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: ' FOODBORNE ILLNESS §SK FACTORS AND. PUBL@HEALTH lNTERVENTlONS P
ercle desrgnated ccmphance status (lN OU? N/O NJA) for each numbered item Mark “X" in appropnate box for COS and/or R
IN= in compliance QUT=not in compliance N/C=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status COS|R Compllance Status cos|r
7t e LEiSupervision o ik S Potentiglly: Hazardous Food: TimefTemperature -5 [0l
IN @ PIC present, demonstrates knowledge‘ and 5 16 IN OL}TN/A@ Proper cooking time & temperatures
performs duties 5171 IN QUTN/A J| Proper reheating procedures for hot holding
e e mployee: Hear. T 5181 IN OUT N/A N/ Preper cooling fime & temperature
512 | IN % Managemert awareness; polzcy present 5(19; IN QUTN/A @_49} Proper hot holding temperatures
537 TINQUT Proper use of reporting, restnctlon & Exchsron 5[20] IN QUT &b Proper cold hoiding femperatures
solinnn el s Gond Hyglenic Practices i 5|21 IN OUTN/A RIQ Proper date marking & disposition
5[4 TG OUT N/O Proper eating, tasting, dnnk;ng. or 1obacco use 5(22} IN OUTN/A N/ | Time as a public health control: procedires
5[5 @OUT N/Q | No discharge from eyes, nose, and mouth & record _
«hixPreventing: Contamination: by Hands oo ofinn 0 s e e Consumer: AdViSory: :
5i6 QIOUT‘ N/QO | Hands clean & properly washed 5]23] IN OUT ~ (N/AH Consumer advisory provided for raw or
217 [(INAOUTN/A N/O | No bare hand contact with RTE foods or undercocked foods
i approved alternate method properly followed e oo Highly-Susceptible: Populations: i
58 Iy ouT Adequate handwashing facilities supplied & 5241 IN OUT Pasteurized foods used; prohibited foods not

accessible offered
St e U ADDrOVed SoMree e I AT L U ~Chemical: S
9 {WOuUT _~,| Food obtained form approved 50urce 251 IN QUT / Food addztwes approved & properly used

5 5

51101 IN OUT NJANIOJ Food received af proper temperature 5|26 @OUT Toxic substances properly identified, stored,

511 |QPOUT Food in good condition, safe, & unaduiterated & used

1|12 ] N OUTNANQA Requited records availadle: shellstock cooiieiiee o Conformance: with-Approved Procedures::: o0
tags, parasite destruction 5[27] IN OUT — (/AN Compliance with Varance, specialized

sl ot Protection: fromeContamination T process, & HACCP plan

g 13 OS; / ,Eggg_:ﬁg&?iﬂéfgﬁe&;ﬁ 9 & saniized Risk factors are irnproper practices or prpcedures jc{entiﬁed as the most

TTE BUT Proper disposiion of retumed. previously prevalenr contributing factors of foodborne Hlness or mJury..Pubhc He_a{th
served recondztloned & unsare food Interventions are control measures to prevent foodborne iliness or injury.

. S e o ERR G GOOD BETAIL PRACTICES
Good Retae! Practsces are preventatrve measures to control the addition of pathogens, chemrcals, and physrca objects into foods.
Mark "X" in box if numbered itern is net in compliance Mark “X” in appropriate box for COS andior R COS=corrected on-site during inspection R=repeat violation
COSIR | COS|R
S DY proper Use of Utensils:
41 ln-use utensrls properly stored
42 Utengils, equipment & linens: properly stored, dried & handled
43| 1Single-use & single-service articies: properly stored & used
44} [ Gloves used properly
g B e . Utensil, Equipment-and Vending ..
‘ 45 Food & non-food contact surfaces cleanabie, properly
5|32| [Piant foed properly cooked for hot holding designed, constructed, & used
33| |Approved thawing methods used 46| |Warewashing facilities: installec, maintained, & used; test strips
{1 ps4 '?hermometers provided & accurate 1747 Non-food contact surfaces clean
«Food Tdentification B : P 2o Physical-Facilites:.

1 35 Foed properly Eabeled original container 48 Hot & coId water avaalable adequate pressure

IR Safe Food and Water'
5|28 Pasteunzed eggs used where required
5(28 Water & ice from approved source

3C Varrance obtamed for specialized processing
dpnll sFood-Temperature Controi - ;
531 Proper cooilng methods used; agequate equapmem for
temperature control

B IV RS ERTEE

[ah]

-

4
il “Prevention of:Food: Contammatron 5149] |Plumbing installed; proper backflow devices
4136 Insects, rodents & animals net present 5150( |Sewage & waste water propetly disposed
2137] |Contamination prévented during food preparation, storage & display 25351 D Tollet facilities: properly construcied, supplied, & cleaned
5138 Personal cleanliness 2|52 Garpage & refuse propery disposed; facilities maintained
139 Wipmg cloths: properly used & stored 1453 M€ Physical faciities instaligg { eaintained? & cléan
1140] |Washing fruits & vegetaties . 4 x| Adequate ventilation S{iightinf;‘g designated areas used

—
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2~ 1:3/Food not protected during storage/display: [

