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FOOD SUPPLY AND SOURCE TOXIC MATERIA] wM.ﬁM\z&lﬁ%w % m.\%w
- i o d-foods ing.used andior servad: Rule. 2. T.A1.: 4775 Toxie: materials, T. -] persenal. medications.andfor [T firstRaid supplies were: -
1. Wmmmywomwrﬁ%.:&oq H.. .H wncz.n_..mmn. oonm..ﬁn.m uﬂ.m W e T m w Improperly stored, m.mw_wg_oa.. ["] used In food. Rule 7.12, 5 DEMERITS.
2. [ JUnpasteurized milk, {. ] milk progiucts, [ ] cracked [ |.unpagteurized egg - -
R .wauacﬂwmw..@_:@“cmoa mwawqﬂ.mmqma. Bules: 2.1 .4 Dmﬂmﬂa B e o
3. - Canned foods from: an un T s0uTCE om. prer fig Used andor ! WATER SUPPLY .
- Rlule 2474.3: -5 DEMERITS: 0 .”. Can R 48. [ ]Acopy of the current water analysis was not available at the faciliy.
4. [ ]Unlabeled, [ ]improperly labeled containers of food are being used and/or served. [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

Rule 2.1.A.2. 1 DEMERIT.

Cannod goods found: | ] leaking, [+ Twith:severe dents..

* m : [ }in'rusty cendition,
.....m.,..w.g&oq.ﬁ. ] swollen. Rule 2.1.A.1. 5 DEMERITS. ; e

< 8. Tuy] Shelifish not being kept in original container; [ | seafood products misrepresented.
r_wﬁi.._ es 2.1.8.2 and 2.1.B.3. 1 DEMERITS.
< 7. Meat and/or meat products not USDA approved; Fule 2.1.4.2. 3 _umgmm_._.w, :

FOOD PREPARATION AND PROTECTION

49..[::] Water tested iand found to be unsatisfactony.: Rule. 674, 1. . S-DEMERITS. -
£0.The froe-chlorine was. less:ithan: 0,25 ppm. The'measured chlodne resldual was
[ Tppmi Rule 6.1.A2, 5 DEMERITS, < .. - .

ml_...:oﬁ.w_.ae.n_3&.5&%@;33«3@@Emmcsn.asnmﬁoﬁ:ﬂ..
o) sinks T dishwashers, or [ ] lavatories.” Rule 6.1.0.1. 5 DEMERITS.
mm. mz_

obile foot units) The water storage tank: [ ] does not have adequate storage,
Rule §.1.C.1, 2 DEMERITS.

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

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ] other mo%_a%m of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
9...-Employess:handle raw and cooked or prepared food products without thorough:hands=:. - WASTEWATER DISPOSAL . .
... washing in between. Rules' 2.2 A7 and 2.3.8.5 . SDEMERITS. =~ ° 70 o T 53.-The subsurface disposal system:was found to be-surfacing, RUIe 6.2.A.- 4 DEMERITS. -
10. Baw | ] fruits andlor] - reegetables are not washed before being used and/or served. 547 Wastewater was being Improperly discharged onto, the ground. Fle 6.2.A. 4 DEMERITS.
Rule 24.B.1. 2 X - o : bbbl - et
: - 55, (Mobile foed units): [:]: waste:water storage:tank does not have adequate: storage.: -
11. Food contact surfaces not [ ] washed, [ ] rinsed, and/or[ ] sanitized after each use : ....Tc_m.m..._.o,m.. auum_.mﬂmwamwmw water o6 n Ak doos nathaye adequats storage.
and following any kind of operation when contamination may have ocguired. s " v hatit . : :
Rule 5.1.A.3. 2 DEMERITS. i
12, Food (lce) contact surfaces ara improperly: | ] designed, [ ] constructed, z.m *_ﬂ_._ﬂ%_mn‘ PLUNIEING

& A 1maintained andfor [ ] located. Ritles 4.2.4., 4.2.8., 4.3.A., 4.3.8./2

WY : Teplay: : v 56. [ ]Kitchen sink, [ ] utility sink, [ ] greasetrap, [ ] drain, [ ] plumbing; is impropery
LE13 Food not protected during storage/display: [ ] food left uncavered, [54T food ispproperty .ﬁ.w. . : 3 .
& stored o:m_gn [ Jiood mgﬂ%ma _:voo_a storage double stacked g nasteg, 7 A.W.}M,ﬁn_w w =t [ ]sized,[ ]installed w:n._\oﬂ maintained. m:_mm. 64.Fand7.8. 2 um.z_mm_._.“m.
[ 1sneeze guards absent. Ruies 22.A.1., 2.4.F7. 2 DEMERITS. {7~ B Fer ™ o1, 7.4 A cross-connection, without bacldlow device, exists between.the: Grinking and the waste-
not dated, Rule $0.2 [ ]1/2 pint milk not ¢ “Ywater¢losats, -

14. Institutions; Ghost tray(s) [ ] not kept, |
retained, [ ] mn:oo_mw Bw_x nwﬁ kept at hoam. or balow, Rule 2.1.8.1. 2 DEMERITS,

15. Storage of [ ] food andfor [ ] beverages in ice or water is prehibited. Rule 2.4.1.2.
2 DEMERITS. § .

18, FUnwrapped:and/or [ - potentially hazardous food products provicusly served: to-the:

- public werebeing reused: Rule' 21401 S DEMERITS. i+ 20 s

17. Open cans weare being used improparly to store food. Rule 2.3.B.7. 1 DEM

ERIT.

FOOD TEMPERATURES
8. Potentially hazardous food(s) not being: [ -] reneated [ - 1:caoked iong enough'tobe.
adequately heated to all parts Rule 2.4.G.3,- 5 DEMERITS: - - ]

19. Prepared potentially hazardous foods raquiring refrigeration are nct being rapidly cooked
to-45° or below. The measured temperature was [ ]-°F:Rule 2.3.C:3.- 5 DEMERITS.

23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal,

it the: [ t.hose [ | hot water heater, [ -
@ﬂ@mﬂaam at the: [ faucet hose;[ .} hot wager! aH,..J:.. 6.4.C. 5 DEMERITS.

Cilfother v g S Gt Eagiag g R s _
T g e R P .lh..&r. A ._ﬂ.u, ) Pl &
PNl N e VRV R TV o i 1YL

s ] .. “FOILET AND HANDWASH FACILITIES

m.&ﬂo:mﬁ rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
““doors, [ ] propery vented, [ ] tissue provided, covered waste receplacie {fadies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS,

59. Inadequate number of [ ]male, and/or [ 1 female toilets. The number of toilets are:

[ ] male and [ Jfemale. Rule 85 3 DEMERIT.
£0..Handwash lavatorles: [ ] clean, [ " T adequate number, [ ] accessibie, [ | fixtures. |
maintained, [ ] hand cleansing soap, [~ ] sanitary towelhand drying devicas not pro-

vided [ ]common towel. Rules 6.3. and 6.8 4 DEMERITS.

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

63. Storage areas are not constructad to be: [ ] inaccessile to vermin, _._.Wmmm% cleanad,
[ Irefuse bin of questionable safety. Rules 6.9 and 6.1¢. 2 DEMERITS.

Rule 10.1. 2 DEMERITS. AT
24. The containers used transporting food are inadequate. Rules 2.4.L1., and 9.1.A, 3&. r
‘1 DEMERIT. R INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not avaifable or used to evaluate hot holding, cooking, reheatin
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT,

..,

| rodents,. [ “Jroaches; [T live: animals: (other than'securty o
the'premises: Ruls 610, and 7.12.G. 4 DEMERITS,
Cilitless The:outer:

PERSONNEL

26. No cortified food handler/manager. Rules 3.5.
27. Personnel withzl: } communicable disease(s), [ ].bolls, [ -] infected W
.....r..u.amv,«mae.on. 1 qastrointesting infection, are preparing and.se
Bule 3TA. SR [V iaian 3
28.-Personnel: 1.,
S ] withepoor,

" washingareas.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfacas of equipment: { ] in dlisrepair (cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A.. and 4.2.8. 2 DEMERITS.

s Theioute goors;
quately screened.: Rulé’6.10;]

AT ey, GONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

{ 86. Fioors,Walls, cailings, [ ] not smoath, [ ] properly constructed, in disrgpair, ]
i irty surfaces. Rules 7.1-7.6. 1 DEMERIT. mﬂxgﬂ.ﬂm %%Wm - mwtu.w\n..ax@“_
67. [ ]lighting [ ] ventilation inadequats, [ meﬁc&.ﬁw not shislded, I | dirty ventilation

hoods, [ ductwork, [ ]fiters, [ | exhaust fans. Rules 7.6, 7.9, 7.10, 1 DEMERIT,
68, m Lmﬂmm.ﬂw_.mm itered, [ ] unnecessary equipmant and articles present. Rule 7.11.A.1,

68. Improper storage of [ | cleaning equipment, [ ] linens. Rule 7.17.B. 1 DEMERIT,

31. Singlo service articles impropery: [ ] stored, dispensed, handled, reused,
Rules 4.4.A. and 5.2.C, 2 Omﬂ_.m\.m_lﬂm. L Idsp [ b
32. Wiping ¢loths: [ ]dirty, [ ] not stored properly in sanitizing solutiens Rule 5.1.8,

1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping rcom(s) are: | ] inadequately ventilated, unclean, in disrepair,
[ lundersized; [ A_ WBUSvaq bed spacing. Rules 12,9 and ANL . H_ _um_smmm..

