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CITY OF PORTLAND, MAINE A . prA
3

&
3 ] §
FOOD SERVICE HEALTH O i
ﬂzmvmn._._,bz.mmvom._.
: Establishment zw:,blﬂ.l. - .
P iR
Zip Code Loeation > ., A4 .
s s
F K : ;
DATE PURPOSE — DEMERITS
: ROOMS | SEATS [STCIU - J— 4 ) 5PT ] \
EEEE £ SITES _ FOLLOW-UP | EsTaB, TYPE  Roinspection to be conducted oy .
- - COMPLAINT . a _mﬂ within G oot b —
YES B NO O ' : ;e & LT | INVESTIGATION 4 iy lettor o _
LIGENSE ISSUED ° S - : ' NEW/OTHER wvereemesirens 5 follow-up 19T
LICENSE POSTED ves @  NOOQ
EOOD SUPPLY AND SOURCE TOXIC MATERIALS

T[] Spoiled andior 1] adulterated foods are: being: usad and/or serv d: Rule 2.1.A 1.
B DEMERITS. (0 e ST e e R_

N..C:Bmcnuaaa__r rriik products, [ Teracked eggs.[:1 unpasteurized 99
Hnamncomm gmsmcmmu.m:o“.am?ma. mawam.m;..m.a.....m Umﬁmm__..ﬂm, ...

47 [] Toxic materials, T J. rsonal medications g&oﬂT.Zaﬂ.mﬁ supplies were: .
R m Tan«onna&ﬂoaa. ..iwuo.an_;. ] used-in food. Rule 7.12. 5 DEMERITS.

3 Ganned. foods from an unay proved source on premises, being used andior served.. 1 i_ﬂ..mm SUPPLY ] _
" Rule 2.1.A3: 5 DEMERITS. i o e R R 48. [ 1Acopyofthe current water analysis was not available at the facility.
4. [ ]Uniabeled, [ 1impreperly abeled containers of food are being used and/or served, { ] Further testing may be required. Rule 5.1.E.2. 2 DEMERITS.

fule 2.1.A.2. 1 DEMERIT. .

5.~ Canned goods-found: [ Tioaking, - [with sevare. dents, [ 1.in-rusty: condltion, -
andior [ ] swoller. Rule 2A4. 5 DEMERIS. =+ T ak e T

& [ ] Shelifish not being kept in originat container; [ ] seafood products misrepresented. &1 M
52, %

49, TWater tesiod and found to-be unsatistactory. Rule 6.1.A1, 5 DEMERITS.
5 The free, chiofne was less than.0.25 ppm. The, measured.chiorine residual was
S0 el Rule &.1.A2 5 DEMERITS. .7 L :
2] Hot:and: r%no_aimﬁ_‘ {under u_.ommc_..mv.smw.soﬂuasnmn to ther i
‘sinks;-L=1 dishwashers, or [ lavatonies. Rule 6.1.D:1." 5 DEMERITS. ..\ "
Mobile food units) The water storage tani; [ ] does not have adequate storage,
o ]is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
5. Cooked andlor prepared foods are subjected 1o CToss comtarmvination, from [ ] raw foods
or[ Jother mom_d%m of contamination. Aules 22 A1 and 2385 2 Umgmwﬁm
9. Ermployees handle:raw. and Cooked or prepared-food products without ﬂ_._o_.mcmv._.ﬁ:u. £
o s.mu:._%m in'between. Rules 22 A1 and 2.3.8.5. .5 DEMERITS. I

fuiss 2.1.8.2 and 2.1.8.3. 1 DEMERITS.
7. Meat and/or meat products: not USDA %u.s,.a.nu...mc_m N.......».h.m....m cm_s..mwﬁ.mm i

WASTEWATER DISPOSAL
53, The subsurface: disposal system was found o be surfacing. Rule: 6.2.A. 4 DEMERITS.

To-Raw [ ] Futs andior [_] vegetables are not washed bafore being Used and/or served. T4 Wastewater was being Improperly discharged onfo the ground. Bule B.2.5. 4 DEMERITS.
Rule 24.8.1. 2 DEMERITS. : m 585, (Mobile food: units): [+ Jwaste water storag ‘tank does not-have: adequate storage.™ -
71, Food contact surfaces not [ Twashed, [ |rinsed, andior | sanitized after each use T Bule 810204 DEMERITS: R S

and following any kind of operation when contarmination may have occurred.
Hule 5.1.A3, 2 EMERITS. :

12, Food (Ice) contact surfaces are improperly: [ ] designed, | } constructed, [ 1 installed,

[ HBMF»W.E% and/or [ ]located. Bules 4.2.A., 408, 43.A., 4,38, 2 DEMERITS. S T TR SR T TSR MM_MMHW”% T T e
2 d Tectod during storage/display: [ ] food iok uncovered, | | ‘ood improperly _ w5 dtchen sink, ity sink, [ 1€ \ j ;

s Mwooﬂma_._wwmﬁom. Hang &_o:a Wozﬁ%ma_m:ooo«a Hmsua e doubls stacked:or nested, { ]sized, [ ]installed andfor maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.

[ 1sneeze guards absent. Aules 2.2.A.1., 24F.7. 2 DEMERITS.:

14, Institutions: Ghost tray(s) [ Trot kept, [ 1 net Qated, Rule 10.2 [ 1 1/2 pint milk not
retained, [ 1 schogls: aw_x not kept at 40°F, or below, Rule 2.1.B8.1. 2 DEMERITS.

15. Storage of [ ]food andior [ ] beverages in ‘6o or water is prohibited. Rule 2.4.L.2.

TR erass-connaction, without backfiow device, exiets bewwaen the drinking:and the waste-
“water systems; at th falcet hose, L Thot water heater; [+ Jwater closets,
Teothers: L N ”....mc_m.m.»..o.....m_nm.immﬂm.

2 DEMERITS.

16,77 Unwrapped andiar [ | potentlally Farardons foed products proviously served 1o the: TOILET AND HANDWASH mboE.._._mm o

- public were-Daing.reused. Rule 24015 DEMERITS, - R T DA 58, Toilets rooms: [ | Completely m_._.a_omma; 1 Equipped with self-clesing, tight fitting
77, Open cans ware being usec improperly to store Tood. Rue 2.3.6.7. 1 DEMERIT. doors, [ ] properly vented. {_ ] tissue provided, [ ] covered waste receptacie (iadies).

Rules 6.5, 5.8, and 6.7. 2 DEMERITS.

53, Jnadecuate number of [ ] male, and/or [ ] female toilets. The nurnber of Wilets are:

I 1 male and [ 1female. Rule 6.5 1 DEMERIT.
G m\\ml.ww Fandwash lavafories [ -] dean, [ ]

o ara Potbaing vapidly cooied \r\...\ maintained; ...:m:a.o_mm:m%%mm%mn

] °F Rule 2.3.0.3::5 Um._smm_._.m... 4 S

FGOD TEMPERATURES i

18,: _u.oaazm__« azardous.food(s): not baing: T Jreheated 1] cookedt
1 agéquataly: heated 1o allpans Hule 2.4.G.3: 5:DEMERITS.
19 Frepared potentially hazardous foods Tequining refrigel

'to.45° or-below. The measured: temperature was:[- :

207771 Frozen food not being:keptat OF. orbelow: [ impro Ing: The:measured

" Homperature was [ 5[ 2F Rule 2.3.C.45 5 DEMERITS. :

Z1; Potentially: nazardous ho! God(sy net being stored at.140°

i iemparatureiwas s Rules: 24060 241 f

22 Potertially:hazardous.co food(s) not belng:stored af
o famperature wag [ LR Rulas 2.4.G:1%, and 2.4

33 Crowded refrigeration: Thers is less than 1/4 cubic foot of refrigeration per meal.

Rule 10.1. 2 DEMERITS. :

54 The comainers used transporting food are inadequate. Rules 2.4.L.1,, and 9.1.A.

RUBBISH
81, [ ]inadequate.[ ] uncoverad containers were being used. Rule 6.9. 2 DEMERITS.
52, Storage areas were not[ ] clean, [ ]free of itter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not .oo:ﬁEBma tobe:| | inaccessible to vermin, [ ] easily cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6,10. 2 DEMERITS.

1 DEMERIT. : : INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers ot avallable or used to evaluate het hoiding, cooking, reheating, “EiTrodents, roashes; [ Tive: animais: {other:than'se
and refrigerated storage ternperatures. Rules 2.3.C.1. and 2.3.D:2. 1 DEMERIT. -were found-on:the:

: ses. Rule 610, and 7.12.G5 4 DEMERIT.
BB Food servics faciiies: The. outer.[: ] doors,: Sl
“wera not adequately screened.. Rule 8.10:

PERSONNEL

27

Persotmel with[: m
1 respitatory or i

; cm.m;m.)..._m DEMER! :
gl [ ] with dity’hands:

%.s:_n.uﬁgnm !

Rules'3.2A. 328, -and:

. Hair restraints not worn by food handlers. Rule 338

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

6. Floors, walls, ceilings, [ ] not smoeth, [ 1pro erly constructed, .W:amm_.mm._.
[ ]dirty surfages. Rules 7.1-7.6. 1 DEMERIT, [ Jin gsrepalt

87. | jiighting [ ] ventilation inadequate, [ ] fixtura(s) not shielded, dirty ventilation
hoods, | ] ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, .\w._mu 43\ DEMERIT,

68. [ 1Premises littered, unnecessary equi i
Al 1l ry equipment and articles present, Rule 7.11.A.1.

69, Improper storage of [ ] cleaning equipment, T 1 linens. Rule 7.11.B. 1 DEMERIT,

FOOD EQUIPMENT AND UTENSILS @
30. Food/non food contact surfaces of aquipment: [ 1in disrepair (¢cracks, chips, pits, open

seams), [ ] not easily cleanabie. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS.
31. Single service articles im ] i
wc_wm gervics ar _m .mm.o_. wﬂ_wmﬂ_mmum_.mm stored, [ Eﬁmum:moa - 1 handled, [ ] reused. e LODGING
B Vg dome: T o ] _— L . The sleeping room(s) are: [ ] inadequately ventilated, unclean, in disrepair,
S o [ 7] dirty, “H 1 not stored properly in sanitizing mm_.cﬁ_oam Rule 5.1.B. - m_.:w ,M:nwm._mmﬂ.wmh“ m M improper bed spacing. Rules 12.9 and ._N.A.H_. M_ Dm_smm_._._..
- i . The vilets, lavatories, [ ] showers, were not i i
SEAWASHING — Rules 12.3. and 12.9.D. 2 Um_,.__ﬁmm_._.m. ot Jelean, [ 1in good repatr
AL DISAWASLGE T 72. mu U_mxzwmm _m“_mmgmma. [ 1toweis, were: [ ]notfound, [ ]inadequate. Ruie 12.4
33, Dishes/utansiis not being: [ ] scraped, soaked . ing
1 DEMERIT. ped, [ ] ...M Mnﬁfw:a. Rule 5.1.C.4, 73. The carpeting is not [ ¢lean, [ ]in good repair. Rule 12.9.C, 1 DEMERIT.