.:ga stored on floor, [
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_ LT CITY OF PORTLAND, MAINE
v 4 £OOD SERVICE HEALTH
INSPECTION REPORT 5 \
> /
Establishment Name i
iy -~ ' 5 . ""_é{’k o 3 . o . s
, # T Habers Low (REAm «;?: iam,;;,
Address . : it [le Cod ; Location H
g 5 i i ] 4? «’_a . i Jd
Srid ;;z,y rof Lo | EHA 2 e %M
MCD # ESTAB # DATE PURPOSE DEMERITS 5
T AN # | ROOMS SEATS REGULAR .. 5PT
0 l 5/1[7 ‘ ol b & L\ kﬂ‘ ‘ S Sres YR, | MO. | DAY | FoLLOwWUP . ESTAB.TYPE Roinspectiondo be conducted o o 71,
| e COMPLAINT wnthwfﬂ £ days PT 'T— I
- | sl ; A iener ot I
L!CENSE SSUED YES NO Q - "" £ i b \ .| INVESTIGATION Yy
Smﬁ// if:»/:;p’,. - e /’?ﬂ"’asf £ ,f/ & ]'z’a NEW/OTHER folL'y 1PT e T
LICENSE POSTED YE! NG O x V .-"‘""
FOOD SUPPLY AND SOURCE TO)(IC MATERIALS 7 - :
dior served Rula 2, 1.A 1 7. [ -] Toxic materials, -] personal medications.and/or {1 first-aid sup; | es were:.
1. [SD] Esmpglle$ gnd/or[ ‘T aduiterated. 1oods are being used.an - E L ionropany sores, E Fioaea, T Tused infood. Fula 7 12. 5 D S wore
2. Unpasteurized milk, I Emilk products. [ cracked gs,f ] un) ’
[mc!duct% baing used: andior servad: Rules 2.1.8:4.5: DE E ITS. - A
3.~ Canned:foods:from an unagproved source on premlses bemg used and.u'or served WATER SUPPLY
7 Rule-2,1.A.8. 5 DEMERI Tg : 28. [ 1A copy of the current water analysis was not available at the facility.
3.7 JUniabeled, [ ]improperly labeled containers of food are being used andfor sewed [ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2.1.A.2. 1 DEMERIT. 39, { ] Watertested and found to be unsatistactory. Rule 6.1.A.1. 5 DEMERITS,
5. Canned goods found: [ " L leaking, [ -] Wi’éha?.?.?""’ dents. [ *1in ’”SW:W"d't"’" 50. "The free chiorine.was less than 0.25 ppm. The. measured ghiorine residual was "

andfor [~ ] swollen. Rule 2:1.A.1, 5 DEM

{1 Shellfish not being kept in orzginai container; | ] seafood products m;srapresented
Bules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.
Maat and/or. meat products. not USDA approved Rule 2. ‘i A 2.5 DEMERITS

FOOD PREPARATION AND PROTECTION
repar are subjected o cross contamination,.from [} raw foods
& gr? [ok?%%r;drlgg&fgsa oef'(i::)?ggrsnmahon iF&ules 2.2.A.1. and 2.3.8.,5, 2 DEMERITS
I s handie raw and;cooked or prepared food products wltho orough hand~i--
% mﬁge?n beanm?eem Rules 2.2:A.T, ang 2%&8 5225 DEMERITS:, -
10. Raw [ ] fruits andior [ ] vegetables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMERITS.
17, Food contact surfaces not [ ] washed, [ | rinsed, andfor [ ] sanitized aftor cach use
and following any kind of operation when contamination may have occurred
Rule 5.1.A.3. 2 DEMERITS. e
niact ces are improper! designed, [ ] constructed [ ] instafied,
12 E:O']Jiw:r?t)afn%d and?’gr:? ] Iocatedpﬂaﬁes& [2 Pa 4. 298 434, 43.58. 2 DEMERITS.
[ Tfood ieft uncovered, fdfood |mproperly
] food containers in coid storage double stacked ste ,
[ 1sneeze quards absent, Rules 2.2.A.1, 2.4F7. 2 DEMERITS. éay Q;”
" 14, \nstitutions: Ghaost tray(s) [ ] not kept, [ A_not dated, Rule 10.2[ 11/2 pmt m'lk not
retained, [ ] schools: milk nc: 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 pronibited. Rule 2.4.1.2.
2 DEMERIT! d th
1 nwra andier tentally hazardous food products prewously serve !o 0
& E:ugthj: were‘z3 gg?ng reuse[d ]RZ?e 2.4 Jy1 ' 5 DEMERITS.
17. Open cans were being used improperly to store food. Ru(e 23. B 7. 1 DEMERIT

FOOD TEMPERATURES

18. Potentially: hazardous food(s). not being: {1 reheated [ ] cooked Iong enough to be
© o adequately: hoated to'all parts Rule. 2.4.G. 3.5 DEM T

19, Prepared potentiallyhazardous foods requiring refnga_ratlon ang; not being rap] ;d%y oooled
- to:45% or below. Tha measured: temperature was [ J9F Rule 2.3.0.3.: 5 DEMERITS

20;. Y Frozen food not. belng kept at 0°F,:or below: éxmpmper thawin: maasured
Hemperatureiwas [ 1R Rule 2; 3 Ci4.:5 DEM ; i

21 Potentiatly. hazardous hot, food(s) not being stored: at:140%F or above, The_measured

Tppm:: Rule 6.1.A.2:' 5 DEMERITS.
Hot and [ ] coid water (under pressure) was not provided tothe: - -
% sinks, [ [] dlshwashers.(or { -] lavatories.” Rule 6.1.0.1. § DEMERITS
Mobile 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.

gl
51{
=

WASTEWATER DISPOSAL
53 Tha subsuriace disposal system was-found-to be surfacing, Rule 6.2.A4.- 4 DEMERITS,
54 Wastewater.was, bemg improperly discharged onto the ground. Rule 6.2.A, 4 DEMERITS.

55 .{Mobile food units): [+ ] waste, water s’torage tank does not have adequate siorage
~Rule 8:1.C.2. 4 DEMERFTS."

PLUMBING

] Kitchen sink, [ | utility sink, { ] grease trap, [ ] drain, [ ] plumbing; is improperly
#%@L ]sized, [ |instalied and/or maintained. Rules 6.4.F and 7.8. 2 DEMERITS.

ross—connectlon “without backfiow device; exists between.the drinking and-the waste-

# M ; t hose, hot-wat heater. water closets,
ﬁ ;} other a;!’:; [@jﬁfgce osa L:g;l) °§§z@ : L ]u}e 6.4.C. BDEMERrrS
o
-{f.ﬁ; o aan YA ng PRAS Lfséiﬁ*? P, o
® TOILET AND HANDWASH FACILITIES i ”{ cE

8. Toilets rooms: [ ] Compietely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue prowded [ ]covered waste receptacle (ladies).
Rules 6.5, 6.5, and 6.7. 2 DEMERITS.

