#L}- .5?‘( ﬂésf’fﬁ.‘ﬁ.—-—
MCD # ESTAB ¥ : DATE PURPOSE =7 ! DEMER
NI#| ROOMS | SEATS R e 5PT
r@ 5‘ 1 ‘7 | 0} [ o E f J/—]/ J SA SITES - | YR | mMO. | DAY ngf'ol'@.up ESTAB. TYPE Rainspection to ba conducted o %’;{"
| | & AT COMPLAINT ... within____ days I~ 2PT e
D YE &e‘ NO O % L ke i s 140 |8 INVESTIGATIO — dayRiref™
LICENSE ISSUE] s ﬂy\%ﬁ [ \ \ 77 Jgf P a‘-s”*}*a;;"'}'rwawomae Rlow £ L g\ reT
LIGENSE POSTED vEs-” No @ : 7 ?3, o =
m"\ ‘! .//
FOOD SUPPLY AND SOURCE _ TOXIC MATERIALS /

71 Spoiled andfor ;
5DEMERITS. -

Ll products

m

Unpasteurlzed rnrlk, (-] S

%re]ducts being used:an ot served: Rulos 2. T.B.405 DE??E—‘.; :

3..:-Canned:foods:from act unapprovad source n'.premlses. e]ng used a_rxlor served

0 Ryl 2oT.ACE S DEMERITS:. 3

4, [ 1Unlabeled, [ ]impropetly labeled contamers of food are belng used andfor served.
Rule 2.1.A.2. 1 DEMERIT.

57 Canned goods foundz [ - | leaking; E ] with: severe: dems [ 1in, rus‘ry con nen

i andfor [7] swollen. Hulez‘l AT S DEMERITS. H

6. [ 1Sheilfish not being keptin ong:nal container; [ ] seafood products mlsrepresemed
RBules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

7. Meat and.’or meat preducts not USDA approved Rule 2 1 DEMER

FOOD PREPARATION AND PROTECTION 3

8. Cooked and/or prepared foods are subjected to cross contamination, ﬁom [ ]raw foods
or[ ]other sources of contamination. Rules 2.2.A.1. and 2.3B.5. 2 DEMERITS

9. Employees handie’ raw.angt cooked-or. prepared food products witheu! thorough hant:

{washing in. between: Rules 2.2.A:1. and 2.3:B.5: 5 DEMERITS.! :
10. Raw [ fruits andfor{ ] vegetabies are not washed before being ueed and.for senred
Rule 2.4.8.1. 2 DEMERITS,
. Food contact surfaces not [ ] washed, [ ]rinsed, and/or [ sanlﬁzed after each yse
and following any kind of aperation when contamination may have occurred
Rule 5.1.A.3, 2 DEMERITS.
12. Food (lee) contact surfaces are improperly: [ ] designed,t 1 constructed [ ] installed,
[ 1maintained andfor [ 1lecated. Rules 42, A, 42B., 43.A,, 4382 DEMERITS.
13. Food not protected during storage/display: [ ] food left uncoverad, [ ] food improperly
stored on floor, [ | food contalners in cold storage double:stacked or: nested,
[ ]sneeze guards absent. Aules 22.A.1., 24.F7..2 DEMERITS. =
14. lnstltutlons Ghost tray(sy { 1 notkept, [ ] not dated, Rule10.2 ] 1/2 plnt mllk not
retained, [ ] schools: milK not kept at 40°F, or below. Rule 2,1.8.1. 2D
15. Storage of [ ]iood andfor[ 1 beverages in ige or water 15 prohibited; Rule 2.4.[.2.
MERITS. : i

6..[ 1 Unwrapped andior []: potentially hazardous:food: pr y
 public were: being reused. Rule: 24,4115 DEMERITS.

17. Open cang were being used =mproperly 1o store food Rule 2.3 B 7.1 DEMERIT

FOODTEMPERATURES i

Potentiaii “hazardous foed(s) not being:: [ ] roheated:[

v heatedito-all pars Rule 24.G DEMER
k azardous foods requiring refngeratio
R e neasired lamperatire:was F,
20.: 47 Frozen:iood: notbemg kept at: 0°F- or:belove i kimpr
S tamperatlre! _was[ FOFRule: 2.3, .DEMERITS.

3. Growded réfrigeration- There is less than 1/4 cublc foot of refngeratlon.per meal,

Rule 10.1. 2 DEMERIT

.24 E?Eﬁgmners used transpertlng food are madequate Ru les 2 4.1 and 8.1 A

44? i{fﬁ Toxic materials, [ [I personal medxcatrons and/or rst-aid: supphes weres
o urnproperly stored, 07 labeled “Tugedin: food. u le:7:12; 5 DEMERITS.

ﬁ@eﬁ UECH PoT Sciubbats 11
WATER SUPPLY
48. [ 1A copy of the current water analysis was not available at the facility.
{ 1Further testing may be required. Rule 6.1.E.3, 2 DEMERITS. .
49,17 ] Water-testad, and found fo be unsatistactory. Rule’6.:1.A1: 5 DEMERITS:

50- The-free chlorine was less than 0.25 pom;: The measured chiorine resrdual was:

: il ppmaRule 6.1:A2, 5 DEMERITS.

.cold water: (under: pressure) was not prowded to th
shwashers, or[] lavatories.  Rule'6.1.0.1.58 DEMERITS. "

(IVEobi e food umts) The water storage tank: [ ] does not have adequate storage,

[ 1is not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

5

z2.

WASTEWATER DISPOSAL

The subsuriace. disposal system was found to be surfacing:Rule: 6.2.A: 4 DEMERITS. -
__Wastewater was:being: lmproperly dischargedonto the ground. Rule 6.2,A.4 DEMERITS.
orage-tank. does not:have: adequate storag ;

53:
54,
S

PLUMBING

[ ]Kicren sink, [ ]utility sink, [ ] greasa trap, [ ] drain, | ]pumbmg, is improperly

[ ]sized,] ]installed and/or maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.

