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City of Portiand, Maine - Building or Use Permit Application |PermitNo: CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 03-0646 314 B047001
Location of Construction: Owner Name: Owner Address: Phone:
519 Warren Ave Bellingham Properties Llc 171 Brown St N O e e 671-1199
Business Name: Contractor Name: Contractor Address: ™" ' W UGNHILRR Phone
Dodge Oil 79 New Portland Road Gorham
Lessee/Buyer's Name Phone: Permit Type: Zone:
Tanks - Dwellings Q Q
Past Use: Proposed Use: Permit Fee: Cost of Work: CEO District:
Coffee Shop/Commercial Coffee Shop/Commercial $35.00 $35.00 1
FIREDEPT: [ oroveq |INSPECTION:
[ Denied Use Group: \ﬁvdﬁn_
BN
Proposed Project Description: '
Install 325 Gallon Horizontal LP Tank Signature; ARA) | Signatre
PEDESTRIAN ACTIVITIES DISTRICT (P.AT) r\A i
Action: [] Approved [} Approved w/Conditions "] Denied
Signature: Date:
Permit Taken By: Date Applied For: NOBEM P@ﬁﬂc<m~
gad 06/05/2003 .
i i Zoning Appeal Higtoric Preservati
1. This permit application does not preclude the Special Zone or Reviews onmg App Q\a e ation
Applicant(s) from meeting applicable State and | [ Shoreland [} Variance i/ Not in District or Landmark
Federal Rules.
2. Building permits do not include plumbing, [} Wetland [} Miscellaneous L] Does Not Require Review
septic or electrical work.
3. Building permits are void if work is not started | [ Flood Zone ] Conditional Use ] Requires Review
within six (6) months of the date of issuance.
Faise information may invalidate a building ] Subdivision [ Interpretation (] Approved
permit and stop all work..
[] Site Plan [[] Approved [_] Approved w/Conditions
Zﬁ.ﬂ@ﬁoﬂ MM, ] Denied ("] Denied
Um 7. \ { @.Nw Date: Date:
T

I hereby

CERTIFICATION

certify that I am the owner of record of the named property, or that the proposed work is authorized by the owner of record and that

! have been authorized by the owner to make this application as his authorized agent and I agree to conform to all applicable laws of this

Jjurisdiction. In addition, ifa permit for work described in the a
shali have the authority to enter all areas covered b

such permit.

pplication is issued, I certify that the code official’s authorized representative
y such permit at any reasonable hour to enforce the provision of the code(s) applicable to

SIGNATURE OF APPLICANT
P

ADDRESS

DATE

PHONE

/@oz,ﬁarm\mmzmoz IN CHARGE OF WORK. TITLE

DATE

PHONE



TO: Inspections

FROM: Jay Reynolds, Development Review Coordinator
DATE: June 3, 2003
RE: C. of O. for #529 Warren Ave. Drive-Thru Coffee Shop

Lead CBL (314B047); Id# (2002-0094)

After visiting Bellingham Coffee, 529 Warren Avenue, I have the following comments:

Site work Complete.

At this time, I recommend issuing a permanent Certificate of Occupancy.

Please contact me if you have any questions or comments.
Thank You.

Cc: Sarah Hopkins, Development Review Services Manager
Mike Nugent, Inspection Services Manager
file

File: O:\drc\warren519a.doc



Finalw/ FSE .Please .oQ_ Mr. mow_‘n_._mmn at mj; Eo for a time certain

[~ Ttizom




©m**  DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK
CITY OF PORTLAND '

Please Read
Application And
Notes, If Any,
Attached

Permit ZcEco_U@%H 04 x%. _,

This is to certify that____ Bellingham Properties Llc /I

has permission to Install 325 Gallon Horizon

AT 519 Warren Ave

314 BO47001 \wdw..i ,...“,._n “,: :

provided that the person or persons,
_of the provisions of the Statutes of
the construction, maintenance and
this department.

pting this permit shall ooBvE E_ﬂ_._ all
ces of the City of Portland regulating .
tures, and of the application on file in

Apply to Public Works for street line
and grade if nature of work requires
such information.

A certificate of occupancy must be
procured by owner before this build-
ing or part thereof is occupied.

OTHER REGUIRED APPROVALS
Fire Dept. >~ ¥ Ay n.r\m
Heazlth Dept.
Appeal Board
Cther

Department Name

PENALTY FOR REMOVING THIS CARD



City of Portland, Maine - Building or Use Permit Permit No: Date Applied For: | CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 03-0646 | 06/05/2003 314 B047001
Location of Construction: Owner Name: Owner Address: Phone:
519 Warren Ave Bellingharn Properties Lic 171 Brown St ( )671-1199
Business Name: jContractor Name: Contractor Address: Phone
Dodge Oil 79 New Portland Road Gorham
Lessee/Buyer's Name Phone: Permit Type:
Tanks - Dwellings
Proposed Use: Proposed Project Description:

Coffee Shop/Commercial witB25 Gallon Horizontal LP Tank
installed

Install 325 Gallon Horizontal LP Tank

06/18/2003-mjn: Holding for site review exemption, email sent to planning to see if it's required.

Dept: Zoning Status: Approved Reviewer: Marge Schmuckal Approval Date: 06/16/2003
Note: Ok to Issue: [V
BDept: Building Status: Approved Reviewer: Mike Nugent Approval Date:  06/18/2003
Note: Ok to Issue:
Dept: Fire Status: Approved Reviewer: Lt MacDougal Approval Date:  06/16/2003
Note: Ok to Issue: M
Comments:




All Purpose Building Permit Application
If you or the property owner owes real estate or personal property taxes or user charges on any property within
‘ . the City, payment arrangements must be made before permits of any E.:Q are accepted.

Location/Address of Constructiohs - S22 W Nmr&r?m\\m N \&w\ﬂm .

Total Squars mobHQ@m%ovomma. Structure Square Footage of Lot .-
e e : \Illrflfll.lll\
Tax Assessor's Chart, Biock & Lot | Ownen: A\.ﬁﬁmm mom\wﬂc(rfwg), | Telephone:
Chart# . ‘Block# Lot# 4 T . . . .
AW T R ot Bdbughain (x| 6199
Lessee/Buyer's Name (f Applicable) ! Applicant %uw:w, address & Cost Of ‘

telophone: XA o Co Work: §

74 Sﬁ@lﬁ%ﬁw@wﬁ RA Fee: § _. —

Cochioan W 537-<€24 %" 35 V)

Current use: £ mﬁﬁ.}n @,Dwﬁv :

If the location Is currently vacant, what was prior use:

Approximately how long has it been vacant:

Proposed use:__ 4 0@@ ﬂw/iluv = , : o
Project description: =< MNQNQ\// (f@/mﬁg/fm// ‘ m\ﬁ @.ﬂ?fﬁ

‘Confractor's name, address & telephone:

. | Who should we contact when the pemit s _._mﬁavg e ( N /
- * ~ % g H .
| Mailing aeicress: TS W Taxd \avh A @Wf\ﬂ,@() WE elox § -

We will contact you by phone when the permit is ready. You must come in and pick up the pemnit and
review the requirements before starting any work, with a Plan Reviewer. Astop work order will be issued
and a $100.00 fee if any work starts before the permit Is picked up. PHONE:" -

IF THE REQUIRED INFORMATION IS NOT INCLUDED IN THE SUBMISSIONS THE PERMITARERBE.4
DENIED AT THE DISCRETION OF THE BUILDING/PLANNING DEPARTMENT, WE MAY wmmy REA]
'INFORMATION IN ORDER TO APROVE THIS PERMIT. . j tm R

! hereby certify that | am the Owner of record of the narned property, or that the owner of _‘moo_.“w\w. horiaagiie oro end ot |
hove been Qc&r.os.wmu by the owner to make this application as his/her authorzed agent. | agrédfia / ) %@ﬂ
Jurisdietien. in addifion, if a permit for workdescribed In this application Is issued.] certify that Ggdeextcials autho B&mwwggm

wwwh %Q\m ﬂm autherity fo enter all argtis covered by this n_masw« any regsonable, hour to enfore vy the ooo.mwﬂnu,&_on&m _
permif, : g FENTE :
I
- / ‘. \ J Ve i
e \\ .

n / . Date: /.-<-¢> 5 &
o \m\ e \ £ 7 \ ‘ . .
This is NOT a permit, you may not commence ANY work unfil the permit is issued.

ifyou are in a Historic District you may be subject to-additional permitting and fees with the
Planning Department on the 4t floor of City Hall

/7

Signature of applicant:







TO: Inspections

FROM: Jay Reynolds, Development Review Coordinator
DATE: June 3, 2003
RE: C. of O. for #529 Warren Ave. Drive-Thru Coffee Shop

Lead CBL (314B047); Id# (2002-0094)

After visiting Bellingham Coffee, 529 Warren Avenue, I have the following comments:

Site work Complete.