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

[ 1 male and [ ] female. Rule 6.5 1 DEMERIT,

60. Handwash lavatoties: [ -] clean; " | adequate number, [ -  accessible, [ ] fixtures: -
<z malntained; 17} hand: cleansing:soap; ] sanitary towslhang: drymg de\nces not pr
Cvided s Icommon towel. Rules:6.3. and 6.8 4 DEMERITS.

59.

RUBBISH

" temperature was [ ] °F. Aules 2.4.G:3: 2.4.H:1.a.'5 DEMERITS: 61. [ ]inadequate, [ | uncovered containers were being used. Rule 6.9. 2 DEMERITS.
2_.,_ “Potentially hazardots cold Tood(s) ot belng stored at 45°F or below. The: measu 82. Storage areas were not| Jclean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

‘temperature was [ 1oF Rules 2460 and 24.H. b, 5 DEMERITS. - 63. Storage areas are not constructed to be: [ ] inaccossible to vermin, [ éeasuy cleansd,
. growdgd re;ngeEr&taon Thare fs less than 1/4 cubic foot of refrigeration per Teal, [ Irefuse bir of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT:

ule 10.1 ERITS

24. The contalners used transpomr*g food are inadequate. Rules 2411, and 9.1.A

1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers not avaiiabie or used o evaluate hot holding; cocking, reheating,

and refrigerated storage termnperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

PERSONNEL
26. No certified food handlermanager. Rules 3.5.

27 Feisonnel \tmth "+ communicable: dtseafs.e(s) [ ]boiis L Yintectedhwound(s),:
: respiratory:or [+ Y gastre pre] fin and SEN in
AU 3A 5on ERITS. ! G : g g lo0d.

2 AEsonnel:

i clir MOKIng when prepanng and:servingfo
3 with:poor by Ienic-;:ractice T Ating: drinking . n food: prepal on: and/or dishs
~-washing areas. Ruies 3.2.A: 3:2.8. and: 3.4.A.°5 DEMERITS.

{1 Mes, [ Trodents, [ 7] roaches, [T five: animals (other than secunty or gulde ciogs)
were found:on'the premises:” Rule'6.10; and 7:12.G.- 4 DEMERITS

. Food:service facilittes:: The outer [+ }.doors; [7] windows, | kylights, -] transoms:;
ihwere not adequately screened. ‘Rule-6.10.Dx CADEMERITS. ol i e

oy

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Floors, walls, ceifings, { ] not smooth, { Iproper! constructed, in disrepair,
{ 1dirty surfages. Rules7.1-7.6. 1 DEM| Y [ P

[ ILighting [ ] ventiation madequate[ ]fudure(s not shielded, dirty ventilation
hoods, [ ] ductwork, [ 1filters, [ ] exhaust fans. Rules 7.6, 7.9, 7[1% ;{ry DEMERIT.

66,

67,

29 Hair zestraints not wom by food handlers. Rule 3.3.8. 1 DEMERITS..

68. ] 1Promises httered [ ]unnecessary equipment and articles present. Rule 7.11.A.1.

L__:’B,Z W:pang céol_tgs [ L:{my gij net stored properly in sanxt:zmg soluﬂons Rule 5.1.8.

32’,
PEEE (AR et
DISHWASH!NG

MANUAL DISHWASHING:

1 DEMERIT.
FOOD EQUIPMENT AND UTENSILS 69. Improper storage of cleznin,
. ; uipment, . 11,8,
30, Food/nen food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open g b 9 eaulp [ Jlinens. Fule7:11.8. 1 DEMERIT.
seams), [ ] not easily cieanable. Rules 4.1.A,, 4.2.A., and 4.2.B, 2.DEMERITS. )
. 31, Single service adicles improper! stored, dispensed, handl
f f-"”. Rugs a4 and St S DEm H[ ] [ ]disp [ ] and ed, [ ]reused. = LODGING

. The sleeping room(g) are: | | inadequately ventilated, unclean, in disrepair,
[ 1 undersized; [ S improper bed spacging. Rules 12.9 and 12. 1"1: ]1 DEME!p%IT

. The[ 1Toilets, | ] lavatories, showers, j
A 12]9 Aatodas. [ ]lTS. ers, werg not: [ Jclean, [ ]in geod repair.

. ] ]Ha.EdR ;_:;gansers,{ ] toweis, were; [ ]notfound, [ ]inadequate. Rule 12.4

> DEM
33. Dishes/utensils not bein :
T DEMERIT ing: [ ]scraped, [ ]soaked, [ ] preﬂushed -Rule 5.1.C.4. ;i 'Er’he :arpegwg isnot:[ ]eclean. [ ]in good repair. Rule 12.6.C. 1 DEMERIT.
i 34. Dishes/utensils are not being washed in a detergent solut ion ha ki cneng glasses not sutably sanitized and packaged. Rule 12 6. 2 DEMERH—S
} ,mieast 120°F. The measured tempemture was{ 9 1°FR ' ule 5‘?"&? tg“ggﬁé“éﬁrg a 75 Gas Applzfgnces- T

37 No chomical tact Kt provided. e 51535 1 DEMERIT
MECHANICAL DISHWASHING:

38, Mot water sanitization: The wash-watel
sured temperature was [

r temperature was ot at Ieast ’14G°F The -
: ]_°_F Rule 5.1.0.3.b. 2 DEMERITS mea

40 Stetamed 165°E hotwal shwé.sh .g achm

41, Chemical sanitizers:” The wash-watcr temperature was not at | P
temperature was [ ]°F. Rule 5.1.D.4.c.(1)." 2 DEMERﬂ‘Seam ”0 R The measured-

42. Sanitizing chemicals not automatically dispensed. Rule 5.1.04.0.02). 2 DEMERITS

43. The chemicals sanitizing rinse water temperature was not'at |
St 12
temperature was [ J°F, Rule 5.1.0.4,¢.(3). 2 DEMER!T‘Saa 13? F. The measured

+ [TEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CO%R
ECTAS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