-Across-connection;, without backflow. device; exists between the drinki
“Tfaucetho “hot;watel s te;

56. [

-and-the: waste-
closets; i
G5 DEM

TOILET AND HANDWASH FACILITIES
. Tollets reoms: [ ] Completely enclosed, [ ] Equipped with setf-closing, ught frttmg
doots, [ ] properly vented, [ ] fissue provided, [ ] covered waste receptacle (tadies).
Rules 6.5,6.6, and 6.7. 2 DEMERITS. -

. Inadequate number of [ ] male, andfor { ] female toilets The number of tellets are:
[ ]maeand[ ]female Rule 6.5 1 DEMEFIIT

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not ' Jclean, [ '] free of litter, Rule 6,9,B.4, 2 DEMERITS.

. Storage areas are not constructed to be: [ ] naccessible to.vermin, easﬂ ¢ eaned
[‘ ] refuse bm of quesnenable saiety Rules B 9 and 6 10 2 DEM [Té y )

st

INSECT RODENT. & ANIMAL. CONTROL

25, Accurate thermometers not available or used to evaluate hot hol ciang.:
and-refrigerated storage temperatures ﬂules 23 C 1. and:2.3.D0.2.

PERSONNEL
.26, No oertlffed food handierimanager Hules 3500
oo 2TiPersonnekwith:
R 3

2. Harr restraints not wem By, food handlers Rule 3.3 B DEWERITS

s FOOD EQU!PMENTAND UTENSILS

- 30, Foodfnon 1oed contact suriaces: of equipment: in. disrepa
seams), [ not easily cleanable. Rules 4.1.A], [4%.;\. andpdi’g {BcragkgEg’rlﬂps,

O

prts openﬁj-'_ -

-Foed Ser] ce_facr; ti

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FAC!LI'I.'IES

" 66, Floors, walls, ceilings, [~ not smocth. roperly construct :
T T ity suriaces. Buies 747 6, 1|:|5|E.1lza]p perly consinucted, 11 dsropair,

&7 [ 1 Lighting [ 1 ventilation inadeguate, ﬁxture s) not shieck

" hoeds, [ T ductworl, [+ ] filters, [~ ]ethauit fans( Er%
[--] Premises I|ttered
1 DEMERIT.

..__.Improperstorage of[ ]cleanlng equment, [ ]imens Hule? 11 B 1 DEMERIT o

[] dirty ventilation ™ .
ules 7.6, 7.9, 7.10," 1T DEMERIT. -

Ll unnecessary equment and artlcles present Rule TA1LAN

ST‘g Single. service articles lmproperiy‘ [ }stored{ }dlspensed { ]ha:'zdied[ ]reused

Rules 4.4.A. and 5.2:C. 2

@zg‘ Wlplfll‘% c(oths [ ]dlrty,

[35] nof stored properly in sanltlzjng soimsonsﬂule 5, 1 .B:

DISHWASHING

S MANUALDISHWASHING
et 33 Dnsheslutenslls not besng
© T DEMERIFT.

LODGING G

' 70. The: sleepmg room(s) are: [ inadequately ventilated: uncl T . ——
ean. | T
o -_{ ‘Jundersized; [ Slmproperbedspacing Rulestzsand1211 %lggﬁreegia_la_r
_7.’1_._'TheE ] Toilets; [ “Tlevatories,

Rules 12.3. and 1290, 5 DEMERITS, - o nos [ 1 dean. T T good repir.

72.:[:] Hand cleansers, t
* 2 DEMERITS, - L1 P

were '[f- ] not found [ ]madequate Rue124

L ]i-sc“*ped lwaked [ ]pref!ushed RUBETCA.
. B4, Dishes/utensis are notbem washed I 5,06 -

- least120°F The measured tgemperature v%as }e_rgent Solution havin g
35 D{{gﬁ\esfutenssl Ay : -

- Hot water sanitization: - The wash-wate t :
.__sured temperature was Bulo. %ﬂ?{?ﬁt”'ezwéémg”mﬂ lse_"’lSt A0 The mhea-

1 .Chamecal sanmzers The was?z water tem
= er;
Hermperature'was ' TR Rula 5.1.0.4?c.($§u 2 \ggs

2 _ Sanitizing chemicais ot autematically-dispenseq. Rule:5,1:04. c (2)
“The: chemicals sanltlzing ringe water: temperature:was not.at

.73 Thecarpetmg ;snot[ ]clean [ Jin.good repalr.: Rule1290 1DEMERIT
74 D_ kin, rasses notsultabl sanmzed and packaged Ruie126 2DEMERITS

piial

AREAS AFiE ZAND 5 DEMEHITS ITEMS COHRECT :
4 A8
TIEY: DEPARTME _-WHEN CORRECTED - 874-3300 X 8703

i temperatureiwas [ 1°FiRule 5:1.D.4:0:(3). 2 DEMERITS.

44.:No:chemical test ki:p vided.: Rule-5:1.Di4:b. - T DEMER
+45. Dish racks’riof siored Jf-a saritiry.mannar. ﬂule D6 1
-45, Gauges{ }notprovlded[ ]znoperatwe,




5
53

i

;«”’13 Food not protected during storage/display: | ] focd left uncovered [

11. Food contact surtaces not: { Jwashed, [ ] rinsed, andfor [ 1 sanitized after each use
and following any kind of operation when contamination may have occurred.

Rule 5.1.A.3. 2 DEMERITS.

12. Food (ice) contact surfaces are improperly: [ ] designed, |
L~ ] maintained andfor [ ] located. Rules 4.2.A., 428, 43.A

1 constructed, [ 1installed,
. 43,8 2 DEMERITS
Dod |mproper1y 7 §
Atored on fioor, [ | food containers in cold storage double stacked sted, 5_ ]
[ 1sneeze guards absent. Rules 22.A.1., 24.F7, 2 DEMERITS. g"“,,'\ g . T N
14, institutions: Ghost tray(s not kept,.[ 1not dated, Rule 10.2 [ 11/2 purft ik not
r:\?alxr?eg [ ] schonlsySm)llE m]n Kept at 40°I]-' or below. Rule 2.1.8.1. "2 DEMERITS.
Storage of [ 1food andfor [ ] beverages in ice or water is prohtblted. Rule 2.4.1.2.
2 DEMERITS. .
16. [ Unwrapped ancvor [ ] potertiatly hazardous food products prey
) publlc ware being reused:. Rule 2.4.4.1.:5 DEMERITS. :
17. Open cans were baing used improperly 10 store food. Flule 2.3. B 7 1 DEMERIT

