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City of Portland

Health Inspection Report  rae _Z o/

Establishment Name .
é{/&ﬂ d(/‘k‘ &A«f/‘(&tév

!

|

No. of Risk Factor/intervention Violations Date 1 [21/P8
No. of Repeat Risk Factor/Intervention Violations Time In

byt yreSalTE Cﬁw[(

Score (optional) M Time Out

License/Est. ID# Address wtate . Zip Code —— |Telephone
2 Y Qo Rn | Vgt ot

LW Own e Purpose of Inspection Est, Type Risk Category

[LYYes [ INo ; 4 o (

B -
Circle designated compliance status

IN= in compliance OUT=not in compliance N/O=not observed N/A=not appiicable COS=corrected on-site during inspection R=repeat violation

Ma

in appropriate

.. Potentially Hazardous Food

e 2 S <
PIC present, demonstrates knowledge, and
performs duties

76| IN OUTN/A N/O | Proper cooking fime &.
17| IN OUTN/A N/O | Proper reheating précedures for hot holding

Managjéfhéhi éivaréneés, policy present

18] IN OUT N/A N/O| Proper coolipg’time & temperature

Proper use of reporting, restriction & Exclusion

20| IN QUT N/A ;Lopér cold holding temperatures

,,,,, Hyglenlc Pre

21| IN QUTN/A N/O yProper date marking & disposition

Proper eating, tasting, drinking, or tobacco use

5]
5
5
5]19] IN OUTN/A N/O | Proper hot holding temperatures
5
5
5

No discharge from eyes, nose, and mouth

22| IN OUTW Time as a public health control: procedures

jatio

6 ands ciean & properly washe
217 | IN OQUTN/A N/O | No bare hand contact with RTE foods or
approved alternate method properly followed
518 | IN QUT Adequate handwashing facilities supplied &

accessible

004 obtained rorm approved source v

d; préEiBited fo&;ds not ‘

OUT WA

10 ] IN OUT N/A N/O| Food received at proper temperature e

5|26 IN OUT Toxic substances properly identified, stored,

IN OUT Food in good condition, safe, & unaduljgrated

& used

-~k | N[O
-y
—

12| IN OUTN/A N/OQ

Required records available: shellstoc

~ - Conformance with Approved Procedures

iN OUT — N/A | Compliance with variance, speciaiized

process, & HACCP plan

IN OUT

N/A

Risk factors are improper practices or procedures identified as the most

151 IN QUT

g% are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
¥ not in compliance Mark “X" in appropriate box for COS and/or R COS=corrected on-site during inspection R=repeal violation

prevalent contributing factors of foodborne illness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury.

ACTICES

COS{R

5128 Pasteurized eg sed where required In-use utensils: properly stored
5129 |Water & ice gom approved source Utensils, equipment & linens: properly stored, dried & handled

Variance obtained for specialized processing Single-use & single-service articles: properly stored & used

g . _Food femperature Control Gioves used properly
roper cooling methods used; adequate equipment for . \iensil, Equ

temperature control
5132] | Plant food properly cooked for hot holding designed, constructed, & used
5{33| | Approved thawing methods used 1{46] |Warewashing facilities: installed, maintained, & used; test strips
1134 meters provided & accurate Non-food contact surfaces clean

. Fogd ldentiticatior e *hysical Facllitie

1135] |[Food properly labeled; original container 4 Hot & cold water available; adequate pressure

e Fol ritaminatiol 5149] |Plumbing installed; proper backflow devices
4138 nsects, rodents, & animals not present 5]50] |Sewage & waste water properly disposed
2137] | Contamination prevented during food preparation, storage & display 2151 Toilet facilities: properly constructed, supplied, & cleaned
5|38 Personal cleanliness 2152 Garbage & refuse properly disposed; facilities maintained
1139 | Wiping cloths: properly used & stored 1{53] |Physical facilities installed, maintained, & clean
1140| |Washing fruits & vegetables 1154 |Adequate ventilation & lighting; designated areas used
Person in Charge (Signature) M %’1&4, R,

4 \ -

Health Inspector (Signature) Q @-\,\,_.(

Date: I///)///Oé

Follow-up: YES O (drcle one) Follow-up Date:

White copy - Inspections Office

Yellow copy - State Pink copy - Customer
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Address Lacation

52 Ay tv¢ _ [0Yrs [ Bt add

MCO # ESTAB #

ofs 1 7[o] [ | | [ ] %% | ="

4

-,

SITES YR.

MO. | DAY ._
LICENSE ISSUED YESO NOQ " 4 / 2 z..mvssnmrbu -
NEW/OTHER

LICENSE POSTED YES O NOQ - -l

to be con
in days
day lef

FOOD SUPPLY AND SOURCE

2

WATER SUPPLY

48, [ ]Adopyofmacunammana)ysbmnotavﬂablsmmefadﬂy.
[ ] Further testing may be required. Rule 8.1.E.3. 2 DEMERITS.
o bk gy

Unlabsled, ety labeled containers of food are being used and/or served.
buls pee, b being

6. L* Jsmm‘ish not being kept in ori 'glna! container; [ ] seafood pmducismismpmaanted.
ules 2.1.B.2 and 2.1.B.3. 1 DE .

Mobile food units) The water storage tank: [ ] does not have adequate storage,
is not beil cleaned and sanitized after each da;
" (i e s

FOOD PREPARATION AND PROTECTION

Cooked and/or prepared foods are subjected to cross contamination, from i_rrgw foods
or [ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEM

WASTEWATER DISPOSAL

. Raw [ ] fruits and/orém}r\ée'getables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEM|
11. Food contact surfaces not: [ ] washed, [ 1rinsed, and/or { ] sanitized after each use
and foliowing enBEmd of n?speraﬂon when contamination may hava occurred.