34. Dishes/utensils are not being washed in a detergent solution havi
te r zving a tem
lpast 120 m The amm.mcﬁu {ormparatyre was [ o ].°FE Rule 5:1,G.5. mn %Mﬂmcmw_.m. mﬂ

-

mw.zongawom:mﬂ xn. uﬂosamm. mawmm..ohb.ﬂcmgmw_ﬂ
MECHAN:CAL DISHWASHING: : & i
38. Hot water sanitization: The wash-watet temperature w. _
: 1h ; as not atl 5 -

....mEma temperature was [1 - - 12F. Rule m.._mw.m._u..m 2 Um_,___mwmm_.m.mﬂ Ko F. The mea

ionirirse waer temperature was notatile:
: L waslil. °fRule 5:1.0.3.b; 4 DEMERITS.
40; Sustained:165°F hotwater dishwashing machine,
41, Cherical sanitizers:: The.wash-water temperaturs s measured

ﬁmawwﬂmﬁ:ﬂm was [ ~J°F. Rule 5.1 .U.A_Mm.a VM._ wemmmwﬁqmum%m_ommﬁ M._ Nooﬂ The measured

42. Saniizing chemicals nct.automatically dispensed. Rule 5.1.D.4,¢.(2).- 2 DEMERITS. -

43. The chemicals sanitizing: rinse water temper: 3
ature ;
temperature was | -} *F. Rule m.ﬁc.w‘.wn.aﬁ Ni_wm_ﬂﬂ%nﬂmmﬂ 190°F- .._..:m B.mwmc_.mn

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEM .
S« CORRECTAS
- SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

35, 4 DEMERITS.

44, No chemical test kit provided, Rule 5.1.0.4.b.;:1 DEMERIT. & - .. B ) ; s
MM.. Dish racks :oﬂﬂoﬂma._.:.mmm::mQ manner: Rule 5.1.0.6.° 1 DEMERIT. ... .-:- R . \\}
TGauges: [ Tnot provided [ ] noperative, Ruies 5.1.0.1. and 5.1.02. 1 DEMERTE SR B
sl opre s S0 102 TR ([ 07 Rger
Code Enforcoment Officer

- : -

Wﬁu._mmj.mﬁ:ﬁ. Represa



CITY OF PORTLAND, MAINE !
EQOD SERVICE HEALTH \ il F
. INSPECTION REPORT ,wo . w .., \
_ E . \\m - ]
or Name p mmﬂc__w:ama_z.mao o~ . o f ;o
B U b A e o Foronl  ien Nl 7
aoress ) " p Code ’ Locatiop
g .n . : L
F RV et [exiioR! NG A A
MCD # ESTAB # DATE PURPOSE N DEMERITS
T 7 SANL#| ROOMS REGULAR 5PT
@ 51 _N / @L ﬁi , SITES mwﬂwrﬁ._mw: {w\ ESTAB, TYPE Reinspacton to WM conductod ot
e . . Nvﬂ vm.lm\l
ISSUED YESE. - NOQ ¢ INVESTIGATION revverarnee & : day letter of :
HOENSE IS o ﬁu’u F AL MEW/OTHER woarersesecrse 5 follow-up 1PT 2
LICENSE POSTED vES=~ N0 O =
: ~
AND mocmnm o . . TOXIC ,__B,mw_»_.m

rst-ald supplies .zm_.m.

EOOD SUPPLY
: : 12, S.DEMERIT

WATER SUPPLY

1A copy of the nc:.oa water m:m_ﬁ,_m was not available at the facility.
:_m m.._.m.w.. m _umz._mm—_._.m.

3 Ombzma_uﬂooam.woa_w: unaj

T Rule 2:1:A.3: 5:DEMERITS.

4. { JUniabeled. [ ] improperly _wum_ea oo:ﬁama
Rule 21.A2. 1 DEMERIT. ¢ :

5. Canned goods fourid: [} .. T with severe dents:{ -

Sand/or - | swellen: Rule: 2.2 :

5. [ ] Shelifish not being kept in o:n_zw_ no:ﬁamw :
Rules 2.1.8.2 and 2.1.8.3. 1 Um_smmﬁ.m

zmwﬁ m:&o_. Bmﬂ uaac&m

48. [
ﬂ ] Further testing may m

of food are being Used and/or served.

}ppri: RUlE 8.
1 old éﬂmﬂ .Eanﬁ 23.2_.
p shwashers:or [ ] lavatores. Bule:C 4
mm. Mobile ,.ooa units) The water storage tank: [ ] does not have adequate ﬂo_.mmm.
118 not bein m properly cleaned and sanitized after each day's use.
Rule m.a .C.1. 2 DEMERITS. :

FOOD vwmvbm.p._._oz»zu vﬂo‘mmo._._oz
8. Cooked and/or prepared focds are subjected 10 cruss Bnﬁaﬂn@o: srom{ ] raw-foods.

or[ ]other sources of contamination. wc_mm 2.2.A.1, m:n 2.3.8.5. n umgmﬁqm

Empioyees handic raw. ‘ang cooked: WASTEWATER DISPOSAL

washing in betwgen. Rules: 22041, an : mm The subsurdace. disposal system: Taae found fo be surfacing.Rule 2.4 4 DEMERMS..

10. Raw | ]iruits and/or [ ] vegetables are not-washed before. being cmma andfor mmzma B E@mﬁmimﬂo_‘ Was barg mpropeny discharged onto he 359 wﬁa m,».b, a Umz_mﬂ._.m
Rule 2481, 2DEWERITS. S . (Mobile-feod Units): 1. Wasta water storage-tank 'does 3

1. Food contact surfaces not: [ ] washed, { H::moa m:g_.o; _mm:_ﬂ_nma after mmns use
and following any kind of’ onmﬂmﬂ_o: s.:o: Szﬁa_smﬂ_o: may hav onnc:mn :
Rule 5.1.A.3.-2 DEMERITS. .
12.5Food (lce) contact surfaces are improperly: | waam_m:ma _no_._me.: d_:ms__mn B -
e I am_aws@g andior [ ] located. mc_mmﬁnb, 428434, 4.3 »cm_smm_._,m ﬁu% T T SR T uvrcmzhw_"zm T U_:m S
13 Food not protected during sterage/displal Tood leftuncovered; t  ]food _Ev_.o_omq_w.. . [ ]Kitchen sink, ity sin gre 12p, m, plumbing: imprope
stored osm_ooi .:ooamoaﬁ:m,a _=uoou___a Hﬂo_qmmo ouble stacked:or :mmaa. . S Hm_uoa [ Vinstalled m:&ow Smﬂsﬁ_sma. Rides 6.4.F. and 7.8. nom_s.mw:‘m..
[ ]sneeze guards absent Ruies 22.A.1.. 2477 2 DEMERITS. . . : g devica o&uﬂ.a¢§o ém.%
14, institations; Ghost tray(s) [ <]-not kept, [ ] not dated, Rule 10.2 L] 1/2 pint milic not. .
retained, | 1 wo_._oo_m<3$_a :Ho" kept at 40°F, or below. Fule 2.1, B.4: 2 DEMERITS.
15. Storage of [ - ] food m:n_.o; 1 beverages in ice.or waler _m.vﬁo?anmn. Rule 2.4.1.2.
2 DEMERITS. SR

L

TOILET AND HANDWASH FACILITIES

58, Toilets rooms: [ ] Completely. enclosed, [ Hmncﬁvea with seif- o_om_:m_ fight ,._38 B
- doors, [ ] properly vented, [ ] tissug Qos%a ﬂ Hoo(.maa s_mms Baooﬁgm H_.ma,omv
:Bules 8.5, 6.6, and 6.7:° 2 DEMERITS. .

mm _:mamncms nmber o: 1 male, and/or [ 1female toilets. The :cagq o:o__m»m are:
. _aw_o w:am }female.: m:_mmm ._ Dm_smm_._., - )

17, Oum: .nmsm warg. ooﬁm :mom _Buﬂovoqz.ﬂom m_oa.aou mc_m m m.m 7 d cm_smw_._. g

- FOOD ._.mgvmwbﬁ._mmm

: « ly:hazardous: oon_@ nat-balng:
mamncms < :amﬁma 10:alipars Rule 2:4.G:8:

smmwaoﬁ food Bs_%u.am? g

T RUBBISH - T
R | inadequate; [ .- 1 uncovered oo:ﬁ.:o_,wsgo,um_:n used, Rule m.m num_smm_._.m

. o~ - B3 Storage areas are:not oo:ﬂ_‘cﬂma 0. be: [+ ] inaccessible: to <@§_=.
e \w\ s H _ ae% bin of a.cwm"_o:mc_m mmﬁms....mc_mm m.m.mnn.m..a. xm Umamw_

i

23: Crowded 83 mﬂam:.. There _m._omm Emn 14 oc_o ic aoﬁ of 63%8%1 n.m...amm_...
Rule 10.1.- 2 DEMERITS. 0+ : i

24..The containers used trans ;_: an are: _:mn cm"m. mc_om 2.4/ F._ - an 9.

-~ 1 DEMERIT. - vo S mn a L_.>. v

25, Accurata thermometars :9 m<m__mc_m or used to- oﬁam»m hot :oa_:m. ooox_: _.msamz_._m.
“and _.Qnmaﬁmn_ m"oamm Savmaesm. Ry es N.m 0 i m:a m a.0:2.. 1 Um_sm m. :

C vmmmOZZm_..
SR .zo 83_:3 food _._»:a_.wqam:mnaﬂ Rules 3.5

ﬂomu_B»oQ v

2 _um._sm : OOzm._.DCO._._Oz O_u _sb”z.ﬂmz_»znm O—u ﬁ_._<m_0b_| mPO_E.nmm

.W\ m. .poa. walis, cellings. [ [:not smooth, ropert ooamacsma

: los 7A-7.6. % cm_m;m_wm._. pary. lin n_maug
.m.h.m. .__Emgag....m<m=n__m”_o:.Smagcﬂm,.h..._u*_ﬁc_,mﬁm :o”m:_o_uma... ] di <m:¢mmao:
ST hoods, | J-ductwork, [] filters; [T exhaust fans. mc_ew.\m.Qw .Em m_dwmgmw_._.
o B8 mow mﬂMﬁ%mm _;saa ﬁ I c_._:mnmmme Sc_uawa m:n m;_o_om v_.mwm:v mca .w.: At

. mw.”.._auaum_..&oﬂmo .2 [ .._H.e._...mma_am mnc_usw.ar [

: s.mm_.__ ng areas. |
129 Im__. an:miﬁ :oﬂ worn 3 *oom :m:n__ma. mc_w 3.3 B Umz_m

RNty T o ....mDOUmOEﬂ_smz._.bzu c._.mzm_rw L
- .mo...moo&:o: tood contact surfaces:of equipmenti s.a.ma air cks, s_

. seams); [ 1] not easily. cieanabie, Fidesi4.1. u . an omﬁ_wmumwmﬂa. omo:

31, Single service; articles:impro| stores ;

L roo-Rules 4R and 52,0 nmmm_mm_rm_. ey

_:m:m. mc_m m ._ Umz_mw_._.

