375423

City of Portland Heaith Inspection Report

Page

Establishment Name

No. of Risk Fagtor/intervention Violations Date

No. of Repeat Risk Factor/intervention Violatior;—-—-x Time In

e

i bsy Sr. CLL/

Score (optiona{) [ m }ime dut

LT

License/Est. ID# Address 4 Cttyl Zip Code Telephone
Nﬁ &y > éoww/ jr v .9@7‘/40/ '

License Posted Cwner Name

Purpose of Inspection Est. Type Risk Category

Crrcle de&gnated oomphance status (lN ol

et Aottt Sic | Lol RO

N."O N/A) for each numbered ltem
IN= in compliance ©UT=not in compliance Nlo_not observed N/A=not applicable

ang/or

Mark X" in app opriate box for C
COS=corrected on-site during inspection R=repeat violation

Compliance Status CD_S B _ Comphance Status

: Potentially: Hazardous -Food: Time/Temperature”

COs|R

PIC present, demons'trates knowledge, and

v Geod Hygienic Practices:

21| IN OUTN/A N/C | Proper date marking & dispesition

S 4 | IN OUT N/O' Proper eating, tasting, dnnkmg. or tobaoco use

5 16 IN OUTN!A N/O [ Proper cooking time & temperatures
performs duties 5|17 IN OUTN/A N/O | Proper reheating procedures for hot helding
e e T T G e [T 518 IN QUT N/A N/O| Proper coaling time & temperature
512 | IN OUT Management awareness, polacy present 5[19[ IN QUTN/A N/O | Proper hot holding tefmperatures
513 [ IN QUT Proper use of reporting, restnctlon & Exclusmn 5{20] IN QUT N/A | Proper cold holding temperatures
- - - 5
5

515 | IN QUT N/G | No discharge from eves, nose, and mouth

& record

22| IN OUTN/A N/O | Time as a public health control: procedures

Preventing Contamination by Hands

s Consumer Advisery:

5 G IN QUT N/Q | Hands clean & properly washed

2(7 | 'IN QUTN/A N/O | No bare hand contact with RTE foods or
approved alternate method properly followed

undercooked foods

.5.é3. N OUT WA Consumer advisory provided Tor raw or

M

5(24] IN OUT” . N/A Pasteunzed foods used prohlblted Ifoods not

tags, parasite destruction

518 [ INOUT Adequate hangwashing facilities supplied &
accessrble offered
i G greiniianApprovedSource L L R : e
5 9 | IN OUT Food obtained form approved source 5125 IN QUT N/A, Food additives: approved & properly used
S0 IN QUT N/A N/O | Food received at proper temperature 5(26| IN QUT Toxic substances properly identified, stored,
Si11] IN OUT Foed in good condition, safe, & unadulterafec & used .
112 IN QUTN/A N/O | Required records available: shellstock =2:Conformance: with Approved Procedures ... | - s

roiection:from: Contamination

process, & HACCP plan

5l27 IIIN ”OUT N/A | Compliance with variance, specialized

213 1N OUT WA | Eood separaied & protocied

2741 IN OQUT N/A | Food-contact surfaces: cleaned & sanitized

575 IN OQUT Proper disposition of retumed, previously
served, reconditioned, & unsafe food

Risk factors are improper practices or procedures identified as the most
prevalent contributing factors of foodborne illness or injury. Public Health

Interventions are control measures 1o prevent foodborne illness or injury.

- GOODRETAIL PRACTICES

Good Fteta:l Pract:ces are preventative measures to control the addition of pathogens chemlcals and physxcai objects into foods.
Mark "X" in_box if numbered item i$ not in compliance Mark “X” in appropriate box

for COS andfor R COQS=corrected on-site during inspection R=repeat viclation

Safe Food dd Water

L |COSIR

- Proper Use of Utensils’

COSIR

'5' '28 Pasteurized eggs used where required

41' In -use utensils: properly stored

5129 Water & ice from approved source

42 Utensils, equipment & linens; properly stored, dried & handed

30| |Variance obtained for specialized processing

43| [Single-use & single-service articles: properly stored & used

tiFood: Temperature: Control .

5[3T[

roper coohng methods used; adequate equxpmem’ for S

o relral

44 Gloves used properly

2:Utensil, Equipment and. Yending::

temperature control

5132 Plant tood properly cooked for hot hoiding

designed, constructed, & used

2]45 Food & nonnfood CONtact sunaces cleanable, properly

5|33] |Approved thawing methods used

1134 Tnermometers prowded & accurate

46| [Warewashing facilities: installed, maintained, & used; test strips

‘Food igentification’

47 Non-food contact surfaces clean
e :Physical Facilities—

1135 Food properiy !abeled original contziner

:Prevention of Food, Contamination

48 I-iot & cold water evalleble adequate pressure

49| |Plumbing installed; proper backflow devices

36 Insects, rodents, & animals rot present

50| [Sewage & waste water properly disposed

37| |Contamination prevented during food preparation, storage & display

51 Toilet facilities: properiy constructed, supplied, & cleaned

Personal cleaniiness

39 Wiping cloths: properly used & stored

~f [l sl
o i
)

52| |Garbage & refuse properly disposed; facilifies maimained

—l—-tromr.nmc-.--"ﬂ—-

53 Physical Taciities installed, maintained, & clean

40 |Washing fruits & vegetables

Adeguate veniilation & lighting; designated areas useq

Person in Charge (Signature) X / 2/

//‘,//égz/ et /ca/z?/b

\’ -

Health Inspector {Signature)

Follow-up: YES /NO 1'ircle one) Follow-up Date:
e

White copy - Inspections Office

Yeliow copy - State Pink copy - Customer
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CiTY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT
27423
ner Name ' Estab(shment Name o ; |
T T, LY K . A Y b
vomeg SRS : e Uisiirn =1 L el
e ip Code l;ocataon
ddress —~ A ) P an ’_‘? s NP ~
W Al n 2 CUNIDS I,
MCD # ESTAB # [ j DATE PURPOSE =, _ SDETMEHITS
! ] SANL#| ROOMS SEATS AEGULAR reeeemereeernenfie 13 )
\0‘ 5|1 ‘?‘ Oi i*"”l “‘+L SITES ; YR | MO. | DAY ggugw,l:? 1,_,5—' ESTAB. ;‘YPE vnmipecnnn LC; :: conducted - LT
MPLAINT ... E R opT —
LICENSE ISSUED YES DY, NOQ | i fm A% INVESTIGATION 4 WP | . dayletterof —
i SR T NEW/OTHER vroovecoesresns 5 . follow-up 1PT ___.
LICENSE POSTED YES"-::“' NO D
LAY ST .
Forains foods 54 bang iRec 5 PRRIET J&fﬁﬂﬂiﬁ‘ﬁ? ST
EH AT oxic-meterials, .Rersol = :
: % ]Spiosuegs andfor[ ]adulterated_foods are belng used:andior:servad Ruie‘21.A. : { {mproperiystored e ers |[.1 ‘] S BaeR

cracked:

. SEmilkproducts
2[ Wnpasteunzed mllk.[ lik:produ raced

" products: being used-and/or served: Rules

WATER SUPPLY

fi rovad source on emises being used clfor’
% : gﬁfg\gq‘ fgogs;r%rgﬁggl?sp.p : 48.[ TAcopy of the current water analysis was not available at the faciity.
4. [ 1Unlabeled, | ]improperly labeled contalnars af food are bemg used and!or served [ 1Further tasting may be required. Rule 6.1.E.3. 2 DEMERITS. .
" _Rule2.1.A2 1 DEMERIT. T Watar fested and found to be unsatisractony. - Rule:6.1.A 1 -5 DEMERITS.
. Canned. goods found: [ : 1 leaking, - } with severe dents. The free chiorine was lass than 025/ ppr The measured chlonne residuat was
5 “andfor { g} swollen Rula'Z; A1, S DEMERITS: i - " ; wRolg 6.1 A 2 5 DEMERITS: i
- hellfish not being kept in ori mal con:alnar' [ ]seafood produczs misreprasent +}.coid:watet: (Under pressure) wag not prow Ao the:
° [ﬁu%ess 51 8.2 anc 2.1 8.3, 1 DEME . SO shwashers, or'[. ]lavatories, : Rule 6.1.D.1. 5 DEMERITS. :
7. Meat and!or meat products: not USDA approve ' 52, fMObﬂB food units) The water storage tank: [ ] does not have adequate storage,

. Tis not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION i Rule 8.1.C.1. 2 DEMERITS,

“Eooked andior prepared foods are subjected to cross contamination, from [ ] raw foods
8 or| ]other aotfrces of contamination. Rules 2.2.A.1. and.2.3.8.5, 2 DEMER]TS
g Employees handle raw and:cooked or prapared food: pmducts wﬁh
.1-wa€?hlr¥g in between; Rules 22,47, and 2:3:8:5, S DEMERITS.

. WASTEWATER DISPOSAL
The subsurface disposal system was:found:to'be: surfacing: Rule 6.2.A; 4 DEMERITS. -

1 0. Raw [ ] fruits andfor [ ] vegetables are not washed before bemg used a.r‘-cf.’or served TWastawater was being: gmpropeﬁy dlscharged on:mhe ground Rule 5,2.4.4 DEMERITS
Rule 2.4.8.1. 2 DEMERITS. s food o bt : -

its):
11, Food contact surfaces not: [ | washed, [ ] rinsed, and.for[ ]sanmzed after each use S 'Rule 81025 ADEMERITS
and following any kind of operation when contamination rmay have occurred ARkt
Rule 5.1.A.3, 2 DEMERITS. T TR
2. Food (ice) contact surfaces are improperty: [ | designed, [ ]constructe installe PLUNBING
maintained andior [ ] located, Ruigs 4.2.A., 4.2.8., 4.3.A., 4.3.8.:2 DEMERITS.
13, Loid not protected during ﬁomge!d:splay; [ Jfood Jeﬁbtfncsge;gg r g ;gt%% improperty 6. | | % _iff;‘;’;?? sar}l:sgau]egﬂ:;y dﬂnﬁglngaggggse F:ﬁsé % 4} .‘:”2‘:& [_!a] plzuEléﬂgE.F;S_lggpmperly
foad containers in cold storage double stacked or. /
?to]resiggzgo;l:a%s] ag%e:to?ﬁ% 22, 1., 24.F7 2DEMERITS. - A cross»connecuon, withouz: backﬂow devicg, axtsts_bﬁm?e fie drinkln dthe Werston
14. institutions; Ghost tray(s) [ ] not kept, [ l]:1r\ot dated, Rule 10,21 1.1/2 pint milk not [ Jhotwater heator;
retained, [ ] schools: milk not kept at 40°F, or beiow. Rule 2.1.B.1. 2IDEMERITS.
15. Storage of [ ifood and/or [ ] beveragesin ice or water |s prohxbnted, Hule 2.4.0.2.
2 DEMERITS
16, Unwrapped andior [:]:potentially: hazardous food products ravlo
e gut];llc ware being reused: Rule 241 5 DEMERITS:

17 Cpen cans were being used improperly to stors food. Hul_e__2.3.B.7.

. TOILET AND HANDWASH FACILITIES :
58, Toilets rooms: { ] Completely enciosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissus provided, [~ ] covered waste receptacla (ladies).
: RulesGS 6.6, and 6.7. 2 DEMERITS,
:-3” 59. Ingdequate number of{  Jmale, and/or [ ] female tollew The number of toilets are:
FOODTEMPERATURES _ - [ Imaleand[ }femaje Rulg 6.5 1 DEMERIT
18.:Potentially hazardous food(s) not beingzf T reheatad: {.- . o o -
i adequately heated to all parts' Rule 2.4£.6.3:/5 DEMER
“‘Prepared potentially:hazardot
y 452 0F below. The measuzed emperaturé was
! |ng keptiat:0°F or below:
2 2E: Aule 2.3 C4:5DE

RUBBISH )
81. [ 1inadequate, [ ] uncovered containers were being used. Rule 8.8, 2 DEMERITS.
62. Storage areas were not[ ]clean, [ -] free of litter, Rule 6.9.8.4. 2 DEMERITS.

