-PJ,-—?,"

i

CI?Y oF PORTLAND MAINE

FOCD SERVICE HEALTH
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FOOD SUPPLY AND SOURCE TOXIC MATERIALS
! g a ing used andlor served Rule 2. 1.A1 471+ FToxic materiais, [ -] personal medications and/or [ - -] first-aid supplies weres:: .
S %gESpgg‘e]grgn cf.for[ ]aduterated oods re be g i B % _'}_improperly stored, E ]labeled [1:] used In-food, ILlu_le?_Jz_.' 5 DEMERITS, @
2.0 [ ] Unpasteusized milk, [ ] milk producm
<+ products:being used and/or served: Rules:2.1.B,
3. . Canned foods from an unapproved source on premrses, bemg used and.for sewed WATER SUPPLY _
“Rule 2TA3. 'S DEMERITS. . 48. [ 1A copy of the current water analysis was not available at the facility.

4. [ ]Unlabeled,{ ] |mproperly labeled containars of food are baing used andfor served ] Further testing may ba requireqd. Rule 6.1.E£.3. 2 DEMERITS.

Rule 2.1.A2. 1 BEMER _ _ 49, ] Water tested and found to be unsafistactory.” Rule 6.T.A.T;: 5 DEMERITS. -
5. Canned goods found: { ] leaklng, [ mm soverg. dents, [1- ] inrusty gondition,. . ¢+ 50, rha frea chiorine was less than 0.25 pom. The measured chiorine residual was
- andior [] swollen. Ruia 2.1, A1 5 DEMER! : o T ppmiiFide 81,42 5 DEMERTTS. - s i v )
6. [ ]Shellfish not being kept in ongrnal contamer' [ ]seafood products mrsrepresentad 51, Hot and [ ] cold water (under pressure) was not provrded to the s

Rules 2.1.8.2and 2.1.8.3. 1 DEMERITS. ©- P sinks, [ <] dishwashers, or [ 7] lavatories: Rule 6.1.0.1:°6 DEMERITS
7. Meat andfor meat progucts. “Qt-'USD.‘-’.‘ approved. Rule2.1.A:2. S:DEMERITS. | 52. (Mobile food units) The water storage tank: [ ] does not have adeguate storage
S D S o e % 1is not being properly cleaned and sanitized after sach day's use.

FOOD PREPARATICN AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.

8. Cooked and/or prapared foods are subjected 1o cross contamination, from [ ] raw foods

or[ ]other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

WASTEWATER DISPOSAL

9. Employeeshandie raw. and:cooked.or prepared food products wnthout thorough hand-
o washing: in between, Rules 22241, and 2.:3.B.5.5 DEMERITS.:

10.

Raw [ ] fruits andfor [ ] vegetebles are not washed before being used and!or served
Rule 2.4.8.1. 2 DEMERITS.

11. Food contact surfaces not: [ ] washed, { }rinsed, andfor [ ] sanitized after each use
and foliowing any kind of operatron when centamination may have occurred
Rule 5.1.A.3. 2 DEMERITS.
12. Food (lce) contact surfaces are improperly: | 1 designed, [ ] constructed 401 mstalied,
[ 1maintained and/or [ ] located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.B.°2 DEMERITS.
Food not protected during sterage/display: [ ] food left uncovered, [ -] food improperty
stored on fioor, [ ] food Conainers in cold storage double stacked or nested,
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.
14, institutions: Ghost tray(s) [ ] not kept, [ ] not dated, Aule 1021 7 1/2 pint mik not
retained, [ ) schoolsyt('m?lk net kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS,
15. Storage of [ ] food and/or{ | beverages in ice ofr water is prohibited: Rule 2.4.1.2.
2 DEMERITS,
1850 1 Unwrapped andfor [ I potentially: hazardous food: products prewously servad 10 the
= public. were being reused: Rile'2.4.J. 1, S:DEMERITS. !

13.

17. Open cans were being used improperly to store food. Rule 2 387 t DEMERIT

FOQD TEMPERATURES

; Poxermalw hazardous food(s): not belng: -'{"-]_.reheazed f ]cooked long: enough fo be: i
adequately heated to all parts' Rule 2.4.G:.3.- 5: DEMERITS,

. Prepared: potentially: hazardous foods: reqmring refngeramn are not baing rapldly COO! ed
“itol45% or helow. The measurediiemperature was 1-°F; Rule:2.2.G.3. 5 DEMERITS.

]:Frozen:-food:not - being dept at 03F or below: [ }rnproperﬂmwlng The: measured
ormperature was [ [ SR Rile 2. 3C45 DEME ; ;

21 Potentially hazard L4 food(s? net belng:
temperature:was[ 1oF: Rules 2.4, Gl

temperalure was [ TR Rules 2467 and! 2.4 M. 1 5 DEMERITS:

Potertially Fazardous cold food(s) not belrg Siored at 45°F of below. Tho measied

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

24. The containers used transporing food are inadequate. Rules 2.4.1.1, and 1A

1 DEMERIT.

53.:Tha:subsurface disposal system was: found 1o be surfacing: Rule 6.2 A, 4 DEMERITS. "
.. Wastewater-was.being improperly: discharged-onto the: ground,:Rule 6.2.A, 4 DEMERITS,

52 (Mobile: food units): }wasta water, storage tank does not have .adequate smrage s
‘i Rule'8:1.C.2" 4 DEMERITS. - :

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

A cToss-connection, without backflow device, exists: between the drinking and: 1he waste-
waler systems at the [ ] faucet hose, [ ] hot water heater, { Twater-closets:
Tother i e : ueG4C SDEMERITS.

