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AGAressS e & Location
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MCD # ESTAB # PURPOSE - DEMERITS
- REGULAR ..... ; SPT
‘@‘5 17 ﬁ‘ [-ﬂf} [ . DAY | FOLLOW-UP . -2 |ESTAB. TYPE Ralnspoction o be conducted L. e
s — COMPLAINT .. .3 — days opT 2| &
LICENSE ISSUED YES®H  NOQ 24 55 9 | mvesTicaTION ., .4 day letter of e I
A W 8 - ! | NEW/OTHER wocerrevcerrrn 5 TPT L ¢
LICENSE POSTED YES X NC O e
FOOD SUPPLY AND SOURCE TOXIC MATERIALS T,

] aciunerated foods are: bemg used and!or sarved Hule 2 1 A.1

LI } Spollecf and.'o

- 5 DEMERITS.

S }Unpasteunzed milk, [ mlIK products. [. .cracked 2] lgs[ ]unpasteunzed egg

: products being used:and/or served Rules 2.1.8.4.°5 DE

anned feads: from:ian: unapproved source on; premlsas, bezng u
Rule’2:1.A.3.- 5 DEMERITS.

4, [ ]Uniabeled, [ mproperly Jabe!ed conta:ners of food are belng used and.n’or served.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: [:] leakzng. [:-} with severe: dems I
“angforf ) swellen: Bule 2 1.A:1. 5 DEMERITS 20 i RO

6. [ ]Shelifish not being kept in ongmal container; [ ] seafoad products rmsrepresented
Aules 2.1.5.2 and 2.1.5.3. 1 DEMERITS.

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

o

FOOD PREPARATION AND PRCTECTION

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

- 1 first-aid supplies were:-

" 1 Tewic materials, [ ] personal medications andfor [
ule 7,12.: 5 DEMERITS. -

-] Improperty stored, [ ] labeled, [ -] used in food.

WATER SUPPLY

1A copy of the current water analysis was not avafiable at the facility.
] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS,

48. [
[
49.[]-Water tested and found to be unsatisfactory,- Rule 6.1.4.1. 5 DEMERITS..
50 Tha free chiorine wasless than 0.25 ppm. "l'he measured chtome res:duaj was.
i I ppmi-Rule8.1.A.2.° 5 DEMERITS,
51‘ Hot and [ ] cold water (under. pressure) was not provnded to ther -
s 1] sinks, [ ] dishwaghers, of [ ] lavatories) Rule 8.1.0,1.°5 DEMERITS
52. Mobl e food units) The water storage tank: [ ] does not have adequate storage,
% ]is not being properly cleaned and sanitized after each day's use.
Ruie 8.1.C.1. 2 DEMERITS,

9. . Employeos:handie raw and cogked on prepared food products: wnhout lhorough han .o
o -washig’g in‘between. Rules 2.2.A. 1 and 2.3.B.5. 5. DEMERITS.
10, Raw [ ]fruits and/or [ | vegetables are not washed before being used and.’or served
Rule 2.4.B.1. 2 DEMERITS.
11. Food contact surfaces not: [ ] washed, [ ]rinsed, andfor [ ] sanmzed after sach use
and following any kind of operation when contamination may have occurred,
Rule 5.1.A.3. 2 DEMERITS.
. Food {lce) contact surfaces are improperly: [ ] designed, [ }constructed, [ ] installed,
o [ ] m(aintz'ained and/or [ ]located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.B. 2 DEMERITS.
. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperly
stored on floor, [ ] food containers in cold storage double stacke ested,
[ 1sneeze guards absent Rules 2.2.A.1,, 24.R7. 2 DEMERITS,
. Institutions; Ghost tray{s not kept, [ not ated -Bile 10.2[ T 1/2 pint milk not
retained, [ ] schoolsyﬁn?ug m])t kapt at 40 E? low.Rule 2.1.8.1. 2 DEMERITS.
15. Storage of [ ] food andfor [ ] beveragas in ice or water is prohibited, Rule 2.4.1.2,
2 DEMERITS.
16.; Unwrapped.ang/or [ | potentially hazardous food products previ usty senred to the
i E}ut]mc were boing reused; Rule 2.4.4.1,: 5 DEMERITS. ; .
17. Open cans were baing used improperly o store food. Rule 2 3 B 7. 1 DE.MERIT

FO0D TEWIPERATURES

18.. Potentially hazardous 1ood(s) not being: [} reheated [-:]: cooked 101

- adequately heatod jo ail parts Rule' 2.4.G.3.:5 DEMERITS. : -
19.: Prepared potentially hazardous:foodsirequiring rafﬂge:a:fon arernotbein rapldly cooled
CUr 48 or below: The measurad temperature was 772 [ 2E:Rulp'2.3:.3.: 5. DEMERITS,
20. [ LFrozen:feod not being keptat 0°F or below: [ 4] lmproperthawl_
LU lemperatire- was [ IR Rule 25047 5 DEMERITS. '
.. Potontiatlly: hazard hot food(s) not bemg stored at:140°F or abo
temperaturewas o7 Rules 246 AH a5 DEMER
22 Potentially nazardous cold food(s) not bemg stored:at 45°F or belowi The! measured :
lemperalure was [ Rules 2.4.G:1,, and 24:H b S DEMERITS.
23. Crowded refﬂgeratnon There Is less than 1/4 cubic foot of refrigeration per meal

Rule 10.1. 2 DEMERIT:

24, ;I’?I?Econtamers used tra.nspomng food zre inadequate. Rules 2.4.L.1,, and 9.7.A.

2

Flm

WASTEWATER DISPOSAL
53.:The subsurface disposal system:was found 1o be surfacing. Rule 6.2.A:° 4 DEMERITS. -
S, Wastewater. was being impropery discharged onto the groundl. Rule 8,2.4; 4 DEMERITS.

55 -(Mobile-food: units): -] waste. water storage tank does not have adequa:e storage
Rule 8.1.C.2.' 4 DEMERITS. -

PLUMBING

7 .CSE}[ ] Kitchen sink, [ ] ulility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
S

[ ]sized, [4] installed andfor maintained. Rulss 6.4.F. and 7.8. 2 DEMERITS,

57 “Across-connection, thhoft;t backflow dewcﬁ exists b:mteentm? ‘gg;\km ang the wasle-
ter systems a‘: the ucet: hose, ot ‘water heater, o1 ¢los
\Eva] Oﬂs‘)éf_t L ] il [ ] +Rule.8.4.C. SDEMERITS.

TOILET AND HANDWASH FACILITIES

-~ B Toilets rooms: [ ] Completely enclosed, | ] Equipped with self-closing, tight fitting
) doors, [ ] properly vented, [ ] tissue prowded [ ]covered waste recepfacle {ladies).
Fiules 6.5, 6.6, and 6.7. 2 DEMERITS.
5¢. Inadequate number of [ ] male, and/or [ ] female toilets, The number of totets are:
jmale and [ 1female. Rule 6.5 1 DEMERIT.
60. Handwash.lavatories: [ 'clean; [ -] adequate number, [ ] accessible; |- | fixtures:.
‘maintained; £ Thand cleansing soap; [+ ]. samm:y towal/’nazzd drylng devncas nct ;)ro-
- vided [ _ommontowe! Rules:6.3..and. 6.8 4 DEM i S

RUBBISH
61. [ ]inadequate, | ] uncovered containers were being used, Rule 6.9, 2 DEMERITS,
62. Storage areas wera not[ ]clean, [ ]free of iter, Rule 6.9.5.4. 2 DEMERITS,

63. Storage areas aro not constructed to be: [ | inaccessible to vermin, [Tg easily cleaned,
[ Irefuse bin of questionabie safety. Rules 6.9 and 6.10. 2 DEMERI

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermerneters not available or used to evaluate not halding, cookmg reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

PERSONNEL
26. No certified food handler/manager. Rules 3.5.
27.: Parsonnel with: [ o

59 Hair restrainis not wom by food handiers. Riie 33.8. 1 b:—:MEmrs

FOOD EQUIPMENT AND UTENSILS

30. Food/nen food contact surfaces of equipment: [ ]in disrepair %cracks ChIpS plts open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A,, and 4.2.8. 2 DEM

[ Mlies [ rodents, [T roaches, [~ | live- apimais. {other than saﬁumy o guide dogs)
swere found on-the premises.” Rule 6.10:and 7:12.G: - 4 DEMERITS: " ]

65 [Food service-facilities: The. outer [T doors, [+ ]w:ndows.[ ]skyfaghts,{
~-wera-not adequetely. sereened:: Rule 6.10.0. 4 DEMERITS L

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Fioors, walls, cailings, [ ] not smogth, [ ] properly constructed, in disrepair,
] dirty surfaces. Rules 7.1-7.6. 1 DEMERIT, Y L1 P

67. [ 1Lighting [ ] ventilation inadeguate, { 1 fixture(s not shicided, [ ] diny ventilation
oods.[ Tductwork, { ] filters, { ]exhaustfans ules 7.6, 7.9, 7.10. 1 DEMERIT.

1\_ B8 L Jremises litored, [{7] unnecessary equipment and arlickes present. Rule 7.11 A 1,

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

31. Single service articies improperiy: [ ]s:ored dispensed, handied, reused.

Rules 4.4.A. and 5.2.C. 2 DEMER! [ 1disp ! ; [ ] vsed

32, Wiping cfoths
1 DEMERL

[ ldinty, [ ]1not stored properly in sanitizing solutions Rule 5.1.8.

LODGING

70. The sleaping room(] ) are: [ ]madequatefy ventilated, unciean, [ 1 in disrepair,
{ lundersized; [ ] improper bed spacing. Rules 12.5 and 12.11. 1 DEMERIT.

71. Thel [Toilets, [ ] lavatories, showers, wera not: [ ] clean i i
SSFASHING Rules 12.3. and 12.9.0. 2 DEM{ERIITS. [ Telean [ Jin good repa
NANGAL DI FASHING: 72. IZD]EHaEdR I_crs;anse:rs,[ ] towels, were: [ ] not found, [ 1inadequate. Rule 12.4
33 ?gré?wséuéﬁsns net being: [ ]scraped, [ ]soaked, [ ]preflushed._' Rule 5.1.C.4. . The carpeting is not: lclean, [ ]in good repalr, Rule 12.9. C. 1 DEMERIT.

34. Dishes/utensils are not being washed in a detergent sclution having & temperature of at
‘east 120°F. The measured temperature was { v ] °E. Rule 5.1 g 5.2 DPEMEHITS

35 Dishes/utensils:are net being sanitzod by ummersion for:30 seconds
fo

Cwithat temperature: of at least 170%F,
i ‘Rule 5.1.C.53." 4 DEMERITS: B :
. Dishes/itensils are not being: s[;enmzed by lmmersion for one; minute na clean chlorlne :

‘chiori ;

- solutioncontaining 50-ppm inimum and atatem ra of )
The:measured residual was [ e Pora tleast[130 i
sRute5.5C5 b 4 DEMERITS: ;

37 No chemical test kit provided. Rule 5.1.0.4.0. 1DEMERIT
MECHANICAL DISHWASHING:

38, Mot water sanitization: The wash-water temperature was not at least !40°F The mea-
sured temperature was [ 1°F. Rule 5.1.D.3.b. 2 DEMERITS.