44, No chemical test kit provided. Rule 5.1.D.4.b, 1 DEMERIT.
45. Dish racks net stored in a sanitary manner. Rule 5.1.0.6.1 DEMERIT
46. Gauges:[ ]not prowded[ ]moperatlve. Ru!e351 D1 ‘and 5.1.D 2 1 DEMERHZ
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A ~ : [ Establishment Name
_‘,/(? i Fa! :f T :/}/{M
Zip Code Location -~
‘s - full oz Y B i
AN S: U s ST LA
ESTAB # DATE PURPOSE DEMERITS
SANI #| ROOMS | SEATS REGULAR .ovmssriorn e D 5PT
{@ ‘ 5\ 17 | 0‘ J SITES vR. | MO. | DAY | poLLow-uP £ | ESTAB. TYPE Reinspoction to be conductod
I COMPLAINT 3 within______ days —
LICENSE ISSUED YESO NO D ‘?' . R L Ny %. INVESTIGATION 4 o dayletterof 2PT
T N2 e IRt NEW/OTHER .5 foliow-up g p—
vess. Noa@ L

FOOD SUPPLY AND SOURCE

TOXIC MATERIALS

adutterated foocts are being-usad-amii $EIVER

_...:.

Lol }Spcnledand!or
- 5 DEMERITS.

E ] Unpasteunzed ik, Fo ) mrtk products [ T.eracked e Ju
i products-being used and50r served: Rules 2:1.8.4.:5 DE N?ERITS

: Canneg:foods: from an: unappmved souroe on
‘Rule 2.1.A.3. 5 DEMERITS.

[ 1Unlabeled, [ | improperly tabeled oontamers ot food are berng used and.for sarved
fule 2.1.A.2. 1 DEMERIT.

5.' Canned goods. found: 2[Teaking, [ withisevers dems
“and/or [ swollen:: Rulg 2:1.A.17 5 DEMERITS.

k ] Shelifish not being kept in onginal container; [ ] seafood products mlsreprasented
es 2.1.8.2 and 2,1.8.3. 1 DEMERITS.

7 Meat and.for meat products not USDA approved Rule 2% A.?. 5 DEMERITS. o

&

n rusty condttlon,

@

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected {0 cross contamination; from [ ] raw foods
or] ]other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

9. Emplovees handle raw:and: cocked o propared:food products witho! ] _ha
"washing:in between, Ruleg 2241, and 2.3.8:.5.05 DEMERITS.: i :

10. Raw | ] fruits and/or [ ] vegetables are not washed before being used and/or served.

o~ Rule24.B84. 2 DEMERITS.

{34, Food contact surfaces not: i washed, { ] rinsed, and/or [ ] sanitized after each use
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

i 12, Food (ice) contact surfaces are improperly: [ [ ]designed,[ ] constructed [ ]installed,

[ ] maintained and/or [ ] located. Rules 4.2.A., 428, 4.3.A,, 436 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [ } foud improperly
storad on floor, | | food containers in cold storage double stacked or. nested,
[ ]snoeze guards apsent. Huies 2.2.A.1., 24.F7, 2 DEMERITS.

14. institutions; Ghost tray(s) [ ] not kept, [ 1not ctated Rule 10.2 [ 1142 pint mttk not
retained, [ ] schools: milk not kept at 46°F, or below. Rule 2.1 .B.1. 2 DEMERIT:

15, Storage of [ ] Tood andfor | ] beverages in ice or water is prohibrted Rule 2.4. l 2

2 DENM

16 [ Unwrapped and/or [T POtentIally hazardous food products prevmusiy served to the:
"public wers:being réused: Rule:2 1.5 DEMERITS. B -

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

FOOD TEMPEHATURES
18 Potentially hazardous food(s):not beings 11}
1 adequately heated to all parts: Rule: 2; :
repared.potentially hazardous: foods:-requlrtn
0:45% o beiow The meas_t:red temperature was:

21 Potenua.tly hazardGus hat tood(s) Tt beln§.stored=-
emper_aturewas[ i]erRuies2 R

23. Crowdeci refnqeranon ‘T‘nere is less than 1/4 cubic foot of refrlgeratlon per meal.
Rule 10.1. 2 DEMERITS.

24, '{hlnegﬁgtarners used transporting food are inadequate. Ruies 2.4.L.1., and 9.1.A,

/ 63, Storage areas are not constructed to be: [ ] inaccessible to vermin, [

-] Toxie materials, [ [) ‘personal medications: andfor‘[:‘ E first-aid supplies were:
Improperly stored, {J1abeled, [ ] used In food. ule 7 12. 5 DEMER!TS

WATER SUPPLY
48. [ 1A copy of the current water analysie was not available at the facility.
[ ] Further testing may be required. Rule 6.1.E3. 2 DEMERITS.
49, [ -] Waler tested and found 1o be unsatisfactory. - Rule:6,TALT. -5 DEMERITS.
59 . Thafroe chlarine was: lesgithan. 0.25 ppm: measured chlortne residual was:
! : “Rule 6,142/ 5 DEMERITS. :
| cold: water {under pressure). was: not pro\nded_ the:
] dishwashers; or [) lavatories;: Rule 8.1:0:1.05
52 Mobale food units) The water storage tank: [ ] does not have adequate storage,
]is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPCSAL
53, The subsurace dispasal systemn was found:to be surfacing. Rule.8.2.A. 4 DEMERITS.
54 Wastewaterwas being ln'tpropeny dlscharged onto the ground Rule 6.2:A: 4 DEMERIT,

55, {Mobils food: units): [
2 Rule 8.1.C.24 4DEMER[TS

PLUMBING
[ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ ]sized, [ ] installed and/or maintained. Rules 6.4 F. and ? 8. 2 DEMERITS.
87, 7A cross-connaction; witho{ut nackiiow. device, .exists between the: drinkin c? and the:waste-
aucet hose,

ater tﬁys‘tems at th kot waler heater, [ [ water
efs

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Gompletely enclosed, [ 1 Equipped with self-closing, tight fitting
doors, [ ] properly vented, {1 tissua provided, [ ] covered waste receptacle (ladies).
Ruies €.5, 6.6, and 6.7. 2 DEMERITS.
59, inadequate number ¢of ]male andfor [ ] female toilets. The number of toilets are:
[ Jmate and [ jfemale. Rule 6.5 1DEMEHI
60, Handwash: lavatoriest J clean, [
ed; [ 1:hand ¢leansing 5o
[ Ticommon towsl. Rules 6.3. a