At this time, I recommend issuing a permanent Certificate of Occupancy.

Please contact me if you have any questions or comments.
Thank You.

Cc:  Sarah Hopkins, Development Review Services Manager
Mike Nugent, Inspection Services Manager
file

File: O:\drc\warren519a.doc



BUILDING PERMIT INSPECTION PROCEDURES
Please call 874-8703 or 874-8693 to schedule your

inspections as agreed upon
Permits expire in 6 months, if the project is not started or ceases for 6:months.

The Owner or their designee is required to notify the inspections office for the following
inspections and provide adequate notice. Notice must be called in 48-72 hours in advance
in order to schedule an inspection: . ‘

By Ehﬁmbgm at each inspection time, you are agreeing that you understand the
inspection procedure and additional fees from a “Stop Work Order” and “Stop
Work Order Release” will be incurred if the procedure is not followed as stated

below. ‘
Pre-construction Meeting: Must be scheduled with your inspection team upon

receipt of this permit. Jay Reynolds, Development Review Coordinator at 874-8632 must
also be contacted at this time, before any site work begins on any project other than
single family additions or alterations. ‘

. Footing/Building Location Inspection:  Prior to pouring concrete

Re-Bar Schedule gm.nnou" Prior to pouring concrete

Foundation Inspection: Prior to placing ANY backfill

Framing/Rough Plumbing/Electrical:  Prior to any insulating or drywalling

¥ Final/Certificate of Occupancy: Prior to any occupancy of the structure or
use. NOTE: There is a $75.00 fee per

inspection at this point.

Certificate of Occupancy is not required for certain projects. Your inspector can advise
you if your project requires a Certificate of Occupancy. All projects DO require a final
inspection .

. If any of the inspections do not occur, the project cannot go on to the next
phase, REGARDLESS OF THE NOTICE OR CIRCUMSTANCES. -

CERIFICATE OF GCCUPANICES MUST BE ISSUED AND PAID FOR,

BEFO .E%mg OCCUPIED
QY N 5/9/k3
=t Y

m@ﬁé Huwwoomoum Official Daté
CBL: 224 2 0\ O Building Permit # 03033




Department of Planning & Development
Lee D. Urban, Director

CITY OF PORTLAND

TO: Duane Kline, Finance Department
FROM: Alexander Jaegerman, Planning Division Director
DATE: June 10, 2004

SUBJECT:  Request for Release of Performance Guarantee
Bellingham Coffee #519 Warren Avenue
ID# 2002-0094 Lead CBL #314B047 "~
(Bellingham Properties, LLC)

Please release the Escrow Account #70-0-61201-8 for #519 Warren Avenue.

Remaining Sum $20,300.00

Approved: &@Nﬂr\r\ﬁy ST e e

Alexander Jaegerman /
Planning Division Director

cc: Sarah Hopkins, Development Review Services Manager
Richard Knowland, Senior Planner
Jay Reymolds, Development Review Coordinator

Onﬁﬁgﬂogmmﬁwoémwmogmbﬁgmg.UOO

389 Congress Street = Portland, Maine 041017 (207) 874-8721 + FAX 756.8258

Division Directors
Mark 8. Adelson

Housing & Neighborhood Services

Alexander Q. Jaegermnan, AICP

Planning

John N. Lufkin
Economic Development

TTY 874-8936
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City of Portland Health Inspection Report

Establishment Name No. of Risk Factorfintervention Violations Date s/ w V4

M‘ ?\M i : i No. of Repeat Risk Factor/intervention Violations Time __.._

A S m& QQ{M&T,/Q(W Wm eL_ Score (optionai) @ ft Time Cut
License/Est. [D# Address _ City/Sta Zip Code \_~ |Telephone

£ 2 p
WK 19 Woanmn i 2 ]

License Posted Cwner Name Purpose of Inspection Est. Type Risk Category
[1Yes [[1G ﬁx@zﬁﬁ[ CY2 A oy 27

woeuwomzm _rm‘zmwm w_wZ FPO%ONW >20§nucwr_@m>_u._._._ _Z._,mw<mz._._ozw

Circle amm_m:mﬂma oo_du__m:om status :z Oc._. Z\O Z\B for each numbered item
IN= in compliance QUT=not in compliance N/O=not observed N/A=not applicabie

Mark “X" in muuauzmﬁ box for COS andior R
COS=corrected on-site during inspection R=repeat violation

COS|R

09.:

u__m:nm Status

Compliance Status

COS[R

Ll SUpervision: AT “'Polentially Hazardous: Food: Time/Temperature
v_o present, demonstrates xpoi mamm mma 5 ._m _z OS‘E N/O | Proper cooking time & temperatures
vmqogm duties 517 IN OC.&ADVE N/O | Proper reheating procedures for hot holding
M_ﬂEo«mn Health:: = 5018 IN OS.W&& N/C | Proper cooling time & temperature
gmnmcmamzn awareness; uom_o< uamm_ﬁ 5[19] IN QUTR/X N/O | Proper hot holding temperatures
Proper use of reporting, amq_nﬂ_o: & mxn_cm_o: 5[20 ﬁZWOG% . yN/A | Proper cold helding temperatures
s sl Giood: Mygienic: Practices T . 5[217 ™ OUTRJAMN/O | Proper date marking & disposition
IN OUT ~ fN/OJ Proper eating, fasting, aa:x_:m_ or ﬁocmooo se 5221 IN o:q@moz\o, Time as a public health control: procedures
IN OUT )] No discharge from eyes, nose, and 3053 & record
: iPreventing Contamination:by:-Hands i 5050 [os R CConsumer: Advisory:
i OUT N/Q T Hands clean & properly washed 51231 IN OUT g Consumer agvisory proviced for raw or
2|7 @ OUTN/A N/Q | No bare hand contact with RTE foods or undercooked foods
o~ approved aiternate method properly followed ighty: Susceptible Populations. 771
58 g ouT Adequate handwashing facilities m:uo__ma & Pasteurized foods used; prohibited *ooam 32

accessible

Approved Source:

o:mﬁma

CSS

Food obtained form mvn_.o,aa source

25

TN OUT

_uooa additives: approved & properly cmma

wla]:

T~
(e

i Protection: from: Contamination

5

510 IN QUT zr&z\\m Food received at proper temperature 26 @ ouT Toxic substances properly identified, stored,

511 INOUT | Feed in good condition, safe, & unadulterated & used

1121 1IN Oc._.z.ﬁ% Required records available: shelistack vt Contormance: with’ Approved: Procedures
tags, parasite destruction 527 IN QUT

@\0032538 Emﬁze.mnm:am.mumommmﬁma
process, & HACCP pian

Q ouT

mm?ma ﬂmoon o:ma & c:mmﬁm Hoon

IR @EV N/A | Food separated & protected : - - —

v

T4 OUT N/A | Food-comtact sufiaces: deaned & sarized Risk qmo”o_‘m ﬁm.wum M.Eowovmﬂ Emum_ommcon ua.“_omacam ._a.m:a_wacm_w,m Hm ,_H_%mﬁ
EE Proper disposiion of rélumed, previously prevalent contributing factors of foodborne illness or injury. Public Heal

Interventions are control measures to prevent foodbome iliness or injury.

~GOCD RETAIL PRACTICES

mooq Retail _u_.mQ_omm are Em<m:§_<m measures to control the addition of
Mark “X" in box if nhumbered item is not in compliance Mark “X" i

umﬁ:oum:m o:maam_m and uz<m_om_ objects into foods.

in appropriate box for COS and/or B COS=corrected on-site during inspection R=repeat violation

cos|R B COS(R
L S ate R 8 e e I © Proper Use of Utensils’
_umm"mcﬁma mmmm used where anc_qma 2741 m:-cmm utensils: U_‘oum% stored
Em».m_. & ice from approved source 2{42] [Utensils, equipment & linens: properly sfored, dried & handied
Variance oblzained for specialized processing 2143| [Single-use & single-service articies: properly stored & used
‘Food Temperature Control: 2 2|44 m_o<mm cmmn properly
_uaumﬂ noo_nm methods used; adequate equipment far fE0 A o ¥ i Utensily: Equipment and ‘Nending:
temperature control 2|45 mooa w nen-food contact surfaces cleanabie, properly
Plant focd properly cooked for hot hoiding designed, constructed, & used
Approved thawing methods used 1146| |Warewashing facilities: installed, maintained, & used; test strips
ﬂsmqsoamﬁm«m Eoﬁama & accurate 1147 zo:-aoa noaﬁmﬂ mczmomm clean
: : - Food identification. R - Physical Facilities -
_uoon naumne_ _mcm_ma origina! container 4148 xon & non Emﬂmﬂ available; adequate pressure
: Prevention of Food Contamination S 149 |Plumbing installed: proper backilow devices
436 _3mm2m. Samam & animals not present 5150 [Sewage & waste wafer properly disposed
2137[ {Contamination prevented during food preparation, wa_.m@m & display 51 Toilet faciliies: properly constructed, supplied, & cleaned
5{38] |Personal cleanliness 52| |Garhage & refuse properly disposed; faciiities maintained
1139] |Wiping cloths: properly used & mﬁoﬂmq h 1193 |Physical facilities instalied, maintained, & clean
1140] |Washing fruits & vegetables 1{54| [Adeguate ventiiation & lighting; designated areas used

Person in Charge m_msmE_anK\ |r\

Date:

v

Health Inspector (Signature)

A0

Follow-up: YES

O \&o&m one)

/ w\m\\gmu
7/

Follow-up Daze:

White copy - Inspections Office

Yellow copy - State Pink copy - Customer



q.. t T .\.M.:.waw,.\..
E

~ State of gmmsm Health Inspection mmcon Page 2 of Z |
ﬁm»..;:o:umn_ by 22 MRSA § 2496 Date /2 / \\m &L .