15,

] usly served to the

FOOD TEMPERATURES
Potentially:hazardous food{s) not being: [ rehaated { } cooked long enough to ba'
adequately: heated:to all parts Rule:2.4.G:.3, . 5: DEMER .
18: Prepared potentially: hazardous: foods requiring: fe1ngerat%on are nof bemg rapldly coolad::
Ut 45% of below: The measured temperature was [ - [ Ry DEMERITS.
20, [ ] Frozen food not: belng Kept at 0°F, or:belows [+ ] |mpropertha yd:
i temperature was [ TR Rule 24 3C4. 5 DEMERITS. |
21, Potentially: haz.ardous hot food(s) not being stored at: 140°F or:abo
s tlemperature:was [ 12K Rules 24,610 24:Hit.a0 5. DEMER|
22:: Potentially: hazardous cold food{s) Tiot being stored;at 452
S emperature was [ TR Rules 2.4:60F and: 24 H b 5 DEMER[TS
23. Crowded retrigeration: There Is less than 1/4 cubic foot of refngeranon per meat
Fule 10.1. 2 DEMERITS.

The containers used transporting food are inadeguate. Fcules 2.4, L..I and 9.1.A.
1 DEMERIT.

18.

24,

.- (Mobile food units): [+ ] waste water storage tank does not havs adequate storage
-Rule 8:1.0.2." 4 DEMERITS. - : . AR .

PLUMBING

*56. [
1

B

[ ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
[ ]sized,[ ]installed and/or maintained. Rules 6.4.F and 7.8. 2 DEMERITS.

57

A cross-connection; without backflow device, exists between the drinking and the waste—
[ 1-hot water heater [ 1 water closets,
LA Fule 6.4.C. SDEMEHITS

TOILET AND HANDWASH FACILITIES

. Toilats rooms: [ | Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered wasts receptacie (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS

. Inadequate number of [ ] male, andfor] 7famale teilets. The number of toilets are:
! ] male and [ ] female. Rule 8.5 1 DEMERIT.

).-Handwash lavatories: [ ] clean, [ -] adequate number, [ T accessible; [ -] fixtures. .
“: imaintained; 2] hand ¢cleansing. soap; [
-.-vided [°] common towel.Rules 6.3, and-6.8": 4 DEMERITS.

T sanitary: tcwelfhand drylng dewces_not pro-

RUBBISH

61

. [ 1inadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.

62

Storage areas were not [ clean, [ ]ires of litter, Rule 6.9.8.4, 2 DEMERITS,

63.

Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easﬂy civaned,
[ 1refuse bin of questionable safety. Ruies 6.9 and 8.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

Accurate thermometers not avaiiable or used 1o evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2.°1 DEMER[T

PERSONNEL.
26. No certified food handlar/manager. Rules 3.5.
27, Parsonrabwith:[ %
s 3] rospiratory o ]ga.stromlestinal infection; are pre
i Rue 3TAL 5 DEMERITS.

+ %with dirtyhands:and/or: ol

-hyglenic practice. /] aaling; dﬂflkl : 3
Ules' 324 32,8, and:3.4.A. 5] EMEF:I
. Mair restraints not wom by food handEers. Rule 3.3.8. 1: DEMERITS.

Gl fles [ Frodents; [ Troaches, [ Tive.animals’ (other than securuy or gulde dogs)
swere found-on:the: premises.-Rule: 6.10. and_.-'? 12 G. 4 DEMERITS.

65 B
o werenot adequa.teiy sereened: -Rule 8:10:D2; 4 DEMERITS

Food: service faciities: The outer:f;: ] doors, dows, [

CONSTRUCTION OR MAINTENANGE OF PRYSICAL EACILITIES

§6.

Floors, walls, ceilings, [ ] not smooth, [ ]pro erly constructed, in disrepair,
[ _Jdiny surfaces. Rules7.1-7.6.1 DEMERI perly L] P

a7.

[ 1Lighting [ ]ventilation inadequate, { }f‘xture not shielded, [ ] di ventllauon
hoods, I Tductwork, [ filters, [ ] exhaustfans. Rules 7.6, 7.9, 710 '%EMERI‘I‘

68.

[ ] Premises littered, unnecessary equiprment and articl
[ Serermiss [1 Iy aguip and articles present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS 69. Improper sterage of | ] cleaning equipment, i
. s inens. Rule 7.11.B. 1 .
30. Foodfnon food contact surfaces of eguipment; [ ] in disrepair g:racks chups plts open ¢ t 9 ew r 1 DEMERTT
" {,z,_ﬁseams) [ ] not easily cleanable, Rules4.1.A., 42.A4., and 4.2.8, 2:DEM ’
e 3 ingle service articles impraper! Storad, dis 3 Lsed
7= { Wa.’gules44A.and 5.2.C. 2DEM R!?ﬁ ld per}sed [ }handled E }re ) 70. The sleeping room(s Yare: [ ] inade t;DIGINGII ted, |
g aly ven
g\jzw_ }lNgaénq Ecécﬁl:xs [ 1dinty, [ gnot stored properly in sanitizing solunons Ruie 5.1. B [ Jundersized; [ (]|mproperbedsp%czngyﬂulelsa1%9:?1‘1:1913511[ %‘Egﬁ'gﬁﬁ
& %yw 3"? L T i 71. The ! ]Toilets, | ] lavatories, f ]showers, wore not: [ ] clean, 1 lin good repair.
DESHWASHING Rules 12.3. and 12.9.D. 2 DEMERI
AR DS WASKING - 72 ] 2D]EHhﬁ£% r_:llgansers,{ ]towels, were.{ Inetfound,{ Jinadequate. Rule ‘52.4
33. Dishes/ :
1ID E.—‘.eM Eaitqeilqsﬂs not belng I }scraped [ ]soaked [- ]preﬁushed Fcule 51.C4. ’;i The carpeting is not: [ Jciearm, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.