63. Storage areas are not constructad to be: I 1 inaccessible to vermin, {n_geas y cleaned,
[ ] refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

22 Poientiéily naz#rdo ol food(s) not, bemg storad at 4.
o temperature was [l PG and 2.4
23. Crowded refrigeration: 'I'here is'less than 1!4 cublc foo: of rafrigeratlon per meal
Rule 10.1.. 2 DEMERITS.

24. TrE?Eoogtamexs used transpartmg food are inadequate Rulas 2.4.L. _' and §.1.A,
1 E

25. Accurate thermometers not avaElable or used to evalua:e hot holdlng. cooklEg rehea.hng, o
and refrigerated storage temperatures, Rules 2 3.C.1. andt2,3.0.2.

INSECT RODENT &ANIMAL GONTROL

PERSONNEL -
) No certified food handler/manager. Rules 3. 5 :

__CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66, Floors, walls, cellings, [ ] not smeoth, [ -] properl constmctad in: disrepair,
[ ].dirty surfaces.’ cT’=lule&sﬂ'1-7’6 T DEMERIT. Y i p :
r I o 67.[ 1 Lighting [ - ] ventilation inadequate, [ ] fixtura(s) not shielded, [ ] dirty ventilation”
: -~ _hoods, [~ Fductwork, [ - 1ilters, [ ] exhaust fans. qules‘ifs 7.9, 71& %EMERH‘
. Hair. restrama; not wom by 1ood handlers Rula Z 3 B 1 DEMER!TS - 8. [ ]Pr«laarglrsres httered [ ]unnecassary equspment and artlcles presant. Rule- 7,11 A1
FOOD EQUEPMENTAND UTENSILS B89,

. . : ] ; : Improperstora eof[ ]cleanm Ui ment, iznens Fl Ie?11 1
30. Food/non food contact surfaces. of equipment [ | in disrepair g;racks ch»ps. pns open s g geq P [ ] 4 B DEMER'T
seams), [ ] not easlly cleanable. Rules 4.1.A7 4.2.A., and 4.2. B IR _

3. Single service articlas improperl s:ored dIS Ly |
Ruies 4.4.A, and'5.2.C," 2 DEM er ! [ Tdse sed { }handed [ ]reazsed FODGING

0 70, The sf
32. WIPIEa% c‘oths [ ]dlrty, [_ inot stored Pmperiy in; sanmzlng soiunonsﬂule 5 1 B Lt it room(] mproger bod paer Separseds uncean, [ 1% dlsrepalr,

[ Jundersized: | improper bed spacing. Rulss 12.9 and 12,17, 1 DEMERIT.

LT The [ ] Toilets, lavatories; showers,
: Thel Lo and[12.]9 e [ ]ITS W rs ware, not {-Iclgan, [-]in good repalr, -

© 73T ] Hand dlearsers, [ Tto
T '.[ZD]EMERIT bl wels, were: [ }notfound [ ]madequate Pule ?24

DISHWASH!NG

MANUAL DISHWASHING: ; _ I
33, Dishesiutensiis.not being: S6 L [ ked, [ -];
D EEER g___ ]_ _raped :[_ ]s_oa_ed__[ _]_gl_‘aflushe

34. Dishes/utensils are nct being washed: in.a detergent solution havm tem 3 :
least 120 F The measurad Ternparature. w. o °F. Rl 2 peratuélo;rg‘az

': : 73‘. The carpeting is not: [ Tclean [ Jin- good: repair Rule-12.9.C.. 1 DEMERIT.
S Dnnkmg glassas not. sunably sanmzed and packaged Rule 12.6. 2 DEMERITS

: s : e Gl TEMS IN GRAYSHADEDAREASARE4

ANDS DEMESITS ['T'EMS CORHE
: MECHANICAL DISHWASHING' SOONAS POSSIBLE QTIFY: DEPARTMENT WHEN .CORRECTED - 8’74—83%-5?(88703.

* 38 Hotwater saniEations Tha waéh-wazerzem :
washy peraturewasnotatzeast 40° ﬁjﬁ Qi-; ¥ [‘ Qfﬂ {“/,a\ f}'é“ﬁ@m

- gured temperature was [ °F. Rula 5.1.D.3.5:: 2 DEMERITS:

. The wash-water tm| eratur was n : :
lemperature: was £ v 1 °F: Ryle 5.1.D.4?c.(1) ‘2 DE| E%ti?r!seast 120“ me.measured

: :g ?hanmzmg chemlcals not automatically: dispensed ‘Ruils 5.1.0.4.c.(2), 2 DEMEHETS
o chemicals: samtlzing rinse water:tem rature was:nof
-temperaturo.wag [ 1°F:Ryle 51D ge C-(3)i2 DEMEtF?;r]gm '8 The measufed

s Nochemmztestkltprovaded Ruls 5.1.0.4.5,. T DEMERIT. .7 T T T T
48, Dish racks it Storedin a Sanitary manner, Rie 5.1.0.6. :1=DEMERIT- TR i L R S
: _-.46 Gauges[ ]not provided [] Inoperative; Rules 5.1.0,1..

e ] ?w“%«*\m_«
CQQG"EﬂfOI‘GB[neB!’*OfﬂGeF S
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CITY OF PORTLAND MAINE - o
FOOD SERVICE HEALTH ¢
INSPECTION REPORT / )
e i : Es!abllshnlg% =
flabil. -«m:_,
Zlp Code J_ocatlon %
| o7 iHnn
DATE PURPOSE . DEMERITS
ROOMS SEATS REGULAR .ooeveivsicararsginn 5PT
3 SITES : YR MO. | DAY | FoLLOW-UP Lﬁf ESTAB. TYPE Reinspection to be conducted |, o0
— S~ COMPLAINT within days 2T _—
< R o i y oA ey | NVESTIGATION day letter of N
LICENSE ISSUED Yes @ NOQ ©] \ ‘,.«»%F e ,,vwi" p S < vl LTEVE?J Tﬁgﬁ prr— 1PT |/
LICENSE POSTED YES & NOD —
FOOD SUPPLY AND SOURCE TOXIC MATERIALS .
; i sare Dein used an 47 Toxic: materials, ] personal: medications:and/or. first-aid. supplies. wera:
?": [5 I.‘}Ehﬁgl!{el%gn .dfor : -1 adulterated oot E.“ 2 E % |mproperly stored E 3 Iabeled, i I used in: food Ije‘? 1258 DEMEH!TS
2.2 [} Unpasteurized: mik, [- ] mﬁk products.
~.\ praduets: belng used an o served. Aules 2.1, <
3. - Ganned:foods from an un_lz_a.éproved sou WATER SUPPL)
‘Rule-2.1.A.3: 5 DEMERI = : : 43. [ 1A copy of the current water analysis was not available at the facility.
4, [ ]Unlabeled, [ lmpropeﬁy labeled comaaners of food are bemg used andlor served [ 1Furthér testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Bule 2.1.A.2. 1 DEMERIT. 19717 Waler tested and founddo-be. unsatistactory. - Rule 6.1.A T, 5 DEMERITS.
5. Canned goods fOUﬂd i Jleaking, [} with severe: domis 50 The free;chiofing was: Tessthan 0.25 ppm: The: measured chlorlne residual was
andior | Jswollen. Frie 2:1.A.15 5 DEMERITSC: . T ppm.: Rule:6:1.A.2. 5 DEMERITS..
8. [ ] Shelifish not being kept in onglnal containar; [ ] seatood products mssrepresented 51'._ -Hot anal (} cold water (Unger pressure) wasnot prowded Tothe:
Rules 2.1.B.2and 2.1,B.3. 1 DEMERITS. : sinks, [ T dishwashers, or % T lavatories. Rule 6.1.0.1.:5 DEMERITS
700 Meat andfor meat products not: USDA approv E2. (Mobile food units) The water storage tank: I ] does not have adequate storage,
. Tis not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Bule 8,1.C.1. 2 DEMERITS.
8. Cooked and/or prepared foods are subjected 1o ¢cross contamination, from [ 1 raw foods

or[ ]other sources of contamination, Rules 2. 2A1. and 2385 2 DEMERITS
9. Employees:handie-raw and cooked:or-preparedfood: products thho ¢
"I yashing in between: Rules 2,241 °and 2.3.8.5. 5 'DEMERITS. i
10. Raw [ ] fruits andfor [ ] vegetables are not washed before bemg used and/or served
Rule 2,4.8.1. 2 DEMERITS.
11. Food contact surfaces not: [ ] washed, [ ] rinsed, andforT ] sanmzed after each use
and foliowing any kind of operation when contarnination may have occurred
Rule 5.1.A.3. 2 DEMERITS.
12. Food (Ice) contact surfaces are improperly: [ ] desngned [ 1 consm:ctecf [ 1installed,
Pl m(aunt?asned andlor [ ]iocated. Rutes 4.2.A, 42,8 43.A, 4. 3.Bi 2 DEMERITS.
13. Food not protacted during storage/display: [ ] food left uncovered, [ ] food improperly
stored on floor, [ ] food containers in cold stora%e double stacked or nasted,
[ 1sneeze guards absent. Rules 22.A.1., 2.4.F.7. 2 DEMERITS.
14, instietions; Ghost tray(s) [ ] not kept, not dated, Rule 10. 2{ 9112 pint mii not.
retained, [ 1schools! ml)lk not kept at 40°ll ot balow. Fule 2.1.8,1. 2 DEMERITS.
15. Storage of [ ] food and/or [ ] beverages in ice or water is prohnblted Rule 2.4.1.2.
2 DEMERITS.
16, [} Unwrapped.andior [T patentially hazardous! 1ood products previpushy sernved
i aublic were baing reused: Ruls Z.4.J:1:75 DEMERT :
17. QOpen cans were being used improporiy 1o store food Rule 2.3.8.7. 1 DEMERIT.

