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T Zip Code Location —, v
Address g
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0 [stm Foue Sl 2 %51 Fo
MCE # ESTAB # DATE PURPOSE mu_mﬂz_mm_._.m
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FOOD SUPPLY AND SOURCE : ._‘onv.n_oﬁ:.ﬁmmaﬁww EMM, x.mi\m“ — I
i : ; . ) 7 : terials, reonal madications an -] firsfaid suppli .
1. T ] Spoiedandlor ] sduftorated faods a2 being used and/or served. Bule 1AL ﬂjc ﬁuﬂwﬂmﬂmﬂwﬁm. ! uum _mmn_ma.. £ ] used in food. INPA Tt DEMERITS.
7T [ Urpasteurzed mik, [ T products: [ Lo (] unpasteurlzod egg . . . .
- produtts being used:and/or served: Rulas 2.1 - H T A R SORRY
: : Lan: o o ‘bei ‘and/or senv R f
® Mszm.@_Wo%mmwmﬂm_ﬂmm_ﬁmnw3§a .mo...._.ﬂ.o .o._.._. wa_.._.,w.”..mnm.. Sk = B 78. [ 1 A copy of the cument water analysis was not available at the facility.

4. 1 ]\nlabeled, [ ]improperly labeled containers of food are being used and/or served.

“_r. . Aule 2,1.A2. 1 DEMERIT. . . .
Canned goods found: [ -] axing, [ - Jwith severg dents. {  }in rusty conditiors,-
A a_.o,_ﬁ.mu swollen, m:mm.m.q.».._“....m DEMERITS. /7% Sl
. Shellfish rot being kept in original contalner; [ ] seafood products misrepresented.
s 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

#/ 7 Meat andlar meat products ot USDA approved. o 2142 FDEMERITS.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contamination, from raw foods
or{ ]other sources of contamination. Rules 2.2.A.1. m.sa 2.3.8.5. 2 DEMER m .
3. Employess handie.raw and cookad or prepared food progucts without thorough-hand-. .

“washing In between. Rules 2.2.A.1. and: 2.3.8.5, 5 DEMERITS. L ;
10. Raw [ ]fruits andfor [ ] vegetabies are not washed before being used and/or served.
Rule 2.4.B.1, 2 DEMERITS.

Food contact surfaces not: | ] washed, [ ] rinsed, andfor [ 1 sanitized after each use

and following any kind of oparation when centamination may have occurred.

Rule 5.1.A.3, 2 DEMERITS. _ — e
Ei lce) contact surfaces are improperty: designed, [ ] constructed, nstalled,

! on_vmnﬁmmnue.:ma andfor{ ] _ooman.n m%_mmﬁwh._ P%m._ 4.3.A.,4.3.8. Naam_a_mm:.m.

i o -
Mw_.m@.s Food not protected during storage/dispiay: [ ] food left uncavered, food improj
stored on fioor, I ] food containers in cold storage double stacked agt £o
[ ]sneeze guards absent. Rules 2.2.A.1, 2.4.F.7. 2 DEMERITS. : £21
14, Institutions; Ghost tray(s net kept, [ ] not dated, Rule 10.2[ ] 1/2 pint milk not  §
Bﬂe_w_mwa. {1 mo:oo_mwmswﬁm :m; kept %» AoL.. or below. Rule 2.1,8,1. 2 DEMERITS.

1.

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

2 DEMERITS. TS
16T Unwrapped and/or. [ 3 potentially hazardous:food produgts previously served10:the
..wcw__oémﬁmww.msm«mcm.oa. ule 2,401, 5 DEMERITS: = :

17. Open cans were baing used improperly to store food. Rule 2.3.8.7. 1 DEMERIT,

FOOD TEMPERATURES
18. Potentlally-hazardous food(s). not:being: at

0 : %uﬁ | rebeated [} cooked long:encughito!

‘1 adequately heated-to. alt parts Rulle 2:4.¢.3:-5 DEMERITS, 20 L
19, Prepared: potentialiy hazardous foods requiring refrigeration aire.not being rapidiy-cooled:
g 45 or below. The measuredtemperature was Bule 2:3:C.3. 5. DEMERITS.