Rule 5.1.A.3.

12. Food {lce) contact surfaces are imprope ] constructed,
[ ]m(aint)ainedand/or{ ]Ioca!ed Rules4 B 4 A 4.38. 205&1& PLUMBING

13. Foodnotpfotecteddurm storage/d| foodieﬂuneovered food impropel 86. | 1Kctdm&n&{ ] utility sink, [ Iswatrapl ] drain, | ] plumbing, is improperly
stored on ficor, [ ] food e ﬁnersm[ l ckedtgrgeswd k4 [ ] instaflod and/or maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.

[ ]sneeze guards absent. Rules 2.2.A.1., 24.F.7. 2DEHERH'S.

14. Institulions; Ghost tray(s) [ ] not kept, | 'lnotdated Rule 10.2 [ 1 1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or beiow. Rule 2.1.8.1. 2 DEMERITS.

. Storage of food and/or beverages In ice or water is ibited. Rule 2.4.1.2.
2 DE&%Rn(s.} ] ges prok

TOlLET AND HANDWASH FACILITIES
58. Toiletsrooms pletely enclosed, | tlieEd [lp;}edmmself-dgsmg. mlmm
tissue provi covered waste receptacle (la
. Open cans were being used impropery to store food. Rule 2.3.B. . Rules é 5| m yonte DEJ p ).

59, lnadacluate number of [ ] male, andlor[ ] femaie toilete. The number of toilets m
male and [ ] female. Rule 6.5 1 DEMERIT.

FOOD TEMPERATURES

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Ruie 6.9. 2 DEMERITS.
62. Storage areas were not [ | clean, [ ] free of iitter, Rule 6.9.8.4. 2 DEMERITS.
> : 63. Storage areas are not constructed to be: [ | inaccessible to vermin, easily cleaned,
2. gmm mm: There is less than 1/4 cubic foot of refrigeration per meal. [ ] refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER
: ul

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

INSECT, RODENT & ANIMAL CONTROL

urate thermomaters not avaliabie or used to evaluate hot holdmg cooidna reheating,
and refrigerated storage tempgratures. Rules 2.3.C.J, and 2.3.D.2

[
- 26. No certified food handler/manager. Rules 3.5

OONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceili ]7 smooth, [ ] properly constructed, [ ] in disrepalr,
[ 1dirty surfaces. ules 1-7.6. 1 DEMERIT.

7. nlilation inadequate, [ ] fodu shieided, [ ] dirty ventitation
W"%&a&mr ] fitters, | ufgh[auétfansm(s&umrs 7.9, ?u]; T DEMERIT.

r restraints not worn by “Rule 33B. 1D ‘ 88. ] Promisss ltorod, [ ] unnecassary equiprment and ariicies present. Rule 7.T1.A.1.
FOOD EQUIPMENT AND UTENSILS 69. Improper storage of | | cleaning equipment, [ | linens. Rule 7.11.B. 1 DEMERIT.

30. Food/non food contact surtaces of equipment: [ | in disrepair {cracks, chips, pits, open

saams), { ] not easlly cieanable. Rules 4.1.A., 4.2.A., and 4.2.&. 2 Dﬁﬂgﬂa&
ai. SIngle service articles i : [ 1stored, [ ]dispensed, [ ]handled,|[ ]reused. LODGING

Rules 44.A. and 5.2, Cmﬂ’["& 70. The sieep! s)r:ra [ 1inadequately ventilated, unclean, [ ] in disrepair,
. 32 m%%m [ 1dity, [ ] not stored properly in sanitizing sciutions Rule 5.1.B. { ]undemizea proper bad spacing. Rules 12.9 and 12.11. 1 DEMERIT.
. 71. The{ ] Toilets, [ ] lavatories, ghowers, were not: [ ]clean, [ ] in good repair.
Rules 12.3, and 12.8.0. neuHrrs
DISHWASHING 72. L ] Hand cleansers, [ | towels, were: [ ] not found, [ ] inadequate. Rule 12.4

MANUAL DISHWASHING: DEMERITS.
33. Dishes/utensils not being: | ]scraped, [ ]socaked,[ ]preflushed, Ruls 51.C.4. 73. The carpeting is not: [ ] clean, [ ] in good repair. Rule 12,9.C. 1 DEMERIT.

1 DEMERIT. and packaged. Ru ITS.

34 Dtshaafutamilsarewkbehgwaﬂwdinadetergemwutmnhav!n atel ture of at
temperature was [ 8 "m ERITS.

. * {TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
az. Nochemlea!tastmpmvlded Huh.'nDA.b.‘l ER! R N
MECHANICAL DISHWASHING: - _ SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
38. Hot water sanitization: The wash-waterbmpemt not at least 140°F. The mea-
rod uio51.03.b 8 ok

. Chemical sanitizers: The wash-waler temparature was not at least 120°F, The measured
temperature was [ ]1°F, Rule 5,1.D.4.c.(1). 2 DEMERITS.

. Sanitizing chemicals not autornatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS. ' i

tomperature was | ]1°F. Rule 5.1.D0.4.c.(3). 2
No chemical test kit provided. Ruls 5.1.D.4.b. 1 DEMERIT.