RUBBISH
{61.]_]inadecuatett,lincovered containers ware being used. Rule 6.9. 2 DEMERITS,
o~ 627 Storage areasWwers not [ ] clean, [ ] free of litter, Rule £.9.8.4. 2 DEMERITS.
eastty cleaned,

[ ]refuse bin of questionable safety. Rules 6.9 and 6,10, 2 DEMER|

INSECT RODENT &ANIMAL CONTROL

. 25. Accurate thermomaeters not available or used 1o evaluate hot holdlng, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEM %

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

27 Personnelwith:[

CONSTRUCTION OR MAINTENANCE CF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, proper| constructed ol
[ 1diry surfaces. %t les 7.1-7.8. 1DEIE.‘IEj pery [ 1in disrepalr,

67 [ I'lighting [ Lventilation |nadaquate[ ]flxture(s not shielded dirty ventilation
shoods, [ ' Jductwork, [ ]filters, [ ] exhaust fans. qulesm. 7.8, 7[.15). I*{“{:tEMElfiIT.

29, Mair restraints not worn ny food handlers Hule 3.3. Et 1 DEMERITS

68. [ 1 Premises littered, Unnecess i
[ defreise ] ary equipment and articles present. Fule 7.11,A.1,

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surtaces of equipments’f ] in disrepair (gracks, chi ps pits, openf’ .
ERITS.

seams), [ ] not easily cleanable. Rules.4.1.A., 4.2.A., and 4.2.8, 2.DEM

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

31. Single service aricles mproperlg ]stored [* 1dispensed; [ ]handled [ ]reused,.

.__Rules 4.4.A. and 5:2.C, 2 DEM
o 32; W‘prnﬁ cioths: |
i 1 DEMERIT.

] ainty.g] not stored_properly in sanitizing soluttqns Rule 5.1.B.

LODGING

70. The sleeping room(s) are: [ ] inadequately ventilated, unclean, in di
isrepair,
[ ]undersized; [ Szmproper bed spacing. Rules 12.9 and 12, 1'5 ]1 DEMEEITr

71. The [ ]Toilets, [ Tlavatories, [ ] showers, were not [ 1 clean, [ ]in good repair.

DISHWASH!NG _ Rules 12.3. and 12.9.D. 2 DEMERITS.
MANUAL DISHWASHING: - 72, [ ]Hand cleansers[ ] towels, were: [ ] not found inad 3
33. Disnes/ 2DEM . [ ]inadequate. Rule 12.4
. Dishes/utensils n tb ]
Jnesiton: ils not being: [ ]scraped { ]soaked [ ]preflushed Rule 5.1 T4 73. The carpetlng isnot: {- Jciean, [ ]in good repair. Rule 12.5.C. 1. DEMERIT.

_ least 120°F. The measu:'ed temperature was [ Rule 5.1.C.5. 2 DEMERITS,
- - |t ik MY

37. No chen’ncal test kit prowded
MECHANICAL DISHWASHING: -

38. Hot water sandtization: The was
sured temperature was [

le S.T.D.d.b..

1 DEMER]T

vash-water. :amperature was:not at leagt:140° - =
e Ftules1 Dsb' ZDEMERITS.aSt' 40 FThemea

_ -_41 Chémncal sanltrzers The waétt—water tem rature was .
temperature was [*:- = }°F Rule 5,1.0. 4'?(1} 2 l.'}EI\tl?EoFttI'aI:‘SIeaSt 120°F The maasured

. 42, Sanitizing chemicals not automatically dispensed. Rule 9.1.0.4.¢.(2);

.7 43. The chemicais: sanrtlzmg finse: water temperature. was n 3
temperature was [ J:°F.-Rule 5.1.0.2.::.(3) 2 DEI\.'E%t o least o T‘he measursd

44.:No-chernical test kit provrded Rule 5.1:0.4.b:: 1. DEMERIT. . :
g 45, Dish racks not stored In a sanitary mannet. Rule 5.1, D81 DEMERIT. ! 2
: .46 Gauge_s =] ot pro\_fzded[ jtnoperatva Ruless 1. D1.‘and5 1 D21 DEME.RIT

34, Dishes/utensils are.not being washed in.a detergent solution:havin atemperature ofat:’ '
- °F

L e gnnkmg glasses not smtably santtzzed and packaged Rule 12.6. 2 DEMERITS
frige

+ [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS1TE
MS - CORR
SOON AS POSSIBLE NOTIFY DEPARTMENT WHEN CORRECTED - gmfa%?csams

-?’::»swm;«-: L a:,' A
S s ST : AT




CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

Estabhshment Name

e,

o N ey e Sy FoARr e h

. e, 7 s
MCD ESTAB # DATE DEMERITS
| T o Ts] |SANLE| ROOMS | SEATS 1.0 5P
\G 5| 1 7 \ @ i R ; l \ _'_I ) SITES ; YR MO, FOLLOW-UP oy ESTAB TYPE Rainspection to be conducted 4PT :
—L _ = COMPLAINT ... .3 J] within ___days = - 2Pt

LICENSE ISSUED - YES @7 NO Qe el L INVESTIGATION . .4 o dayleterof .
< .. - | . NEW/GTHER follow-up - 1PT- H
LICENSE POSTED YES @ NOO |
. i . e |
Eriama - |
FOOD SUPPLY AND SOURCE _ B TOXIC MATERIALS |

[ Toxicmatenals, [
: propeﬁy storad

personal medications: and/or f i irst-aid: supphes Wora
abel used ood I 7 DEMERITS

il i f et
a.nd/or served ﬂulesz

WATER SUPPLY -
48. [ 1Acopy of the current water analysis was not available at the facility.
{ ] Further testing may be raquired. Rule 6.1.E.3. 2 DEMERITS.
4871 1 \Water tested and-found to-be. unsatlsfactory Hule 6. 1.A.1 5 DEMERITS.

