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FOODSUPPLYANDSOURCE

1 1Tk producis,
er_sewed Riiles.
Garned foods from: an tn i !

'roxlc MATERIALS - =

éfw

ole 21.A3. 5 DEMERIT

Unlabel :
Ru?e 2, 161%9': d1[ lr%%‘me”y labeled containers of f°°d are being used and/or sorved.

: s .
[1] ShellFsh not bein ke t I o
Rules 2.1.8.2 and 2. 1gB 3p 1' DE

= Meat and/or meat pro&ucts e USDA appro el Ruie:2 A.z.- "5 DEMERITS,

h%ma’ container; [ ] seafood products mi srepresen:ed

sM| Ppnoy AL

FOOD PREPARATION AND PROTECTION

8. Cocked and/or prepared foods are subjected to eross conia
or[ 7 other sources of cortamination. JF%ules 22.A1, and zrgagaélonz f[;%m Lha foods

WATEF! SUPPLY

U\ Gopy v ‘current water analysis was not availablo at 1
e R 2§ IR festing may be required. Rule 6.1.£3. 2 DEMERH‘?ST“‘C""V

TAITE nmenm'

5 DEMERITS. .

3 o nitsy The water storage tanic I3 doss not havé ad it
+1 is not being propery cleaned and sanii equate storage,
Qme 21.c. 1 2 DEMER TS Zed after each day's use.

mployess handle rawiand cooked or prepared food
washing In:between Rules:2:2 A ang 2% ‘Dgﬁggc#sw P

Raw [ 1 fruits and/or| I vegstables
a1, A fulks andlor RII' 85 are not washed before being used and/or served,

10,

11. Food contact surfaces not: [ ] washed, [ 3 nnsed and/or [ ] sanitized ft h
and following &ny kind of operatlon whan eonhtamin od. | o use
B owing any Kind of op ination may have eccurred.

12,

Food (Ice) contact surfacas are improperly designed, [ ] constrees
o [ 1maintained and/er [ ] located. Rules 42..09. 4. ng 4.3. AI 4.3.8. 2egE{V( ]é?‘ls'tsa"ed

WAST EWATER DISPOSAL

PLUMBING

£,

£13} Foodnet protected during storage!dlsplay' [ ]food left uncovered, food |

b) stored on floor, [ . ] food containers in cold storage doubie stacked CEM mpmpeﬁy

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

14. Institutions;-Ghost tray(s) T 1 not kept, [ ] not dated, Rule 10.2 1/2 pint milk not

retained, [ ] schools: m?lk not kKept at 40"!l or below, Rute 2.1 B[z ]2 DEpl'ulERl‘l“S

Sterage of [ ] food and/ior bevarages in

3 DEI\?IER TS} [] ges in ice or water is prohibited. Rule 2.4.1.2.

160 Unweapped andfor.[ ] potentially hazardous food: roducts:previously:served.t
i public were being reused. Rl 2:4:):1.°5 DEMERITS - o p o.t

17. Open cans were being used improperly to store food. I-‘lule 23.E7. 1 DEMERIT,

15.

FOODTEMF'ERATUHES
18. Potentially;hazardous food(s) riot being:.{
i adeguately heated to-all.parts Ruls 2.4:G.3. 75
19 Prepared potentially hazardous foods reqtirng:refr
-H10°45% or below. The measlred temperature was

Frozendood:notbeing keptat 0°F, or: be!ovv‘[ é
emperatire was |’ .}_FRule2304 SDEM

[ .1Kitchan s:nk[ ] utility sink, [ ] grease trap, [ ] drain, lumbing; is impropert
_[ ] sired _[ ] installed and/or mamtained Hules B.4.F. and [78} pz DEM?E RITS, propery

TOILET AND HANDWASH FACILITIES

Toilets rooms: [ ]Completely enclosed, [ ] Equipped with self-Closing, tight fitting
doors, [ ] praperly vented, [+ ] tissua provided, [ ] covered waste receptacle (ladies),
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

Inadequate number of { I male, and/or [ ] female toilets. The number of tofiets are:
{ ] male and [: 1female, Rule 8.5 1 DEMERIT.

6_0. Handwashlavatorles::[‘]:clean, [ 3 adequate nimber,:[: “]:accessible; [
£ maintained, (7] hand-cleansing so
it | com on towel, Rtﬂess_

58.

&8,

ey towelinang drying d et
] san ry swal/han ng devices nct pr
nd 6.8: 4 DEMERITS. . i °

' B RUBBISH
ctentially hazardous hotfood{s) notbeing st °F Ther - h
i emperau);rewas ] oF éu?es o4 9 : .Sf‘f.;af‘;"% n‘éﬁé’ﬁmﬁ 61. [ ] inadequate, [ ] uncovered containers ware being used. Rule 6.9. 2 DEMERITS.
227 Potentally hazardous cold food(s) not being stored at 45°F orbelow: -The 62. Storage areas were not [ ] clean, [ ]free of liter, Rule £.9.2.4. 2 DEMERITS.
s temperatura was ] S1F Rules 2.4.G.. - and 24 M1.b. 5 DEMERITS: 63. Storage areas are not constructed fo be: [ ] inaccessible to vermin, E 1 easnly cleaned,
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal. [ Irefuse bin of questlonable safety. Rules €.9 and 6.10. 2 DEMERITS
Fule 10.1. 2 DEMERITS.

4, The containers ngporting foed are Inadequate. Rules 2.4.L.1., and 9.1.A.
2 1 E?ECI\?ER used transporing o INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermomaters not avallable or used to evaluate hot helding, cooking, reheating, 84.: [ 1 flies:{ ] rodéntsi [+:] roaches, [ Tlive animals {other than: sécurity or. gunde dogs)

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. % DEM g < iwerefound onthe pramises: Rule 6.10. and 7126 4 DEMERTI‘S
a5 Food :service faclities: The:outer [*/] Bk
PERSONNEL. L Hd __tely screened. -Rule'6:10.0::4.D

26. No certified food handiermanager. Rules 3.5, :
27, Personnel with:[ ..} communicable disease(s); [ ] bois, [:-] Infected wound(s), :

. L‘ 1 respiratory or% astromtestmal mfecm)m. are preparing and erving f CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

CRUeBTACS DEME. : 66. Floors, walls, cailings, [ ] net smooth, I 1 propedy constructed, [ ]in gisrepair,
28.-Personnel:. .. ] with:dirty: hands and.'or %) smokmg when preparing and. serving food, o 1 Jdirty surfaces. Rules 7.1-7.6. 1 DEMERIT,
S withpoor yglenic practics, [ T-eating, drinking,%in food'| preparaxlon andfor Sh ,@2 jffbght;ng [ Jwventilztion inadequate, [%gd fi xture (s) not shislded, [ ]dirty ventilation

- washing areas. Rules 8.2.A::3.2, 5 and 3,4.A.: 5 DEMERITS. .7 o oods, [ ] ductwork, [ ] fifters, [ ] exhatist fans. Rules 7.8, 7.9, 7.10. 1 DEMERIT.

29. Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERT‘I‘S.

8. [ ] Premises littared, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
1 DEMERIT. E

FOOD EQUIPMENT AND UTENSILS

Food/non food contact surtaces of equipment: [ 7 in disrepair (¢racks, chips, pits, open
. seams),{ 1not casily cleanable. Rules 4.1.A,, 42.A., and 428, 2 DEMERITS.

30.

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

Single service articles imprope ] stored [ ] ensed, [ ] handled, [ ] reused.
Rules 4.4.A. and 5.2.C. 2DEM!¥R}%§ ip Lo, om 7

32, Wiping cloths: [ ] dirty, [ 1 not stored properly in sanitizing sollitlons Rule 5.1.8.
1 DEMERIT.

LODGING

70. The sleeping room%s} are: [ -] inadequately ventilated. unclean, [ 1indisrepair,
[ ]undersized; [ ]improper bed spacing. Rules 12.9 and 12,11, 1 DEMERIY.

7%. Tha{ 1Toilets, [ ] lavatories, [ ]showers were not: [ J¢lean, [ ]in good repair.
Rules 12.3. and 12.8.0. 2 DEM S.

DISHWASHING 72.[ ] Hard cleansers, [ | towels, were:[ ] nat found, | ] inadequate. Rule 12.4
MANUAL DISHWASHING: 2DEMERITS,
33. Dishes.futensils not being: [ ] scraped, [ ]soaked, [ ]profiushed, Rule 5.1.C.4. 73. The camating isnect: [ 1clean, [ ]in good repair. Rule 12.3.C. 1 DEMERIT.
1 DEMERI 74. Drinking glasses not suitably sanitized and packaged. Rule 12,6, 2 DEMERITS.
34, Dlshes."utensns are not being washed in a detergent solution having a temperature of at

least 120°F, The measured temperature was [ 1°F. Rule 5,1.C.5. 2 DEMERITS.

35, Dishes/tensiis are not being sanitized by immersion for 30-seconds inv clean hot water -
oo iwithiat temperature of at least 170°F ‘I'he measurad 1emperature was- I
- Rulg 5.1:C.5.2. -4 DEMERITS,

36.

Dishos/utensils are not:being sanitized by lmmersmn for one: mmute in:a:clean: chloﬂne o
solution containing 50 ‘ppm:chlorine minimum and at a temperatire of at least 130° F, :
The measured residual was’ - ] ;)pm and the measurec! tamperature wa.s[

Mule 5.1.C..5.b. 4 DEMERITS,
Ne chemical test kit provided. Rule 5.1.D,4.b. 1 DEMERII‘
\M—E'CHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F, The mea-
sured temperature was [ ] °F. Rule 5.1.0.3.b. 2 DEMERITS.

The final sanlﬂzatzon rinse water temperature was not.atleast 130°F The- measured
~paratura was{ o] °F Rule 5.1.008b. 4 DEMERITS.

~d 165°F hot ‘water dishwashing machine_..:..°F. Rule 5103,

J sanitizers: The wash-water temperature was not at least 120°F. The measured
ture was [ 1°F. Rule 5.1.D0.4.¢.{1). 2 DEMERITS,

g chemicals not automatically dispensed. Rule 5.1.D.4.¢.(2). 2 DEMERITS,

75.:Gas Appiiancesi . 1'hot water heaters; [ Trefrigerators, [« ] ciothes dryers, [ ] fioor
+ rrfumaces foundinisleepingirooms werenot: -] adequately vented, [ - ]equxppedwhh .
: ] equ:pped wlth an utomaﬂc control valve Rule 12 1 :

« ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED « B74-8300 X 8703
?ﬂ; - 2 £ Kon i e ﬁt( i,

re was [ °F. Rule 5.1.D.4.¢.(3). 2 DEMERITS.
1| test kit provided. Rule 5.1.D.4.b. 1 DEMERIT,
ot stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
1ot provided [} inoperative, Rules 5.1.D.1. and 5.1.0.2. 1 DEMERIT.

nicals samﬂzmg]nnse water temperature was not at least 130°F. The measured
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FOOD SUPPLY AND SOURCE

| adul:erazed oodsare being’

Unpast ol producs.
o ducw being used andior sezved “Rules21.
3. gﬁgngq] fgq\gs ér%né 1\?(2 gnnag ovedisource ; WATERSUPPLY :
4‘- WA ro erl S & ; i L : 48, Acopy of the currenz water analysis was not ava.sia.ﬁle at the facili
Rule 2.1 B, 15 oy abeled containers of food are being used andfor served. 1 Further testang may be reqwred Rule 6.1 Es 2 DEMERITS A
5. Carined-goods found { ]Ieakm 1 with:severe ; E - —
s-andfor] T ewollen: Buie 210AT: [. DEMERITS.!
6.

[ 1Shellifish not being kept in original conta ner; f
Rules 21.5.0 and 2 18.8" 4 DEI\% i E ] seafood products misrepresented.

eat and.’or meat products not USDA a roved :Ruile’

FOOD PREPAHATION AND PROTECTION

Cooked and/or prepared foods are subjected to cross contamination, fzom

or [ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5 g foods

2 DEMERITS

52,

BrPré: was hotprovide
--.-1 lavatones Rule610

Mobite food units) The water storage tanic [ ] does not havé édequate stora e,
] is not being properly cleaned and sanitized after sach g
Rule 8.1.C.1. 2 DEMERITS ach day's use.

‘Employess handle raw and cocked orprep

washing'In betwoon: Rules 22.A1: and 2.3:8.5: 5 DEM

. Raw [ ] fruits andlor [ Irvegatables are not washed before. be:ng used andfor served,

Rule 24.B.1, 2 DEMER

. Food contact surfaces not [ )

washed, [ ] rinsed, and/or [ | sanitized after each use
and following any kind of operat:on when contamination may have occurred.
Rule £.1.A.3. 2 DEMERITS,

12,

Food (Iee) contact surfaces are improperly: [ ] designed, [ ] constructed, installad,
[ ] maintained andfor[ ] located, Rules 4.2.A., 428, 4.3.A., 4.3.8. 2 DE%VIE}RITS

WASTEWATER DISPOSAL

. The'subsurface dasposal ‘system was found to be surfacing. Rule 8.2.A7 4 DEMERITS. -

54,

Wastewater ‘was being: lmproperly discharged oito the ground. Rule 2A:4: DEMERITS,

PLUMBING

13.

Food not protected during storage/display: [ ] food left uncovered, [ ] food improperly
stored on floor, { ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.

14,

Institutions; Ghost tray(s) [ ] notkept, [ ] not dated, Rule 10,21 1 1/2 pirt milk net
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

15.

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

1

v L] Unwrapped and/or [ potentially-hazardous food products prewously servedtothe:
“=publicwere being reused::Rule 24071, 5 DEMERITS. :

17.

Open cans were being used improperly to store food, Fule 2. 3 B.7. 1 DEMEFHT

FOOD TEMPERATURES

18

8::Potentially hazardous-food(s) not baingz:{:: }reheated{ ]cooked long enough 10-be:
-+ adequately heated to:allpars Rule 2.4:G:35 MERITS.

19
72410°45% 0r below. The measurad iemparature was |

Prapared:potentially hazardous foods requiring refrlgerataozi' are’ not being: rapidly cooied !
15F: Rulé 2:3:C.:3.: 5 DEMERITS. :

20.:

{::] Frozen food not:being kept at:0°F, o below:
S tamperature was [

I |mprc>per thawing:
J1 R Ru1923C4 SDEMéRITS

21.-

56,

[ 1Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ ]sizec,1-] mstalled and/or maintainad. ﬁules 6AF and 7.8, 2 DEME TS,

TOILET AND HANDWASH FACILITIES

58,

Tollets rooms: | ] Completely enclosed, [ | Equipped with self-closing, tight fitling
doors, [ ] properly vented, [ ] lissue provaded [ ]covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59,

Inadequate number of [ ] male, and/or [ ] female toilets. The number of 1otlets are:
] male and[: 1female. Rule £.5 1 DEMERIT.