FQCD TEMPERATURES

18 Potentialiy hazardols food{s) not bem 3
~adeguately: hegtod:to all parts Hule 2 63y i
- Prepared potentially-hazardous foods: raquiring reiri erauan arg:notibeing rapidly codl
‘helows The: measu:ed {emperali Ie 230 DEMERrrS
g kept:at 0%, o 3
°F Rule:2:3.Cid: .5 DEM RITS
of food(s? nat
Rules
. Potentially: haza.rdous colci food(s) not. beln
“temperaturewas [ PR Rulosi2i4. d i H
. Crowded refri raﬂon There Is less than 1!4 cubic foot of refngeza'aon per meal
Rule 10.1. . 2. DEMERI

. The containers used transpomng food are madequate Rules 24, I..1 and 2.1.A
-1 DEMERIT.

WASTEWATER DISPOSAL
53, °The subsuniace disposal system was found to: be surfacing. Fule 6.2, A DEMERITS.
54 Wagtewater was belng: 1mproper1y discharged ontothe ground F{ule 6.2A. 4 DEMERITS.

PLUMEING

T 1Kitchen sink, [ ] utility sink, [ ] grease trap, [ 1drain, [ ] piumbing; is improperly
{ ]sized, | Tinstalled andfor maintained. Bules 6.4.F. and 7.8, 2 DEMERITS.

57.. A cross-connection;: without backflow device, exists: between:the drinkin: - and th wast
fauicet: : hot water: rat s;ts. : :

TOILET AND HANDWASH FACILITIES
E3. Toiets rooms: | ] Compiletely enclosed, [ ] Equipped with self-closing, tlght fitling
doors, [ 1 properly vented, [ ] fissue provided [ 1coversd waste receptacle (ladies).
Ruies 6.5, 6.6, and 6.7, 2 DEMERITS.

59, Inadequa':e number of [ | male, ancor [ ] fernale toilets, The number of toilets are: -
[ 1 mae and [ ] fersaie. Rule 8.5 1 DEMER]T

RUEBISH

§1. [ ]inadequate, [ ] uncovered containers wers being used. Bule 6.9, 2 DEMERITS.

62. Storage areas werg not[ ]clean, [ ]iree of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to ber | ] inaccessible to vermin, [n_geasﬁy cleaned,
[ 1refuse bin of questionable safety. Ruies 6.9 and £.10. 2 DEMER

~ \_gsa’Accm‘aie thermometers nct available or used 1o evaluate hot holdmg. cookm reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2 g,D 2 Eg

4”{"[’)

: Xfé“ 7
PERSONNEL )

: p
26. No certified food handiermanager. Rules 3.5, ;

29 Ha.zr restraints not worn by. 1ood handlers. Hule 3. 3 B. 1 DEMEFIrr

ENSECT RODENT & ANIMAL CONTROL

CONSTRUCTION OR MAINTENANCE OF PHYSICAL. FACILITIES =

" 86. Fioors, walls, ceilings, [ ] not smaoth, roperly constructed,
[ ]dirty surtaces. ulasT!-?S 1 DEM [ ]p pery B [ Jin diecepalr

67. [ ]Lighting [ 1] ventiiation inadequate, [ }ﬂxturas not shieided, [ ] di itilati
hoods, | Jductwork, | ]fiters, [ ] exhaust fans. (FlulesTG 7.9, 71(]} %\E?\?Elg -4

68. [ ] Premisas litered,
} DEMEREE [ lunnecessary equipment and articles p_r_e_sent. Rule 7.11.A.1.

FOOD. EQUEPMENTAND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair gcracks chlps pns open e

seams), [ ] not easlly cleanable, Rules 4.1.A.. 4.2.A., and 4.2,

69 lmproper_gp;age_pf.[- ]cleaning.equipment.[ ]linens_. Rule 7.;[1.8. 1 DEMERIT,

31, Single service articles impropert I
B e aliee zpogﬁn y'g[r ] stored, ]dxspensed [ ]hand[ed [ ]reusad

32. Wlpnr;g cloths [ ]dirty { 1 no: stored proper&y in sanitizlng solutions Rule 51.B:

: QISHWASHING

MANUALDISHWASHHNG G
33. Dlshesfutensﬂs nat: bemg [. ]scraped[ ]soaked{ Ipreﬂushed Hule5104

LODGING

. 70 The steeping roam(s ) are: [ 7 inadequately ventilated, unclean,
. = _[rh]LEnderslzed[ (jlmproper bed spaclngy Rules: 129and1211[ ]Tlggﬁgaﬁ'r
e [ ] Toilets lavatr
1 el 1]23 and[|2]90 grlgas [E]snowers, were not:i ‘clean, [ 1in good repair.
72. ¥ ] Handcleansers

D DN [ Ttowels, were: [ “Lnottound, T _ma.aqequa_.te. Rule 12.4

34, Dishes/utensils are:not bemg washed.in. a detergent solution havin

ieast 120°F. The measured temperature: was: [ 7] °FaiRule- 5.1, atemperature gt

5 2 DEMERITS.

. MEGHANICAL DISFWASHING:

' 38. Hot water sanitization: - The. Wash-waiar tem . : : .
C.sured: :emperature was [} °F Rule:. 5-1;.:8.r§..tg.rezwgsEﬁté}!a#§as::t_ MDOF The iy

= 1 f ishwashing machi
. Charical sanitizers: Tha ‘wash-watert meas '
tamperature . was [ J°F: Aule 5.1 grgpf{ga;’urg vsas nEoFtua_}gsleast 120°? e ured

” Sanitzing chomicals not auiomatically Gepersed. Fie ST DAT: ). 2 DEMERITS

-“The. Chemicals sarilizing rinse water tem il
temperature was [ ¢ 1:°F. Rude §:1.0 g%r?g;rezwgé n%tF?t Igast 130“': e measured £

73. The campetingls not: [ - clean, [ 1in good-repalr. Ruie 12.9.C.1 DEMERIT
; 74.-Dnnk|ng_ Iglassc;)s net smmbly sanmzed and packaged Rule 126, 2 DEMERITS B
Applian ;

" ITEMS IN GRAY SHADED AREAS ARE 4 AND 5DEMER
IT! S ITEMS - CORR
SOON AS POSS]BLE. NOT!F-Y DEPAH‘TMENT WHEN CORRECTED 87&53%;?(88703

ff\f’

- No chemical test kit provided: Bulg 5.1.0.4.6.1 DEMERIT." S
. Dish racks not stored in a sanitary manner, Rue 8.1.0.6. 1 DEMEHIT SR
..-Gauges i ] not: prov:ded[ ]moperatjve. Rules 5:1:D. 1 and 5.1.02 1 DEMEF!IT




CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
Establishmant N £
Rt W, U S | A g Qr 7
fr LB o ST e 7 f:
pef NI E leBie |- | Ly s 7 e b
TZip Code [ReLE T
i bl o o ey I
Vs e i e d o | ¥ Fo 2 /f”fmw’"
MCD # ESTAE # R b DATE PURPOSE 7 DEMERITS
[ | | SAN! #| ROOMS SEATS REGULAR woovecvcrissrarens 2 , 5PT 7
Q 5 1 ‘7 0 /” P r"3 f YA, | MO. | DAY | FoLLOw-UP > |ESTAR. TYPE Rainspection to be conducted o
= COMPLAINT ....... 3 I within __ g:ysi " 2pT
LICENSE ISSUED YES NO ;r“ ;i Z LV F’ *;f]s’ INVESTIGATIO .4 ; y letter o —Q—
LICENSE POSTEC ~ YES Q o A r , “h i NEW/OTHER 5 fohowe % 17Tk
G
FOOD SUPPLY AND SOURCE TOXIC MATERIALS .~

1 Spoiled: andfor [ ] aduiterated foods are: bemg used and!or served- Rule 2 1.A_1
"5 DEMERITS : :
cracked ’e\?
A5 DE ITS

BT Unpastaunzed muik.{ }mnk products |3

i products being used:andior:servad; Rules 2.1 G ;
. Ganned foods froman unapproved source on pramlses. bemg use and!o se ed J

*Rule 2.1.A4.3; 5 DEMERITS. : e

[ ]Uniabeled, [ m-éproperiy Iabeled contamers of food are bemg used andfor served

Rule 2.1.A2. 1D

Canned goods:found: [.ieaking; [ Jwith severe dents,
“andfor [ iswollen: Rule 2:1.A.T, 5 DEMERITS.:

[ 1 Shelifish not being kept in original container; [ ] seaiood products mlsrepresented
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS.

7. Meat and/armest products not USDA approved --Rule 2: 1

o oy #]8e

5 DEMER!TS

FOOD PREPARATION AND PROTECTION
8. Cooked and/or prepared foods are subjectad 10 ¢ross contamination; from [ ] raw foods
or[ ]other sources of contamination. Rules 2.2.A.1, and 2.3.B.5. :Z2 DEMERITS
9.:- Empioyeos handie raw. and.cooked or: prepared:food products wrthcu momugh hand~
i washing in‘between. Rules 2:2:A71 and!2.3.8.5. .5 DEMERI TS:
10. Raw [ ] fruits and/or { 1 vegotables are not washed beiore bemg used and.for served
Rule 2.4.B.1. 2 DEMERITS.
11. Food cortact surfaces not: [ - 1 washed, [ ] rinsed, and/or [ ] sanitlzed aftet each use
and following any kind of operation when contamination: may have occwred
Rule 5.1.A.3, 2 DEMERITS.
12. Food (ice) contact surfaces are improperly: [ ] desngned . constmcted [ 1installed,
[ 1 maintained and/or [ ] located. Rules 42,4, 42.B./4.5.A., 4.3] B. 2 DEMERITS.
13. Food not protected during storage/display; [ ] food left uncovered, [ ] foed improperly
stored on fioor, | ] food containers in cold storage double stacked or e stecf.
{ ]sneeze guards absent, Rules 2.2.A.1., 24, F.7. 2 DEMERITS. ¥
14, Institutions; Ghost tray(s) [ 1 not kept. [ ilnot dated, Rule 10.2 [ :J1/2 plnt m||k not
retained, [ ] schools: mik not kept at 40°F, or below. Rute 2.1.8.1.:2 DEMERI
15, Storage of | ] 100d and/or [ | beverages in ice or water is prohibited. Ruile 2. 4 l z.
2 DEMERITS.
162 [ [ Unwrapped and/or [ ] potentialiy hazardous food pr duc&s
i publicwere - being reused. Rule 2:4.0:1:5 DEMERITS. !
17. Qpen cans were bemg used.improperly to store fopd. Rule 2.3.8,

. FOOD TEMPERATURES:

18;- Potentially: hazardous food(s) not being: 2] :
i adequately heated to-all parts: Rule: 2.4, 5. DEMERITS
19: Prapared potentially. hazardous foods: g feing
S 10°45% or below: The measurad temperature Was:{

L[] Frozen:food: niot bamg'kept at0°F orbelow:. [
*tamperature-was: [ Rule: 8
Fotentialy: hazard
femperature was’| :
- Potentiaily:hazardous <ol food{s) 0 if
“temperature was![- F Rulés 284Gy -DEMEFR

. Crowded refrigeration: - There: is less. than 14 cub:c foo: of refrl o t|o I,

Rife:10.1. 2 DEMERITS. IO PIIMeR:

24, The containers used trans omn food: are made uate. F‘UIGS 4.
1 Beemanar porting q 2 L1 and91A

ing rapidly conlec:
.3 5. DEMERITS.