39 Thefinal: sanltizanon rmse watertemperatute was.not at [east 1 D°F ;
‘temperaturewasi i | °F: Rile 514D, i34 DEME RITS

40.: Systained:165°F hot waier dishwashing machine: "~ °F Ruig 5.1, o 3a.. & DEMERITS

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

42. Sanitizing chemicals riot automatically dispensed. Rule 5.1.0.4.¢.(2). -2 DEMERITS.

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

_GasApphances Lok hot. water heaters, [ T-refr erators, ciothes.drye i

«+7 furnaces found: in: sleeping rooms were:not: [:: Igdequatel[yv]ented { ]%qﬁp[ ec]:I it
: :guéoETnaéféﬁ@ts o __lequippedwnh : utomahcoontrol vaive Rule e

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS (TEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPAHTMENT WHEN COHHECTED 874-8300 X 8703
(Em ok o Fleod 1h Has

i s,

- -‘\ S Wf\.

pre.

iy

43. The chemicals sanitizing rinse water temparature was not at least 130°F. The
temperature was | 1°F, Rule 5.1.0.4.¢.(3). 2 DEMERITS. measured

44. No chemical test kit provided. Rule 5.1.0.4.0. 1 DEMERIT.
45. Dish racks not stored in a sanitary manner, Rule 5.1.0.6. 1 DEMERIT..
46, Gauges:[ ] not provided | linoperative, Rules 5.1.0.1. and 5.1.0.3° 1 DEMERIT,
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Owner Name £ st ! 4% . A
e s T Ly sy T LTS
S AT A e Y s ~ Pl
Address o - .4 - = % Zip Cote locatlo i Fi
- -7 ; §om 178y ;i
25 it LT 0422 g ,/.f’
=L T Gare PURPDSE DEMERITS
MCD # ESTAB # L st
E ’ SANI#) ROCIS SEATS YR, | MO. | DaY 2gffow_ui§"“""""‘ oy ESTAB. TYPE Reinspection 10 bo conducted . J
0/5]178|| > sres .| wo FOLLOW-UP o A
e Ll b K e EE | ivesTIGATON CGE g'[ — dayleterl »  2PT
LIGENSE I5SUED vES cT/ NS ET REAST R P S & | NEW/OTHER ...ocw foliow-up [l ! il J
LICENSE POSTED ves'D NO O ) Z g
TOXIC MATERIALS
FOCD SUPPLY AND SOURCE A __ ) —
I t i : nal medications and/or [~ ] first-aid supplies were: .
L5 Spm}l_zgrsandfor L adulteraied foods 2 bemg used and.’or sen:ed RUIG 2 1 M 7 E } Iﬁﬁ%&ﬁ;ﬁéﬁé&. E.pﬂ:geled. [ Jused in food, l&ule 7.12. 5 DEMERITS.
- 5 DEM! LA . .
2. Unpasteurlzed milk, [} milk products, { i} cracked & [ ] unpasteur:ze
- prc}duclgs being:used and/or served. Rules 2.1.8.4.:5 DI nv?rga i c WATERSURRLY
3 Gameat froDrgﬁn u%proved Souree on prermses. balng used an S 48. [ ]Acopy of the current water analysis was not available at the facility.
4, ?u;eui:a:efliedsl H nmproperiy labeled containers of food are being used and!or served. ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. —
" Rule2.1.A2. 1DEMERIT, 75,1 Water tested and found 16 b6 unsatistactory. Bule 6. 1{:1 SDEm s
5. - .Canned: goods found: {3 Ieakmg } 1 wﬂh severe dents [ i |n msty condltuon : 50. The 1ree chlon&?j W{a;i '_isi ﬂ.}sa_,s Sﬁé EFI% The measured ¢ Qrme residua
Candlor [ ]swollen Ruie 2.1.A1..5DEM i ppm & - owdea e
LS e e o e ST TR oy o e et e TR
Rules 2.1, Bza.n S ,
does not have adequate storage.
e M?@F o meat p:r:gducfs- not__USDA _agp_rqy?d.__sm_e 2-'1::6.2‘ = DEMEH!TS - 52 EW?&‘%@&Z@&W gggﬂsé%rgﬁg t:anr‘n(ltéag a?tgr each days us?a
FOOD PREPARATION AND PROTECTION — Rule 8.1.C.1. Z DEMERITS.
8. Cooked and/or prepared foods are subjected 1o cross contamination, from [ ] raw foods
oL other Sources of comaminaion. Ruies 2.2.A.1. and 23.8.5. 2 DEMERI';I'ﬁ - ASTEWRTERBISPOSAL
die’ raw: and: cooked or-prepared:{ood products without! thoroug and-: _ AST : :
% 'mlogg?: bh:theeﬂ Rules 2.2.A.1. and 2.3.8.5..5 DEMERITS. - 53, The subsurface disposal system was found to ba surfacing. Rule 6.2.A." 4 3?;5“;2;;% -
10. Raw [ ] fruits and/or [ ] vegetables are not washed before being used andfor sewed 54. Wastewater was being improperly discharged onto:the ground. Rulg 6.2.A ITs.
Ruie 2.4.B.1. 2 DEMERITS. Jah n 55, (Mobile food units): [} waste. wa:ar storage tank does not: have adequate storage o
. contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use Rl 6_3‘1'0'2_ 4 DEMERITS. :
" zﬁgioﬁowxng any kind of operation when contamination may have occurred.
Rule 5.7.A.3, 2 DEMERITS. s T e T el -
12. Food (Ilce) contact surfaces are improperty: lasigne con . PLUMBI
[ ]maintained and/or [ ] located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.6:.2 DEMERITS. g ST TRen ST Uy Sk oremse vap [ T T T Fambing S mmrons
B oo storageldlspia?'d [ t ]r;%?dlggbﬂ iﬂ?ﬂeeg cEr ne:(s)t%célmpmpe 4 { lsized,] linstalled and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.
O ks maart. Pl S AT 5.0 : ackilow. device, exists between.the drinking and the waste-
[ ) sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS. 57 v):a,! %m&%eﬁ?ﬁ’emf%ﬁm hose, 3 ] hot wa1er heaxer [ 1water j and tho.
14, Institutions: Ghost tray(s) [ ] not kapt, [ ] not dated, Rule 10.2 [ J:1/2 pint mti‘rénot o ;[ ] uther' sl : Rl 6.4.C.. 5 DEMERITS
retained, [ ] schools: mik not kept &t 40°F, or below. Rule 2.1.8.1, 2 DEMERIT: G
15, Storage of [ ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2,
2 DEMERITS. Iy Fazard food g m prev usly sewed tc me' TOILET AND HANDWASH FACILITIES
B P LG oo L s ous pro " letely enclosed, Equi with self-closing, tight fitting
- public worg being reusert Rule.2.4.).1: 5 DEWER . %3 'ggx‘l)er;s {Oc%rgfo;[)ez}lyc\?erg%d [y ] tissue |:>rt[>\.'|}:iec‘i:I [p%egovered waste receptacle (ladies).
17. Open cans were being used improperly to store food Rule 2.3, B 7.1 DEMERIT Rues 6.5, 6.6 and 6.7, 2 DEMERITS.
. I vate number of male, andfor { ] female toilets. The number of loilets are:
FOOD TEMPERATURES =1 R B e e and | fomle. Fule 65 1 DEMEAIT
18.; Potentially: hazardous food(s) not being: [ T reheated { i .}'ooo ong anoug 0 e : 50 Randwaan ia.vatorzes. cioan. [T adequate rumber [T & e T Tinres
__adequately heatec Io all parts Aulg 2.4.:.3. 5 DEME r:; 7 i dl T Srtmaintained; T Fhand r[:lezmsmg s[oap. [): sammﬁ'y togallhand drymg dewces nat prc»
19.: Prepared potentially hazardous: foods requiring: refngara on are:notbeing rapl ycoo .- - vided oommon towel; Rulés 6.3; and 6.5 4 ] g : :
Lo45%.0r bpelow Thg meagured temperatire was I - JEF Rule 2.3.C.8.5 SDEMERITS. : B ; :
.- Fi FFrozenfood not; being kaptrat0tF, or belows ’;1 |mpropesr thawmg The maasured
“writermnperature was [ i TR Rule 2.3.0.40 8 DEMER : RUBBIEA
Fi oo hazardous e fn%mgsg no; T'G" 5?} Stgf?-la’\lt i@%ﬁhasbﬁffam maasu. 61. [ linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
- mpsate ves LT Rl 3 ; 82, Storage areas were not [ clean, [_11ree of litter, Rule 6.5.5.4, 2 DEMERITS,
22.: Potentially: hazazdous cold:food(s) not:being stored at 45°F or below:The: measurad : et teerected 15 ber | inacesesitie b varr S T
_omeoroire wasl P Rulos 248 and 24 1o, 5 DENERITS : ) [ cir?e?fi:er%?ﬁ gfre Sgstxc::able safety. Ruies 6.9 and 6.10. 2 DEMEH[I % Y !
23. Crowded refrigeration: There is joss than 1/4 cubic foot of refngeration per mea! q g
Rule 10.1. 2 DEMERITS,
<5 24 The ﬁ;tsln?ers used transporting food are inadequate. Rules 2.4, L 1 and 9.1.A. SECT HODENT & ANBIAL CONTROL
: g 1DE .
Pemteh bl evaluate hot holding, cooking, reheating, 4. I flies, [ :Trodents, [ | roaches, | Ylive-animals {other than secuﬂty or: guxde dogs}
‘@%56 Accurate tharmemeters not available or used to evaluate hot helding, DEMEI%IT g T wereHound o ther promises.  Ruis . 1O A TAD G DEMERITS,

and refngerated storage temperatures, Rules 2.3.C.1. and 2.3.D.2.

PERSONNEL

. No certified food handler/manager. Ruies 3.5.

. Persannelwith:f - communlcabﬁe dssease(s) [ Tholis: ]mfected wound(s)-' :
]r%splrat%ryor ] 'gastroint | nfect arga._preparing ;mds oo
A, i s :

. Food service facilities: The’ outer [ doors, [+
i _were not adequately screened. Rula 6 10.D.:4 DEMERITS

Jwindows, s_kﬁ_lghtg, 2} transoms

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

B ERi‘fs : ; B86. Floors, walls, ceilings, [ ] not smooth, | ]properly constructed, [ ]in d|srepa?
“Personnel: ..%wnh dirty: hands, andn'o SMoking: Wher prepaning and. serv:ng food [ ]diry surfaces. Rules 7.1-7.6. 1 DENMER :
Twith poere: chk;Eemc practice ating. drinking, in:food preparation and!or ézs 67. [ ]lighting [ ] ventilation inadequate, [ ]ﬁxture(s) not shielded, [ ] dirty ventﬁaﬁon;
“rwashing areas. Hules 3.2.A:. 328, and 3.4/4, 5 DEMERITS. hoods, [ Tductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT”
29, Hair restraints not wom by foed handlers. Rule 3.3.8. 1 DEMERI"I'S

68.

{ ] Premises littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
| DEMERIT, :

FOOD EQUIPMENT AND UTENSILS

69. Improper storage of [ I cleaning equipment,{ ] linens. Rule 7.11.5, 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.B. 2 DEMERITS.
31. Single service arlicies improperly: [ 1 stored, [ jdispensed, [ Thandled, [ Ireused. LODGING
Rules 4.4.A. and 5.2.C. 2 DEMERITS, — G 70. The sleeping room(]s} are: [ ] inadeguately ventilated, unclean, [ ] In disrepair,
32, Wg:t?\% cloths: [ Jdinty, [ ]notstorad propedy in sanitizing solutions Rute 5.1.8. [ lundersized; [ ]improper bed spacing. Rules 12.9and 12.11. 1 DEMERIT,
1 DEMERIT. i 71. The [ ] Toilets, [ ]lavatores, [ ]showers, were not: [ ] clean, [ ]in good repair.
Rules 12.3. and 12.9.0. 2 DEM
. 72.[ ]Hand ¢l \ , were: E
MANUAL DISHWABHING: s . |, eaand deansers. | Itowels werc: [ Tnetfourd, [ | nadequale. File T2
33, ?gréeMs/Ezgwszfs notbeing: [ ]scraped, [ ]soaked,[ ] preﬂushed= Rule 5.1.C.4. 73. The carpeting is not: [ Jclean,{ ] good repair. Ruie 12.8.C. 1 DEMERIT,
4.
34.

Dishes/utensils ara net being washed in & de:ergent solut:on havm 3 tomperature of at
least 120°F. The rmeasured temperature was | ]°F. 5. 2 DEMERITS.

35

-3t terperature of at laast 17

Dishes/utensils:are not being: sanitized by immaersion: forao seoonds - ¢lean:hot water. -
P
ule’5.1.C.5a: 4 DEMERITS. : I

ishes/utensils arg'not baing: sanmze by Immersion for'one minu
solution containing: 50; f:pm ‘ehlrine minkniry and: at a termperatur
AL d

asu"ed" asu:ua
C .5,

MECHANICAL DISHWASHING:

38.

Het water sanitization: The wash-water. tamperature was: not at Ieast 140°F, The mea-
sured temperature was 3 . 1°F. Rule 5.1.D.3.b.. 2 DEMERITS =

.

Drinking glasses not suntabiy sanitized and packaged. Rule 12 6. 2 DEMERITS

75

Gas Appliances:

urnaces foun

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5§ DEMERITS fTEMS - COHRECTAS
SOON A8 POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED 874-8300 X 8703

Chemical sanitizers: The wash-water. temperature was not at Ieé,st 120°F. The measured
temperature was [ - 1°F. Rule 5.1.D;4.¢.(1). 2 DEMERITS.

42.

Sanftizing chemicals not automatically dispensed. Rule 5:1.D.4.c, {2): 2 DEMEFHTS

43,

The chemicals samtlz:ng ringe water temperatyre was not at least 130°F The measured

temperaturg was | }°F. Rule 5.1.0.4.c.(3). 2 DEMERITS.

44,

No chemical test kit provided. Rule 5.1.0.4.6. T DEMERIT.

45.

Dish racks not stored in a sanitary manner. Rule 5.1.0.6.-1 DEMERI+

46.

ﬁhi::e—LicmseeC_tgf .

Gauges: [ ] not provided [ ] inoperative, Hules 5.1.0.1. and 5.1.D.! 2 1 DEMERIT.