7. The [ ]Toilets, [ ] lavatories, I 1 showers,
Rules 12.3. and 12.9.D. 2 DEMERITS.

72. [ ] Hand cleansers, | ] towels, were:
2 BEMERITS.

ware not [ jclean, [ ]in good repair,

[ 1notfound, [ ]inadequate. Ruie 12.4

33. Dishes/utensils not being: seraped, soaked, refl . .
Dishesiitensils g: [ lscraped,| ]} [ ]preflushed m..:_m m.._.o..a“{‘
34. Dishes/utensils are not being washed in a detergent Soton having a temperature of at
least 120°F, The measured iemperature was | v ] °F. Rule m.._.%.m. 2 Uummgmmw.m.m
35. Dishesiutensils:are not being sanitized: by:immersion-for 30iseconds in clean hot water ..
* with at temperature of at least’1 70°F. Thé: measured tomperaturs was o
Rule 5.1.C.5.3, 4 DEMERITS. -~ - el RWEEEQM B
36. Dishes/utensils are not.being:sanitized

“immetsion-f inia
%ﬂwn_hw mwwﬁmmﬂwm %o&uﬂs chlorine aaww_:a mw_mjmﬂ wommmﬂwmﬁwﬁﬂ*:% ._M_meﬂw:.“wﬁmh:a
Rule 5.9.C_5.0; hum:.mmmnmw.ﬁ.m.._ vﬁa b:aSmmmmSmn Enwwﬁ: : émmm R W.am.
37. No chemical test kit provided. Rule 5.1.0.4.5, 1 DEMERIT.
MECHAMNICAL DISHWASEING:
38. Hot water sanitization: The wash
sured tamperature was | ]
39: The final sanitization. nir:

~waler temperature was not at least 140°F The mea-
°F. Rule 5.1.0.3.b. 2 DEMERITS,

41, Chemical sanitizers: The imm.:.é&m_‘ 8.38_.2:3 was not wﬁ._mmwﬂ ._wou_u.. Th
temperatyre was [ 1°F Rule 5.1.0.4.¢.{1). 2 DEMERITS.

42. Sanitizing chericals not automatically dispensed, Ruls 5.1.D.4.c.(2). 2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was nct at lsast 130°E Th
temperature was [ 1°F. Rule 5.1.5,40.(3). 2 DEMERITS. - e measured

73, The carpeting is not: [ l¢lean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.
74. Drinkin, uﬁmmmm not suitably .mmnmﬁma and packaged. Rule 12.6, 2 DEMERITS.
sThotwater heaters, [~ ..Emamm_..mﬁo.a,.._@...u..o_osmm..gmﬁ, [T floor
! -adequately - vented, I T oeuipped with
ntrolivalver Rule 12.14. nvma

mxw__.qc safety code violations: -
a: i
Rule 11.1.7S DEMERITS,

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
© A,

a..,i, - o
§ E.a xn%?. £.5% fe Lo d &

‘

Stmalfacr” o

44. No chemical fest kit provided. Bule 5.1.0.4.5. 1 DEMERIT.
43, Dish raeks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT,
46. Gauges: [ ]not provided [ ) inoperative, Rules 5.3.0.1. and 5.1.0.2, 1 DEMERIT.
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| @ SANL¥ _umw._@mgmm \.go. DAY _mnmm'wu_ﬁ.mc_u ESTAB. TYPE Relnspoction to be conducted apr & B
g5 1 Nm e A 5 COMPLAINT within days o 2T Fr
T IR 2 ke Vi e day lotter of gl
LICENSE ISSUED YESQ NOO \..m Wi 4 m\“ﬁ. # oA 4+ mvesTIGATON T e e
T [
LICENSE POSTED YES O NO QO .MM.% ,H-“Betﬁv
TOXIC MATERIALS "
FOOD SUPPLY AND SQURCE .
i oods : . ad: Ru AT [} Foxic materials; [ | personal: medications:and/or]. - ] first-aid supplles were:
1. "L ] Spollod andjor {] adulterated foods.are being usad and/or servert: Fule 2TA.1: o worovt 0 ooy | ased i fo0d. R TS
[} Unpasteurized: milk.[ | milk products -cracked [l unpasteurized egg-
‘T%a:oﬁ baing used:and/or sarved. Rulesi2.1.B, m.,._ummm “RITS ; IR SRR
-Canmed: Arom an‘uriappreved sou fsais, b : orsarved.’ ] . 4
; .m”.ﬁ.,m.m‘_mww%mmmﬁmzmmﬂ%u R DA A e 48. [ 1A copy of the current water analysis was not available at the facility.
[ ]Unlabeled, [ a. improperly labeled containers of {ood are being used andfor served. { ] Further testing may be required. Ruie .m..rm..nw. 2 Um.z_.mm_._.ww -
Aule 2.1.A4.2. 1 DEMERIT. . A95 T} Wateriested and1ound 10 ba unsatsfactory. Fuie 6.1 A 5. DEMERITS. - -
: L dents. "] j.condition, - “The: i chionine residual was -
Canned goods found: [ ]-leaking, ] -] with severe dents.T ] in.rusty condition, = - 50: The:fres chlorine was iess than 0.25 ppm:The Hommcaa.g. e rasidual wa
mn&ol_m_ swollen. Fule 2.T.A:7, 5 DEMERITS. "~ ° : - — 1 ppm.” Rule 6.1.A2; '5 DEMERITS. V e ?.
ing kept in onginal container; [ ] seafood products misreprasented. 51, Hotand [ ] cold water (under presaurs) was fiot provided to the:
r:rw:%ﬁmwma%”ﬁwm_.._mm.mw n_ umpmmr_._.m. w sinks, [ -] dishwashers; or [T lavatories,  Rule 6.1.D.1. 5 DEMERITS. .
K ] roved: Rule 2.1.A.2.- 5 DEMERIES, -« - - 52. (Mcbile food units) The water storage tank: [ ] does not have adequate storage,
Most andformeat nﬁnﬁnﬁ.moﬂ_cm.o.».mmn S s m 1is not being uwovo% cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS,
— Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
8 or[ 1other mo%_.omm of contzmination. Rules 2.2.A.1, and 2.3.8.5. 2 _um_smmﬁ . ASTEATERDISPGSAT
: ‘raw-and copked:or propared jood products with ¢rough band- IS - _ -
% mwn%hws_wmw% Hﬂwm:ﬁwﬁﬁu.m%?ﬁgmmww_.w.m“_..m.umgmm_._.m.., B I R 53, The subsuriace disposal system was found fo be surfacing: Rule 6.2.A. 4 DEMERITS.
10. Raw [ | fruits and/or [ ] vagetables are not washed before being used and/or served. 54.-Wastewater was being improperly discharged onto-the: nqoc:n._..m:mm.mwm.?.?U.mimm_._.m..
} efule 24.8.1. 2 DEMERITS. — 55; (Mobile food: units): . - waste: water storage:tank does niot have adequate:storage. 1.
LNT, Food contact suracos :M.E _smm:ﬂa; ﬁa&.@&%%&wﬁﬂﬁﬂ%ﬂ sach use S Rule 8. 1. G2 DEMERITS o T T L T
and following any kind of operation when contamination X e : :
Rui 5145, 2 DEMERITS, daig £ w& s -2 ‘.w?a..mﬁhﬂﬁm -
12. Food (lce) contact surfaces are imforoperty: [ ] designed, [ Fozﬂenmmuw_sm m_a:_._, falled, SLONBING
I maintained andior [ ] locatod. fulos 324, 42,3, 45/ 435, Py m— 56. [ ] Kichen sink. [ Tty Sink, [ ] grease wap, [ Jdrain, | ] plumbing; is improperly
13. Food not protectad AU e D | racs dovble avacked or Ao MPIOSNY g e | | sized.{ ] instalied andjor maintained. Ruies 6.4.F. and 7.8 2 DEMERITS.
ners i X A : : “ DEMERITS
wﬁomwwhnwomh%um mwomnwhﬁ_wwcw_mm 2.2.A.1., 2.4.R7. 2 DEMERITS. nf é) Qo@?wo::mnﬂ_ﬁ §5%ﬁ_._mﬁnw%.ﬁwowmam<_nm -exists between: »swﬂmﬁ_mﬁu owwmm giwa?
Hitons; Gh not kept, { ] not dated, Rule 10.2 [ ]11/2 pint mikk not - T mmm_.% S T8 Ly HIBMCIL Oz, ; L Hlle 6.4.C 5 DEMERITS.
1 e T W%%Sﬁﬁ.ﬂ ot xmghawo , or beiow, Fule 2.1.8.1. 2 DEMERMTS, k] other:: \m&ﬁ ol " L Rule 6l DEMERI
15. Storage of [ ] food andfor { ] beverages in ice or water is prohibited, Rule 2.4.1.2.
AL . e e 3 TOILET AND HANDWASH FACILITIES
16: [T Unwrappediand/or ...u._uoﬂmagm_zm:mum.do:ﬂo&.?o%mﬁ!m joush ”m.m.ﬁmn.ﬂo..ﬁm_. Y .