60. 1

[ i i) han NG 502
evided: [ ]common towet: “Riles 6.3, andsa 4 DEMERITS.

ee: i) cléan, { }adequa:e number,[ ;] :accessible,: [ 7] fixtures -
d cleansh ] sanitary towelhand: drylng devzces not pro-

. RUBBISH

- i
pt ..'fe?,‘fp';“,.g't'a’rgawzgﬁ" i °§ i%"%ﬁ’e';"é %e:en 91 s‘g’ﬁfi ;405%%1“%“0}'%7% m e 81. [ ]inadequate, { ] uncoverad containers were being used. Rule 6.9, 2 DEMERITS,
' entlally hazardoué cold food(s) not being stored at 45°F or below. The: measure 62. Storage areas were not[ Iclean, [ ]free of litter, Rule 6.9.B.4. 2 DEMERITS,
perature was o7+ ] °F Rules2:4:G.1., and 2.4:H.1:b. 5 DEMERITS: 63. Storage areas are not constructed to be: [ ] inaccessible to ven;\nm [T%easily cleaned,
55 Crowded refigaration Tharo 15 less than 14 cubic fool of refrigeration per meal. [ ]retuse bin of quesiuonable safely. Rules 6.9 and 6.10. 2 DEMERI
Rule 10.1. 2 DEMERITS.
24, IrBeEcﬁEt&:_r}ers used transporting food are inadequate. Rules 2.4.L.1., and 9.1.A. NSECT RODENT & ANIMAL CONTROL
live-animals (otharthan’ secumy or. gnide dogs)
25, Accurate thermometers not available or used to evaluate hot holdlng cooklnq, reheating, 84,0 ] flies, [ rodents, [ 1 rogehes ]
aggurefngerated storage temperatures, Rules 2.3.C.1. and 2.3.D.2. MERFT. % were found on the premises. Rule 6:10; and 7.12.6.4 DEMERITS..
65, Food service faciitles: The-outar [T doors, [ 1] windows, [ ] skyiagms [ 1 tmnsoms =
PERSQONNEL - s werginot adequately scraened Rule & 10.D. /4 DEMERITS S
26. Mo certified food handler/manager. Bules 3.5. :
27, Personne! with:[ -] communicable disease(s), | .1 beils, [ -] infected wound(s),
[ -] respiratory [0,- ast’omtestmal ,mmg,f are preparmg and sennng food CONSTRUCTION OR MAINTENANCE OF PHYSICAL FAC!L'ITIES i
~Riie 3.1.A. 5 DEMERQI' : 66. Floors, wallel:.f ceﬁmgﬁs l{ 7n1ot7 sgngloth { } proper!y constructed, | ] in disrepair,
X hands andior T ] SFeing whan preparing and Semvin food [ ]dirty surfaces. Rules7.1-
2. . [Pegsvovir':rr:%ogr A;v Iltgn?cl:ngragtlges. [} ng] t:innkmg ln foo% pEBpar%ﬂon andforgdtsh- 67, [ ] Lighting [ ]'ventilation inadequate, [ ] fi xture(s) not shielded, [ 1 dirty ventiation
- 'waghing areas. Rules 8.2.A..3.2.8. and 34.A.:5 ERITS. 00ds, [ ] ductwork, { ] fiters, [ ]exhaust fans, Rules 7.6, 7.8, 7.10. 1 DEMERIT.
29. Hair restraints not wom by food handlers. Rule 3.3. B 1 DEMERITS. 68. [ D]Eﬁ%ralrsres fitered, [ ] unnecessary equipment and articies present. Rule T.11.A. 1
1
FOOD EQUIPMENT AND UTENSILS 69, Improper storage of [ ecleaning equipmert, [ ]Hnens. Rule7.11.8. 1 DEMERIT.
30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.
31. Single service articles improperly: [ ] stored, [ ] dispensed, [ 1handled, I ]reused. LODGING
Rules 4.4.A. and 5.2.C. 2 DEMERI 70. The sieaping roomg jarer || inadequately ventiated, unciean, [ ] in disrepair,
32, Wiping cloths: [ ]dirty, [ 1not stored properly in sanitizing sofutions Rule 5.1.B. { Jundersized: [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT. ‘
1 DEMERIT. 71. The [ ]Toilets, [ ] lavatories, { ] showers, were not: { | clean, [ ] in good repair.
Rules 12.3. and12.9.D. 2 DEMERITS.
DISHWASHING 2. Hand cleansers, [ | towels, were: [ ] notfound, [ ] inadequate. Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS,
33. Dishes/utensils not being: | ]scraped, [ ]soaked, { ] preflushed. Rule 5.1.C4. 73, The carpeting is:not: [ ] clean, { ] In good repair. Rule 12.9.C. 1 DEMERIT,
1 DEMERIT. 74, Drinking glasses mot suitably sanitized and packagec. Rule 12.6. 2 DEMERITS.
34. Dishasiutensils are not being washed in a detergent solution having a temperature of at 75, GasAppliancess] ]het water neaters, [ ] refrigerators, [ ] clothes dryers, 11 ] floar .
least 120°F. The measured tgemperature was [ 1°F. Rule 5.1.C.5. 2 DEMERITS. - fumaces found:n-sleeping rooms were| ot “Jadequately vented, [ ] equipped with
35, Dishes/utensils are not being sanitized by immarsion for 30-seconds in-clean hot water i automatic pilots, ;{ 1 eqmpped wnh an: automatlc contro! va!ve Rule 12 10 G
with at tamperature of at least 170°F The measured temperature wag [ F. -4 DEMERITS.:
Rule 5.1.0.5.3. -4 DEMERITS. : 76. [ Tife safety code. vnolatlons
36. Dishes/utensiis are not-bsin sanltizad by immarsion faf one mmute ina clean chlonn g cigxplain: B
solution containing 50 ppm gh!onne minimum-and at a temperature-of at least 130°F, e : R ie 11
" ‘The measured residual.was [ ] ppm a.nd the rneasured 1emperawre was{ ] F : i
- Rule 5.1.0.5b. 4 DEMERITS. . ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
57_No crericaltes i provided. Fle 5154, 1 DEMERTT SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - 574-5300 X 8703
MECHANICAL DISHWASHING:
38, Hot water sanitizatior: The wash-water temporature was not at loast 140°F, The mea-
surad temperature was | ] °F. Rule 5.1.0.3.b. 2 DEMERITS.
39. The final sanitization rinse water temperature was not at least ‘180“F The measured
temperature was [ -1 ] °F. Rule 5:1.0.3.b0" 4 DEM
40. Sustained 165°F hot water dishwashing maching.: °F Rule 5 1 . 3 .. 4 DEMERITS.
1. Chemical sanitizers: The wash-water temperature was not at least 120°F, The measured
temperature was [ }°F. Rule 5.1.D.4.c.(1). 2 DEMERITS.
42_ Sanitizing choricals not autematically dispensed. Rule 5.1.D.4.¢.(2). 2 DEMERITS. _
43, The chemicals sanitizing rinse water temperature was not at least 130°F. The measured o -
temperature was [ ]1°F. Rule 5.1.0.4.c.{3). 2 DEMERITS. i : .
44, No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT. - . f,r / i
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT. g o ﬂ g ,’7 _ { @;’* 3,3‘;5@
46. Gauges: [ ] not provided [ | inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. f - Ly szm ‘J 2 . ol et
(;‘W?nforc &nt Otficar - )
/)m }}l L SN
R u//-‘:\i_ " A Pr e 2’/

Weite - Liconsce Qg » Yellow-State Gy +  Pink - Inspections Gry

Establishment Representative

e



to be conducted ]
frnin days
LT day ie'tar of

FNEWOTHER .

; 10Eiow—-up

1mproperly iabeled con _me ‘

MERIT.

-1 Uniabeled, | 1
le _a.1A2 ip

: ]Shellﬂsh not beln ke t|n .ofl
\giules e ot bel 1gB ap 3 DE gléuall _Iggnminer' [ ] seafood products mmrepresanted

Meat:and/or e

iz .~ FOOD PREPARATION AND PROTECTION. '.
8, _Cooked andfor prepared foods are subjected to cross oontammatlon from [ ] raw !oods -
3.B.5.- 2 DEMERITS = .

or{ ] other Sources ‘of contaminaticn. Rules 2.2:A:1; and 2
Employees:handle rawand:cooked or prapari : ?
wasting In between: Rulss 2;2.A.1.-:ang pa ¥ so %Eﬁgﬁc-{s

'-.10 Haw [ ]fuits:and/or | - | vegetabl
10, Bawl, Juits andior | 1vagatables are not washod before being used andlor served.

: ! 111 JFood contact surfaces not: {x J washed [\Jnnseé and.forL 4l sanitized aft & h -
T and following any kind of opération when conta inatio A oress use
- Rulg 5.1,A:3,2 DEMERITSDB 7 ,{f i ‘mlf j’» n miy have ocF:urred
- 12. Food (ice) contact surfaces are mproperiy [ ]-designed, constructed
~ [ -1 maintained and/or ['..] located. Rules 4.2.A., 4. 2QB 4 é..t\] 4.3.B. -2 DEMERITS. -

[ ]msta]led.:_ o

-_'48 _'[ ]A copy of the current wazer analygs was:not availabl .
: ) e-at th facil
; Funhertestlng may be equwad Rula'6 302 DEMERH?S 'c'-_@.

B

Mobile food units) The water. storage tanlk: {1 does not have ade M
{. ) |ssn10t bemgﬁropeéra:% aned and sanmzeg after gach days uscé:ua e _s_torage‘

T PLUMBING .

stored on floor, { . } food containers in cold storage double stacked or nested, "
< 1 ] sneeze guards absent. Rules 2.2.A.1., 2.4, £ 2 DEMERITS. ol e

14, Institutions: Ghost tray(s) [ -] not kept, [- ] not dated, Ruie 10.2 1/2 pint milk net’
retained, [ ] schools: ml)lk not kept at 40°F, or below.:Rule 2.1, B[I ]2 DE%AEFII'IFS

15, Storage of[ food andfor beverages |
15, Storage of e ] [ Jbeverages n xce or water is prohibited, Rulea4{2

potanTally Hazardows 1008 products proviously
re being teused. Rule: 2‘25.';1{3(1 “5'DEMERITS, o

17. Open cans were belng used |mproperly to store food Rule 2 3 B 7 1 DEMERFT

= FOODTEMPERATUF!ES
Potennally hazardous foud(s) niot being:- aatedi[
daqiiately heated 1o all parts

repared potentialiy:hazardous foods retuiting
45% or biélg -measured temperature was

© 3. Crowded refri eratlon There is less than 1.’4 cubic foot of refrigeration per meal
Rule 10.1. .2 ERITS.
‘74, “1|‘hDe con!euners used transportmg food afe inadequate. Rules 2 AL, and 9.1.A.
EMERI .
.. 28, Accurate tharmometers not availa‘ole or used to evaluate hot holding, cookmg rohaating,
and refigerated storage temperatures, Rules £.3.C.1. and 2.3.D.2. 1 DEM

PERSONNEL
-26. No certified food handler/manager. Rules 3.5,
27 Pefsonnel with] communicabla dﬁeafe(s).
: : i1}

Hien:preparing aind serving jood
sAnTood preparatn and/o i

Y wikh; 20 e lenlc practice;
" rwashing areas: Fules 3.2.4,. 3.2,

+ 13. Food not protected curing storage/display: [ '] food left uncovered, [ ] food improperly - .- B

6. [ ]K:tchen smk,[ ] utility- émk{ ‘Torease trap, [ - ]dram. lumbing; is improper!
i ]S|zed { ]mstalled andfor mamtamed' Ruless4F and[7 }pz DLE!\nIgERI'Ef‘S,p pe Y

TOILET AND HANDWASH FACILETIES o

: _58 Toile:s rooms: [} Completely enclosed; | ] Equipped with self-closing, ﬂghtfmng

doors, [ ] properly vented, - | tissue provided, covered % e ..

-Rules 6.5, 6.6, and 6.7. 2 DEMERIT Sp [ 1 oovered waste reccptadie (iacies)
59 Inadequate number of [ I male, and/or [ ]female toilels. The number of tonlets are:
-] male andi] ]female Rule 8.5. 1 DEMERIT.

SAnSing 508
0 towe Ruless L

RUBBISH

61. [ ]inadequate;] 1uncovered ¢containers were being used, Rule 6.9, 2 DEMERITS.
62. Storage areas were not[ ] clean,{ ] iree of litter, Rule 8.8.8.4.2 DEMERITS.

|63, Storage arsas are not constructed to be: {1 inaccessible to vermin, [ 1 easily cleaned.
[ refuse bin of: questlonable safety. Ruies 8.9 and 6.10. -2 PEMERI ITS.

[NSECT RODEN"' & ANIMAL CONTROL

fanimals (otherthanisecr
2.0 A DEMERITS.

windgws:[::] skyli
!DEMERITS[."}.' W Y

CIONS"i;FIUCTION. OR MAINTENANCE OF PHYSICAL FACILITIES

66, Fioors, walls, cailings, [ 1 not smooth, { }proper%y constructed, [ ] in distepair,
[ ]dirty surfaces. Rujes 7.1-7.6, 1 DEMERIT.

E: L“ LM Lighting [ ‘7] ventBation inadequate, [*n:I fixture(s) not shielded, [ ] dirty ventilation

oods, [ | ductwork, [ 1fiters, [ ) exhaustfans. Rules 7.6, 7.9.7.10. 1 DEMERIT.

29. Hair restraints not-worn by food handlers Rule 3 3.B. 1 DEMERITS

I T Promises littered, [ ] unnecessary equipment and articles present. Rule 7.11.A1.
1DEMERIT. v

L FOOD EQUIPMENT AND UTENSILS A O I
Lo ,@FooWnon food contact surfaces of equipmant: [ ] in disrepair (cracks, chips, pits, cpen_

9. Improper storage of [ | cleaning equipment, [ ] nens. Rule 7.11.B. 1 DEMERIT.

32, Wiping cloths: [ ]dirty, [ Jnot stored properly in sanitizing soluticns Rule 5.1.8.
1 DEMERIT. .

DISHWASHING

seams), fue| not easily cloanable, Rules 4.1.A. 42.A,, and 4.2.8. 2 DEMERITS. 5 #r £ YE S
31, Single service articles zmproperlé { ]stored [ "1dispensed, [ Jhandled, [ ]roused. LODGING
Rules 44.A, and 5.2.C. 2 DEM 70, Tno sleeping roomi{s) are: [ ] inadequately ventilzted. unciean, I | in disrepair,

[ ]undersized; [ ];mproperbedspacmg Rules 12,6 and 12.11. 1 DEMERIT,

71. The| | Toilets;] ] lavatories, [ ] showers, were not: [ }clean, [ ]in good repair.
Rules123 and12.9.D. 2 DEMERITS.

IHand cleansers [ 1towels, were: [ ]notfound, [ ]inadequate. Rule 12.4

34, Dishes/utensils are not being washed in a detergent solution having a temperature of at
loast 120°F. The measured temperature was [ ] °F, Ruie 5.1.C.5. 2 DEMERITS.
35.:Dishes/utensils are not belng sanitized by immaorsion for-30 seconds in cloan hot water -

- -with-at temperatire of at least 170°F easured temperatu e

o U Rule 51,054 4 DEMERITS.

36, Dishesiutensils:are not being Sani
- solutien:containing 50 pom chloring

i)y:lmmers.ion_‘tor one; minut&

“iThe:measured residual was n[ cithe: measureci 1emperé.tur
Rule5,1.0.5.5. 4 DEMERITS. L A
37. No chemical test kit provided. Bule 5.1.D.4.b. 1 DEMERIT

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at laast 140"F The mea-
sured temperature was [ ]°F Rule 5.1.D.3.5. 2 DEMERITS.

39, The final sanitization nnse water temperature was notat ieast 80°F The measured
" iternperature was -5 5] °F Rule 5.1.0.3.h, - 4 DEMERITS.

40, Sustained 165°F. hot water dishwashing machine: - °F Rile 5.1:0, 3 a. 4 DEMEHITS.

41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measurad
temperature was [ ] °F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

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

MANUAL DISHWASHING: 2 DEMERITS. :
33. Dishes/utensiis not being: | ] scraped, [ ]soaked, ]preflushed. Rule 5.1.C.4. 73. The carpeling is not.[ Jelean, T ]in good repair. Rule 12.9.C. 7 DEMERIT.
1 DEMERIT. 74. Drinking giasses not sultably sanitized and packaged, Rule 12.6. 2 DEMERITS.

75 Gas Appliancess| -] hot wator heaters;: [« ] -refrigerators, [ 1] clothes dryers: [::] floor 2
furnaces found in sleepingrooms wera not: -] adeguatoly ented{ ]equped with
‘pi [ ]equ;pped with an astomatic control valv ‘Rule 12,10

« ITEMS IN GRAYSHADED AREAS ARE 4 AND 5 DEMERITS {TEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 674-8300 X 8703

J 43, The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
; temperature was | ]1°F. Rule 5.1.0.4.c.{3}. 2 DEMERITS.