“mmﬂ‘mu:mramq».zw:,.m \, . m\\..x.w
AP Lo re Ul mb a5

_Hugmﬁmm._\ D # |address _ City/State Tmu Code

L
ENPERATURE DBSERVATIONS

Telephone

nma\_uoomco: Temp : Item/Location | Temp
i . : :
AT TTTYN Clan_ LY |
AL AL e e i /%7
P - ¥ - Jv@ { .N ,w...nw
\J%&nﬁﬂx?ééékPhWKﬁJi\k
o .“;l\ \Av i o EQ(
—5- it ¥

0BS m

ttem IViclations cited in this report must be no:.mﬂma

Number

f 7/ Lo Scoop S be  prced s woo L7 :
_Llw L Do o7 \_‘Wvﬂ\mm.hmmhg\\h\\\c 'y u\n%c% J Sopanss .
| o Tl b B va

5/ T, &%\x, £ loc S &,\Bm o T (T oo
| o, / S

— T Slpi
. . ﬁ\\§ &

z Lu G520

| _ SaSowwrnalle _
e 1 ——— - : _U__ﬁ

B e e R 2 —_—— ]
| ; )y,

e I_ - e .u..u\|\\\‘ ..... —_ ,m _— - .
W@wmm: in Charge (Signature). i\m\ —— . Date

'Health Inspector mm_m:mﬂcn.mv 7 \\W\ P \\\ \\\ y -

\
HHE-801(2} Rev.06/08/05 \\\ : INSPECTGR CoPY




CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH 2
INSPECTION REPORT . ,

feit

Establishment Name :
i
% Yie %rxe@,.«?f LT

] #csam:, it

o
m;#(aﬁw.!\m\ L A
& H

iy ' -~
™y Vg & ;
o5 (Y DA
DATE PURPOSE DEMERITS
R ... i ! 5PT ___
2 SANt# m%._mumpmm MO. DAY me%oﬂ,cv. s ESTAB. TYPE Reinspection to be conducted APT
: i " COMPLAINT . 3 within mmﬁm ) ot
= . 40 R 4. ay letter ¢ ——
casessm e el lolold daplird 8 3K i
LICENSE POSTED YES 0 NG Ltd . : s : A
C MATERIALS
FOOD SUPPLY AND SCURCE TOXI . .
i -are.being: ad. 2.1.A, 47.[.;] Toxic materials, [-.:] personal medications and/or [ ] first-aid suppliss were;
1. wo_mmswm__mm%_.mg@m: .Hﬁ.j_ﬁ@mn wo”nmm”m._a.cm_mmw.fmmﬁ.ma&ommmﬂmn.. Mc_m 21A ! e m _.T mproperly stored, m Jiabeled, [ Jused n food. r ©7.12. 5 DEMERITS.”
2. Unpastourized milk, [:] milk progucts, cracked eggs,ki’ ] ::nmﬂocmnma.omm._.. tT ;
Tcuacgw being used and/or served: Rules 2.1:.B.4.55D .ma 3 : R SORRLY
3. Ganned foods from-an unapproved soUrce: on premises, being ysed and/or sexved. -

Rule 2.1.A.3." 5 BEMERITS. : Ot 48.1 ]Acopy of the current water analysis was not available at the facifity.
4. [ ]Uniabeled, [ ]improperly labeled containers of food are being used and/for served. [ 1Further testing may be required. Rule 6.1.E.3. 2 sz_mm_._.m. e
_ Rue21A2 1DEMERT. . 46, Water fested and found o be unsatisiactory.” Fule 6.1.A.1. § DEMERITS.
.~ Canned goods found: [ ] leaking, [+ ] with sevare dents: [ 1in ru 50, The free chiorine was less than 0.25 ppm: The measured chicrine residual was .
> andlor !} ovolan. o 21 AT 'S DEMERIFS | " UL Jppm. Rule63.A2 SDEMERITS. .\ o ool
X hellfish not Boing kept in criginal container; [ ] seafood progucts misrepresented. 5 Hot'and[. ] coid water (Under pressura) was not provided:to the: < -
¢ rcwmmm 5.1.8.2 and mmmm.m.u 1 DEMERITS. : 2 f Y sinks [ dishwashers.or [ lavaterles.: Rule 6.1.D.1: .5 DEMERITS. oo
s ‘meat products not USDA approved. Rule 2.1,A.2. 5:DEMERITS. 1010 52, (Mobile food units) The water storage tank: [ ] does not have adequate storage,
P e R e e A T 1is not being propery cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

FOOD PREPARATION AND PROTECTION
8. Cocked and/or preparod foods are subjected to cross contamination; frem [ ] raw foods
or{ ]other mo_wa%w of contamination. Rules 2.2.A.1, and 2.3.B.5. N.Um_s_.mm_._.m
9.. Employees handle raw.and cecked or prepared-fond products:withogt th ok
B Em%g:«m.m: between. Rules 2.2:A.1, and 2:3.8:5,: S DEMERITS. R
10. Raw [ 1iruits andior [ ] vegetables are not washed before being used and/or served.
Rule 2.4.8.1. 2 DEMERITS. ~
11. Food contact surfaces not: [ ] washed, [ ] :amnn. waa.\ol ] sanitized after each use
and following any kind of operation when contamination may have oceurred.
o Rule 5.1.A8, 2 DEMERITS. H T
£12.F Ice} contact surfaces are improperly: [ ] designed, [ ] constructed, installg HEING
- .“.fwﬁn.ﬁ oﬁ_umw_%&wsﬁ and/or Ty ] iccated. Rules 4.2.A., 4.2.8., 43.4., 4.3.B. numgmmﬁw.fwmww,ﬁ, ] . — vwwga LT —
17 »13. Food not protected curing storagerdispiay: | | aoanwmnm_hawﬁm_mmm_ [ ] ,Mwmﬂa iproperly | & 56. m “ %Mwwmﬂ mﬁwmf mmu Mm\ QM_E.M:%:S Ak %m L Jgrain [ ]pambng s o
R inors in coid storage double stacked or nested, , ned. Aules 6.4.F. . ! .
mmﬁom.mmwM%NMO@om.mwnmu vabmw%ﬁo ﬂ.w__mmnwmdb._ o m.&._u.mw. 2 DEMERITS. - 57.. ?o..o%.wo::mnmﬁ...é%ﬂ umﬂﬂw%mﬁ um&amm%x_wwwwﬂ%%h”%gﬁﬁ% <a<m___“._mw.;___.m owwmm »:eimﬂo.
itutions; Ghost tray(s not kept, [ | not cated, Rule 10.2[ 1-1/2 pint milk not o water systems at the: [ ]-fauce water. [ ENE TS
1 wwww__ﬁw_m:w %m%%ooﬂwrw__m aw~ xonH%pwom_ or below. Ruie 2.1.8.1. 2 DEMERITS. Cflother n e T : - Rule'6.4.00. 5 DEMERITS
15. Storage of [ }food andlor [ ] baverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERTTS. S _ e
16. -] Unwrapped and/or [ ] potentially hazardots food products.pre dusly served to-the
: wcw:a Ew_‘%o@mnm reused. Fule 2.4.0.1. S DEMERITS. S

WASTEWATER DISPOSAL
53.The: subsurface. disposal system:was found to be surfacing, Rule 6.2.A. 4 DEMERITS.
54, Wastewater wag being.improperly discharged-onto the-ground. Rule 6.2.A.4 DEMERITS.
55.: {Mobile food units): [ waste water storage tank does not have: adequate storage. 7
“oRule 8,1.C.200 4 BEMERITS, om0 nh i i i A s e e

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

17. Open ¢ans were being used impreperly to store food. Rule 2.3.B.7. 4 DEMERIT.

FOCD TEMPERATURES

18. Potentially hazardous food(s) notbeing; [ -Jreheated [ -7 cooked lang enoughito be

adequately:heated to all parts Rule. 2,4.G.3.75 DEMERITS.