20..1 L:Frozen food, notbein: .xm.ﬂ 02 o below: proparthen : d
= tormperatura was [53 oF Rule 2.3.C4. 5 DEMERITS. - :

2% Potentially: hazardous hot *ooaﬁﬁamo".um_s

i temperature was 1R Rules 2.4 ;

22 Potertiafly:hazard | food(s): notbaing stored at:45%F o below: The:measured:
Clemperatire was *F:Rules 24.G and 24.H. 7 EMERITS. =

23. Crowded aim.mﬂmo:“ There is less thar 1/4 cubic fout of refigeration per Bmm_

Ruie 10.1. 2 DEMERITS.
The containers used transporting food are inadequate. Rules 2.4.L.1., and 9.1,A,
1 DEMERIT.

24,

Accurate thermometers not available or used to evaluate hot halding, cooking, reheating
and refrigerated storage temperatures. Rules 2.3.8.1. and 2.3.D.2. 1 DEMERIT.

25.

[ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49,1 ] Water tested and found to be unsatisfactory. Rule 8.1.A.1. 5 DEMERITS.
50..The frea chlofing was less thary 0.25 ppm., The measured ns_o_._:m residual was

2 L ppo Rule B.1.A.2:: 5 DEMERITS,
‘Fot and T ) cold wetter {under-pressure) was not provided.to:ther: = = o0

w sinks..[ -] dishwashers; or -] lavatories:” Rule 8.1.0.1.- 5 DEMERITS.

52, {Mobile food units) The water storage tank: [ ] does not smco_mnwnzmﬁm storage,

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

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
B3, The subsuriace disposal systerm was-found to be surfacing. Rule 62.A. 4 DEMERITS.
547 Wastewater-was being improperly discharged-onto the ground. Rule 6.2.A. 4 DEMERITS.
ESTTMobile food units)i [ ] waste water-storage tank does-not have: adequate storage..

Rulg 8,1,C2. 4 DEMERITS.

PLUMBING .
1 Kitchen sink, [ ] utility sink, [ 1grease trap, [ 1drain, [ ] plurnbing; is improperly
[ 1installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
and the waste-

56, [
[ 1sized,
557 7 A crass-connection; without backflow:device, exists. between the %a%mw

ot Systems at thex'[ =1 falcet hose, [ H,:Q.Eamﬂ.zmmﬁmn%wm ,_‘,.mmom m owmongmm?m
T ey 57 T puiosal emtrs

w&\.&. \k o : ;
Fp pidc Bl Db~ SRS
o “TOILET AND BANDWASH FACILITIES

%&Wm\ﬁ_mﬁ rooms: [ ] Completely enclosed, [ ] Eguipped with self-<closing, tight fitting

: doors, [ ] properly vented, [ 1 tissue provided, covered waste receptacle (ladies}.

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59. Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:

[ Tmale and [ ] female. Rule 6.5 1 DEMERIT.
60; Handwash lavatories: [} clean, [.2] adequate:number, [ ] accessible, [: ] fixtures -
S maintained, hand cleansing soap, [} sanitary towelhand drying: devices not pro- -
vided [-] common: towek:” Rules B.3.and 8.8 4 DEMERITS.. - T i 2 oo

B

RUBBISH
61. [ ]inadeguate, [ ] uncovered containers were being used. Rule 6.9, 2 DEMERITS.
G2. Storage areas were not [ 1clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

live:animals: (other than security: or quide dogs)-
6:10:and 7.1 o..néamamm_.._.mmzq m 8 )
Dc : -gdoors, ] &.s.m:noim...mﬂ_.. m@:@qﬁm. [ .._..um.smon_.m

PERSONNEL -6.10.00:% DEMERITS. -

26. No certified food handler’manager. Rules 3.5.
27 Personnelwith:] ] communicable disease(s), [: ] boils, [ ]infected wound(s); .

._...”r“..“.qmmgamoe or mwwm.ﬂopim&:m_ ntection, are; preparing and serving food CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

cm.w.._...p.. 5.DEME ; S e avalls, ceilings, I ] riot smooth, | 1 properly, gonstructe®d, [ Min n_m«mmw_.n

2. Parsonnel; [-7: rty, hands &oﬂ.nm_ Jismoking:when preparing an ity surfaces. Rules 7.1-7.6. 1 DEMERIT. 5 i T sy %.\Q.N\‘“&whﬁ
L mgéw_wo%mﬁw %emwﬂﬁ?m_omww%.a ng, drinking. in.food afior 67. [ ]Llighting [ ]ventiation inadequate, [ 1 fixturé(s) not shielded, [ ] dirty ventilation

2 ng:ar o5 328, and 3.4 -5 DEMERITS. - oy hoods, [ Jductwork, [ ]fitters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

. Hair restrainis not womn by food handlers. Rule 3.3.B. 1 DEMERITS.