! 44. No chemical test kit provided, Bule 5.1.D.4.b. 1 DEMERIT.
45. Dish racks not stored in a sanitary manner. Rule 5.1.D.8, 1 DEMERIT.
46. Gauges: [ ]not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT.
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' f ciTy OF PORTLAND MAINE
‘FOOD'SERVICE HEALTH
INSPECTIONREPORT -

) PURPOSE
g5 170 - :}...,_.’., SEATS v&. | io.- REGULAR ...
L 1 o] YR ) MO DAY RS OW-UP.,
LICENSE 1S5UED YES £ NO;'&Q - | - " COMPLAINT ., :hEn days o
Lomne S Lo e _____;Mda tter of
SPOSTED .. YES O .NOM _F follow-up o 5

~FOOD SUBPLY AND SGURCE .~
‘adulterated foods are’ beir sed andlqr'semed

: ]milk Fodcts
roducts being bded an or senreg ‘Rulgg2.

Can ;
: Rulenzeql Roads ;rgg l\:a'lg #napproved source_on =premuses -beang sed andfor

] Lint : S
E‘ﬁ ey ﬁelzed 2 [DE] ﬁmmor:erly tabeled containers of Tood are being od andiae o

: WATER SUPPLY

8. JAcopy of tho current. water anal
ysis was not available at the f:
1 Furthertes!nng may be required. - Hule 61.E3 2 DEMERFTeS acity.

“Canined: goods found: [ ] Jeakini withise in.rL
sandfor ] swollen: Rule 2.1 mg DEMERITS: dents. L 1in

[ 1 Shellfish not being kent ) e
Ruos 5182 and 21 8.9, 1 DEMERITS, " | TSeaiood iodots mtapraseriod

7 e Meat and/or meat pmducts not USDA approved Ru o 2 1.

cold water {under: pressum) was:noti d d to 1he

S DERERRS T 52 '(Mob el dishwiashers.or [ ] lavatories.  Rule Ba D5 DEMERITS.

e . ile food units) The water storage tank: [ - ] does not have ad

FOOD PREPARATION AND PROTECTION [nu?ésa'ﬂ:bf 1ng Brg{ﬁg&f%& aned anc saniized after each day's U%%ume Storage

8. Cooked andfer prepared foods are subjected to cross cantamination, from. [ ] raw foods g
or [ ] cther sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS :

9. Empleyees:handle raw and -cooked o prepared food produ
s washing in'between:Riles 2240, and 2.3.850:5 DEMERcl?rsswmom'thomugh han

- WASTEWATER DISPOSAL

10. Raw [ 1 fruits andfor vegetal .
P L aayrsandior | Jvogetables are not washed before being used andor served.

! 1T Food contact surfages not: b.;] washed, [-] rinsed, and/or sanitize
~" and following any kind of o geratlon when contamination maj):rﬁgvergclzéu?r:;t or each use
Rule 5.1.A.3, 2 DEMERIT m,w,x,‘g.&v s e

12. Food (i¢e) contact surfaces are mproperly [ Jdesigned, ] ] constructed, [ ] installed,

SS.IThc ‘substrfa 'dssposai systemwas found {0'be surfacing: Ruie'6.2:A.: 4 DEMERITS.
. Wastewaterw bemg improperly discharged onto theigrolind. Rile 6. 2.A A DEMERITS.
orage tank does:not have adequate storage:: i

- L ] maintained andior [ ] located. Rules 4.2.4,, 4.2.8,, 4.3.A,, 43.8. 2 DEMERITS. : PLUMEING
. Food net protected during storage/display: [ ] food left uncoverad, [ | food impropert 56. Kitchen Slnk- I
Esto]r'es?] ggzgogaa[rds] ;%c;(é :grgmggrg }gn pec;ld thrgg%e dzog%en gtgg]lfgd c[>r geme d, Propety E % sized, [ ] |nsttalI}egnalr?d.fs(;?tne[lsnt]aﬂ:gzsegﬁgs {5 4-] lgrzlr?d ETs} ptzuglém% 5 lmproporiy
)
Rl 57..:Across-connection, withaut backfliow:davice s exists betw
14, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10,2 ] 1/2 pint milk not CiwatersyStemsat therl[ S A the e
- ;tamad.[ 1 schoois: milk not kept at 40°F, or below. Rule 2.1.8.1. ]2 DEFIJ\.'IERITS ey ]othgr £ot the e }{aucet hose [ ]mt water heater L ﬁ}u\néaée‘; %osf?tSEMERn‘s
. Storage of | ] food and/or beverages in ice or . -
e il [1 ges in i water is prohibited. Rule 2.4.1.2,
16.:]::] Unwrapped and/or | - ] potentially hazardous food products prevzously served 1o the TOILET AND HANDWASH FACILITIES
= public were being reused. Rule2.4.0.1. 5 DEMERITS, - ; 58. Toilets reoms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting

17. Open cans were being used improperly 1o stora food. Rule 2.3, B 7 1 DEMERIT doors, [ ] properly vented, [ | tissue provided, [ ] covered waste receplacle (ladies).

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

FOOD TEMPERATURES 59. Inadequate number of [ I male, and/or [ female toilets. The nurmber of toilets are:
18, Potentially hazardous Tood(s) not beingz{ -} reheated | }cooked long enough to bo Imaleand] female. Rule6.5 3 DEMERIT.
- adequately hieated to-all pans Rule 2.4.6.3. 5 DEMERI i Lf g\‘i)\ Handwash lavatories: [ ].clean, [ ] adeguate number, 1 accessible, [ ] fixtures

T8, Propared potantially hazardous Toods requiring refri erataon are ot being rapidly Gooied | maintained, [ ] hand clearising soap, [ ] sanitary towelhand drying: devices not pro-
" 45° or below, The measured temperatire wgs{ 9 1°F. Rule 2.3.0. 39 2 BE]\?:!ERITS : “wided {J-common towel. ‘Rules 6.3. and £:3 4 DEMERITS. - -

20.‘{ j Erozen food not bemg keptat-0°F, or below: [ : ]mproperthawmg The measured B e ‘:«,{ 4 ‘: w»( e
- temporature was' 1 °F. Rule 2:3.C.4.-5 DEMERITS. : : -

#
& »@"’21 JPotentially hazardous hot food(s): not being stored ‘at 140°F.or above The measured

RUEBISH
61.1 1 madequate 1 ] uncovered containers were being used. Rule 6.9, 2 DEMERITS.

-5 “ “temperature was [

o RAules 4.4.A. and 5.2.C. 2 DEMI

1°F. Rules 2.4.G.3:; 2.4.H.1.2. .5 DEMERITS

22 ‘Potentially hazardous cold food(s) not being stored at 45°F or.below. Tha measmed
Aemperature was' ] T oR Rules 2.4.6G.1., and 2.4.H.1 b 5 DEMERITS.

23. Crowded retri eranon “Trare is less than 1/4 oubic 106t of retfgeration per meal.
Rule 10.1. 2 DEMERITS.

24_'-TheE<|:\'?Etainers used transporting food are inadequate. Rules 2.4.L.1., and 9.1.A,
1Dl

- 25‘Accura1e thermometers not available or used to evaluaie hot holding, cooking, reheating,
R and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3 0.2, 1 DEMERIT.

PERSONNEL

26. No cartified food handler/manager. Rules 3.5.

27, Personnelw:th[ "] communicable disease(s), | ] boils, [ ] infected wound{s),
- % .l respiratory or -] qasiro:ntesnnal infection, are preparing and sennng food. .
“Rule 3.1.A. SDEME RITS. -

d \,_66: Floors, walls, ceilings, [ ] not smooth, [v] properly constructed L }:n dlsrepaxr

28, Personnel: |
{ ] with poor ygienic practice,’| ; ]-eating, drinking, in food preparatlon and.for dmh—
‘washing areas. Rules 3.2.A. 8.2B. and 34.A. 5 EMERITS. . :

with dirty hands a.ndfor L ] smoking whan pfepanng and serwng 1oad ] -

2. 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, [ ] casily cleansd,
[ ]refuse bin of quastionable safety. Rules 6.8 and 6.10. 2 DEMERI TS,

INSECT, RODENT & ANIMAL CONTROL
4.1 -} flies, [ ]rodents, [ -1roaches;[:] live.animals {other than secumy or gunde dogs)
- :ware found orithe premises. Rule 6.10. and 7.12.6.:4 DEMERITS. .

B5. Food service facilities: Tho outer [ -] doors; [ ]wmdcws [ ]skyhghts E }1ransorns
-were not adequately screened Rule 6,10. D. 4 DEMERITS

5 e,
ot

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES Lol ¢

[ 1dirty surfaces, Rules 7.1-7.6. 1 DEMER Ay e ik, L

[T Lighting [ -] ventiiation inadequate, [, flxture(s not sh:a!ded [ ]dlrty\fenmatlon
hoods, [ T ductwork, [ ] filters, [ ] exhalst fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT. /7~

)

28. Harr restraints not wom by food handiers. Rule 3,3.B. 1 DEMERITS.

68. [ 1 Prermses i:ttored [ ]unnetessary eguipment and articles present. Ruie 7.11.A1.
1 DEMERI

FOOD EQUIPMENT AND UTENSILS

30, Food/mon food contact surfaces of equipment: I ] in disrapair (cracks, chips, puts open
seams), ] | not easily cloanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.)

89. improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.8. 1 DEMERIT.

231, Single service articles impropetly: #’]stored [ ]dlspensed [ ]handled, [ ]reused.
R R

VI BN

ya% Wbpénq cloths: [ ] dmy s} not stored properly in sanitizing solutions Rule 5.1.B.
“e" 1 DEMERIT.~ -

-

DISHWASHING

MANUAL DISHWASHING:

{ LODGING
70. The sigeping room{s) are: [ ] inadequately ventilated, unclean. [ ]in disrepair,
[ Jundersized:[ ]improper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT.
7i. The [ ] Tollets, [ | lavatories, [ ] showars, were not: [ ] clean. [ 1in good repair
Rules 12.3. and 12.9.D. 2 DEMERITS.
72, [ ]Hand cleansers. [ ]towsls, were: [ ] not found, [ 1inadequate. Rule 124
2 DEMERITS.

33. Dgrée“:;'ute_nrsus not being: [ ] scraped, [ ]soaked.{ ] preflushed. Rule 5.1.C.4.
1

34, Dishes/utensils are not being washed in a detergent solution having a temperature of at
Jeast 120°F. The measured temperature was [ ] °F. Rule 5.1.C.5. 2 DEMERITS,

35 Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water
with at temperature of at least 170°F. The measured temperature was L °F. -
Rule 5.1.C.5.a. 4 DEMERITS.

736, Dishosiutensils are not being sanitized by immersion for one minute in & clean chiorine -

solution containing 5¢ ppm chlorine minimum and at a temperature of at:least 130°F.
. The measured residual was | .1 ppm and the measured temperature was [ , " 1;
Rule 5.1.C..5.b. 4 DEMERITS.

-” 76«»%;{ Life safety: code v1oiaﬁons

27. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F, The mea-
surad temperature was [ ]1°F. Rule 5.1.D.3.b. 2 DEMERITS.

39. The final sanitization rinse water temperature was not at least 180°F. The measured
temperature was | 1°F. Rule 5.1.0.3.b. 4 DEMERITS.

30, Sustained 165°F hot water dishwashing machineg

°F. Rule 5.1.D.3.a. 4 DEMERITS.

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

temperature was [ ] °F. Rule 5.1.0.4.¢.(1). 2 DEMERITS.

42. Sanitizing chemicals not automatically dispensed. Rule 5.1 .D.4.c.(2). 2 DEMERITS.

73. The carpeting is not: | ] clean, [ 1in good repair. Rule 12.8.C.1 BEMERIT.
74. Drinking giasses not suitably sanitized and packaged. Bule 12,6, 2 DEMERITS.
75.-Gas Appliances: [ -] hot water heaters,[ ] refrigerators; | ] clothes dryers, [ -] floor
" furnaces foutiiin sleepingrooms were not: [ -] adeguately vented, [ ] equnpped with
automaég !gig)ts [ ] equtpped w1th an automatac control valve.: Fiule 1210,

pla
Rule 11 AT 5 DENIERH’S

e &;, 4

- ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMEHITS ITEMS « CORRECT AS
SCONAS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED 874-8300 X 8703

F e S d A At

43, The chemicals sanitzing rnse water temperature was not at least 130°F, The measured
temperature was [ 1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS.

. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.

a4,
%5. Dish racks not stored in a sanitary mapner. Rule 5.1.0.6. 1 DEMERIT.
48. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1, and 5.1.D.2. 1 DEMERIT,

hhite - Licensee Qo+ Yollgw - StateQxy » Pink - Ingpections oy
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: FOOD SERVICE HEALTH:
INSPECTION REPORT

# o3

-Qwner Name

- LCcmm r;’:%% f Toh W@ﬁﬁf”“"“’“m

‘ . Address {?{ ] ﬁ' }ﬁ. . ‘_ ‘7_, - Zlp Code o - | Location '

| OY [Fbgd «f S/ OYres a)

i ) MCD# . . .. ESTAB # . . R X 1o - ; ) DATE - " = - - _.' - : o ST et RS ..

‘\ : .. (} = : = SAN]'# HOOMS _.SEA"'rS . - o s >t . i Ciin .;. i Feoeto 'DEMER!TS :
05170 LAyl TS | U T Twe o | S T
: LICENSE 1SSUED - YES-B MO O .. ; 5 A Y i &%ﬁz&lm 1 Twithin days B CaPT .“"‘T«"

: R 0 N L e | : IGATIO) ik S . 2N e 38
| LIQENSE.POSTED  vesd” e N 7?& | NEWOTHER e iaoweap - day.leﬁof : ig P
! ) Foon SUPPLYAND souncs ﬁﬂaﬁ

~ WATERSUPPLY

] A copy of the current water analysls was not avallable at th .
] fa ili
B Further testmg sting may be: reqwred ‘Rule 6.1, E 3 2! DEMERITS ¢ fty

i Z : L
l {qu?euzn%a.bAelzedji é |mproperly labeled containars of food are belng used and.'or served. T

and.for[ -Jswollen;:F

6. [ ]Shellfish not baing ke t in origin,
b e meh Nt 2o 1gB 3p 11 DE;\%IE al oontamer { } seafood products misrepresented.

7 Mea: andiormeat:products not JSDA approved Rula 2. A 5 ‘DEMER

Mabne food units) The watér storage tank: [- 1 does Aot have ad »
E 1 is not being propery cleaned and sanmzed after each day's uesﬁa‘el.late storage

FOOD PREPARATION AND PROTECTION :
S L Tothar somres ot omaminaton Bacs S AR sontasinaton 3%”&&#%““ foode
R O b e R
10 23;; !24] énf;'ts f?,‘”?.,,’ [ ]]ngegetables are not washed before being used and/or served.,
1. Food contact surfaces not: [ ] washed, [ ] rinsed, andlor [ ]sanitized aﬂer each use

and following any kind of aperation when céntamination may h
Rule 5.1.A.3. 2 DEMERITS. e 4 occungd:

Rule 8.1.¢.1, z DEMERITS.

WASTEWATEH DlSPOSA.L

i .

i 6 gt v

i o ’i;l_g,fFood (lce) contact surfaces are |mproper1y' ] designed, | *] constructed, [} installed NSLEEEE L

| [ 1maintained and/or [ ] located. Rules 4.2./ 4.293 4;[3:" 438, 2 DE{u'I RITS., . ; . F'LUMBlNG

! 13. Food not protected during storage/display; | ]fond left un d, [ ]

| covers: ood Improperly 56. ] ] K]tchen smk, [ 1 utility sink. [} greasetrap. [ Jdrain, [ ] plumbing: is 1)
stored on floor, [ ] food containers in cold Storage double stacked or nested, S zed n I . " e oo

| o o ok oot containers I cold sorage double stacker [ =] i { 1i sta ?d andn'or mamtamed Rules 6.4.F. and 7.8. 2 DEMERITS.