19.- Prepared potentialty: hazardous foods requlring refrigeration are: not being: rapidly caoled
10 .awo or below. The: measursd temperaturewas [ 19F Rule 2.3:0.3.:5: DEMERITS.

20. -] Frozen food:not being kept at 0°F, or balow: [] improper thawing. The: measured..
" temperature was | o Rule 2.3.C.4. 5 DEMERITS. : L -

21.- Potentially hazardous het food(s).not being stored at: 140°F or.above.
“temperatureswas [0 1 0F Rules 2.4.Gi10 2.4 Hita. 5 DEMERI

22.- Potentially hazardous cold: food(s) not being:stored. at 4
“temperaturewas [ 0F Rules 24,61 and 240 H.

23. Growded refrigeration: There Is less than 1/4 cubic foot of 3:.69.&_@: qu. meal.
Rule 10.1. 2 BEMERITS.

mh..anosﬁ_:macmmaﬁmnmvoa:mﬁooamam:mnmncm»m.Bc_mmm.#.r.._...m:nm.._.?
1 DEMERIT. .

doors, [ |.propefy.vented, I T tissue provided; [ ] covered wasts receptacle (ladies).
Rules 6.5;-6.6,.and 6.7:--2 DEMERITS. .o
59. Inadequate number of [© ] male, andior [ ] female toilets. The number of toilets are:
[ Imale and [ ] female. Rule 8.5 1 DEMERIT.
60, Handwash lavatories::[: deguate number, ] accessibie; [':] fidure
S maintaingd; &7 hand cleansing s Jsanitany towelhand:d devices:not pro~
i vided [ | somemon towel. Ruies 6.3, and 6,84 DEMERITS RN e

RUBBISH™
81. [ ]inadequate, [ ] uncovered containers were baing used. Rule 6.9, 2 DEMERITS.
62. Storage areas were not{ clean, [ ] free of litter, Rule 6.5.B.4. 2 DEMERITS.

mm.Qo_‘mmomqemmma:onno:ﬂeoﬂmasguH_‘_zmoommmmzmno,\m_.gi; m,mmm__u.. o_mmzmn,
[ Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaiuate hot helding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2,3.D.2. 1 DEMERIT,

PERSONNEL

26. No certified food handler/manager, Rules 2.5.

27.. Personnel with:f:. | communicable disease(s], [ J-boils, T, | ifectadwound(s),. -
[ ] respiratory or {:] gastr intestinal infaction are preparing and el ng:food

Rule 3:1.A.:5 DEMERITS.:

28, Personnel: [ Twith. dirty hands and/or rmoking s:m:..uaomz:
[T witty poor hyglenic practice, [:] ea rinking, i food-prapa

washing areas: Rules:3.2.A., 3.2.B.) and 3.4:A: 5 DEMERITS

29. Hair restraints not worn by food handlers, Rule 3.3.8. 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

mo.noo&:oiooa no:ﬁﬂmcamnmmoﬁmncﬁaosgHm:nmmaum: mumnxm. chips, pits, open
seams} [ ] not easily cleanable. Rules 4.1.A., 42 A, and 4.2.5. 2:DEMERITS.

m?.mm.“:mm;.Qnaamaﬁ_.w._sm%%, <.mm.m:_am_mxo5m_.Ew:.mmncng.onmc
--were-found onthe’premises, "Rule 5.10..and: 7:12.G: 4 DEMERITS . =

CONSTRUCTION'OR MAINTENANCE OF PHYSICAL FACILITIES

mm.n_ooﬂ.im__m.nmm_nm;H:oﬂ.«m. oth, [ ] properly constructed, { ] in disrepair,
[ 1dirty surfaces. Rules7.1-7. DEMERIT. .

67. [ ]lighting{ ] ventiiation inadequate, [ me"caﬁ net shielded, [ | dirty ventilation
hoods, [ Tductwork, [ 1filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

68. [ | Premises littered, [ ] unnecessary equipment and articles present, Rule 7.11. A,
1 DEMERIT. = Y equip present. Rule 7.11.A

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

m#mm:@_mmmz_ommnmo_mmm_.:n_.onamﬁﬁ wa_,ma, n_mm:moa. handled, N
Rules 4.4.A_ and 5.2.C, momwsmx:.m_. [ Tdsp (] w:amq [ reused

wm.émum:@n_oﬁ:m” dirty, not stored propariy i {
Jfing dath [ oldinty, [ 3 red properly in sanitizing solutions Rule 5.1.8.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping room({s) are: [ | inadequately ventilated, unclean, in disrepair,
[ ]undersized: [ m_auagﬂcma spacing. Rules 12,9 and Jm.._._m.. M__u_m_,.._mmm.w..

71. Tho [ ]Toltets, [ ] lavatorigs, showers, were not: cl i i
Rules 12.3. and 12.9.D. momgﬁmm__._.w. { Joiean.[ Tin good repair

ﬂm.__Im:ao_mmzmoa. towals, were: ¢ fi i
 penand e [] [ Inotfound,] ]inadequate. Rule 12.4

mm...o_msom..ﬁm:m:maodcm_:“ scraped, ;
D onsiutan: g [ ] ped, [ ] soaked, [ 1 preflushed,; Rule 5.1.C.4.

f.O_mls,mmgmamm_mma:oﬁuom:msﬁm:ma.:m detergent solution having & temperature of at
£71gast 120°F. The measured temperature was [ ﬁgu °F. Rule 5.1 %m 2 uom-smm_._.m.m
3arDishesiutensils. sre not baing saniized, by Immersionior 30
owith:at temperaturg of at _mmmn..._.qoo_u Th J momsured Tomonrat oy :

37. No chemical test Kit provided. Rule £1.D.4.0, 1 Umzﬂmn_._...
MECHANICAL DISHWASHING:
38. Hot water sanitization: The wash-wator temperature was rot at least140°F. =
sured temperature was [ 1°F. Rule 5.1.0.3b. 2 DEMERITS. | 0 e mea
39, ‘The:final sanitization rinse walar tomperatireiwas ot atTa ¥
clemperature was [ AR Rule S: “um_um : o mo F

2. Susai T *F Rule 5.1.03.2 4 DENERTTS.
. Ghemical sanitizers: The wash-water tamperature was not at least 1 C°F. Th

ﬂmammﬁca was [ 1°F. Ruie 5.1.D.4.c.(1). 2 DEMERITS. N © measured
42. Seanitizing chemicals not automatically dispensed, Rule 5.1.0.4.¢c.(2).:2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was not at least 130°F,
temperature was | 1°F. Rule 5.1.0.4.¢.(3). 2 DEMERIS, o. - The measured

73. The mmamzao isnot [ Yelean,[ Tingood repaiz. Rule 12.9.C. 1 DEMERIT.
74. D_._:w_:m glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

Irefrigerators, T ] clathes dryers, 1.7 ] floor~

‘adaguately: vented; [ Tequippad with -

* [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - 874-8300 X 8703

44. No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT.
45. Dish racks rot stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT-
46. Gauges:[ Inot provided [ ] inoperative, Rules 5.1,D.1. and %.1.0.27 1 DEMERIT.

Code /.
. : .,
Write - Licenses . . - G IN« ; //
Oz “ellow - State Gy« Pink - Inspections Gpy EsRBIShTon Reprosortalye .
e e mr.;u. A QUMI A T e
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

Establishment zmauw\w

4 DATE PURPOSE DEMERITS ]
SANI#| ROCMS =TT J— 1 spr . J
| SITES r MO, l DAY | FOLLOW-UP Ui | ESTAB. TYPE  Reinspection to be conducted oy

A= = s Tz COMPLAINT ... g within days ) b .llrinw
LICENSE ISSUED veso  Noo L T alTﬁT ‘, T % , 4 | | mesTicamon T L s
UCENSEPQSTED ~ YESZ  NOQ vl : . NEW/OTHER...

FOOD SUPPLY AND mo:mnm : TOXIC MATERIALS

; T aduiterated. foods: arg:be : ad.: Fu : : b ‘personal medications and/or
* w.uumm?mmﬁmﬂmaa:. Laduforted fopca ! labeted, ] usod in food. ¥
LT Unpasteurized:
“products: belngus :
7 Ganned toods from an unap
Y Ruie:2it. A3, 5 DEMERD
4. [ 1Uniabeled, [ ]improperly
Rule 2.1.A.2. 1DEMERIT. -

goods: Tound: |} leaking, [ = Twith:severe:¢ amaﬁ
and/ori:] swoll Aula 2  DEMERITS.

m.. [ 1Shelifish not cmﬁm kept in original container; [ ] mm&ooa uaacnﬁ a_manﬂommsﬁmn.
Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

T zmm m:n..o_. Bmmﬂ u_dncoﬁ not cm_u> appro ma 3ch 2: A > m. m Umusmmﬁ.