' public were being reused: Rule 2.4:31. 5 DEMERITS.. - L
17. Open cans were being used improperly to store food, Rule 2.3.8.7. 1 DEMERIT.

doors, ] properly vented, [ ] tissue provided, covered waste recepiacie {ladies).

.m,m;m\.\.wo:mﬁ _.ooam;uOoau_mﬂm_v.o:o_omma;Hmncﬁenismo_vo_omg_am:;asm
bz. " Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

FOOD TEMPERATURES 59. Inadequate :E:u%ﬂ of m d._ Em__m. m%nﬂ.‘om ﬂm __*WM_@“M Mu_.m__.mﬁm. The number of toilets are:
e o - q [ ] maje and emale. Rule 6. .
O leniaioh hoaton 12 pans Filo 2 £6.3. 5 DEMERITS 80 Fardwash vatores: ] dean, | ] adequate number, | ] agcasslble; [ Tdures

- malntained; {1 hand cleansing soap, 1=} sanitary téwalhand: drving devices not pro- -

19. Prepared potentially hazardous foods requiring refrigeration are vided{ ] common towel. Rules€.3,and 6.8 4 DEMERITS.

20, [ ] Frozen food ot

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
.Nm...m_uoﬁm:mm:%“:wﬁa : : v SF orb . 62. Storage areas were not[ ] clean, [ ] free of litter, Rule £.9.B.4. 2 DEMERITS,
- temperatare: was | PR Rules: 24 G, and 2.4.4.1 b S DEMERITS, i 1 i 63. Storage areas are not constructed to bet | | inaccessible 1o vermin, [ ] easily cleaned,
23" Crowded refrigeration: There Is less than 1/4 cubic foot of refrigeration per meal. [ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS,
RAule 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2.4.1.1., and 9.1.A
1 DEMERIT.

25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures, Fules 2,3.C.1. and 2.3.02. 1 DEMERIT.

21 Potentially hazardons hot f60d(s) not bekg o

] PERSONNEL
ﬁ.»w\m“zo certified food handler/manager. Rules 3.5.

27.. Parsonnel with communicable disease(s)..[: 1-boils, [-'] infectedwound(g),: - =

o[ respiratory o 1 gastrointestinal'infection, ro-preparing and sarving f o

i fa ™~._CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
t Lok

ule 3:1,A. 5 DEMERITS, rs; walls, ceilings, [ ] not smaoth, [ ] property constructed, B] in distepajr,
2E. Parsonne Twith cifly Rands andior ] ] smoking when prapan [ ]dirty sudaces. Rules 7.1-7.6. 1 DEMERIT. P S e
e BT Wi jenic.practice, [: -1 eating, drinking, in. foad pre

67. [ ]lighting [ ] ventilation inadequate, [ meE_.mﬁw not shielded, [ 1 dirty ventilation:
hoods, [ Jductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

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

. Improper storage of [ ] cleaning equipment, { ] tinens. Rule 7.11.8. 1 DEMERIT.

-washing-areas:Hules 3224, 328  and 3.4.A" 5 DEMERITS. e -
29, Hair restraints not wom by food handlers. Rule 3.3.8, 1 DEMERITS. 68

FOCR EQUIPMENT AND UTENSILS 69,

mo.moo&zoiooaoonBch:mn@onncqum:n_”::ammnmnm_.« m:woxu. nzvm.nww_onm:
seams), [ ] not easily cleanable. Rules 4.1.A,, 4.2.A,, and 4,2.8. 2 DEMERTTS.

31, Single service articles improperly: [ ]stored, [ ] dispensed, Thandled, [ ]reused. LODGING

w“, mc_mmh.a.?mbnm.w.o.numzwqm. i __ . 70. The sleeping _.ooammv are: [ ] inadequately ventilatod, unclean, [ ] In disrepar,
ﬁ..m.w.\ Wiping cloths: [} &iny, Qm not stered preperly in sanitizing solutions Rule 5.1.B. [ ]undersized; [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

1 DEMERIT. 71. The[ ]Toitels, [ ]lavatories, [ ] showers, were not [ ] clean, { lin good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.
DISHWASHING

72, Hand dleansers, towels, H K i ., .
NANU AL DRSS [1 [ ]towels, were: [ ] not found, [ linadequate. Rule 12.4

2 DEMERITS,
33. ._O_wwﬂm\m:mﬁmw_m not being: [ ] scraped, [ ]soaked, [ ] preflushed: Rule 5.1.C.4. . The campeting is not: [ ] clean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.

. Drinking glasses
34, Dishes/utensils are not being washed in a detergent solution having a lemperature of at q
teast 120°F. The measured termperature was [ 1 °F. Ruie 5.1.C.5. 2 DEMERITS.

35.: Dishes/utensils:are‘not belng sanitized by Immarsion-for 30 secondsin ¢lean hot water:

.M&w mwn.m_mmaumo_‘»ﬁﬂm mnﬂwm%_u_.nmwmﬁoﬁ.?mM.amﬁgn termperature was (] ot DT : SRR

ule 5.1.C.5.2." TS S SRR i : - - -
L e 76. [ JLite safety code viclations:.

38. Dishes/utansils’are. not being sanitlzed: by iImmersion for-ona minute:if:a. clean-chloring H_E.E. : a\ o

solution containing m.:wwunamoa.o%o minimum and:ata temperature of at least 130°F". Rule 11,1, 5 DEMERITS, .
.. Themeasured residual was [ - T ppm and'the:measured temperatize was [ - ]°F. ; : C

Rule 5..CL5 b A DEMERITS. 0 i i i s L e e S
37. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT = [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
MECHANIGAL DISHWASHING. SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

38. Hot water sanitization: The wash-wator temporature was not at loast 1 40°F. The mea-
sured temperature was [ ] °F. Rule 5.1.0.3.b. 2 DEMERITS.

39.. The final sanitization ringa: watertemperature was' not at least 1807

i tomperaturgwas | - 1D DEMER
A0.-Sustained: 165°F-hotwater dishwashing raachin Rule 5:1 EMERIT
41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperature was [ 1°F. Rule 5.1.D.4.¢.(1). 2 DEMERITS. — o
42. Sanitizing chomicais not automatically dispensed. Rula 5.1.0.4.¢.(2). 2 DEMERITS. ~ '
43. The chemicals sanitizing rinse water temperature was not at least 130°F, The measured « ) -
ternperatura was | ] °F. Rule 5.1.0.4.c.{3). 2 DEMERITS, T
44. No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT. ﬁi\ R /
45. Dish racks not stored in a sanitary manner. Ruie 5.1.0.6. 1 DEMERIT. \niﬂk‘w T N...._i}/. -
46. Gauges: [ ] rnot provided [ ]inoperative, Rules 5.5.D.1, and 5.1.0.2. 1 DEMERIT. 3 i 5
e \m?l/ 3
Funeln N, S o
o fBoce mma_‘msama On_wm\ \&W;\ T
te-Licensee Qgy » Yellw-Sate Gy » Pink - Ispections Ogy Establ&hment ﬂm&%%&?&fﬁs\j %
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CITY OF PORTLARND, MAINE P -
FOOD SERVICE HEALTH e % h..
INSPECTION REPORT
i . .| Establishment Name
i i s A P P R
Address . Zlp Code Location .
- . I - i A . L
MCD # ESTAB # | ses mm@cEmcvamm N I mc_m_.smwa
@ m 17 O M r 4 4 4 SANI# mmo_.w_m.._m YR, MO. | DAY | FOLLOW-UP _ESTAB. TYPE  Reinspection to be conducted - APT L
# COMPLAINT ... T[] e das ey e
LICENSE ISSUED vesd wnOQ B A O PO P P PN | ¢ | INVESTIGATION - day lefter of I —
PR Za I R Lole |5 14 | newomER..... follow-up L41PT |b.rP1
LICENSE POSTED vesm  noo L — : 1
"
FOOD SUPPLY AND SOURCE _ ._.OQx_nmgb._.mnh...»rm e — wa ]
i oods i . 47. Toxic materials, [ rsanal medications and/or [ '] first-aid supplies were:
v Wmmmpmom_d_pm_m__.mm: dlor{ - Jadulterated | are being used andlor mm:.\..mn. w&e N.A..;f m T:._v_.o_oo% mSSM_. mu%_mae_ea. [ ]used infood. mr:.m 7.12. 5 DEMERITS.
2. [ T Unpastourizad:milk, {-.. ] mitk products, [.- ].cracked: [ ] unpasteurized egg - -
: .Toua_._gum helng:used-an .o._,.mmzma...mc_mm,m.__..w.h...mm.o TS, sl

37 Canned Toods from arrunapproved.source.on premises, being: used 8
" RAule 21.A.3., 5 DEMERITS, = 7 ot e SR

T JUnlabeled, { ] improperly labeled containers of food are being

Ruie 2.1.A.2. 1 DEMERIT. - . =

. nned goods found: leaking, [ 1 with severe dents. in rusty.condlition,

s Mnm&oq [ mu swollen. m:M_m Hm.._ .>.._.am Uwgmma. :

[ ] Shelfish not baing kept in original container; [ 1 seafood products misrepresented.

Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

7. Meat and/or meat aroduets not USDA approved: Bule 2,1.A.2..5 DEMERITS.

or:served.

4. used and/or served.

6.

FOOD PREPARATION AND PROTECTION

 Cooked and/or prepared foods are subjected 10 cross contamination, from [ ] raw foods
® or[ ]other mo%..ﬂ%mm.& contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

WATER SUPPLY
48. T ] A copy of the current water analysis was not available at the facility.
[ ]Further testing may be required. Ruie 6.1.E.3. 2 DEMERITS.
49..[.] Water tested and found:to be unsatistactory. . Rule 6.1:A.3.. 5 DEMERITS,
50. The free chiorine was less than 0.25 ppm. The measured chloring residual was
[ Tppm. Fule 8,1.A.2. 5 DEMERITS.
51. [ - THotand [ -] cold water {under pressure) was not provided to the:.
it m w sinks; [ m m_awsmmwma.. or.[--} lavatorles: Rule 6.1.D.1.. 5 DEMERITS, :

mm.z_o_u_._m*ooac_._m@.“._._asaeﬂﬂoameﬂmsi.ﬁ_nomm:oﬂzm,smmamn_._mnmmnoﬂmum.
m 1 is not being properly cleaned and sanitized after each day's use. ,
Rute 8.1.C.1. 2 DEMERITS.

... .n_m“_.m.im:q.nooxma_oq.am_..onuobnuancnﬁiw:.§o.‘ocmw.:§n;s..

’ m%%ﬁ%ww a:%%ém:.. Rules 22041, m:m.mwu..w..m....m DEMERITS. R

10, Raw{ 1 fruits andfer [ ] vegetables are not washed before being used and/or served.
Rule 2,4.B.1. 2 DEMERITS.

11, Ecod contact surfaces not [ | washed, [ ] rinsed, andfor [ ] sanitized after each use
and following any kind of operation when contamination may hava occurred.
Rule 5.1.A.3. 2 DEMERITS. T mSm. .

r: are improperly: designed, [ ] constructed, instafled,
= muowaamﬂﬁw_ﬂo%ﬁn:%w%nﬂoga% m.ﬂmﬁ._m.h.. 42 B PmL.. 4.3.B. 2 DEMERITS. R
13. Food not protected during storagerdisplay: [ | food left uncovered, [ ] food improperly "
- stored on floor, [ ] food ‘containers in cold storage double stacked or nested, b,
{ 1sneoze guargs absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS. —
itutions; not kept, not dated, Rule 10.2 [ ] 1/2 pint milk no

* _qmww__w_.ﬂ_wm:ﬁm %Mno_.ﬂmmmv. %w__m :w» kept mm .%onm.. ot below, Aule 2.1.B.1. 2 DEMERITS.

15. Storage of { | food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.

2 DEMERITS. _ —
] wrapped and/or | 1 ] potentialiy-hazardous food products: previously served to-the
1 Waw_umm_..,io_.ﬁ _umim._.mcmmm. .Hmwn_vo. 2.4.).1, 5 DEMERITS. o - i o
17. Open cans were being used improperly to store foed. Rule 2.3.8.7. 1 DEMERIT,

FOOD TEMPERATURES
18, voﬂoaam__« hazardous food(s) not being: | -] reheated [1] cooked long enough to be
adequately heated to a¥f parts Rule 2.4.G.3, & DEMERITS. G

19. Prepared potentially hazardous foods requiring refrigeration are not being rapidly-cooled
16 A_wmw or %omoi. .D.M measured temperature was [, 1°F Rule 2.3.C.3..5 DEMERITS.
20.. [+ 3 Frozenfopd not being kept at.0°F, orbe o The: measured: -
s tamperature wasi iy PP RIRUIe 23040 LI
21.; Potentially hazardous hot feed(s) not being stored at-140°F ox above, The measured ..
tempefaturewas:i [ PR Rules 240501 2.4:H0t.a. S DEMERIES, i i
22, Potentially. hazardous: cold-food(s) not:being stored at 45°F or below. The'measurad: .
. tomperature was [ “]°F Rules 2.4.G.1., and 24.H.1.b0 5 DEMERITS. -
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

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

WASTEWATER DISPOSAL
53 The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS,
54, Wastewater was being improperly discharged ento:the ground.-Bule.6.2.A. 4 DEMERITS.
55.-{Mobile‘food units):- [ Jwaste- water storagie tank does not have.adequate storage.” .

U Rule8.1.0.20 4 DEMERITS.

PLUMBING
867 ] Kitchen sink, [ ] utility sink,.[--] grease trap, [ ] drain, [ ] piumbing; is improperly
:%8.:_.%5__3 m:&o,.mw._amﬁa..‘ mcﬂmmm.p.mmaﬁm.nomgmmqm.

. 57, A cross=connection; without backflow. device, .exists. between the drinking-and-the. waste-

. g  gystems.at the: [ ] faucet hose, [ ] hot water heater, [} water closets,
e R e : (1] fucat hiose, [ ot water heat .Hmc_mm.».o..mumgmw:m.
. ) v e o L = . ,.._.‘ o .
Lot F w7 ! 3

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-clesing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacie {lacies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] male, andfor [ ] female toilets. The number of toilets are;
[ Imale and | ] fernale, Rule 6.5 1 DEMERIT.

60. Handwash lavatories: { T clean, '] adequate number, [ ] accessible, [ 1 fixtures
maintained, [ ] hand cleansing soap, [ ] sanitary towelhand drying devices not pro-
vided [ ]common towel. Rules 6.3. and 6.8 4 DEMERITS.

RUBBISH
61, [ ]inadequate, [ ] uncovered containers were being used. Ruie 6.9. 2 DEMERITS.
62. Storage areas were not [ 1clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, sasily cleaned,
[ 1refuse kin of questionable safety. RAules'6.9 and 6,10, 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL,

.Nm. “Accurate thermometers not available or used to evaluate hot holding, cooking, reheating,
. ..-&hd refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

PERSONNEL

26. No centified food handier/manager. Rules 3.5.

27, Personnel with:[ m communicable dissase(s), [ -] boils,;[ }infocted wound(s),
J respiratory-or:| .mwwmmno_:s&a. infection, are preparing and serving food. ©

B A . ] .

S 4 _.‘

28, Personnel:.[ T with:dirty:hands: and/or [ - ] smoking when proparing and:serving food, - ¢
. [:]with poor hygienic practice, [ ] eating, drinking, ir:food preparali ﬁ:&oﬂmg_ms. .
- washing areas. Rules:3.2.AL, 328, and 3.4.A, 5 DEMERITS. R e

29. Halr restraints not wemn by food handlers. Rule 3.3.8, 1 DEMERITS.

A. wm.

m,a....‘m....u...*,_ﬂmmm.,ﬁ.._..g..ﬂoamaﬁ..H..”_S.m%mm_.._.,_?w..m:_am_mﬁo}mwsguooczqoﬂmcamnom&.

~werefound.on'the promises. Rule 6,10 and 7:12:G: 4 DEMERITS. =170
65; ‘Food service facilties: The: outer [ ] doors, [ ] windows; [ ] skyfights, | - ] transoms .
-7 were not adequately screened. Rule 6.10.D." 4 DEMERITS. ~ =~ 77 :

CONSTRUCTION CR MAINTENANCE OF PHYSICAL FACILITIES
JEoors, wvalls, ceilings, [ ] not smooth, [ | properly constructed, in disrepair,
[ ] dirty surfases Rilles 7.1-7.6. 1 um_smn_.q.u Y J—— 5 P
67:{ ]Lighting{ ] ventilation inadequate, [..]-fixtife(s) not shielded, [ 1 dirty ventiation
- _hoods, [ ]ductwork, [ Tfilters, [ ] exhaust fans, Rules 7.8, 7.9, 7.10. 1 DEMERIT.