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

; 15. gtgréageﬁ of | ] food andfor [ ] beverages in ice or water is prohibited, Ruls 2.4.1.2,
|

1 [ ]Unwrapped and/or ] patentially hazardous dood: products reviously:server

the: TOILET AND HANDWASH FACILITIES

“-public were being reused: Rule 2:4.0,1; 5 DEMERTS, - 58, Tollets rooms: 127 Comn)
: pietely enclosed, [ ] Eguipped with seif-closing, tight fittin
17. Open cans were being used improperly 1o store food. Rulé 2.3.57. 1 DEMERIT doors, [ ] properly vented,.[ ] tissue prgwdec? [pp] covered waste re%epgacle (la%IBS)
Rules 6, 3, 68.6, and 6.7, 2 DEMERITS. .
FOOD TEMPERATURES $9. Inadequate number of [ 1male, andior [ ] female teilets. The number of toilats are:

18.:-Potentially. hazardous focd(s):not being:
= adequately heated o all parts Ruls: 2.4

9.:Preparad potentially: hazardous foods:requiring rafr erat:on are notbei
“3710-45% 0r balow. The:measured temperature was oF Rule2.3.0

1 Frozen foodinot bemg kapt at0°For below: mpropar thawi
temporaturewas [0 T F Rule'2.3:0.4. -5 DEMERITS.

21.:Potentially: hazardous hot food(s)not- bemg mgrad ‘at: 140°F or abovi
i 4.1

M[‘ 1male and [ 1 female. Hule 6.5 1 DEMERIT.

3) {60.Handwash lavi Jequsie: number. % :accessible, [ ] fixtures.
(P B neg, sam‘eary towel nd ¢ ng devicas rotpro-:

reheatec.‘[ ‘cooked:lon ennu htobe
e

Q&t" ‘fﬁ R %*ggﬁ}.ﬁ {4
RUBBISH i

“tomperatlre'was] i SR Rules 2.4 5 DEMERITS. 61. [ ]madequate [ ] uncovered containers were being used. Rule 6.8, 2 DEMERITS.
| 22, Potentlally hazardous:cold food(s) not bemg stored ot AGOE or below, The 62. Storage areas wera not [ ] clean, [ 1free of litter, Rule 5.9.8.4. 2 DEMERITS.
! oAemperature was [ s ] SR RuIeS 244,61, and 2.4: M1 5. 5 DEMERITS: : 63, Storage areas are not constructed 1o be: [ ] inaccessible to vermin, [ ] easily cleaned.

23, Crowded refrigeration: There is less than 1/4 cubic foot of rafrigeration: per meal. . [ 1refuse bin of q“€’3t'°”ab'9 safoty. Rules 6.9 and £.10. 2 DEMERITS.
Aule 10.1. 2 DEMERITS. :
24, The containers used transporting food are inadequate. Rules 2.4.L.1., and 9.1.A. v
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
drflles, i) rodents) ] Lroaches. { ] Hve animals (other than socunty or guide dogs) .
s-were found-on the premises. R and 712654 DEMERITS.
g A windows, E -] skylighte, transoms
e-6‘[0[>_4DEMER g E !

25. Accurate thermometers not available or used to evaluate hot holding, cooking reheating,
and refrigerated storage temperaturss, Rules 2.3.C.1. and 2.3.D0.2. 1 DEME

PERSONNEL
: 26. No cortified food handler/manager. Rules 3.5, :
! 27.-Persannel - with:] - mmmunlcable disease(s), { ~]boils;[ 11nfected wound(sy,.::
| %Erespwatoly or. qrss‘tromtestmai mfecuon are repa serving food.:
Sz Rule 8,145 DEMERI T
' 28. Personnei Jwith:dirlyhands-andior |- ] smokxng when preparing: and Senfing: food
- A% ] with paor wyalenic practice, [ eating; drinkin g n:food: preparanon and!or d:sh—
: washmg ‘areas. Rules 3.2.A;3.2.8,, and 3.4.A5 5 ERITS. 5

CONSTRUCTION OR MAINTENANCE COF PHYSICAL FACILITIES
66. Floors, walls, ceilings, [ ] not smooth [ ]propeny congtructed, | ] in disrepair,
[ ]émy surfaces. Rules 7.1-7.6.1 0
87, [ ]Lighting [ =] ventilation Enadequate ?ﬁxture not shielded, [ ] dirty ventilation
hoods, [ ] ductwork, [ ] filters, [ ]exhaust fans. Rules 7.6, 7.2, 710 1 DEMERIT.

29, Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS. ' 68, [ ]EPr%gIgres littered, [ 1 unnecessary equipment and articles present, Rule 7.11.A.1.
DEM .o
‘ FOOD EQUIPMENT AND UTENSILS 59, improper storage of | ] cleaning equipment, [ ] linens, Rule 7.11.8, 1 DEMERIT.

i 30. Food/non food contact surtaces of equipment: { ] in disrepalr (cracks, chips, pits, open
; saams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A,, and 4.2.8. 2 DEMERITS.

31, Single service articles 1mproperl%r [ ]stored [ ]dispensed, [ 1handled,{ reused. LODGING
i Rules 4.4.A. and 5.2.C. 2 DEM 70. The sleaping room(s) are: | ] inadequately ventilated, unclean, [ | in disrepair,
| 32. Wiping cloths: [ 1dirty,{ 1not Stored properly in sanitizing solutions Rule 5.1.B. [ Jundersized;| |improper bed spacing. Rules 12.2 and 12.11. 1 DEMERIT.
i 1DEMERIT. 71. The [ ] Toilets; [ ] lavatories, | ]showars. weore not | ] clean, [ ] in good repair,
i Rules 12.3. and 12.9.0. 2 DEMER
; DISHWASHING 73] 1 Hand cicansers, [ ]towels, were: [ 1not found, [ ] inadequate. Rule 12.4
i MANUAL DISHWASHING: 2 DEMERITS. -
! 33. Dlshes/utensus notbeing: [ ]scraped, [ ]socaked, [ ] preflushed. Rule 5.1.C.4. 73, The carpeting i not:{ ] clean, | ]|n good repair. Rule 12.8.C. 1 DEMERIT.
1 DEMERIT. - 74. Drinking glasses not suntably sanitized and packaged. Rule 12.6. 2 DEMERITS.
34. Dishes/utensils are not being washed in a detergent solutlon aving a temperatura of at
least 120°F. The measured tgemggratura was [ ¢ ]°F. Rule 5.1.C.5. 2 I:EEMERITS el refngerators 1] clothes dyers, [, ] floor .

¢ noti[ 7] adeguataly vented, [ ] equ:pped wnh
35, Dishes/utensils are not being sanitized by imrrersion for 30 seconds-in.clean:hot water: utomatlc controi valve Hule 12 10
‘with at ternperature of at least 1‘7(_)°F The measured temperature was [ :

“Rule 5.1.C.5.4,°4 DEMERITS. S
36, -Dishes/utensils are not being sanitized by %mmers:on for one mmute ina clean chioring o
“solution ¢ontaining 50 ppm. chlonne mirimurn and at a temperature of atleast 180°F v

. The measured residual was| .. ppm s.nd the measuredtemperaturewas[-. : WAL R R R e T --
Rue510.5b. 4DEMERITS. + [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

57 No choncal eet ki rovided. Al 5.10:46. 1 DEMERIT SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F, The mea-
sured termperature was | 1°F. Rule 5.1.0.3.b. 2 DEMERITS.

39, The final sanitlzation nnse ‘water formnperature was not at least. 180 The
“lemperature was [0 0F Rule 5,.1.D.3b. 4 DEMERITS.

. -Sustained 165°F hot water dishweshing:machine, PR Ftule

l 41. Chemical sanitizers: The wash-water temperature was net at least 120°F. The measured
temperature was [ ] °F. Rule 5.1.D.4.c.{1). 2 DEMERITS.

42 Sanitizing chemicals not autematically dispensed. Rule 5.1.0.4.¢.(2). 2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured - —
temperature was [ 1 °F. Rule 5.1.0.4.¢.(3). 2 DEMERITS. . f

44, No chemical test kit provided. Ruie 5.1.0.4.b. 1 DEMERIT. ~

45. Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT. - ”/f{ “"/f -

4€. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. ﬁ/ Ve -
. B e 4
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~CITYOF PORTLAND, MAINé
'FOOD SERVICE HEALTH
INSPECTION REPORT .

wner Name ﬁ ( /g? ;5 C.? Establi
shmem Name
= 7 e T T 177 f?ﬂe |
tddrees (f’ Zip Code ' - = ?
o) &?5{ &f-»’ L 77 lp :
W XL fi’éﬁ{;fwf k,,,‘} é ff:f ?’fé} g ) 3}’??‘“ .#”ffff
MCD # ESTAB # s el robd : - DATE PURPOSE : i DEMERITS
05 1‘7 ’ @ ! % B S | seaTS. _ REGULAR ‘ S '
0 ) ] ﬁj _ V_SI“E‘ES YR MO | DAY | Rop ow.uP ESTAB.-T‘YPE ‘Reinspaction to be conducted >PT _'_; i
LICENSE ISSUED YES @ NO O o ff' Ny ) By ol i i 21 3
LICENSE POSTED YES & ) ot : S{E*gg e g’? %/ !j gf’g‘?\ :JE“’VE.’SO-I::'?{ATI l. il % i
N “ : . [ .. . & :
. . P i ER follow-up L R 1P R R
_FOGD SUPPLY AND SOURCE

- Canned foods from an.

. Rule2:1.AB. 5DEME

1 Unlabeled, improperly labeled
o labele 1[DgM p;:‘ 'l? ly containers of food are being used and/or served,

o Canned goods: found: leaking: [ with severe
sxandfor [1] swollen, Rti:le }2.1 ..ﬂt.1g 5[ D} EMERITS. o

[ 18helifish not being kept In original oontanner.'.
Rules 21.B8.2 and 2.1.B.3. 1 DEI\%ERTS

Meat and!or_meat products not USDA approve Fiule 2 1.A 255 DEMERn'S ;

unagpro

[ 1seafood products misrepresented.

FOOD PREPARATION AND PROTECTION

Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw f
or [ ] other sources of contamination, Rules 2.2.A.1. and 2.3.B.5. 2 DEMER] SW oods

WATEF! SU PPLY

as. [ ] Acopy of the current water analysis was not available at the facility.
[ ] Further testung may be requlred Rule 6.1, E 3 2 DEMERITS

han 0.25 pommThi
DE MERITS

52 fMobrle food units) The water storage tank: { 1dces not have adequate storage, -
: ] is not:-being . property cleaned and sanitized after each 9
Rule 8.1.C.1. Z DEMERITS, oh day's use.

_:..:Employees handie-raw.and:cooked or:prepared food:products with -
“Zwashing:in betwoen: Rules 2.2 A5 ang 2%38 8.5 DEM RITS. o morou h hand
16

Raw [ ]trults and/or
Rule 2.4.B.1. 2 DEMER
Food contact surfaces not: [ -Jwashed, [ ]rinsed, andfor{ 1sanitized after sach use
~—~and following any king of operation when contamlnatlon may have ccourred.
EMERITS. W e oY

ood {l¢e) contact surfaces are improperly: [ 3 desighed, ] | constructedT | installed,
[ 1maintained andior [ ] located, Rules 4.2.A., 4.2.6., 4.3 ﬁ? 438, 2 DEME]RITS

[ ] vegetables are not washed before being used andfor served.

11,

WASTEWATER DISPOSAL

PLUMBING

13. Food not protected during storage/display: [ ]1ood left uncovered, [ ] food improperiy
stored on floor, [ ] food cortainers in cold storage double stacked or nested,

[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.

Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Bule 10.2{ ] 3/2 pint milk not
retained, I T schocls: milk not kept at 40°F, or below, Rule 2.1.B.3. 2 DEMERITS.

Storage of [ ]food and/or beverages in ice or water is prohibited. Rul
ma%m 1 1 g is prohibited, Rule 2.4.1.2.

16,1 Unwrapped andfor.[::] potentizlly hazardous food products prewously VeQ:
= public were being reused: Rule'2:4.).1.:5 DEMERITS, :

17. Open cans wers being used improperly to store food. Ftule 2. 3 BY. 1 DEMERIT

14,

15,

e

. 1 ] Kitchen sink, [ 1 utility sink, [ ] grease trap, [ }drain, [ ] plumbing; is impropert

[ lsized,[ ]installed and/or maintained. Rules 6.4.F and 7.8, 2 DEMEHI‘E‘Sp pery
LcoAcerass-connegtion without backilow device;: exists-betwaen the-drinking and the-waste-
: _water syszems y hot water heater [ - Towater closets, . :
[ ]t _nulee4c 5 DEM RITS

TOILET AND HANDWASH FACILITIES

Tailots rooms: [ ] Completely enclosed, [ ] Equipped with seif-closing, tight flmng
doors, [ ] propery vented,:[ | tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, B.5, 4nd 6.7. 2 DEMERITS,

8.

FOCD TEMPERATURES 59. Inadequate number of [ ] male, and/or | ] female tollets. The number of toilets are:
18. -Potentially hazardous food(s) not be"? -] reheatod T ]cooke ong-anoughitc-ba 1 maeand [ ]female. Rule 8.5 1 DEMERIT.
.~ ‘adequately heated to:all:pans Rule 2.4.G.3.-5 DEMERITS, riest [ ] cleani[ Jadequate nurmber, | ] accessible, | . 1 fixtures .
19, Prepared potentially hazardous foods requiring refrigeraton: Py being.rapidlyicociad:: hand cleansing soap, _}sgngary gg&'@gﬂd d"y'ng d@\ﬂces not pm'
210 45% or'below; The measured témparature was { ] °FRule 2,2:073, 5 DEMERITS . : b
20.-[-]-Frozen food not belng kept-at 0°F, or below; érmproperthawlng 't‘he ‘measured:
S temperature was [ f ] oF Rule 2,3.0.405 DEM FUSESH
%17__';%?,3:%@%?”5 "°§f°°d(ﬁ)e'§°§jiec'a" g1 stg‘rfc}aa‘lt‘;ft os FEJEI;\.?EM‘E{?STM measured 61.[ 1 madequate, E Juncovered comtainers were being used. Rule 6.9, 2 DEMERITS.
22, Potentially hazardous cold-focd(s):not being 'stored at 45°F or.balow. The: measured 62, Storage areas were not[ Jclean, [ ] iree of litter, Rule 6.9.8.4. 2 DEMERITS.
~temperature was |10 )°F Ryleg 2.4:G.1;, and: 2.4:H.1:b.5 DEMERITS. 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ easrty cleanad,
23. Crowded retngeratron Theto & 1655 than 1/4 cubic foot of rfigeration per mea. [ Jrefuse bin of questionable safety. Rules 6.9 and £.10. 2 DEMER
Aule 10.1. 2 DEMERIT'
i i i te. Rules 2.4.L.1., and 9.1.A.
24, ;I'I'I!)eEonﬁEg.ll_?_ers used transpomng food are inadequate. Rule: TNSEET RODENT EANIMAL CONTROL
25. Accurate thermometers not available or used to evaluate hot holdlng, cooking, reheating, B4::[: 1lles, {:: ] rodents, ] -} toaches, [ ]ive animals {(other than security‘or gwde dogs)
and refrigerated storage temperatures. Rules 2,3.0.1. and 2.3.D.2. 1 DEME g =were-found o the prémises: -Rulo 6.10. and 7.12.G.: 4 DEMERITS.
£5, Food sorvice faciites: Theiouter [ J-doors. [ -] windows, [ ] skyhghts [ ] transoms
PERSONNEL wera eot adequately screened Rute B 10 D 4 DEMERITS
25. No cettified food handler/fmanager. Rules 3.5.
27.-Personnel with:] -] .communicable disease(s), | ] boils, [ ] infected wound(s),
-] respiratory [or % ] gastrointestinal infection, are preparing and semng food CONSTRUCTION OF MAINTENANGE OF PHYSICAL FACIITIES
2 Rule 3.1.A..5 DEMERI gl' ; 66. Floers walls, cenlm% [ ] not smooth, [ ] properly constructed, T 1in disrepair,
28. Personnel: | .. ] with girty hands and/or [ T smokmg when prepe.nng and sennng Tood, [ dirty surfaces. Rules 7.1-7.6. 1 DEM
. I7 ] with poor hygienic practice, .- 1 eating, drinking,-In-food preparatlon andlor dtsh- 67. [ ] Lighting [ -] ventilation inadequate, [ ] ﬁxture(s) not shielded, [ ] dirty ventilation
-~ washing areas: Rules 3.2.A.:3.2.B./and 344,51 EMERITS. L hoods, [ Tductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.
28. Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERTTS. 68. [ D]Ei;%n%ﬁes litered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
1 .
FOOD EQUIPMENT AND UTENSILS 89, improper storage of [ ] ¢ieaning equipment, { ] linens. Rule 7.11.8. 1 DEMERIT.
30. Food/non food contact surfaces of equipment: [ ] in disrepalr g:racks. chips, pits, open
seams), [ 1 net easily cleanable, Rules4 1.A., 4.2.A., and 4.2, MERITS.
31. Single service articles imprope ér ] stored, [ ]dispensed, [ ]handied, [ ] reused. LODGING _ _
Rules 4.4.A. and 5.2.C, 2 DEM 70. The sleeping moms Yare: | | inadequately ventilated, unclean. [} in disrapair,
32, Wiping cloths: [ ]diny, [ ]not stored properly in sanitizing selutions Rule 5.1.B. [ jundersized:| ] improper bed spacing. Rules 12.2 and 12.11. 1 DEMERIT. .
1 DEMERIT. 71. The [ ] Toilets; [ ] lavatories, [ ] showers, were not [ ] clean, [ ] in good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.
DISHWASHING 72. [ ] Hand cleansers, | | towels, were: [ | not found, [ | inadequate. Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS. - i .
33. Dishes/utensils not being: [ ] scraped, [ ]soaked [ ]preflushed. Rule 5.1.C.4. 73, The cametingis not: [ ] clean, [ ]in good repair. Rule 12.5.C. 1 DEMERIT.
1DEMERIT. 74, Drinking giasses not sutably sanitized and package. Rule 12.6. 2 DEMERITS.