WATER SUPPLY
48, A copy of the current water analysis was not available at the facility.
Further tasting may be required. Rule 6.1.E3. 2 DEMERITS.
T Watertested and found fo-be unsatisfactory.” Rule 611 .P,_ 5 Umgmn_.nm_..
50, The froe.chlorine was less than: 0:25 pprm.- The: smmmcﬂ
; S Rule 6.1:A20 5 DEMERITS.

old water {under pressurefwas. :oﬁ vﬂos%n tothe
mwashars:or [ 1lavatories: Rule 8.1:0.1. .5 DEMERITS.

52, (Mobile food units) The water storage tark: [ ] does not have mamncmﬂm storage,
; ]is net being property cleaned and saritized after each day's use.
[ele)s] mwmv_pmb._._oz AND vmodmo._._oz e Rulg 8.1.C.1. 2 DEMERITS.

8. GCooked and/or prepared foods are mmgoﬁma o cross contaminationy; from { ] raw foods
or[ ] other sources of corlarmination. m:_mm 22.A.1. m:n 2.3B. m 2 Umz_mm_._.m
9.7 Emplayees handle raw. ool WASTEWATER DISPOSAL
" washing in beteen: Rules'2:2.4 B The subsuriace disposal system: was found to be: surfacing.: ‘Rule:6.2:A;: 4 DEMERITS.

10. Mms Hm ] m_.m__ﬁ waﬁmﬂm_m_m_.mmmmﬁv_mm are not smmvma before being Cmma and/or served. Ea Wostowarar was boing §u$umz< a_mosma aa T @ T mc_o m TR Umgmm_._.m‘
ulg 2.4. :
!
1. Food comact surtaces not: [ - | washed, [ ] rinsed, and/or [ mmm_.__ﬁoa after each use Mobile foed ms_ﬁwmgmm:m
and following any kind of onman_o: when 8:8.3.:&5: may have onncaou Srilibee, L LRI T ]
Rule 5.1.A.3. 2 DEMERITS. :

12, Food (lce} contact surfaces are improperly: [ _amméawa I unoaﬂ«cama [ ]installed,

[ 1maintained and/or | }located. Rules 4.2.A., 428, 453.A., 438, 2 DEMERITS. 55T TR T T o M_u.r._.‘__sm_»_,ﬁ.u T T _
3. Food not protected during storage/displa T1ood left uncovered, [ ] food improperly - itchen sink, lity sind grease trap, rain, plumbing, is improperdy
mﬂw_.mu:m:mﬂoo_‘ [ *oonmo:ﬁ_qmma nsvoo«u m..no_‘m @ double stacked:or nested, H _ sized, [ ] _=ﬂm__ma wsg_o_ﬁ maintained, Rules 6.4.F. and 7.8. 2 DEMERITS.

[ ]sneeze guards absent. Rules 2.2A.1., 24,F7. 2 DEMERITS. :

1a. Institutions; Gnost tray(s) { ] not kept, [ ] not umﬁon Rule 10.2 [ H 1/2 pint milic not
retained, [ 1 schools: milk not kept at SL. or balow, Rule 2.1.B.1.2 DEMERITS.

._m.m..oﬂmmmo:ﬁooamn&oq H va,aammm 5 _8 o« é.‘wﬂmZmEo
2 DEMERITS. . :

mwrapped and/or. J potential
public were balng reused. Rule 2.4

17. Open cans wera being used improperly to mﬁoa *oon mc_m 2.3. m

- exists between the.drinking and the. imm e
L..émﬁm [osets, i

TOILET AND HANDWASH FACILITIES

58, Tolets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fiting
doors, [ ] properiy vented, 1] tissue Eosgma [ ] covered waste an%Bo_m cma_mmv
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59, inadequate numper of { ] male, andfor [} female tollets. ._..:m number oﬂ 8_58 are: .
{ ] male m:n: imam_m m:_@m m ._ DEMERIT..

:mnma_o:m food products:

- FQQD ﬂmivmma.:wmm
Potentially hazardous food{s) not bein I
dequately: heated 1o all: um% cs 2.4:G.3,
._m ‘Brepared potenitially:-h; : - ro
I 45% orbelow: The Bmmmaau Senm_.mea Was
Y Frozen food not being kept at 0°F or bolow:
ﬂmaum_ﬁaa wag) 2 mc_m 23045 uma £

RUBBISH :
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. n _umz_mm_._.m.
62. Storage areas were not [ | clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS. -

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, .mmm_a amm:oa ;
B qﬂcmm bin of n_._mﬂ_o:wa_m safety. m_.__mm 6.9 m:a 6. ._o 2 Um_smm X

Dc_o 10.1. 21 mgmmﬂ.m
24. The confainers used transporting food are. _:ma uate:. nc_mm 24.L1. m:n_ m.._up.
1 DEMERIT. n 9 an_

INSECT, xo_umz..__. mbz__s.»_. OOz._.mD_-

25. Accurate thermometers not; m<E~mEm or used to m<m_:m6 hot so_a_zm cookin _.m:mmu:m ..
and refrigerated storage EBumEEEm. Rules 2.3,C.1: m.:n 23. a umzmmm_ .

: PERSONNEL
»m. 2o 8;53 *ooa :m:nqu__amnm@ﬂ m:_mm m.m..:

- CONSTRUCTION OR gbuz.ﬂmz.bzom O_u _u_._<m_n.>_u _ubo__-_._._mm

mm _umooa. -walls, ceilings, [ -] not smooth, ropert no:mﬁ
P T iy curtaces. Rues 7447 6, 1 Um?mmmmw pety Bmo_ H H_: a_mumvm:

- 87, [ TLighting [ 3 ventilation inadeguate, [ - ] fixture(s) soﬁ mwum_ama dirty venti _m» 1 :
s hoodsy [ ] ductwork, [ ] filters, T+ ] exhaust fans.. Rules 7.6, Qm...%.:w .Mq _...._m_s_m_..:_._ﬂw

881 Jrermisas _._.umaa [ “Tunnecessary equipment and arficles present Rule 7.1TA1. .

_mm. Improper ﬂoﬂmm oﬁ H.... H.o_mg_:m.gcﬁamar [

ens. ”m:_mu\ 11.B. ._ Um_s.mﬂ__._..

" 30, moo&:o: food contact surfaces of mn:_naosn ..
soams), [ ] not easily cleanable. mcwmm..i.?.mh.w _.mn._nw.mm_,_._mu_m.._.._._moww.w .w.vm: :

31, :8ingle service articles improper!
- Rules 4.4.A; and 5.2.C. »umm_m _m_.wH Storee H E_mum:maa {1 handied, [

.wm Wiping ¢loths: m. .w.ni«; ”u:oﬂ”ﬂoﬁn uau.m%._: sanitizing sol .omm Jc_m.m..._

._6.._.3 _ - - L ODGING T s

: mmmonsm _.ooB Vma.ﬁ | inadequately vertilated, c:namu

q,_ m_._._w M:n._man_nmn; m improper bed.spacing.: ‘Rules 12.9'and ._m._.m M"_wMﬂ_.mmw_.: "
&} Oilets, lavas X

“ e L Lollts, mmum £ M%MEFL%MDSma. ware. :ow H : _ ciean, H H in uoon _.oum_ﬂ :

. .w.m... wmmﬂ_m.mm _.m__m%mma_ [ ..H”.».os.m_m. were: | ”._.zoﬁ *oE.a 1 _:mamn:ma. Ruie 12 .a
;78,7 The caipeting is:not: ] clean, [ " 1in good. repair.- xc_@umm o 1.DEMERIT,
qs.._u:_._x_:@ m_mmmmm. not mc_S_oQ sanitized: and: umnxmmma. m:_m 12.6. 2 omz_mx_._.m

reused, -

._ _umz_mﬂ_._‘

- MANUAL DISHWASEING: :
3. Dishes/utensils:not am_:
L REMERIT: : m m wmn&umm

S A U&:om\cﬁsm__mmmm not belng washed: in: . M
Ceeleasti20°F The: Bmmmc_‘ n”.m e Qﬂmﬁoa m%__.:ﬂmﬂ_,__m:mme._s m#wﬁmﬂ:mmmaﬁ.

cﬁxéhm_._._zm

g Hm m 1 .0.5._

533&23 was [

: -chen i provided
gmo:%.n?o_mzéax_zm s :
e Io” Ema_, sanitization: ._.w wash-water:tem :
- um_ﬁaa s.m.m not at | )
L] mc_m m 1030 2 um_smmm. - 3 _u he Bom

. Rule

[TEMS IN GRAY, SHADED AREAS ARE 4 AND 5 DEME
. RITS ITEMS - G
SOONAS POSSIBLE; NOTIFY Y DEPARTMENT WHEN CORRECTED m.whmmmwwwwqa

,m osma_om_ mmaau o
" omperature tzors: T qwmmcﬁ@“ w_mﬁmﬂsw DEMERITS. o
Mmm ”M_M”_:m _nsw_.:_amwm not-automatically cispensed: Rule:5.T.0:4.c. (2
emicaisisani ] :
e i L T DENERITS:
44.:No. chemical-test kit provided Rule: 5.1.0, A cm_smm:.
: 45, Dish: racks not stered'in'a saj tary. 3@::2. uler 5.1, U 6 ;
- hm Omcmmm. H Jinot vas%n i

i 2 Dm_sm—..a_._.m.




