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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPCORT

[ Estabiishment Name

Location

MCD # SEATS Umgmm_qm
- A 5 3
7 @ 4 m 7 l_ ﬁ N 4 @ 7 7 FOLLOW.UP 5" ESTAB. TYPE Reinspection to be conducted 4PT =
ﬂ — COMPLAINT .3 within Mwﬁ_ . apT 7
YES X NODQ | g T INVESTIGATION 4 Y lattor o
LICENSE ISSUED mm\.\ ’ »f A0 ] 4 L NEGOTHER. . o5 follow-up 1PT/
LICENSE POSTED YES & NO D ~
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

jury

[ ]Spoiled m:e.oﬂ H 1 adulterated foods are wm_:m cmma m:a...oamaoa mc o m 4 >.L_
& DEMERITS. 7. 7 -

..c:mmac_._uma B.E; _.”a__x Eoncnﬁ...m . _ oﬂmn_an u ::umﬂmczwma.aem.. ”..
wawaco"w being used and/or served. Rules 2.1.8.4.°5 Um_%mw_ﬁ_.m ;

3.. Canned:foods:from an unaj nﬂoén moc_.oe. o vaa_mmm. cm_:m cmma m:a._.o« mo_.éa....
Rule 2,1.A.3.°5 DEMERITS. ' - : :

T “_C:_mcm_maﬁH_Buﬂoum%_mum_ma noaﬁ_sma om *ooama Um_:@ cmnmsa_.on me?.ma
uie 2.1.A.2. 1 DEMERIT,

Canned geods founds [ ] leaking, 1 - ] with severe nmzﬁ. {0 H_: rusty csaao: :
and/or [7] swollen. Rule 2.1.A.1. 5 DEMERITS. - it

[ ] Shellfish not baing kept in original container; [ ] seafood u_dacna B_m_.mu".mmm:ﬁn_
Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

7. Meat mse_oq Bmmn products. :2 cmc» muuaén mc_m 21 > 2. m Umgmn_._.m.

N

1 I

&

FOCD PREPARATION AND PROTECTION
8. Oooxma and/or prepared foods are subjected to cross contarnination, from [ 1 raw foods
[ jother mo%qomum of contarmination. Rules 2.2.A.1. and 2.3.B.5, 2 DEMERITS

9. mau_o<mmm handle raw and cooked or prepared-food products s_nzo Eo_‘ocms :m:a,
washing in botween: Rules 2.2.A1. and 2.3.8.5.°5 DEMERITS.

10, Raw [ | fruits and/or [ 1 vegetables are not washed before being used ms&oﬂ mméma
Rule 2.4.B.1. 2 DEMERITS.

11, Food contact surfaces not [ ] washed, [ ] rinsed, andior [ ] sanitized after each use
and following any kind of operation when contamination may have onoc:.ma
Rule 5.1.A.3. 2 DEMERITS.

12. Food (Ice) contact surfaces are improperly: | ] designed, [ ] constructed, [ ] installed,
[ jmaintained and/or [ ] located. Rules 4.2.A., 4.2.B.,, 4.3.A,, 438, 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperty

stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Ruies 2.2.A.1., 2.4.F.7, 2 DEMERITS.

14. institutions; Ghest tray{s) [ ] not kept, [ ] not dated, Rule 10.2 [ ] 1/2 pint milk not
retained, [ ] schoolst milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

15. Storage of [ ] food andfor { ] beverages in ice or water is Eo:_c;mn Rule 2.4.1.2.
2 PEMERITS.

16, 1+ ] Unwrapped-andfor [ © ] potentially: hazardous food vqoacﬁm _ua<_0cm_< mm_....ma 3 the

" public wers being reused. Rule:2.4.J.1.75 DEMERITS. = ;
17. Open cans were being used improperly to store food. Rule m 3.B.7. 1 Um._smm_._.

FOOD TEMPERATURES
18, Potentially hazardous food(s) not being: -] reheated [ ] nooxma _ozm m:ocm_._ .B Um
- adeguately heated 1o-all pants Ruie 2.4.G.3. SIDEMERITS. =

19 Prepared potentially hazardous:foods requiding refrigeration.are not baing rapidly ooo_ma
10 45° or below. The measured temperaiure-was [ ] °E:Rule 2.3.8.3, 5 DEMERITS,

20. I} Frozen food:not being kept at 0°F, or balow: [ Timpro % 3
~temperature was [ J°F Rule 2.3.0.4. S DEMERITS. -

21.; Potentially zmwmaocm hot feod(s) not being stored at 1402F or abov
‘temperature.was [ i 0[O Buies 2.4.G6:01, 2.4 Wi T.a SREMERITS 5

22 Potentially :ﬁmaocm 83 food(s).not being stored at 45°F or below. The Bomm:aa
temperaturo-was [ (°F Rules 2,461 and 2.4 H. 155 5. DEMERITS.