7 7
o4 N
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CITY OF PORTLAND, MAINE A ¢
e T ~ i
Lo ;  FOOD SERVICE HEALTH _ ) ; -~ - e i
i INSPECTION REPORT : JA S
Establishment Name .
Qwnar Name £ 7 o ‘ . 0
Y @ g BNl A
ity & A5 i ek K .
" [ddress Zlp Code ‘Locatlo/%
oY R vz m/,f
DEMERITS
MCD # ESTAB # DATE ULA;URPOSE b o
‘ O | 5‘ 'ﬁ SANt# Rs?'?g‘ss SEA_E-S YAR. DAY ESELOW-UF' "‘hz“‘ ESTAB. TYPE Reinspection to be conducted 49T
- COMPLAINT ... 3 within___ days E—
d ; g2 # 1] ? day letter of 2PT
NO Q|2 Ll b b Ll [ ) el | AT mvesTIGATION 4
HIOENSE ISSUED YEW © l} i}%fj e 43 Zﬁ A& {u‘ P | NEW/OTHER .5 fellow-up o LB
LICENSE POSTED vesre®  nO D M\,vf\ .
£
T e I TOdXIctl::'I:: :rf‘clﬂzl-rs ] fir: rsf;;l supplies were:’
- e oy
1. [SD] éshgogeld_rsand/or[ ]aduiterated 1oods are bemg used and/or served Rule 24 A1 _{4?7. E : Hg;nr% g;arha;r;cl’sré‘[_j X e pialr;.gggd m[e 1]c3 Sle ns andor gule S e
2, [ ] Unpasteurized rmiic L 1 rmik products, {- crackeci Egs[ I unpasteurized egg
products. being used andlorserved. Ruies 2.1.8.4. 5 DE AR SR
> ga?ngq‘ fgoags ér%néﬁgg??gproved e 2 premlses. balng usad and.for servad 48 A copy of the current water analysis was not availabie at the facility.
ute R I ¢
4. [ ]Unlabeled, [ ] rmproperly labeled containers of food are being used andfor served . Further testing may be required. R;.:I? i;'l.E.gl.q ZIQD::\-'I“E'I:_I‘_I‘?DEMERITS :
ot s T ] d“ e floundhto bg‘;‘r;sa - amonf : d hlorme res',ldual was
§" Canned goods found{ ] leaking. | DLty severs dents. [ 1in rusty; condftion. §0. Tha free chiofina was loss than 0.25 pom. The measured ¢
andior [ g] swollen. Rule 2.1.A.1, 5 DEMERITS. fdd ms _ o Pl ?d s {sndamsnrrs i meded i
. Shelitish net being kept in onglnal container; [ ] seafood products misrepresente 57 Hotand [ cold water (uncar. pressure was
° [F‘u%esmlﬂzaﬁdﬂgﬁ 5 1 DEMERTTS. 2 { ]smks [ ic}lshwashers of [] lavatories. Rule 6.1.0.1. 5 DEMERITS.
7. Meat and/or meat products. n_ot__t__..l_SDA approvesi._ Bule__2.1_.a_°\_._2.. 5___DE;§.'!:ER_ITS: e 52 fM‘]".’;'i L??fé .‘ﬁ.';'tﬁl J,l?;%tgé :é%rg%z tsa:r‘n?ng ] c]’ ggg? g:é r,;,g\;; gci%céuate storage,
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS,
8. Cooked and/or prepared focds are subjected to cross contamination, from [ ]rawfoods
or{ Jother sot?rcgs of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMEFII:i d ASTETER DSFOSAL
. handla raw and-gooked or prepared food products without thoroug and- ‘ _ .
’ V%m?ny; n beween. Rules 22,41, and 2365, 5 DEMERITS.: 53 The subsuriace disposal system was found 1o be suracing. Rule 62.A. 4 DEMERITS.
10. Raw [ ] fnits andfor [ ] Vegemb'es are not washed before being used andior served. BA Wastewater was boing improperly discharged oo he ground.-Rule. 6.2.A. & DEMERITS,
Rule 2.4.8.1. 2 DEMERITS

11. Food contact surfaces not: [ ]washed, [ ]rinsed, and/or [ 1 sanitized after sach use
and following any kind of operation when contamination may have ccgurred.
Mﬂule 5.1.A.3. 2 DEMERITS. } AT
Food (Ice) contact surfaces are improperly: [ ] designed, [ | constructe, ins B

i\lz/ ] rointained andor ;f located. Rules 42.A. 4.2.8., 4.3.A., 4.3.5. 2 DEMERITS.
. Food not protected dunng‘storage/dnspiay [ 1food left uncovered, [ ] food improperly
stored on floor, [ ] tood containers in cold storage double-stacked or nested,
[ 1sneeze quards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.

55, (Mobile-food units): [ -] waste: water storage tank does not have adequa!e stcrage s

‘Rule 8.1.C.2. 4 DEMERITS.

PLUMBING

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

56.

@A cross-connection, without backilow device,; exists between. the drinkin and the waste-

ersystemsatthe [T favcet hose, [ :hof water haater.[ -l water cio

- host tray(s not kept, [ ] not dated, Rule 10.2 [ 1 1/2 pint milk not VA ter v lo 6.4.G. 5 DEMER!‘T’S
" lrggltr':ggnf ?sghsootfgyga?aag nét kop:§z4[<)°r]= or below. Rule 2.1.8.1. 2 DEMERITS. Totn e%cff:? S @q Sy Rulg,
15, Storage of { | food andfor [ ] beverages in ice or water is prohibitec: Rule 2.4.1.2. 4 iN ‘Aﬂ - ( 40
2 DEMERITS. v
TOILET ANDHARDWASH FACILITIES
18, guét}énvv\;g?éagee?ngnrgfge[d }R%?;eggahljly‘ haszanrgﬁ.lﬁs Fg%osd procfvcm prewously served to: the @nem rooms: [ ] Complately enclosed, b4 Equipped with ge!f—cltosing, tightlfitt(iln% ies)
d. [ ] covered waste receptacle (ladies).
17. Open cans were being used improperly 10 store food, Rule 2557, T DEMEHIT g&?éz 6E 5] g%opaerfg f‘s'?rmezdn[sw} Etiésug previded, [ ] P
) 59, Inadequate number of male, andfor [ ] female teilets. The number of toilets are:
8., Potentlally hazardous foed(s) Fc:cl;a;wrgs TP?::?-:;LZES[ Leooked Iong enough 0 be gy ] maje and | [] ﬂ]amaie Rule 6.5 1 DEMERIT,
18.. Potentlally hazardous food(s). not bel ~# 60 Fandwasn favatories: ;| clean; [ ] adequata, Tamber, Ty Seeasaie, [ jfedtures ..
18 -Fa:dequat: : rlea:eciltohall pzrts R:ézdii;x? nnsg reE;:fgeratuon are:not bamg raps ..y ouoled I mainained, J¢T hand t[:fegz;snrlng s[oag:, samtaéz'l:_tlﬁgg e drym devxoes mt pro- :
.. Prepared potentially: hazardous: i " vided [} comihon 1.7 Fulds 6.3, af : ;
to 4%° or below. The measured termporature was [ -7 | °F-Rule 2.3.C.3. 5 DEMERITS. - vided [ ] cominon towe pet et ’ :
20.:{- .} Frozen food:not: belng kept at O°F; or helows [ ].improper thaw1
-1 temperaturecwas [0 ToF Rule 2,3.C.4.:5 DEMERITS: RUBBIEH 7
v . t-food(s}. n ared at 140°F rabo n - -
?.1 frﬂ%gg%ga;:srd[ou 'GE u°;:° F%E?escé liecs;a% St2.4 Hﬁta 5 DEMERITS, 81, [ linadequate, [ ]uncovered containers were being used. Rule 6.2. 2 DEMERITS.
22, Potontially hazardous cold food(s) not being stored at 457F ot below. The mi 62. Btorage areas were not [ | clean, [ ] free of litter, Rule 6.9.5.4. 2 DEMERITS.
Ctemperature.was [ TR Rilled 2.4.G:1 L and 2i40H. 16 5 DEMERITS. =" 63. Storage areas are not gonstructed to be: [ ] inaccessible to vermin, [ éeasuy cleaned,
23, Crowded refrigeration: There is less than 1/4 cubic foot of refrlgeratnon per heal, [ Jrefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERI
Rule 10.1. 2 DEMERITS. ‘
24, The containers used transporting food are inadequate. Rules 24.L.1. ,_and 9.1.A
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25. Accurata thermometers not available or used 10 evaluate hot holding;. cooking, reheating, 64 L 1 oies, [ ] rodents; [ Troaches; [ ] five animals: (other than: security
and refrigerated storage temperatures, Rules 2.3.0.1. ang 2.3.0.2. 1 DEMERIT. -were found-on the premisesi :Rule.6.10: and 7,12.G. -4 DEMERITS..
65 Food service facilities: The' outer |-~ ] doors; [ ] windews::
PERSONNEL - were not adequately screened. Rule:6,10.0.: 4 PEMERITS.
26. No certified food handier/manager. Rules 2.5.

‘Parsonnel with:[: ] communicable-disease(s), [-]
i ‘respiratory or:[: é‘grastromtesnna.! infec:l

S Rude 3KAL 5 DEME :
28, Porsonnel: [+ ] withidirn hands and/
[ Twith'poor hyglenic practice, [ ) -ea

CONSTRUCT!ON OR MAINTENANCE OF PHYSICAL FACILITIES

L walls, cailings, [ not smooth, [ ]pruperly constructed, in disrepair,
rtysurfaces 1-7.6, 1 DEMERIT LI pai

f‘ AG?RFIOO

BES

o r [ ] Lighting [ ]ventllation inadequate, | }ﬂxture $} not shielded, dirty ventilation
washing-areas. Ruleg 3.2.4, 3.28 and 344 5. : hoods, [ T'ductwork, [ 1filters, [ ] exhaust fans. ¢ ules 7.8, 7.9, ?!1(]) %EMER
29. Hai restraints not wom by feo@handiers. Rule 3,3.8, 1 DEMERITS : 62, [ ] I?";Eénalrsres litered, [ ] unnecessary equipment and articles present. Rule 7.11.6.1.
FOOD EQUIPMENT AND UTENSILS 69. Improper storage of [ ] cleaning equipment, linens, Rule 7.11.B. 1 DEMERIT.
30. Food/non food contact surfaces of squipment [ 1in disrepair {cracks, chips, pits, open ® L ' o '

seams), [ ] not easily cleanable. Ruies 4.1.4., 4.2.A., and 4.2.8. 2 DEME RITS.

31, glunlgelse firxcg naémscize% 1m2prggﬁé1g ] stored, [ ] dnspen_s_ed, 1 ha_n__ciled, [ ]reused. LODGING
i s . 70. The sleeping room(s) are: [ ] inadequatel ventilated, unclean, in di i
32. \;Vga:srsg Ecloths [ ldity. 7 1net stored propery in sanmz_mg selutions. Rule 5.1.8. [ lundersized; [ (] ?mproper]bed spcé’.n:mgyr Rules 12.9 and 12. 1‘% IGIDEE‘EE?“F:'
5 1. The [ ]Toilets, [ ]lavatories, showers, were not; ! i i
SSHASING Ruies 12.3. and 120.0. 5 DEME ]TS { Tetoan, [ Tin good repair
MANUAL DEHASING: _ 72, [ ] Hand clgansars [ Itowels, were:[ ]notfound, | | inadequate. Rule 12.4 :
33. ?Eléesé;é?_r'm_sus not being: [ ] seraped, [ | soaked, [ ] preflushed Ruﬁe 5 1.C.4. ;3 ;ha :arpetmg isnot: [ Telean, [ 1in good repair. F(ule 12.5.C. 1 DEMERIT. i
4. Drinking glasses nat suitably sanitized and ackaged. Rule 12.6. 2 DEMER ‘i
24. Dishes/utensils are not being washed in & detargent solution havn £ 3 . ITS
Ieast 120°F, The measured :%mpera:ure was | - & 1°F. RO e temperature h gfnsaAcgghance ; hot water heaters. . efrigggaéggxs, i[ " cltoetlge dryers, d.
35.: Dishes/utensils are not being sanitized b ‘immarsion for: seco e :
iwith at temperatire:ofatlag g y_ rs o. 2 nds nirol valy
ule:5 .05 4 DEMEHITS
ishes/utansils are ne: bel
ition o
:Th_e..me
L RuleiST o '
37 No chemucal tost klt prowded Rule 5.1.D. b, 1 DEMERET ” = ITEMS IN GRAY SHADED AREAS ARE 4 AND & DEMERITS ITEMS - CORRECT AS
MECHANICAL DISHWASHING. SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED « 874-8300 X 8703

38. Hot water sanitization:. The wash-water temparature was not at least 14 °F. Th ~
sured temperature was | 19F. Rulg 5.1?[?.3.!). 2 E.MER TS, 0 F T © mes
T

. Thefinat samtlzanon rlnse wal ,
temparatire was T DEMER!TS

. :Sustained T659F hot water d|shwashln machine

. 41. Chemical sanitizers: The wash- wa!artemperature was not at ea.st 120
temperaturewas [ & }°F. Rule 5.1.D.4.¢.(1). 2 DEMERITS

. Sanitizing chemicals not autormaticah dispensed: Rule 5.1.0.4.(:.(2) 2

. The chemicals sanitizing rinse water temperature-was not at
cemmiOMperaturewas| o ]°F Rule S.1.D.4c, (3).:2 DEMERI

F The measurad

42

DEMERITS. )
Ieast 130°E:The measured

: %MJ&A%M 3,5 £inten med fiin
&,&‘f*

of;ﬁ""’gﬁﬁfiﬁ”(' 549\.«’ ??‘A?a-;ﬂ’{”m{,, szwn
Fer gfﬁﬁf‘iwﬂvf f“ﬂmﬁ' £ a,f-iqn 7»@;,‘; Z_,fwé“?
] =
: £i%#¢ T fe S/ 2o f%ﬁw &”/f
8 m .PJ?Q @#%A M‘ﬁffﬁ 1./! ,?