68. [ ] Premises littered, unnecessary equinment and articles pr 7I1A1.
L premise [l ry equin prasent. Rule 1

P E

o FOOD EQUIPMENT AND UTENSHS” e
.~ 300 Food/non food contact surfaces of equipment: [*Tn disrepair (cracks, chips, pits, open
w =" seams), [ ] not easily cleanable. Rules 4.1.A,, 4.2.A., and 4.2.8. 2 DEMERTTS,

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

T Single service articles improperty: [ Ystored, [ ] dispensed, [ ] handled, [ ] reused.
... Rules 444, and 5.2.C. 2 DEMERITS.

-, 32, Wioing cloths: [ ] dirty, m:.%:oﬁ stored properly in sanitizing solutions Rule 5,1.B,
1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping _.ooammy are: [ ] inadequately ventilated, unclean, [ | in disrepair,
[ lundersized; [ ] mproper ed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
71. The [ ]Tollets, [ ]lavatories, [ | showers,
Rules 12.3. and 12.9.D. 2 DEMERITS.

72. [ ]Hand cleansers, [ ]towels, were:
2 DEMERITS,

werenot: [ Iclean,[ ]in good repair.

[ Inotfound, [ ]inadequate. Rule 12.4

33. Dishos/utensils not being: [ ] scraped, [ ]soaked, [ ] preflushed. Rule 5.1.C.4.
1 DEMERIT.
34. Dishes/utensils are not being washed in a detergent soiution having a temperature of at
least 120°F. The measured temperature was | ] °F. Rule 5.1.C.5. 2 DEMERITS.
35. Dishes/utensils are not being sanitized by immersion for 30 seconds in clean hot water
with at temperature of at least 170°F. The measured temperature was [ R
Rule 5.1.C.5.4. . 4 DEMERITS. :
36. Dishes/utensils aro not baing sanitized by Immersion for'one minute‘in a clean chiorine
. ..m_.wcno: nozS_a:_:m amo _w_va omd_o:_._a 3@3_,.@%3 ata HmM_%QBEE «of at leagt 130°F,
i The measured residual was [ priand the meoasured temperature was[ ... 1°FR
:Rute5:1.CL5.b 4 DEMERITS. R R St vmﬂ o H : :
37, No chemical test kit provided. Rule 5.1.0.4.b, 1 DEMERIT,
MECHANICAL DISHWASHING:
38. Hot water sanilization: The wash-water temperature was not at least 140°F. Tho mea-
sured temperature was [ 1°F. Rule 5.1.D.3.b. 2 DEMERITS. -
39 Thefinal sanitzation: inse water temperature/was not atleast-1.
U temparature: was[ _u_....n..m:_a“ 5.1:D.3i ; " DR L
40.: Sustained:165°F hot water dishwashing maching. - - i6:5.1:0.34°4 DEMERITS.
41. Chemical sanitizers: The wash-water temperature was not at least 120°F. The measured
temperature was [ ] °F. Rule 5.1.D.4.¢.(1). 2 DEMERITS,

42, Sanitizing chemicals not automatically dispensed. Rula 5.1.0.4.c.{2). 2 DEMERITS.

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

74. Drinking glasses not suitably sanitized ang packaged. Rule 12.6. 2 DEMERITS.

.w.m. Qmm“.pvgm:omm.nm ‘:hot water heaters, {:-] refrigerators, [~ ] clothes dryers, [ ] floor

-furnacesfound in siseping rooms werenol: [ ] adequately vented, [ -} equipped with

autornatic pilots, [ | equipped with an auternatic control vave,” Rule 12.10.
4 DEMERITS.

76. [ ] Life safety code viclations:
Explain:
Rule 11.1. 5 DEMERITS,

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

43. The chemicals sanitizing rnse water ternporatire was not at loast 130°F The moasured
temperature was [ 1°F, Rula 5.1.0.4.c.13). 2 DEMERITS.

44. No chemical test kit provided. Rule 5.1.0.4.5. 1 DEMERIT.
45, Dish racks not stored in a sanitary manner, Rule 5.1.0.6. 1 DEMERIT,
46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT.