“Gannad goods folng: [ -] leaking, L] [ . E0; The free chiorinewas ess than 0.25 poft, lorine residual » was

and/or{ 7] swollen: Rule 2.1.A:1. 5 DEMERITS. S O e b1 A5 & DEMERITS
[ 7 Shelifish not being kept in ariginal container: i ] seafood products mlsrapresentad " 51 ot and]. d’{oold Wafer. (Under pressure) was
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS. C R B RS dishwashers. of [ ] avatories.

cts n U

52 Mobx e food units) The water storage tank: [ ] doos r\of have adequat'e storage,
] is not being properly cleaned and sanitized after each day's use.
Hula81 .C.1. 2DEMERITS )

11 Unlabeled '[ lmproperly labeled contalners of iood are being used and.’or served. |
Rule 2:1.A.2. 1 DEMERIT.

" Meatandlor meat p

FOOD ?REPARAT!ON AND PROTECTION

B, Cooked andfor prepared foods are subjected to Cross.contamination, from [ ] raw foods
or[ ] other sources of contamination. Rules 22,41 and23.B.5 2 DE R TS ..

9. Employses: handie raw and cooked or prepared: ; i

i washing T betwéen: Rules 22041 and 2.3.B.5: 5

10, Raw [ - ] fruits and/or [ ] vegetables are not washed befora being u
Rule 2.4.8.1. 2 DEMERITS.

TEood contact surlaces not [x] washed, [] nnsed and/or: [m 1 samtlzed aﬂer each use

and-following any kind of.operation when contammataon may have occurred e
Rule 5.1.A.3. 2 DEMERITS ;’
12, Food {ice) contact surfaces arg :mproperly" [ ] de&gned [ ] constructed E ] mgtaiied

WASTEWATERDISPOSAL - |

53, The! subsuzface isponal SyStant was. found o be: surfacing: Rule'6:2:A. 4 DEMERITS.
54 Wa.stewaterwas belng improperly dlscharged onto: me ground: Bule 6. 2.A04 DEMEHrTS
; ve:adequate storage:

; [ mainiained-andior [ - | located: Rules 42.A. 4.2.8., 43.A./4.3.8. 2 DEMERITS. - : T h T EPLUMBltNG'E — ]-l '-nb m =
* 133 Food not protected during storage/dispia tood left uncovered, food xmpfopeny : ltchen sin Y sinl grease trap, rain, [ ] plurmbing: is imprope
(137 Food not protedt ]1g°d%°m oelspla: L oo oo Sacied szst o o %1 ] sizoc. ] insiallod andior mainiained. Rulos 6.4F. and 7.8, 2 DEMERITS.
[ ] sneeze guards absent Rules 22.A.1., 24F7.2D § g o

Bacidiow-device; exists between:the drinking and the waste- - '
14, Institutions; Ghost tray(s) [ ] not kept. [*] not dated, Rule: 1021 192 Epmt itk not - ho! g " % :
retained, | ] schoois? milk not kapt at 40°F, or below. Rule-2,1.B.1. 2 DEMERITS.
15, StgrEageE of [ ] food andfor [ 1 beverages in ke or water 15 prohibited: Rule 24, |.2
2
puzl:n}i"v‘?;?é"éﬁf’né"gfsred ﬁéegiﬂﬁh?gg&uég%?s : 58. Tonets rooms: [ ] Completely enclosed, [ ] Equipped with seli-closing. tlghtﬁtnng
. Opeén cans were being usod improperly 10 store: food. RuieasBT 1 DEMERIT I © doors, [ 1 properly vented, [ ]tissue prowded t ]covered wasle recemacle( dFGS)

"~ TOILET AND HANDWASH FACiI..ITiES

RuIeSS5 6.6, and 6.7. 2 PEMERI

59. Inadequate number of I ] male, andfor [ ]female tculets The aumber of to;iats are:
] male and [ -] femala Rule 8.5 1 DEMERIT.

‘adequate:numbear;
Aowel

FOODTEMPERATUHES

“Potentially:hazardous food(s):not bein
squately-heated Lo aiparts. Rule2i4
Prepared: potontial f C
457 or below. The.

i RUBB!SH : ] :
S N }madequate [ ]uncovered containers were baing used RulaGQ ZDEMERiTS
62, Storage areas were not [ Tclean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

63, Storage areas are not constructed: to be: [  inaccessible to-vermin, ETgeasﬂy cleaned
Sl Yrefuse: btn of quesﬂonable safety 'ﬂules 6. 9 and 6. 10 2 DEMERI

.There 5 Iass than i
- Rule 10.1. 2 DEMERITS.

.'_;fh'JeEcngEtalners used transpomng iood are inadequate Rules 2 4. L.1 and 9 1 A.

.~ Accurate-thermornaters not availabla or used o eva%uate hot holdln
d refngerawd storage mmperatures Hules 2 3.C.1. and 25 3 D.2.

. Crowded rein eration:

INSECT RODENT&ANIMAL CONTROL

PERSONNEL
. No. cert?ﬂed food handlerlmanager Ruies 3.5,

CONSTRUCTION OR MAINTENANCE QOF PHYSICAL FACILITIES .