44. No chemical test kit provided: Ruie 5.1.0.4.5. T DEMERI‘I’
: Dish racks not stored in a sanitary. manner, Ruia 5.1.0.6, T ‘DEMERIT.

48, Gauges [ ]notprovaded{ }moperanve Fruless 1 D1 and51 DZ 1 DEMERm




: 36:.'_'

i CITY OF PORTLAND, MAINE m _ i P
_ j% ’ —_ g TS WA
ST FOOD SERVICE HEALTH A9 ~ 0 N
INSPECTION REPORT /
’ : i Eswbhs o5t Name.—— ,_ /
ooy : 3 Js‘;/ﬁ o TR S
— ~1 Zip Gode Locatron
& f@& Jt’é? &-:v’f’?\{}
. ESTAB # ‘ . DATE ‘ PURPOSE .-, DEMERITS
ROOMS | SEATS T REGULAR oo 13 ) i 5PT
’6 5 ‘ 1 ‘ 710 ‘ ‘ s 1 ‘ ‘ SANL# SITES YR | MC. | DAY | FoLLow-uP T’ | ESTAB. TYPE Rainspoction to be conducted
| | Bl N = I 5| COMPLANT.. 3 51/ wihin__days aor
= ttar of _
YES 43 NO T _{-— -y ¢ el INVESTIGATIO 4 PEE—— A
HIOENSE ISSUED “ LZ[ ‘ ‘ 7 ?0 <l 5 NEW/QTHER 5 follow-up 17
LICENSE POSTED YESI S NC 2
FOOD SUPPLY AND SOURCE o TOdXIC MATER;?LS T XTI T
: ¢ e bei : ved. Rule 2.1.A.1, 47. Toxic materials, ersonal medications and/or irst-aic suppli )
[sr;Est\ﬁgtlfd g nd/or [ : adulterated foods bemg used a.ndfor serv:etj u o2 . { } impreperly storec[i‘ {] p] labeled, [ ]used in food. &ute 7.12. 5 DEMERITS.
2. [ ] Unpasteurized mr!k [~ ] milk products, {:] cracked %;qs[ urjpasteurized €gg-
products being used andlor served. Rules 2.1 B 4. 5 DE SRR
3. Ganned foods from an unapprovad.source on: premlses being used: andfor served.; WATER SU
Rule 2.1.A.3. 5 DEMERITS, 48. [ ]A copy of the current water analysis was not available at the facility.
4. [ ]Unlabeled, [ - 1 impraperty labeled contarners of food are being used andfor served. 1 ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2.1.A.2, 1 DEMERIT. 49,7 ] Water tested and found to be unsatisfactory. Rule 6.1.A.7. 5 DEMERITS,
§. Canned goods found: [ ']leaking, [ 1 with severo. dents: [ ]in rusty condition, -+ 80. The free chlorine was less than 0.28 pom. The moasured chiorine residual was -
andfor [ 1 swollen. Ruie 2.1.A.3, & DEMERITS, - [ 1ppm. Ruie 6.1.A.2. 5 DEMERITS; -
8. Shelifish not being kept in ongrnal container; [ ] seafood products misrepresented. §1. [ JHotand [ ] cold water (under pressure). was not provided to the:
[RU}ESZ 1.B.2 and 2.1,8,3. 1 DEMERITS. ] sinks. ] dishwashers, or [ _]lavatories. Rule 6.1.D.1. 5 DEMERITS.
7. Meat andior meat products not USDA approved. Rule 2.1,A.2. 3 DﬁMEF“TS 5%, (Mobie food uniis) The water storage tank: [ ] does not have adequate storage,

FOOD PREPARATION AND PROTECTION  .© ¢

§. Cooked andfor prepared foods are subjected to cross contamination, from [ ]raw focds
or| ]other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

9. Employees handle raw and cooked or prepared food products wathout thorough hand—
washing in betweern. Rules 2.2.A.1, and 2.3.8.5. 5 DEMERITS.

10. Raw [ ]iruits andior [ ] vegetables are not washed before being used andg/or served
Rule 2.4.8.3. 2 DEMERITS.

11. Food contact surfaces not: [ ] washed, [} rinsed, and/or{ ] sanmzed after each use
ang foliowing any kind of oparation when comamination may have occurred
Rule 5.1.A.3. 2 DEMERITS.

12, Food (lce) contact surfaces are improperly: [ ] designed. [ ] constructed [ ]installed,
15| m(amt)amed and/or [ ]located. Rules 4.2.A,, 428, 4.3.A, 43.B. 2 DEMERITS.

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. Ruies 2.2.A.1.. 2.4.R7. 2 DEMERITS.

14. Institutions: Ghost tray(s) [ ] not kept, [ 1 not dated, Rule 10.2 [ ] 1/2 pint mllk not
retained, [ ] schoois: milk not kept at 40°F, or below. Rule 2,1.B8.1.-2 DEMER

15, Storage of [ ] food andior | ] boverages in ice or water is prohrblted Rule 2. 4 1. 2
2 DEMERY

16. [*] Unwrapped and/or [ potentially:-hazardous food products prevrousy served to the’

- public were being reused: Rule 2.4.).1. § DEMERITS,
17. Open cans were baing used improperly to store food, Ftule 2.3.B.7.11 BEMERIT.

FOOD TEMPERATURES
18.. Potentially. hazardous food{s) not being: [~ J.reheated [ ] cooked icng enougt‘a 0 be
- adequately healed:to all pansRule 2.4.6.3.: 5 DEMER

19 Prapared potentially hazardous foods requiting: refrageratron are not: bemg rapidiy ccoled :
1 10.45% or below. The measured lemperaturewas [ ]J2F. Rule 2.3.0.3..5 DEMERITS.

20,7} Frozen food not bemg kept at 0°F, or below: [ improper. thawing The measured
tomperature was [ 7T PE Rule 2.3.C.4. 5 DEMERITS, - 1

21.:Potentially:razardous hot focd(sy not being stored at 140°F or 2bow The measured
temperature was [ - 0TOF Rules: 2.4,G.1 0 2.4.H01.80.5 DEMERITS.

22, Potentially hazardous cold food{s) not being:stored: at 45°F o below.: The mea.sured
temperature was [0 °F Rules 2.4.G:1. and 2.4 H: 1.0, 5 DEMERITS.

23. Crowded refrigeration: Thers is less than 1/4 cubic ioot of refngerauon per meal
Ryle 10.1. 2 DEMERITS,

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

[ ]is not being properly cleaned and sanitized after each day's use,
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
The subsurface disposal system was found to be surfacing. Rule 8.2.A. 4 DEMERITS.
54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A, 4 DEMERITS.

55, (Mobile food units): -7 waste. water storage tank does net, have adequate s‘torage
. Rule 8.1.C.2. 4 DEMERITS.. : Sl . : S

53.

PLUMBING
[ 1Kitchen sink, [ ] utiiity sink, [ ] grease trap, [ ] drain, [ ] plumbing: is improperly
1 Jsized.[ 1instalied and/or maintained. Rules §.4.F, and 7.8. 2 DEMERITS.
57. Across-connéction, without backilow device, exists between the drinking and the waste-

: r systoems at the 1aucet hose hot waler heater, ]watercosets
\[uaﬁ S}ére.:.s. B [ } [ ] t Rule 6.4.C.. 5 DEMERITS.

58,

TOILET AND HANDWASH FACILITIES
Tollets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tigt fitting
doors, [ | propetly vented, [ 1tissue provided, [ ] covered waste receptacle (ladies).
Hules 6.5, 6.6, and 6.7. 2 DEMERITS.
Inadequate number of [ ] male, andior [ ] female toilets. The number of teoilets are:
jmale and [ ]female. Rule 6.5 1 DEMERIT,

80, Handwash. lavatories: [ } clean, [::] adequate: numbar[ ‘] accessible, 7] fixtures: -

< .maintained, [+ ] hand cleansing soap, [] sanitary towel’hand! drymg dava not pro-

vided [ ] common towel. - Rules 6.3, and 6.8 4 DEMERITS. : S

58.

58,

RUBBISH
[ ]inadeqguate, [ 7 uncovered containers were being used. Rule 6.9. 2 DEMERITS.
Storage areas were not [ ] clean, [ 11free of iitter, Rule 6.9.B.4. 2 DEMERITS,

Storage arcas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ 1refuse bin of questionable safety. Rules 8.9 ang 8.10, 2 DEMER R

B1.
B2.
&3.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate hot hotdmg cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2.¢ 1 DEMER IT.

PERSONNEL
26. No certified food nandiermanager, Rulas 3.5,

27.:Persennel withz[ .-} communicable disease(s), f T boils;: [ ]mfected wound(s),i

[ raspiratoryior] ]qastromtestma nfemlo .are preparing.an
ki respia SWDEM Lot prepar] ga dservEng food

28.Personnel:{/\ ] with: dirty: hands and!or G smokmg whan: preparrng and servmg food,
i [ )with: poor: hy&;renue practice;: [ ] eating; ¢rinking; inifood preparau ndfor: di
washing areas. Rules 3.2 3.2.8: and 3447 5 DEMERITS ST

84..1- 1 flies. [ T rodents, [ ] roaches; [ live animals (other than
“were found on the: premises?: Rule: B0 and 71264 DEMERIT

65.: Food.service facilitios: The' outer [ ] doors, [~ T windows:: [ ]skylights E ]transoms
- were not adequately screened.- Rule 6,10.D. 4 DEMERIT; :

secum.y or guide dogs)

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
86. Floors, walls, ceffings, [ ] not smooth, [ 7 properly constructed, in disrepair,
/q_[ 1 dinty surfaces. Rules 7.1-7.6. 1 DEM EI pery [ ]ind: pe
;f / frxture(sF% not shielded, [ ] dirty ventilation .
ust fans. Rules 7.6, 7.2, 7.10. 1 DEMERIT.

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

-FOOD EQU!PMENTAND UTENSILS

1 Lighting { ] ventilation madequate
cods, [ ] ductwork, [ filters, ] ] ex
68, [ID]ET&%ESQS littered, [} unnecessary equipment and articles present. Rule 7.11.A.1.

69, Improper storage of [ ] cleaning equipmen li )
30. Food/non food contact surfaces of equipment: [ 1 in disrepair {cragks, chips, pits, open Proe : ? 1 G oquipment 1 Ilinens. Fio 7:118. 1 DEMERIT.
seams), [ 1 not easily cleangble, Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS. )
31, glunlglg firﬂc: ri‘ngctaes,c rmgrgpﬁiy [ ]stored 4 Jdlspensed [ ]hand ed [ ]reused. LODGING
70. The sieeping reom(s) are:
32, }lfv’génq Eclut?s [ ]dxrty. }mot stored properly in samtlzrng soEutrons Rule 5.1.B, ]unde?'su.ged [ (]?mprotger}t;ggds%%ﬁrtgy ;i?géa}%dg :rllge‘laznTE %rggﬁgg]a_}r
. . 71. Tha [ '] Toilets, [ ] lavatories, [ ]showers, ware not; | i
ST Rules 12.3. and 12.9.D; 2 DEMERIT: oL ]cefan'[ 1in good repar.
ANTA DS ASHNG s - 72, {zgsl-ﬁgg Igltgansers.[ ] towels, were.[ ]not found, [ ]inadeguate. Rulo 12.4
33_. Dishes'/utensils not befng: £ ]scraped. [ ]_soaked, [.;_}_preﬂushe_d,;Rule 5.1.C4. ]

1 DEMERIT.

. The carpeting isnot:[ Yclean, [ ]in good repair. Rule 12.8.C. 1 DEMERIT,

34, Dishes/utensils are not belng washed in-a. detergent }so't_ut?on having a temperature of at
5. EM

ieast 120°F. The measured temperature. was e Rule 8.1, ERITS.