White - foesee Cxyr + Yellow - State Oy » Bink - Inspections (o

Code Enforcoment Officer 1
Pas :
Establishment Representative
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u\.x.. s ot & s 1 w:\.\ - 4 - % ] e
Truse fprot |0V /) [T il
DATE PURPOSE 4 i %:, I DEMERITS | =™
| | sANI#| ROOMS | SEATS FEGULAR worsssm K i ) SPT £ [
TES YR, | MO. | DAY i ESTAB. TYPE Reinspodiion to be condueisa ™ B
0/5/17/0 N i FOLLOW-UP . einspe Pyl P
. —— COMPLAINT .. withi days fo2et i S
LICENSE ISSUED veso  now |, Ol ﬁyh 7| INVESTIGATION o gy lotter of f i rallon
A _ o e NEWOTHER follow-up ;" ¢ 5 APT Ll ;
LICENSE POSTED YES T NO@ - | —F -
N
N 3 T v fen
FOOD SUPPLY AND SQURCE TOXIC MATERIALS ~ o i
1) i | 4 “are: belng used andfor served: Rule 2.1.A. 1.1 47.-[-] Toxic materials, [T personal medications. andfor: [ ] first-aid.supplies wers;
1. L L Snolled andior { | } adultoraied foods are being Used andior serve Ale 2141 b e L S T o, NG S TN o
2 T:Unpasteurized miic,:[-:].milkc products; [ :].cracked s, ] unpasteurized gy
2 .wanenﬁ.vmsn.c.mma m:qw.o_., senved. Rules:2 mam U%mmmﬂw‘ S
35 Canned:foods fromian unapprovad:solrce on premises; being used and/orserved WATER SUPPLY
Bule 2.1.A.3.:/ 5 DEMER i : : : s 48. A copy of the current water analysis was not available at the facility.
Yy of T é
4, T 1 Unlaboled, [ ] improperly labeled containers of food are being used and/or sorved. Further testing may be required. Rule 6.1.E.3, 2 DEMERITS.
ule 2.1.A.2. 1 DEMERIT. . _ . _ 49::].+]. Water testeg and found-to: be:unsatistactory: - Rule:6.1.A.1.- 5 DEMERITS.!
5. Canned'goods found: [ ] leaking, { -] with severs demts. [ in-rustyicondition, ™ .- 50. The Iree chiotine was joss than 0.25 ppm. The meastired chiorine resigual was. -
andfor [ "] swoller, Rule 2.1.A.1, 5 DEMERTS. - : i [ ]ppm. Bue 6.1.A2. 5DEME o g g e
6. [ 1Shellfish not being kept in original container, [ ] seafood products misrepresertod. 51. [ ]Hotand [ L_ cold water (Under pressure) was not provided to the: ]
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS. * w sinks, [ -] dishwashers, or [] lavatories. - Rule 8,1.0.1. 5 DEMERITS.
7. . Meat andior meat preducts not USDA approved. Rule 2.1.A2,- 5 DEMERITS. .= 52. m_,.._ou__m food units) The waler storage tank: [ ] does not have adequate storage,
e e : o A ]1is not being properly cieaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
8. Cocked and/or prepared foods are subjected o cross contamination, from [ ] raw foods
or{ ] other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS
9. Employees handle: raw.and. cooked or praparedfoad products withoutthorough: hand- WASTEWATER DISPOSAL .
- washing:in between: Rules 2,241, and 2 3. B:5. 15 DEMERITS. -0 it 7 mn e 53. The subsurface disposal system, was jound:to be surtacing. Ruie 6.2.42 -4 DEMERITS. .
10. mm"a w AH mj& m»mamﬂmﬁaw%%ﬁ_mm are not washed before being used and/or served. 54 Wastewater-was being impraperly: discharged onto-the ground. -Rule 6.2.4. 4 DEMERITS.,
ule 2.4.8.1, - : i Hele T T Tank. " P ;
1. Food contact surfaces not | ] washed, [ ] insed, andfor | ] sandlized after each use 53 ﬁw%_mﬂ__%m.cuawwym_mrs%m.ﬁ@.sﬂﬁﬂmamo.ﬂﬁx daos ;on..:wé H»non@m storage.
and following any kind of operation when contamination may have octurred. St iaialit : : R :
Rule 5.1.A.3. 2 mmgmm_._.m.
12. Food {lce) contact surfaces are improperly: [ ] designed, [ ] constructed, { ] installed,
S Hawaw:% Ao T locatod, Rulos 4.2.A. 4.2 B, 4.3.A, 4.3.5. 2 DEMERITS. i3 R T T ST __urcgwuzm TR T -
#13. Food not protected during storage/display: [ ] food left uncovered, [%] food impropety - 56, fehen sink, sink, { ] grease trap, rair, plumbing; is improperly
L7 ctored on foon [ ]food S antainers in coid storage double stackad of hested, m_ I ,%H &1 ]sized, [ ]installed and/or maintained. Rules 6.4.F, and 7.8. 2 DEMERITS.
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F.7. 2 DEMERITS. !t /g2 1+ ¢ @ § SLF >..n3mm.8=smnn_dﬁ. ﬁoﬂ. u.mmmmos.aﬁm,%n. nmx_ma. v%oauuwoﬂ Ew..am._nxn ..m:mm, the waste-
14. Institutions; Ghost tray(s) not kept, [ ] not dated, Ruie 10.2 [ 1'1/2 pint milk hot s Waler systoms.at the: [ 7] faycet hose. [: [ hot water heater, [ - 1 water closets, - 7
retained, [ Hm%oo_mw r_v__m mﬂ_x kapt at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS. ,.,M other:” .mw 0 i.m. i »f. W_U \.ﬂ ﬂum i - Aule 6.4.C. 5 DEMERITS.
. f food and/o beverages in ice or water is prohibited. Rule 2.4.1.2. R L w4
1. Storage of [ 1food and/or { ] beverag P & LG f s DS Ay e
16, [+ ViImwrapped ancfor. [ J:potentially hazardous:foed products previcusly served fothe TOLET AND HANDWASH FACILITIES _
" public:wers being reused. Rule'2.4:1.1. 5. DEMERITS: ~ 575" e 58, Mc__mﬁ moouam; HOOBEWJE __wzn_omma; km%cﬁ_uﬂmg with M_,,‘o_rn_omsm_w “_mzﬁ_w_nm:m V
7 + " 587, IT. oors, properly vented, tissue provided, covered waste receptacle (ladies).
17. Open cans ware being used improperly to store food. Rule 2.3.8.7. 1 DEMERIT. Frulos 6.5. 6.6 and 6.7 2 DEMERITS,
FOOD TEMPERATURES +  58. Inadequate number of [ ] male, and/or [ ] {emale toilets. The number of toilets are:
8. Petentialy hazardous foodio} NGt being: | ] rohaated | Tcesked long enolghtobe & \\;L jmaloand{ _|female. Aule 6.5 1 DEMERIT. — —
-__adequately heated to'all parts Rule'2.4,G.3. /S DEMERITS. w0 oo i _r.lmw\ ﬁwm_%ﬁﬁﬂ_ ” uzq%mm.w_m&ﬁ;.Q@ﬂ,mfwn%ncww%wmﬂﬁwﬁ? M..ﬂommw_m&_m..ﬁ wmxncna o<
19. Prepared potentially hazardous foods requiting refrigeration are not being rapidly cooled A : , v L welnand drying cevices not pro-
to-45° or below, .:JM measured tomperature was[: - - ] °F Rule 2.3.5.3. ‘5. DEMERITS. ,‘w.x_amnm H\_.: ! oo%ﬁ"owﬂ,nmq_m._“mmﬂuc_mm 63.and’6.8 4 DEMERITS,
20.: [T Frozenfood:not belng kept at 0°F, or below: [+ imp o -
i Temperaure was; SF:Rule2.3.C.4. EMERI RUBEEH
212 Potentially: hazardous:hot food{s):not being stored at T402F or above; - - -
“emperaturo-wasi[o . PE Rules 241 24 H 15 S DEMERITS 0 im0 61, [ }inadequate, [ }uncovered containers were being used. Rule 6.9. 2 DEMERITS,
22 Potentially hazardols cold food{s) not baing stored.at-45°F of below..The measured - 62. Storags areas were not [ ] clean, [ ] free of ftter, Rule 6.9.B.4, 2 DEMERITS.
- “temperatire wasil- i 1 9E Rules 24.6.1.cand Z4 H L b SDEMERITS. =0 B3. Storage areas are not constructed 1o be: [ ] inaccessible to vermnin, [ easily cleaned,
23. Crowded refrigaration: There is less than 174 cibic foot of rafrigeration per meal. [ Irefuse bin of questionasle safety. Rules 6.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS, ‘
24. The containers used transporting food are inadequate, Rules 2.4.1.1., and §.1.A.
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometars not available or used 10 evaluate hot holding, cooking, reheating, 64, T tiles, I rodents; [ Froaches; T- 1ive. Animals (otherthan Securty of agide;
and refrigerated storage temperatures. Rules 2,3.C.1, and 2.3.D0.2. 1. DEMERIT. ¢ o mwere .__.oz:f ot tho uaqr.mwﬂ Bule %._.%._.ga. q;w.@.”.n.h._umimw_q.mm.mcé owmaao aom& .
L {51 Food service Taciliies: T nes outer %, T-00rs, [ ] Windows. [ -] SKyGRts. 1 -1 transoms
26. No certified food handlermanager. Auies 3.5. et STLp el LW AR A A G 4
27 Personnel witho[ - ] communicable disease(s), [.-].bolls, [ 1infected.wound(s),
TEWB%%FEMQUWMFW%%&QR@%E infection, m_ﬁ...wnmuﬁam msn 36n .a.m ood. ’ ﬁr.h./ CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
- AL MERIES, - v e : L B mmm.x_umooﬁ. walls, ceilings, [ ] not smaoth, [ 1 properly constructed, mzhn_m«mum_n .
28. Personnel .wé..mnéamﬁﬁ.w:&ﬂ_n 3 .ma.o__M__:m énwa“_oﬂanmm,:m.mmnu.mm.!im“moon. BRTN J [ ]diny surfaces. Rules 7.1-7.6. 1 DEMERIT, Foe ‘m@& 1l f 0}
b s Miae T2 S ol TS R E i anderish o7 [ Tuing| | vertatos nadeaiio [ 1 1o o Shildas. oy v
: AatiS R p it ey ANG, 3,408 3. : ! o X 3 iters, xhaust fans. Rules 7.8, 7.8, 7.10. MERIT,
28.H rsos [F - = -
air restraints not womn by food handlers, Rule 3.3.8. 1 DEMERITS. 68. __ Lmﬂmﬁ__.m_.om litered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
FOOD EQUIPMENT AND UTENSILS 69. Impr : i i i
30, Foodinon 1603 Gonagt Sifaces of sewipmont [ 1 Sropa G S oo proper storage of [ ] cleaning equipment, [ linens. Rule 7.11.B. 1 DEMERIT.
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.
31. Single service articles improperly: stored, dispensed, h
Rules 4.4.A. and 5.2.C. »om_smw_ﬁ_.wm [ Jelspe [ 1handied, [ reused. 70, The sieaping roomis) a7 | Trad ch_m_zoz_ Y
- a > - — - . : i ely ventilated, X in di i
32. “,w__uon_m_.__,m %Mu%m. [ ldirty. [ ]notstored properly in sanitizing solutions Rule 5.1.8. [ ] undersized; [ m improper bed mm_unmnm:m.w, Rulas 12.9 Mwwwwn.:h . w_mmﬂqmmwm.
71. The[ ]Toilets, [ 1lavatoties, [ | showers, were not cl i i
SASTIG Rules 12.3. and 12.9.D. 2 DEMERITS, [ ]ekean,{ Jin good repair.
MANUAL DISHWASHING: 72, —mc_m.__smmm _m__mm:mma. [ Ytowsls, ware:[ ]notfound,[ ] inadequate. Rule 12.4
33. ww_;mmgw\%mﬂmﬁ“m not being: [ ]scraped, [ ]soaked, [ ] preflushed. Rule 5.1.C 4. Ww. The carpeting is net: [ Telean, [ ] in good ropair. Rule 12.9.C. 1 DEMERIT.
- - - . . . 4. Drinking glasses not sultably sanitized and packaged. Rule 12,
34. Dishes/utensils are not being washed in a dotergent solution h : 5 P . BUlo 126, 2 DEMERITS,
least 120°F, The measured temperature was [ ? 1°F mcﬂ_.m w.,m__.g%.m. an:%mrwm:nz_w_.ﬂmﬂ 7 mmamm.wwmu__ﬁwmwwm‘m ww%hdémﬁw.awmmnﬁa. ..w"m...mwmmmﬂoﬁmm_ﬁ “:Lclothes dryers; | - Tfloor
35. Dishes/utensils are not being sanitized by immersion for 30 seconds i cloan Tot water 7 automatic) pil : PO it o et radequataly vented, | T equipped witty
with at termperature of-at faast 170°F The m s I C1eay oL wa : natic pilots, [T equipped with-ar automatic’ controf valve, Rils 12,10
. Bile b1 G aarre o loast 1 B measured temperature s_mu I°F: . = bcmz_.:maﬂw. G e
36. Dishes/utonsils are not being-sanitized by immersion for one minute Ina claan chiorne g Wx__u_m% salety oo.nm. violations:
%ﬁﬁm mww_“%___:_._e:mm_ nch_ nﬂﬂm n:_o:.:w 35_.3cm: %m:q at:a temperature of at least 130°F “Rule 11,17 5 DEMERITS
i -] ppmian j NS K ’
RUe51.C..5.: 4 DEMERTTS.  * 0. .sm.w.mcam .ﬁammﬂew samm HER
37. No chemical test kit provided. Rule 5.1.0.4.6. 1 DEMERIT, * ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS
MECHANICAL DISHWASHING: SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
38. Hot water sanitization; The wash-water temparature was not af Ie ° -
sured temperature was | ]°F. Rule 5.1.0.3.b. 2 omwsmm_._.m.mmn J40°F. The mea
39. The-final:sanitization: rinse watar temperature Was not At IgasT
Ltemperature wag [l O 51080 A DEMER| :
40.:Sustained 165°F hot waler dishwashing machine...- °F &y 1030
41. Chemical sanitizers: The wash-water temperature was not 2t least 120°F. The 17 ' T
temperaturo was [ ] °F. Rule 5.1.0.4.6.(1). 2 DEMERITS. -0 |~ 1o measured :
MM. wsmaauao chemicals not automatically dispensed. Rule 5.1.D.4.¢.(2). 2 DEMERITS. a.x j
- The chemicals sanltizing rinse water ternperature was not at least 130°F, Th *
temperature was [ ) °F. Rule 5.1.D.4.c.(3). 2 DEMERITS. - 7o measured P f A
44. No chemical tast kit proviced, Rule 5.1.0.4.6. 1 DEMERIT i ¥ \uw X
45. Dish racks riot stored In a sanitary manner, Rule 5.1.0.6. 1 DEMERIT. A va s \\ ISR Sy B .
46. Gauges: [ ] not provided [ ] inoperative, Fules 5.1.0.1. and 5.1.0.2 1 DENERIT & A \h\ Frow o i X ALY s
Pl P S et PV ‘.__..T WSy
oodd m:*oﬁmoe:._oa Officert-" B j 7
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CITY OF PORTLAND, MAINE frw