The chemicals sanitizing rinse water temperatul remnatatbasﬁSO"FThemeewmd
" DEMERITS. / )‘ /i

Digh racks not stored in a sanitatry manner. Rule 5.1.0.6. 1 DEMERIT.
Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT.

; Pttt J
White - Licensee Gy » Yellow-State Qry + Pink - Inspections Gy m

5|55 8|8
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NoT

TThed %ﬁ/(w AV l/n/:/m?fmf/dd;b/%

0w 3

bt H o]

DATE PURPOSE

SANI#| ROOMS | SEATS REGULAR ... ft sPT

0/5/1|7|0 SITES YR. | MO. | DAY | roLLOWUP . ESTAB. TYPE Reinspection to be conducted |-
COMPLAINT .. 3 within____ days
LICENSE ISSUED YES D w, /ﬁ 7 INVESTIGATION ............ day lotte 2PT
Toliow-
LICENSE POSTED YES O y s NEW/QTHER olowwe | A 1PT }
o~

FOOD SUPPLY AND SOURCE

4. klgeumei;di[n&w labeled containers of food are being used orsarved.

6. [, ] Sholfish not being kept in riinal contalner; ] seafood products misrepresented.

FOOD PREPARATION AND PROTECTION

Cocked and/or prepared foods are 8
or [ ] other sources of contamination.

cross contamination, from raw foods
22A1 and 2.3.B.5. 2DEILRJ‘I‘5

. Raw fruits and/or egetables are not washed before being used and/or served. B
Hub£4]B1 2 DEM m]rs
. Food contact surfaces not: [ ] washed, [ ) rinsed, and/or [ ] sanitized after each use

and following any kind of operation when contamination may have occurred.
TS,
nstructed, hgnnsmled

Rule 5.1.A.3. 2 DEMER

Food {lce) contact surfaces are improperly: es!q ] cont

[ ]m(ainthedandlor[ ] located. Rules4£.A.4 .jsA 4.3.8. 2DE!

Food not protected during storagedd }foodleft uncovered, [ ] food improperly
stored on floor, [ ]food%onta!r?:r'ahpel?){![ rage uble stacked or nested,

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

Institutions; Ghost not 3 not dated, Rule 10.2
retained, [ ]schooltr:ym}llgnéika:tagtt%"& or below. Rule 2.1 8[1

3 mﬁ”&} food and/or | ] In lce or water is prohibited. Rule 2.4.!.2.

12.

13.

14.

] 1/2&"! milk not

S canswersbehg improperly to store
FOOD TEMPERATURES

Thare is less than 1/4 cubic foot of refrigeration per meal.

. Cr
Rule 10.1. ZSEMER

The containers used transpomng food are inadequate, Rules 24.1.1., and 9.1.A,
1 DEMERIT,

Accurate thermometers not avallable or used to evaluate hot holding, cookit nﬂ reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

PERSONNEL
. No certified food handlier/manager. Rules 3.5.

24,

25,

air restraints not womn by food handlers. Rule 3.3.B. 1 DEMERITS.

. [ 1A copy of the current water anatysis was not available at the tacility.
[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

PLUMBING

] grease trap, [ ] drain, [ ]plumblng,isimp
installed and/or maintained. Rules 6.4.F. and MERITS, ropery

L ]Knchen sink, [ ] utiiity sink, [
sized,

TOILET AND HANDWASH FACILITIES

.Toiie’tsrooms[ !Compteatyendosed[ 1 Equipped with self-closing, tight fitting
rovided, [ )
Rulesés 6.6, 6.7 2DEJERITS f'9(’:!3‘&(:!9 (ladies)

[ 1covered waste
3 inadmiuats numbar of [ [mals, anc|veoé [5 %female toilets. The number of toilets are:

RUBBISH
] inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
Storage areas were not[ ] clean, { ]freeoi!itter.Rule6984 2 DEMERITS.

. Storage areas are not constructed to Lsnacesssible vetmmé !easilycleanad
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEME

INSECT, RODENT & ANIMAL CONTROL.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
Floors, walls, cailin not smooth, ropedy constructed, [ ] in disrepair,
{ ]diry surfaces. 1-7.6. 1 DEME
dirty ventilation

[ 1Lighting [ ]ventilation inadequate, [ ]ﬁxturs(s not shieided, {
haods?[ Tductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT,

8. ! Promises iittersd, [ ] unnecessary equipment and arficles present. Rule 7.11.A.1.
ERIT.

€6.

67.

FOOD EQUIPMENT AND UTENSILS
30, g:radm. dwép;igt.s, open

€8. !mpmper storage of [ ] cleaning equipment, [ ]linens. Rule 7.11.B. 1 DEMERIT.

Food/non food contact surfaces of equipment: [ | in disrepair

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

31. Single service articles ] stored, nsed, handied, reused.
Rulgs44A andszc"?mgerzr[rs [ 1diepe L1 [

. Wiping cloths: [ ]dirty, not stored rly in sanitizing solutions Rule 5.1.B.
A S A property "

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. leeping room [ ]inadequately ventilated, unclean, [ ]in dis ir,
{ ]under':cged S i%%cmg Rules 12.9 and 12.11. ]weu
71. The[ ] Toilets, showers, were not: clean, lngwdre T,
Flules1]2.3.andg290 2DEJEJ L 1 pai

72, Hand cleansers, towels, : t found, i te. Rule 12.4
[ paglgreer { Tiowes, v ot [ [ adoat

33. ?lsheduéerr'x_sus not being: [ ]scraped, [ ]socaked, [ ] preflushed. Rule 5.1.C.4.