68. [ ] Pramises littered,

unnecessal uiprnent and articl ATA.
1 DEMERIT. [l n Ty equip es presert. Rule 7.11.A.1

FOOD EQUIPMENT AND UFTENSILS

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

30. Food/non feod contact surfaces of equipment: [ | in disrepair {cracks, chips, pits, open
._seams), { 1noteasily cleanable. Rules 4.1.A., 42.A,, and 4.2.8, 2 Umz_mnnm_..mw. P
31 mﬂmw MMQP_QM: mm,n%wmo _Bmuq%m._m,.___‘_mw _.m. m_ stored, [ ]dispensed, [ ]handled, [ ]reused. LODGING
0 2 2.C, . _ __ i 70. The sleeping room(s) are: [ ] inadequately ventilatad, unclean, in disrepair,
32. Mawumﬁ mﬂo_.ﬂ_.v.,m‘ [ ldirty.I ]not stored properly in sanitizing solutions Rule 5.1.8, [ Jundersized; [ m w:._n_dum_. bed mumoma@.«. Rules 12.9 and ._m.L . Hﬂ Umgmm_.ﬂ_..‘
71. The [ ]Tollets, [ ]lavatores, showers, were not: i i
SSTRASHING Rules 12.3. and 12.9.0. numgﬁmm_qm. o dtean, []in good repair.
MANUAL DISHWASHING: 72 _mn_mﬂmmm_m__mm:mma.m Jtowels, were: [ Tnotfound, [ ]inadequate. Rule 12.4
33, Dishes/utensis ot being: e i :
7 DEMERT g: { lscraped, [ ]soaked,[ ] preflushed. Rule 5.1.C4. WM M:.m _M”.m_,umz:m isnot:[ Jc¢lean, [ }in good repair. Rule 12.9.C. 1 DEMERITT,
T R o B SN U SO T 7o G mptano | I el T T T | e
= TS, - furnacas found in'sleeping: rooms were not; H.“..H:m%n:M.mE <m:m&.m W.Jﬂmﬂm___uwmw dw%m

Dishesiutensils are. not being sanitized by immersion for.30 Seconds i clean kot
-with at termperaturg of atleast 170°F. Tha:me { oo PR e
 Rulo51.C 0 4 DEMERITS. o T oesured temporat TR

.- Rishes/utenslis are:nothelng sanitized b .”._Bi,mm..mz._,o one mi ,

R eaasaieiog o g Shloring o
| 3 Fwas and !

‘Rule:5.1,C::5:b." 4 DEMERITS. P ANd the Measurea

7, No charical test kit provided, Fie 5.1 D.4b. 1 DEMERIT

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water lersperature was not at | °|

= w__..__am temperature was | 1°F. Rule m..__.uo.m.v. 2 umgmn»_a._.mm.mmg 140°F. The mea-

39.:The final sanitlzation rinse water terperature, was not 2t 19ast

) ”aneBESémw ot PR RS 10801 4. Umzmmnﬂ@mgn 2

40, Sustained 165°F hotiwater dishwashing machine, °F: Rule 5.1.5

41. Chernical sanitizers: The wash-water temperature was not . S0

atleast 120°F

temperature was [ 1°F. Rule 5.1.D.4.¢c.(1). 2 DEMERITS. R0

42. Sanitizing chemicals not automaticall dispensed, Rufe 5.1.0.4.c.(2). 2 DEMERITS.

43. The chernicals sanitizing rinse water temperature was not
at least 1300
temperature was | 1°F. Rule 5.1.0.4.c.{3). 2 DEMERITS. 130°F. The measired

s

]

4 DEMERITS.
The measured

.y automatic pitats,. [ T equl i i
- A Dehetic piats, [ Tequ Pped with an autormatic control vaive. Ruls 12.10.