35::Dishes/utensils are not being sanitized:by: |mmersronf
it at temperature of atiesst A7 Th
“Rule51.C. 40 :

Dishes/utensils arg:not:

being sanitized by
1t miperature ot at least 130°F,
ad temperatzzre was

T NochamieaTiont & provided: Fule 5.1.D.4.b.-1DEMERIT
. MECHANIGAL DISHWASHING: -

- 38. Hot water sanitization: ~The wi
sured temperaturg was [

_ash water. temperature was not at Ieast 140°F The mea-
R Rule 5:1.0:3.b; 2 DEME RITS. i

_ ature wa Rule 5. 4 DEMERITS
T 40 Sustained:1657F hctwater d{shwashlng machine™ " R Rule 5.1.0,3.2; 4 DEMERITS..

i AT. Chemical sanitizers: The wagh- -water temperature:was not at loast 12 °F~‘
temperature was [ J°F Hulg 5.1.0.4.¢.{1).° 2 DEMERITS. 9 The measured

42. Sanitizing chemicals net automatieally dispersed. Rule 51.0.4 LC.[2) 2 DEMERITS

: 43, The chemicals. samttzmg rinse water termperature was not at | P :
lemperature was [ 1°F Rule 5.1.0:4.c.(3) 2 DI:EI\«!EF!ITS;rlst 130 P The measered

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

% GasAppllances ] hotwater heaters; [ Frefrigerators. Firlclothes dryersif Jfloor
with:

S fumages: found in: ‘sleeping: rogms ’\:fere not [ ] adequateiy vented;
it Al 4

"+ ITEMS N GRAY SHADED AREAS ARE 4 AND 5 DEMERITS
SOONAS POSSIBLE NOTIFY DEPARTMENT WHEN CORRECT_'ED' - 874-8300 X 8703

ITEMS ~ CORRECT AS

- 44, Nochemical test kit provided. Aule 5.1.0.4.b: 1 DEMERIT,
L 45, Dish:racks. not stored in a sanltary manner. Rule 5.1.0. 61 DE-:MEFHT
S4B Gauges f-Tnot provided:[ Jinoperative. Rules 5.1.D,1; and 5,1.0:2.

ST DEMEHIT

. Mhite - Licmses Gy »

Yellow - State Oy Pigk - Thepecr mw

: £ f A f"{ ;
Establ:shrnent Ftepresentatlve_ i A
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e A
CITY OF PORTLAND, MAINE / ;7 y
FOOD SERVICE HEALTH / é;;
INSPECTICN REPORT \_///
Estabiishr:}ent N%mei : \ ~—--«:----.. ;,
L 5 by ¥ Co |2
Zip Code Locatlon ; H
RN T j
. 3-;%‘:.)2 -"\IZJ‘@ VO
DATE PURPOSE DEMERITS
ROOMS SEATS REGULAR .oocvurssnsssmsarsenren 1 BT e
SITES : YR. MO. DAY | FOLLOW-UP ESTAR. TYPE Relnspection to be conducted P ——
T COMPLAINT cooee.. O within___ g:ﬁmmf apr 1
LCENSE ISSUED  YES T N0 D \ < ‘#"— L o 512 | hvesieaTon T 20 >
LICENSE POSTED YES T NOD - _ ~—»‘?:vy )
7 : -
FOQD SUPPLY AND SOURCE TO)l(lc MATER;?LS e ;
r served. Rule 21.A hiK 47, [-.-] Toxic materials, [ } personal:medi catlons andlor. irst-aid supplies were:.’
1 E.s ]Spo:teggndfori ]aduﬁerated foods are. bemg usad andlo _se _ E . };%_mproperly fals, L ]labaled I ] B tood. &m] 712 5 DEMERITS
2. [-}Unpasteurized milk, [ 1 milk products L=o): cracked ﬁ?qs { ] unpasteurized egg T
" products being used: and/or served; Rules 2.1.8.4 e pEe
3. Carmed:foods from an ung proved source on lses. belng used ardfor served WA
‘Rule 2.1:A3. 5 DEMERI : o 28, A copy of the current water analysis was not available at the facility.
4. [ ]Uniabeled, [ ] mproper!y !abeled contamers of tood are being used and/or served, Further testing may be required. Rule 8.1.E.3. 2 DEMERITS.
Ruls 2.1.A.2. 1 DEMER) - 26 F 1 Watoriested and-found 1o be unsatistactory. - Rue 6.1,A.1.; 5 DEMERITS. .
5. Canned goods found::[- ] leakmg [ with s%ere dents. | '-'l_lﬂ Wmﬂdmnv 50.: The free chlorine was less than 0.25 pom..The measured chlonne resndua( was.

~ andior [} swollen. Rule 2:1.A.17 5 DEMERT

6. I[R ] Shallfish not being kept in original container; [ ] seafood products mlsrepresented.
ules 2,1.8.2 and 2.1.8.3. 1 DEMERITS.

7. Meat and/or meat procucts not USDA approved. Rule 2.1:4.2. SDEMERITS. e

FOOD PREPARATION AND PRCTECTION
8. Cooked and/or prepared foods are sub;ec’(ed to cross ¢contamination, from [ ] raw foods
or{ 1other soErcé)s of contamination. Rules 2.2,A.1, and 2.3.8.5. 2 DEMERITS
9. Employees handle raw and: cooked.or prepared food: ;:roducts wi:hout thorough hand—
washing in between.Rules 2.2.4.1. and 2.3:8.5.; 5:DEMERI
10. Raw [ ] fruits and/or [ ] vegetables are not washed before bemg used and!or served

Rule 2.4.8.1, 2 DEMERITS.

11. Food contact surfaces not: [ | washed, | ] rinsed, andfor [ ] sanitized aftor aach use
and following any king of cperation when contamination may have oceurred,

. Rule5.1.A3. 2 DEMERITS, =
> f‘12 ’Food lce) contact surfaces are improperly: [ ] designed, { ] constructed, [ ] installed,
’ e LA m(alnt)amed and/or [ ]located, Rules 4.2.A,, 4.2.8., 4.3.A,, 4.3.B. 2 DEMERITS.

13. Food not pretected during storageddisplay: [ ] food left uncovered, [ 1 food improperty
stored on floor, [ ] food containers in cold storage double stacked or:nested,
{ ]sneeze guards absent. Rules 2.2.A1., 24.F7. 2 DEMERITS. -
14, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2[ 14/2
retained, [ ]schooisymllk not kept at -4'0"!l of bolow. Rule 2.1.B.1. 20
] beverages in ice or water is prohlbltad Rule 2.4.1.2.

int milk not
ERITS.

15, Storage of [ ] food and/or |
2 DEMERI

6. L) Unwrapped andfor [ 7} potentially hazargous:food products prevlous%y served to the i
- public wers being reused, Rule 2.4.).1.:5. DEMERITS. - :

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

FOOD TEMPERATURES
18B.. Potentially hazardous food(s) not belng. [::] reheated [ ] cooked Iong-enough tobe
adaquately heated to:all parts:Rule 2.4.5.3.- 5 DEMERITS.: : ;
19 ‘Propared potentially hazardous foods reguiting: retngeraﬂon are:not be!ng rapld]y cooled
“10.45° or below. The measured temperature was: [-7:5 195 Rule: 2.3.8.3.25. DEMERITS :
20. [::} Frezen-food:not bGl kaptat O°F, o below: E\Jl T ;
-temperature was [0 T0F Bule 2.3.04. 5 DEME]
2? Potentially hazardeus ho’: food(s) not being stored at 140°F or abov
temperatureiwas [0 LR Bules 2405010, 24 HiT.a. 5 DEMER ;
22. Polentially: hazardoys cold fsed(s) noth storad at 45°F orbelow: m
< temperatureiwas A PR Rules 246, and 24 H b B DEMEFIITS.*-. i
23. Crowded refnqerauon There 15 loss than 1/4 cubic foot of refngeratzon per meal.
Rule 10.1. 2 DEMERITS.

The containers used transporting food are inadequate. Ruies 24.L1; and 8.1.A
1 DEMERIT.

24.

Jppm:-Rule 6.1.A.2.:5 DEMERITS, -
] Hot and [ ]-cold-water (under:pressure).was not prcwded o the -
L 1 sinks;[- [1 ishwashers, or[:7] lavatories;: Rule 6.1:0.1:- 5. DEMERH‘S S
52. (Mobile food units) The water storage tank: [ ] doss not have adequate storage,
f 1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL .
The.subsurface disposas system: was found 10-be surfacing: Rule 6.2.A.- 4 DEMERITS.
54 \Wastewaler was being impropertly. discharged onto the ground: Rule 6.2.A. 4: DEMEF!rrS

55.: (Mobile: food. tmits): {+:] waste. water storage tank does not have adequate storage
s Hule 8:4.0.2. 4 DEMERITS.”

&3,

PLUMBING

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

i A cross-connection, wm]out backilow. d[ewce, exists: between the: drinkin oggg the waste-
5

| water o

E hot water heatar,
g Rule 6

EM.ERITS

TOILET AND HANDWASH FACILITIES

. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ | propery vented, [ 1 tissue provided, [ ] covered waste receptacle (ladies).
Hules 6.5, 6.8, and 6.7. 2 DEMERITS.

59, Inadequate number of [ 1 male, and/or [ ] fernale toilets. The number of toilets are:
[ ] male and [ ] female, Rule 6.5 1 DEMERIT.
. Handwash: lavatories:: [ Tclean;: [} adequate number, [ L accessible; [ 1 fixtures. -

‘maintained; [ ]:hand: eleansmg S0ap, ]samtarytowel/hand, drying dewces not pro- :
vided:[: ]common towel." Rules 6.3,and:6.6: 4 DEMERITS.

5

[=:]

RUEBISH
61. [ ]inadequate, [ 1uncovered containers were being used. Rule 6.8. 2 DEMERITS.
62. Storage areas were not [ Jclean, [ 1 free of litter, Rule 6.9.B.4. 2 DEMERITS.

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

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not availabie or used o evaluate hot holdmg. cookma reheating,

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMEI

PERSONNEL
26. No certified food handier/manager. Fules 3.5,

27.. Personnelwithi[:-] cormmunicable: disease(s); [ -}
doL }resplratory or I]% astroint stmal ity ction,
Rule3TA SDEME TS

ek L i
. with poorhy! 8, '
v washlng aréas: Hules 3.2A. B2B, and A5

- illes ] rodents; [ ] roaches [ Tlive.animals (cther than seclrity .gulde dogs)
are found:onithe premises: Rule 6.10. and 7.12.G. 4 DEMERITS:
. -Food sewvice faciliies: The outer | T-doors; [ Twindows;
“wereinot adequately screened.: Rule6.10:D.° 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ¢ceilings, [ ] not stnooth, properly constructad, n disrepair,
~[ ]dirty surfaces. ulesT‘£~761DEIBl ] !Tp Y [ Jin distopa

i 787, [ 1Lighting [ ] ventilation Inadeguate, [,Mficture(s not shielded, [ ] dirty ventilation
f?h hoods, [ Tductwork, I 1filters, [ ] exhaust fans. F}ules76 7.9, 712) %EMERW

29. Hair restraints not worm by food handiers. Rule 3.3. B 1 DEMEHIT

68. [ ]Premises littered, [ ] unnecessary equipm
\ GEMERIT [1] ry equipment and articles present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Foed/non food contact surfaces of equipment [ ] in disrepair g: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 [ ]_claaning equipment, [ ] linens. Rule 7,11.B. 1 DEMERIT.

31. Single samce articles i impro erl stored, [ ] d
Rules 4.4.A. and 5.2.0. 3 DEX g [ ] { ' dispensed, [ ]handled, [ ] reused.

14sa M’lpurﬁ clo:hs [ ldirty, Lonot stored properly in sanltlzmg solutions Rufe 5.1.8.

g\.....d

LODGING

The sleeping room(s) are: | ] inadequately ventilated, unclean, in disrepair,
[ 1undersiZed: [ S improper bed spacing. Rules 12,9 and 12, 1% lI DEMEE%?T

71. Thel ]Toilets, [ ] lavatories, [ 1showers, ware not:[ Iclean, [ ]in good repair

70.

BISHWASHING Rules 12.3, and 12.9.0D. 2 DEMERITS.
MANUAL DISHWASHINES 72, [2|:)]Ei-|l\’e‘a£c.:fl t_:llgansers. [ Ttowels, ware:[ 1 notfound, [} inadequate. Rule 12.4
33. Dishes/utensils
Dshesiuten ils not being: [ I scraped, [ ]soaked [ ]preﬂushed ﬂuI951 L4, ;2 The campeting is not: [ ] clear, [ ] in geod fepair. Rule 12.9.C. 1 DEMERIT.