Rule 5.1

34. Dishes/utensils are not being washed in a detergent solution having a temlreraturs of at
The measured temperatura was | 5. 2 DEMERITS

lsast 120°F. ] °F.

37, provided
MECHANICAL DISHWASHING:

38. Hotwatarsaniﬁzaﬁon The wash-water temperature was not at least 140°F. The mea-
sured temperature was | ERITS.

] °F. Rule 5.1.0.3.b. 2 DEMI

was not at
] °F. Rule 5.1.0.4.¢.(1). 2 DEMERITS.
Sanitizing chemicals not automatically dispensed. Rule 5.1.D0.4.c.(2). 2 DEMERITS.

temperature was |

73. The carpeting is not: { ] clean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.
Rule 12.6. 2 DEMERITS.

74, Drinking @ not 8 sanitized and packaged.

b

ITEMS N GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
e

.

The chermicals sanitizing rinse wator temperature was not at least 130°F. The measured
temperaturewas [ - -] °F. Rula 5.1.0.4.c.(3). 2 DEMERITS.
{

No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.0.2. 1 DEMERIT.

Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.

_Sg?._t 88| 2|

.
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INSPECTION REPORT
Me{mﬁ'(l('\" 9(}( aﬂlm!&«’oguu[q Em‘W‘ﬁa /¢/’ ﬂd&/!xﬁa(:;?‘ (i/h,cd
"B fllen Y il Zo Tiprd |
O[5 [7[0] [T ] []|™ e | =" wlw [ow =
e v o SPTTT | [0/ /S n T

3 {Aacpym&octmmimanalysls was not availabie st the facily.

LUL foodunlb) watarsbrage [ ] doas not have

adequate storage
T Tt o s

\\‘ASTEWATEH DISPOSAL

prepared foods ane mjamummmmcrmﬁm,m' Traw 0008
or| ] other sources of contamination, Rules 22.A.1. and 2.3.B.5, 2‘0!!&3}1’3

10, Raw fruits and/or mmmnotwwmmmw\gmduworm
Rula%«ﬁla,i 2oeuémlra
n. Foodoonm(:tsurfam&or[ }wmw[ ]m“s?d and/ot[hgsmw:od“:gorewhuse
when nation may have occu
Rule 5.1.A.3, 2 wsmm%emﬁm Y

12. F lce) contact surfaces i installed,
[o?dm(a?r?tglnedan:fuori 1&'&'39%}24 42@ :5.& 4.3B. 205‘1!&11'3'“ ‘ T : ]Pwum

13. Food not protected during storage/displa food feft uncovered, improperly . [ ] Kichen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] ; is imprope
stored pmr.[ ]food:%onhm ooYd[ ] duhlostadced{ r!esmd : malma%\ed %
[ ]snsezaguardsabeem.ﬂuleszz.AJ 24.F.7. 2 DEMERITS. . ]

14. Insﬁmﬁone,ahosttmy(s)[ ] notkep, [ ;notdated Rule 10.2 [ | /2 pint milk not
" retained, [ | schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2

15. Stggao“a]foodand/or[ ] beverages in ice or water is prohibited. Rule24l2

TOILET AND HANDWASH FACILITIES

58, Tollets rooms: | ] Compietaly enclosed, [ ]Equippedwﬂhse"-dosmg m
tissi rwided waste »
Rugssslge ar%{a? 2 DEMERITS.. [ 1covered

3 MdaTlamnmnberof[ ] male, and/or | ]!mabmaeh.mnumbefofbﬂmm
DEMERIT.

. Rule 6.5 1

] VRIBBISH
. { linadequate, [ ] uncovered containers were being used. Rule 8.9. 2 DEMERITS.
Storage areas were not[ ] clean, | )froaofﬁum Rule 8.9.B.4. 2 DEMERITS.

3 not constructed 1o be inaccessibie to in, sasily clean j
m(?l::fmqumwety Ru ]seandew 2\335"&!!1!!14 M"

B|B|=

There is less than 1/4 cublc foot of refrigeration per meal.
’ Rule101mmgﬁul~:n frige per
24, Theoogﬁ#emmdtransporﬂngfoodaremadequate Rute324L.1 and 9.1.A,

DEM HODENT&ANMLOOKTROL
{ / 25, umtu ﬁxemometsrs not avallablaorueadm aeva%uate hot reheating, 4