* . 88. Hot water sanitization: Thewash

34, Dishes/utensils are net being washed in & detergent s«olutlon having;
least 120°F. The measured temperature was [ 1 °FeRule 5.1,

350 Dishesiutensils are notBeing samtize :

; fith 3t temparature of at least

uleiS 1 Ci5a 4 DEMERITS

a2 temperature of at
5. 2DEMERITS )

MECHANECAL DISHWASHING:

-watar temperature Was! not at Ieast 40°F The mea-

sured temperature was [ J1°F Rule 5.1.0.3.b. 2 DEMERITS.

ustaineﬁ 165°F hot watsr 1shWash|ng rnach ERAY 4
1. Chemical sanitizers: - The wash-water temperature was not at-least 120°F The maasufed

temperature was [ J°F. Rule 5.1.D:4.6.(1). 2 DEMERITS.
. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2) 2 DEMERITS

The chemicals sanlt%zmg rinse-water temperature

Was ri M
temporatira was [ - 15F Fulo 3.1 D 4 0. ot at least 130 (3 The measured

2 DEMERITS.

5. :Gas:Appllances:

Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

[°]:Hot water heaters, | | refrigerators; clothesd ars,
sieeping: room: -]adequataigr ted;: w

fumaces: foun

=

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SCONAS POSSIBLE NOTIFY DEPARTMENT WHEN CORRECTED.- §74-8300 X 5703

*ﬁg,«f o S i .;»:*;zsri FTae 0 De f"fz f‘j 428,
i‘f‘lg“‘f}iy" }a-w“’#.)e’ ﬁ’f{g g,f“' . ‘E ﬁ‘rﬁ*@%ﬂ‘ﬁxﬁ
Buit, regais G s

f N

._No chemical test kit-provided. Rule 5.1,0.4.. 1 DEMERIT. : . - 4 . "A
45, Dish racks not stored in a sanitary manner: Ruls 5.1.0.6. 1 DEMERIE . \w..fw‘f ’}/ fj 5 L5 i
. Gaunes { }not prowded[ ]znoperauve, Rules 3.1 D1 and 51,020 1 DEMERIT f“ 3

‘f,-gff Dot & ’f‘” !

Ly Lp bl

; “@e Enforcement Officer

SHEHE

’-, i
CITY OF PORTLAND, MAINE . 7’%/, /_f - L o
FOOD SERVICE HEALTH - . I
3 INSPECTION REPORT ~
P A 1
Establ:shglent Name 4o é" X;f/ ,J" ; o /é,
4 " o g
{zmis L i %&Jﬁé’f e cidte S8 ATl
7 7 i_ocatnon 7
IAddress
; /A7 Iﬂﬁ 02 | LTI
MCD # ESTAB # [ DATE PURPOSE it DEMERITS
L SANL #] ROOMS SEATS REGULAR ..oreercienaee k] i 5PT
(@ 5’ 'ﬁ ‘ ? @ ‘ _‘ ":; {’\ ‘ SITES YR, MO, RAY | FOLLOW-UP ‘-—2/ ESTAB, TYPE Reinspection 1o be conducted 4PT
| = 7 COMPLAINT ... .3 oy within____ 3“? or of opT B L
ves @ NO 3 7 | o 1 & |42 INVESTIGATION . 4 — dayiettero |
LICENSE 1SSUED Z 5 \ | § 7 {.@‘ £§ / ”/ I THGATION - 7 Toliow-up 1PT g
LICENSE POSTED ves-s  Npo O LS - : 3 f e
.
¢
FOOD SUPPLY AND SOURCE TOXIC MATER(:.?LS ] o d -
' Rule 201A1 &7.[.1 Toxic:materials, T~ ] personal medications and/cr irst-aid supplies were::
- [SD]ESmlie%Sa?dmr[ ] aduEterated foods are bemg used a.ndlor SBN : { } improperly. stored, E llabeled, [ ] used in food. Igiuie_ 712, 58 DEM_EHITS. _
2. Unpasteurized mik, [ ] milk products. [0 cracked AR ] unpasteufized egg ; L . TP - e J
. E}ro]duct% baing used andior served. Rules 2.1.5.4.:5 DE?\?E r@:ﬁf y ":Nj{riﬁ ﬁ#PLYﬁiﬂg”' it P i( o rmd 1
3.. Canned foods fromian unapproved source on premxses bemg used and!or served N - e [ATER S| i
Rule 2.1.A4.3. 5 DEMERITS. & #8_I' TA copy of the current water analysis was not available at the facility.
4. [ JUnlzbeled, [ 1 mproperly abeled contamers of food are being used and/or served. f*— o™ Y JFurther testing may be required. Rule 6.1, E.3. 2 DEMERITS.
Rule 2.1.A.2. 1 DEMERIT. 29, 7§ Water to=ted and found to be Unsatistactory. Rulo 6.1.A.1, 5 DEMERITS.
5. Canned goods found: [ ' ] leaking, [ ] with severe gents, [ Jin. WSW condition o 50. The froe chiorine was less than 0.25 ppm, The measured chlorine residual was
andfor | ] swollen. Rule 2.1.AL1.. 5 DEMERITS. - : [ ] ppm, Rule 6,1.A.2; 5 DEMERITS,
6. Shellfish not being kept in orginal container; [ ] seafood products mlsreprasented. BT ot and [ ] cold water {undar pressure) was not provided to thex -
%‘”}9521 B.2 2nd 2. 183 1 DEMERITS. o E }smks [ dishwashers; or [ ] lavatories.” Rule 6.1.0.1. 5 DEMERITS:
7." Meat andior meat products not USDA approved: Rule 2.1,A.2..5 DEMERITS. . 52. Moblle food Units) The watter storage tank: [ ] does not have adequate storage
H B i e bttt e et ] Is not being properly cleansd and sanitized after aach day's use. |
FOOD PREPARATION AND PROTECTION Aule 8.1.C.1. 2 DEMERITS. ‘
2. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods |
or [ ]other soa?rceps of contamination. Rules 2.2.A.1. and 2.3.B.5. z_DEMERlTS SFOSAL :
9., Employees nandie raw and cooked.or prepared food products withoy 'thorough hand- WASTEWATER DISPO! - |
washing In between: Rules 2.2.A.1; and 2.3.8.5. 5 DEMERITS, 53, The subsuriace disposal Systern wasfound to be surfacing. Aue 6.2.A. 4 DEMERITS. - i
10. Raw [ Jfrdits and/or[ ] vegetabIes are not washed before being used and.for servad EA Wastewater was being improperly discharged onta the ground. Bule 6.2.4. 4 DEMERITS. i
Rule 2.4.8.1, 2 DEMERITS !