34, Dashes.’utansxls are not being washed in a catergent solution havin
lvast 120°F. Tha measured temperature was [ g

tbeing:sanitize
lbast ‘T‘h

a‘temperature of at
°F Ruie 5 1.C8:2 DEMERITS.

37. No chamncal 1351 kit prowded Ruie 5.'1.D.4.b. T DEMERIT,
MECHANICAL DISHWASHING:

38. Mot water sanitization: The wash-water temperature was not at le. t1 °F T -
sured lemperature was [ ] °F= Hule 5 1.0.3, b 2 DE.MEHITSaS i 4o he mea

i b
. Sustained 165°F ot water dfshwashlng machin

41, Chemical sanitizers:’ :The wash-water temperature was not at | ° ' i
temperature was [ - 1°F. Rule 5.1.5. 4pc6(1} 2 DIE-:IM'IEF!ITSta 2% 12_0 F The measured
jg ihamﬂzin chernicals not automatically dispensed. Buls 5.1.0.4.c.(2)..2 DEMERITS.
@ chemicals sanitizing rmse water temperature was notat least 1 I
temperature was [ 1°F. Rule 5.1.0.4.¢.(3).: 2 DEMERITS. T_h_a measued

Lrinking glasses not su:tably sanltized a.nd packa ad. Rule 32.6. 2 DEMERITS.
Giag Appliances:[: : ator ;
furmaces foir

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECTAS
.SQON AS POSEIBLE; NOTIFY DEPARTMENTWHEN CORRECTED - 874-8300 X 8703

«:_) ‘J‘."""" ﬂ“?ilé"\ Ly S'Q,’A,»mwmf' i_;UC“:hﬁ*

“ﬁ\ﬁ 'gmi'i}d\l < 3"1}"- L e
/} Mh“ xR
St NSt <:~whd;wj ¥

44. No chemical test kit provided. Rule 5.1.0.4.b, - 1 DEMERIT, Fid
45. Dish racks not stored.in 2 sanitary manner. BUig 5.1.0 6.1 DEMERIL
46. Gauges: [ Inot provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2:1 DEMERIT,

Mzite-Lic.enseea_g/. . Yellw—satéagzj . Pmk-l’rﬂzectm—sm

D 9‘
SN \ /
que Enforcement Officer -
i )
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o~ D,y :
NS CITY OF PORTLAND, MAINE Oy ;
-~ P FOOD SERVICE HEALTH 7 5; S/
s gl INSPECTION REPORT N
e R ~ L e -
: —r s I il =
Owner Name | Establishment Name I
W7 L n< VI )
Address 1Zip Gode Qcatien
3 A d o
=2 <T | g}w&g %;:;\f,\,,f\
ien # [ DATE PURPOSE DEMERITS
T | ‘sm ¢| rooms | sears o 56T
\ NN : YR. | MO. | DAY ESTAB. TYPE Reinspection to be conducted
0,51 75@ "'Li{'j: N 2 SITES : I within days ‘2‘]"; S
e : el e ! ! - day lettor of I
LICENSE 1SSUED YES™L, NO O © :@ | 0"-3 é 1{;7 37 Pr— TPt
LICENSE POSTED YES-Tn NO O 2
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

[1 Spmled and.for [ ] adulterared foods are. belng used and!or served Flule 2 1 A 1
5 DEMERIT
T Unpas:eurized m|lk. [+ ] mxlk producrs. & %crack
products being used andiorserved: Pules 2.1.8.4,. 5D
Canned foods: from an url%pproved source on. pramlses, bemg used ancf.'or served B
Rule 2.1.A.3. 5 DEMER
Z. [ ] Unlabeled, [ ] improperly labeled containers of food are being used andlor served
Rule 2.1.A.2. 1 DEMERIT.
Canned goods found: [ - ] leaking. {-
ancfor [ ] swollen. Rule 2.1.A:01. 50 - g
5. [ ] Shellfish not being kept in ariginal container; { ] seafecd products m|srepresentec£
Rules 2.1.8.2 and 2.1.8.3, 1 DEMERITS,
7. Meaz ang/or meat products not USDA approved Ruie 2.1 A 2. 5 DEMERITS

—y

gs [ ] unpasteurized egg

w| P

] with severe. denls
EMERITS.

FOOD PREPARATION AND PROTECTION

8 Cooked andvor prepared foeds are subjected to cross contamination, from { Iraw foods
or[ ] other seurces of contamination. Rules 2.2.A.1. and 2.3.2.5. 2 DEMERITS

9. - Employees handle. raw and cooked or. preparad: food products wrtho J orough‘ hand-'. :

. washing in between.;Rules:2.2A 11.and 2.3.8.5.°5 DEMERITS.

10. Raw [ [ fruits andior [ ] vegetables are not washed before being used andfor served
Rule 2.4.8.1. 2 DEMERITS.

11. Food contact surfaces not: [ ]washed, { ]rinsed, andior [ ] sanitized after each use
and following any king of operation when contarmination may have oceurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food (Ice) contact surfaces are improperly: [ ] designed, [ ] comstructed, [ ] installed,
1 m(amt)auned and/or[ )located. Rules 4.2.A., 4.2.8., 4.3.A., 43.8: 2 DEMERITS.

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

14. nstitutions; Ghost tray(s) [ ] not kept, not dated, Rule 10.2 1 }1/2 pint milk not
retained, [ ] schoolsyf-mlk not kept at 40“\‘]-' or below. Rule 2.1.8.1. 2 DEMERITS.

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

16.:[:]Unwrapped. and/or [} potentially: hazardous food products pravipusly: served to the
public were:being reused. Bule2.4.0.1.: 5 DEMERITS, - .
17. Open cans were being used improperly to store food, Rute 2 3 B7. T DEMER'(T

FOOD TEMPERATURES

18, Potantlau\{ hazardous: food(s) et being: [+ ] reheated [ 3 ccoked )

‘adequately heated 10 all parts Ruie 2.4,G.3. 5 DEMERITS. -

19, Prepared: potentially: hazardous foods requiring refrigeration are aot bemg fapzdly cooled:

" e A5% or-below: Thaimeasured tomperature wag [i:: - J oF Ruler2.3 ERITS..

20. [} Frozen:food:not beln kept at. 0°F; or. below: [ ‘]amprope thaw
- temperature was [ R Bule 235G 4.5 DEMERITS, -5

21, Potentially ?\azardous het: food(s) net baing stored at:1

< temperature was FL 0 U oF Rules 2 4G T2 4 Al

22, Potentially hazardous: cold food(s) not bemg_stared at

L ermperatureiwas [ ] R Rules 2 GE 2.4, R

23. Crowded refrigeration: There is less than 1/4 cubic foot of rafngeratzon per meai ,.-" i__

Rule 10.1. 2 DEMERITS.

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

47..{ -] Toxic materals, [ - personal medzcanonsandfori[q 1first-aid supplies were:
{'_ improperly stored, Jlebelod; [ ] used:infood ule?12 5 DEMERITS, -

WATER SUPPLY
48.T 1A copy of the current water analysis was not avallable at the facifty.
[ 1Further tosting may be required. Rule §1.E3. 2 DEMERITS.
45. [ Water testod andfound to be unsatisfactory.” Rule 6.1.A.1: 5 DEMERITS.:

50‘ Thefree:chiorine was less than 0, 25 pprm. The measured chlonne rasadual was
[ T ppm.: Rule 8.1.A.2.° S DEMERITS. -

51. LT Hotand 10T cold water (under pressure).was not provlded 1o the

B E % sinks; [+ ] dishwashers, or [ lavatories. " Rule 8:1.0.1:

52 Mobile food units) The water storage tanik: [ ] does not have adequate storage
{ ie not being properly cleaned and sanitized after each day's use.
Ru!e 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
B3 The subsurface disposal system;was found {o-be surfacing. Rule 6.2.A.- 4 DEMERITS,
§4 T Wastewater was baing improperly discharged onto-the ground.:Rule 6.2.A, L DEMERITS.

55 (Mobile food. units)s {--] waste; water storage tank does not have adaquate storage
Ruea1C.2 4 DEMERITS. - RIS

PLUMBING
6. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ Jdrain, [ ] plumbing; is improperly
[ ]sized, [ ]installed andior maintained. Rules 6.4, F. and 7.8. 2 DEMERITS.

57.. A cross-connection; without backflow device, exists: between the drinkin and the. wasta—
L water sys:ems at the [ ] fauc hese, hot water heatar. T Twater
o vt ! S : : uee4C SDEMERFI‘S

TOILET AND HANDWASH FACLLITIES

8. Tonets rooms: | ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
deors, [ | properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

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

Tmaleand | 1female. Rule 6.5 1 DEMERIT

60.: Handwashy lavatorles: [ 1 .clean;: [ T adequate: number [L:] accessible; T ]ﬂxtufes L

T imalntalned; 4] hand cleansing:scap; [ ] sanitary towel/hand drying:d

00 vided [-o] common: towel: Rules 6.3 and 6.8 .4 DEMERH’S

RUBBISH
61\[ ] inadequate, | ] uncoverad containers were being used. Rule 6.9, 2 DEMERITS.

] 62 Storage areas were notfiC] clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.
- \'55

Storage areas are not constructed to be: [ 1 inaccessible to vermin, RTg easily ¢leaned,
[ Trefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

INSECT, RODENT & ANIMAL CONTROL

\J/&ccurate thermometers not available or used 1o evaluate hot holding, cooking, reheating,
d refrigerated storage termperatures, Rules 2.3.C.1, and 2,3.0.2. 1 DEMERIT.

PERSONNEL
26 No certifled foud handler/manager. Rules 3.5.
27 Personnel with[: % communmbie‘disease{s) '[.'1':].bons, [y
: 'resplratow or{ ] gastroint
34 MERITS.:

-[" zwithdlnyhan sand! I; ] g
SFwith:pec hyglenic practice; sating: drinking,

W [ C[xTrodents;: [ :)iro: live:animals:(other:than secur or ude do
S wete: found onthe: prem:s] S Rule }._ nd: 7 z.e.(4 DEMEFHTS e g l g

5 - T Jdoors,
X were ot_adequately screened. Rule:6.10.0. .4.DEMERIT

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

—
! (;S zl rs walls, colings, [ ] not smooth, [ ]properiy constructed, [ ]in disrepalr,

surfaces. Rules 7.1-7.6. 1 DEMERIT,

: ‘in-food prepa 87. [ ]L| hting [ ] vent! d

L L it poor hysienic pracice, 1 oating, denking, Tn feod prey oodsg gd ventiiation inadequate, [ ] fixture(s) not shieldad, [ ] dirty ventilation
v uctwor i

29, Hair restraints not worn by food handlers. Rule 3.3,B. 1. DEMERITS: L e ot [ ] et fa. F)'UIESTG o R

88. [ ] Premises littered, UrTBcs: i
[ eremise [ ssary equipment and articles present. Rule 7.11.4.1,

FOOD EQUIPMENT AND UTEN;SILS .

30. Food/non food contact surfaces of equipment: in disrepair (cra . )
seams), [ ] not easily cleanable. Rukes4 1 A.£42A andpfzg gkg gﬁIpRs far> open

89. improper storage of [ ] cleaning equipment, { ] linens. Rule 7.11.B; 1 DEMERIT.

31. Single service articles impropert
2ingle senico artidles | gD E g ‘_Estored. [1] _dtspensed, 1 h_?ndled. [ 1] reused.