34, Dishes/utensils are not being washed in a detergent so’I“_utlon having a temperature of at

least 120°F, The measured termperature was | Rule 5,1.C,5. 2 DEMERITS.
35, Dishes/utensils are not-being sanitized. by immersion for 30.saconds in clean hot:water.::
with at temperature of at least 170°F The measured 1emperatura was [ ]
~~=Bule 5.1.C.5.8. 4 DEMERITS. ;

136, Dishes/utensils are not being sanmzed by rmmers:on Tor one mrnute ina clean chlorine -,

—r

Solution containing 50 ppmichloring minimum-and:at @ temperature 'of atleast 18
‘The measured residual was]:
~Rules.1.0..5.b.. 4 DEMERITS. .

37. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F. The mea-
sured temperature was [ 1°F. Rule 5.1.0.3.b. 2 DEMERITS.

39.-The final sanitization rinse water temperature was:not at least 180°F Th measured
- ‘temperature was [ - 1 °F.Rule 5.1:0.3:b. 4 DEMERITS. - :

. ‘Sustained 165°F hot water dishwashing machine, °F. Ftule 5 A0 3 A4 DEMER]TS.

. Chemical sanitizers: The wash-water temperature was not at least 120°F, The measured
temperature was [ 1°F. Rule 5.1.0.4.¢.(1). 2 DEMERITS.

. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.{2). 2 DEMERITS.

0°F.

] ppm and the maasureci temperature was

'S, (as. Applian ]:hot-water:heaters, [ Jrofrigerators,:{ -] clothes dryers, { ] floor -
s furnaces foundiin sleeping rooms were not:{- Tadequately vented, ] }eqmpped with
: ITS S [ ]equlppe 'hanauzomatlc control vaJve Rue121

« [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEFARTMENT WHEN CORRECTED - 874-8300 X 8703

. The chemicals sanitizing rinse water tamperature was not at least 130°F. The measurad
tomperature was | 1°F. Rule 5.1.0.4.¢.(3). 2 DEMERITS.

//

44, No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
45. Dish racks not stored in & sanitary manner, Rule 5.1.0.6. 1 DEMERIT. »
46, Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.D.2. 1 DEMERIT. ,_:{__5 &_ ‘/ yd
-..._---J’(L‘c':de’e Enfercament Ofticer Ny =
é ﬁ/? / \J‘ ot i
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 INSPEC G,N_ REP

f%{ '@%X : _/

ent Name §

ddress o
/__ - / /2;/., Zip Code Lomg
M
CD # ESTAB# . : DATE . & PURPOSE - :
‘0!5‘ 1 Mﬂ J ' ‘ f I | e — Ceainag s : PEMERITS
R S A ES ip YRS MOST| DAY | rolowp. 2 ES'TAB' TYPE neanspéi:ﬁbn tobo conducted  © L ———| -
LICENSE ISSUED YE:;{):{ NO O P T “COMPLAINT : “within_L___ days LGPt =
LICENSE PO S17 7 U 5GJQ / ¢ | INVESTIGATION .. E day lattar of &
STED YESﬁ/ nog 1 il i § OO NEW/OTHER .. - Toflow-up P
- i
FOOD SUFPLY AND SOURCE TOXICMATERI s
. Al

] Uniabeled,
F%u

o 2.1 A 2 1D [ ] lmproperly iabe ed containers of food are being used Iandfo'r served.

[ ]Shellfsh not bem kept in original contz ' i
Rules 2.1.8.2 and 2. 195 et DE'Q'"a _Ic_gntamer, [ ] seafood prodiicts misrepresented.

et and.for meat YO

FOOD PREPARATION AND PROTECTIDN

Cooked and/or prapared foods are subjected to cross contaminatien, fr
or[ 1 uother sources of contaminatien. Rules 2.2.A.1, and 2. SIBaSI 2 D%rs\nm[ER;TrgW foods

WATER SUPPLY

] Further teshng may be requsred

1A copy of ﬂ'%e current water analysis was not available at the facility.
Rule 6.1.E.3, 2 DEMERI‘I‘S

Cath
52. (Mebile food unl:s) The water storage tank:

[ 1 does fot have aciequate storage,

] is not being properly cleaned and sanitized
Rule 8,1.C.1. 2 DEMEFyi'ITS niized after each day's use.

B Employees ‘Handle raw andicookedor ‘prepared food: products

rwashing in between, Rules 22401, and 2385, 5 DEMERITS

5.
N

Raw [ ] fruits andior [ ] vegetables are not washe
Rule 24.8.0: 3 DEMLRITS. d befere being used andior served.

{ 11.}Food cortact surfaces notj ] washed, | rinsad, and/or
sanitized after each
; 2’9) and following any kind of paraﬂon-ﬁen g%]b tson mag[p hgave [ulelat] use

{

Rule 5.1.A.3, 2 DEMERITS. Or ezt d:f}\

12.

Food (l¢e) contact surfaces are lmproperly ] designed, constructed, stall
[ ] maintained andfor [ ] located. Rules 4.2.A., 4293 4:%.;\] 4.3.8. ZDEE‘.N FltrI]TS ed.

13.

Food not protected during storage/display: [ | food left uncovered, food improperl
stored on floor, [ ] food containers in cold storage double stacked c[>r r%esmd propery
[ ]sneeze guards absent, Rules 2.2.A.1.,, 2.4.F7. 2 DEMERITS.

14.

institutions; Ghost tray(s){ 1notkept, [ 1not dated, Rule 10.2 [ ] 1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1, "2 DEMERITS,

WAS I EWATEF! D!SPOSAL

PLUMBING

56. [
[

1 Kitehen sink, [ ] utility sink, [ ] grease trap, [ 1drain, [ ] plumbing; is improper
] sized, [ }lnstalled andv'or mammmed Ruiles 6. 4 F. and 7.8. pz DE:'!\.'IS!i'.F!E'i"Sp Pery

. Storage of I ] food and/or [ ] baverages in ice or water is prohibited. Rula 2.4.1.2.

2 DEMERIT:

ipublicwete being réused. Rule 2.4.0:1.:5 DEMERITS.

.];Unwrapped and/orf]:potentlally hazardous food products prev:ously serveditothe

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

B .-PQtGﬂtl&"?

FOOD TEMPERATURES

| hazardous food(s);not bisin
‘adeguately heated I:pats: Rule 24

epared:potentially hazardous: [Toods. requinng refri gerahon are not baing rapidy,
° or below: The measiired temperature was 1 2F;Rulé2.:3:C.3; 5.DE

“rozén food:n

2.

Crowded refrigeration: There is Iess t‘na.n 1/4 cubic foot of refngeratlon per meal
Rule 10.1. 2 DEMERITS,

24,

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

25,

Accurate thermomaters not available or used to evaluate hot holding, cookung reheating,
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.D.2. 1 DEME T.

PERSONNEL

. No certified food handler/manager. Rules 3.5,

:Personnel with:[2

‘communicable disaase(s), [ bois, [ ] Infected:wound(s},:
astromtestinal snfectlon. are preparmg and servlng footi

1 respirator E
ulei3 1A sryDEME

7 . Personnel: [ ] with: dirty. hands andfor[ :
LT withipoorhygienic practice. ] ‘eating, drinking,
. washing areas.:

smokmg when preparing and servung {000,
iy fond preparauon. -and.'or dls

ules 8245 3.2.8, and 34405 EMERITS::

TOILET AND HANDWASH FACILITIES

58.

Toilets recms: [ | Completely enclosed, [ ] Equipped with self-closing, tight fitting

doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacie (ladios).
Rules 6, 5, 6.6,/and 6.7. 2 DEMERITS.

58.

;nadequate nurtber of [ jmale, andfor [ 1 female toilets. The number of tollots are:

I male and [ 1Hemale. Rule 6.5 1 DEMERIT,

. Handwash lavatories::[: ] clean;

clagquate: number. “actessible;] ] fixtures::

] hang-clearisin nitary towalhand: drying: gevices inot pro- .
-.___gsmsm‘s. _ b ;

RUBBISH

61, {

1 madequate [ ]uncovered containers weora being used. Rule 6.8, 2 DEMERITS.

62.

Storage areas:wore not | ] clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

{

. Storage areasare not constructed to be: [ ] inaccessible to vermin, {n’é easily cleaned,

1 refuse bm ‘of questionabie safaty. Rules 6.9 and 6.10. 2 DEMER

INSECT, RODENT & ANIMAL CONTROCL

Ll
“were found-onithe premises. “Rul

odents; roaches; 1] lve: animals othertham security.or, gu1de dogs) 3
Fiok ['1 cand A2 : DEMERITS--.. :

ood:servicdifacilities: The owlar,
wergnot ade_” uately: screened “Rule

] wlndows
4

CONSTRUCT TON OR MAINTENANCE OF PHYSICAL FACILITIES

. Floors, walls, ¢ailings, [ ] not smosth, [ ]properly constructed, [ | in disrepair,

[ 1dirty surfaces. Rules 7.1-7.6, 1 DE

.[ ] Lighting {: ] ventiiation madequate

[ ]flxture(s ) not shialded, [ ] dirty ventilation

hoods, [ ] ductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

209, Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMER!TS 68. 1 L I:}Eﬁérgﬁes Titterad, | ] unnecessary equipment and articles present. Rule 7.11.A.1.
FOOD EQUIPMENT AND UTENSILS 69. Improper storage of [ ] cleaning equipment, [ ]lnens. Rule 7.11.8. 1 DEMERIT.
30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open :
seams), [ ] not easily cleanabie. Rules 4.1.A., 4.2.A,, and 4.2.8. 2 DEMERITS,
31. Single service articles mproperlg [ 1 stored, | ] dispensed, [ ] handled, [ ]reused. . LODGING
- Rules 44.A, and 5.2.C. 2 DEMER 70. The sleeping. roomgs) arer[ ] inadequately ventiated, unclean, [ ] in distepair,
/___,32 Wipi l\% c!oihs { ] dlirty, i@ not stored properly in sanitizing solutions Rule 5.1.B. [ undersized; [ ] improper bed spacing. Rules 12.9 and 12.11, 1 DEMERIT.
Al DE 71. Tha[ ] Tolets, [ ] lavatonies, [_ ] showers, were not:{ | clean, [ Tin good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.
DISHWASHING 72. [ ] Hand claansers, [ | tfowels, were: [ | notfound, [ ]inadequate. Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS.
33. Dishes/utensils not being: | | scraped, [ ]soaked, [ ] prefiushed. Rule 5.1.C.4. . The carpeting is not: [ ] clean, [ 1in good repair. Rule 12.8.C. 1 DEMERIT.
1 DEMERIT. _ Drinking glas36s not sultably sanitized and packaged. Rule 12.6. 2 DEMERITS.
34, Dishes/utensils are not being washed in a detergent solutlon hawng a temperature of at Gas Appliances: 177 hot waterheaters, [ Jorefrigarators, [T clothes: dryers, [ ] floor -
least 120°F. The measured temperature was [ ]1°F. Rule 5.1.C.5. 2 DEMERITS. " fumaces found insleeping rooms were not: [ Jadequately vented, T ] equspped wnh
35 Dishesiutensils are not being sanitized by immersion for 30 seconds inglean hot water automatic pitets, 1] eg pped with autcmtlc Cont valve Rule 12 10 :
-with at temperature of at least: 170°l‘-“ The measured temperaxurewas oF, A DEMERITS: . = :
-2 Rue 5.1:C.5.2. 4 DEMERITS. eafaby 0O
36.: Dishes/utensils are-not-being: samtizad by immersion for one minute in.a’ ciean chlori
“solution:containing 50:ppm chioring minimurn and at atemperature of &t loast 1
L .' I The measured: residual-wag [ 3 ppm and ﬂle measured temperatur was [
Rule 51:0.5.0. 4 DEMERITS. .- : + ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
57. No chamicaltes i provided. Rl §.1.D.4b. 1 DEWERIT SOON AS POSSIELE; NOTIFY DEPARTMENT WHEN CORRECTED - §74-8300 X 8703
MECHAMNICAL DISHWASHING: /: . ,
38. Hot water sanitization: '{he wa?h;nrgzelr tempgrgtgrezwgé I‘rA%t Fggrlgast 140°F. The mea- Ei«'— %?1;-’%& 1 V1o {,&,{ ‘._\.ij C'-.;’ . 9{5
sured temperatura was °E Rule 5.1.0.3.b. P %
39. The final sanltimtlon nnse water temperature was not at: Ieast 180 ne measwed' ? f“f q:‘-\ i‘f /{f a‘-é;’ ¢
- temperature'was ] o] *F Rule 5,1.0.3:b..4 DEMERITS. -
40, Sustained 165°F hot water dishwashing machine: .- °F. Rule’5,1.D:3:a.4 DEMERITS :
41, Chemical sanitizers: The wash-water temperamre was not at least $20°F, The measured
tormperature was [ 1 °F. Rule 5.1.D.4.c.(1). 2 DEMERITS,
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.¢.(2). 2 DEMERITS.
43. Thoe chemicals sanitizing rinse water temperature was not at least 130°F. The measured
tamperature was | ] °F. Rule 5.1.0.4.6.{3). 2 DEMERITS.
44. No chemical test kit provided. Rule 5.1.D0.4.b. 1 DEMERIT. :
35. Dish racks not stored in & sanitary manner. Rule 5.1.0.6. 1 DEMERIT, l’
48, s not provided inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT. / / d/ — D
§. Gauges:| Jnotp [ Jinop P C’?E o 20
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CITY OF POR’I"L.AND MAI;:IE

FOOD'SERVICE HEALTH v | : ;
g : A :
NSPECTION REPORT 7~ %;f ? X jsgjé e
N S ) o e
nar Name {ffﬁ Jg&;fw . Mf Estainshmant Name . ; - : ﬁ: af'.‘"* xé‘# mw”{ & ;ﬁ g =
ddress : z - ?& 7 J?ﬁ§x£ f ‘é’?i ‘}
r éy £, - ) ) Zlo Code Location - s
‘ vﬁ?ﬁéww,@@/ Ny DR £
MCD # J ESTAB # DATE
5 Ml # | | SANI#| ROOMS SEATS DEMERITS
LG 511 7|61 ﬁ»’i;«' 7 I# L—I SITES YR, f MO. | DAY ESTAB. TYPE 'R SPT
| - ainspect]on 1o be conducted -
LICENSE ISSUED YES 7 NO T £y | = - g 1= : within days APT 4
LICENSE POSTED vesd nNoO {" il A ool ~2 ) JC’ }?‘f < ? ' ooy o tomerot 2PT L
. Soltow- CaeT e &
FOOD SUPPLY AND SOURCE fi"’w "

adulteratadf

TOXIC MATERIALS

}Unlabeled [ ]|m

uI o 2 3 .A.2 1 D T PI’ODGﬂy labeled contasners of food are bemg used and/or served.