23. Crowded refrigeration: There Is less than 1/4 cubic foot of _.o:_mm_.m»_o: per Bmm_
Rule 10.1. 2 DEMERITS. .

24, The containers used transporting foed are Inadequate, Rules 2.4.L.15; and 9.1.A.
1 DEMERIT.

47..1..] Toxic materials, [ ] personal medlications m:&oﬂr T first-aich supplies were: -
T w._au_.ouo..é stored, [ ] fabeled, [ ] used.In food. c_m.:m wum_smm:.m

WATER SUPPLY

8. [ ]Acopy of the current water w:w_w.m_m was not availabie at the facility.

[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49; [ ] Water tested and-found to be: unsatisfactory. 'Rule 6.1.A.1.- § DEMERITS.

50, The free chierine was less than:0.25 ppm.:The: Bmmmcaa n:_oano ﬂomacm_ s.mm
H

Tppm. - Rule 6.1.A.2, 5 DEMERITS.
Hot and:[ -] cold water {under n_.mwmc@ was. :oﬁ _03,..&8 8 ﬁm. B
w sinks; [} dishwashers; or [ 3] lavatories: Fule 6:1.D.1.. 5 DEMERITS:
:,___oc__m food units) The wataer storage tank: [ ] does not have adequate storage,
i 1is not being proparly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
&3 The subsurface-disposal system.was found 1o be surfacing. Rule 8.2.A. -4 DEMERITS.
54 Wastewater was being:improperly. discharged-onto the ground. Rule 6.2.A. 4 Umz_mw_._.m

mm {Mobile food units): [ Himﬁo smﬂm.‘ noamm ng noem :2 sm,_.o mamncm"m ﬂoam
Rule 8.1.C. 2.4 DEMERITS. -

PLUMBING

56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing, is improperly
[ 1sized,[ ]instailed and/or maintained. Rules 6.4.F. and 7.3. 2 DEMERITS.
S7: A cross-connection, éawomm _omommos.amsnm mx_mﬁ..umgmgm:% %wx_ m.:mm the waste-
ter systorms at % ucet hose; [} het wate or,. 1. T water ciosets, -
Wj o&wn s Y S H ”.w_ Reas - % Rulg 6,4.C.. & DEMERITS.

TOILET AND HANDWASH FACILITIES
58. Toilets rcoms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight 25@
doors, [ ] properly vented, [ ] tissus provided, [ 1 covered waste recepiacle {ladies).
Rules 6.5, 8.6, and 6.7. 2 DEMERITS.
59, Inadequate number of [ 1 male, and/or [ ] female toilets. The number of toilets are:
[ ] male and [ 1fermale. Rule 8.5 1 DEMERIT.
mo ‘Handwash. lavatories: [ : ‘L adequate:number [T accessible; [ !
. maintained; [} hand cleansing’ momu. [} sanitary towel/hand.drying amsomm. not. pro:
ided [ ;Rules 6.3, and 6.8 4 DEMERITS 750 S

RUBBISH
61, [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS,
62, Storage areas were not| ]clean,[ ]free of liter, Rule 6.9.B.4, 2 DEMERITS.

mmmnc_‘mmmmawmma_._Boo:mﬂagmnaumﬁH_:mnommmwcﬁoﬂoézﬂ_:_ H_ Wmmm_z n_mm:ma.
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25, Accurate thermometers not available or used to evaluate hot somaﬁm. cackin
and refrigerated storage temperatures. Ruies 2,3.C.1, and 2.3.D.2.

reheating,
_umz“m T.

PERSONNEL

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

m.w wmmmo::m_ %_5_”. wooagc:.nww% %mmmwm@.m ‘1iboils, ). infected wound(s);
respiratery: or estin Bt re msn ng:f
Rule F:1.A" mﬂw_umgm_wm_‘m preperts. .. E moo

mm nm&oazg ws.ﬂ._ dirty’ hands:: m:g.o;
= BT with: podr: waienic practice’ [ L-eatin
“washing arcasi Rules 32°A", 3 2.5 and

B4 Lot ies [ ] rodents; -] roaches; [ 1live animals: (othertham security: o_‘ms% nom&