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS CORRECT
- AS
OON AS POSSIBLESNOTIFY Umﬁémz._. WHEN OOmmmq_.mD.m 874-8300 X 8703

D Mo i5See L,
. ¢ ' -

-

44, z.o chemical test kit provided. Rule 5.1.0.4.6. 1 DEMERITY.
45, Dish racks not stored in a sanitary manner. Rule 5.1.D.6. 1 DEMERIT.
46, Gauges: [ 1notprovided [ | inpperative, Bules 5.1.0.1. and 5.1.0.2. 1 DEMERIT,
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M TS REGULAR .. 5PY L2 2
H@ 7 511 7 7 _ 4] 4 A ! 4 » 7 SaNt# m%.mmwm SEA YR | MO. | DAY nmrn._os.c_u. ,.\J, ESTAB. TYPE Relnspoction to be concucted o Jld b g
| , A vARRFY) —RrF=7 7| COMPLAINT. fdz B within mwﬁ%ez A PT o ,mw
: o CL I A TR A7 L INVESTIGATIO 4 i i
HIOBNSE ISSUED e no= i ! (pﬁ\ { jeAs NEW/OTHER..... 5 follow-up ﬁ%ﬁw& 1PT _ZE .wv
LICENSE POSTED YES NO O™ Ll A — =
FOOD SUPPLY AND SOURCE TOXIC g>._.mma__wrm o M - 7 \,M
n \ou mm?mn_ wc mg >..~ 47.F. JToxlc materials, {- 1 parsonal medications and/or irst-aid supplies were: T
: wmmwﬁuomﬁmm.:eo: : mnc_sﬁma foogare. uasm ueed and m w improperly stored, H_ Tlabeled, T ] used infood. Rule 7.12.. 5 DEMERITS.
2..: [} Unpasteurized mili {: Ha_mx.uancgm ; nﬂmn_aa 9s. :nmﬁm_._:nma @8
- products being: used and/or served: Rules 2.1.8.4.°5 DE ; i o
3, Canned foods from an ungy %uSéa mo_.__.om.oa Ema_wmm. WATER SUPPL
- Rule2.1.A.3. 5 DEMERIT: [ RN 43, [ ] Acopy of the current water analysis was not available at the facility.
4. [ ]Uniabeled, [ }improperly labeled nonﬁ_:ma of aoa are Um__._m cmma m:&oﬂ mmzma ] Further testing may be required. Rule 6.1.£.3. 2 DEMERITS.
Rule 2.1.A.2, 1 DEMERIT. j 39, [ Water tested and found to be unsatistactory. : Rule 6:1.A.1.-5 DEMERITS.
5. Canned goods found: | | leaking, [ -] with savere dents. [ -1.in risty condition, 50, The frae chlorine was less than 0.25 pom. The measured chiorin residual was -
7 andfor ! Fewolien: Rule 20 LA T B DEMERITS: i B }.ppm.-Rule 6.1.A.2.. 5 DEMERITS:
8. [ ]Shelfish not being kept in original container; [ ] seafoed nqoncqﬁ awmqousmmamn_ m._.. Fot ang [ ] cold water {unger, pressure} was not n3<_ama o Sa. T
Rules 2.1.8.2 and 2.1.8.3, 1 DENERITS, & Tsxm_ [ -1 dishwashers, or [ -] lavatories:” Rule 6.1:D.1: 5. DEMERITS.

7 Meat andior meat praducts not USDA approved: Rule 2.1.A.2.: 5 DEMERITS.

FOOQD PREFPARATION AND PROTECTION
Cooked andfor prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ]other moa.ma%m of contamination. Aules 2.2.A.1. and 2.3.B.5.- 2 DEMERITS
Employees:handioiraw and cooked of preparadfood products: with Soﬂo:m: _._m:n.,
washing in betwean. Rules 2.2.4:1-and 2.3.B.5. .5 DEMERITS.
10. Raw [ ] fruits and/er | | vegetables are not washed before g_:m cmma m:n._.O« served.
& gEmRule 2.4, B.1. 2 PEMERITS.
%a, 31, Food contact surfaces not: [ ] washed, [ ] rinsed, andfor [ ] sanitized after each use
Ee and following any kind of ovmﬁnom E:o: ﬂe:SB_smﬁ_os Bﬂgme.@, omhc:.m& \; Q
Rule 5.1.A.3. 2 DEMERITS. £ L & e ey i e
12. Food (ice) contact surfaces are improperly: [ ] designed, [ H oo:mﬁEan_ ﬁ H ﬁmﬁmma
{1 Bﬁmsuvm_:ma andior [ ]located. Rules 4.2.A., 4.28., 434, 438, 2 DEMERITS.
13. Food not protected during storage/display: [ ] food left uncovered, [ }food improperly
stored on floor, [ | food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4. F.7. 2 DEMERITS.
14, institutions; Ghost tray(s Tnot kept, [ ] not dated, Rule 10.2 [ 2] 1/2 pint milk net
X EB__Mma | mn:oo_m,mr_vxm not kept at .acum. or belpw. Rule 2.1.8.1. 2 DEMERITS.
15. Storage of | | food andior [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
16; [ I Unwrapped and/or [+ | potentially hazardous:food _u_.oacﬂw pr _o:m_v. mo?&.ﬁo.ﬁm
- public ware being reused: Rule 2.4.0:1.°5 DEMERITS. .+ B :
17. Gpen cans were being used improperly te store food. Rule 2.3.8. q. 1 amz_mw_._.