32. W|p|n cloths { 1diny, [ ] not stored properly in sanitizing soluﬁdz;s Rule 5.1.B.

LODGING
70. The sleeping roois) are:[ ] inadequately ventilated, urclean, [ 1 in disrepair,

fiping dlo = Em] undersized; [ ] improper bed spacing. Rules 1293nd1211 1 DEMERIT.
) -The[ ITolets, [ ]lavatories, sho y i
. Rl rovats. [ Llavatorios, | R} wars, were not: [ ] clean, [ ]in good repair.
ANUA DISHViASTiNG: : : o 72 [ZD]El-I{J?nd glggaﬁsers, [ ]towels, were.[ Inotiound, [ ]inadequate. Rule 12.4
33. Dishes/utonsils not beil B : . .
T BEMERIT. ing: { "] scraped, | ]soaked, [ -]_PfBﬂUShBQv:RWe 51.0.4, 73, The campeting is not: [ ] clean, [ 1in good repair. Rule 12.9.. 1 DEMERIT,

34. Dishes/utensils are not being washed In 2 de:ergent solution havin

least 120°F. The measured ?emperature Wa,s [ o Rute 5 ‘a temperature of at

5. 2 DEMERITS

e measured residual was:
Rule 5. 1:C.5:0; 4 DEMER! : L i
37._No chemical test kit provided. Rule 5.1.0.4.b. -1 DEMERIT,
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature wi : ;
as.not ) -
surod tomperature was [ IF: Ruls 5.1?3.3.b. 2 DEMERaIErlgaSt 40°F The mea

pé :
40.:Sustained; TB5°F hot_watar.d{shwashmg-machine Rule 511

41. Chemical sanitizers:: The wash-water tem
parature was not o
temperaturo was [ - 1°F. Rule 5.1.0.40.(1). 2 DEMERI:_sl_tsleast 120

F. The meésured-

;;. grinking asses not su:tably sanitized and packageci Rule 12 6. 2 DEMERITS
7 & i

-+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS |
TEMS - CO
- SODNAS POSSIBLE; NOTIFY DEPARTMENT WHEN COBRECTED - 8734?853%2?(38703

42. Sanitizing chemicals net automatically dispensed. Rule 51.D.4.c.(2): 2z DEMERITS.

43. The chemicals sanltszmg rinse. water temperatur )
lemperature was [ 4 }°F. Rule 5.1‘0.2.0.(3) ezwgghﬁ%trgt Ise’ast 13°=F The me_asured

44. No chemical test kit provided. Ruie 5.1.0.4.5. 1 DEMERIT.

43, Dish racks not stored in & sanitary manner.. Bule 5.1.0 8. 1. DEMERI‘I‘

46. Gauges f ]not provnded[ ]moperatlve Fmies 51 D‘E and 51 D2 1 DEMER‘T

ﬂ e W“\\J o>
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

wner Name Establishment Namg
rddress -
MCD # ESTAS # ,;m-.,\ ] . 5D§TMEH{5TS e
” i art”
lols5 1|70 Vil Ll [ ,SAN' M 5 TESTAB. TYPE Roinspoction to be conducted .
1 i bl LR 2 s within_____ days opr 27| 4
/ day letter of i
LICENSE ISSUED YES O'_,f‘" NO O g PeT— o ();., e e §
LICENSE POSTED vesd  noQ W | e
& i
FOOD SUPPLY AND SOURCE | TCL):!CHMATER;?LS . ds pg"es =
i 1. '1 o 47..7.: ) Toxic materials persanal medications. and/or rst-aid- sui
Es ]Spouiegs and.'or{ ]aduiterated foods are. bemg used: and."orse Rglez A E } improps ﬂy_storeg E " labeled, [ ] used i food. &u} 2. 5DE _EF_IF_FS L

2. Unpasteurized. mslk 1 milk products,[ 1 cracked S, ]unpasteunzed egg o

E}rc;ducrs being used: and.for served:Rules 2.1.8.4.°5. DEﬁ Ll's w WATER SUPELY

; in usect an or served

5 mngc% 130:;‘ SE??J%N%% uanaSp proved source i prermses be 4 48, [ ] Acopy of the current water analysis was not available at the facility.
11 Umabezlzed‘l [D E} ﬁ%péo_?eriy Eabeled contazners of food are being used and!or served & g \‘.:'\:'H:he: t:?ﬂdl-'g.n nﬁi b:d?::zejns:::az Z qEr 3R jeD::wiF:lTi TS

Rule 2.1.A. . ater teste u
5. Canned goods found: [~ J-leaking, [-* I with severe dents. € ] i rusty °ﬂd=1|°n- _:: e 50 ‘rhe free chiorine was less than 0.25 ppm. The. measured chlorme resndual was

andior [ ] swollen. Bule 2.1.A1,-5 DEMERITS = £ ppmi Rule 8.1.A.2:° 5. DEMERITS, s
&, Shellfish not being kept in origmal container; [ ] seafood products mlsrepresente 51_; Hot and cold water-(under pressure) was not prewded lo the :

[F-:u}esm Bzand21gB3 1 DEMERITS. ! ]slnks [ [3 ishwashers; or[ -] lavatories.: Rule 6,1.D.1: 5 DEMERITS.
7 Meat and/or meat products,not USDA approvad: Rule 2.1.A.2.- 5 DEMERITS. ..o 0 o

FQOD PREPARATION AND PROTECTION
3. Cooked andior prepared foods are subjected to cross contamination, from [ ] raw foods
or{ ]other sot?rcgs of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
8. Employees handle: raw and: cocked.or prepared: food products wnhout' ough hand- :
- washing in between. Rules 22,4011 and 2.3.8:5.: 5 DEMERITS. 5
10. Raw [ ] fruits and/or I | vegetables are not washed before being used and.’or served
Rule 2.4.B.1. 2 DEMERITS.
T1. Food comact suriaces not: [ | washed, [ ] rinsed, andfor[ ] sanauzed after each use
and following any kind ¢f operation when contamination may have ogeprred.
Rule 5.1.A.3. 2 DEMERITS.
12, Food {Ice) contact surfaces are improperly: | ] designed, [
R iy m(amfgamed andfor[ ] located. Rules 4.2.A., 428, 4.3A,, 43.8; 2 DﬁM ERITS.
1 bod not protocted during storage/display: [ ] food left uncovared [ Food |mproper1y
é%‘“ﬁ’ J::tfc.wred aon F;Iocr 1 ]food gcontau?ers in cold storage double stacked ornested
T ]sneeze quards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. Ju/ s, g - w,c dE
14. Institutions; Ghost tray(s) [ 1 net kept, not dated, Rule 10.2 [ ]:1/2 pint milk not
rgtameld i ] schoolsymﬁk not kept at 40"Fl or below. Fde 2.1.8.1. 2 DEMERITS.
15, Storage of [ ] foed andior [ ] beverages in ice or water is prohubm_a;! Rule 2.4.1.2.
2 DEMERITS.
; 16: {:7] Unwrapped andfor [ ] potentially: hazardous food pmdum previously_served to tha
| " public:werg being reused. Rule: 2.4.J. 145 DEMER!
| 17. Open cans were being used improperly 1o store food Rule 2.3.8.7. 1 DEMERIT

1 constructed, [ ] installed,

FOOD TEMPERATURES

18. Potentially: hazardaoys. food{s);not being: [ -] reheated [ cooked Ic enougn to-be

“adequately:haated 10 all pants:Rule 2.4.8.3:: 5D :
19, Prepared potantially:hazardous;: foods! requinng refngeratlon are:nof emg irapidiv:cotled

- o452 of below. The measured terporature was - 12F Rule-2. DEMERITS.
i 20, Frozen:food not, bemg kept ak 0°F.or below: [T improp ]
Ctemperature was [l TR Rule:2.3.C.4. 5 DE ERITS
.. Potentially: hazardous not food(s) not being stored at 140°F or-above; The measured
; <-lemperatura:was [ -7 17K Rules 24.G.%, 2.4H:1 a0 S DEMERITS
22, Polentialy:hazardous cold food{s) not being stored at 45°F or: below: The:
| < AMperature wasg i 2F:Rules 2:4:G:10 ‘and 24 H 1B S DEMERITS.
23. Crowded relfrigeration: There is less man 1/4 cubic foot of refrigeration per meai
Rule 10,1, .2 DEMERITS.

24. ;FhDeEc!\gEtamsrs used transporting food are inadeguate. Hules 241, and 9.1.A.

2

52, (Mobile food units) The water storage tank: [ ] does net have adequate storage.
E ]is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsurface:dispasal system was:found to be surfacing::Rule:8.2.A2 4 DEMERITS. -
54 Wastewater was being Improperty discharged cnto:the ground::Rule. 6.2.A 4 DEMERITS

55 (Moblie:food-units): ['.- 1 waste water storage ta.nk does not have adeqaate s!orage.
-Rule 8.1.C.2:4 DE.ME.RITS : :

PLUMBING .
56. Kitchen smk, [ utility sink, [ ] grease trap, [ ] drain, [ ] plumbing: is improperly
- % sized, [ instalied and/or maintained. Rules 6.4.F, and 7.8. 2 BEMERI TS,
fef?g—‘ L A cross-connection; thhout bacldlow devica exists between tha drinkin and the waste—

het water heater, water clos
. _1 Fule 8.4.C.. 5 DEMERFI’S

$ N NI
o - EL Ll

. TOILET AND MANDWASH FACleES

58. Toilets rooms: [ ] completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, ] | properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Bules 6.5, 6.6, and 6.7, 2 DEMERITS.

58, Inadequate number of [ ] male, and/or [ ] fernale toilets. The number of tmlets are:
[ male and [ ]femaie Rule 6.5 T DEMERIT.

= adequate:number, [ ] accessible; [ ]
sanitary-towel/hand: d
-8 4 DEMERITS..

rhalntained [/ 1han -
]common towel RuiesSS a

R.UBBISH
61. [ linadequate, [ 7 uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas wera not{ 1clean, [ ] free of fitter, Rule 6.9.8.4, 2 DEMERITS,

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

INSECT RODENT &AN[MAL CONTFIOL.

Lo
2 ?: S. Accurate thermometers net avallable o used to evaluate hot holding, cooking, reheating, 64 [ ] hesy (]
| % sweind refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEM % “weredound
Forl o B0 Bt K S r
PERSONNEL

26, No cerified food handler/manager. Rules 3.5.

F'ersonnal wuth[ }communicable disease(s),
sl irah ME; stinaliinfect]

Jiboils L ]:nfected-wound{s)
: arng d

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66, Floors, walls, ceilings, [ ] not smoath, | roperly constructad, in disrapai
] dirty surfaces. ules71-76 1DE ]p perly L Jin disrepair,

67, [ 1 Lighting [ ] ventilation madequate.f ﬁxture(s not shielded, dirty ventilation
hoods, [ ]ductwork, [ 1filters, [ ] exhaust fans. Flulas?G 7.8, 7;1c]1 %EMERN’

55 Fiair restraints ot worn by Taod handiers. Fuis é.s.B. 1 DEMEﬁrrs_

B3, [ ]H%ralrsras littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS
30. Food/non food contact surfaces of squipment: [ ] in disrepair {cracks, chips, pits, open

69, lmproperstorage of [ ]cleaning equipment, [ ]linens. Rule 7.71.B. 1 GEMERIT.

ol
32. Wiping cloths: [ ] dirty, not ored /{ )
e El\gERIT. Jdity, I 1 p opery in sanm.zing sofunons Rule 51 B

DISHWASHING

MANUAL DISHWASHING:

‘f‘}:‘, e S02AMS) [ 1 not easily cleanabia, Rulesgtt 1.4, 4.2.A., and 4.2.B. 2.DEMERITS.
e, § 317 Single service articles impro stos d di
! "~ Rules 4.4.A. and 5.2.C. g agﬁn HI{%] re [ e ;fpegsed } ) hanciled [ J,reuse -ODGING

70. The sieeping roem(s) ) are: [ ] inadequately ventiiated, unclear, in disrepair,
[ lundersized; [ (]lmproper bed spacing. Rules 12.9 and 12, 1£ 1I DEMEI%IT

71. The [ ] Toilets, [ ]lavatones.[
Rules 12.3. and 12.9.0, 2D

72. [ '] Mand cleansers, to al. ] i :
L, geand clea [ ]towels, were: [ ]notfound, | ] inadequate. Rule 12.4

] rsj:‘gr:.nmar*..;, were not: [ Jclean, [ ]in good repair.

33, TDiIs)réeslut?.?_siEs not_bea'ng: [ Iscraped, [ ] soaked, [ preflushed:--.Rul_a 5.1.C.4,

34. Dishes/utensiis ara not being washed in 2 detergent solution havin atom
_Ieast 120°F, The measured temperature was { s } °F. Hule 5 1 gs e2 ngﬁaég?rso! =
35 ‘Dishes/utensils: are notbein sanitized byin .
fthat -'@%Efatm@ of atie.

[ 37 No chem:cal test kit prowded Rule 5,1.D.4.b. DEMEFI!T.
‘[ MECHANICAL DISHWASHING: - :
|

38, Hot water sanitization: The

wash-water temperat 2|
sured Bt was i perature was not Fﬁt Ieast 140 F. Tha mea-

: ]°F F{ule 5.1.0.3.b.-2 DEM

40 “Sustamed 16505, hat water dtshwashmgmmachine

41. Chemical sanitizers:” The wash-watar tem
temperature was [ ] °F. Rule 5.1.0.4.c.(1): 2 DEMERITS.

42. Sanitizing chemicals not autornatically dispensed. Rule 5:1.D; 4.c.(2):12 DEMEHITS.

4-3 The chemicals sanitizing rinse. water temperature-was n ’
ot at | °|
_temperaturewas [ - [°F Rule 5.1.0.4.0.(3). 2 DEMERITS . - 130 F The measured

44, No chemicaltest kit provided. Rule 5.1.0.4.b. 1. DEMERIT.