,.-{"‘ Y ; '
: }/\ A i \, ) / N \
OE N © CITY OF PORTLAND, MAINE i t;é \
[y FOOD SERVICE HEALTH N &/
] INSPECTION REPORT
3Bz
] Establishanent Name ;
~ S AR T . L\,\Q,.ﬂ cw(' '\‘j
/ Zip Code ] J,,cmtaon
/ ) - oAsliam \
MCD # ESTAB # DATE PURPOSE AN DEMERITS
7 SANI#| ROOMS | SEATS REGULAR o di1 ) ) 5T
\@ 5 ‘E\?‘@‘ l,f*w ‘ﬁ‘ 7l l{_} SITES YR, | MO. | DAY | eoLLOW-UP 7/ | ESTAB.TYPE Reinspection to b conducted |, o
| | | I COMPLAINT . 7 within i:ﬁemm apT
. NoQ ’\ F . 7o ey ] s 1 INVESTIGATION é] — —m
HOENSE ISSUED YESiA/ A ""’k " {}§ { I/ od|! | NEWOTHER....oon follow-up L] —
LIGENSE POSTED  YES<fw. nNOQ =2
ECOD SUPPLY AND SOURCE TOXICMATERC:!ALS B
P d. R |621.A.1 &7, 1] Toxic materials, [ rsonal-medications and/or rst-aid supplies-werel "
1% D] é‘»pgﬂe% Sandfor{ }adui:erated foods are being used and.forsewe u E }lmp_roper!y tals 1 B pflabeled 0 Fised nfood: lgluleﬂz. S BEMERITS,

2.7 [ ) Unpasteyrized:milk; ] rdie products. [ .cracked'e gs[ ] unpastaunzed egg
" produdts baing used andlor served, Rules 2,1.8.4. 5 DE| ;
3. Canned foods from:an unapproved sourca on: premlses, bemg used;
Rule 2:1.A.3. S DEMERITS.:
4, [ ]Unfabeled, E ] trnproperly Iabeled contamers of 1ood are bemg used and.for served
Rule 2.1.A.2. 1 DEMERIT,
.- -Canned-goods found: leaking, with severe dents 4 }m i cundmoa
% ~and/er [ g] swollen: Ru[la %31 mgs[ D]EME RITS: Sty
6. [ ]Shelfish not baing kept in ongmal container; | lseafood producis m;srepresented
Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.
7. Meat andformeat products not. USDA approved Rule 2 1 A.2 5 DEMERITS

2 d!or sewed

FOOD PREPARATION AND PROTECTION
8. Cooked and/or preparad foods are subjected to cross contamination, from { 1 raw foods
or[ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5, 2 DEMERITS
9 iEmployses:handle raw and cooked or prepared food products with ut thorough hand- :
washing irybetween: Rules 2.2.A.1, and 2.3.8.5: 5, DEMERITS:: :
10. Raw [* ] fruits and/or [ ] vegetables are not washed before baing used and!or ser\red
Rute 2.4.B.1. 2 DEMERIT:
371, Food contact surfaces not: [ Jwashed, [ ] rinsed, andior [ | sanitized after each use
and following any king of operation when contamination may have ocourred.
Rule 5.1.A.3. 2 EEMERITS
12, Food {lce) contact surfaces are improperly: [ ] dasigned, [ ] constructed { ]instatied,
11 m(amtl.uned and/or ] ] located. Rules 42.A., 4.2.8., 43.A., 4.3.8. 2 DEMERITS.
13. Food not protected during storage/display: { 1 food left uncovered, [ ]food improperly
. -stored on floor, [ ] food containers in coid storage double stacked- or nested,
[ ]sneeze guasds zbsent. Rules 2.2.A.1,, 24.F7. 2 DEMERITS,
14. Imstitutions; Ghost tray{s) [ ] not kept, not dated, Rule 10.2 [ ] 1/2 pint milk not
retained,.[ ] schoois: m?lk not kept at 41-0"1l or below. Rule 2.1.B.1.°2 DEMERITS.
15. Storage of [ ] food and/or [ ] beverages in |ce or water is prohibited. Rule 2.4.1.2.
2-DEMERITS. .
16.: 0] Unwra.pped and/or [::] potentially: hazardous food products pre usiy servad to the:-
2 public-were: being reused: Rule 2.4..%.:5 DEMERITS. ;
17. Open cans were being used improperly to store food. Rule 2. 3 B.7. 1 DEMERFI?

iy L FOOD TEMPERATURES

13.: Potentlall -hazardous:food{s)not being: [+ - reheated [ cooked long enough 10:be
o pdequately:heated to all parts Rule 2.4.6.3.- S DEMERITS.

::Prepared; potentially: hazardous foodsiraqu

fngeratlon are n ing:rapidly cooled:
10:45% or. below. The measured tomperature was [+ °F: Rule 2,3.C.3.; 5 DEMERITS:
- The measured:

Erozen food, not beln kept'at 0°F, rbelow'[ SE mprope"tha
femperalire was: ]9 Rule 2.3.0:4.: 5.0 ITS
Potentiaily: hazardous hot fcod{s) notbeing: Stored_ at TAGOR
temperature:was:: OF Rules 246,724 H a5
. Potantially: hazardous It food(s) not being stored:at.
i temperaturewas [ 55 R Rules 246015 andi 24.H.1 b SDEMERETS i
23. Crowded refrigeration: There is less than 1/4 cubic foot of refngeratlon per meal
Ruie 10.1. 2 DEMERITS.