{

Accurate thermometers not available or used to evaluate hot holding, cooking, reheating,

FOOD SERVICE HEALTH -} : .%w Z%n.w. .
—— e i Pt -
INSPECTIONREPORT  { ¢ 7% &AL Pk e
PR - o TS S o
" ~ i Vel
s Establishment Name e e Y E
¥ o sﬁﬂ - \Mﬂﬂ\.ﬂ. » “M\\M\ . £
f: a7 i P, ﬂm.\q # CEE i a!....;.,iii..?
T Location——""">" b [
Address T dpCodp - S ‘
, e...\“\\\.,n\\.\ %M\‘ua.\ﬁ.u.q. .&W\kﬁ?&“ﬁi{.: .
MCD # ESTAB # DATE PURPOSE mo_mﬁmmm.w m
SANI #| ROOMS SEATS REGULAR \,.L'I.. . il -
. MO. DAY a TAB. TYPE  Reinspection to be conducted 7] o’
lofsl7[o [ | [ | | [ Sme YR | MO FOLLOW-UP v 2 |BSTAB: TYPE. Rolspecton t be <eT &rw o
N Lo Lt o TION 4 day letter of —
LICENSE POSTED ¥ES Q NO G T L vﬂ.ﬁn\_ Wi nm, -
ot 7 e roE
TOXIC MATERIALS ot
FOOD SUPPLY AND SOURCE . . ] -
: i ‘being: d: R o 7T Toxic matetials; [ ] personal-medications andfor [ -] first-aid supplies- were: -
T %?mm%_.wm%&o: T adulterated foods ar6'being used andor served: Rule 2.1.A.1. ﬁ.m w.mﬁw.a%%m_sam_ m:,u o f T oot i foad Pl 713, & DEMERITS.
ZTT Tunpesteurzed.milk, [ - milk products, [~ | eracked eggs,[ | unpasteurized egg.
: mL&c.nm..co_._.._m used and/orserved. Rules 2.1.B.4: ..muma?mmm_ﬂm. S
T Cannad loods {rom ar UNApProved SoUrca. on. premises, being used andiorserved. - WATER SUPPLY
% mM_umnm._.Mww,mm_.m.m%:mw ; u R e 48. { 1A copy of the current water analysis was rot available at the facility.
4. [ 1Unizbaled, [ ]impropery labeled containers of food are being used and/or served, { 1Further testing may be required. Rule 6.1.E.3. 2 U.m_sm._»_._.m. — §
__Rulo21,A2. 1 DEMERIT. : 39 {7 Watertested andfound 1o be unsatistaciory. Fule 6.TA1: S DEMERNS. ]
5. Canned geods found: [ ] leaking, [ - |- with severe dents. [ ; ] in rusty condition, - B0 The free chiorne was i6ss than 0.25 ppr. The measured chioring: fosidtal was .
and/or m..mu swollen. Rule 2.1.A.1. 5 DEMERITS, ° i I Tppm. Rule 6.1.A.2, 5 DEMERITS. i
not being kept in original container; [ ] soafood products misrepresented. 51,7 JHotand Icold water (Under pressure) was not provided 10 the: .
> b3 5152 and 2155, 1 DENEAITS, ; M .wmm_:_a. [ ] dishwashers; or|[ ] tavatories. : Rule.6:1.0.1. .5 DEMERITS. - .
notUSDA approved. Rule 2.1.A.2. 5 DEMERITS. 52. (Mobile food units) The water Storage tank: | ] does not have adequate storage,
7. - Maat andlor et proclic ot DA B e SO “ ]is not being uwoum%n_mmna and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
. Cooked and/or praparad foods ara subjected to gross contamination, from [ ] raw foods
8 or{ Jother mo%amummoq contamnination, Rules 2.2.A.1. and 2.3.8.5, 2 DEMERITS
T Employees handle raw. and co0Ked o prepated food products wihout thorough and- WASTEWATERDISPOSAL .
" “washing in botween; Rules 2.2:A:1, and 2.3.8:8- S DEMERITS. - © s 53: ‘Tha subsurface disposal:system:-wasfound to-be.surfacing. Rule 6.2.A;" 4 DEMERITS. ¢
10. Raw{ ]fruits andior[ ] vegetables are not washed befors being used and/or served. B4 Wasiowator was being improperly discharged ontothe ground. Fule 6.2 P..&.,Umgmm._._.m..
Aule 2.4.8.1. 2 DEMERITS. - 55.:(Mobile-food units): [ =1 waste water storage tank does niot have adequate storage.-i ..
11. Food contact surfaces not: [ ] washed, [ ] fnsed, and/or [ ] sanitized after each use " Rule 8.1.C.2. 4 DEMERITS: . - oo e
and fellowing arty kind of operation when contamination may have occurred. : chual :
Rulg 5.1.A.3. 2 DEMERITS. TR
12, Food (ice) contact surfaces are improperly: [ ] designed, [ ] constructed, installed, BLUMBING
2 Howah&awm:mn and/or [ located. Rules 4.2.A., 4.2.8., 4.3.A., 438, 2 _um_,__._mn_._.m. 5 ishon ST T U ST renss Fap T T T T prBRo S Tproney
1 R oo 1S m:um_ 7 ﬂwmammam%_wﬁ rnmﬂwomaaﬂwuu,_ﬁwwmﬁm_ ,mﬂ hm% mproperly ) m W m__Nm%H ] instatied and/or ammaﬁwama. Fules 6.4.F and 7.6, 2 DEMERITS.
containers in ¢ X \ -_Rules .
Wowm%%%nuo%:ﬁwwam mwmasr wc”mm 2.2.A.1., 2.4.F.7. 2 DEMERITS. 575 A Qouw.nc::m%%.. sm?%ww.gﬂﬂ_oi.nﬂoénnm %ﬂmwrv%mﬁ%a%s%&mﬁ_ﬂ .wsom ﬁo_.éo..
itutions; Ghost tray(s] not kept, not dated, Rule 10.2] 1 1/2 pint milk not - water systermns @: [ ]Haucathose, [ -] hot.u ater heater, [ 1 [ Cosets. rs.
e HM%:@M:W Hmno_mcoﬂwe.msw:m :W;oun%d%oo " or below. Rule 2.1.8.1. 2 DEMERITS. | n&mn S B -Rule 6. : 5 DEMERITS.
15, Storage of [ ]food andfor [ ] beverages in ice or water is prehibited, Rule 2.4.1.2.
2 DEMERITS.
: ; TOILEY AND HANDWASH FACILITIES
Tk : 1+ potentially: hazardous: food products; previcusly.served o the _ : ] I .
1. Hb:w_ﬂnﬁ%%wwwdwﬂwmﬁ.mfv __uu._u%mﬂ.wm..mﬂ_.”.”m A et ; Sy sarvel 58. Toilets rooms: [ H_Ooaﬂmﬂo__v. %ﬂﬁom%g.«w .W_M%:H_vwoa E%%wﬁom_ﬂwmﬁm_m aummsm_wzﬁ__wmmmmv
: P X operly vented, SEL vided, covi .
17. Open cans were boing used knproperly to store food. Rule 2.3.8.7. 1 DEMERIT. mﬂo_._A_vmqw %m._ %w.omnﬂw.m.ﬂ A cmz_mma_m.v
- 5%. Inadequate number of [ ] male, arxifor T ] female toilets. The nurnber of toilets are;
5 Ty Fazardons Tood v_unww“v“m?m_v_”_mmﬂ“““wwﬂ TaooRad o enaugh w5 6o~ o [1 mmamwmm:nﬁ ]{emale. Rule 6,5 1 DEMERIT, ,
B o e e | reted e ooked long enaughto'be. . * 4 485 Viandwash lavatories: [ ] clean, [ | adequate mumber [T acesssibie [ | Baurss”
18 w%o_cwmz ”@”ﬂ_sgw__ﬁwﬂw M MM%”MM.«%@NMM@MMMM_ are not mm,:u.anaw. cooled . f\nw,_:s_:ma. { Lhand a_omﬂmmﬂ,m soap, t %%m:mﬁ%ﬂmm:ma drying devices not pro~
. Pre ot U A ’ e r
o #nmmu or Un%oi. ._.:M measured temperatura was | 1°F. Rule 2.3.C.3. 5.DEMERITS. <_W1m.akm wow_,_._mwo: towel. Bules 6.3. a
20, [.: ] Frozen-food not being kept at 0°F, or below::[: -] improper thawing, The. measured PE S L, .
L temperature wast s TR Rule 2i3.0 A mbmz._mm:ﬁ L SR RUBBSH
m..ﬁ_ Mﬁwwﬁw.ﬁmmiuwmocmsoﬂwuomw _.mmom.Wm% oA Hta 5D R 61. { linadequate, [ ] uncovered containers ware being used. Rule 6.9. 2 DEMERITS,
22 mono:ma¢. hezardous. oo_a?oa@ not heing stored:at 45°F.or below; The measured B2, Storage areas were not [ ]clean, [ ] free of fitter, Rule 6.9.B.4. 2 DEMERITS.
femperature was [0 [°F Rules 2,4.6.1., and 2:4:H,75 5 DEMERITS:: o 63. Storage areas are not constructed o be: [ ] inaccessible 1o vermin, | Wommm_u\ cleaned,
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal. [ Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS,
24. The containers used transporting food are inadequate. Rules 2.4.1.1,, and 2.1.A.
1 DEMERIT, poring o e INSECT, RODENT & ANIMAL CONTROL.
25 LA fhes [ ] rodentsi [ Froaches, [. ] ive animals (other