66 Floors, walls, ceilings; [ ] not smooth, roperly co st cte RENE
I ]dlt'rysuﬂ‘aces Hules]ﬂ-‘rs T DEM| [ ]p p Y consiry d[ ]mdzsrepaw, e

4’ 67}[3..] Lighting [-].ventilation inadequate, M ﬁxture s) not shlelded
di il
] 00ds, [T ductwork, [ -1 filters, [ | exhaust fans.; (F)kul(aSVB 7.9; 71(}) ﬂ)\éar:‘lmggzll'?n

_6§ [ ]F'reér;ges lmered [: }unnecessary equnpment and artlcles present Ruie 711AT. S

S S FDODEQUIFMENTAND UTENSELS S T
ﬁs_‘FoocUnon food contact surfaces. of equipment: [T in.disrepair; cracks, chrps. .'3 & l@properstorage Of[ ]deanmg equlpment,[ ] |mens Ru}e?ﬂ B 1 DEMER'T
it seams); [ not easily cleanable. Rules'4.1.A57 424, and 4,2.8; DEMERIT.S- P wa& i R, e S ;
31 ahﬁgisafgrﬁcgr?cemsc?sc'mng@ﬁ Rn-sl Stor@d[ Idlspensed T T TR LODGING S ]
. 2 : - 7’0 _'E'he sfeepmg room s) are: .{ Yinadeguately. ventlla:ed unclé : ‘
i an,
soniiep s Tundersized; B (]lmproperbedspacmg Rules-12.9 and 12, [._]_:rﬁgﬁrgg?_if :

e TTollets. [ la T A
Ftues B Dot ;2}9 Slatéarli)eé‘:M[E 1 r?%owers were not. [ ]ciea T T 99@_.;9,,3%,?. .

| MANUAL DlSHWASHlNG 2

1188 Dlshesluzensds not bein :
-~ 1 DEMERIT.. e b ]S"’aped-- :

34. Dzshesfutenslls are: not bem washed ln ardrate e :
_ least 120°F. The measured tgemperamre i ot 301“3?” h"““"“

‘Hot; watarsamﬁzauon T 'wasi:l water/tom -
: ‘The - erature as
- surad temperature was{ ]=’F Rule 1p03 zwDEhr{(l)-:tRalmTSaSt

E ] The wash-water t6mpe rAlure was n '

" temperatura:wasil 0 1 1°F: Rule: '5.1.D; 4pc.e(1) i} DEMEoigt‘aésie ;
42( Sanltizing chemicals:not’ aytomaticaity d|spensed Rule 5; 1 D 4ca). 2 DEM
43, .The chamicals sanitj' i ;insa water :emperm

ERITS.
The measured




CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
e s = . E Establisnment Nare
- - _.M'y/,- it E A
S A - I - PR S 4 !
ddress le Code [ Location— ;
- e _. - . - = A A /’ L s
- ; | ; "'fﬂf/f‘wj{':
MCD # ESTAB # PURPOSE DEMERIT$
Y A ) SAN!#| ROOMS REGULAR ... SPT 7| . r
@ Sl-ﬁ \? ‘| OJ r[ , "j 4 ,‘;I‘ SITES DAY \ FOLLOW-UP rgi;l ESTAB. TYPE FleEnspectlon 1o be conducted apr 7 f;(,w/
L - —| COMPLAINT ... 5 | [=T4 within___ days apr 2| T
LICENSE ISSUED YES o CNOC g j' I 7 ;,r INVESTIGATIO 4 ; - day letter of ]
UCENSE POSTED  vES@” Noa L = NEW/OTHER .-, 5 olowe ;

FCOD SUPPLY AND SOURCE TOXIC MATERIALS“ .

1 : { } Sporled and
: & DEMERIT: i
e Unpasteurtzed mall-gd; il producls
i products belng.used andfor: servad: Ryles

B Cannedfoods from:an: unegproved HIGE WATER SUPPLY
+Rule 2.1.A3:5. DEMER i .1 1 Acepy of he current water analysis was nct available at tha facility.
4. [ ]Unlabeled, [ ] improperly labeled conta;ners of food are belng used and/or eerved [ ]Further testing may be required. Rule 6.1.8.3. 2 DEMERITS.
Rule 2.1.A2. 1 DEMERIT. 7507 Watter tostod and found 10 b unsatistactory. Rule:6.1.AT.. 5 DEMERITS.
5. Canned. goods: fOUﬂd [ Jieaking, ] with:severg: 5 free ohiorne was less than 0.25 ppm. The measured. chiofine residual was:

and.’or{ “} swollen: Rule:2:1:AL: 5 DEMERITS .

6. 1 Sheiifish not being kept in eriginal container; [ 1 seafood products-mlsrepresented }31.
Rule521 B2 and 2.1:8.3.. 1 DEMERITS. :

7 Meat a.ndi .meat products rtot USDA approved Rule

Tppm.: Rule: 61425 DEMERITS.:
' otand [-].coig water (Under: pressure) was netprovided:to:ther::
; Tsinks; [ ] dishwashers;or [ 1. lavatories. Bule 61015 DEMERITS,
52. (Mobile food units) The water storage tank: [ ] does not have adequate storage
Tis not being properly cleaned and sanitized after each day's use.
 Rule 8.1.C.1. 2 DEMERITS,

FOODR PREPARATION AND PROTEGTION :

8. Cooked andjor prepared foods are subjected 10 ¢ross contamination, from [ ] raw foods
or{ ] other sources of contamination, Rules 22.A.1.and:2.3.8.5. 2 DEMERIT:

9 *Employees handle; raw:and:cockad or: prapared foed producte witho

"1 washing In between. Rules 2.2iA.T, ‘and 2:3.8.5. 5 DEMERITS..

10, Raw [ ] fruits andior] 1 vegetables are net washed before being used andlor served.
Rule 2.4.B.1. 2 DEMERITS.