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

WATER SUPPLY
28, [ ]Acopy of the current water analysis was not available at the faciitty.
[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
4. [--] Water tested anc found to be unsatisfactory.” Rule 6.1.A.1,: 5 DEMERITS.
50; _-The free chlorine was less tharn. 0.25 ppm. The meaSured chlorme resmiua.i was
CUp s e, Rule 801.A2:0 5 DEMERITS! :
51, Hot and {1-cold water:(Under | prassure} was not provided to the -
R E i sinks, [ | dishwashers, o[ 1:lavatories,: Rule 6.1.D.1.:5 OEMERITS
52. EMobﬂe food units) The water storage tank: [ ] does not have adeguate storaga‘
1is not being properly cleanad and sanitized after each day's use.
Rule 8.1.C.1, 2 DEMERITS.

WASTEWATER DISPOSAL
B3 The subsurtace disposal-system was:found to be surfacing; Rule: 6.2.A.: 4. DEMERITS.
54::Wastewatar was belng improperly: d:scharged ontothe! gmund RuleB.2.A 4 DEMERITS

55. (Mobile food units): i T waste
1 Rule 801.C.2. /4 DEMERITS.

PLUMBING
56. [ ] Kitchen sink, [ ] utiity sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ 1sized,[ ]installod and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

A cross-connection; wihoutbackilow: device; exists between the dnnkm? and: the waste-
]"faucet hose, [ ] ‘ot water: hea@er, ‘watet: ¢

ule. 6 4.0 5 DE.MERITS

TOILET AND HANDWASH FACILITIES
58. Tollets rooms: [ | Completaly enclosed, [ ] Equipped with seli-closing, tight fitting
doors, [ | properly verted, | 1tissue provided, [ ] covered waste receptacle (ladies).
Hules 6.9, 6.6,and 6.7. 2 DEMERITS
59, lnadequate number of [ 1 male, and/or [ ] fernale teilets. The number of toilets are:
[ ] male and [ 1femala Rule 8.5 1 DEMERIT.
60.: Handwash lavatories: [} clean adoguat! number [} ac
omaintained;: [ hand ¢ amtaryzowe!!h 4
ided [} common oy

—_ RUBBISH
/ 813 [ linadequate, s’ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
B2 Storage areas erénot [ 1clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63, Storage areas are not constructed to be: [ ] inaccessibie to vermin, [I éeasily cloaned,
£ [ ]refuse bin of questionable safety. Rules 6.9 and 8.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25, Accurate thermometers not available or usaed to evaluate hot holdmg cookmg reheating,
and refrigerated storage ternperatures. Rules 2.3.C.1. and 2.3.D. 2 -1 DEME

PERSONNEL
28. No cortifiad food handler!rnanager Rules 3.5.

“Tholls, [ Tinfe
i an

Jwith poor nic: praczlce
washing’ a;eas Rules 2N

[ flies; [ rodents; lroaches.{ ]' animals (other:than sec
o found:on:the:premises.: Rule:! _d-?. 2G4 DEMERITS_.=

CONSTRUCTION OR MAINTEMANCE OF PHYSICAL FACILITIES

86, Floors. walls, celfings, [ ] not smooth, [ 1 properly constructed, n disrepair,
[ 1dirty surfaces. Rules 7,1-7.6. 1 DEM| ﬂ'p Y [ Jin disropa

87, [ ]LughtlngI 1 ventilation inadequate, [ ] fixture{s) not shielded, dirty ventifation
hoods, [ ] ductwork, [ 1filters, T 1 exhaust fans. Rules 7.6, 7.9, ”.;Té '%EMERH‘

29. Hair restraints net wom by food handl_ers Fil.lle 3 3 B. 1DE DEMERITS.

88. [ ] Premises littered, [ ] unnecessary equipment and
| DEMERIT Ll ry equip articles present. Ruls 7.17.A.1.

FOOD EQUIPMENT AND UTENSILS

Food/non food contact surfaces of equipment: T ] in disrepair (cracks, chips. its,
seams), [ 1 not easily ¢cleanable. Rules 4.1.A. {42A andp42(B 2 DEI MEpR s oren

3

b=

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

3

pt

. Single service articles improperl stored, di
Byl Sonioo artioles | EDEﬁl éfﬁ{ Istored, [ ] ispensed [ ]handled [ ]reusecf

32 Wg)énq cloths [ ldirty, [ ] notstored properly in sa.nmzeng solunons Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping room(s) are: [ ] inadequately ventilated, unclean, in disrepair,
[ 1undersized:; [ (] improper bed spacing. Rules 12. dand 12. 1£ ]1 DEME]%I"E"

71. The | ] Toilats, [ ]iavatories, [ ] showers, i
Rt 1.9, oo §, LiAvalS DEM[ ]ﬂ_s rs, were net: [ ] clean, [ ]in good repair.

72 [2°]E|—iiwagg l_c‘igz:msers, [ ltowels, were:[ ]notfound,[ ]inadequate. Rule 12.4

33. ?zgrées/menals not being: [ ]scraped,] |]soaked, [-']preflushed. Rule 3,1.C.4.

73. The carpsting is not: [ ] elean, [ ] in good repair. Rule 12.9.C. 1 DEMERIT,

34. Dishes/utensils are not being washed in a detergent soition having a fermmer
least 120°F. The measured tempera:ure was[ k ]°F Hules 1. 5 2 gg»félg?l‘sﬁ o

37. No chemical test kit provided: .Ftuie 5.1.0.4

MECHANICAL DISHWASHING: ; G

38. Hot water santtization: The wa?hgvater zempgramre was not at ieast 140°F The meas,
3.0." 2 DEM]

sured temperature: was { Rule 5.1 ER[TS oy

41 Chemlcai samtizérs. The wash wazer Temperature was.not at ke 1 9| ”
temperature was | 7 ]°F Rule 5.1.0.4.c.{1)." 2 DEMERITS. ast 20 F The measured

42. Sanitizing chemicals not agtomatically dispensed. Rue .1 5.4, c. (2) 2 DEMEHITS

43. The chemicals sanitizing rinse. water lermperature w:
temperature was [ ]°F. Rule 5.1.D.g.c.(3)re2 SE n%t o !east 130°F The measured