DEM

OONSTRWMHANTENANCE OF PHYSICAL FACILITIES

3 lings, i s
wﬂmmw% —?8.1 Eu:_rmperfyootm[ }in disrepalr,

[ ]dirty surfaces. L
67. Lighting inadequate, not shielded, entilation
Loods{]d{u!mrk,[ ]M{}sﬁ&w&:fmﬁﬂxb&?ﬁ?SJ VEHIT
68. Premm[ ]unnocessaryequipmamandarﬁdespmm Rub711A1
: FOODEQUMENTANDUTENSILS : 89. hnpropormongeoﬁ[ . Jcleaning equipment, | ]linens. Rule 7.11.B. 1 DEMERIT.
30. Food/non food surface X . . .
soanasn;’? ] not Wewy&mablos R 41.;\.{4}'»&.%2.% open
31, wgumam%&]mw[ dispensed, [ ] handled, [ ] reused. LODGING
Rules 4.4.A and 5.2.C A : 70. sleepi : inadequately ventilated, unclean, i A
m&cﬁwl Jdirty, [ ]'not stored properly in sanitizing solutions Rule 5.1.B. [ ]Mr:ged[ azn:?oéer]badspndng num1zeam121s “'63%’
3 - - : . : 71. The Tt X lavatorias, showers, not: clean, in ropair.
: megtjzsmgmo 20&&4’1‘8 1R were L] [ 1ingood
: DISHWASHING n.sgﬁumm[ Jtowels, were: [ ]notfound, [ ] inadequate. Rule 124 }
MANUAL DISHWASHING: - .
33 D!shoslmnshmtbolng [ ]scraped{ 1soaked, [ ] preflushed. Rule 51.C.4. n.mmlsnot:[ ] clean, [ ]in good repair. Rule 12.9.C. 1 DEMERIY.
1 DEMERT. 74, Drinlti sanitized and pa: ed. Rule 12.6. 2 DEMERITS. g

34, Dishsslutenellsammtbohgwashadlnudotetgﬂsomon re of at
least 120°F. The measured peraiure was °F. Rule 5.1?.5.%1&

? , + [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS
37. No chemicai test kit provided. Rule 5.1.0.4.b. 1 DEMERIT. : : SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

MECHANICAL DISHWASHING:

38. Hot water sanitization: Themh—wmarbmwmemnotatbmu@me
sured temperaturs was ] °F. Rule §.1.D0.3.b. DEHER"’S.

rature was nat at ieast 120°F. The measured

temperature was [ ] °F. Rule 5,1.0‘4.&{1) 2 DEMERITS,
42. Sanitizing chemicals not aumaﬁmny dispensed. Rule 5.1.D.4.c.(2} ‘2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
oraaranra LN e e B e () 2 DEMERITS. : P

44. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
45. Dish racks not stored in a sanitary manner. Ruie 5.1.0.6. 1 DEMERIT,
46. Gauges: [ ] not provided [ | inoperative, Rules 5.1.D.1, and §.1.0.2. 1 DEMERIT.

khite -~ Licasee Cqy o Yellow-StateQqy * m-wm
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Md \ .~ = CITY-OF PORTLAND, MAINE
FOOD SERVICE HEALTH Qq

™ S INSPECTION REPORT 1
oer T 277-Foy A

; I | Establishment Name - : :
{ i Cj\A}(ﬂL}& f\\.u@m Mﬁd@ Uﬂfﬁé%&"” CW(/L

Bk &
534 F‘%\L@xxmnu@ | odiof ‘ocTMz e |
MDY ESTABS SAN|§ " ROOMS éFJ\‘T’s : L PURPOSE C ~ DEMERTS
lOl }'1 ('7 0 - o g e SITES T yRo | mo. | pay b ‘Q ESTAB, TYPE Hslm;;éwunbﬁéeondm‘lod 5PT
LICENSE ISSUED YES o Noa. S}h T T T T Tl k: \( mmm:vy’wﬂol : ;z __
LICENSE POSTED - YESM - NGO O L=k I { ‘ 0 : ==

copydmscmammramfysis wtavallabfsatﬁefacﬁity
Further testing may be required. Ruoeeies. 2mm

fo0d units) The water siorage ta

L@MWW

3 Cookedandlorpreparedfocdsm cross contamination, from raw foods
or| ]athersoureoaotoormdmﬁoa ; 2,24&1&623.8.5 m&n}m

TER

!.Raw fruits and/or mmmmmmm and/or served.
VRule[24IB1 2 DEM llrs yaed

11, Foodoonhutsudanesnot[ ]washod[ Irinsad, md/or[ }saniﬁz@daﬂare@use
whanoomawﬁ:%onmy ocmwm)

and foliowing
Rule 5.1.A.3, 2 o ‘ , .
12, Food (lce) contact surfaces are , : S :
[ ]mgm)amadand[or[ 1mmm4£»1 4.2% §A 4,38, zne&ém PLUMBING

13. Food not protecied storage/ food left uncovered, food improperty
stored on floor, | ]foodgonmm% ) ubhm[ gmd
[ ]sneeze guards absent. Rules 2.2.A.1,, 24.F.7. 2 DEMERITS.

14, Institutions; Ghost tra not not Rule 10.2 [ ] 1/2 pint milk not .
it i ol phl e Y(S)[]kem‘gy'ldated, E]

56, Kiwmnsink. aink )
[1] %! I]utillty IIQMW{

) of below. Rule 2.1.8.1.
1is. %&]fmﬂm&w[ ]bevemoaahloaormisprohbbned Rule 2.4.1.2.

TDILETA?DWMH FACILITIES

58. Tollats rooms: | enclosed, [ ] qulpped selwloaingﬁynmﬂng
g?;?er:'é.s,]gs, 6.7. zousnrrs' e (addes).

59, Inadequate number of [ | male, amllotr(5 %f\smdo m.Tanrbefoftolletsam.
1 rnale and { ] female. uleo (A

L
[ 1inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62 Storageareaswerewt[ ]dem[ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

remsebhofquosﬁomblemy RuLs G.Ew%m

_ INSE!