. ..ﬁ. Chemical sanitizers: The wash-water temperature was not at least 1

CITY OF PORTLAND, MAINE , B
FOOD SERVICE HEALTH o .N ; m‘.n\J
INSPECTION REPORT VY P LG S
—~ H i o K F
lish N
Establis! “ﬂcﬁ ame
L S AL
= Z| ) Locatien
_paaamm\\. - u%ma /Q) \m\\,w N fim P ,
- et S L S )
NMCD # ESTAB # : DATE PURPOSE mo_um.__.smm:,w
I TS | SANI#| ROOMS SEATS REGULAR , , . -
; O 7 5 7 1 7 7 * O 4 liw_.\; )? .nu;i SITES YR. | MO. | DAY | FoLLOW-UP ESTAB. TYPE Reinspection to bo conducted .
| e Llde 2 COMPLAINT ... 3 within mmj o of aer
NSE ISSUED YESTE NO D | i/ | AL ~| | INVESTIGATION . " ay letter of e
LICENSE 3 i )...w, ; ,.IL\I N %] { | NEWIOTHER oo follow-up VT ——
LICENSE POSTED YES NO DS : 1
FOOD SUPPLY AND SOURCE TOXIC MATERIALS i -
[ . i . ; or.serv A7.:[ I'Toxic matenals, [ ] personal medications: and/or [ ] first-aid supplies were:
T Spaigandior] . Tadulersied loock S0 pemaen e en | Tinwropony sorss | TRboled Jused i food Fue 712. § DEMERITS:
2.7 [ ] Unpasteurized mifk, [-}.milk products; [ '] cracked wmmwm,...u.c%ﬁngna egg:. o . .
] ‘bail rved: Rules 2:1.8.4.:5 DE; iT5. T B
products:being used anclor served ATERSURPLY

proved SoUIce:on Premises;

m....ognmn”..uoonm#oa.m: _._.._.,ww .
U Rule 2.1,A.35: 5 DEMERIT: R i S, i

4. | 1Uniabeled, [ ]improperly labeled containers of food are being used and/or served.
Rule 2.1.A.2. T DEMERIT. 3 :

5. Canned:goods: found: [ Lleaking; [ : : :

..m:&q_,..ﬁ...m”_. swollen, Rule 2141, 5 DEMERITS. 4 i

6. [ ]Shelfish not being kept in original container; { ] seafood products misrapresented.
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS. . : :

7.~ Meat anglor.meat products not USDA approved: Rule 2.1.A.2,. .5 DEMERITS..

[ Jwith: savere dent

FOOD PREPARATION AND PROTECTION
8. Cooked andior prepared foods are subjacted to cross contamination, from [ 1 raw foods
or{ ]other mOrﬂSv%o* contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
3. Employees handle raw-and cooked or prapared:food: products withoutthorough:hand-
_smm_ww«m. in between; Rules 2.2.4.1; and 2.3.8.5. 5 DEMERITS. R
10, Raw [ | fruits and/or [ ] vegetables are not washed before being used and/or served,
Rule 2.4.B.1. 2 DEMERITS. :
11, Food contact surfaces not: [ ] washed, [ ]rinsed, and/or { ] sanitized after each use
and following any kind of cperation when contamination may have occurred.
Rude 5.1.A.3, 2 DEMERITS. :
2. Food {lce) contact surfaces are improperly: | ] designed, [ ] constructed, [ ] installed,
[ 1] :,.Amwnumima and/or [ ] lecated. Rules 4.2.A., 4.2.8., 43.A,, 4.3.B. 2 DEMERITS,
13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperly
stored on fioor, { ] food containers in coid storage double stacked or nested,
[ }sneeze guards absent. Rules 2.2.A.1., 24.F.7. 2 DEMERITS.
14. Institutions; Ghost tray(s) [ ] not kept, | ] not dated, Rule 10.2 [ ]:1/2 pint milk not
_rotained, 1 schogls! waw not kept at 40°F, or below. Rule 2.1.E.1. -2 DEMERITS.
15. Storage of [ 1food andior [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 BEMERITS. . i
16. [ ] Unwrapped and/or. [ -} potentially hazardous:iood products-previousk
* - publie were belng. reused; Rule 2400105 DEMERITS, i
17. Open cans were being used improperly to store food. Rule 2.3.8.7. 1

rved 1o the

DEMERIT.

FOOD TEMPERATURES

&.naog%sﬁgaocﬂooa@.sa.o.m.ﬁ@.v..agm.aa :ﬁ.ﬁ%& long enough 1o be
" gdequately. heated to’ all partsiRule 2.4.6:3. 5:DEMERITS, =1 o

18.: Prepared potentially hazardous foods requiring: refigeration-are:noteing rapidly cocled:
C40:45 o below. Thaimeasurest temperaturo.was YO Rule’'2.3:.C.3.:5 DEMERITS,:

201 1 Frozen:food not being kept at0°F, ‘orbelows[: . The: measured
Lritemperaturewas [ TR Rule 2.3.C.4:

215 Potentialy: hazardous:hot fooG(s) not: being .o. 114
Craternperaturewas [T TR Rules 2046015 24 Rt

22.7Potentizlly hazardous coldfogd(s):not being stored at 457F or below: The measured
“temperature was [0 Rules 2.4.6G01., and 2.4.M.1 6.5 DEMERITS:

mm.oaiamaai.mﬁ_o:n._.sm_‘omm_mmwsmz._k.o:gn*ooﬁo:mammq&o:nmqama.
Rule 10.1. 2 DEMERITS, :

PN
=

mP.m.:mooaw_:wmmcmaaﬁbmuoasmaoama,:mamncmﬂm.m_.__mmmh.r._...m:am.#».
1 DEMERIT. 3

3,\ Y m:m%n:ma nurnber of T ] male, andfor {

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

" -] Water tested and found 10:be ynsatistactory.:Rule:6,T.A;1.: 5. DEMERITS. =
The free chlonne:wasiless:than 0.25 ppem. The measured chl idual was.
Froiis ) ppmic i Rule 81542, 5 DEMERITS. s : : :
T Hetand I T cold water: (under pressure). was:not provided to.they =
S w”.maﬁ. [ m %w:sm«:ma_,ﬁ.ol -} lavatories? Rule’6.1.D:1. 5 DEMERITS. .
52, {Mobile food units) The water storage tank: [ ] <does not :mé.m%ﬁmﬁ storage,
m 1is not being properly cleaned and sanitized after each day's us

Rule 8.1.C.1. 2 DEMERITS. ;

m.

51

WASTEWATER DISPOSAL :
537 The subsurface: disposalsystem was: found:to:be surfacing.Rule 6.2.A0' 4 DEMERITS.
54.-Wastewater was: beingimproperty. discharged:onto
55.(Mobile:food: un
e Rule 8.,

PLUMBING

T ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ %] plumbing; is improperly
[ ]sized,[ ]installed and/or maintained. Rules 8.4.F. and 7.8, 2 DEMERITS.

57. - Across-connection, without backflow: device, exlsts: between:the drinking and-the waste-

thesfi] " I ter heatel watereiosats, i il

% i : Rl 5 BEMERITS.

6.

\ TOILET AND HANDWASH FACILITIES T

58. Toilats rooms: [ ] Completely enclosed, m.wh,mnc._uvma with self-closing, tight fitting
. ~doors, [ ] properly vented, | ] tissue provided, [ ] covered waste receptacle (lacies).
Ruies 8.5, 6.6, and 6.7. 2 DEMERITS. ~

1 female toilats. The number of ﬁo__mwm are:
fermale. Rule 8.5 1 DEMERIT,

T n] adequate number, -1 accessible,
7 sanitdry:towelhand dryin
6.8 4 DEMERITS:

] male andg [

i

o~ . RUBBISH . .
. Bl. | ]inadequate,f~.] uncovered containers were being used. Rule 6.9. 2 DEMERITS,
,,(mm.\ Storage areas were not[ ] clean, I ]free of litter, Rule 6.9.8.4, 2 DEMERITS.