44. No chemical test kit provided. Rule 5.1.0.4.b. -1 DEMERIT.

Z::;.{Darir_\king gl notsurtably samtxzed and packaged Rul 126 2DEMERITS

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CO
RRECT A
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 XSSTOS

| 45. Dish racks not stored i a sanitary manner, Rule 5.1.0, .71 DEMEFﬁT ] :
46, Gauges [ Inot provnded{ lunoperazlve. RulesS'! D.1. and 5.1.0.2. 1 DEMERIT,

Efn/ﬂ}\ﬂ 5.2 /j/” ﬁ\»/if xﬂj/

.-y Code nt Officer: 4. /
ka1 ';n’_....-,‘ o !
. Ilshment Represemmive R R
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FOOD SUPPLY AND SOURCE TOXIC MATERIALS

—

[1 Spone&sandlor [ L adulterated foods are bemg used and!or served Ru 0 2.1 A.1
= 5D

i I Unpasteurized milk, [ ]mllk products ] cracked: i?é;s[ ]unpasteurlzed egg

2.
- products being used and/or served. Rules 2.1.B4.:5 DEMERITS.

3. Canned foods. from.an unapproved source on premrses. belng use
Rute 2.1.4.3. 5 DEMERITS. i

4. [ ]Unlabeled, [ ] amproperly Iabeled contarners of food ara being used and.’or served
Aule 2.1.A.2, 1 DEMER!

5.7 Canned goods found: [ ] Ieak;ng [ Jwith severe. dents E 1 In rus‘ty'condmorz

“ andfor [ swollen: Rule 2:1.A1, 5 DEMERITS. - .

6. | ]Shetfish not baing kept in onqmal container; | ]seafood producis mrsrepresented
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

7, Meat andfor. meat products not USDA.approved. Bule 2:1.A2. & DEMERITS. 0 oo

FOOD PREPARATION AND PROTECTION

8. Cooked andior prepared foods are subjected to cross contamination, from [ } raw foods
or[ 1 other sources of contamination. Ruies 2.2.A.1. and 2.3.B.5. 2 DEMERITS

9. Employees handle: raw and cooked or-prapared:food products wrthoutthorough hand—

“washing in'between: Rules 2.2.A.t, and 2.3.8.5.°5 DEMERIT ITS.

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

17. Food contact surfaces not; [ ] washed, [ ] ] rinsed, and/or { ] sanitized after each use
and foliowing any kind of operation when cortamination may have oceurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food (lce) contact surlaces are improperty: [ ] designed, [ ] constructed, [ 1] installed,

~—~ [ ]maintained andfor [ ] located. Rules 4.2.A., 4.2 B., 4.3.A, 43B8. 2 DEMERITS.

13,

Food not protected during storage/display: [ }food left uncovered,2.] food improperly
stored on floer, [ | food containers in cold storage double stacked  &r nasted,
[ 1sneeze guards absent, Bules 2.2.A1., 24.F.7. 2 DEMERITS.

L a,

Institutions; Ghost ray(s) [ ] not kept, llnot dated, Aule 10.2 { -] 1/2 pint milk not
retained. [ ] schools: milk not kept at 40°F, or betow. Rule 2.1, B.1. 2 DEMERITS.

15.

Storage of [ j food and/or | ] beverages in ice or water is prohxbnted Rule 2.4.1.2.
2 DEMERITS.

16,

1 Unwrapped and/or.[ | potentially: hazardous food producu-. prewously sarved to the
‘. public:were beingireused; Rule 24,01, 5 DEMERITS. ]

i

Open cans were being used improperly to store food. Rule 8. 3 B.7.:1 DEMER!T

3. Potentially: hazardous food(s} not beings:[ - Jire
- adeguately heated 10-all:pazs Rule 2.4.G.3:: 5 DEME]

FOQD TEMPERATURES

. Prepared potentially nazardous:foods requiring: refrlge . non are net bemg rapidly cooled
“te.45%-or below. The measursd temperature:was [ ] ?F. Rule 2.3, (G.3:75: DEMERITS.

el
‘- tempatature was: [ °F RUe'2.3.C.4..5 DEM

-] Frozen food not bein kept at0°F; or below: [ ]|m_l;_>sroper1h

““temperature was:[::

2’ Potentially: hazardous hot foodisynet being stored:at 140°F or above:
L10FRules 2.4.G:, S DEMER_

22 Potentially: hazardous cold fccd(s) notbein

sto
i temperatlre was [ PR Rules 24,6 “1g andi2.4.H1 00 SDEMERITS."- R

23. Crowded refrigeration: There is less than 1/4 cubic foot of refngeraton per meal

Rule 10.1. 2 DEMERITS.

24, The contaihers used transporting food are inadequate. Rules 2.4, L.1 and 9.1.A.

1 DEMERIT.

47, E -1 Toxic materials, [ [] personal medications and/org EF irst-aid supplies were:.
i {1 improperly stored, [ -] labeled, [ ]usad in Tood. Rule 712 5DEMERITS

WATER SUPPLY
48. [ ]Acopy of the current water analysis was not available at the tacifity,
[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49, [ ]'Water tested and-found to-be-unsatisfactory. Ruie 6. 1.A.1.5 DEMERITS.

50 “Tng frae chlorine-was lass than 0.25 ppry. The measured chlonne resrdual was’
2T pp.Rule 6,1.A.2.-6. DEMERITS.:
5_1 Sl bHotand § r} cold: water: (under: pressure) wasnot provrded 1o tha
y sinks; [ 7] dishwashers, or [ - ]'iavatories.: Rule 6.1.D.1.: & DEMERITS
52 {Mobrle food units) The water storage tank: [ ] does not have adequate storage.
1is not being prope: g cleaned and sanitized after sach day's use.
Rule 8,1,C.1. 2 DEMERI

WASTEWATER DISPOSAL
53, The subsurface disposal system-wasfound:to be surfacing:-Rule. 6.2.A.~ 4 DEMERITS.:
B4 Wastewater was. being-improperly discharged onto the ground: Rule 6.2.A. 4 DEMEHR’S

550 (Mobile food units): -] waste water storage tank oes 'have adaquate sto
‘Rule 8,1.C.2.-4 DEMERITS. I i it :

PLUMBING
6. { 1Kitchen sink, [ 1 utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ 1sized,] Iinstalled and/or mamtalned Rules 6.4.F. and 7.8. 2 DEMERITS.
B7. A cross-connection, without backfiow. device, exists: between the drinking:and :he was:e-

wa:ersystems atthe[ ]fauce hose;: [ ]hot water:heater, T+ ]water sets,
S lElothen: i : _Rules EMERETS

TOILET AND HANDWASH FACILITIES

B8. Tollets reems: | | Gompletely enclosed, [ | Equippad with self-closing, tight fiting
docrs, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacie (ladies).
Hules 6.5, 6.5, and 6.7, 2 DEMERITS.