g

FOOD TEMPERATURES

Am voﬂmadm::mumao:mﬂoan@;o;@_amﬂHawmmﬁmaﬁuooo_s
' adaquately heated to ali parts Rule-2.4,G.3.-5:DEMERITS.
19::Prepared. potentially hazardous: foods:requiring: refrigeration are net: uw_sm rapidly:cooled:
; “o 45% or:below: The measurad temperature was [ °F: Rule 2:3,C.3: 5 DEMERITS.
‘T Frozen-foodinot g_:m Kapt.at0°F; or below=[:: 1 _Buavmls izm Ih ‘meas rad
533&63 was [ oR Rule 2] ‘3.C:4. 5 DEMERITS.
m‘_ ‘Potentially: hazardous soﬁ food(s): not being: stored:at 140°F or above: .;m Somm:aa
temperature wasfo T O Rules 24,610 2. 4H 1.2, S DEMERITS.
N.m.. :Potentially hazardous cold food(s): not being. stored at45°F or balow. The measured
o temperatire wasiE U R Rules 2.4:G01 and 2.4 H:1 b S DEMERITS. s
23. Crowded refrigeration: .:.53 is less than 1/4 qubic foot of S?mm&uo: per meal,
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are inzdequate. Rules 2.4.L.1., and 8.1.A.
1 DEMERIT.

ng.oNoUgh 1o.be: :

mm_,.__oc__mﬁog_::_”&.Emimaqmﬂo_.mmm S:xﬁ_nomm:oﬁ:wémnmn:mﬁmm,_o«mmm
m 1is not being properly cleaned and sanitized after sach day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
B3, The subsurface disposal system was found 10:be surfacing: Rule-6.2.A. 4 DEMERITS.
B47 Wastewater was being. improperly discharged ento the ground. Rule: 6.2:A. 4 DEMERITS.

550 H_soa__m food:units): [} waste émﬂm, ﬂo&ma sbx aSm not: :mé mamncms ms_.mmm.
- Rule’8:1.C.2. -4 DEMERITS o = .

PLUMEING
56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] piumbing; is improperly

%«wﬁ% [ 1sized, [ ]installed and/or Em“nﬁnma Rules B.4.F. and 7.8. 2 DEMERITS.
WJ 57, %A cross-connection, s;:owa umn_m._os amsom. mxﬁm w%gmmz_nsw %u_e._ msm,. the waste-

; ‘water systerns at the: 1 T laucet:hose, ot water heater, [+] water closets, i
- &oﬁmw mﬁw&a%wwm faﬁm‘ WL ;.K ..mc_mmpn mum_smmnw

TOILET AND HANDWASH FAGLLITIES
A ,,m 58, \a,_.o__ma rooms: [ ] Completely enclosed, [ ] Equipped with seli-closing, tight fitting
doors, | ] properly vented, [ ]tissug nas%a Wﬂm covered waste receptacle (ladies).

Q N Rules €.5, 8.8, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] male, andier [ ] female toilets. The number of toilets are:
[ Tmaleand [ ] femaie, Rule 6.5 1 DEMERIT.

mo. Handwash:lavatoriess [ J.clean, [} adequate: number, [:::]. agcessible i

‘maintained; {7} hand o_mwsm_zm soap; [+ | sanianytowslhand drying: devices not pro=:

-vided'f- ] 8330: towel:Ruies 6.3. and 6.8 4 DEMERITS,

RUBEBISH
61. [ ]inadequale, [ ] uncovered containers were baeing used. Rule 6.9. 2 DEMERITS.
62, Storage areas were not[ ]Jclean, [ ] free of litter, Rule 6.9.5.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, wasily cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to avalvate hot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1, and 2.3.0.2 1 DEMERIT.