..wo..z.,.. T g ......._..o_um_zm“.
) .wm_omvﬁm. room(s) are: [ Iinadequately ventilated, unclean; [ ] in-di
[ Tundersized:: ¥ m mproper bed spacing.: Rules: ._m.m.m:a;m._.m Hﬂ Umﬂmm“_w.__m

o The [T Toilets, 1] lavatories, shoy

2 Rules 12.3; and:12.8.00 nomgﬂmw__._.m.s@ﬂ. were ok L H ciean, H Hn mooa aums.

G T2 0] Hand: o_omsmma;
- 2DEMERMS.. . -

| B4 Dishesiutonsis are not am_:o smm:mn._s a amﬂm._. ent sof %ms
: : .._.smnammm:ﬁa..aauoﬂmea su.mﬁ ? 7

mm,.ﬁmavaE.B. of.at:
oﬂ_n_xc. e m _r 5.2 Um_smm_._.m :

37.No o:oB_S._ .6% Kit: v_..o,\._mmn mc_m.m 4

MECHANICALDISHWASHING: =

38. ..IQ. s..mS_‘ mmu_w_umco:. he Emm:.sm”m_‘ Hmawm_‘meﬂ was: 52
o_u mc_m 5A.0N3.b um_smm

.DL...

: A. 03@3.0&._ mm.nw.cnm_‘m ﬂ:m Emm?im.»m_. 53%@5»:3 was not at le;

838363 s.mm [ H e_u _...E_m 5.1 _u 4.C.(1) 2 DEMERIT!

m 1inse water: saum_.me_.m was: :cﬁ at| )
1_u mc_mm‘_ _ua.o Q 2 umzmmqmmmﬂ o




, e : 5
> STATE /o~
~ '/ L= CITY OF PORTLAND, MAINE T |
© FOOD SERVICE HEALTH |~ Q |
INSPECTION REPORT . i ; N
— ¢ = _
20~A= p—
Establishment Name — \f :
- : - = m, & H { A ¥4 ..Ilmn\! '
(om0 5755 : Jbp e Do 1% PNOARLTT m
hddress ~ ' I [Zip Code rommnocl, P :
~ : 5 PN t o ;
G uSlom (Tuse v ] 04D el gn A
MCD # ESTAB # < m>+.w - rpmcmm%m mow.wamm_._.m
. ﬁ SANI #| RODM s . @ ]
0 m_ 1 _ﬂﬁ RS va._ SITES = | v | Mo, | DAY | FOLLOWUP ESTAB.TYPE Reinspoction fo be conducted o — :
_ 8 I A P el COMPLAINT . .3 within____ days T ,.
ICENSE ISSUED YESHEE. NOQ iy Ve Feg INVESTIGATION 4 day letter of 2PT
- M O N6 05 vewotrer.... 5 Toltow-up 1PT ,
LICENSE POSTED YES @ WO T
FOCD SUPPLY AND SOURCE ] TOXIC MATERIALS . _ - !
j i .. : 47 ) Toxicmaterials, T ) nal edications and/or [ first-aid supplies were: :
TS Tasentad oeds s e wedand s M0 F T L T o o ook Pue 732, S EMERIS.
2. [EIn Steunized mik; [} milk produgts, |- cracked.age .ﬁ....._.::umm.aﬁwnn_@mn. e i |
wqmn:nmm being used and/or:served: Rules 2.8 “”m.um__..mmwﬁ.m. 9_ B ....a SRR SORRLY 1
. [ ; Eoroved. souTce o premises, ing: used:and/or. serve 1 . —
* MWF:Mﬂﬁo%m%mﬂmmmmﬂ%Mv g n it e ik et 381 jAcopy of the current water analysis was not m,...m__mu_m at the tacitity.
2. [ 1Unlabeled, 1 improperly labeled Containers of iood are being used and/or served. [ ]Further testing may he required, Rule m.L_.m.u. 2 Umgmmq...m.
Rule 2.1.A.2. 1 DEMERIT. : 3671 TWater testad.and found fo. bet unsatistacta T Pule BAAT.. 5 DEMERITS:
T Canned goods found: [ Jjeaking; [ Twith sevarg dents i TS ithon; e 50; .“_.._.._mﬁ.nmm..nv,oaamEmm.._mmm.sgmouwm.un?_?mﬁo% a”%_ﬁ.s g_ncm_nfwm.
m.. * and/or m._..m_ﬁm,_,‘_o.__ma.“mg“mH 3 AL 5:DEMERITSL: 2 2 et pom - Rule S A2 5 DEMERITS. a ma ek
. hallfish not baing Kept in original cortainer; [ 1seafocd products rmisrepresented. B¥ T Rotand: T old water (under prossure) was not provides Tother
) rcw_mmm 2.1.8.2 2nd m.mm.% 1 DEMERITS. m w cinke [ 1 dishwasherg:or [ ] lavatories. Rulg'6.1.D:1..5 DEMERITS
i Ule 21 A2 5 DEWERITS.

Weat andlor meat producis not USDA approve

mm. go.v.__m food units) The water storage tank: H..Eommno;m,\m .mamncmnm ﬂo&mm_
M }is not bein properly cieaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

FOOD PREPARATION AND PROTECTION = :
8. Cooked and/or pre ared foods are subjected to Cross contamination, from [ 1raw foods
or{ ]cther mowa%m of contamination. Rules 22A%, and 2.3.85. 2 Um_sm.m_._.m o R STEWATER DISPOSAL
i ovess handio raw and:cooked orpre redTood progucts without thorough-hand- - - . i -
i mmw%h o .c_.w%amm? Rules 2.2.A1 ..mmum_.mmmw,m.._ﬂmum_sm.m_‘aﬁ. PR 5 53 Tha subsurace dlsposal systen was found {0 5e Surfacng, AUl 6.2:A. 4 DEMERITS.
10. Raw [ Jfruits andior [ ] vegetables are not washed before being used andfor served. mh.....éwﬂ.miman.émmnvﬂa - Bvqovmnw._&mnsmaan..cao“Em”.macan_....mc_o.m .N> A DEMERITS,
= Bule 2481, 2 DEMERITS. . £ (Wobiie-food units): [ Twaste Storage.
£ 417 Food contact surtaces not: [l washed, [ ] rinsed, andior [ 1 sanitized after each use = Fuls 84.C:2. 4 DEMERITS
i~ and following any iind of operation when contamination may have occurred. A G L T
¥ Rule 5.1.A.3. 2 DEMERITS. : |

waier storage tank doss ot hay

< e : . nstaiied
<5 Food (Ice) contact surtaces are impropery: { T designed, [ | constructed. [ ] installed. PLUMBING
[ ] raintained andfor [ 1 located. Rules 42.A., 428, 4.3.A., 43B. 2 DEMERITS. i _ —— _ e
e seeid uring Storage/display: | 1Tood taft uncoverod, T 1ood improperly 6. [ ] Kichen siic [ Tuiy sink, [ 1gresse 157, | Jgam L plumbing, = Impropery
" stored on floor, [ ] food cottainers in cold storage double stacked.or nested, { jsized. [ ]installed andior 39:5_1 . Rul .4F. 8. E . 3.: o
[ 1sneeze guards absant. Rules 2.2.A.1.. 24.F7. 2 DEMERITS.: den ﬁ%,m.w ﬂoxq_m owuﬁ @ waste-
14. Institutions; Ghost Tay($ Trotkept, [ Jnot dated, Ruie 10.2 1/2 pint tnilk not - Sy faucatnos f e <
_‘mﬂ_._:o_a. [ 1 mnwooﬁmw‘rdw__m not kept at 40°F, or below. fule 2.1.8.1. 2 DEMERITS. .- Jothe: i i mc_w....m m Umz._mw:.m
5. Storage of [ 1food andlor | ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. : :
- : " v - TOILET AND HANDWASH FACILITIES :
{ T potentially hazardous: foo - - — -
E._W_mﬁ%@n w%_mwm\mmﬂw._mﬂ%mwtm.._ 5 DEMERITS. % 58. Tollets rooms: [ __oném_msw. mﬂn_o%a; .ﬁ%:ﬁ_%uomv q% 3$<_“wwﬂwm_ﬂww.owﬁ_mﬂm__mma£
= - * SUS Provi N B
7. Open cans were being used imMproparly {0 §toro food. Rule 23.8.7. 1 DEMERIT. mﬂwe_.w, %m_%_.%uwhw_. mW: mn _.umzH_ mm._.wm.u i .
- - - ilets, The number of toilets are:
FOOD TEMPERATURES : 59. Inadequate number of [ ] male, andfor[ ] female toil
o - e je an farnale. Rule 6.5 1 DEMERIT.
Y6 Powentialy. hazargous food(s) notbeing: [ Jrehoated | ] cookedlong enoughitobe: & m.. q@%ﬂ.ﬂm mmowe ] fomz
7 adequately hoated to all parts Rule 2.4.G.3.:5 DEMERITS, - Gt : M: tained; i1 hand cleansing soap.
19, Prepared potentially. foods; requiring refrigeration are dod T T rtowel: Rules’s:
0450 orhalow.: I
°F Ruie 23.0.4 . : i L RUBBISH
”wﬂwﬁwwwomwrm@mﬂmowmﬂ“ iaE s e 1.1 ]inadequate, [ ] uncovered containers werg being used. Rule 6.3, 2 DEMERITS.
S food(s) cot bamg Stored al A5 F. T sy &5 Storage areas wera not [ ] clean, [ 11ree of fitter, Rule 6.9.8.4. 2 DEMERITS.
; - 12F Hules 2.4: and b5 DEMERIT S B3. Storage areas are not constructed to be: { ] inaccessible to vermin, H_ Wmmm._z cloaned,
: - onT There is less than-1/4 cubic Toot of refrigeration. per meal. ; [ 1réfuse bin of questionable salety. Rules 6.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS. - : s : £ ) : . . ’
: 54. The comainers used trangporting feod are inadequate. Ruies 2.4.L.1., and 8.1.A. _
| 1 DEMERIT. - § w0 ) _zmmn._...mOUmz.waZEZ..nOz._ﬁOr
& IAccurate thermometars not available or used to evaluate hot holding, cooking, reheating, i Yroaeh ] ive animals (cthek thar Sacurity:
] and refrigerated storage temperatures. Rules 2.3.C.%, and 2.3.0:2. TDEMERIT.. -~ - 0. and 7.12.G.: 4 DEMERITS:

. N ﬂmmwozzmr

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

BB Floors, walls, ceilings, | ] not smooth, [ - 1 propetly constructed, in disrepair,
[ ] dirty surfaces. Emmﬂ.fﬂm.ﬂumgmmﬂnn@ y [l P

67. ¢ jLighting [ ] ventllation inadequate, [ 1 fixtura(s) not shielded, [ ] di ventilation
heods, { - Tductwork, [ - | filters, [ ] exhaust fens. Rules 7.6, 7.9, 7.10. .?m.mz_mw_._..