EMERITS.

potature was not at loast 120 120°F T‘né measured

73. The carpeting is not: [ Iclean, [ |in good repair. -Rule 12.9,C, 1 DEMERIT,

74. Drinking glasses not sunably samtzzed and packaged Rule 12. 6 2 DEMERITS
.75 Gas Appl an

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS -
: cormect
- SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 374—33%0';%703

- 45. Dish racks not stored in a sanitary manner. Sule 5.1.D.6.-1 DEMERn‘.. :
. 46! Gauges [ }not prowded{ lincperative; Rules 5.1.0. 7. and 5.1.0.5, 1 DEMERIT.

White - Licensee Gy - s

..YeJ_Z_ow - State c,qzy .




CITY OF PORTLAND, MAI
FOOD SERVICE HEALT
INSPECTION REPORT

- .v,ij“ﬁ' & e D i %/.ri'iq
!er Code Location ) — s
; S f o e & ; y P
| eYZE S0 RT LAY
DATE PURPOSE (A DEMERITS
O 5[1 SEATS YR, l MO. | DAY ng._ug"m_;p | ESTAR, TYPE  Reinspection to be conducted 2PT
% = COMPLAINT ..ocvve 3 a7 within____ g:ﬁmwd 2PT £
it =y | 47| INVESTIGATION 4 : A
HIOENSE [SSUED U%?kﬁl;’x %‘Q NEW/OTHER o5 | % fallow-up g

LICENSE POSTED

/é/’__

FOOD SUPPLY AND SOURCE

TOXIC MATERIALS

adulterated feods are. bemg used a.nd.’or served Ruie 2, 1.A1

-

Spoiled and/or[
L cemerire:

[ FUnpasteurized mdk. [} rnllk products. écracked eggs { ] unpe.s‘reunzed egg n
oroducts being used. and/or served. Rules 2,1.8.4. 5 DEI

 Canned foods froman unTgpreved source on premrses belng used s.nd.fer served
Ruje 2.1.A.3.°5 DEMERI

4. [ ]Unlabeled, [ ]impropetly iabeled containers of food are being used a.nd.’or served
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: | ] leaking, [ ]wl*th sovere dents E }ln rusty condmon
and/or [~ | swollen. Rule 2.1.A.1. 5 DEMERITS:

6. 1 1Sheiish not being kept in cmgrnal container; | Iseafood products mrsrepresented
Rules 2.1,B.2 and 2.1.8.3. 1 DEMERITS.

7. Meat andlor meat products rot USDA approved. Fule 2.1.A.2. § DEMERITS. . -

@ P

e

’ FOOD PREPARATION AND PROTECTION
3. Cooked and/or prepared foods are subjected to cross contamination, from [ ]raw foods
or[ ]other sofl}rcgs of contamination. Rules 2.2.A.1, and 2.3.8.5. 2 DEMERITS
9.. Employees handie raw and cooked or.proparad food products withol orough hand- :
washing in between. Rules 2.2,A.1. and 2.3.8.5.°5 DEMERITS.:
10. Raw | | fruits andior [ ] vegetables are not washed before being used and/or served
Rule 24.8.1. 2 DEMERITS.
11. Food contact surfaces not: [ ] washed, { ] rinsed, andfor [ ] sanitized after each use
ang foliowing any kind of operation when contamination may have occurred
Rule 5.1.A.3. 2 DEMERITS.
12, Food (Ice) contact surtaces are improperly: [ ] designed, [ ] constmcted [ ]installed,
o m(euntgamed andior [ ]located. Rules 4.2.A., 4.2.8., 4.3.A, 4.3.8. 2 DEMERITS.
3. Facd not protected during storage/display: [ ] food left uncovered, [\ Jod improperiy
,/—z.. stofed on floor, [ ] food containers in cold storage double stacked Qrnested,
" ] sneeze guards absent. Rules 2.2.A.1., 24, 7. 2 DEMERITS.
14, Institutions: Grostirayls) | ] not kept, { | not dated, Rule 10.2 [ 1:1/2 pint mikk not
rEtarrLrled [ ] SChOOlSyl(‘nﬂk not Kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS,
15. Storage of [ ]food and/or [ } beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
18, [*] Unwrappad anc/or [ ] poterally. hazardous food producm prevlously served to the
public-ware baing reused Rule 2.4..1.:5. DEMERITS.
17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DE.MER!T

FOOD TEMPERATURES

18. Potentlally hazardous food(s).not being: £ ] reheated cooked Iong: enough to be:
- adequately heated to-all parts:Rule 2.4.G.3..5 DEM)
19, Prepared potentiaily hazardous foods requiring: refngeratlon arenot bemg raprdly cooled
- 40.45% or below: The measured temperaturo was 52 12F Rule2.3 C 3.8 DEMERITS.
20. {.] Frozen food not being:kept at 0°F;.or below=[: 3 lm;)roperrhaw 9: measured
- tamperature was 7 °F. Rule 2.3.C.4: 5. DEMERITS.: i
?.1..-. Paotentially: hazardous hot.foed(s). not:beaing: stored: at 140°F or above: he measured
‘temperaturg was [ }oF. Rules 24,675 24.HiT.a. 5 DEMERITS. i
22 Potentlally hazardous eold iood(s} not being stored.at 452F or beiow. The measured i
temperature was [« TR Rules. 24,61 and 2.4 M1 by 5 DEMERITS. ]
23. Crowded refrigeration: There is less than 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 8.1.A,
1 DEMERIT.

47. ‘Texic matenials, [ personal medications and/or: first-aid supplies were;.
’ E § improperly stored, E Ilabeled, [ ] used in food. | Pe 742, 5 DEMERITS,.

WATER SUPPLY
A copy of the current water analysis was not available at the facility.
Further tasting may be required. Rule 6.1.E.3. 2 DEMERITS.
4g.: Water tested and found to be.unsatisfactory.” Rule 6.1.A.1.- 5 DEMERITS, -
50.. ‘l'he tree-chiorine. was less thary 0.25 ppri.: The measured chlorme resrdual was
< F 7 ] prre Rule 6.1.A.2. 5 DEMERITS.::
r-{under pressure) was not rovrded 1o the:

5"1 5 % gg}csa?F E] Jrgholfa;’t?é?s.(or [ ﬁavatenezs Rule 6p1 D.Y.. & DEMERlTS
52. (Mobile food units) The waler storage tank: [ ] does not have adequate siorage,

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

Rule 8.1.C.1. 2 DEMERITS,

48, [

WASTEWATER DISPOSAL
B3, The subsurface disposal system was found 1o be surfacing: Rule 6‘&A -4 BEMERITS.
54, Wastewatar was.being improperly: discharged onto the ground.: Ruie.6.2.A. 4 DEMERITS.

55 (Mobile food unlts): { ] waste: water storage tank does noi have adequate storage _' L
‘Rule 8.1.C.2. 4 DEMERITS, " - .

PLUMBING
[ 1Kitchen sink, { ] utility sink, { ] grease trap, [ 1drain,[ ] plumbing; is improperly
[ jsized, [ ]installed andior maintained. Rules 6.4.F. and 7.6. 2 DEMERITS.
57. - A.cross-connection, without backfiow. d[evrce oxists between the- drinking and the. waste~

at me faucet hose hot water heater, & ] water closets,
_waiegﬂ%srtems v [ ] o ] ; - es4c SDEMEHH'S

TOILET AND HANDWASH FACILITIES .

58, Toalers rooms: | | Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] property vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.3, 6,6, and 6.7. 2 DEMERITS.

59. Inadequate number of | ] male, andfor | ] female toilets, The number of toilets are:
i ] male and [ ] female. Rule 8.5 1 DEMERIT.

60 Handwash: lavatories: [ -]iclean, [ adequate number[ :Jaccessibler [ fixtures:

“maintained; [ T hand: tleansing soap, [ . sanitasy: towel!hanci drymg devices. not pro~
wded [ lccmmorl towel: Rules 6.3 and 6.8: 4 DEMERIT!

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

63, Storage areas ara not constructed to be: [ ] inaccessible to vermin, Téeasrly cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERI

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate hot hoidsng, cocking, reheating,
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.D.2. 1 DEME! g

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

27.; Personnel.with:[. . Jieommunicable: disease(s),
“:[#:) respiratory or: ] gra.strotntestr infecti
- Rule: 3.4 S DEMER S
28. Personnet:[> Jwith dirty: hands andior [ ] g-
7 with-poor. bygienic practice;: [ ] eating, drinking;
“washing areasi Rules 52:4., 3.2.B. and 3:4.A1 5,
29. Hair restraints not womn by food handiers. Rule 3,3.B. 1;DEMER!TS‘.

boisTE Tintectad
ctio areiprep_ari_ng}e_nd

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: in disrepair (cracks, chips, pits, o
soams), [ ] not eastly ¢leanable. Rules 4.1.A. [4.I]2A andp42 ZDEMEpR fs> open

64 [ 1 ilies. [ Frodents; [ roaghes:[ T liveranimals (other than secunty ar gurde dogs}
S were feund on the premises.: Rule 610, and 7:12.G2-4. DEMERITS
-:Foad:service: facilities: The. outer'[: : } doors; [+ J:windows.
“were not adequately screened.” Rule 6.10:D. 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

86, Floors, walls, ceilings, [ ] not smcoth, | ]pro erly constructed, [ ] in disrepair,
[ ] Gty suniaces. Rules 7.17.6. 1 DEMERIT L pai

67. [ ] Lighting [ ] ventilation inadequate, { ]ﬁxture(s not shielded, [ ] dirty ventilation
hoods, [ J'ductwork, [ 1filters, [ ] exhaust fans. F%ules?’e 7.8, 71(]J %EMERTT

68. [ ] Premises littered, [ ] unnecessary equipment and articl
| DEvERe ry equip) cles present. Rulg 7.11.A.1,

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

31. Single service articles improperly; | | stored, dis
Rules 4.4.A. 210 5.5.C. 2 DEMERITS. : [ Jdipensed | Ihandied. [ ] reused.

32, Wiping cloths; dirty, not stored )
Yiping cioth [ )diy [ 1 propery in sanitizing soiu‘trons Rule 5.1.B.

LODGING

70. The sleeping room(s) ares [ ] inadequately ventilated, unciean, [ | in disrepalr,
] undersized; [ | improper bed spacing. Rules 12.9 and 12. '11 11 DEMEI%I

71.The [ ]Toilets, [ ]lavatories, [ |sh i
ol poiets, QZJQD ey [ ] owers, were not: [ ] clean, [ ]in good repair.

DISHWASHING
AU DS ASTIG: - 72. [2I.‘} Ij&naﬂd clganseze [ ]towels, were: ]j Inotfeund, [ ]inadequate. Rule 12.4
33. Ergréeheifsuée?srls notbeing: [ }scraped, [ ]scaked, [ ] prefiushed: 73, The carpeting is not: I Jclean, [ |in good repair. Aule 12.9.C. 1 DEMERIT.
74. Drinking gl

34. Dishes/utensils are not belng washed In a detergent solutien having:
least 120°F, The measured temperature was { v 1 °F: Rula 5\qm g tezn'g:Eer:qaéuﬁ'?rso! & !

5. Dishes/utensils ar s.ncr be samtized fra g
" with at temperature’of at ag 0°) Tl'?y Teminforso. s:a condat

i uie S1.Chan4 DEMERI‘T

SYTRE DEMERH’.

MECHANTCAL DISHWASHING:

38. Hot water sanitization: The wash
sured termpenature was [

39 ‘The:final: sani:lza_no'

-water tamperature was not at Ieast 140°F The mea-
_] "F_ Bule_ 5.1.D.3.b. 2 DEMERITS. e

40 Slsfined 165°F hot water dlshwashlng macnine

41. Chemical sanitizers: The wash-water temperature was not at |
least 1
temperature was [ - 1°F. Rule 5.1.D.4.¢.{1). 2 DEMERITS. 20

42. Sanitizing chemicals not automatically dispensed. Rule 5:1.D.4.c.(2). 2 DEMERITS.

43. The chemicals sanitizing rmse water temperature was not at | o
temperature was [~ ~[°F. Ruie 5.1.0.4.0.(3). 2 DEMERITS. 0 - 1o measured

not swtably sanitized and packaged Rule 12.6. 2 DEMERITS.
) tlothes drvers; ] fioor::
el

75: Gas Appliancest
rnaces: foun anted;.

= [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS « CORRECT AS

SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED -

§74:8300 X 8703
f.g r-/jfrﬁaf? //jr-w% &Y ot ﬁ—’/

LA
F
¥

#4. No chemical test kit provided. Rule 5.1.0.4.5, 1 DEMERIT. :
45. Dish racks not stored in & Sanitary manner. Rule 5.1.D.6.:1 DEMEFHT B
46. Gauges:[ ]not prewdedf ]rnopera:rve Rules 5.1. D1 and 5.1, az 1 DEMERIT.
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