&zf PERSONNEL
wm\Zo certified 33 3m:a_oq3m:mmm_. RAules 3.5.

. communicable: disease(s), [+] boilg, [ -
Kl :m_ infaction are pre 2.

mBOw_:m s.aoa uauﬁ_
. drinking, Inifood:pre
©as.:. A5 DEMERITS:

28. Hair restraints not worn by food handlers. Rule 3.3.8. 1 DBEMERITS,

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ | in disrepair {cracks, chips its, open
seams), [ ] not easily cleanable. Rules 4.1.A,, 4.2.A., m:avbmw mnmzmum_.._mw P

64.. [l flesi ] : e animals (other:than secu or: guide-dogs
m a:found on the premises. Rul m... .mnajmm f Umsmm_._.m 12 m »L
iy 65 mmooa setvice:facilibes: The olter: [ ;

e Warenot adeguately screened.

%ﬂw m&.. ~4 CONSTRUCTION OR MAINTENANCE OF PHYSICAL EACILITIES
& “BBoEloosywalls, cellings, [ ] not smooth, [ ] propert no:chﬁma.w&x: disrepair,
h ] dirty surfaces. Ruies 7.1-7.6. Mom_smm:,u Y [ el me

] Lighting [ T ventilation inadequate, [ ] fixture(s) not shielded, [ ] dirly ventilation
_._oo% Huaco?o}H;_EaHmesmcmﬁmzm mc_mmﬂm .G .:@ .?_\umgmm_._.

68. [ ] Premises littered, unnecessary equi
[ rarmise [ ry equipment and articles prosent. Rule 7.11.A.1.

68. Improper storage of [ ] cleaning equipment, [ ] finens. Rule 7.11.B. 1 DEMERIT.

@.._Jm_:m_m service articles improperly: [ ]stored, [ ]

g ; Rules 4.4.A, and 5.2.C. 2 DEMERITS. dieponsed. | _ pandeci [ ] reused 70. The sleeping room(s s in di
i ﬁr..-mu 1%__% %%ﬂm [ ]dirty, w@ net stored propedy in sanitizing mohﬁ”o:m Rule 5.1.B. — .H_ju c:nm._.._umm_ma I _y:wmwommmmmmamﬂwcoﬂm? mwﬂ_w__mm.ﬂ_mwaw Mﬁﬂa.mﬂh.m Tmm___.w__«mm.n.ﬂ.
S mc_mmﬁm ._W %__m:aa H_Nmm_w‘ﬂ%ﬂ%m..!mmh_%:oéma wera not: [ Jclean, | 1in good repair.
g.pzc.»rc_mzé.»mx_zm_ - 72, Hnbwmﬂwmm %m»:mma [ Itowels, were: [ ] notfound, [ Jinadequate. Rule 12.4
33. ._D_wm.wzmmﬁm__ﬂm_._m not being: M Iscraped, [ ]scaked, [ una::msoa. Rule 5.1.C.4. 73. The campetingis not: [ Jclean, [ 1in good repair. Rule 12.5.C. 1 DEMERIT.

34. Dishes/utensils are not being washed in a detergent solution having a temper:
- least .“mo.uw The ammmc_,mn SBSBEE s.mm m 9 1 o_u Rule 5,1.C.5, 2 %mgmmcmwﬂm& a

mw 20 nzea_nm_ Hmmu _n; uwosn_mn Rulg 5.1.D.4.h. 1 DEMERIT.
MECHANICAL DISHWASHING:-

38. Hot water sanitization: The wash-water temperature was not at | . M
. mcqm.n 638663 was[ -] a_u mc_m 5. Avm 3. _o 2 umgmm_._.wm@.mﬂ 140°F. The moa-

ﬂ oga_oa mw:_ﬁ_nma. ._.g wash- E..wslma
temperature was [

vaE8 was.not at _mmﬁ 120°F. ._..3 ured
1°F. Rule 5.1.0.4.c.(1). 2 DEMERITS. =  measured

42. Sanitizing chemicals not automatically dispensed, Rule 5.1.D.4.¢.(2). 2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was ot at le:
ast *
temperature was | 1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS.