©oeL ] ]inadequate.

] first-ald supplies wore:
e 7 12 5 DEMERITS

47 E} Toxic:materials, [ g personal medications. and/or: [
: Iimproperly stored, ]labeied T ]used i food

WATER SUPPLY
48. 1 1A copy of the current water analysis was not avaiiable at the facility.
[ ]Further testing may be required. Rule 6.1.E3. 2 DEMERITS.

%67 [/ Wattor-tested: and- found to. be unsatisfactory. Fule 6:1:A.1. 5 DEMERITS, » 7
50 e free chlorine-was-less than:0.25 ppr.:The measured chlonne remdual was S
-} ppm.  Rule. 6. 1.A.2;: 5. DEMERITS. - T
51y E } Hot and:[7] cold water (under: pressure) Was: nct provxded to theos

sinks: [ | dishwashers;-or [ ] lavatories.- Rule 6.1.D.1:15: DEMERITS.
52, %Moblle food units) The water storage tank: [ | does not have adequate storage,

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

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
B3 Tne suosariace disposal systerm.was found to:be surfacing. Rule 6.2:A. 4 DEMERITS.
B4 Wastewater.was being impropetly discharged.onto:the-ground. Rule .24, 4 DEMERITS,
55 ‘{Mobile:fod: umts) 17 Twasteiwater storage tank does not:have adequate storag

Rule's; 1 .C.2.-4 DEMERITS.

PLUMBING"
8. [ ] Kitchen sink, [ ] utllity sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
[ Isized, [ ]installed andior maintained. Rules 8.4. F. and 7.8, 2 DEMERITS.
i ithout, backﬂow device; exists between.tha drinking and the: waste-

Thot water heater, water, closets. 7
Rule 6.4 Lo 5 DEMEFHTS

TOILET AND HANDWASH FACILITIES

58, follets rooms: [ ] Completely enclosed, [ ] Equipped with self-clesing, tight fitting
doors, [ '] properly vented, [ 1tissua prowded covered waste raceptace (adtes)
Hules 6.5, 6.8, and 6.7, 2 DEMERITS, - iy

59. Inadequate number of [ -1 male, and/or [ ] female toilets. The number of 'roﬂe1s are;
[ I male and [ 1female. Rule 6.5 1 DEMERIT,
© B0.Mandwash lavatories: i} clean; {2 ]adequaie number.
: alntained;:[ %] hand: cleansmg soap; ) anrtary:uweilhand
od [ Teommon towel. ‘Rules 6.3. and 6, 4 DEMERIT.

RUBBISH
] uncovered containers wera being used. Rule 6.9. 2 DEMERn'S
62. Storage areas were not| - | dean, [ Tiree of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not construcied to be: [ ] inaccessible to vermin, easlly cleane
. E ] refuse bm of quesﬂonable safety: Ruies 69and6.10. 2 DEME [ Y d

lNSECT RQDENT &ANIMAL CONTROL.

sAccurate thammometors not available or used 10 evaiuate hot. holdnn A cookrn rehe t|n
and refrigerated st storage temperature Flules /%g .1, ang 2&? g i 3 ating,
E

" ,ﬂ PERSONNEL "

il with POoE: hyig
washing areas.

29 _Harr restramts net: wom by food andters Rule 3 3 B. 1 ﬁEMEﬁITS.

. _'.67 [oédughung{ Tventilation inadequate, [

‘roaches & animals: (other than sec r
Rule: 16: and 126G (4 DEMERITS. m

CONSTRUCTION OR MAINTENANCE OF PHYS[CAL FACILITIES -

v 66 Floors, walls, cefiings, [ 1 not smooth, ropar
[ ]drrty surfaces. Rules 7:1-7.6,  DEM A }p it yconstz‘ucted [ ]|n dlsrepaw

] fixture{s} not. shralded d
[:* Tductwork, [ ] filters, [ zexhaustfans(l-)iules'.?ﬁ 7.9, ?1(13 Iﬂ)‘g\?}iﬂg?‘?n

FOOD EQUIPMENTAND UTENSILS

- seams), [ -] not easily. cleanable, Rules 4,1:A., 4.2,A.: and 4

: [I ]Eﬁgﬁﬁgs ||ttered[ ]unnecessary eqmpmant and artrcles present Rule 7.11.A.1,

- 30 Food."non food contact surfaces.of equipment: [:1in dlsrepalr {cracks chlps, plzs gpen: L .'.69 Improper storage Of{ }ceamng equment [ Ellﬂens RUIGT i B 1 DEMER'T

- &1, Single service articies improper|
© Bules 4.4.A. and 5.2.C. zpngmiy [rs} stored
; .3;; :’Vgaéng cloths [ ] drny [ ] not sfored properly in. sam:lzing solutions Fiule 51 B

}-daspensed 1

handled, T ]reused. o

S -.70 The sleeplng. roo;ﬂ.ﬁ ? .
: m

T The [ ] Tollets. Yavatoriee, |1 showors,

- LODGING -

: [ ] inacequately: ventrlatad -unclean, in di
propar bed spacing. Rules12. Sand 12 ?1[ 1l DEW'

=} undersized: |

e e : DISHWASHING ules 12.3. and 12,9,D. 2 DEM
: MANUALDISHWASH N s —— o : [2[}] édnﬁ\ndR r_:llgansers.f ]towels, were: [ ]notfound 1 ]madequate Ruie124
33 ?igréesfuéensds not bemg _]scraped [ }soaked [ ]praflushe Ruies __C 73.Th i

. o' carpetingisnot [ ).clean; [ ]in good repair. Hule1290 1 DEMERIT

- .34, Dishes/utensils are not. bemg washed:in a deter :
em sol 2l :
least 120°P The rneasured temperature Was) [ g 1 Fu ROT hgran@_g tazmpEeI\Irr‘laltEuF’t—lqrof at :

. 37.No.chemical test kit provided.
. MECHANICAL DISHWASHING: =
.38 Hotwarersanltlzatlon Th

ash-water tamperature was not at la F190°
2R Ruie 5. 1.D8h 2DEru'IEFiITSas g

Tha washuwater temperature; wa.s Fiot atie St120
42- e Bule 5104010 2DEMEF!ITSas 20 i
Samtrzmg chemicals not automatically. dispensed. RUle 5.1.D4.0. (22 DEMERITS :

43, The chemicals; sanmzang rinse: watertemper;
: rature
C U temperature:was [ TR Rule BT zec-( ) zwggﬁtétélgrlgast !

44; _No chemicaltest kit prowded Rule:5.1.0.4.

74; Dnnkmg glasses not suitably: sanitized and packaged. Rule 12.6.-2 DEMERFE‘S .

ITEMS IN GRAY. SHADED AREAS ARE 4 AND.5 DEM
ERITS
. SOONAS POSSIBLE;NOTIEY DEPARTMENT WHEN consaégﬂes :

CORRECTAS :
- &74»8300 X 8703

were not'[ ]clean E ]:n good rapair L -




CITY.OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

r}wner Name

"‘“?

Establishment Name . ;

ot Pend s ,:;7\ frie Lo,

d
Address ’ . Locauon oy %?/
e FE o, o
_ 5%}?/"—; i, f‘i/}'&___/ﬁ/jc_,j
MCD # ESTAB # DATE PURPOSE o, DEMER{US
T r T ' |sANi#] ROOMS | SEATS REGULAR .ovoenererg 1 | ) wes S p-r
0|5 1 *?l@ Hﬂ*""‘" SITES vr, | MO. | PAY | FoLLow-up L o{ESTAB. TYPE Reinspection to bo conducted o 4
e i g Yt [T e T COMPLAINT A T — (d’:ﬁener of g o 2PT I
e el AT e W T = N N .. A8 -
wmsesee o wa (ol ool lOp 7 2) T e A AL
LICENSE POSTED veso  no @ & V
. §
FOGD SUPPLY AND SOURCE TOXICMATERC:!ALS = d/ :
rserved' R ie 2. 1.A.1. : A7~ [ Toxic materials; [+ personal medications and/or irsteaid supplies were::
- [SrEESpE“Rg&SanWOf[ ]aduneraled foods are being ysed andfe o o 2 E meroperiy stored, [] ]Iabeled [ ]used ln food:: rgiule”ﬂz SDEMERrTS
2. Unpasteurizad milk, [] mllk products cracked &04s ] u pasreunzed egg
%rjduc& being used:and/or served. Rules 2, 2 é 4.5 DEME RITS. ¢
3. . Canned foods from:.an uneppreved source on prem;ses, belng used ‘ :d.for served L WATER SUPPL
- Rule 2,1.A.3. 5 DEMERITS, . T 1A copy of the current water analysis was not available at the facility.
4. [ JUnlabeled, [ ] impropeﬂy labeled containers of 1ood are being used ancfa’or served. [ ] Further testing may be required. Rule 6.1.E.3, 2 DEMERITS.
Ruie 2.1.A2. 1 DEMERIT. _ 29, [ 7] Water testod and found to be unsatistactory. Rule 6.1.A.1. 5 DEMERITS
5. Canned goods Tound: [ ] leaking, [ ] with severe dents { tin: rusty ondmo_ 50. The fro6 chiorine was less than 0.25 ppr. The- measured chlorine resadual_wes e
" andfor [ ] swollen. Rule 2.1.A1. 5 DEMERITS, “} ppm. : Rulé §.1.A.2.-5 DEMERITS, " ER AN
6 5.