_ E

} : . WATER SUPPLY -
A copy of :he current water analysis was not available at the f.
1 Further testing may be required. -Ruls 6.1.2.3. 2 DEMERITS. adilty.
Watertested andfound: be zsnsatjsfactory Hule 5. 1.A.1 !
= ehion - - .

]Shellf sh not bemg kept in ori
ules 2.1.B.2 and 2,1.B.3. 1 DE

-Meat andfor meat' rodu

Iamal contalner, [ ]seafood pmducts masrepresersted

FOQD PREPARATIONAND PROTEC'I'ION

Cooked andfor prepared foods are Ssubjected to cross contamin
or [ ] other sources of contamination. Rules 2.2.4.1. and 2. Slaaélonz g%r&énhrgw foods

3 EMoblle food units) .The wa!er storage tank:
}is not being:properly cleaned and saniti
Rule 8.1.C1, 2 DEMERITS

[ ]does not have ag ar,!e uate stora e,
zed after each day's us% d

Employees handle raw and cooked or prepare food prod
washing inbetween: Rules 212.A:1: ang z.ps.B 5ig DEME%GIErsS.

. Raw [ ] fruits and/or vegotabl
R 5, J s andree L [ !1’_3 O es are not washed befors being used and/or served.

: WASTEWATER DISPOSAL

11. Feod contact surfaces not: [ ] washed, [ ] rinsed, and/or 11 sanmzed after cach
and following any kind of operation when contaminat use
Aiollowing any Kind of o SF: ination may have ceourred,
12. Food (lee) contact surfaces are improperly: [ | designed, { | constructed install
[ 1 maintained and/or [ ] located. Rules 4.2.A., 4.2B., 4.3 A} 4.38. 2 D'EEVI Flm's ed. @s PLUMBING
13. Food not protected during storage/display: T ] food ot uncovered, [ . ] foed Improperly S6. [ 1Kitchen Smk I T utllitysink, |
stored on floor, [ ] food containers in cold storage double stacked or ne ? ) g Fi: b A, | Jpumbing: s geroperly
] aneaze Suaris aposnt Fainas 11 oold Storage double stacke: sted, _{ 1 szzeq [ 1 mganed ancl‘/or mairntained. _Ruies 8. 4 Fand 78 2 DEME ITS.
14, Institutions; Ghost tray(s) [ ] not kept, not dated, Rule 10,2 1/2 pint milk not
ratained, [ 1 schools: ml)lk not kept at 40"; or below. Rule 2.1. B[1 ]2 DE ri,\.n'l I‘Il'Sno
15. Storage of [ ] food andfor [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.

2 DEMERI

6. }Unwrappedandfor[ “Tpotentially: hazargous food products )
L public were being faused: Riule;2.4; y S PEME I'I'S.p g e i

. Open cans were being used improperly to store food. Rule 2. 3 B 7 1 DEMERIT

FOOD TEMPERATURES

; .Potentla.HY hazardous food{s):not bamgé- ']_reheated [ 1 cooked lon

adequately hedted'toall parts Rule 24,63,/ 5 DEMER] ;
repated:potentially hazardous foods youuiringirefr eranon aenotbein idly-gooled

to45 ar: below The measured tamperature wgs o JeF Rule 2.3.0: g p&n%enrrs

) food(s) O
JoF Rules 2,
Crowded refrigeration: There is less than 1.’4 cubic foot of refngeratlon per meal.
Rule 10.1. 2 DEMERITS.

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

Accurate thermometers not available or used to evaluate hot holding, cookin
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.D.2. 1 DEMERI

28.

24.

25. g‘ reheating,

PERSONNEL

No certified feod handler/manager. Rules 3.5,
arsonnel withi[:: }commumcab{e disease(s), [:::]:bolis, [ -} Infected wound(s),

raspirateryor g‘ astrointestingl: mfection are prapanng a.nd serving fool
6 3. 1A S DEMERITS: :

26,
270

TOILET AND HANDWASH FACILITIES

Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fiting
doors, [ ] properly vented, ]tlssue provided, [ ] covered waste raceptacle (ladies).
Rulesss 6.6, and 6.7. 2 DEMERITS.

lnadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are;

[ ] male ang | 1fermale. Rule 6.5 1 DEMERIT.

“Handwash lavalories: [ “Telean; T7]) adeguate number, 1 Laccessible; [ ] fixtures
_ygx&ﬁnﬁd ]*han : ]:sanita rytowel.'hgnd dry ng devices notipri
v i ;

58,

59,

RUBBISKH
. [ Iinadeguate,[ 1uncovered containers were being used. Rule 6.3. 2 DEMERITS.
. Storage areas were not [ Jclean, [ 1free of fitter, Rula 6.9.B.4. 2 DEMERITS.

. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ 1refuse bin of questionable safety. Ruies 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

=] fies, -] rodents ;[ ]toaches - Mive animals:(otherthan’ securhy'
werefound onthe pramises. Rile 610, and:7.12.G. 4 DEMERITS.

ties: The-outer [.~] doors, - :windows, I
taly scraened Rule B.1C: D 4 DEMERH‘S

i vere mot adequs

CONS;S'RUCTTON QR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceilings, i 1not smooth, [ }properiy constructed, [ ]m disrepair,

grsorinel: [ Jwith dirty: Fands andior [] smok%ng when preparmg :and-serving:food, . { dirty surfages. Rules 7,1-7.6, 1 DEME
] withi poor. hygienic practice; [ ] eating, drinking, in:food preparauon and.for di LN #6777 ] Lighting [ -] ventilation inadequate, 1xture not shielded, [ ] d irty ventilation
washing:areas: Rules 3245 8.2.B. :and 34455 EMERITS. : § *q—/ nhoods, [ 1ductwork, [ ]filters, | ]exhﬁ%st fans. Rules 7.8, 7., 7.10. 1 DEMERIT.

. Halr restraints not worn by food handlers, Rule 3.3.B. 1 DEMERETS.

68. | }Premlses littered, [ ] unnecessary equipment and articles present. Rule 7.11.1&1.
TDEMERIT.

FOOD EQUIPMENT AND UTENSILS

Focd/non food contact surfaces of egumment: [ ] in disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanabla. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS.

30.

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

LODGING

31. Single service articles mproperlg [ 1stored, [ ]dispensed.] Jhanded, [ ]reused.

Rules 4.4.A. and 5.2.C. 2 DEMERITS. 70. The sieeping room(s) ara:[ ] inadequately ventilated, unclean, [ | in disrepair,
32. Wiping cloths: [ 1dirty, | ] not stored properly in sanitizing solutions Rule 5.1.B. [ ]undersized;[ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

1 DEMERIT, 71. The [ ] Teilets,:[ 1lavateries, [ 1 showers, ware not: [ ] clean, [ ]in goed repair.

Rules 12.3. and 12.9.D. 2 DEMERITS.
DISHWASHING 72. 1 ] Hand cleansers, [ ] towels, were: [ ] notfound, [ ] inadequate. Rule 12.4

MANUAL DISHWASHING: 2 DEMERITS. :
33. Dishes/utensils not being: [ ]scraped, [ ]scaked, [ ] prefiushed. Rule 5.1.C.4. 73. The carpeting is not: { ] ciean, [ ]in good repair. Rule 12.5.C. 1 DEMERIT.

1 DEMERIT, 74. Drinking glasses not surtably sanitized and packaged. Rule 12.6. 2 DEMERITS.
34. Dishes/utensils are not being washed in a detergent solution having a temperature of at [ refrgerators. -] ciothes Gryers, [ ] 007

least 120°F, The measured temperature was [ 1°F. Rule 5.1.C.5. 2 DEMERITS.

::Dishes/itensiis :are not being sanitized by Immersion for 30 seconds in-clean hot; water
“Cowithiat temperature-of-at least 1‘?0°F measured termerature was { ;
‘Rules.1.C.5:0: 4 DEMERITS: :

. DishesAstensils ara not:being sanmzed by: Immersmn ior one minute jn-a:glean chlerine
solution:containing S0'ppm chioring minimum and ‘atatemperatere of atleast’ ‘130°F
The'measurad residual was - pm an he measured temperature was L °

Rule 5.1:C.5.0.:4 DEMERITS.: = i

37. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

. 38. Hot water sanitization: The wash-water temperature was not at least 140°F. The mea-
sured temperature was [ 1eF. Aule 5.1.0.3.b. 2 DEMERITS.

- The final sanitization rinse water temperature was not:at least: 180°F The: easurad
ermporatirewas [ °F.Rule’5:1.0.8:b.: 4 DEMERITS.

. Sustained:165°F hotwater dishwashing machine ... L °F, Rula 5.1,_D.3.a.-4 DEMERITS.

. Chemical sanitizers: The wash-water temparature was not at least 120°F. The measured
temperature was [ ] °F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

. Sanitizing chemicals not automatically gispensed. Rule 5.1.0.4.c.(2). 2 DEMERITS.

“'adequately verited, { ] aquipped with:
torn ccontro! walve: Rule #1210,

+ |TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

. The chemicals sanitizing rinse water tamperatura was not at least 130°F. The measured
temperature was [ ]1°F. Rule 5.1.D0.4.¢.(3). 2 DEMERITS.

. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT,
. Gauges: | ] not provided [ 1Inoperative, Rules 5.1.D.1. and 5.1.0.2. 1 DEMERIT.
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CITY OF PORTLAND MAINE
:FOOD SERVICE I-!EALTH
INSPECTION REPORT

Estabhshmam Nama

3
tw" i ﬁ-—m«fﬁ gg/ﬁ‘ £ afe™ F
ddress L -sféfe& o
LY ga T B o
e %&f«fw’ &7 af%’f‘ S 2
MCD # ESTAB # DATE PURPOSE i
0/5/1]7]0 mf)ls:zﬂ T | E i e S WU
ﬁi vi%d SITE!S “| YR | MO. | DAY l_ggl_,_ow_up__ el ESTAB, TYPE ' ‘Rainspattion 1o be conducted
LICENSE |SSUED YES - noq | e . f"‘fé}é P ] COMPLAINT . within days -
b L L L7 5" INVESTIGATION o day!
LICENSE POSTED YES«ﬁ'/ NoQ M7 f f‘j ‘b ?{U £ | Neworien, oo ™ T-t:;’@
__FOOD SUPPLY AND SOURCE .

] Unlabeled

4, iL—(ule n 1 el 1[ } mproperly labeled containers of food are being used and/or served,

DEMERIT.

I Shellfish net being kept in ongunal contauner { Iseafood products mls:epresented

%RulesE'EBEanc!21 B.3. 1 DEMERI

FOOD PREPARATION AND PROTECTION

8. Cookad and/or prepared foods are subjected to cross contamination, from
or [ ] other sources of contamination, Rules 2.2.A.1. and 2. 3 B.5. 2 DEMéR} rgw foods

WATER SUPRLY

L[ TA copy of the current water analysis was not available at the facii
[ 1] Further testmg may be requzred ~Rule 6.1.E.3, 2 DEMERETS i

52 ' EMcbﬂe food units) The water storage tank: [ ]does no: have ade Late stora
] is not being properly cleaned and samtlzeci after each y se
Rule 8.1.C.1. 2 DEMERITS ach day's use.

9. “Employees handle raw.and:cooked of prepared Too
“-washing inbatween: Rules 2.2:417 ang zpsa 5.
10.

Baw [ ] Truits andlor [ ] vegetablos are not washed bofore
paw [, s DEME[R] g washed before being used andiar sarvod,

11. Food contact surfaces not: [ Jwashed, [ ] rinsed, and/or | 1 sanitized after each use
and following any kind of operation when contamination may h
Rule 5.1.A.3. 2 DEMERITS. y have cocurred.

12. Food (lee) contact surfaces are improperly: [ ] designed, [ | constructed, i
| ]maintained and/or [ ] located. Ruﬁesazg 4298 4. 3.A]. 4.3.B. 2 DE| E\n ] I?gtsa."ed’
13, Food not protected during storagerdisplay: [ ] food left uncovered,
" stored on floor, [ ] food containers in cold storage double stacked @ e,s P

[ ]sneeze guards absent. Ruies 2.2.A.1., 2.4.F7. 2 DEMERITS, ;' » ffrg = »f A%

Institutions; Ghost tray(s} { Inotkept, [ Flno’t dated, Rule 10.2{ 1 1/2'pint milk not
retained, [ ] scheols! midk not kept at 40°F, or below. Rule 2.1.8.5, "2 DEMERITS.

14.

15. gtorage gf [ Ifood ancior [ ]beverages in ice or water is prohibited. Rule 2.4.1.2.
165 Unwrapped andior [ :potentially:hazardous food pmduc‘cs preweusly s rved o the:
= -public were baing reused. Rule 2:4:).4: 5 DEMERITS . 2
17. Open cans wers being used improperly to store foed. F&ule 2.3. B 7.1 DEMERIT
FOOD TEMPERATURES

18.:Potentially hazardous tod(s).not be@- )

i adequately: heated o all:pans Rile 2.
198 Preparad potentially hazardous-foods rey ng ‘tofrigeration:areinot'being rapidly:cooled
L5510 45 orbelow. The measured temperatire was: F-Rule 2.3 Q 3 5 DEMERITSi
20, Frozandood not baing keptat 0°F, or below:

o temperaturetwas [ > Aule 2.3.C.4. 5 DEMER
21 Potéritially: hazardous hot food{s) not being storedat '140°F or:abiow

i temparatire was] ] PRiRules 240G 24 H s 5=DEMEFIITS.
22::Potentially hazardous:colg food(s):notibeing stored at AETF or

s temperature:was - oF Rules 241600 and 24:H 105

Crowded refrigeration: .There is less than 1/4 cubic foot of refngeranon per meal.
Rulg 10.1. 2 DEMERITS.
'g\The containers usad transporting food are inadequate: Rules 2.4.L.1., and 9.1.A.
1 DEMERIT.
25 /Accurate thermometers not available or used to evaluate hot holding, cooklna reheating,
U and refrigerated storage temparatures Rulesﬁa Gy and-2 3 C.2. /1_
W ZE AN LA S A A ’./Aff
il PERSONNEL °
28. No certified food handler/manager. Rules 3.5. T
27. Personnel withif -7 communicable disease(s); [-:] boils, [ ]intected wound{s). ]
| ::]irespiratory.or: glgs_s‘tromtesunal mfectuon are prepa.rirsg and se
U Rile 3.4 A5 DEMERL ;
28. Personnel: {::: ] with dirty hands:and/or (. ] smoklng when preparmg ‘and serving:food
-7 T with poorhyigienic practica; ) eading; drinking,/in food" preparatio ndlor ish
Ciwashing areas. Rules B.2:A 372.8, and 344 5 DEMERITS e

23,

o b

1 food xmproperly .

WAST EW’ATER DISPOSAL

PLUMBING

6. [ ]Kitchen smk[ ] utliity sink, [ ] grease trap, [ ]drain, [ | plumbing; is improperly
_{ }smed[ Hns lod and.formamtamed. Fiu%esSdF and?8 2 DEMERITS.

TOILET AND HANDWASH FACILITIES

. Tollets rooms: [ ] Completely enciosed, [ 1 Equipped with sei-closing, tight fitting
doors, [ ] propertly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6. 5, 6.6, and 6.7, 2 DEMERITS.