Storage areas are not constructed fo be: { ] inaccessible to vermin, H_ Wmmm% cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. )

INSECT, RODENT & ANIWAL CONTROL

25. Ageurate themometers not available or used to evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D0.2 1 DEMERIT,

PERSONNEL

28. No cortified food handler/manager. Rulas 3.5,

boils; [ Jiniectad wound(sy, -

27:: Parsonnet with:[ -] communicable:disease(s);
intestinal Infection, ‘are preparing:and serving food

Frespizatonyor | ] gast
uig 3.1A 5 DEMERITS

28.:Personnel:[. Twith inﬂ”:m:mm”.ﬁ&on_ : ..mﬂoﬁsm..ssmnmnanmz:m m:n.... ._.13 {o0d;
o EaLwithr poorhygienic practica, [ | eating; drinking, In feod: prepal ‘and/or-dish-
Emms_:mmamm..Emww.m.)._ma.mhmn..m:am“.p.b...mmgmm:.m .

‘arimals. (other than: security’ or-gui
AN TG, 4 DEMERITS, |

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ 1 not smooth, [ ] properly constructed, in disrepair,
[ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. Y {1 P

67. [ ]Lignting [ ] ventilation inadaquate, [ ] fixture(s) not shielded, [
heeds, [ Jductwork, [ ]filters, [ ] exhaust fans.

1 dirty ventilation
ules 7.6, 7.9, 7.10. 1 DEMERTT,

29. Hair rogiraints not wom by food handiers. Rule 3.3.B, 1 DEMERITS,

68. [ ] Promises litered, [ ] unrecessary equipment

Al and articles present, Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipmeant: [ ] In disrepair
seams), [_ 1 not easily cleanable. Bules 4.1.A., 42.A., and 4.2,

cracks, chips, pits, open
. 2DEMERITS.

69. Improper storage of [ ] cleaning equipment, I ] linens. Rule 7.11.8. 1 DEMERIT.

31, Singie service articles improperly: [ | stored,
Rules 4.4.A, and 5.2.C, 2 ﬂm_smmn.mm.

32. Wiping cloths: [ Jdirty, [ ] not stored properly in sanitizing solutions Rule 5.1.B.

[ ]dispensed, [ Thandled, [ ] reused.

LODGING
70. The sleeping qooammw are: ]inadequately ventitated, unclean, { lin disrepair,

iping cloth - .__.:_c:am«mﬁmn; improper bed spacing. Ruies 12.9 and 12.11. 7 DEMERIT.
. - The [ ]Toilets, [ ] lavatories, showers, were not: cloan in g i
SSTASHING Rules 12,3, and 12.9.D. numgﬁm....m. [ Iclean, [ Jin good repair.
ANCALDSFASHING: 72. wmmﬂmmm _m_wm.namm_.m; towels, were: [ ] notfound,[ |iradequate. Rule 12.4
33. mwmﬁ.ﬁ.ﬁg_« net being: [ | scraped,{ ]soaked,[ ] ua*_cm:ma.,. Rule 5.1.C.4. 73. The carpeting is not: [ Jclean,[ ] good repair. Rule 12.9.C. 1 DEMERIT,
74, Drinking glasses ]

34. Dishes/iutensils are not being washed in a i ing: ‘
o 12O e not bei g detorgent solution having'a temperature of at

temperatura was H ]°F.Rule 5.1.C.5. 2 DEMERITS.

mq.zogmaam:mw;aua,.a&.mc_mm;b.».a...dumgmm._._...\
MECHANICAL DISHWASHING: :

38. Hot water sanitization: The wash-water term ._
strod mpornaaen: T pérature was not at _mwﬂmgum The mea-

.”....“m peratureiwas. [ :
40.. Sustained 165F hot walar dishwashing machin

e 501.0

iz 4 DEMERITS:
20°F, The measured

Nma_....mq.mgm was | 1°F. Rule 5.1.0.4.c.(1), 2 DEMERITS.
42. Sanitizing .o:m_.anm_m net automatically dispensed. Rule $.1.0.4.c.(2): 2 DEMERITS.
43. The chemicals sanitizing rinse water temperature was not:at least 130°F. The measured

tomparature was [ 1°F. Rule 5.1.0.4.¢.(3). 2 DEMERITS.

TS,
refrigerators, ;
of: [ 1-adog

: GOl

* ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORREC
- TAS
SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

44, z.o chemical test kit provided, Rule 5.1.0.4.6. 1 DEMERIT. :
45. Dish racks not stered in a sanitary manner, Rule 5.1.0.6.°1 DEMERIT.
48, Gauges: [ ]not provided [ | inoperative, Rules 5.1.D.1.and 5.1.0.2: 1 DEMERIT,
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CITY OF PORTLAND, MAINE
" FOOD SERVICE HEALTH
INSPECTION REPORT

EstabjsEert Name

T T Zip Code
L - ; K
. i ;
MCD # SEATS PURPOSE
REGULAR . I
E% m_ 17 k 3 4 : YR | MO. | DAY | FoLtOW-UP
# — - COMPLAINT .. within Mwﬁgg of oPT
LICENSE ISSUED <mm a9 NOQ |4 s , 4 |1 INVESTIGATION . s
LICENSE POSTED YES T  NOD “ {7 | NEWOTHER....... Tollow-up 1PT
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

[k Spoiled m:&o« £ _ wanxm_.maa *oenm are am_zm cmma m:&o.. served. mca 2 r».
"5 DEMERITS. - :

i ”Czummacﬂﬁma B__x. J il vBacnﬁ.
w%a:nﬁ being used and/or:served. Rules 2. B

3::Canned foods from an c:movaf_ma source S
" Rule 2:1:A.3. 5 DEMERITS. ; o
4. [ ]Uniabeled, Iimproperly labeled oo:ﬁ.:m«m 2 *ooa are um_:m :mmn mba.\oﬂ served,
Aule 2.1.A.2, 1 DEMERIT.

m..._ Cannad goods found: [ T leaking, [ | with Sovere amma; _a_qu :aa 1.
“andlor | T swollen; Rule 21-A7 m_umz_mm_,_.m.

m. [ ] Shellfish not being kept in original container; [ mmmm*ooa oﬂoacoﬁ B_mﬂmnﬂmmmama
Rules.2.1.B.2 and 2.1.8.3. 1 DEMERITS.

7 geﬁ m:&oﬂ amg u_.oncnﬁ not: cmub munaéa mc_o 2. C_ro: Umamm:.m

FOOD PREPARATION AND va....mOﬂOz

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

frsteaid suppiios. wer

A7 [T Toxie materials, rsonal- medications.and/or [
: m W : _:5 Rule 7,12, 5 DEMERITS.

 Jimproperly stored, H_mcm_aa; -] used:in-food. |

WATER SUPPLY

48[ 1Acopy of the current water analysis was not avaliable at the facilty.
[ ]Furthertesting may be required. Rule 6.1.E.3. 2 DEMERITS.

49;/[:]-Water tested and *o::an 1o be unsatistactory. Rule 6.1.A.1. m omz_mm_._.w

H el a Emﬁ« ?:um_. u_.omm:_av Wasnot nasama ta:thesl
i cishwashers; or [ ] lavatories. :Rule:6. 1.0 6 Umgmw_._.m
2., (M obie food units) The water storage tank: [ ] does not have adequate storage,
[ 1is net being properly cleaned and sanitized after sach day's use.
Rule 8.1.C.1. 2 DEMERITS.

m ‘Employees:handle!raw and ceoked o7 prepared food products witho Boazms
~washing:in between: Rules 224 T, and 2.3.8.5: 5. DEMERITS. -
10. Raw ] 1 fruits and/or [ ] vegetables are not washed before being ﬁmma m_._e_oﬂ mwz_ma
Rule 2.4.8.1. 2 DEMERITS.
11. Eocod contact surfaces not: [ washed, [ ] rinsed, andfor [ ] sanitized afler each use
.and fellowing any kind of operation when contamination may have onncqma
Rule 5.1.A.3, 2 DEMERITS.
i rfaces are impreperl designed, constructed, [ ] installed,
12 mn owﬂ»ﬁ%ﬁ.ﬂﬂnﬁmﬂ%\uqm H_onmﬁmanm%mmﬁﬂmm phmw 4. me_ 43.8: 2 Um_sm_a_._.w
13, Food not protected during storage/display: | 1 food left uncovered, [ ] food improperly
stored on fioor, | ] food containers in cold storage double stacked o nested,
[ 1sneeze quards absent. Rules 2.2.A.1., 24.F.7. 2 DEMERITS.
h net kept, { ] not dated, Rule 10.2 1/2 pint milk not
s Hﬁwﬁm.: Mm Mwmoo_.wnﬁ%wmm :.mx kept %ﬂ hoom‘ or below. Bule 2.1 mm um Umﬂ_,,___mm_._.w
15, Storage of [ ] food and/or [ ] beverages in ice or water is Uaj&;mn. Rule 2.4.1.2.
2 DEMERITS.
16 [37] Unwrapped and/or [ ipatentially-hazardous food oancnw pre cm mmzaa 3 ﬁm ;
2 public were being reused: Rule 2.4,J.1.: 5 DEMERITS,
17. Open cans were being used improperly fo store food, mc_m 2.38.7. ._ DEMERIT.