] Sheilfigh net being kept in ongmal container; [ lseafood products mlsrepreeented.
Rules 2.1.B8.2 and 2.1.8.3. 1 DEMERITS. .
7. Meat and/ormeat products not.USDA_ approved. Rule 21A2585 DEM_I_E_RI‘[_S__ R

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contaminationy, from [ 1raw foods
or[ ]other sources of contamination, Rules 2.2.A1. and 2.3B.5. 2 DEMERITS
9. Employees. handiezaw and: cooked. or preparad food products: wnhout thoreugh hand- :
washing in between: Rules 2. 241 ‘and 2.3.8.5.: 5 DEMERITS.
10. Raw | fruits andfor [ ] vegetables are not washed before being used andfor served
Rule 2.4.8.1. 2 CEMERITS.
. Food contact surfaces net: [ ] washed, [ ] rinsed, andfor | ]sanltized after each use
and following any kind of cperation wher contamination may have occyrred.
Rule 5.1.A.3. 2 DEMERITS.
Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed. [ ]instailed,
P ;_{ 1 m(alnt?anned and/or [ }located. Rules 4.2.A., 4.2.8., 43.A., 4.3 B MERITS.
‘ 13/ Food not protected during storagefdisplay: [ ] food ieft uncovered, food mprgpeﬁy
e’ stored on floor, [ ] food containars in cold storage double stacked e nestad 4
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS. '%f:f{ :
14. Institutions; Ghost tray{s not kept. not dated, Rule 10.2 [ ﬁ 1/2 pint milk not
retained, [ ]schoolsygm)ng m]:: Kept at 40031' ot below. Rule 2.1.8.1. .2 DEMERITS.
15. Storage of | ] food andlor | ] beverages in ice or water. is prohlblte_d Rule 2.4.1.2,
2 DEMERITS. :
16 [::] Unwrappad:and/or.[:.:] potentially: hazardous: food products pre i
 public were being reused: Bule 2.4.J.1: 8 DEMERITS. -
17. Open cans were being used improperly 1o store food. Rule 2.3.8.7.:1 DEMERIT

FOOD TEMPERATURES

18 Potentially hazardous food{s). not being: 1 Treheated {1 cooked for
- adequately heatedto all parts: Rule:2.4.G.3; 5 DEMERITS: " -

9 Prepared potentially: hazardous foods: requiring refngeration areno

ey 459 or below: The measured temperature was [ - [2F. Rule 2,3,

ene_ugh:to_ be :

. [k Frozenifoog not beln -kept at 07F, arbelow: 1] amproper tham
Homperature:was [ iR Rule 2.3:.C.4.5; DEMERITS. "

21 Potentially: hazardous: hot food(g): not being stored at 140°F .or above 1
“temperature.was [ TR Rules 24,6115 24.H a5 DEMERITS

22 Potentlally: hazardous: o gt feed(s) notkeing stored at-457 - or Below..The eas i
Stemperatura wasg [ JoriRules Z.4:Q:0% and:2.4.H. 1 b 5 DEMERITS.

23 Crowded refrigeration: There is less than 1/4 cubic foot of refngeranon per meal
Rule 10.1. 2 DEMERITS.

24, PﬁDeEcogtamers used transporting food are inadequate, Flules 241 1 ,and 9,14,

Hot and cold water.(under: pressure) Was. not prevuded to-the:

% “ginks, [ 5] dlushwashers, of [T lavatories. Rule 6.1.D; 1.5 DE.MERITS

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

WASTEWATER DISPOSAL
B3, The subsuriace disposal system was found to be surfacing. Rule8.2.A;- 4 DEMERITS.
54, Wastewater was:being, improperly discharged entothe ground. Rule.6.2.A; 4 DEMERITS.

55 {Mobile-food: units): [ jwaste water storage tank does not have adequate storage
" Rule.8,1:.C:2." 4 DEMERITS. 3 i S

PLUMBING
56. [ 1Kitchen sink, { ] utility sink, [ ] grease trap, [ 1drain, [ ] plumbing; is improperly
{ Isized,[ ]instalied and/or maintained. Rules 6.4.F, and 7.6. 2 DEMERITS.
57,7 A.qrosg-connection, without. backdlow device, -exists hetween'the: drinking.and: :he ‘waste-

“water-systems:at th .fauoet hose hotwa rheater; water closets,
T_»fva]eomsséi Sl []_ G {____]ueettc SDEMERI‘I"S.

TOILET AND HANDWASH FACILITIES

8. Toilets roems: | | Completely enclosed, | ] Equipped with self-closing, tight fitting

doors, [ ] properly vented, [ ] tissue provided, [ | covered waste recaptacle (ladles}
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

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

Imale and [ ]female. Rulg 8.5 1 DEMERIT,

60. Handwash lavatories: [ -] ciean; ['-] adequate-number, [ Y accessible; [ lﬁxtures
reaintained, [ - Ihand:clearising soap. {:d]ssgn‘%y Eicwe\évallhand drymg devices;riot: prom

and 6.4 : s

#] commontowel.- Rules 6.3,

- RUBEBISH :
61. [ linadequate, [ 1 uncovered containers were being used Rule 6.9. 2 DEMERITS.
62. Storage areas were not[ ] clean, [ ] free of litter, Rule 6.9.8.4, 2 DEMERITS.

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

INSECT, RODENT & ANIMAL CONTROL

25, Accurate thermometers not available or used to evaluate hot hol d:ng. coekmg reheating,
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.

communicable. disease(s)
nalinfect

o t]1\'\4'lth dlrty hca:t?ds and/or ki) smolliilng wh?n.%re nm:,rti o sarvin:
e ygienic: practice; ng;-in food prepal
G washlng areas, Rules'3:2:A5, 3.2.8, 3§M Fll'(‘g ep srclordsn

64.:12 1 flies, [ ] rodents; [ Troaches; [ }live-animals (ather than'secu
i were-found omthe premises:: Rule 6.10. and 7:12.:G. -4 DEMERITS
85 Food: seyvice:facilitlesr The outer [ ]doors,[ ]w:ndows. [i] skl
i 1 were:not adequately screened, Bule 6.:10.0: 4 DEMERITS.

.or'gu_!g:le;_d_e_g_e):’»

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, 10| eﬂ congtructed, n di
[ 1dirty surtaces. ules?1~761DEn[ll Hpeny L3 |srepa|r

67. [ ]lighting [ ] ventilation inageguate, [ }hxture(s not shielded, [ ] dirty ventilation
hoods, [ . Jductwork, [ 1filters, [ ] exhaust fans. Rules 7.6, 7.9, 7£1(]J %EMER!‘!‘

5. Half rostraints fot worm by food handiers. Rule 338 1 DEMEhl

68. [ ]Phl:eEﬂ;lﬁes ||txered [ ]unneoessary aquipment and articles present. Rule711 AL

FoOoD EQUIPMENTAND UTENSILS

30. Food/non food contact surfaces of equipment: [ Tin disrepair (cracks, chips, pi
seams), [ - ] not easily cleanable. Rules 4.1.A., 4.2.A., andp4253 2 DEMER)| p pis cpen

69. lmprope_rstorage of_[ ] ¢leaning eqmpmen:.[ ]lmens Rule 7.11.8. 1 DE.MEHIT

31, Single service articles impropert stored,.
Rndio Service armicles i 29%1\,1% [ ] red, [ .]dlspez_zsed,[ Ihandled.{ ]reused._

32, Wp| ﬁ cfoths [ ]deny [ Jnot stored properiy in samtzzmg soluuons Rule 5.1.B..

DISHWASHING

MANUAL DISHWASHING:

LORGING

70. The sleeping room(s ) are: [ 1inadequately ventilated, unclean, [ ] in disrepair,
[ lundersized; [~ S Improper bed spacing, Rules 12, $and 12,11, }l DEMEI?!IT

71. The [ ] Toilats, lavatories, sh i
ol L loiets, 52]9 dvatories. | ]ﬂsolwere, were not {_ ]cleen, [ 1in good repair.

720 [ Hand rc{l_gar_rse;s.[ 1 towels, were: [ ] not found, [ ] inadequate. Rule 12.4

2DEMER

33. Dlshes!u;?_rlzsais not being: [ ]scraped [ ]soaked [ ]preﬂushed .Rule 5.1. 04

34. Dishes/utensils ara not being w.ashecs ln a detergent solution havin
least 120"F‘ The measured temperature was | g 1°F. ol terrgeratur?rso! a

:Bule 5.1,
beingsakitized:
tleast 170°F

37 No chemlcal test' kzt prewded Rule 5.1.0.4, b 1 DEMERIT

i MECHANICAL DISHWASHING: _ i P
" 38, Hot water sanitization: The wash-water tem
_ sured temperazure was[ :°F. Flule s.ﬁgﬁfg.rezwn?%&%?’ leas‘t 400.F The mea-

40; Se.:swned 165°Fhe water: hwashingmac-_me

" 41, Chamical sanitizers: . The.wash-water temperature; was . 2 L .'

A riot at | 1 :

| temperaturo was [ ]°F. Rule 5.1.0. aot). 5 DEMERITS. St 20 F--The me&sured'-

A %}anmzmg chemicals not automatecally dispensed: Rule 5:1.04.¢.
.43, The chemicals samnzmg rinseiwater: temperature-was no

 ternperature- was [ 7 °F, Rule S:tiDi4.c:(3): 2 l'.'oEllﬂEtF?IPI'I.‘?-ast !

: ;; g:;kmg _glasses not suitably sanmzed and packaged, Rule 12,6." 2 DEMERITS.

'73. The carpeting is not: [ Jclean, [ 1in good repair.” Ruie 12.9.C. 1 DEMERIT.

efrigerators, [' Jclothes dryers; [
- Tadequately vent i

- ITEMS IN GF{AY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

- . SOON AS POSSIBLE NOTIFY DEPARTMENT‘ WHEN CORRECTED 874-8300 X8703. .

-~ 44, No'chemicaf test kit providec-Rule 5.1.0.4.b: T ‘DEMERIT.
45, Dish racks not storad in a sanitary. manner. Rule: 5.1:0.60 1. DEMEFIIT
X Gaunes [ ]not prov{ded[ ]moperative Hules 510,10

|
H




“ CITYQF PORTLAND, MAINE

-
FOOD SERVICE HEALTH PRI S 2T
INSPECTION REPORT 227G - A AT T2
—
ner Name h e LEstabushment Name P \
Address. Z:ip Code Locatlo P i
. ] ur I -
MCD # ESTAB # ' PURPOSE .+ SDPETMERITSI
AN LAR ... i
(@\51‘5 l?I@ F | - SAnt T ngtjow.up. ESTAB. TYPE Reinspoction 10 be condusted 4 pr —
| | | i COMPLANT . withln @ aor Tl
: 7 | INVESTIGATION .. o) — . daylttero |
LICENSE ISSUED ves o’ NOD Z.| DVESTIGATION . o _ e
VES cy NO a _ -

LICENSE POSTED

TOXIC MATERIALS

“personal medications andfor. ;q 1Tirst-aid supplies wore;
label used i food;; e 7 12,5 DEMERITS

1.0

-5 DEMERITS.
27} Unpasteurized: mil ] mi k products
- produets being Used-andior served. Rlles:

Toxic. materials, [
1mproperiy stored !