4. The containers used trangporting food are Inadaquals, Ruies 24.L.1., and B.1A.

1 DEMERIT.
25/ Accurate thermometers allable or used to reheating,
and refrigerated memmormmzsac1 andzanzng'l w% ting
- PERSONNEL
CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES '
properly constructed, in disrepair,
t )dinywmlﬂ-?sA DEIIJELIT t] ‘
. 87.1 JLighth inadequate, [ ] fidtu shielded, ventilation
: ['igdgmt!uork.[ ] filtars, [ ]em[aultm“{gueue 79‘}1& r%EMERI'I’
.Halrmslmmunotwombyfoodhaadhm nu:eaas 1DEH£RIT~8. g }Premiseclimmd[ J unnecassary equipment and articies present. Rule 7.11.A.1.
FOODEWMDU‘I‘ENSILS 8s. lmpmparstomgoof[ ]cleanlngaqwmem,[ lllnene Rule 7.11.8. 1 DEMERIT.
- 30. Food/non food contact surtaces of dlasrn?ﬂ cracks,
f\ soamsn)?n ]notenaydeanablen «H.A. 4&& & mmﬂ s
A 31. Single service ] storad, dispensed, handied; reusad. ) LODGING -
Rzgs::;\ m%szcmfmnﬁs. 1 Hl i 70. The sleeping | inadequately ventilated, neiun; ]Indaggﬁ'r.
32. y@&o&a [ Jdirty, | ]not stored.properly in sanitizing selutions Rule 5.1.B. -~ - [*]md-rdud;[ Improper bed spacing. Rules 12.9 end 12.11. 1 DEM
' 3 71.The Tollets, [ ] lavatories, ghowers, clean, [
- . - i . [&ams'zw zo:u[grlm e wore ot [ ] [ }in good repair
. DISHWASHING . . : 72, cleansers, towels, found, inadequate, Rule 12.4
MANUALD!S'-MASH!NG Hmnrrs t were:{ ]nat 1
33. Dishes/utensils not being: [ ]scraped,[ ]soaked[ ] prefiushed. Rue 5.1.CA. 73, Thocarpo&)ohml:[ ]eﬁaem{ ]lngoodmpelr %12.90105!53“’
1 DEMERIT. Y i sanitized and

meammtbe&ngmmadmwm ture of at
least 120°F. The measured ‘ °RMS%.5.%

 chemioal tea kit provided. i e + ITEMS IN GRAY SHADED AREAS ARE 4 AND § DEMERITS ITEMS - CORRECT AS
———%——Mgomm - SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - §74-8300 X 8703

ASHING:

“~-38. Hot weter sanitization Thewash—wmtgr;pgrgmmwasnotatbasnw The mea-

not at least 120°F. The measurad

" temperaturowas|  ]°F. Rule5.1.D.4|.c.(1) 2ms.
42, swmgmmnotammeymmmmw,c,(z) 2 DEMERITS.

43. The chemicals sanitizl tar temperature was hot at least 130°F. The measured
temperature was | ﬂﬂ] °F, Flule 5.1.0.4.0.(3). 2 DEMERITS.

44. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
45, Dish racks not stored in a sanitary manner. Rule 5.1.0.6, 1 DEMERIT.
485. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT.

hite - Licensee Gy« Yellow- State Gy * Pirk—x@sxz'cmcqy
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CITY.OF PORTLAND, MAINE t
FOOD SERVICE HEALTH -
INSPECTION REPORT

s /AM /4% %M#fuad i ;'S
J Mo Ao Vovas | it

' MCD# Evse SANI #| ROOMS | SEATS : L ATE p RPOSE e

’ » ‘ ' SITES - S L YR | MO. | DAY | .pouow.up. @ ESTAB, TYPE Roinspocuontobecondumd ig

P ucsuse ISSUED . .YES, Noo |/ N P ‘ TIOATION : 2 D — :;slemrd 2T _O
LICENSE POSTED .- YE?‘ Na- é iddﬁi , @41/0 26 NEW/OTHER. - - foliow-up BLLLE

@ 1Aoopyofmecunomwaxemm|ysiswasnotavaﬂamsamafacamy.
"1 ] Further may be‘required. Rule 6.1.E.3. 2 DEMERITS

hidea 5152 ang 5 1B 8 ’” proshen rpraser ) % :
; haveadoqm:ommge

WmMmmmysm

i ‘FOOD PREPARATION AND PROTEGTION ~
Gmkedan&orpmmdmemmbmmmgﬁ}m

WASTEWATER DISPOSAL

) Rngm&:ﬁﬁ«éﬂwmmwmmmmam

11. Food contact surfaces not: | ]washed[ ] rinsed, and/or [ ] sanitized after each use
and following Kind of ebntmﬂmuonn’myhave oocufred
-Rule 5.1.A.3, 2 MERI’I%

12. Food (K tact surfa improperty: [ X — -
[ ]mafr?t)ai%oar:lmd’:‘:r[w]slg:ted Rules 4.2.A., 42‘% 4&.&% 4 E . . [ PLUMBING .
13. Food not protected during stora: -food left-uncovered, !ooétmpcope 58. [ ]Kitchen sink, [ ]utility sini, [ ] trap, [ ]drain,{ ] ing; is improperly
storsdonpﬂrg:r(] % w%[] . mtr ﬁy ‘ 7.%.
[ ]snesze guards absent. Rules 2.2.A.1., 24.F. 20&&5&3’8 o )
14. Institutions; Ghostuay(s{ ] not kept, [ ;mtduted RuﬂDZ[ }1!2 ik not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1 :

3 m Eg“g] food a{wd!orj Y beverages in ice or water is prohébﬁsd Rule 2.4.4.2.

mmmnmumsasm
58.Tollsismoms[ Compiletely enclosed, [ ] Equipped with
vented, tissue provided, wvemdwas!a ladies]
17. Openmnswerebamgusadmmpedywmmd nmezaw 1 DEMERIT. mmés ﬁs'mr!g&?.z i k ssue p 1 receme( ).