68, [ ] Premises fitered, { - ] unnecessary equi ment and articles present. . Rule 7.11.A.1.
[ pernices ltered, { oy eaule prices p e

: *69., Improper storage of [ _n_m.m._asm equipment, [ ] linens: Rule 7.11.B. 1 DEMERIT.

ashing: B
39 Hair restraints. not worn by food handiers: Rulg

0D EGUIPMENT AND UTENSILS

: 30. Food/non food contact surfaces of equipment: [ Jin a._m_.mum:.nm cks, chips, pits, ovm:. .
i seams), [ ] not easily cleanable. Rules 4.1.4, 4.2.A., and 4. (2 DEMERITS. -

31, Single service articles Improperly: [ 1stored; T 1dlspensed nandled, [ ] reused. o : T -
= Aules 4.4.4, and 5.2.C. .N.Umgmr_m_.m.. v ! Pe ! ” H.. i : . “The sleeping room s

& T 9 Tr L3 gy .. o qo m wﬂmu .: —. ) 1 ’ i ; i
/...w.ww.._e.%_q% cloths: .”.w&,ap@...m.M. ] not stered properly ﬁ_umaau.sm solutions Rule 5.4.8: 0~ -0 { ] undersized; [ A_ [ ] inadequately ventlated, uncloan, [ ] in 2repiit
i

ing doths: i mproper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT. -

i S : : S : FT. The [ ] Tollets, [ | lavatories, [ ] showers, were not: [ ] clean; i i
. e : —DISTWASHING Rules 12.3. and 12.3.0; numzmmmfm.. e L1 clean, [ Jin good repair
RiANUAL DISHWASHING: T R e T qm. Hnmmx_,wmm_m__m@ﬁa.H..ﬁn%_.m. e.,a.an w.u.zon.acqa.. L ._.Emawnﬁs.. Rule 124

" 5 Diesiionsis notbeing: [ Tsoreped [ ] soared [ preushod Bl 104 = 3 The careting IS ToET ] clean, [ _1in good repair, Auls 129.C. 1 DEMERIT

: 34. Dishes/utensils. are not being washed In.a detergent solution havinga, temperature of at~ """ 7.8 _u..«_:x_:m n_,mamom e

i E:The measured fermperature-was [+ +]°F-Rule m.u..%.m. 2 DEMERITS. an

- e encl being: sanitized oy immersion tor 30: G wak

4.b: 1 DEMER

L "'+ ITEMS IN GRAY SHADED AREAS ARE 4 AND § DEMERITS ITEMS - CORRECTAS * -
"7 SOONAS POSSIBLE; NOTIEY DEPARTMENT WHEN CORRECTED - 8743300 X 8703

oo MECHANICAL DISHWASHING:: -

38.: Hot water sanitization: The émm:.ém“m_...aanmaﬁc& was not atleast 140°F. The mea~ .
: - 1°F. Aule 5.1.0.3. Ehisieis il

i t dishwashing machine...._F Ru DEMERITS.
- 4T Chermical sanitizers:: The: wash-water lemperature’ was not at °F, The:mea :
O e T b1 D e S DEMERITS. 120° The measured

L MM.. .w”bausm chemicals. not:zutcmatically dispensed. '‘Rule 5.1.0.4.c.(2). me_smm_._.m EE
7 43:The chemicals sanitizing finse water {orIperature Was not at lgast 130°F. The. T
7 - lemparatuse was [ R mc_o.mp.._b..a.ﬂ@rnb.m_smmu.m@mﬁ. wo _u.mam Smm.«._.._.ﬁn e
7 %N chemicaltest kit proyidod: Ruie 510,46 1 DEMERIT. =
[ ._.»m.. Dish: racks: not stored:in; a sanitary: manner.Rule 5.1.0.6.:1 DEMERIT, -

46. mmcmm.m., fol nﬂ_nﬂosaen [ Tinoperative; Rules 5:1:D:1 and 5:1.D.2 % _umz_mm_._. g

Codo Enforcoment Offiger, - Vool
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
N REPORT
_zmwmn.ﬂ._wx REPO -

A

I
PURPOSE i
REGULAR ... A
FOLLOW-UP i
COMPLAINT ..

AOOMS | YSEATS

£STAS, TYPE Reinspection to be conducted

within days . =
| INVESTIGATION day lettorof 2 2PT |
YES O T "
LIGENSE ISSUED MESTOATOR .

); : ot 5| . follow-up -~ 1PT &k
{ICENSE POSTED YES O ZO\ﬂ_ . - .I.I...Illl.i..nu\lJlLt..A.\nm; =
&

D A e . T terials, [ onal ﬂHMnu_n “Mdﬂ“ M”n_w..w_ﬂm 1first-aid supplies were:
i i . ¢ . oxic materials, ersonal i > :
* W L%zmm,%m_.m.:&o_‘ L maﬁ.aﬂﬁma.moonm 2 a.m_u.m. cmﬁ...m...:&o.ﬂ mmimn..mﬁﬂmw & .>.4.. a W w Msw__.oua% stored, m uu labeled, [ . }used in food. wie 7.12. 5 DEMERITS.

2. Unpasteurized rmilk, [ ] &:x progucts, [} cracked @ gs.f ] unpasteurized egg:’
mu_..omncnm being used m:amoq served, Rules 2.1.8.4.° 5 Umz%mm_._.m, C
3. Canned foods from an-um: provad Source.on nﬁajmmm_._aﬂ:@ :wma..man....o.n.. served.:

WATER SUPPLY

8 i flable at the facifity.
Rule 2.1.A.3. 5 DEMERITS. ; 5. [ TA cony of fie current water analysis was not availab!
i i i d. Rule 6.1.E.3. 2 DEMERITS.
led, improperly labeled containers of food are being used and/or served. [ 1Furher testing may be reguire : J
“ rc_acmrm_wom .mamgmumu,m Y : 757 TWater tested and faund 1o be ynsatisfactory, Bulo 6.1.A.1. 5 DEMERITS,
Ei{si}l%lll‘ilulilii . o m.acm_ s
£ Canned goods found: [ - Jleaking, [ ] with sevara dents. [ ] in rusty condition.”. - 50, The free chioring was kess than 0 35 ppm. The measured chioring residua ..
ardior] ) swollen, Rule 2.1.A.3. S DEMERITS: : : (" ") om. Rule 6.1.A2 SOEMERIS. e
. helifish not being kept in original container; [ 1 seafood products isrepresented. 57 Hotand | ] coid water {under Emmmc_,.mw..émm not provi othes
° _mcm_mmm M._.“m.m and mu.%w.m.u 1 DEMERITS. : _ﬁ _hmmn_a_ { ) dighwashers, or [ ] lavatories. Rule 6.1.0.1. 5 DEMERITS.
rot USDA, approved. Bule 2:1.A2. § DEMERITS. = 55 (Mobile food uriis) The water storage tank: [ 1 does not have adequate storage,
7. Meat andior meat products .m U  ApProv T M 1is not being uwoum_é cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION ¢ Rule 8.1.C.1. 2 DEMERITS.
3. Cooked andfor prepared foods aré subjected to cross contamination, from [ ] raw foods
or[ ]other mo,wnmm of contamination. Rulgs 2.2.A.1. and 2.3.B.5. 2 DEMERITS
9. Employees handie:raw and cooked of prepared food products without thoreugh hand- WASTEWATER U_vam.p_q
" washing in between. Rules 2.2.A.1. and 2385 5 DEMERITS, o+ & 1 E3 e suosdriace disposal systam was found 1o be surfacing. Aule 2.4, 4 DEMERITS.
0 Raw[ | frulls andior || vegetabies are not washed before being.used and/cr served. S Wastawater was being improperly discharged onto the ground: Aule 6.5.A. 4 DEMERITS.
Rulo 2.4.8.1, 2 DEMERTTS. o 5T TMobile food usitsy: [~ ] waste water storage Tank.dogs not have adeguate $0rage.
11. Food contact surfaces not | | washed, [ ] rinsed, wn&cl umm.:_.h_mma after each use 2 e 8.41.0.2. 4 DEMERITS. = : OO AR
and iollowing any ind of operation when contamination may have gecurred. .
Rule 5.1.A3. 2 CEMERITS. ; T . ot )
12, Food (lce) contact surfaces are improperiy: [ ] designed, [ ] constructed. installed, i\.«\:]hlfxtu,l\ B m..LI||1II|1III1IIIl|||I|,z & -
intai  43.A. 438, 2 DEMERITS, A ? . R
,llE maintzined a¢/% ﬁlw focates. wcwom .p 20,428,392, 453 food i arf \mﬂm:; ] Kitehen sink, [ 1 utility sirk, } grease trap. [ Tdrain, [ ] plumbing; is improperly
T8 o ol mc:.m_m mﬁﬂwmmﬂ_w _.Wnﬂ_uw«m w&%oﬂﬁwmuﬁ Moﬁwmﬁm. nm_, memaﬁauau J.. NM.i\ [ 1sized, [ linstalled andior maintained. Rules 5.4.F. and 7.8. 2 DEMERITS.
wﬁo_ﬂwﬂwwwmomwwwam mwwm%o.fn_ﬁmw m._m..oL " m.&._u.m.w. 2 DEMERITS.: ) L 57. >.Qowm.oo_._:mﬁ_oﬁ,.<,m§%w" wmwﬁ_om,ﬂ n%,._mom%ﬂwwww W%Wm,.*wm«am_.._% mmﬂwﬂm_owmm the waste-
] int mi ! at thei [ ] faucet hose, |- ] T X
. {nstitutions; Ghost tray(s otkept 1] not dated, Rule 10.2 [ ] 1/2 pint milk not water systoms.at the: [ T1aucet, [, 1ot water heater, [ o oSl MERITS.
b ﬁmy__nmwm:w %.@nsoo_mwm.:wm Lx kept % aoa"_u. or below. Aule 2.1.B.1, 2 DBEMERITS. { “Tother E : ; Sule §.4,.C: 5 DEME|
15, Storage of [ 1foed andfor [ | baverages in ice or water is prohibited. Rule 2.4.12,
e - FOILET AND RANDWASH FACILITIES

16.[ ] Unwrapped and/oe [ 1 potentially hazardous food: products n_mmz_ocm._m m.azm.a to the

public were being reused. Rulg. 2.4.4.1.. 5 DEMERITS, 3. Toilets rooms: [ ) Completely enclosed, [ 1 Equipped with self-closing, tight fitting

i i : 1 ted, tissue provided, coverad waste receptacie (ladies).
7. Open cans were being used improperty to store foed. Rule 23.8.7. 1 DEMERIT. mﬂo_%.mﬁ.mw%.q%.nmﬂw_ sz A UWme_am.b 1 .
FOOD TEMPERATURES ; 59, inadequate number of 1 m male, ﬂj_.ow Hm M_*msmﬂm Mﬂm.“.ma. The number of toilets are
: ; - i 1 male and [ ]famale. Rule 6. L ~
18, Potentally hazardous food{s) not being: [ reheated | 1 cocked long encugh to.be &5 Fiandwash avatores: [ | clean, [ L& Jeciiats number. | { ancassibia, 11 bures. -
" adequatsly heated to all parts Ruie 24 G.3, SDEMERITS. . — ot [ nand cleansing soap, [ ] sanial towelhand drying devices not pro-
19. Prepared potentially hazardous foods raquiring refrigeratior are Hot being rapidly cooled Covided [ ] SHB% on towel. mc_%m m.w_.umﬂ_._ a_m.m a .%“,mg.mw.:m.... 2 Wi T e