59. Inadequate number of [ ] male, and/or [ ] female tofiets. The number of toilets are:

[ Tmale and [ temale. Rule 6.5 1 DEMERIT.

60, Handwash lavatores: [ ] clean; [ J:adequate number; [ ] accessible; [ }ﬂxruras

‘maintairied, T Thand cleansing: 'soap:[:/] sanitary towslhand:drying dey ;
videdT" }oommon towel. Fules 6.3: and 6:5° 4 DEMERITS :

RUBBISH
B1. [ 1inadequate, [ 1 uncovered containers were being used. Rule 6.9, 2 DEMERITS.
§2. Storage areas were not[ ] clean, [ ]free of fitter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [| sasily cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate tharmometars not avaiable o used 1o evaluale not holding, cooking, reheating,

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D. 2 1 DEMERIT.

PERSONNEL

26. No certified food handler/manager. Rulgs 3.5

- .R'u}a_am R

communicable disease(s
fect

: resprr'ator'y &

i dirty: aand angl/
zenzc practics; [ el
‘washing areas ulesiB2AE2, E anct

“Twith poor hy

. Hair restraints not wom by feod handlers. Hule 3 3.B. ‘E DEMERITS

o llesi b Trodents; o] roachesi [ [ iiveranimals {other: than: secunty
erg. founci on the promises.Rule 6,10, and 7:12.6. 4 DEMERITS :

ood:service faciitles; The outer.[ T doors, '-wmdows,[ ] skylrgh

were not adequately screenad.: Rulé: 6:10.0. 4 DEM

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, wails, ceilings, [ ] not smooth, roperly constructed, in i j
[ ]dmysurfaces Rules 7.1-7.6. 1 DEM [ }p pery [ Tin disrepair

67. [ ] Lighting [ ] ventilation inadequate, [ ]frxtures not shiakded, [ ] dirty ventilati
hoods, [ ]ductwork, [ 1filters, [ ] exhaust {ans( ulas 7.6, 7.9, 71(1). ﬁ:‘éﬁéﬁr'ﬁ"

68. [ ]Premrsas litered, [} unnecessary squipment an j
2. DEMERT I ry equipl d articles present. Rule 7.11.A,1,

z FOOD EQUIPMENT AND UTENSILS

. Food/non food contact surfaces of equipment: in disrepair (cracks, chij
seams), [ 1 not easily cleanable. Ruies 4.1.A. {4 % A, andp4 Z(B 4 DEgﬂlEpF?n'%g open

{’63/ Impraper storage oflbd cleaning equipmant, [ ] linens. Rule 7.11.B. 1 DEMERIT.

31 ghrrlgig ﬁngcg rﬁj”??% |m§r§g§rsl ot Istored [ ]dzspensed [ khandled, [ ] reused. LODGING
B Wiping agie: e e 8 7Q. The sleeping room s)arer | | inadequately ventilated, unclean, n disi

Yiping cloth [ Jdirty,[ ] ored properly in sanitizing solutions Rule 5.1.8. o ‘[rh] Tnde'FSI;ZBd E (}lmproper bed spacing. Rules 12.9 and 12. 1% %lDEhI'EE?{E

] oligls lavatories, shy
S— Rures oo oies | Lavatoros, | [ ] Sowe:rs werenot: [ Jclean, [ ]in good repair.

MANUAL DISHWASHING: T 72 ED]EHaEgﬁEgansafs [ ]towels, were: [ | notfound, [ ] inadequate. Rule 12.4
33. Dishes/utensils not bein = S

T DEMERTE g: [ ] scraped, [ ]soaked.[ ] prefiushed. Rule 5.1.C.4, 73. The carpeting is not: [ 1 clean, [ Jin good repair. Rule 12.9.C. 1 DENMERIT.
34.

- Dishes/utensils are not being washed in a detergent solution havarz a temperature of at

least 120°F, The measured fermperature was [- J°F. Rule 5.1.6.5. 2 DEMERITS.

-Dishas/utensils are not being sanftized by imm: : cle
ith at tempera ro.of at ieagﬂ'ro" .by iy for&c o g
DEMERITS

37 No chemical tost ki ;Srowaed Rule 51.04.b. 7 DEMERIT.

MECHANICAL DISHWASHING:

38,

sured temperature was [

Hot water sanitization; The wash-water temperature was not at Ie
ast 140"? B
1 fF Rule 5.1.0.3.b.. 2 DEMERITS The mea

;; Dnnkmg gk asses not sunably sanltlzed and packaged Rule 12 6. 2 DEMERITS

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - GO/
RRECT AS
$OON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

A0
: : .3.2..4 DEMERITS.
41. Chemical sanitizers: ‘The wash-water 1amperature was not |
temperature was [ 1°F: Rule 5.1.D0.4.¢,(1). 2 DEMERI‘?!%Sea W o F The measured
:2 ?:mﬁz:ng chemicals not automatically. dispensed. Rule'5,1.D.4.c.(8), 2. DEMERETS
@ chemicals sanitizing rinse water temperature was not a & i
temperature was [ i °F.Rule 5.1.D.4.¢.(3). 2 DEMER a{rgast i F The measured,
44. No chemical test kit provided: Rule 5.1.0.4.b. 1 DEMERIT. .
:g. Dish racks not stored in a sanitary manner. Rule 5.1.0.6- 1 DEMERI‘I‘

Gauges: [ I not prov:ded[ ]moperatwe, Hules 51 D: 1. and'5.1 D2 T DEMERIT

White - Licensea Gpyr =
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