FOOD TEMPERATURES

.lnade«iuatanmnberot[ ]mala.and/or[ {fam!am Thenunberoﬂoﬂebsm
maleand[ Rule DEMERIT. ] _

RUBBISH
{1 inadequate, [ ] uncovered contanars were being used. Rule 6.9. 2 DEMERITS,
Storage areas were not[ ] clean, | ]fmeofﬂmr,nuks69.84 2 DEMERITS.

8% areas are not constructed to be: L‘maeeessibla (n_geasnydeaned
[1 »bhofqmationabiasafety Ru 6.9 and 6.10 2DEH

ISECT, HODENT & ANMAL CONTROL

8|82

" Aule 10.1 %

24, mummmrﬁngmdmimdeqm Rules 2.4.L.1., mﬂe:A
P

b f 25. memmmers not available or used to evaluate hot holdsn% mmﬂng,
refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2

26. No certified food handie

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
GGFloors,walc,oeihg. not smooth, | constructed, hdiwapai,
[ ]dirty surfaces. ul{eslﬂ-?e 155&& L "

87. Lighting inadequate, iekied,
NI Db W v

68.2 immm( j unnecessary equipment and articles present. Rule 7.11.A.1.

29. Hairres&raimnatwnbymwmrs Rule 3.3.B. 1 DEMERITS.

FOODEQUIPHENTANDUTENS!LS 68. improper storage of [ ]cleaningequipmem,[ llinens. Rule 7.11.B. 1 DEMERIT.
30. Foodinon food contadt suriaces of ipment: cﬂ:rz;puh
seams), | ]notuauﬂyg!umab!e 4.1.A., 4%»\ AW
31. le service mclesm';mgo ] stored, dispensed, handled, used. ) ) LODG!NO
%ms44k arszZC ﬂzm"s. 1 ti [ )m 70. The sieeping T nadequately %
32. WI!rElaoloths [ 1dinty,{ ] not stored properly in sanitizing solutions Rule 5.1.B, [ }underalzad{«zwmper bed spacing. Rmanzsmmﬂ Dm
71. 5
‘ ] mémm]?g&?m! {shmrs werenot: [ lciean, [ ]in good repalr.
m‘sm . : . . 72. mm. towels, not found, i\adaquat Rule 12.4
MANUALDISHWASHNG : ] EI;EN 1 were: [ ] 1 e
33. Dishesiutenelie not being: | ]acraped[ )soakad[ lprefluamdﬂub&tcd» m.mmma&ugbmt[ .Jciean, [ ] in good repair. Rule 12.9.C. 1 DEMERIT.
" 1DEMERIT. santtized and

34. Dishes/utensils are not being washed In a detergent solution h a re of at
ipast 120°F. The measured temperature was | °F. Rule 5.1. .5.%

o provided " y - » [TEMS IN GRAY SHADEDAREASAREdAND 5 DEMERITS ITEMS - CORRECT AS
MECHANICAL DISHWASHING: SOON AS POSSIBLE; NOTIFY DEPARTMENY WHEN CORRECTED - 874-8300 X 8703

38. Hot water sanitization: The wash-water terperature was not at least 140°F. The mea-
sured temperaiure was [ ]°F Rule 5.1.D.3.b. 2 DEMERITS.

41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured P
temperaturs was | ] °F. Rule 5.1.D4.c.{1). 2 DEHERI’!S —
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.c.{(2). 2 DEMERITS.

43, The chemicals sanHizing rinse waler temperatu m not at least 130°F. The maasured
temperature was [ ] °F. Rule 5.1.D.4.2.(3). 2 DEMERITS,

44, No chemical test kit provided. Fule 5.1.D0.4.b. 1 DEMERIT.
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.8.°Y T il
48, Gaugss: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and510.2 ‘H)EHEFIIT

white - Licensse (xy  « Yellow-StateCpy ¢ Pink - Ispections Gy




T TeT 0 - e D A e ¢ £ T S

) . v .. _CITY OF PORTLAND, MAINE 3 77" F o Zc? .

FOOD SERVICE HEALTH

INSPECTION REPORT /1/ f}g}@/{ S

wtsolpt Chusd ™ Tl (s

“oyiel | Skl

DATE PURPOSE DEMERITS
SANi#| ROOMS SEATS REGULAR .....ocoevrnnrirens 1 ) spT {2
SITES YR. . MO. | DAY | gFoLLOW-UP ESTAB. TYPE Reinspection to be conducted

INVESTIGATION ..

LICENSE ISSUED YESO=" NO Q o)/ o ‘ﬂ' 9 ’ Ve, w ?’ NEWIOTHER

LICENSE POSTED YES G NO O

ithi 4PT
e zyyslmg( of 2 P"%_‘ﬁ
- """‘\\

FOOD SUPPLY AND SOURCE

{
analysis was not available at the facility.

48. [ ] A copy of the current water
: Rule 6.1.E.3. 2 DEMERITS.

[ ] Further testing may be req

82. (Mobile food units) The water storage does ot have
{ is not be!ng Bgaarg cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. ERITS.