74. .U::_A_:m_ m_mmmmm :on mc_ﬁg. sanitized msa packaged. m:_m ﬂm 8. 2 Umam:_._.m

m% girooms were not: [
mp uuma withi:an: Attom:

° ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRE|
CTAS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

44, No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT,
45. Dish racks not stored in a sanitary manner. Ruia 5.1.0.6, 1 Um_smm_._.
46. Gawuges: [ ] not provided [ - | inoperative, Rules 5.1.0.1. and 5.1 U 2. 1 DEMERIT.
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FOOD SERVICE HEALTH - = . -
' ; ,
INSPECTIONREPORT [ #8747~ ﬁﬁ&m, —h ey A
A il -2 A
- 3 - v -
ner Name Establishment Zm.amim,ﬁm«wﬂmw %m\w ' m..? . x.%«_ x%%\x
et f SR o
ddréss \ %& ,wmm % Location o, \\%\,
e SR e { _
T S £l S PG ; — _ —
MCD # ESTAB # y DATE o 5 sPT
_ | , SANH| RO SPATS YR MO DAY m_:munwhm: "ocmoowacﬁma e = £
49 mi 1 .NE 7 simes | : iy vl =%
T 7 ¥ 43§ day _mn«aﬁ of 2PT |¢¢.Wr fus
LICENSE ISSUED YESD NOQ L& Q%M ‘ , l \w. N THER . follovi-thp i 1PT _ & %
LICENSE POSTED YES O NO R : .;«&e 7 ~
Py Y e 3 e
TOXICMATERIALS %
e bare o, Lt od. Rule 2,141, 71 Toxic materials, [ - | personal medications and/or [ m.:aﬁm_a supplies were::
T [ I Spatled andior [ ] adulterated foods are being used andjorserved IER AT D o e et | abeled, ] used i 100, Rule 7.12. § DEMERITS.
m ..c:uwm"mzﬁmn.a._x.. T milk products,: |+ cracked aqgs. :umﬂmt:.unn.mmm
: .To_acam.um_:m.gmoa andlorserved. Rules 2.1.B4." 5 DEMERITS. 9. .. : : ARSI
: O0US: i 0Ll i ing. for served:
% mwﬁ,ma_ Mp.m i mﬂwqmawmmﬂ_mmu.na,\oa mo.c.am...mq_nmm?mmm _um_:mcm m: ...oq..m.mu. ..n. Al 48. [ ]Acopy of the current water analysis was not m<m=m_“__m_”__ mmﬁmﬁwm facility,
~ T Unlabelod poriy | ai . i . ired. Rule 6.1.E3. 2 DI .
lesel, imoroperly labeled comtainers of food are being used and/or served. [ 1Further testing may be require T
Tcwmcm_w_.%mﬁﬁam&amﬂ_me Y i 49, [ -] Water tested and .mocaﬁo uw Mmﬁzaﬁue...mc_w M%o.n_%_rw _w%ﬁmu.qﬂ.m -
- d goods. jound: [} leaking, [+ ] with-savere dents. [} in . 50, The free chiorine was iese than pom, Tha measured chioring residual was -
%@wﬂﬁ mso__m:.._mcﬁ.,mum..._,ﬁ.. 5 DEMERITS. *a - am - Hma. R e ...u.vu_a.ﬁmcs n_wo._ﬂ...».m..ﬁmcamgmmﬂw.. ; m.m._.._ogﬂ.msmma aﬁm.. L :
5 1 5. JJesT Shellfish not being kept in criginai container: [ ] seafood products misrepresented. 57,1 ] Hotand [~ | cold- water (under pressure) w provided R
Eu%&um e e b s 1 DEMERITS, . . : : i, [ 1 ditwiashers, or( - avatores. Rule mh.ﬁc%« % wm_,_”hmmﬂ_._.mwa m
< T Ngaandlos st produe USORspproved UG LA SRR B e o T e e S soeh day e o 18

FOOD PREPARATION AND PROTECTICN -

8. Cooked and/or prepared foods are subjgcted o cross contamination, from [ ] raw foeds
or[ ]other momamm of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL

9 WM_%%%% wM Wﬁ%:&ﬁ%mmm%ﬂommrmqm%ﬁo mm?ommn%wiéoﬁ quo:mssm:a 53 The subsurface disposal system was:found 1o be surfacing: Rule 62,4 - 4 DEMERITS. -
0. Raw [ ] fruits andjor [ ] vegetables are not washed before being used and/or served. B4 Wastewater was being Improperly discharged onto the ground. Bule 6.2.A.4 cmgm.m_.._..w.