7 tp 45° or below. The measured temperatyre was T R Rue23.C3. 5 DEMERITS.
20..1- 1] Frozenfood net being kept at 0°F orpelows] Yimproper th ing. The measured:
“{ernperature was |0 2R Rule 2.3.0.4:5 DEMERITS. i 5 /

N z ) b o o . o
&t Nﬂﬂﬁﬁﬁhﬁwﬁ% us :owwﬂonmmwmwomwm%m_ ﬂ m.uwﬂwﬁ..wwomﬂmﬁwm%w”?m.B.mmm”m.um.a i 61,1 ] inadequate, [_] uncovered containers were being used. Ruie 6.9. 2 DEMERITS.
55 Potentally hazardous coid food(s) not being Sored at 45°F or below. Tho measured - 5. Storage arcas were not ] clean, |_] free of liter, Rulo .9.8.4, 2 DEMERITS.

 tamperatura was [ - [i9F Rules 2.4.G.17 and 2.4:H.1.b."5 DEMERITS. 0 L §3. Storage areas are not monm::naa to be: [ ] inaccessibie to vermin, [ Wmmm_:.. cleaned,
3. Growded refnigeration;_Tnere is 1ess than 1/4 cubls foot of retrigeration per meal. [ ] refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

Hyle 10.1. ;2 DEMERITS. :

24, The containers used transporting food are inadequate. Rules 2.4,L.1., and .1.A.
w1 DEMERIT. i INSECT, RODENT & ANIMAL CONTROL

Aoourale thermometers not availabie or used 1o evaluate hot hoiding, cooking, reheating, 4. 1. ] flies; [T rodents, [. ] roaches, [:

live, arimals. (other thars sacurity: or guide dogs):
and refrigerated storage temperaturas. Rules 2301 and 23.02. 1 DEMERIT. : : S

i were found on the:prarmises. Rule: 6.10; and 712.G. 4 DEMERITS:
85 Food service faciites=The outer [*-] doors, [ Lwindows, [+ 1] shylights,
PERSONNEL - : 7 were not adequately screened. ‘Rule 6.40.00 4 DEMERITS, k00
26. Na certified food handier/manager. Rules 8.5, 5

27.: Personnet with:[ M nosaca.nmc_m_a_mammmﬁmu....m 1 Boils, - ] infected wound(sy, =
.....T.._.Bmﬁ_go?oq ::gastrointestinalinfection, are preparing and serving food.:i
G Rule 3LA S DEMERITS, - e L

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
6. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructad, [ 1in disrepair,

memommm_... .m_w.s.;z &é&m:aﬂw:%@l.@mm:%s when rep m_mza.mmizm.*ooa.m; — [ ]dirty surfaces. Rules7.1-7.6.1 DEMERIT. e
L] with poor vgienic practice, [ T eating; drinkingiin food praparation: andfor. dish=7: 4 {67;[ ]Lignting [ | ventilation inadequate, [~Todure(s) not shielded dirty ventilation
mm ashing areas; Rules 3.2.A.3.2.8:, and 34,45 DEMERIT R e % (.\:ooum; Tductwork, [ ] filters, [ wmxjwzhmﬁﬂm:m.A ules 7.6, Nm..qﬁ.._w. ,ﬂarm_,___mm__._..

. Hair restraints not worn by foad handlers. Rule 3.3.B. 1 DEMERITS.

58. [ | Premises littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.
1 PEMERIT. _ v eap P e !

: FOOD EQUIBMENT AND UTENSILS | [ 777 «~ 69 Improper stord ] i ;

/ . ge of [ ] cleaning equipment, inens. Rule 7.11.B. 1 DEMERIT.
30. Foed/non food contact surfaces of equipment: [ | im disrepair:(cracks, chips, pits, open W B ) g oup .
. ~—4" seams), [ ] not easily cleanable, Rules 4,1.A., 42.A., and 4.2.8. 2 DEMERITS.

~ 31, Single service articies impropedty: [ 1stored, [ ] dispensed, {:]handled, [ ] reused.

ny

LODGING

70. The sleaping Soammv ara: [ ] inadequately ventilated, unclean, T }in disrapair,
{ Jundersized: [ ] improper bed spacing. Rules 12.9 and 12.11, 1 DEMERIT.

: 71. The [ ] Toilets, [ ] lavatories, [ ] showers, were not: [ ]clean, [ ]in good repai
: N A 3 , pair.
SSASHING - — Rules 12.3. and 12.9.D. 2 DEMERITS.

72. [ 1Hand cleansers, towals, were: ) i .
L Jiand cioa [ 1 o:[ Inctfound, [ ]inadequate. Rule 12.4

73. The campeting is not: [ Jclean, [ 1in goed repair. Rule 12.8.C. 1 DEMERIT,

Rules 4.4.A. and 5.2.C. 2 DEMERITS.
32. Wiping cloths: [ 1diry,[1 1 not stored properly insanitizing s

1 DEMERIT.

MANUAL DISHWASHING:

33, Dishes/utensils not beings '
3 T DEMERTT. b m”.ﬁ ] scraped, [ H_momx,.wn._ ] pref .w.sma. Rule m;..o..P

134" Dishes/utensils are not bai i i :

i3 € eing washed in a detergent sclution having a 1

g . least 120°F. The measured temperature was [; gw..v 1°F. Rule 5 _ 5. w_‘q%m_ﬁpm_.m._m._m.ﬂ
shes/utensils are.not being: sanitized b n cleanhet water:
th at temperature:of atloast170°F The measu Sl bibnd

Rule:5:1.C.5.2: 4 DEMERITS: o .

36.: Pishes/utensils are:not being sanitized.

alution: comaining S0 ppm chloring:
The:measured residual:was.{
Rule.5.1.C:5h: .4 DEMERITS

37. No chemical test kit provided: Rule 5.1.D.4.b.: 1 Um_smm._.m...

+ ITEMSIN mm><.m.x>om_u AREAS ARE 4 AND 5 DEMERITS ITEMS - CO .
- CORRECTAS
w;mmﬂ_w.wﬂmﬂw_fmw_mﬁx%ﬂw:ﬁ%“ : - - i moo_./_ AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
) nitization: The wash-water lemperature was not atleast 140° - ] o - ] .
. .mcﬂma temperature was | " 1°F. Rule 5.1.0.3.b;:2 Umgmmm_.m_ﬂmuwmﬁ. hn m.. ._..Jm 3@0. . : : .

7. Chemical sarilizers: The wash-waler lemporature was ol at | .
. 2 =
tempearature was [0 1 1°F Rule 5.1.0.4.¢.(1), 2 Umz_mw_._.mw mﬂ.._.m..o ._.n.._._._m measured

42. Sanitizing chemicals not autornatically dispensed. Rule 5.1.0.4.¢.{2). 2 Umz_m.l_,_.w

43. The chemicais sanitizing rinse water temperature w. ) .
zing 1 85 NO 3
termperature was {7 - ] °F. Rule m.._b.w.n.@. 2 Dmgmﬁ%ﬂmw&.ao, F.The Bmwm:ﬂmm_...

ﬁ.. Ne chemical test kit provided. Rule 5.1.0.4.5.-1 DEMERIT. = T o - i . -
45 Dish racks notstored in & santary thanner. Aule 5.1.0.6, 1 DEMERFE. o ,
Am..” ..m..,mcmmm“ m.“.. H net uaxamam 1 inoperative; Rules 5:1.D.1. m:n_”.m;b.m.. 1 DEMERIT.

- * Cods Enforcément-officer
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- CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

improperly stored,

: DEMERITS

R 5PT =

sane wnv_.w_.w}wm ESTAB. TYPE m.mm:mﬂms_oa to be corducted APT oe=r
within days s PT e
day letter of —

LICENSE ISSUED YES O NO O INVESTIGATION " =
LICENSE POSTED YES D NOQ D Imi——

FGOD SUPPLY AND SOURCE ._,Q—n_o gqum%rm e -
i ) o 2 1LA0, 47,17 ] Toxic materials, [ rsonal medicatiens and/or | - 1 irst-aid: supplies were;
T S | Teauetad oo e g wied By st PO R t P et oed, hdn 7. 5 DEMERITS.

5DEMERITS.
¥ ized: mil
2 wqmawmmmwwmnmwmmﬂamw or-seivad. Rules 2.1.8:4. 50D
3 Canned foods from-an unapproved source.on. premises, bein: i
Bule 2.1.A.3; 5DEMERITS, 7o -7/ v i o T
4. [ lunlabeled,| | improperly labeled containers of food are being used and/or served.
Rule 2.1.A.2. 1 DEMERIT. :
5. Canned goods found: [ leaking, [ 1 with severe-dents.[ - Jin.ru
andfor} ] swollen, Rule 2141, 5 DEMERITS. = =7 - el
6. [ 1Sheifish not being kept in original container: | | seafood products misrepresented.
Rules 2.1.B.2 and 2.1.8.3, 1 DEMERITS- ;
7. Meat and/or meat productsinot USDA approved. Rule 21AL05 DEMERITS, "

T oied GO3s]] UMpASteuTZed 865 :
"Fmilk products, [*] m_.mmm:m,_ pastauzec 299

ndition, -

FOOD PREPARATION AND PROTECTION
8. Cooked and/or prepared foods are subjected 10 Cross contamination, from [ ] raw feeds
or{ ]other mo%«o%mm of contamination. Rules oa Al and 2385 2 DEMERITS
3. Employees: handie: raw ra cooked or prepared food products: without orough hand- .
washing in between: Rules: 2.2 001 and 2,385 -5 DEMERITS: il
70, Baw | ] fruits and/or [ ] vegetables are not washed before being dsed andior sorved.
Rule 2.4.8.1. 2 DEMERITS. ;
11, Food contact surfaces not: [ ]washed, [ 1rinsed, _m:&o; 1 sanitized after gach use
and fotiowing any kind of operation when contarnination may have onocimu.
Rule 5.1.A.3. 2 DEMERITS. ;
12, Food fice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ 1installed,
I MBM_:NN_:ma andior [ 1lccated. Rules 424, 428, 43A,438. 2 DEMERITS.
. .13;;Food not protected during storage/display: [ 1 food left uncovered, L-pftod impropetly
T’ stored on fioor, [ ] food containers in cold storage doubie stacked.or nested, . 7
- { ] sneeze guards absent. Rules 2.2.A.1., 2.4 F.7. 2 DEMERITS. . £ & m_..r,\rﬁ £ idn
14, Institutions; Ghost tray(s} { Trnotkept, [ Jnot Gated, Rule 10.2 [ ] 1/2 pint milk not
retained, [ ] schools: mifkk not Kkept at 40°F, or below. Bule 2.1.8.1.. 2 DEMERITS.
15, Storage of [ 1food and/or] |beverages in Tee or water is prohibited. Ruie 2.4.).2.
2 DEMERITS. 3
16. .-} Unwrapped and/or [ ] potentiatly hazardous food: products p
- public were belng reused: Rule 2.4.J0. 5 DEMERITS, 8

usly served tothe;

1 DEMERIT.

17. Open cans were being Lsed impropery 1o store food. Rule 2.3.8.7,
FOOD TEMPERATURES
18, vo"oaﬁ__« hazardous food(s) not being: I "reheatod [ cook ng.ancugh to-be
adequataly heated to all.pants: Rule' 2.4.G.35 5 DEMERITS. - : B

9. Prepared potentially hazardous foods requiring:refrigeration:are n baing; rapidly cooled
" 10452 or balow: The: measured temperature.was JEN i Rule:2:3.C.35 5 DEMERITS.”
20. [ -1 Frozen feod:not being kept at 02F; orbelowr HB T improperthawing. The measured::
. iemperature:was. {1 Bule 2.3.C.4; 5. DEMERITS. = i :
27, Potertially hazardous food(s).not being stored at 140°F or abgve. Th

“temperatUre wasi [ E Rules 24,61 24185 DEMERITS.
mm.._.noﬁm:ﬁ._m_?.smnmwnocm.“ooa..*oon@.. ot boing stored at 45°F or below. The.m
T temperature was [ -1 4FR Rulesi@ 4Gt and.2.4:H.1.b:°5 DEMERITS.
75, Crowded refrigeration: There s less than 1/4 cublc foot of refrigeration per meal,

Rule 10.1. 2 BEMERITS. - i
24. The containers used transporting food are inadequate. Rules 2.4,L.1., and 9.1.A.