474

1

3.7 Canged foodsfrom: an urﬁggproved source_on premls' WATER SUPPLY
‘Rulei2:1.A.3.-5.0EM : 8.1 1A copy of the current waler, anaiysis was not available at the facility.
4. [ ]Unlabeled, [ ]impropery iabelad contamers of food are being used and/or served. 1 Further testing may be required. Rule 6,1.E.3, 2 DEMERITS.

Rule21A.2 1 DEMERIT,

5. “Canned goods.found:: - THeaking, L Ewmh severe dents. [T
“andior [ ¥ swollen; Rule 2.AT:

6. [ 1Shellfish not being kept in original comamer { 1seafood producm'misrepresented.
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

USDA approved Ruﬁe 2 1 A 2 5 DEMERI‘I‘S’__

49 [} Wates: Tostod and Tound 1o-be. unsatistactory. Rule 8.1.A:1.: 5 DEMERITS.
:The froe:chiorine was less:than 0.25 ppm..Th eas' red: chionne residual:was
- ppmi Rule 6:1:A:2: 5 DEMERITS i :

| HMot-and J cold:water: (under pressurelwas not: provnded to: th
“Ysinks; [ Ydishwaghers; or [ Tlavatories, - Rule 8.1, DA S DEMERITS.
52 obile food units) The water sterage tanic [ ] does not have adequate storage,

1is not being propa F)t( v cleaned and sanitized after each day's use.
Rule 81.C.1. 2 DEMERITS.

7 Mea: andfor meat products

FOQD PREPARA‘[’]ON ANE PROTECT!ON

B, Cooked anc/or prepared foods are subjected to ¢ross contamination, from [ ] raw foods
or{ jother sourcgsaof contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

9 Employees handle. raw and cocked or prepared food products: wnho yorough-hand WASTEWATER DISPOSAL -
‘washing in between. Rules 2.2.A.1:and 2.3.8,5. 5 DEMERITS. : - S The subourace disposal system wasTound 100 suracing: Rule.6:2.A. - 4 DEMERITS:
10, Raw [ ] huits andéggé ]T\gagetabies are not washed before bemg used andior served. B4 Wastowaterwas bemg improperly discharged onto the ground: Rule B.2A. 4/ DEMERITS
Rule 2.4.8.1. 2D

ite 510

11, Food comact surfaces neti[ Jwashed, [ 1 rlnsed and/or] ] samﬂzed after each use
and following any kind of operation when contamination may have occurrad
Rule 5.1.A.3. 2 DEMERITS.

12. Food (Ice) contact surfaces are impropedy: [ -1 designed; [ [ ]constructed, [ ] instalied,

=] waste water storage tan doesnot have: adk

1 ]maintained andior [ ] located. Rules ¢.2.A., 4.2.8., 4.3.A., 4.3.B2:2 DEMERITS. TR T ]i;l;gah::itl:lfp T T S
13. Food not protected during storage/displa) Ttood left uncoverad, [} food improperty itchen sin Hity sinl v
® st%?ednon%oor. [1 fggd gcon:amgers lnpco¥d [stcn"age double stacked ornested, _ [ 1sized, [ ]installed andior maintained. Fules 6.4.F. and 7.6, 2 DEMERITS.

[ 1sneeze guards absent Rules 2. 2 A1, 2.4.F7. 2 DEMERITS.

14, Institutions; Ghost tray(s) [} not kept, [ ] not cated, Rule 10.2[ 11W2 plnt milk not
rataired, [ ] schools: mEIk 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 prohlblted_ Ruie 2 4.1.2.
2 DEM|

drinking and lhe waster
i hwater closets, i :
F\me 6.4 c 5 DEMERITS

A cross-connection; without | backﬂow device, exists between:the:
‘atther (o T faL | hot watar hieater,

.]'Unwrapped andlor [ ] potendally: hazardous food products pre 7T e TOILET AND HANDWASH FACILITIES - :
Blic:wers being roused: Rule 2 4400 5 DEMERITS:: : L et B8 zTonets aqlms [ ]lCompé%te[ly ??closed { EnguEpp]ed wwl'édselt;csltosm%,e g%éigm(rgz .
=" doors, propetly vent issua provide covered waste re i b}
1.7 Open cans were bemg used. lmproperiy 10 store tood. Flug 2.3l B 7 1 DEMERIT e 65 o and 6.7, 2 DEMER!
e 50. Inadequate number of [ 1 maie, and/or[ ] female toilets: The number of toilets are:
FOOD TEMPERATIRES = e [ ]mae and[ 1 emale,, ule 6.5 1 DEMERIT.

EotentlallY hazardoys food(synot bemng: | reheated [1]ic

" agéquately:heated to.all parts Hule 2.4.G.3. 5 DEMERITS
19 “Prapared polertially: hazargous foeds requiring: reiﬁgara

: 452 or-below: The measured: temperature wasif

:adequate ) number,[ ]accessmle,[ lfxtut
' sanitary towelhand. diving dovices
& 4. DEMERITS

2| o
temporatiure:was [

atentially hazardos
“temperatre was [

RUBBISH oo
! : i 61. [ ]inadequate, [ 1uncovered containers were being used Flu!e 6.9. 2 DEMERITS,
22 Potentally hazardous cold 1006(5) ot bemg Sfored st 457 62. Storage areas were not [ ] clean, [ | free of liter, Rule 6.2.B.4. 2 DEMERITS.

i lemperaturewas [ ‘Riles 24610 and 2.4.H. LD §3. Storage areas are not constructed to be: [ | inaccessible to vermin, [ ] eas:iy ceaned
. 5. -Crowdad refrgeralion: There is Tess than 1/4 cubic foot of refngerauon per meal. L Irefuse bin of questionable safety. Ruies 6.9.and . 1C. 2 DEMERIT.

“Rule 10.1. 2 DEMERITS.

24.:The containers used. transpomn food are inadequate. Rules 2 4. L,T and 9 1
VDEMERIT. g eq A

> 25 Accurate thermometers not availabie. or used 10 evalua:e hot holdmg cooldn reheaﬂng,
and refrigerated storage temperatures Rules. 2 3.C1. and230D2 %

INSECT, RODENT &AN!MAL CONTROL

] i PERSONNEL
26 No certlfled food handlerfrnanagar Hules 3.5,

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES: .

- 66. Floors, walls, ceilings, [ ] not smooth, 10 erI construct .
<0 T ] dirty surfaces: Rules 7.3-7.6. 1DElEﬂ Lhroperly ed L ]m dlsrepaxr,__ e

’(67 [)-:I L.:ghtlng[ Tventilation madequats, Mﬂxture Sy not sk o -

elded di I e

"*’; ds, [ Tductwork, [ ] fiters, [5¢] exhaust fans. (i-)%ulssi?’a 7.9, 7;%1;(]) %‘éﬁggﬁ?" R
-68. EE}ET\;%EIISI'BS }xtta_red [_ 1unnegessary equipment and articles present.. Flule 7.11.4,1.

28 Hasr restramts rot, worn by food handlers Ruie 338 1 DEMERITS

_ FGOD EQUIPMENT AND UTERSILE = - R R R "
{30,#Food/non food. contact surfaces of equipment: [ in disrapair (cracks, chips o, opan” 89. Improper storage of [ ] cleaning equipment, [ ] linens.” Rulo 7.11.8. 1. DEMERIT..
* seams), [ not.easily cleanable. Rulesi4.1.A., 4.2.A., and 4.2.5. 2 DEMERITS. : EERE . e . :

* 31, Single sarvice articlos mproper ‘
Bingla senice aflicles I g pe %r [ ]stored I ]dlspensed [ handled L ]reused. LODGING

32, Wupuﬁ clo:hs { }darry [ ]not stored properly n sanltizmg solu:lons Rule 5.1 B S 70 Fh?::%%?Isrrzgerg%m(]S?n?;;?oéer]l;ggds%%%ﬁgy A%Tgéai%c-ig ggﬂ%?‘n lllgglﬁrgaaar
i TS The T ] Toilets, [ -1k
Ruleg 1]23 and%}gagatgr&s.[ ]sréowers, were not:{ ‘}clean, [ ]m good :epazr

2D]E[~|hﬁlr=_]gl gllgansers,{ }towe[s were: [ ]-not f:qur]d_, _[_ ]nqade__aq_ua_t:e_._fm_l_e: 12.4 _
: 73 .. The.carpeting is not: [ ] clean, [ ]m good repair. -Rule 12.9.C..1 DEMERIT,

ggasse’s Ui . itz g
74. Dll“"@!! not s tab Sa}l edardpacka ed Rule 26 ZDEMEH”S

DISHWASHING

MANUALDISHWASH!NG ni LE :
. _.33 ..103%%"3!%?{1%5 net bemg E ]scraped { ]soaked [- Ipreflusheci. Rules 1. 04

34. Dishes/utensils.are not bein washed in: adeter
¥ e
o least 120°F. The measured:tgemperature'was [ v nt sorlzgﬂon hgvm

Smperatie of at L
pEMERlTS i

3 No chernical tost klt'prov{d.ed F(ules1 D
: ITEM
libarics lee i provice T OEMERM. _. sooﬁi”s3g’é\é%H;.’Enﬁgﬁ?%?fpf?MAsN@%v?ﬁEggﬂég“ﬂs SompmrTas.
: 38 ‘Hot water sanitization: -The wash-wate i yorvone : e gt
ured femperaturowas [ 1 A |r §mpe.'a té‘fezw:?énﬁ%taﬁtr'seaﬂmow-m e o7 - :
fiee

The wash-wa:er tem erature 9
temperature was | 1R Rule 5.1.D.4?c.(1) 2 gaESM?:?I‘tS!eaﬁ R
:2 ﬁmﬂ:ﬂg chemicals: not automatically dispensed: Rule 51.D.4.0
t & chemicals: sanltizmg finse: watertempeara T ienst
- tamperamre was[ } . Rule 5.1.0. 2 c.éu)rezwgéﬁogt;#gast 136 e measured

D401 DEMERIT.
_45 Dlsh racks not stored ln a sanitary manner Ftula 5.1% .