“E were found on the premises. "Rule. 6107 and 7:12.G. . 4 DEMERITS::
65: Faod servica faciliies: The outer [ -doors, [::Twindows: [ Hm_o\_ hts,
‘werg:not adequately screened. mca 6.10.0.:.4 DEMERITS. -

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smeoth, [ | properly constructed, in disrepair,
{ 1dirty surtfaces. Rules7.1-7.6. 1 cmz_mz_._.u Y L P

67. [ 1Lighting [ ] vertilation inadequate, [ ] fixture(s) not shielded, dirty ventilat
hoods, [ Jductwork, | filters, [ ] exhaust fans. Am"v__.__mm...\m 7.9, %._w ,ﬂﬁmgmm_ﬁa

29, Hair restraints not worn by foed handlers. rcmm m.m.m. 1 Umz_mmﬂw. ]

FOOD EQUIPMENT AND UTENSILS

30. Food/nen food contact surfaces of equipment: | ] in disrepair (cracks, Ghi s, pits, apen
seams), [ ] not easily cleznable. Rules 4.1.A., 4.2.A,, mpau#mam Ncmgmum_._.u_m P

68. [ ] Premises littered, [ ] unnecessary equipment and artich
L vene ] ry equip articies present, Rule 7.11.A.1.

69. Improper storage of [ ] cleaning equipment, [ H_H:o:.m. Rule ¥.11.B. 1 DEMERIT.

31. Single service articles improper stored, dis|
Rules 4.4,A. and 5.2.C. 2 Qm_,__mx_H ! [ ]dispensed, | Jhandled. [ ] reused.

mméﬁﬁn_o%m. a.. :oww“oan_ g
s _.mmm:. ﬂu_.n:_ u,.ovm%_:mma&usm mogomm Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING:

LODGING -
70. The sleeping room: s)are: [ ] inadequately ventilated, unclean, [ ] in disrepar,
[ Jundersized; [ m Improper bed spacing. Rules 12. 6 and 12.11. w Umgmm_._..

.wqﬂ_._mmw.ﬂo__mwﬁ_méﬂo_‘_mm showers, i i
Rules 12.3. and ﬁ_m D, 2 umgwm__qw mere not Jean. [ Jin good ropair.

qmmuzm:n_ a_mmnmma_ towsls, : i
L pand cloas [ ltowsls, were:[ ]notfound, [ ]inadecuate. Rule 12.4

33. Dishos/utensiis not bein
1 DEMERIT. o L _mﬁmvoa H

34. Dishes/utensils are not being washed in a detergent solution &
lsast 120°F. The measured temperature was [ b 1°F __»c_m mmm__
85, Dishesiutansils:are net being sanftized b
with:attemperatura.of atileast:170°F:Th
Rule 5.1:0:5 3 ;

soaked, [ ] praflushed, Fidis §.1.C4,

&temperature of at
52 um_smm:.m

ww No n:mamom_ Eﬂ x_n vqosamn_ Rule 5.1.D.4, u 1 um_sm_»
MECHANICAL DISHWASHING:

38. Mot water sanitization: The wash-water tem erature was not |

sured termperature was [ 1 °F. Rule m.‘_wo.m.v. 2 Umgom%_.ﬂmmmﬂ _“..8 F. The mea-

6 final sanitization Hinse water temporature 511 :

emperature was [ mw%UmW_.ézgm:

40 Sustained:185°F-hot water dishwashing maching...¢

41. Chemical sanitizers: The wash-water temperature was not ast 12 urad

at least 120°f
temperature was [ ] °F. Rule 5.1.D.4.c.(1), 2 DEMERITS. ast mo " 4_.6 Bmmmcan
42. Sanitizing chermicals not autematically dispensed. Rule 5.1.0. 4.6.(2). N DEMERITS.

43. The chemicals sanitizing rinse water temperature was rot o § i
temperature was [ 1°F Rule 5.1.D w c.(3) 2 Um_____m%m_.momﬂ qwo _.." The measured

29

73. The carpeting s not: [ Jclean, T 1in good repair. Rule 12.9.C. 1 DEMERIT,
74. Drinking glasses not mcnmg mm:auma mna packa ma wcmw 12.6. 2 DEMERITS.

75 i gmbom ] clothes dryers;
anted, [}

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMER(TS ITEMS .OOm ECTAS
- RECT
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN COBREGTED - mﬂ_vmmnwopmmwow

44, No chemical test kit provided. Rule 5.1.0.4.6. 1 DEMERIT.
" 48. 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.D.2° 1 DEMERIT.

hhite ~ Licensee Gopy ..H_.wwﬁg;mﬂmnmnﬁx . E:Eﬂmﬂﬁﬁﬁnﬂu\
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