1 DEMERIT.
25. Accurate thermometars not vailable or used to evajuate hot holding, cooking, reheating,

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0:2. 1 DEMERIT.

gasurad

PERSONNEL

3. No certiied food handier/manager. Rules 3.5.
27, Personnel with:f: ] asa(s). ] bells;
g TL raspiratony ol ] clion;;
ule 314 5. DEMER
28 Personnel: [ | with dirty. hands andior
Jwith:poor. hygienic practic | eatin:
washing areas.:Rules 3.2.A 32,8, and 3.

i ..ﬁma.ioc:a@.
g food. i

-

? e doors, [ ] properly vented, {
Lo,

WATER SUPPLY

48, lAcopyofthe current water analysis was not avalable at the facility,
] Further testing may be required. Rule &.1.E.3. 2 DEMERITS.

49, - Water tested and found to be unsatisfactory. Rule 6.1.A.1. - 5 DEMERITS.
B0, The free chlorine was less than 0.25 ppm. The measured chiorine residual was: -
“p -1 ppm. - Rule 8.1 A2 5 DEMERITS, il e

51.1--] Hotand [+ } cold water {under pressure) was not provided 1o the: "=~ -
. M : w sinks, [ .m %ﬂmwéwmsma. or [ lavatorigs: - Rule 6.1 D.T. 5. DEMERITS.
52, (Mobile food units} The water storage tank; [ 1does not have adequate storage,
1is not being properiy cleaned and sanitized after each day's use,
Aule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS..
54, Wastewatar. was. amau.._an_.ova%.nﬁogma onto-the: ground. Rule 6.2.A. 4 DEMERITS.
BB (Mobile jood units): [ 7] waste water Storage tank doesnot nave adequate storage.
T Rule 8.1.0.2. 4 DEMERITS. |0 D i NSRS E R ST

PLUMBING

56. [ ] Kitchen sink, [ 1 utiity sink, [ ] grease trap, ﬁunﬁs; un_cav_:m:m .fauanm_.__..
: 1 }sized,! 1 installed and/or maintained. Rutes 6.4.F. and 7.8. 2 DEMERITS.

T 5877 A cross-connection, without backflow: device, exists. betwean the drinking and: the: waste-

AT water systerns at ther

S weer 1-faucet hose,
o Lothers ™ R

.u.sonimaq.sm&o }waker closets, -
: e m_._._.m..m.?o.. u_um.z_.mm_.._..m.

TOILET AND HANDWASH FACILITIES

758, Toilets rooms: [ ] Gompletely enclosed, [ ] Equippgd-with self-clesing, tight fiting

| tissue provided, [T covered waste receptacie (ladies).
AR

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of ] male, and/or | ] fernale toilets. The number of toilets are:
[ ] maie and | ]fernale. Ruie 6.5 1 DEMERIT.
B0 Hangwash lavatories: [ - T.clean L] adequate number, [7:] accessible; [:) fixtures.i
‘ maintained; [ 1 hand cleansing:soap. L} sanitarytowel/hand drying device: not.pro="-
-vided |1 compmon towel wc_.mmm..m._m:a.m.m._#cmgmw_._.m e SRR

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

B3. Storage areas are not constructed to be: T ]inaccessible to vermin, [ 1 gasily cleaned,
[ ]retuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL
64, [+ Jfies [ “Jrrodents, [} roaches; B Thve:animals: (otherthan security:or guide dogs):
7 werefound on'the:pramises.’ Rule 8:10. and 7.12.Gi.- & DEMERITS. R
5. Food service facilites: The:outer'[: 1. deors; [ Jwindows; [ ] skylight
1 -were not adequately sereened:: Rule-6:10.0.. 4 DEMERITS. i

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
B6. Floors, walls, ceilings, [ ] not smeoth, [ 1 properly constructed, in digrepair,
[ ]dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. L palh
B7.[ ]LightingT ] ventiiation inadequate, [ ] fixture{s) not shielded, [ ] dirty ventilation
foods, [ 1 ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, %.8. .ﬂ_é DEMERIT.

29. Hair restraints not worn by food handlers. Rule

t

68. [ ] Premises littered, unnecessa iprant i
1 DEMERIT. L] ry equipment and articles present. Rule 7.11.A1.

v

; .
R FG0D EQUIPMENT AND UTENSILS #0727 2 7 ¢ L |

~n { 303Foodinon fgod contact surfaces of equipment: L-Fm disrepair (Gracks, chips, bits
4 seams). [ | rot easily cleanabla. Rules 4.1.A., 4.2.A,, m:aua.m.hm. S SEMERITS.

9. Improper storage of | ] dleaning equipment, [ 1linens. Rule 7.11.8, 1 DEMERIT.

31, Single service articles improperly: stored, _ “
Rules 4.4.A. and 5.2.C. 5 DEM mnmm_. : L 1dlspensed, ...?Ba_&; Troused.

32. Wiping cloths;  }dirty, [ ] not stored properly in sanitizing mo_gosm Rule 5.1.B.

1 DEMERIT.

LODGING
70. The sleoping room(s} are: [ ] inadequately ventilated, unclean, in disrepair,
[ 1undersized; [ mﬁauaumqga spacing. Rules 12.9 and l_m."_.ﬁ_. _4 _umgm_w_._.._
71. The [ ]Toilets, [ ] lavatories,

showers, were not: i i
Ruies 12.3. and 12.9.0. 2 DEM TS, not: [ dlean, [ 1in good repair

DISHWASHING
A DERWASAING. - um;n ) m._mmn_o_mm_._mma.M ] towels, were: [ ]notfound,{ ]inadequate. Rule 12.4
33, Dishes/utensils not being: r3) soaked, R G The carpeti X ciean ai C MER
Dishasisen: m“ g:.] Iseraped, [ ]socaked, [ ] prefiushed. Rule 5.1.C.4. 73. The ting is not: { ] ciean, [ | in good repair. Rule 12.9.C, 1 DEMERIT.

34, Dishes/utensiis are not being washed in a detergent solution & i

._mmmﬂ 120°F. The measured tomperature was [ oer 1°F. m_E_m mé:%.m.ﬁ:%%?mmﬂ@m.&.&
35: Dishes/utensilsiara; not'being: sanitized: na y {eary hot wat
Emﬁmwm.Mm.m:umﬂmﬁq.o.omﬁ.gmmﬁ A70°F: ;

i 1.Ci5b: 4 DEMER .
37. No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT,
MECHANICAL DISHWASHING: —~ - - 1. 7
38. Hot water sanitization: The wash-watertempe :

sured temperature was [i 1 °F Rulg m.._“.uo_.wﬂw_._..mnéwmmmﬂw_._mwﬁ. ._ po.om. wsn mes

39. The final sanitization Hnse wal e :
temporature was [ g aticast 180°F The measured

41, Chemicai sanitizers: The wash-water tem BES.im

e ‘was not
ﬂma_.“..m_,.me_.m was [ J2F, Rule m.._.o.#w"ﬂ:. 2 Umgmom_ﬂm ;
42, Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.¢.(2).. 2 DEMERITS.

74. _u::_.gu m_.mmmmm not suitably sanitized and packaged. Rule 12,6, 2 DEMERITS.
75, Gas Appliances: [ ot water heaters; [ gl
furnages: folind in’ slegping rooms were nok:

qlipped with (rtom

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS _._lm?._m.
-~ CORRECT A
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED ~ mq&..mmquoo xwm.wom

43. The chemicals sanitizing rinse water tern| .
: : t perature was °F. T )
temperatie was [ U Fiois 51 Dot () 2 DEMERITS oo e mezsured. .

44, z.o chemicai tost kit provided. Rule 5.1.D.4.5,: 1 DEMERIT, L
45, Dish racks not stored: in & sanitary manner. Bule 5.1.0.6.°1 Umimmn.. L
pm.. mwcmmm“ { . 1 :n.x v3<.am.a.m ] inoperative, Rules 5:1.D.1, and 5:1.D.2. 1 DEMERIT.

SRR "+ Codg Enfercement Officer %ﬁ» ,.w m\artt
E NN A Y

... Establishmerit Representative™

N n .
o o~ i
el S S Lt Vs

: HW\W% . / ‘\N
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R 43.The chemicals sanitizing rinse: water temperature was not at least 1

: s 45, Dish racks neot stored in'a sanitary manner, Rule 5,.1.D.6.°1 Dm_.__mm.l.. ..

CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH P
INSPECTION REPORT ' ;

[

MCD # ESTAE #

, DEMERITS
i T [ _ SANI #| ROOMS } REGULAR creiinane 1/ 5FT
_ 5 * 1 ?‘ ﬁ @ | SITES l MO. ﬁ DAY | EOLLOW-UP =GTAB. TYPE Reinspection to be conducted  , s

- ,L} ey = COMPLAINT 3 within days or

LICENSE ISSUED YESTD- TNODQ vl ¢ | INVESTIGATION 4 day letter of 2PT -
it i follow-u $PT

LICENSE POSTED veslh~ mNoO |8 s L NEW/OTHER ...ococsiinraianas 5 cllow-up R

FOOD SUPPLY AND SOURCE TOXIC MATERIALS

1 TSpoiled andfor [} adul - ted Toos ore beng used and/er seryed. 1.A, 47 m W......_.oao matenals, [ ). personal-medications andfor r first-aid supplies. were:
R R e Sl ] improperly stored, [- mvm._an... ...H..cmo&:.*owa.. ...._.m.u..,_m.._.m.._um,___mm_am. .
T Unpasteurized i rized egg. . B o h i S h

T cracked . OIS, ] naumu".me._
 progucts being:used-an 21845 omwmmmmﬁ_.m.
B ..Omssma.*oo%..no_.:“ms.c:mnna,..g SOUPCE G premises, ..g_:m”ﬁmn,w:&o_..mmﬂmn

“Ruie2.1.A8. 5 DEMERITS. i B it

WATER SUPPLY

281 ] Acopy of the current water analysis was net available at the facility.

residual was

4. [ ]Uniabeled, [ T improperly labeted noa.mieﬂm ot food are being:used and/or served. [ 1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2.1,A2, 1 DEMERIT, — 29T -} Water tested and foundio-be unsatisfactory. :Rule 6.1 ALT.:5.DEMERITS:
E77 Canned goods: found: [ ] eaking, [} with severe dents, [ Tiin rugty; condition, i ;

50, The free-chioring was less: than D5 ppm. The measured chior

SEpesE ppmy Rule B1AZS DEMERITS. -1 : R

T Hot.and [ nm_.no_nnﬁmn.mn [under. prassure) was-not pravided:1g ther =00

S ‘ainks; 1) dishwashers, or LoV lavateries. Ruler 6.%.D:1.- 5 DEMERITS. -
“ femtd il 52. M?_o I food units) The water storage tank: [ ]does not have adequate storage,

_ o 1is not being property cleaned and sanitized after each day's use,

FOOD PREPARATION AND PROTECTION = Rule 8.1.C.1. 2 DEMERITS.