. j .| CITY OF PORTLAND, MAINE
~ . FOOD SERVICE HEALTH
INSPECTION REPORT {4

s \ Establishment Name
.k

Zip Code Locatot
: Vﬁﬁ Wﬂu
ESTAB # DATE PURPOSE DEMERITS
SANI #| ROOMS SEATS REGULAR .oooercerensenas 5BT
D 5] % ? I Oi‘ i|_9r %5 SITES A3 MO. | DAY | FOLLOW-UP \-mz ESTAB. TYPE  Reinspection to be conducted  , -
~— COMPLAINT ... within__ days 2PT
LICENSE ISSUED NG O /'" ...g Q -/ INVESTIGATION day letter of —_
P W NEW/OTHER fallow-up TPT o
LICENSE POSTED YE$>...1 NO T ! 1 =,
FOOD SUPPLY AND SOURCE TOXIC MATERIALS
1o fE 1 Spailed: and/or [ adu(terated foods are bein used a.nd! 47..[ | Toxic materials, [} personal: meéicanons andior. [ ]
.[ ! EE, thlTs. dorl '-] i g. % ,}_i_mprop_eﬂy stored; E ]iabeled ]used in food. Egiu 7,
57 T Unpasteurized milk. [ rn;k produch.. o o
- products being used: andlor served: Rules:2.1.8:4./5 DE
3:7: Canned foods: from:an unapproved source on WATER SUPPLY
U Rule 2:1:A.35 5:DEMERY R e K 48. [ 1A copy of the current water analysis was not available at the facility.
4, IL-i 1 Uniabeled, [ i rmproperly Iabeled ccntanners of food are being used and/or served. [ 1Further testing may be required. Rule 6.1.£.3. 2 DEMERITS.
uie 2.1.A2. 1 DEMERIT, : 8. [ T Watar tested and found 1o be unsatisfactory. Rulo.6,1.A.1. 5 DEMERITS. -

5 Cannedigoodsiiound: [~ Tleaking, [ [ wit severg. dents.
T andior [ | swollen: Rule 2:At: & DEM MERITS.

6. [ ]Shelifich not being kept ino ﬁmai container; | ]saafood products m:srepresented
Rules 2.1.8.2 and 2.1.B.3. 1DE

73 Meat andlor meatproducts not USDA approved Rule 21 AR

FOOD PREPARM'HON AND PROTECTEON
2. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ] other sources of contamination. Hules 2.2.A.1. ang 2.3.B., 5 2 DEMERITS
Employees handle Taw and cooked: o propared food p y
= washing:in betwaen: Rules 2.2 A1 and 2.9:8.5.:5: DEMERITSA-
- Raw | |truits and/or [ ] vegetables are not washed before being used andfor served
Rule 2.4.8.1. 2 DEMERITS,
1. Food contact surtaces not [ | washed, [ ] rinsed, and/or [ ] sanmzed after each use
and following any kind of operation whan contarnination may have occurred

Rule 5.1.A.3. 2 DEMERITS,

12. Food (Ice) contact surfaces are improperly: [ ]designed, [ ] constructed { Tinstalled,

{ }maintained and/or{ ] }located. Rules 4.2.A., 4.2.8., e 3 A, 4.2.8. 2 DEMERITS.

13. Food not protectad during sterage/display: [ 1food left uncovered, [ 1 food improparty
stored on floor, [ ] food contalners in cold storage double stacked or nestad,

[ 1sneeze guards absant. Rules 2.2.A.1., 24.F.7. 2 DEMERITS.

4. Institutions: Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 [ '1.'2 |nt mﬁk not
retained, | ] schools: milk not kept at 40°F. or below. Rule 2.1.8.1.°2D
15. Storage of [ 1food and/or [ ] beverages in ice or water is prorubated Ruia 2.4.1.2.

2 DEMERITS. :
6o nwrapped andfor. [} potentially: ‘hazardous-food, products pr
I publicwere being reused: Role 244125 DEMERITS. :
17. Open cans were being used impropesdy to store food. F{ule 2. 3 B.7. 1 DEMERIT

FOODTEMPERATURES

T Patentiany hazargous fopd(s) not:belng ahe:
dequately. heated to:allparts Rule 2:4.G E
Prapared potentially hazardous foods: requiring refrige
0 45 -or below, Th maaswed 1emperamre was [

i Potentlally hazarc

citemperaturewas [ i . ]

25, Crowded refrigeration: There is less than 1!4 cubic foot of refngeratuon per meal
Rule 10.1. 2 BEMERITS.

24, The containers used trans; omn food are inade | 4.
o contel: . porting i quate.. Rules 2. L‘l and 9.1.A.

25,.‘ Accurate thermemeters not available or used 1o evaluate het ho dmg cocking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 23 D2. 1 DEMERIT.

PERSONNEL
26. No cartified food nandler!manager Flu s 3. 5

_I‘:zs_a._,_Ha‘ir restraints not worn by food handlers Fiule 3. 3 B. 1 DEMERiTS

5 The« free chlorine was less than:0. 25 porm. ] The measured chlorlna residual was
A ppm.:Rule §1A2: 5 DEMERITS, =i :
-}.Hot and T -].cold:water. (under: prossure):was not provlded tother i
Ysinks: T dishwashers; or.l ] Javatories:: Rule 8:1:D.1.:5. DEMERITS e
52 {Mobile food units) The water storage tank: [ ] does not have adequate storage,
]is net being properly cieaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL _
53, Tha subsurface disposal system was: Toundto be-surfacing. Rule 8.2.A0 4 DEMERITS.
B4 Wastewater was being impropery: discharged onto the ground. Bule:6.2A 4 DEMERITS.

55 (Mobuafood Uris) L Jwaste. water storage tank does no have adequate:stora
i Rule 8.1.C.2. 4 DEMERITS. ;

PLUMBING

56. [ ] Kitchen sink, [ | utliity sink, [ ] grease trap, [ Jdrain, [ 1plumbing; is ;mproperly
Joized, [ 1 mstalled andfor maintained. Rules 6.4.F. and 7.8, 2 DEMERITS,

Ut ackiow! dfvlce “exists potween:the drintdng and the waste-
hese,

t water heatel watefcos_

TOW.ET AND HANDWASH FACILITIES
53. Tolets rooms: [ | Completely enclosed, [ ] Equipped with seli-closing, tight fiting
doars, [ ] properly verted, [ ] tissue provided, [ ]covered waste receptacte (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59. Inadequate number of [ I male, and/or { ] female tollets, The number of toilets are:
[ 1 male and{ ]‘iemale Flule 6.5 1 DEMEHIT

RUBBISH -
B1. [ ]mnadequate, [ ] uncovered containers were being used. Rule 6.9, 2 DEMERITS.
62, Storage areas were not [ ] clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed 1o be: [ ] inaccessible to vermin, [n_éeasny cleaned,
f ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

INSECT RODENT & AN!MAL CONTROL

CONSTRUCTION OR MAINTENANCE QF PHYSICAL FACILITIES

66. Floors, walls, ceilings, | ] not smooth, roperly const
[ Tdirty surfaces. Rules 7.1-7.6. ot Lgoperty constructed, [ Jin distepalr

67. [ 1Lighting [ ] ventilation inadequate, [ j{flxtura(s not shielded, [ ] di
hoods, T }ductwork, [ 1filters, [ ] exhaust fans. F{uﬁes'is 7.9, 71(1) |;ty n‘éﬁf—é'ﬁi?"

FOOD EQUIPMENTAND UTENSILS

68, !l [,]Ei;eEn&ge‘s litered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.

30. Food/non food contact surfaces of equipment; [ 1 In disrepair {cracks, chips, pits, open -

seams), [ ] not easily cleanable. Rutes 4.1.A., 4.2 A ;and 42.B.;;2 DEMERITS,

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

31, Suzgie service articles |mproperl stored, dk Spel’lsed T
Rul ] [ ] k [ nd'ed [ ] reused,
32.

Wi
y gér;% !E‘:il:!OI!rhs £ dtrty. f ] not stored properly in samtlzmg solutons Rule 518,

DISHWASI-EING

MANUALDISHWASH[NG : i ]
33. Di .
L Sgﬁs‘égel_r}sns not being: [ ] scraped, [ ]soaked { }preflushM Rule. 5.1.. 04

LODGING

70, The sleeping room(s) are: [ ] inadequately ventiiated,
unclean, n
[ 1undersized; [ (]1mproper ved spacing. Rules 12.9 and121£ %‘Dgﬁgﬁl{'

71. The{ 1Toilets, lavat
ol et [‘2]9 2 ZO?EM{EF; showers, wera not [ ] clean, [ 1in good repair.

CTE -
7 [zr}El-llwaEg lg:llg:.a_nsers_.[_.]towels. were.{; Inotfound, [ ] inadeguate. Rule 124

Ieast 120 F The meas

o MECHANICALDISHWASHING

38, Hot water sanitization: The wash
sured temperatura was [

-water temperature was not at | 1 :
I°F. Rue §.1.0:3.0. 2 :;:-:1\msz:trr§ast 140 F.Tha mea:

.'Chemlcal sanitizers: The wash-water tem
- efature
- temperature was:f: ] °F: Rule-5.1.D. 4pc (12 ggi&cggslea

- Sanitizing-chemicals not amomathaii ‘dispensed:Rule:S.1.04.¢.(2)0 2 DEMEHITS

.~ The chemicals samt%zmg rinse water 1
empara ;
lemperature was [ :10F; Rule 5;1.D; 2 C. éu)rezwgssﬁ%ﬁi_rlgas 30°F The measured o

34. Dishes/utensils are not betng washed na detergem solutlon havm alemperature of at s
ot o7 19F: Rule 5.1:65.2 DEMERF o

- ?_m@

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

_ ;; Dnn_.klng_.glasses not sumabiy sanitized and packaged. Rule 12.6. 2 DEMERITS
; App . he.

ITEMS IN GRAY SHADED AREAS ARE 4 AND
5 DEMEHITS ITEM B
" BOONAS POSSIBLE; 1 ‘I;IH’ DEPARTMENT WHEN CO: fﬁCTESD C?‘?&%E?(SS'?OS :

aﬂj@?@ ‘fh@ é’( i”}g\fg.eg_g

W

..:No chemical test kit provided: Rule 5.£.0.4.67 1 DEMERIT.
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CITY OF PORTLAND, MAINE F . m e
FOOD SERVICE HEALTH Pl O z" ZiC 5

INSPECTIONREPORT _/
T

(_‘

Owner Name ‘Esbabnshment Name
Address J
MCD # PURPOSE o) DE-II-VIERITS
{5 Wl A 5P
0 517 | 0 E,. | i | JSAN# Roows B p{ESTAB, TYPE Relnspection o be conducted 4 or — 7 | i
| ‘ l ‘ ] eyl : R S aor o 2pT 7| e
YES SNea T F INVESTIGATION 4 — = _Aday : +
HIGENSE ISSUED < ;i NO T J"::- 54 4“‘\%@ NEW/OTHER ...... 5 fallgwygr” o o BT S o] e
LICENSE POSTED YE D =
. é?,_,;?,é"“" J?’
Ly
FOGD SUPPLY AND SOURCE =7 | TOdXiCtMATERdL;\LS ]frgt.adﬂ:;;ﬂ e
. H I 21.A1 A7 1] Toxic materials, [} personal medications and/or i i i o
1. 5D1 E_Spg;ec%gndfc:[ ]adul’:erated foods.a.re befng used and!cr served ule: 4 { improperlyistor_ed E ]Iabeled B0 1n food }L(uleﬂz SDEMEHITS

20 Unpasteurized miik, [ ]mllk products;: crackade s.[ ]unp
Eoro]ducnps being used-and/or served: Rules 2.1.8.4: 5 DEMERITS. @i

""Canned foods from an unapproved source o prem% balng used and.for served
Rule 2.1.A.3.- 5 DEMER
[R 1 Uniabeled, [ ] |mproperly labeled contamers of food are belng used andior served.
ule 2.1.A.2. 1 DEMERIT.