B Inadequate number of [ I male, andfor [ ] fermale toilets. The number of teilets are:

Tmale and [ ] female. Rule 6.5 1 DEMERIT.
FHandwash: lavatc;‘rle% Todciean: [ 1adequate number’:[:):accessible; [:: ]ﬁxtures
an ot

maintamed saritary tcwalfrll]gnd drylng devnce

towel .Rulegs 8.3 nd 6:8:4DEMER

RUBBISH
[ linadequate,[ ]urcovered containers were being used. Ruie 6.8. 2 DEMERITS.
Storage areas were net [ ] clean, [ ] free of litter, Bule 6.2.8.4. 2 DEMERITS.

Storage areas are net constructed to be: [ ] maccessible 1o vermin, [! éeasily cleaned,
[ 1refuse bin of questicnable safety. Rules 6.9 and 6,10, 2 DEMERITS.

&1,
62.
63.

INSECT, RODENT & ANIMAL CONTROL

& ive animalsi{other than: securlty or gul
'and 7.12,G. -4 DEMERITS. S
: Food:servi cilitles: Thetouter ] 5] windows, r ] skyiights [ ]transoms
fwerenot adequateiy screened Rule 8. 10 D 4 DEMERITS

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
Fioors, walls, ceilings, [ ] not smooth, [ }pruperly constructed, [ ] in disrepair,
[ ] dirty surfaces. Rules 7.1-7.6. 1 DEMERIT,

[ ]Lighting [ =] ventilation inadedquate, [ ] fixture{s) not shielded, [ ] dirty ventilation
hoods, [ ] ductwork, [ ]filters, [ ] exhaust fans. Rules 7.6. 7.9, 7.10. 1 DEMERIT.

66.

g7,

29, Hair restraints not worn by food handlers. Rule 3.3.B. 1 DEMERITS

68. [ 1Premises littered, [ ] unnacessary equipment and articles prosent. Rule 7.11.A.1.

1 DEMERIT.

FOOD EQUIPMENT AND UTENSILS 69, Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.
30. Foed/non food contact surfaces of equipment [ ] in disrepalr {cracks, chips, pits, open
.= seams), [ ]noteasily cleanable. Rules 4.1.A., 4.2.47, and 4.2.B. 2 DEMERITS.
£ 31; Single service articles mproperlé i[?‘]’ stored, [ dnspensed [ Ihandledﬂg ] reused. LODGING
o’ Rules 4.4.A. and 5.2.C. 2 DEMERITS. < ¢ o i ¢ i 70. The sleeping room(ls) are: [ | inadequately ventilated, unciean, [ ] i disrepair,
32. Wll)pmg cloths [ Jdirty,I Inotstored properiy in sanrtlzmg solutlons Rule 51.B. .= > [ Jundersized;] ]improper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT.
- 71. Th Tellets, lavatorios, showears, were not clean, in good repair.
Sheopd DrsieiSe s T Rel s 2o, s DEMERTS [ Jolean. [ 1in Good rep
DISHWASHING AL ,S*f P SGEOL L MJ@% 72| ]Handceansers [ ]towels, were: [ ] not found, [ ] inadequate. Rule 12.4
RITS.:

MANUAL DISHWASHING:

2 DEME]

33. D|shes/utensds not being: [ ]scraped, [ ]scaked, [ ] prefushed. Rule 5.1.C4.
1 DEMER
Dlsheslmensils are not being washed in a detergem]so'l:utlon having a temperature of at

least 120°F. The measured temperature was [ Rule 5,1.C.5. 2 DEMERITS.

35, Dishes/utensils ‘are not:being ‘sanitized by immersion-for. 30 seconds.i
27 with:ad temperaturé of At Ieast 170°F ‘rhe measured perature was
Rule'5.1:C.5.a; /4. DEMERI S :

. Dishes/utensils are-not belng sanmzed by |mmersnon for.one rmnute in:a‘clean: chlonna
: -golutiori eontaining 50.ppm - chloring minimum:and:at ‘2 temperature o at jeast 130°F. -

1 ppm and the measured :empera:ure was { 73 °F

34,

i The measured residual was |
-Rule 5.4.C.5b, 4DEMER!TS

37 No chemical tast kit provided. Rule 5.1.D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F, The mea-
sured temperature was [ 1°F. Rule 5.1.0.3.b. 2 DEMERITS.

. The final sanitization nnse water temperature was not ab least:180°F. The:measured
“temperature was [ -] °F- Rule 5:1.0.8:b. 4 DEMERITS. -

.Sustained 165°F hot:water-dishwashing machine_:

. Chermical sanitizers: The wash-water temperature was not at least 120°F The measured
temperature was [ ]°F. Rule 5.1.D.4.c.(1). 2 DEMERITS.

. Sanitizing chemicals net automnatically dispensed. Rule 5.1.D.4.¢.(2). 2 DEMERITS.

aa.

. The campeting’is not: [ 1 ciean. [ 1in good repair. Rule 12.9.C. 1 BEMERIT.
X Drmklng glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS,

3 hotwaterheaters, [ ] -refrigerators, .- ] ciothes: dryers, [ ]ﬂoor
100 t[o1]:adeguately vented, i ]eQuapped with 0
omat controivalve Fcu _12 . :

- ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8708

The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was [ ] °F*Rule 5.1.D0.4.c.{3). 2 DEMERITS.

No chemical test kit provided. Rule 5.1.D.4.p. 1 DEMERIT,
. Dish racks not stored in a sanitary marmer. Rule 5.1.D.6. 1 DEMERIT.
. Gauges: [ | not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT.
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 LICENSE POSTED -

f V774 mﬁﬁ St m@

'Address ;
&Y 5%&?@/ =t : Z°°°°°.-
CMCD# T ESTAB #°.

SAN[‘#

| sEATS

LICENSE 1SSUED ] NG ¢

NOD

ES‘T‘AB TYPE ﬁelnspectlon to be condumed

Uniabel Sl '
Ruge o f\%.ezed.‘{ ] 'mngPBﬂy labeled containers of food are baing used and/or served.

JSheZiﬁsh not belﬁ kept in.ori |nal (] -
&ules 2.1.8.2 and 2. 'th 3p 1T DENERI Tsntalner

misriassiusi

FOOD PREPARATION AND PROTECTION

8. Cooked andior prepared foods are subjected 1¢ cross cortaminat 5
ory,
or [ ] other sources of contamination, Rules 2.2.A.1, and 2.3.8.5. 2 g%TM[ER%{gW foods

WATEFI SUPPLY

: A copy of the currant wa{ar analysis. was not.available
] at the f;
Further: testing may be required; Rula 6.1.E:3. 2 DEMEF:I‘I?S.E_ICIIW

'.52_ {Mobxle food umw} The water stora storage: mnk} [ ] do t e
S T oy pgini) The walar ¢ es not have adequate storage. .
v .: Buie A .C._1'. DE!\%EF){ ed and sanmzed after each day's use. u

9. Employess handie raw-and:cocked of prepared
£ washing in-betwoen: Rules 2.2/A47%; ang paB 5 :-Go%gﬁglﬁcgsw
10. Raw [. ]iruits and/or

Rawl, 4]B dits 3 DEMEc ] vegetables are not washed before being used and/or served.
11. Food contact surfaces not: [ Jwashed, [ ] rnsed, and/or [ ] sanitized aﬂer each use

. and following any kind of operation when con
2 following any kind of Tg : tamination may have occurred.

12, Food (lce) cortact surfaces are |mpropez1y ]desi ned constructed, [
[ Imaintained and/or [ ]iocated, Rules'4.2.A., 4293 43A] 438, 2 DEME]I;tIﬁ':Sa"e{:|

WASTEWATER D!SPOSAL

PLUMBING

13. Food not protected during storage/display: [ ]food left uncovered, food improperl
stored on floor, [ ] food containers in cold storage double stacked ér rlestedl propery
{_]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.

14. Instititions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 1/2 pint milic
retained, [ 1 schools: m?lk not kept at 40"& or below, Rule 2.1 BE1 ]2 DE]ID\c!r;EFarI'II‘Snat

15, gzgrgﬂ% of { ] food and/or [ ] beverages in ice or water is.prohibited. Rule 2.4.1.2.

Unwrapped and/or [ potentially harardous food: roducts ravious|
lic'were baing reused: Rulg: 2.4..J3:I “5'DEMERITS.: ? : e ?the :
17. Qpen cans wore beang used improperly to store food. Rule 2. 3 B7. 1 DEMERIT

FOODTEMPEHATURES
.- Potentially harardousiood(s):notbeing: [
adeqiiately-heated to all pans 2.4, ;
Prepared potentiallyhazardousfoods: requmn
to-45%0r below The teasured tomperature was

23. Crowded refrigeration: There is Iess than 1!4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

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

285. Accurate thermemeters not avallable or used 1o evajuate hot holding, cookmg reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEM

PERSONNEL
26. No certified foed handlermanager. Rules 3.5.
boils, [ -] infacted wound(s)' :
: ng

27. ?ersonnel wiith;[: %commumcabed_lse_ase{s) L:2]b
: or. gra.strontes'_c_i al'd fecﬂon, are e

35 Personnelz] . Ith sdirty-hands: andfo : smoking when preparlng and:servi
sl withe poor ienic ‘practice;:[: g ririking.: infodd: preparahon and.for da 3
i owashing areas. lesszA :3.2.B. and 4:A;:5 DEMERITS.: g

j,e?fs‘r

56. [ ] Kitchen sink.[ ] utifty sink, [ ] grease trap, [ ]drain, [ ] plumbin
[ ] snzed {1 Installed ang/or mamtamed Hules 64] F and 7. 8} p2 DEll\n%Ftlls‘I“gnpm.peny

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ 2] Complately enclosed, [ ] Equipped with self-closing, tight fittin
goors, [ ] properly vented, [ ]tlssue rovided, coverad £ g
Rulos 6.5, 6.6, and 6.7 2 DEMERITS. [ 3 coverad waste recopiacie (adies)

59. Inadequate number of [ ] male, andlor{ ] female toitets. The number of toilats are:

I ] male and{ ]fernale Rule 6.5 1 DEMERET l

i Yaccessibie ] fixtur
drying devices:no!

RUBBISH
61,7 ] madequate, [ 7 uncoveared centainers were being used. Rule 6.8, 2 DEMERITS,
62, Storage areas were not| Jclean, [ ]free of litter, Rule £.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: T ] inaccessible to vermin, easiiy cleaned,
[ 1refuse bin of questnonable safety. Rules 6.9 and 8.10. 2 DEMER

INSECT RODENT & ANIMAL CONTROL

64207 Tllesy L] roltents, ) o & anirials: {(other ihan: secunty-or-guid dogs)
- ware-found: on'the premises.” Rulg £ 2.6 A DENMERITS.

65 Food:sorvice Taclites: The outer; i

SEawerenot adequate v scresned.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
68, Floors, walls, cefiings, [ 1 not smooth { Iproperiy constructed, [ ]in disrepair,
~ [ 1dirty surfacés. Rules 7.1-7.8. 1D
Lighting[ J-ventitation lnadequate [g;]ﬁxture s) not shielded, [ ] disty vantiiation
Gods, [ ] ductwork, [ 1fiters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT,

w

29. Hair restraints not worn by food handiers. Rule 2.3.8. 1 DEMERITS.

68. | ]Premxses littered, [ ] unnecessary equipment and articies present. Bule 7.11.A.1.
1DEMERIT. -

FQOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair %:racks chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A,, and 4.2,B. 2 DEMERITS.

69. Improper storage of [ ] cleaning squipment, [ ]inens. Rule 7.11.8. 1 DEMERIT.

31. Single service articles n‘nproperlg [ }stored 1 1dispensed, [ ]handled, [ ]reused.
Rules 4.4.A. and 5.2.C. 2 DEM

32. Wiping cloths: T Jdinty, [ ]not stored properly in sanitizing selutions Rule 5.1.B.
1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

: LODGING
70. The sleeping room(]s) are: | - | inadequately ventitated, unclean, [ ]in dlsrepa|r
[ 1undersized, [ zmpropar bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
71. The] ]Toilets;[ ] lavatories, | Ishowers, werenot [ ]clean, [ ]in good repasr
Rules 12.3. and 12.9.D. 2 DEMERITS.
72,1 ]Hand cloansers, [ ] towels, were: [ ] notfound, [ ]inadeguate. Rule 12.4
2 DEMERITS, |

a3 Dglées.éutensﬂs net being: [ ] scraped, | }soaked [ ]preflushed, Rule 5.1.C.4.
1

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

35, Dishes/utensils are not being-sanitized by immersion for 30 seconds in clean hot water
- with at temperature of at least 170°F.-The.m A raxure was °F.
< “Rule 5.1.C.5.2.-4 DEMERITS.: i

36,:Dishes/utensils are not:being-sanitized by lmmersion.f r:ong-minute N &

-1 solution:containing 50 pprchiotne minimirm anc ata teriparature: of a
7 The measured residugl was| ppm and :he aasured temperat

Rule’5:1.0.5.0. 4 DEMERITS: : :

37 Neo chemical tost kit provided. Rule 5.1.D.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F. The mea-
sured temperature was [ ] °F. Rule 5.1.D.3.0, 2 DEMERITS.

39 The final sanlﬂzataon rinse-water temperature:was not at: least 1807
“temnperature'was 1] °R - Rule 5.1:D.3bi 4 DEMERI'I'S

30 Sustained T65°F hol water dishwashing machine. - °F: Rule 51.D.3: EMERITS.:

i
41. Chemical sanitizers: The wash-water temperature was not af least 120°F. The measured
temperature was [ 1°F. Rule 5.1.D.4.c.(1). 2 DEMERITS,

42. Sanitizing chemicals not autoratically dispensed. Rule 5.1.0.4.¢.(2). 2 DEMERITS.

The measured;

75. The carpeting is not: [ ] clean, [ ]in good repair. Rule 12.9.C. 1 BEMERIT.
74 Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

5. GasAppliances | -] hot water: heatars,[ ]refrlgerators, {::] clothes dryers [ ]ﬂoar
fumalces fountiin sleepingirooms weren ade sty vented, equ Ipped wﬂh
“Yiequipped with; &

« ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRﬁCTED 874-8300 X 8703
¥ ‘i T Fo A
s @%’??wc*f fE5s L drie,

£ 4

=+

43. The chemicals sanitizing rinse water tomparature was not at least 130°F. The measured
temparature was | ] °F. Rule 5.1.0.4.c.(3). 2 DEMERITS.

44, No chemical test kit providad, Rule 5.1.0.4.b. 1 DEMERIT.
45, Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
46. Gauges: | jnotprovided [ ]inoperative, Rules 5.1.0.1. and 5.1.D.2, 1 DEMERIT.
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3 Owner Name

L .ﬁf ‘%

Abuga .Q'“'_.
: MOD# L EsTAR N FET '
10/5[1/7]o .f.z-.zr 0190 suus ROOMS. sers | ] e
. el i DEHIRI DAY - FOLLOW-UP
LICENSE ISSUED " YES A { COMPLAINT
LiceNse Pp;TE_D---__ ¥ “NEW/OTHER ;

2 D
4. Unlabel
_ E:w;e 21 A.zed1 DEMEP“’DB'“Y labeled containers of food are bemg used a.nd.for senved,

i !
8. % ] Sheiiﬁsh not beung kept in ori

ule$21 BZand21 2.2. 1 DEMERIT!

FOOD PREPARAT!ON AND PROTECT[ON

8. Cooked and/or prepared foods are subjected to ¢ross contamination, from [. ]raw foods o

and 2.3.8. 5 2 DEMERETS

or [ Jother sources of oonuarmnahon Ruies 2 2.A.1.

ginaz contamer[ ]seafood producis misrepresented. L

?’.uleS1C1 D

T WATERSURPLY =

48 [ ]: A copy of the current water analysis was'not a
vailabl
Fu_rthe_r tosting may be'required. ‘Rule 6:1.E:3. 2--DE§1§R1:1TQSfacmy

B2, EMobxle foed-units) The water storage tank:

Tismotbe ] does ot have adequate storage, -

ing:proparly cléaned and sanrhzéd aft
g rpedti er each day's use.