8. Cooked andfor prepared foods asre subjected to cross contamination, from [ ] raw foods

orf ]other sources of contamination. Rules 2.2.A.1. and 2.3.8.5.7 2 DEMERITS

g, - Employees handie: raw: and cooked:or prepared food products witho thorough:hand

“ 1 washing n between. Rules 22 A and 23,8515 DEMERITS. i 2

10. Raw [ | fruits and/or [ 1 vegetables are not washad before being used andfor served.

Rule 2.4.8.1. 2 DEMERITS. i

T Food contact surfaces not: [ ) washed, [ ] finsed, and/or [ | sanitized after each use

and foliowing any kind of operation when contamination may have. oceurred.

Ruie 5.1.A.2. 2 DEMERITS,

12, Food (Ice) contact surfaces are impropery: [ 1 designed, [ ] constructed, | ] installed,

“andfor | ] swollen:Rulg 2 LAY 5 DEMERITS: e e
6. T 1 Sheifish not being kept ih orignal containers [ ] seafood products misreprosented.
ulos 2.1.B.2 and 2.1.8.3. 1 DE ERITS. B

7..: Meat and/or,meat products not USDA approved. Rule 2/

WASTEWATER DISPOSAL
537 The subsurface disposal systerm was found 1o pe surfacing: Rule 6.2.A.: 4 DEMERITS -
£, Waslewater was being impropery: discharged onto;the ground: Rule 6.2.A. 4 DEMERITS.
E5. (Mobile food: unitsit [ ] Whate walar storage tank does not have adequate: storage.
== Rule 8.1.G.2;/4 DEMERITS. - . i

{ ] maintained and/or [ ] located. Rules 424, 408, 4.3.A., 43.8. 2 DEMERITS. i _ PLUMBING . _
73, Food not protected during storage/display: | Tfood Jett uncovered, | ] food improperty 6. [ ] Kitchen sink, [ 1 utlity sink, T 1grease trap, [ Tdrain, [ 1 plumbing; is impropery
stored on floor, | food containers in coid storage double stacked or nested, [ isized,[ ]installed andior maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.

{ ]sneeze guards sbsont: Rutes 2.2.A1., 24.F7. 2 DEMERITS. A aqomm...oo::moﬂwo?..é.»:oc_..” backiow Gevice;: ]

walter sysiems at.the

“Jfaucetho
other::

73, Institutions; Ghost tray(s) [ ] not kept, { ]not dated, Rule 102 ¢ 11/2 pint milk not
retained, {1 schools: mik not kept at 40°F, or below. Rule 2.1.8:1. 2 DEMERITS.
15. Storage of [ ]1ood andfor [ ] beverages in ice of water is prohibited. Rule 2.4.1.2.
2 DEMERITS- ) :
T EUnwrapped andior:
i public were baing reysed.

TOILET AND HANDWASH FACILITIES
E5. Towets rooms: | | Compietely enclosed, [ 1Equipped with seti-closing, tight fiting

potentialy: hazardous: food: roaucts previously: served to
Rule 2.4.J:1.. 5 DEMERITS, i I S

7. Open cans were being used improperly 1o store food. Rule 2.3.8.7. 1 DEMERIT. goors, [ 1 propedly vented, [ ] tissus provided, { T covered waste recepiacie {ladis).
: Rules 6.5, 6.5, and 6.7. 2 DEMERITS.
FOOD TEMPERATURES 9. inadequate number of | | male, and/or [ Tiemale toilets. The number of toilets are:

i ] male and [ 2 6.5 1 DEMERIT.

] fermale. Rul
elean; [

‘being:rapidly cooled:
S50 5 DEMERITS.
i The measured .

RUBBISH -
! 5 i 61. [ ]inadequate, [ ] uncovered contaners were being used. Rule 6.9. 2 DEMERITS.
55, Potertally azard I 2. Storage areas were not[ ] clean, [ ] fre of litter, Rule 6.8.8.4. 2 DEMERITS.
{emperature was:[ oand 24 H:1b: 5 DEMERITS. 3. Storage areas age not constructed 10 be: [ ]naccessible to vamin, M_._.Wmmmf cleaned,

ww. Crowded refrigeration; There is less than 1/4 cubic Toot of __.mE. i [ ] refuse bin of questionable safety. Rules 6. .
Rule 10.1, 2 DEMERITS. . geration par meal 4 oty. Rules'6:9 and 010, 2 DEUER

74, The containers used transporting food are i X
The conain: : porting are inadequate. Rules 24.L.1., m:am;.?

25. Accurate thermometers not available or used to evaiuate hot hoiding, cooking, roheating,
and refrigarated storage _538_.2:3@, Rutes 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

Potentially: hazardous:
nparature: was:

INSECT, RODEN
oachies,

PERSONNEL.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smocth, roperly construct in it i
[ 1dirty surfaces. Qmmﬂ._.w.m;um_m._m_mﬂ..no Y constructed, [ 1 disrepal

67. [ 1Lighting [ ]ventiiation inadequate, [ ] fixtura(s) not shielded ' di tilati
foods, [ ] ductwork, [ | fiiters, [ _mxzmcm%a.ﬁ ules 7.6, ..,.m._.\w.a. _Qum@gsmmﬁ_%m

68, W u_mﬂm«m__m_.m.w littered, [ ] unnecessary equipment and articles vam..ma. Rule 7.11.A.1.

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

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces. of equipment: [ Tin disrepa i i
seams), [ ] not easily cieanabla. mcwo% 4.1 .?.__A.MN.?. Eﬂmﬂ o,ﬂ mm_ﬂw.mm_smum_.._.ﬂwﬁ.m. opan

31. Single service articlas impropery: i
Biee A a5 5.0 2 DEM o oo { ] dispensed, [ 1 handled, [. ] reusod. LODGING

5 Wiping cother T _aix. T ot stored prosery W saniing Soiens Rs BB 70. The sieeping Soammv are:| ] inadequately ventilated, unclean, [ ] in disrepair,

\iping cioth [ ucsaoam.nean [ ]improper bed spacing. Rules 129 and 12.11. 1 DEMERIT.
71. The [ 1Tollets, [ ]lavatories, [ ]showets, were not [ ]clean, [ ]in good repair.

T u_m_._srm.._.__zm... — Rules 12.3. and 12.9.D. 2 DEMERITS.
ww»z_urﬂrwmxé»mszm". ™ Tr— - . CoT2 H»Umm_._”..nmmm Mmm_:mma; ] towels, were: [ ] not found, [ ] inedequate. Rule 12.4
. .”_Mmm_s mﬂmmm.mﬂ not being: f u.moﬂwuma.ﬁ ]:soaked, { - ] preflushed: Rule 5.1.C.4.. 73. The g s i i ’
Al T ; . 0 118 28 carpeting is not: [ Jclean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/utensils are not being washed ina nmnmam.a solution zm«_: a termnperature of at

1°F R 1.C.5. 2 DEMERITS.
AR FoTwaLS

mﬂwmn.._ Rule 12.6. 2 DEMERITS.

h

ule 5.9.C:5:5; 4 DEMERIT :
37.-No chemical test kit provided. Rule 5.1.
MECHANICAL DISHWASHING: - - . 3 j
38, dot water sanitization: The Emm:.&mumn.aaumqmﬂw_a was net atleast 140°F. The mea-

D:4.b. 1 DEMERIT. L L (TEMS INGRAY SHADED AREAS ARE 4, EMERITS .
— — : 4 AND 5§ DEMERITS ITEMS -
- SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED vt a0 x 6703

el anizer m re.was not atleast 120°F
42.: Sanitizing chemicals not auternatically dispensed.:Rule-5.1.0:4.c.{2); :

2 DEMERITS.
_temperature was [ - 7] °F. Rule 5.1.0.4.c:(3). 2/DEMERITS: 1307F: The measured '
.. 44, No chemical test kit provided. Rule 5.1.00.4.6. -1 DEMERIT. : S .

am mmcmmﬂ m ;ogasumn.m. ] inoperative, Rules 5.1.0.1, and 5.1.D.2;. .M.Umz..mw_._‘ ..




o

- CITY OF PORTLAND, MAINE -
FOOD SERVICE HEALTH i
INSPECTION REPORT .

.| Establishment z\mao

G 1170
LICENSE ISSUED
LICENSE POSTED

PURPOSE

.~ DEMERITS

REGULAR .. ) “gpr J
FOLLOW-UP Rainspection to be conducted JaPT e
COMPLAINT within days -
INVESTIGATION day letter of

NEW/OTHER -.. fallow-up

TOXIC MATERIALS T

FOOD SUPPLY AND SOURCE
1. 1] Spoiled and/or [: aduterated foods arg: bein “used and/or served: Rule 2.1.A, 47T | Toxic materiais, [ personal medications andfor [ first-aid suppiies werel -
i .W.Lm?mmw_am._. ”.H. u R R 2 e N T : m w impreperly. mﬂ.oan.m ] labaled, T -] used infood. Tc_m_...c._,_.w...m DEMERITS.. "
2.1 .aummﬁ:ﬁoa.a__raw_.”HmBmxb oducts, H..._o_.mnxmnmwm, sl | unpasteurized-egg:-
- products bein :used and/or served; Rules 201,845 DEMERITS. oo i

3. Canned foods from an unapproved sourse:on premises; being used and/or served. WATER SUPPLY

Bule 2143, 5 DEMERITS. - o 70 e : : 5. | 1A copy of the current watter analysis was not avaiiable at the facility.
4. T 1Uniabeied, [ 1 improperly labeled containers of food are being used and/er served. { 1Further testing may be required. Rule 6.1.E.2. 2 DEMERITS.

fule 2.1.A.2. 1 DEMERIT, 75,7 TWater tested and found to be Treatistaciory. Fule 6.1.A.1- 5 DEMERITS,

' condition,

5.7 Canned goods found: teaking, |} with severe dents. [ U
- andier [ ] swollen. Rule:2. 1A, 5 DEMERITS. 0 i fA e T
6. [ ] Shellfish not being keptin oniginal container; [ ]seafood progucts mistepresented.