TOILET AND HANDWASH FACILITIES

Toilats rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fiting
doors, [ ] praperly vented, [ ] tissue prowded [ 1covered waste receptacle (ladies).
Rules 6. 3, 8.6, and 6.7. 2 DEMERITS.

Inadequate number ¢t 1 male, andfor[ ] famale toilets, The number of toilets are:
Jmale and [ jfemale. Rule 8,5 1 DEMERIT.
60.-Handwash. lavatories: [ . | clean; [: -] adequate number, [.- accesszblg [ fixtures:
r

s
“iimaintained; {:] hand cleansing soap;: [ ], sanitarytowelhand. d Vit otpro-
Goivided [ ]common Towel: Rules 6.3..and 6.5 4 DEMERITS; S

58.

58,

w

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 8.9. 2 DEMERITS.
62. Storage areas were not [ ]clean, [ ] free of litter, Rule 6.8.8.4. 2 DEMERITS.

. Storage areas are net constructed to be: [ | inaccessible 1o vermin, H éeasily cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and £.10. 2 DEMERITS.

s

INSECT, RODENT & ANIMAL CONTROL

25, Accurate :hermomelers not avaiiable or used to evaluate hot holding, oookmg, reheating,

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

PERSONNEL

26.

No certified food handier/manager. Rules 3.5.
Personnel with:| :[::- | communicable disease(s);:
! to L intestinalinfocti

E25 with dirty hg
withs poor-hydienic pra '_ce
we.shmn areas, Ules 3,240

[ Jfles, [ ] rodents; [:] roaches; [ :]:live: arimals, {other.than' sec:uﬂty or.gu

ware found on the pramises:: Rule'6.10: and 712.G. & DEMERITS.

Food service facilities: The outer' [ doors; [ =] windows;
e not adequately. screened.” Rule 6.10.D; ‘a DEMERITS:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

. Floors, walls, cefiings, [ ] not smooth, | Iproper!y constructed, in disrepair,
[ ]diny surfaces. Rules7.1-7.6. 1 DEMERIT, L1 F
67.

[ ]Hghting [ ] ventilation inadequate, [ ]flxture(s not shielded, [ ] dirty ventilation
hocds, [ Tductwork, [ ]filters, [ ] exhaust fang, lﬁ)Kules?B 7.9,7.10. 1 DEMERIT.

68. [ ] Promises littered, unnecessary equipment and artic! S0 A
| Serermiss {1 ry equip icles present, Rule 7.11.A.1.

FOCD EQUIPMENT AND UTENSILS 69. Improper storage of [ ] ¢leanin, i i
3 g equipment, linens. Rule 7.11.B. 1 DEMERIT.
30. Food/non food contact surfaces of equipment: [ | in disrepair {cracks; chips, pits, open !
seams), [ 1 not easily cleanable. Rules 4.1.A,, 4.2.A,, and 4.2.B. 2 DEMERITS.
31. Single service articles improperly: sterad, dispansed, handled d.
Rules 4.4.A. and 5.2.0. 2 DEMER| ] [ 1dsp ) [ ]reuse 70 =ODGING

32. Wiping cloths: dirty, [ ] not stored ropery in san o R 3
10emerms (I Properly in sanitzing so '°"?_: YRR

DISHWASHING

The sleeping room(s) are: [ ] inadequately ventilated, unclean, in disrepair,
{ 1undersiZed: (]l)mproperbedspacmg Rules 12,9 and 12. 1‘11: }1 DEMEI?{ﬁ'

71. The! 1Toilets, [ ] lavatories, { 1showers, were not clean,
Bules 12.3. and 12.9.D. 2 DEMERITS. Ll [ 1in good repa.

AL DI ARG : 72. ED]EFBIJ?Eg c_i_lgansers,[ ] towels, were: [ ] notfound, [ ] inadequate. Rule 12.4
33. _?gré%ns.éutensrls notbeing: [ Iscraped,[ ]soaked,[ ] preflushed. Rule 5.1.C.4, 73. The carpetmg is not: [ ]clean { }m good repair. Rule 12.9.C. 1 DEMERIT.

34, Dishes/utensils are not being washed in & datergent solutron havm
least 120°F. The measured temperature was [ ] °F, 5.1.
3 Dlsheslutansﬂs are:nat baing s ;
iy at 1empera e of atleast
Ci5a: 4 DE ]

a_;temperature of at
i D

37. No chemlcaj test krt provzded Hule 5.1.0.4.b. 1 DEMERIT
MECHANICAL DISHWASHING:

38, Mot water sanitization: The washwater temperature was not at least 140"? The mea-
sured lemperature was [ ] °F Rule 5.1.0.3.b. 2 DEMERITS. e

"F:hot! water dushwashmg machl_ : ! 3
41, Chemical sanitizers: The wash-water temperaiure was not at Ieast 120°F The measured
AITS.

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECTAS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORBECTED - 874-8300 X 8703

lomperature was{ ]} °F Rule 5.1.D.4, ¢.(1). 2 DEMER
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.¢.(2}. 2 DEMERITS. - S
43. The chemicals sanitizing rinse water temperature was not at least 130°F m ) e
temperaturo was [ ] °F. Rule 5.1.D.4.¢.(3). 2 DEMERITS. e Measured ol
4. No chernical test kit provided. Fule 5.1.0.4.0. 1 DEMERIT. " ; // G
45. Dish racics not stored in a sanitary manner. Rie 5.1.0.6. 1 DEMERIT.. Sl o "/ LT e g iy
46. Galges: [ | rot provided [ ] Inoperative, Rules 8.1 D1 ang51.52. 7 DEMERIT 7 A ey
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