8. Cooked and/or prepared foods are subjected to cross contamination, from raw
or[ ] other sources of contamination. Rules 2.2.A.1, and 2.3.B.5. 2 DEM a*rs

ASTEWATER DISPOSAL
ST

o
10. Raw% 1 fruits and/or
Rule 2.4.8.1. 2 DEM
11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use
and foliowing an&élnd g;&garation when contamination may have occurred.
Rule 5.1.A.3. 2 DEME .
12. Food (Ice) contact surfaces are improperly: [ ] ned, [ ] constructed, installed,
[ ] maintained and/or [ ] located. Rules 4.2.A., 4.2.B,, 4.3.A, 43.8. 2 ns‘nénn’s. PLUMBING

. e e
H%age&ahles are not washed before being used and/or served.

13. Food not protected during storage/dispiay: [ ] food left uncovered, [ ] food improperty 56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
stored on floor, [ * ] food containers in cold storage double stacked or nested, ] sized, | | installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
[ ]sneeze guards absent. Ruies 2.2.A.1,, 24.F.7. 2 DEMERITS. o Wit

14. Institutions; Ghost tray(s? [ ]notkept, '!not dated, Rule 10.2 [ ] 1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or betow. Rule 2.1.8.1. 2 DEMERITS.

15. Storage of [ ] food and/or [ ] beverages in ice or water is prohibited. Fule 2.4.1.2.
2 DEI%GERHLS 9e

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting

e Aol i
. tfood. 387 1D . doors, [ ] properly vented, tissue ,[ ] toverad waste tacle {ladies).
17. Open cans wers being used improperly 1o store food. Rule 2.3.B.7 EMERIT. ds) ge. e ERITS.W [ recep! )

59. Inadequate number of [ ] male, and/or[ ] female toilets. The number of toilets are:
{ Imaleand [ ] female. Rule 6.5 1 DEMERIT.

FOOD TEMPERATURES

61. [ ]inadequate, | ] 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 to be: [es] Inaccessible to vermin, wasily cleaned,
{ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEME| 3

o el

4 e B! simRks Gan X i b X AR
. Crowded ref There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. ITS. ’ ge pe

24, The containers used transporting food ams inadequate. Rules 2.4.1.1,, and 9.1.A,
1DEMERIT, ! portng @ o ! INSECT, RODENT CONTROL

D

25. Accurate thermometers not available or used to evaluate hot holding, oooklé\g reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

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

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceilings, not smooth, roperly constructed, [ ] in disrepair,
[ ]dirty surfaces.n%ulsaslm 7.6.1 DED[aEhprr. id [

67. Lighti ntilation inadequate, fixtu t shielded, dirty ventilati
; i‘.?l[mrigr.l{M‘.:tlw\g:k,[ 1 fitters, | u]as?(h[au%t fan:(s&unlgs 7.6,7.9, ‘;1& %EMERT;')."

.3.8. 1 DEMERITS, 88. [1 JEﬁ%mRﬁ_es littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
FOOD EQUIPMENT AND UTENSILS 69. Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.

30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.‘3. 2 l:IEMé)l:ﬂ@,1

31. Single ice arti rly: stored, d sed, harxiled, ged. LODGING
D S ana 2. S DEMERtrg o | I depensed. [ ] e

Rules 70. The sleeping roois are:[ ] inadequately ventilated, unciean, [ ] in di ir,
32. W[i?ir;g cloths: [ ]dity, [ ] not stored properly in sanitizing solutions Rule 5.1.B. [ undersized; { L-npmper bed spacing. Fules 12.9 and 12.11. 1 DEMERIT.
1 DEMERIT. 71. The| ] Toilets, [ ]lavatories, [ ] showers, were not: [ }clean, [ ]in good repair.

Rules 12.3. and 12.9.D. 2 DEMERITS.

DISHWASHING 72. | |Hand cisansers, [ ] towels, were: [ ] notfound, [ ] inadequate. Rule 12.4
MANUAL DISHWASHING: 2 DEMERITS.
33. DishesAntensils not being: [ ]} scraped, { ]soaked, [ ]prefiushed. Ruls 5.1.C.4. 73. The carpeting is not: [ ] clean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.
1 DEMERIT. 74. Drinking glasses not sultably sanitized and packaged. Fuie 12.6. 2 DEMERITS.
T SRS ST

34. Dishes/utensils ars not being washed in a detergent solution havirg a tsnapEeramm of at
past 120°F. The measured temperatur °F. Rule 5,1.C.5. 2 DEMERITS.

B « ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
37, No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT. y _
MECHANIGAL DISHWASHING: SOON AS POSSIBLE; NOTIFY DEPAR‘!“&‘IENT WHEN CORRECTED - 674-8300 X 8703
38. Hot watsr sanitization: The wash-water temperaturs was not at least 140°F. The mea-
sured t rature was [ ] °F. Rule 5.1.D.3.b. 2 DEMERITS.

. eice sanitizers: Thewh~er peratu was ta
temperature was [ ] °F. Rule 5.1.D.4.c.{1). 2 DEMERITS.
. Sanitizing chemicals not automatically dispensed. Rule 5§,1.D.4.c.(2). 2 DEMERITS.

42
43. The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was [ 1°F. Ruls 5.1.D0.4.¢.(3). 2 DEMERITS.

44, No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.
45, Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.
46. Gauges: | ] not provided [ | inoperative, Rules 5.1.D.1. and 5.1.0.2. 1 DEMERIT.

v B aia i -
F. The measured

it b)) Rows ABLSTe0m by phere
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