Rules 2.1.B2and 2.1.B3. 1 DEMERITS. o

Meatr and/or meat E.oncn.a.mnﬁ c.m?.y_wuraéa...m mc_m.m,..l_ .p.m 5 DEMERITS. 2

FOOD PREPARATION AND PROTECTION !
& Cooked andfor prepared foods are subjected to Cross contamination, from [ ] raw foods
or [ 1other spurces of contamination. Rules 2.2.A1. and 2.3.8.5. 2 DEMERITS
T Employees handle: raw. and cooked or preparad;food products W ut thorough hand-.-
" washifg:in betwear: Bules2.2.A T and 2:3.8.5. 5 DEMERITS. T

50 The free chiorine.was. less than 9.25 ppm..The Bmmmcﬁa..o:_on:m awﬁcw_.ﬁmm....

TEipes ) e, Rule 6,1.A.2: 5 DEMERIS: 7 =~ I

M.M.Ioﬁu.m:a.mhh. coldwater (under pressure) was not provided tothes - -

ST F ] sinks; [ ) dishwashers, of [ 1 lavatories, Rule 6.1,D.1.: 5 DEMERITS. -~

52. me_oz_m food units) The water storage tank: | ] does not have adequate storage,
13s not being properly cleaned and sanitized after each day's use.

Ruie 8.1.C.1. 2 DEMERITS. =

e

WASTEWATER DISPOSAL
53, The subsurface disposal system was found 1o be surfacing. Rule &.2.A. 4 DEMERITS.

10, Raw ] ) fruits andlor { ] vegetables are not washed betore being used andior served.
Auie 2.4.8.1. 2 DEMERITS.

1. Food comtact sutfaces nott 1 jwashed. [ ] rinsed, andior [ ] sanitized after each use
and following 2ny kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food (lce) contact surfaces are improperly { 1designed, [

_nosmﬁaﬂma; ::m”m__ma.
[ ]maintained andfor [ 1located. Rules 2. A, 428, 4.3.A, 438, 2 DEMERITS.

13, Food not protected during storage/display: 1food left uncovered, ] food improperty ™
" stored on figer, [ ]food containers
[ ] sneeze guards absent. Rules 2.2.A.1., 2.4,F7. 2 DEMERITS.
12, instiutions; Ghost way(s) | jnot kept, [ m:Q dated, Rue 10.2] 11/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1, 2 DEMERITS.

5. Storage of [ ] food andjor [ ] beverages in ice or water is prohibited. Bule 2.4.1.2.
2 DEMERITS. :
6. 1

Unwrapped andior [:-] potentiaily: hazardous food: products msocm_<.wmzma 6”.4_@
“o: public were being reused. Rule 24410 5 DEMERITS. - T L
17. Open cans wete being Used improperly to store food. Rute 23.B.7. 1 DEMERIT.

FOOD TEMPERATURES
otentiall _..gNEuocm.moﬂn@_.:oﬁg_:m“ 1 reheated{ ] 00
deguatel <.smmﬁma.ﬁ_&_.ﬂmﬁ.mc&” 2.4.G.3.- 5 DEMERITS. R
rapared.potentially’ hazarcous foods requising refrgeration arg'notbeing. rapidly cooled:
0 45°% 0F balow. The measured temparatucg:was 1°F, Bule 2.3.0.3.: 5 DEMERITS.

2001+ ] Frozen food not bef g kept at 07 boiow: [ 1.mpropar tnawin The measured:;

T fornperature was. [ oF Rule 2.3.C.4.. 5 DEMERITS. SR e

27, Potentially hazardol: bk ﬁo&ﬁmvm..aoﬂ..om._sm.ﬂoqma..mﬁ 140°F or.above: The measure!
.ﬁSumBEﬁmuimu.H °F: Rules 2.4.G: 15 24 Mtk |5 DEMERITS: pies]

257 Potentially hazardous: cald 000(S) not being: slored at. 457
i temperature was | P Rules2 4.6\ and 24 HTh.
23, Growded refrigeration: There is

Rule 10,1, 2 DEMERITS.
24, The containers used transportin food are inadequate. Rules 24.L.1., LA
. 1DEMERIT. Porng o ves s and 914

; 25, “Accurate hermometers not availagle or used to evaluate hot _..S_um:m. ¢ooking, reheating,
... __.And refrigerated storage ternperatures. Rules 2.3.C.1, and 2.30.2. 1 DEMERIT.
: . i e .

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

B500E), |

i

! miox_.nm.ém.oun aring-and: :
[l ea finking.in food preparal
Bl and 3.4A, 5 DEMERITS.

in cold storage double stacked or nested, \i!.,.. [ Isized [ ]

Ba-\Wastewater was being improperly discharged “onto-the ground. Ruie 5.2.A. 4 DEMERITS,
55..(Mobile Tood units): [+ waste water storage Tank does not-have: adeguate: storage..
T Rule 8.1.C.2. 4 DEMERITS. i T S

PLUMBING

567 ] Kitchen sink, [ ] utility sink.b--]-grease trap. [ ] drain, { 1 plumbing; is improperly

- I talied andiorssiotzingd:’ Rules b.4.F. and 7.5, 2 DEMERITS.

- B7 5 A cross-connaction; without backiiow devica, exists.between; the drinking. and.the. waster
‘water systoms at'the: aucet hose; [] hot water:heatery Jwater closets, -

i Jothen : I Rule 6.4.C. 5 DEMERITS.

L g
TOILET AND HANDWASH EACILITIES

6. Tollets rooms: | ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ 1 properiy vented, [ ] tissue provided, [ ] covered waste recepiacie {tacies).
Rules 6.5,6.6, and 6.7. 2 DEMERITS.

£9. Inadequate number of [ ] male, andfor | ] female toilets. The nurnber of toilets are:
[ jmaie and [ 1fomale. Rule 6.5 1 DEMERIT.
60. Mandwash lavatories: [ T.clean, [ ] adequate furpber; [} accessible, [
i maintained,; [k hand cleansing.scap, [} sanitary towelhand: drying dev
vided {:]-common towel. Rules 6:3.and 6.8 4 DEMERITS. .

] fictures
ices not pro-

RUBBISH
61. [ ]inadequate, [ 1 uncovered containers were being used. Rule 5.9. 2 DEMERITS.
3. Storage argas were not [ 1clean, [ ] free of litter, Rule 6.9.8.4. 2 BEMERITS.

3. Storage areas are not constructed to be: [ ] accessible 10 vermin. Wmmm._z cieaned,
[ 1refuse bin of questionable safety. Rules6.9and 6.10. 2 DEMER

INSECT, RODENT & ANIMAL CONTROL
i Hlles ] rodents, [ Jroaches: [ [ve animals. (other than security.or guide
saiwerefoundion the premises:: Rule 6. - and: ...,_m.,m,.,”.n.kumgmm_ﬂm.. _._2 m. aom&
B5. Feod servige facilities: The outer [ doors. £ windows; [ ] skylights.
7 werg not adequate  screened. ; Ful 6.10,D:- 4 DEMERITS. - = :

o

CONSTRUCTION GR MAINTENANCE OF PHYSICAL FACILITIES

& @m..ﬂooﬁ&aﬁwwnmm_smmﬁ ] not smooth, [ ] properly constructed, [ 1in disrepair,

T dinty sunldeasr Rules 7.1-7.6. 1 DEMERIT, e

87y ]Lighting [ ] ventilation inadequate, [L.}fixtire(s) not shielded dirty ventilati
t..\ noods, [ 1 ductwork, [ 1 filters, | ] exhaust fans. Rules 7.6, .w.m«_qm.g.m_. .M.Q _u.m_.._:.mﬁ_.ﬁn...3

lors. Rule 3.3.5. 1 DEMERITS.

i i}.)

68. [ | Premiges litered, [ ] unnecessary aquipment and articles present. Rule 7.11.A.3.

T FOOD EQUIPMENT AND UTENSIS: -

mn.., Food/non food contact surfaces of equipment: [*Tin disrepalr (cracks chi x
ot seams), [ ] not easily cleanable, Rules 4.1T.A. 42.A, mﬂ_%ﬁ.ﬁm. 2 uwg%mwum;.m. open

~, 31. Single service articles improperly: me storad, | ] Gispansed, [ ] handied, [ ] reused.

1 DEMERIT.
69. improper storage of [ ] cleaning equipment, [ 1linens. Rule 7.11.B. 1 DEMERIT.

Rules 4.4.A, and 5.2,C.- 2 DEMERITS. 25 The & LODGING
P . C.2 : __ : “The - - - ¢ — -
N m,m. ,.“S%Wa m__um_mmm. [ Z.Q. %@52 stored properly. _.: sanitizing solutions Ruie 5,1.B. [ Hw:ﬂwﬁmm_%ammw%%mmmq_mwmﬂ.ﬂwﬂﬂm_% mw_,_,wmmmm—wa@ Mﬂmﬂmmﬁ_ _a_mm__,maﬂmmm_ﬁ.
: 71. The [ ] Toilets, [ 1lavatories, showers, were e an T 10 oo
SSHASEIG Rules 12.3. and 12.9.D. S BerTS nat: [ Telean, [ 1in good repelt
AT DISAASHING: 72, wmmxgwmm _m_mmm.amma; T towals, were: [ 1 not found, [ 1inadequate. Rule 12.4
33. Dishes/utensils not baing: . 2
vy ing [ lscraped,{ wmom..__aea. [ ] ua_*._:msma. Rule 5.1.C.4. The carpeting is not: [ ] clean, [ 1in goed repair. Rule 12.9.C. 1 DEMERIT.

28, Hot water sanitization: - The wash-water tempera .. :

1 ture was °
mc:.wn_ ﬂ.n_..somqmea was [ “1°F. Ruie m.%_u.m.c. 2 om_ﬂmnmmﬁ_m.mmﬁio F- The mez-
“The finalsanitization finse: it 45 jeas!

41. Chemical sai The ?mmr.ﬁmnmw “manmﬁﬂ..__.o immo_“.u”m nw . ¥ e
" temperatwrewas [ ] °F. Rule 5.1.D.4.c(1). 2 o
4Z_ Sanitizing chemicals not automatically dispensad. Rule 5.1.D.4.¢.(2). 2 DEMERITS. .

packaged. Rule 12.6. 2 DEMERITS.
[ clothes dryers; [:/] floor
amu.. eciipped wi
i

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS o s
ITEMS - CORRECT A
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - m.K.mwa.M xmmﬂom

43, The chemicals sanitizing rinse: water tem
: ratuse
temperature was [ = ] °F. Rule m.L_.D,wM.@.“..néwM,ﬁomﬁ%m gast 130°F. .:.._m reasurad

44, z.o chemical test kit provided. Rule 5.1.0.4.b. 1"DEMERIT.
MM. W_mz an.xm not mﬁoaa_mn a sanitary manner.: Rule:3.1,0.6. .__.um_smm_._w
. m.cmmm. m. Tnot w.ﬁosama.ﬁ Jinoperative, Rules:5.1.0.1, and'5.1.0.2. 1 DEMERIT.

Code maoq.omaama Ciicer
A

Establishment: mousmosﬁg&