P ; ] 5
10. Raw [ ]frults and/or Vo etables are
paw [, JIuits 2 DENIéH}T g not washed be!ore baing used and/or served.
11, Food contact surfaces not | | washed, { -] rinsed, and/or [ ] sanitized after each use

and following any kind of operatxon whan conta
B Soing A Kid of B mination may have occurred

12. Food (lce} contact surfaces are improperly: [ designed, [ ] constructed,
[ ] maintained and/or [ 1 located. Rules 4.2, !-‘3 4. ng 4, S.A] 4.3. Bru 2 DEE\EE];I!I"?SaHed

WASTEWATER DISPOSAL -

PLUMEING

12, Food not protected during storage/display: [ ] food left uncoveraed, food
stored on floor, [ ] food contalners in cold s1<3]rage double stacked cEr r:l{estedzmpmpeny
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.E7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 1/2
retained, [ ] schools: milk not kept at 40°F, or befow, Rule 2.1. B{1 I2 DE%;InEtI;!m!énm

15, gtgrEag% of [ ] foed andfor [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.

Unwrapped and/ol po:ennauy hazardois food:produgis previous
ic Were being reis 4:0.1. 5. DEMERITS:

17. Open cans were being used improperly 1o store food. Rule 2 3. B 7. 1 DEMERT!‘

arved todhe

FOODD TEMPERATURES

Prepared potestially hazardous foods requlring"
to45” orbelow The measuredtemperature was
Fro -

23. Crowdad refrigeration: There |s less than “J74 cublc foot of refngeratlon par meal.
Rule 10.1. 2 DEMERITS..

24 The containers used transporting food are inadequate. Rules 2.4.L.7., and 8.1.A,
1 DEMERIT.

25. Accurate thermometers not available or used to evaluate hot holding, oookmg reheating,
and rafrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEME

PERSONNEL
26. No certified food handler/manager. Rules 3.5.
27.:Personnel: }mmmumcable diseasa(s) -} boils;]: 1 Infected:wound(s),

é‘qasvomtestmal infection; are repa ing: and sewm

éa; w_lth dirty:hands and/or Smoking | when preparlng and:serving food
i lenic practice ‘gating,:drinking: In food preparation:and/or:d
washlng areas; Fules 5245 3,28, /and. AL S DEMERITS.:

’ -56.[ 1Kitchen sink; [ ] utility sink, . ] grease trap, [ ]di’aln [ 1plurmbing; Is improperly

[ ] s:zed [ ] nsmj}ed andfor malntasned Rulas 6 4, F. and 7 8 2 DEMERH“S

TOILET AND HANDWASH FACILITIES

58, Toﬂets rooms: [2] Complately enclosed, [ ] Equipped with self-closing, tight fittin
g
doors, [ ] propérly vented, tissue provided, oVt
Flules 6.5,6.6,and6.7. 2 D[EN}ERIT p 0 ered wasto receptacte {ladies).

59, Inadequate number of [ ] male, and/or I ] famale toliets. The number of toilets are:
/? ]mae a.nd[ ]female Rule 6.5 1 DEME IT.

(o

RUBBISH
61. 1 }inadequate;[ ]uncovered containers were being used. Rule 8.9. 2 DEMERITS.
B2. Storage areas were net I Iclean, [ -] free of iitter, Rule 6.9.8.4. 2 DEMERITS.

83, Storage areas are not constructed to be: [ ] inaccessible to vermin, [! éeaslly cleaned,
[ 1refuse bin of questlonable safety. Rules 6.2 and 6,10. 2 DEMERITS.

lNSECT RODENT & ANIMAL CONTROL

1.live ankmais {sther than: sec:unty or-gulde dogs} :
Cand TAZG. 4DEM ERITS:: -

CONéTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, c_eihn% [ ]notsmooth, [ ]properly constructed, [ 1in disrepair,
[ ] dirty surtaces. Rules 7.1-7.6. 1 DEM

67. [ ]Lighting [ -] ventilation inadequate, i }ﬂxture( ) not shieided, [ ] dirty ventilation

hoods, [ ]ductwork, [ ]filters, [ ] exhaust fans, Rules 7.6, 7.8, 7.10. 1 DEMERIT.

59 Hair restraints not wom by food handiers. Rule 3.3.5. 1 DEMERITS.

68, {1 D]EFn'Et%mises litered, | ] unnaecessary equipment and articles present. Rule 7.11 AL

FOOD EQUIPMENT AND UTENSILS

Food/rion food contéct surfaces of equipment: [ ] in disrepair (cracks, ch|ps, p|ts open
seams), [ ] not easily cleanable. Rules 4.1.A,, 4.2.A,, and 4.2.8. 2 DEM

30.

(=]

53, Improper storage of | ] cleaning equipment, [ ] linens. Rule 7.11.8. 1 DEMERIT.

3

a

. Single service articles improperl;é/ i ] stored, [ ] dispensed, { 3 handled, [ ] reszsed.
Rules 4.4.A. and 5,2.C. 2 DEMER

32, Wgaé “ch; clmhs [ 1ditty,[ Inet storad properly in sanitizing solutions Rule 5.1.8.
1

: LODGING

70. The sleeping rocmg? are:] ] inadequately ventilated, unclean, [ ]in disrepair,
[ Jundersized: [ ] lmproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

71. The [ ] Toilets, [ }Iavatories [ Tshowers, were not: [ ]clean, { ]in good repalr,
Rules 12.3. and 12.9.0. 2 DEMERITS.

DISHWASHING 72. [ ] Hand cleansers, [ ]tomals. were: [ ]notfound, [ ]inadequate. Rule 124
MANUAL DISHWASHING: 2 DEMERITS.
33. stheslute.r'\-sns not being: [ ]scraped, [ ]soaked,[ Ipreflushed. Rule 5.1.C.4. 73. The carpeting is not: | ] clean, [ ]in good repair. Ruie 12.8.C. 1 DEMERIT,
1DEM . Drinking gl

34. Dishes/utensils are not being washed In a detergent solution having a temperatura of at
least 120°F. The measured fomperaiure was [ ]1°F. Rule 5.1.C.5. 2 DEMERITS,

35.-Dishes/utensils arg not being sanitized by immarsion for 30:seconds i clean ot water
. with:at temperature ‘of atleast170°F. Then e termparature was ]
~ROk5A:C.5.4. 4 DEMERITS. i

26. Dishes/utensils are not being sanitized .by lmmerszon for or:e mmute inaclean: chlorlna ;-
+ solution containing: 50 ppm’ o minimum and at ' temperature of at-least 3
:'The measured residual was'- my ratt:re was

-Rule 5.1.C.5:0: 4 DEMERITS.:

37 No chamical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

38. Mot water sanitization: The wash-water temperature was not at least 140°F. The mea-
sured tomperature was [ ] °F, Rule 5.1.0.3.b. 2 DEMERITS.

39 The final sanltlzat:on nnse water femperature was not-at-least 130°F The measurad
‘temperatire was:[.. 71 °F. Pule:5.1.D:3b. 4 DEMERITS.

40, -Sustained 165°F-hot water dishwashing machine-: ... °F; Rule 5:1.0:3.a: 4 DEMERITS.

41, Cremical santtizers: The wash-water temperature was not at least 120°F. The measured
temperature was [ 1 °F. Bule 5.1.D.4.c.(1). 2 DEMERITS.

42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.¢.(2). 2 DEMERITS.

not sultably sanitized and packaged. Rule 12.8. 2 DEMERITS.

1.clothes dryers,:[ 1 floor
ented; equipped with

GasAppt:ances [ et water_haaters
fumaces foun m[sl G O

« ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOONAS F‘OSSlBLE NOTIFY DERPARTMENT WHEN CORRECTED - 874-8300 X 8703

43, The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
tormperature was [ ] °F. Rule 5.1.0.4.¢.(3). 2 DEMERITS.

44, No chemical test kit provided. Rule 5.1.0.4b. 1 DEMERIT.
35. Dish racks not stored in & sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
46. Gauges: [ | notprovided [ ] inoperative, Rules 5.1.0.1. and 5,1.0.2. 1 GEMERIT.
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Inspection Services
Michael J. Nugent
Manager

Department of Urban Development
Joseph E. Gray, Jr.
Director

CITY OF PORTLAND

September 29, 1998

Mr. Bagel
64 Auburn St
Portland ME 04103

RE: 64 Aubum St
CBL: 375-A-003

Dear Sir/Madam:
A health inspection of your establishment was made on September 29, 1998.

Attached is a copy of the inspection report, if you have not already been provided
with one, which indicated the sanitary condition of your establishment at the time
of inspection was found to be unsatisfactory.

The next inspection of your establishment will be carried out within ten days, at

which time 1 require that all operational and maintenance practices comply with

the standards set forth in Chapter 11 of the City's Ordinance. If, upon reinspection

your establishment is graded unsatisfactory, the matter will be referred to the City's Corporation
Counsel for action pursuant to Section 15.8 of the License Ordinance.

Action may include license suspension or revocation and possible civil penalites pursuant to
Section 1-15.

If you have any questions regarding this report, please do not hesitate to
contact this office.

Sinc:j'ely,
Sz iy Doz

TammyMunson (f’}?
Code Enforcement Officer

389 Congress St Portland, Maine 04101 (207) 874-8700 FAX 874-8716 TTY 874-8936




375 fecs

City of Portland Health Inspection Report  rse /ot &
Establishment Name No. of Risk Factor/Intervention Viclations g Date F‘{ﬁ H-Gg
No. of Repeat Risk Factor/intervention Violations ,A\T ime In
MVL ‘6 %eL /LS’V‘/!Z‘ QA}{;: Score (opttonal)/QK’ ‘fgme Out

License/Est. 1D#
AL

Address

G Bussinpw

City/State
R

7971

Zip Code L—/Z'elephone

License Posted

ijner Name Purpose of Inspection Est. Type Risk Category
oo Ooer . .
[IYes [ INo Doni 5% Prevrt M’)f:}uy{/

- FOODBORNEILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Cnrcle des,|gnated compl:ance status {IN, OUT, N/O, N/A) for each numbered item
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

B Mark %in approprnate box for COS and;'or R
COS=corrected on-site during inspection R=repeat violation

Compliance Status COS|R Compllance Status COSIR
A : ~Supervision e : : - Potentially:Hazardous Food Time/Temperature -
5|1 | IN QUT PIC present, cemonstrates knowledge and 5 16 IN QUTN/ALOA Proper cooking time 3 temperatures
performs duties b 5[171 IN QUTN/ANUDA Proper reheating procedures for hot holding
IS Employee Heafth 5187 In, OUT N/AWKET] Proper cooling time & temperature
52 | IN OUT Management awareness, policy present L~ 51197 UWOUTN/A N/O | Proper hot holding temperatures
313 |IN OUT Proper use of reporting, restriction & Exciusmn / 5120 @.:V UT =~ N/A| Proper cold holding temperatures
S - ,,..,\ Good ‘Hygtenic Practices : 5|21 UTN/A N Proper date marking & disposition
5i4 IN OUT PProper eating, tasting, dnnkmg. or tobaoco use 5122 | IN OUTN/AN/O} Time as a public health control: procedures
55 | IN OUT o discharge from eyes, nose, and mouth & record
Cosienid oo Prevventing Contamination by Hands o Em e Consumer Advisory o )
56 [iN OUT nds clean & properly washed 5123} IN OUT &Ponsumer advisory Drowded for Taw or
2[7 | IN DUTN/A o bare hand contact with RTE foods or + undercooked foods
approved alternate method properly followed Cone s _aodiighly Susceptible Populations o
58 | INOUT Adequate handwashing facilities supplied & 5(241 IN OUT (Nfg Pasteurized {foods used; prohibited foods not
accessible v offered
DIt y -Approved Source . - N ~Chemical . .
518 {INJOUT ﬁ\\Food obtained form approved source 5251 INQUT  {N/A Food addutlves approved & proper!y used
5110 | IR OUT N/A N/O YFood received at proper temperaiure 526 IN QUT . Toxic substances properly identified, stored,
5[11 [UN,OUT . \Food in good cordition, safe, & unadulterated & used
1[12] IN OUTN/A N/O | Reguired records available: shellstock L B C‘?&fqrmance with Approved Procedures
1ags, parasite destruction 527 IN QUT  {uI/AS /Comphance with variance, specialized
Lo Protection-from Contamination process, & HACCP plan
2|1¥] uUT N/A | Food separated & protected Risk factors ara - 3 dentied "
2141 UT N/A | Food-contact surfaces: cleaned & sanitized re Improper praclices or procedures .:d'en ! Eg as the most
515 @UT Proper disposition of refumed, previously ;JrevalenF contributing factors of foodborne iliness or injury. ublic He_al_th
served, reconditioned, & unsafe food nterventions are control measures to prevent focdbome iliness or injury.
: ' . .GOODRETAIL PRACTICES:

Good Hetax] Practnces are preventatlve measures 1o control the

addition of pathogens, chemicals, and physlcal ob;ects into foods

Mark “X” in box if numbered item is not in compliance  Mark “X" in appropriate box

for COS and/or R COS=corrected on-site during inspection

R=repeat violation

Person in Charge (Signature)

Date:

2.7

Y

COS{R COSIR
o - Safe Food and Water . R - Proper Use of Utensiis:.
5|28| |Pasteurized eggs used where required 2|41 In use utens;ls properly stored
5|29] |Water & ice from approved source 242 Utensils, equipment & linens: properly stered, dried & handled
30| [Variance obtained for specialized processing 2|43| |Single-use & single-service articles: properly stored & used
o Food Temperature Control 244 Gloves used properly
5(31 Proper ooolmg methods used; adequate equipment for - Utensil, Equipment and Vending -
temperature control 2145 Food & non-food contact surfaces cleanable, properly
5|32 Piant fooed properly ¢ooked for hot holding designed, constructed, & used
5(33] |Approved thawing methods used 146 | [Warewashing facilities: installed, maintained, & used; test strips
1(34 Thermometers provicled & accurate 1147 Non-food contact surfaces clean
PR ~Food identification -~ Physical Faciliies .
1135 Food proper),r labeled original container 4148 Hot & cold warer available; adequate pressure
. - Prevention-of Food Contamination W15 |49 M7 Plumbing installed: proper backflow devices
4|36 Insects, rodents, & animals not present 5[50 |Sewage & waste water properly disposed
2|37 Contamination prevented during food preparation, storage & display 2151 Toitet facilities: properly constructed, supplied, & cleaned
5(38 Personal cleanliness N 2|52| |Garbage & refuse properly disposed: faciities maintained
139 hg] Wiping cloths: properly used & stored ol 1 [53{/ | Physical facilities installed, maintained, & clean
1]40| |Washing fruits & vegetables o 154 fAdequate ventilation & lighting: designated areas used

Follow-up: YES NC (circle one)

Follow-up Date:

Health Inspector (Signature) g] A «Q’Q%\
J

White copy - Inspections Office

Yellow copy - State Pink copy - Customer
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FARMERS UNION )
“Your Farm, Home, and Garden Center”
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AUBURN, ME
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T ou210
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. NO. CONWAY, NH
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03860

" '603-356-5689
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e
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- 04853
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October 26, 1998

Marge Schmuckal

Zoning Administrator

City of Portland

38% Congress Street o
Portland, ME @4101 %‘*\\\E

-

\“\

i

Re: 64 Auburn Street (B-1/R-8-375-A-3) /

Dear Marge:

I very much want to thank you for working with us to make
our location in Portland more presentable. As I hope vou
have noted the area of concern has been given some detailed
attention and we have contracted a fence company to
professionally install a quality cedar stockade fence. The
fence companies that we have contacted are somewhat backed
up with work but we have found one that says they can do the
work within about 3 weeks.

Again, I thank you very much for working with us, for the
many return phone calls and for vyour understanding.

Very truly yours,

| e 7

Fred Rolfe .
Retail Store Operations
Paris Farmers Union

¢c: Marion S. Christy
Peter B. Chapman
File