FOOD TEMPERATURES R -
hazardous: food(s) not being: i jreheated |

18. Potential
- gdequately heated 1o all parts:Rule 2.4.G.3.°5 DEMERITS. - -
._m Propared potentialy. hazardous foods: requinng: _.aﬂ_._moan_o: are-not:being _..wu_q_< 828
‘10.45% or belowi Tha measurod:temperatire was [ | 2F. Rule 2. 3:6.3./ 5. DEMERITS."
“1Frozen food:not being kept at 0°F, ar below: [ Improper; ﬁms
“temperaturewas [ TR Bule:2.3.0.4.5 DEMERITS,

NA Potentially hazardous som food(s} not being stored at:140°F or. abo ._.: Bmmm:aa
“temperatureiwas [0 1O Bules 245 }

otertially: hazardous coldfoad(s).not being's ;
“temperature:was [0 o Rules 24iG.and 24,15 m cm_,_._m_a_._.m

Nm.oqosama Bﬁmﬁmﬂ_o: There is less than 1/4 cubic foot of refrigeration per Smmm
Rule 10.1. 2 DEMERITS.

4 [

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

. WASTEWATER DISPOSAL
53:-The.subsurface disposal:system:was.found to be: surfacing: Rule 6.2.A: 4 DEMERITS.:
543 Ewm"mim"m_. was being: _Bnqo_o@n_w. discharged onto’the .m_,oc:n m:_m B2A _um_smm:.m

_»c_m 8:1.C. 24 DEMERITS. !

PLUMBING

58. [ ] Kitchen sink, [ ] utiity sink, [ ] grease trap, [ F:drain, [ ] plurnbing; is impropery
[ ]sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

m.w “A cross-connéction, - without backflow. device; exists' betwaen:the drinking and-the: waste-
w11 hot water heater; TR

. TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Compiotely enclosed: ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue Eo,.._umn H 1 covered waste. receptacle (ladies). .
.~ Rules £.5, 6.6, and 6.7. 2 DEMERITS. Doy DTN

‘\/uﬁ:\u e

mw Inadequate number of [ ] male, andfor[ } ﬂmaw_m toilets. The number of téilets are:
ﬁ | male and H

ﬁmam_m mc_mmm ._ um_smm_._.

T T . RUBBISH. i i om %

,m....m,_ .. o imam%ms. [ ]ungovered containers wers being used. Rule 6.9. . m DEMERITS,

.. 627 Storage areas were not [ 1 c¢lean, [ 1free of fitter, Rule 6.9.8.4, 2 DEMERITS.

mm.m»o_.mammammmqm:oﬂno:mﬂasoawoumMT:mnoomm_u_mﬁé::_: N:.Wmmm_z o_mm:ma
] refuse bin of questicnable safety, Rules 6.9 and 6.10. 2 DEMER

INSECT, RODENT sz__sb_- CONTROL

25. Accurate thermometers not available or used to evaluate hot holding, cookin

S:mm.ﬂ_:m
and refrigerated storage temperatures. Rules 2,.3.C.1. and 2.3.0.2. M Um_sm 1T

PERSONNEL

26. No certifiad food handler/manager, Rules 3.5.

27 vmmmqommwwmmﬁww%.,m nwm:mﬁ:_mu_mw_a%mmwﬁ.&. [::7] boils, £ ] infected sac:a@
i oF gastrointestinal: infection argpre n
rc_om 1A 5 DEMERITS, frepang Ea e

1 flies, [ rodents; T roaches, imals: (cther'than. security or
“werefolng orithe premises: :Rule @._.a 2.6, ham_smw_.qm,

85, Food servica facllities: The: outer [ ] doors,:[. [ windows, [-
L were not:adequately sereened.” Rulé 6:10: _u 4. DEMERITS.

= CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

with.dirty 3@:& ms&o Boxzm E_._ma Emnm_._:
1 or hygienic practice, [ nking, in-food: Emum_.m
ém.m;:m areas. Rules 3.2:A. 32,8, and: 5 DEMERITS.

29. Hair restraints not worn by food handlers. Rulo 3.3.B. 1 DEMERITS ;

g 67. [

.ﬂmq‘\mooa:émmﬁ.oo__smﬁT._oﬂmaooﬁj roperly constructed, n
7 difty surfaces. mmcsmj.um 1 Umym_mw_u._.u Y [ Jin discepair

Mr_nzﬂsg_<m:=_mﬂ_o=_:mama:mﬂmmﬁ_ﬁcﬂmﬁmuoﬁ m:_m_nmaa_...mémmao:
hoods, [ Jductwork, [ ]fiHters, [ ] exhaust fans. m:_mm.wm 7.9, q‘_ﬁw Mam.m_,___mm_.ﬂ

68. [ ] Premises iittered, unnece:
\J, | DEME [ 1] ssary equipment and articles present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

wo_uooE:O:aoacon"wsmcamnmmo*mn:_nq:m:w m__sapm_,mmqnﬁoxmngm
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., w:aua.m “w 2 Um_,.._mvnu._.om;m. open

mm Improper storage of H
r\‘

nmmm:_:o Bc_uaw:rm llinens. Rule 7.11.B. 1 DEMERIT.

31. Single service articles impropert stored,
Rules 4.4.A. and 5.2.0. 2 DEM mﬂ.mu [ dispensed. [ Thendied,[ ] reused.

32. Wiping cloths: [ Tdirty, [ | not stored property in sanitizing mo_ra,ovm Rule 5.1,B.

1 DEMERIT.

DiISHWASHING

MANUAL DISHWASHING:

"/ LODGING

70. The sleeping _.oo:._@ are: | linadequately ventiated, unclean, n dis
[ lundersized: [ ]improperbed spacing. Rules 12.9 and 12: L H_U_m__f._q_ﬁmw_w.wh._.

w.m._.:mm_._.o__m»m lavatories, i i
fol roiets, mm_m Aatories. | L_._m._Woéma. were not: [ leclear, [ ]in good repair

qm wcumﬁmm_m_m»:mm«m; 1towals, were: [ ] not found, [ linadequate. Rule 12.4

33. Dishes/utensils not bei
T ehesiutan: ing: [ }seraped, [ ]soaked, |
34, G_mstSwa..m are not being washed in a dete)
loast 120°F, The measured temperature was [ 1°F Rula 5.1.C.5. 2 DEMERITS,
5. Dishes/utensils-are not belng sarmized By mmersion for 30, second

it atitemperature of at least. 170 ,_.w
C5asd _umz_mm:.m Bmmhcqma i

1 vﬂmﬁ_cmzma._.rc_m 5.1.C4.

rgent solutior: having a; termperature of at

u..q No o:maﬁm_ »ma» xh provided. Rule 5.1.D.4.b. 1 DEMERIT.
MECHANICAL DISHWASHING:
38. Hot water sanitization: The wash-water lom
perature was not at | e n
= %czam _”M:_um_.me_.m was [ 1°F, Rule 5.1.0.3.5, 2 Umzmmm_—._.m%”.io - The mea
& sanitization rinse water termperature was not
stemparature: wag[ I°FRule 51.D3b 4 umgmm:qﬂﬂ
Mm M”mum_:mn 165°F hot'water dishwashing machine = = “FiBuie:51.0 i
emical sanitizers: The wash-waler t To0°
temperature was | 1°F. Rule m.._.mﬂwnﬂm_wwcﬂw _\D...mw_mﬂ_ﬂw_mmﬂ qmn F. The measured
42. Sanitizing chemicals not automaticaily dispensed, Rule 5.1.D.4., C.(2). 2 DEMERITS.

,8ﬂ.umnﬁms_om_mmmaéuum«_:mmémﬁ:msBH
ure
temperature was [ 1°F. Ruie 5.1,D. ww (3). Né%mhomummﬁ._mmmn 1307F: The measurod

= 4 DEMER

73. The carpeting is not: [ 1 clean, [ 1in good repair. Rule 12.5.C. 1 DEMERIT.
74, Drinking glasses not suitably sanitized and packaged. mc_m 12.6. 2 DEMERITS,
FEH mmm_..pv_umﬁaooa. [ M s& water: :mmﬂma

= [TEMS IN GRAY SHADED AREAS ABE 4 AND 5 DEMERITS
ITEMS - CORRECT
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - Wﬁmmmwo.wﬁmmﬂom

4. No chernical test kit provided. Rule 5.1.0.4b. 1 DEMERIT. ;
45, Dish racks not stored in 4 sanitary manner, Rule 5.1.D.6. 1 Um_sm_n_._.
46. Gauges:I ] not provided [ ]inoperative, Rules 5.1.001. and 5.1.D.2::1 DEMERIT.
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