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.23.0.2. 1 DEMERIT.

PERSONNEL
26. No certified food handler/manager. Rules 3.5.
27. Personnel. with:[-- w..noaa.canmvh.@.ahmmmmoﬁmv._m.__wv.om_m_..ﬁ..”._ infected wouna{s), .1
‘() respiratoryori - ”m_mm.ﬁ._.o,_._.ﬁ&qﬁ.._:a&g.wmﬂm”uanm%m and sepving food, < -7

b

Egmmﬂ.ﬂ..ﬁc&@ao&.
A DEMERTS e dogs).

are;found or'the premises.  Rule' 6,10, and 7,126 .
doors, T-ATwindows, "] skyfights. T Tiransoms;’

» § B5#Food service faciities: The, outer ﬂm
ﬁ@.. 7 were not adequately scroened. Rdl

6.10.0, 4 DEMERITS: i

¥

- CONSTRUCTICN ORMAINTENANCE OF PHYSICAL FACILITIES

&
aw _~Rule 37.A 5 DEM i - R . _fmﬂ% Floors, Jwalls, ceilings, [ ] not smadth, | ] properly constructed, { ] in disropar,
£ oaouno__..ﬁ_m.wsg.a_é#@%m: r [ smoking when proparing and serving food,==- & T [ |diry surfaces, Rules7.1-7.6. 1 DEMERIT.
: [ Twith'poor hygienic: practice: | mu:%. drinking,.in-food preparat andfor.dish~" 67, [ ]lghting [ ] ventilation inadequate, { :xéaﬁ not shielded, [ ] dirty ventilation
‘washing areas.  Hulas 3.2:40 wand 34455 DEMERITS @ R hoods, [ ] ductwork, [ 1filters, [ ] exhaust fans, Rules 7.8, 7.9, 7.10. 1 DEMERIT.
29. Hair restraints not wom by food handlers. Rule 3.3.B. 1 DEMERITS. g8. | Lmﬂﬁﬂ_m.mw littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
FOOD EQUIPMENT AND UTENSILS 6. Impropor storage of [ ] cleaning equipment, [ | linens. Rule 7.11.8. 1 DEMERIT.
30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open
seams), [ 1not easily cleanable. Rules 4.1.A., 4.2.A,, and 4.2.B. 2 DEMERITS.
* 1. Single service articles improperly: [ ]stored, [ | dispensed, | ] nangied, [ ] reused. LODGING
Rules 4.4.A and 5.2.C. 2 DEMERITS, . 70. The sleeping aoam& are; [ ]Inadequately ventilated, unciean, [ ] in disrepair,
32. Wiping cloths: [ Jdirty, [ ] not stered properly in sanitizing solutions Rule 5.1.B. { lundersized;| 1mpropar bed spacing. Rules 12.9 and 12.11, 1 DEMERIT.
1 DEMERIT. , : 71. The [~ ] Toilets, [ ] lavatories, [ ] showers, were not: [ Jclean, [ ]in good repair.
DSTASING Rulgs 12.3. and 12.9.D. 2 DEMERITS.
72. [ ] Hand cleansers, towals, were: not found, Inadequate. Rule 12.4
MANUAL DISHWASHING: NLm_smx_._.w. (1 [l [1 duate. Rule 12
33. Dishesiutensils not being: { | straped, [ | soaked, [ ] preflushed. Rule 5,1.C.4. 73. The campeting is not: [ 1clean, { ]in good repair, Rule 12.9.C. 1 DEMERIT.
5 w mm%%ﬂw% ST Bey ashed T S ST S e aT o 74. Drinking glasses not suftably sanitized and packaged. Rule 12.6. 2 DEMERITS.
g tlonsi i in a aatergent solution having a termperature of af 75. Gag Appliances: [ ] hot.watar heaters, [ - reftigarators, [ ] ciolhes dryers. [ ] floor
ieast 120°F. The measured lemperature was | . 1°F Rule 5.1.C.5. 2 DEMERITS, - - fumaces. found.In sideping rooms.were _.monu m_...u_..maone_mﬁm_w ,..u.mama__ § ..".uqﬂnguﬁumw_ with'
35. Dishesfutensils are not being sanitized by immersion for 30 seconds In clean hot water - autoratic piiots, . ] equipped with an automatic control valve; Bule 12.10." - *
with at temperature of at least 170°F. The measured temperature wasi[* - [°F. 4 DEMERITS. . o B :
Rule 5.1.0.5.a. 4 DEMERITS. © . o 76. [ ] Life safety code violations:
36.. Dishes/utensiis. are not being sanitized by immersion.for one minute i a clean chiorine Explain: "
.. solution: containing m:omwua chiorine minimum and at'a temperature ofiat least 130%F, “Rule 11.1. 5 DEMERITS.
. . The:measured-residual was 1 oo and the: measureditemperature was | 1°F
- Rule 5:1.C1.5:b: 4 DEMERITS, oo v e i b wa s Jp et L ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS
37. No chemical test kit provided, Fule 5.1.D.4.5, 1 DEMERIT. : Al 5 ITS [TEMS - CORRECT AS
MECHANICAL DISHWASEING: SOON AS _uOmm_wrmm._/_..OjB‘ DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
38. Hot water sanitization: The wash-water temperature was not at least 140°F, The mea- B
sured temperature was | ]°F. Rule 5,1.0.3.b. 2 DEMERITS.
39-The final sanitization rinse water temperature was not af 16ast 160°F 7
o lemperature was:| ‘1R Rule 5.1.D:3.60 £ DEMERITS: 7 i il B
40:Sustaingd:165°F hot water dishwashingmachine:.. .2 we 5:1.0.3.8. 4 DEMERITS.
41. Chemical sanitizers: The wash-water termperature was not at [aast 1205, The measured
. tompeorature was [ ] °F. Rule 5.1.0.4.¢.(1). 2 DEMERITS.
+42. Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.¢. 2). 2 DEMERITS.
43. The cherticals sanitizing rinse water temperature was not at least 130°F, The maasured ra ; 4
= temperature was [ ] °F. Rule 5.1.D.4.¢.(3). 2 DEMERITS. < ’ 7 .
#44./No chemical test kit provided. KUIe 5,1.0.4.b. 1 DEMERIT. . ) S o
45, Dish racks not stored in 3 santtary manner, Rule 5.1.0.6. 1 DEMERIT. R Tt —
46. Gauges: [ ] notprovided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.5. 1 DEMERIT, \u_aw\\mu. A S P ot b
s et O A s U T
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