TCanned:goods found::{ ] leaking, [: -1 with sevare. dents [ ]ln Tusty.
andfor[.” ] swollen. Rule 2.T.A.1. & PEI EMERITS.”

ER 1 Shelifish not being kept in original container; [ ] seafood producw mxsrepresemed
ules 2.1.8.2 and 2.1.8.3. 1 DEMERITS

: Meat and/or meat products: not USDA appruved Rule 2, 1 A 2.:5; DEMERLTS

ri:;ed- _9991_ o

ndltlon i

s T

FOQD PREPARATION AND PROTECT 10N
Cooked and/or prepared foods are subjected 10 Cross contamination, from [ ] raw foods
or{ ]other sofrce?s of contamination. Ruies 2.2.A.1. and 2.3.8.5. 2 DEMERITS
9. -Employees: Fandie raw.and cooked.or prepared:food: products wnhout thosough hari=
was?mnwyg in between: Rules 2.2:A:1 and 2.3:8:5.:5 DEMERITS. ;
10, Raw [ ] fruits andlor [ ] vegetables ac@ not washed before bemg used and!or served
Rule 2.4.B.1. 2 DEMERITS.
17, Food contact surfaces not: { ] washed, [ ] finsed, and/er [ ] sanitized after eachs use
and following any kind of operatior: when contamnination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. e
12. Eood (lce) contact surfaces are improperty: | 1 designed, [ ] constructed, [ 1installed,
1 m(amt)amed andlor[ |located. Rules 4.2.A., 4.2.8., 4.3, A. 4.3.B. 2 DEMERITS
13. Food not protected during storage/display: [ ]tood ieft uncovered, {1 ] food improperly
stored on floor, [ ] food containers in cold stora%e double stacked or nested,
{ 1sneeze guards absent Rulos 22A1.,24.F7. 2 DEMERITS. -
14, institiions; Ghost tray(s) [ ] not kept, mot dated, Rule 10.2 [ 11/2 piat milk not
ratained, T ] schoolsyma!k not kept at ~“L{J‘=Fl ot below. Rule 2.1.B.1, 2 DEMERITS.
13, Storage of[ ] food andior [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
16. (1 Unwrappeci anddor [ potentially: hazardeus food products previ
3 Ejubhc were:being reused: Rulg Z:4.0.1. 5 DEMERITS, * : ;
17. Open cans were being used improperly to store food, Rule 2.3. B 7. 1 DEMERIT

=

ves to_.ih_e_-:

FOOD TEMPERATURES

18, Potentiaily: hazardous food(s) not belng ik
i adequaely:heated to: af parts-Rule:2. b
. Prepared: potentially hazardous foods requmng refngerauon a
“ 16 45% or below, The measured temperature was Rule 2
. [7:1 Frozen food not bem kept at:0%F, or below
Termperature: was ?“F Fule 2.8, CA. 50

257 Potertally hézafdous cold 0030 Tot belng Siorad at A°F o bewd
itemparatire was [ i e Rules 241Gt and 244 bl S DEMERITS.
«..” 28, Crowded refngeraﬂon There is less than 1/4 cubic foct of refngeratlon per meai
Bulg 10.1. 2 DEMERI
24. ItbeEcﬁEtamers used transportmg food are inadequate. Hulas 2 4. I_1 and &.1.A.
25. Accurate thermometers not available or used to evaluate hot holdlng cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEM g

PERSONNEL
26. No certifiad food handier/manager. Rules 3.5.

Yrespiratory. otL | qastreintestinal
ulei 3T AS: DEMER?FS.

28. Personnel: [ wih:dirty. nands and/or
Eanalwith poor hyalenic practice. [ ]
‘i washing:areas. Rules 3i2:A5 8

“}:smoking: wher preparingiand serving:food,
rinkin]g In foo%_g[:aparga o/

WATER SUPPLY

A copy of the current water analysis was not available at the facility,
Further testing may be required. Rule 8.1.E.3. 2 DEMERITS.

A8,
48,
50

Water tested and found t0-be unsatistactory. Rule 6.1.A.1;- 5-DEMERITS,

[
{
49,1 ]
The free chiorine was less than 0.25 ppm. The measured chlorlne resxdual was .
L o Aule 6.1.A2,05 DEMERITS.: -

5

i E % Hot and [~ | cold:water (under pressure) was not prowded 1o tna

sinks, [ 1 dishwashers, or [ Ilavatories, Rule.6.1.D.1.-5. DEMER!TS

[53
B

X EMOinB food units) The water storage tanic [ ] does not have adequate storage,

1ls not being properiy cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL

§3.:

54,

Tho subsuriace disposal systern was fourid to ba surfacing: ‘Rule 68.2.A.. 4 DEMERITS..

Wastewater was being: improperly. discharged.onte-the ground:Rule 8.2.A. 4 DEMERITS

55

“(Mobilefood units): 1] waste: water storage :ank does not have adequate storage

ZrrRule 80204 DEMERITS.

PLUMBING

56,

[ 1sized.[ 1installed andfor maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.

[ 1Kitchen sink, [ ] utility sink, [ 1 grease trap, [ ] drain, | 1 plumbing; is improperly

re R el
i water systoms:
sl lethen o

]fauoet hnse,[ ]hat water heatar [ 1water

A cross»connectlon-- without bacidlow device; exists between the drinkin! and the wasm-
uee4c 5DEMERrrs

TOILET AND HANDWASH FACILITIES

58. Tollets rooms: | ] Compietely enclosed, [ ] Equipped with self-closing, tight fitting

doors, [ | properly vented, [ ] tissue provided, [ 1 covered waste receptacle (ladies),
Rules 6.5, 6.5, and 6.7. 2 DEMERITS.

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

[ 1male and [ {female. Rule 8.5 1 DEMERIT.

. Handwagh:lavatories: -] clean; ;-] adequate; number,bhiacnessmle. !
maintained, [ “J'hand cléansing:soa| -'lsanma.ry 1ows Ces:
Svided [ “]common:t ‘towel. Rules 6:3.and:6.8. 4

RUBRBISH

61.

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

82, Storage areas were not [ ] clean, [ ] free of liter, Rule 6.9 B.4. 2 DEMERITS.

63, Storage areas are not constructed to be: [ ] inaccessible to varmin, { easny cleaned,

[ ]refuse bin of questionable safety, Rules 6 9 and 6.10. 2 DEMERI

¥

INSECT, RODENT & ANIMAL CONTROL

“JHiles, [ Trodents, T T roaches::{ ] ive animals(other than: secumy' r
were found on the promises; ‘Rule 6.10.:and 7:12.G. /4 DEMERITS.:

.- Food:service: facilities: The outer [T doors
Wera not adequataly. screened.; Rule 610

CONSTRUC’TIbN OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors. walls, ceilings, [ ] not smooth, | ];;_i_opeﬂy constructed, [ 1 in disrepair,

[ 1dirty surfaces. Rules 7.1-7.8. 1 DEM

6‘.7.[ 1 Lighting [ ] ventilation inadequate, { }ﬂxture(sg not shielded, [ ] dirty verdilation

hoods, [ - ] ductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.8, 710 1 DEMERIT.

29, Hair restraints not worn by food ha.ndlers Rule 3 3.B. 1 DEMERITS.

68. [ 1 Premllses littered, { ] unnecessary equipment and articles present. Rule 7.11.A.1.

1 DEMERIT

FOQOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment [ ] in disrepair (cracks, chips, pits
seams), [ ] not easily cleanable. Rules 4.1.A, [4.2A and 4.2.%3 2'DEM£Ri‘r% » open

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

31. Single service articles improper! Tstored,
Rules 444 and 52.C. 3 DEMBRITS el [ ldispensed, [ Ihandled,{ jreused.

32. Wlplr;‘% cloths: | Jdity.{ Inct stored properly in sanrtkzmg solunons Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING: ;
33, DISheSju;ter?SﬂS not being: [ ]scraped, [ ]soaked, E ]preﬂushed Rule 5.1.C.4.

LODGING

70,

The sleeping room{s) are: [ ] inadequately ventilated, unclean in disrepalr,
[ Iundersazed [ (]lmproper bed spacing. Rules 12.9 and 12, :I‘E 1I DEXMEIgIT’

71, Th

[ ]Toilets, [ ] lavatories, showers, were
Rules 12.3. and 12.9.D. ZDEMIR] ITS. @ 0ok Jclean, [ ]in good repait

72,

[ THand cleansers, [ | towels, wer
5 DEMERES. [l were:[ |netfound, [ |inadequate. Rule 12.4

1 DEM

4 .1"34 Dishes/utensils are not being washed in a detergent solu‘hon havm a )
W!east T20°F, The measured temperature was[ fg§ A Hules1 5, 1emperaéuﬂr%sof.at

3§, Dishes/utensils: arg. nut baln ,sanﬂlz
ithiat temperatiiro: of at! 2

g 97, ;Nc chemwal tost kit prov ided. Rule 5.1.D.4.b. 1 DEMEHIT
AECHANICAL DISHWASHING: - -

38. Hot water sanitization: The wash-water tempemture was n 7! :
ot at le X -
sured lemperaturewas [ . }°l‘-‘ Rule 5.1 .D.s.b. 2 DEMER Ts?f_’t 2 F The mea

40;: Sustained 1657 hotwaterdlshwashlng-mac ne:

41. Chemical sanitizars: The wash-water temperature was.not at Ieast 20°F The measi.;red L

temperature was [ - ]°F:Rule 5.1.0.4.¢.{1)..2 DEMERITS.
42. Sanitizing chemicals not automnatically dispensed: Ruie’5.1.0.4.c.(2)F 2 DEMERITS.
43. The themicals sanitizing rinse water temperature: was not at least 130°F ”I"he measured

73

The carpeting is not [ lclean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.

7

e

74, Dnnkmg glasses not sumbiy samnzed and packaged. Rule 12 6 2 DEMERITS
- " -

ITEMS IN.GRAY SHADED AREAS ARE 4 AND § DEMERITS ITEMS - COR
- RECTA!
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X88703

temporature was | 1°F:Rule 5.1.0.4.¢.(3).: 2 DEMERITS.
44. No chernical test kit provided:'Rule 5.1.D.4..-1 DEMERIT, .

45, Dish racks not stored in-a sanitary manner. Aule 5.1.0.6.-1 DEMERIT, s
45, Gauges: [ 1not providgd[ .]_-inOperative, Rules 5.1.D.%. and 5.1 ) 1 DEMER!T.'

- et