11, Food contact surfaces not; [ Jwashed, [ - ] rinsed, andfor [1 sanrtlzed alter each use
and following any kind of operation whern contarnmatlon may have occurred )
Ruie 5.1.A.3, 2 DEMERITS. "~

12, Food (lce) contact surfaces are improperly: | 1 destgned [ ] constructed E ] instatied
¢ ]maintained and/or { ] located. Rules 4.2.A.4.2.8., 43.A., 438,20 ERITS. . ]K : - ]utl o ]PLUMB’tNG T T bng m =

13, Food not protected during storage/display: [ 1food lett uncovered, [ food |mproper1 ) ftchen sin flity sirt grease trap, rain, plumbing; |s i PFOPG
stored enaloor [ Tfood %ontalr?ers in cold ESIOT&%Q gouble stacked or: nes’ted. B v E [ 1 sizad, [ 1installed and/or maintained. Rules §.4. F. and 7. 8 2 DEMERI
[ ]sneeze guards absent. Rules 2.2.A.1., 24 F.7.:2 DEMERITS. : avice; Oxists betwoan. the

14. {nstitutions; Ghost tray(s) [~ ] not kept, | r]__not dated, Rule’10.21 1:1/2 pint mllk not ot water heater; [+
retained, [ ] schoolst milk notkept at 40°F, or beiow. Rule 2.1.8.1. 2 DEMERIT:

15. Storage of [ 1 food and/er i1 beverages |n ice or water |s prohlblted Flule 2 4 l 2

WASTEWATER DISPOSAL

B4.7ihe subsurface: disposal system was found 10 be; surfacing: Rule 6.2.4: 4 DEMERITS.
B4 Wasltowater was. belng Impropery: dlscharged onto the ground, Aule 6.2.A. 4 DENIERITS
- ‘pothave adequate storage

TOILET AND HANDWASH FACILITIES

; -1:=Unwrapped andfor:{. “F
snivnublic were beldg: reused.: . ERI]
17. Open cans were bemg used :mproperly to store foed Rule 2 3 B. ‘?

58 Tollets rooms: [ ) Compistely enclosed, [ ] Equipped with self-closing, tight fitting
U7 doors, [ T'properly vented, [ ] tissue prowded [ leovered waste reoeptacle (Iadles)

- Rules 6.5, 6.6, and 6.7.: 2 DEMERITS.
o BR lnadequate number of [ 1 mate, and/or [~ ] female tolats. The number of to:lets are:.
[ Jmaleand | : ifemale Fluless ¥ DEMERIT.:

“adequate number, Gl o eess;bl

FOOD TEMPERATURES
-18; Potentlally hazardous. food(§) not l‘.lelng'= i Tranee
- adequately heated to Il: g Fl le 2.4: 5 DEMER
repared: potent
be%ow he mea,sured temperature wars!

N HUBBISH : i
61, [ ] madequate, [1] uncovered containers were bemg used, Flule B 9 2 DEMERTT‘S
- 62; Storage areas were not [ Jclean; [ 1free of fitter, Rule 6.8.8.4. 2 DEMERITS,

: 63, Storage areas are not constructed to be: [ ] inaccessible to vermin, [| ] easﬂy cleaned !
B ] refuee bm of questlonable safety Rules 6 9 and 6 10 2 DF.MEH

ol old -foed(s) 0ot _belng

S temperature:was: o Hillas 2.4.Gi1, and ; i
23 (F:irew?gd1 refzng ratlen There is Iess than 14 cubtc foot of refngeratlon per mea

i o

24, The contalners used trans rtln food are mad uate Rules 2 AL . d
1 DEMERIT. po g eq 1 3 91A‘

25, Accurate thermometers. not avallable or used to evaluate hotholding;: cookm reheatlng, "
and refngerated storage temperatures Ruies 2, 3 C 1 and 23 D2 % DEM g

lNSECT HQDENT & ANIMAL CONTHOL
Ve i

' g ; PERSONNEL
26 No certifi ed food ha.rldier.’manager ‘Rules 3.5 0

. .- CONSTRUCTION OR MAINTENANCE OF PHYSICALFAClLﬁ'EES' T
Floors. walls, cailings, [ ] not smooth, [ properly constructed,
“Eé}[ T dinty surfaces: %lules?l-?ﬁ A DEMER?T = y

ST)EecLLrghtmg[ ] ventilation inadequate, B=J.fixture(s] ed, - .n
hoods, [ ] ductwork, [ ] filters, [ -] exhaust fans. (Flules‘?s 7.9, 7'1c]ldl%“’eeil?Elghnqn

T Premlses Irtlered nnecessa
;%..)[1 Seremisos i v equipment and artdles present. Pule 7IT AT

&9, lmproper sterage et[ ]cieemng equxpment [ ]Iinens Rule?ﬁ B 1 DEMERIT

alr restra.lms not wom byt

F : B FOOD EQU;PMENTAND UTENSILS :
D oodmon 1ood conzactsurfaces of equiprnent; ‘I digrepair:(cracks,

o .seams); [} not easily cloanable, Rules41.A.£4 2A., andpflz(g ZDEMERITS
__31 Sngle sarvice articles: improperly 3 ]stored{ | dispensed;:[. ] handled,

Ru s 444 and 5 2 C 2 DEM LDDGING

The sleepmg room(s )are i ]madequately ventilated. uncl T :
: ean,
[T undarsized; [ (] improper bed spacing.. Rules:12. 5 and- 12.15 %Iggﬁﬁ){#

i The{ TToilets;: [] lavatories,
S The ] Tollats, 12]90 ZDEM{E }sléowers. were: not:[ ]clea.n [ ]ln good repa:r

72, [ Hand: cleansers [ ] wels,
2 DEMERITS. al

73 : ‘The carpeting:is. not:{ }cIea.n [ ] In good repa:r Flule 12t9 c 1 DEMERIT

74, Dnnkmg glasses not surtably.sanmzad and packaged ‘Rule:12:6: 2 DEMERITS

_34 Dlshes!utenstis arg; aot belng washed ina: deter en .
S least1R00F, The measured temperature wasi[s 98 t]soéutéon ha\rln

¥ Noo testklt'prewded Ruses D.4,
MECHAN%GALDISHWASHING

TEMS 1N GRAY, SHADED AREASARE 4 AND:5: DEMER!TS
ITEMS-CO
SOONAS POSSIBLE; NOTIEY DEPARTMENT, WHEN CORRECTED'- '.8?ﬁ§3%€§%703 ;

by erature Was ,
: ] £ Ride 5.1; D4e(t) ZDEMERITS
G2 .Sanltuzlng chemicals: not - autormatically-dispensed: Rule 5.4.0. 4.6.(

:The chemicals: sanutizlng rinse: water temperatire was not.
5 1 L4 {3

.temperature was[ ]. F. R le