Rule 2.4.B.1. 2 DEMERITS. b 55 (Mobile To0d Unfts): [ [ waste water storage tank does not have- adequate: storaga, ~-"
17, Food contact surfaces net: | | washed, [ ] rinsed, and/or [ ] sanitized after each use T Rule 8.1.C.2; #DEMERITS, |- i o

and foljowing any kind of operation when contamination may have occurred.
Rula 5.1.A.3. 2 DEMERITS.

12, Food (Ice) contact surfaces are improperly: I
A Bﬁm_:mmmsma andior [ ] located. Rules 42.A., 4.2.B., 4.3.A., 4.3.B. 2

1 H137 Food not protected during storage/display: [ ] food left uncovered, 1]

designed, no.:mﬂaamn. ] installed,
LA%SS L MERITS.

s iners in cold storage double stacked SEnestet.xms o, 5 5 4 A — s
o O o & e maart. Rulog B2 A S8, 2 DEMERITS. (Pt v 10~ s, {153 A cross-connection, withouf backdlow device, exists belween the dritking ard the waste-
T4, insfitutons; Ghost tray(s) [ | not kept, [ m:a dated, Buie 10.2[ ] 1/2 pint milk not % o ﬁﬂﬂnﬁm@mﬂ. H_um".ﬂ..uuﬁﬁmﬁ hose, ..H.giamn ._.am.ﬁ.@n.m. m_.._a.m%a.o...mo. NERITS.
" retained, | 1 schools: milk not kept at 40°F, or below. Ruie N.._.m...._u 2 DEMERITS. uWwa_ s Tother Bg,m%%aﬁ%t %W%m. g t_._ e i o 7
15. wn_wnmm%._wm mu_.w.mioon zndlor [ ] beverages in ice o water is prohibited. Rule 2.4.1.2. e o iz%&..sxi n\\sﬁ, 2 %N\ B s s%ﬂw L m%ﬁm g %%% %&%
N w..cgavuma andlor T Tpotantaly Fazaicus foad producis previousty served 1o e, Ly TOILET AND HANDWASH FACILITIES

“ public werg being reused. Rule 2.4.5.T. 5 PEMERITS... - - T
17. Open cans were being used improperly to store food. Rutle m.w.w...w. 1 DEMERIT.

FCOD TEMPERATURES
15, Potentially-nazardous food(s).not being: [ ] reheatedi[: - 1-cooke
i adequately heated torall parts Rulei 4.6 m..um_sm.mqm...
197 Prepared potentially hazardous focds requiring refrigeration. ar
LE e 459 arbelow, The measured-emperature was [ 1°F. Rul
200 [1 Frozen-jood:not belng kept at 0°F; or below: [~ Jimproper th:
wtemperaturawas [ oF. Rule 2.3.0.4.: 5 GEMERITS. ;
217 Potentially hazardous hotifecd(s) not being:stored at'140°F:or above. The:measured::
temperatre:was ! °F. Rules 2.41G:1 24 H. 1 a5 Dmgmm_.._.w... ;
‘Potentiaiiy hazardous cold food{s) not being stored at 45°F or below. The measured

22; 1
- lemperatire:was [£ 1530 SR Rules 24.G.F. and 24 H.1.b225 DEMERITS:

J:long enough to.be .

.. .ﬁ U.msm En_.az mo&ma”.
:3.C:3.5:DEMERITS.:

Ing: The measured:

food igproperly o7

PLUMBING

6. Kitchen sink, [ ] utifity sink, [ ] grease trap, [ 1drin, [ } plumbing; is improparly
%E.m wm_non. [ ]installed andfor maintained. Rules §.4.F. and 7.8, 2 DEMERITS.

£58. Aoilets rooms: Completely enciosed, [ | Equipped with self-closing, tight fitting
doors, [ ] Eoﬂua_.m_v. vented, %. ] tissue provided, @M@ngmﬁa waste receptacie (ladies).

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

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

60 Handwash lavatories: [ ] clean, [ -] adequate number, [T accessible, [+ ] fixtures.
Catmaintained; [+ handcleansing:
"7 vided 7] common towsl. Rules 8.3, and.6.8 4 DEMERITS, =

e .H.mngssm__fman...aé_cm avices not prow.

RUBBISH

61. [ ]inadequate, [ ]uncoversd containers were being used. Rule 6.9. 2 DEMERITS.

62. Storage areas wera not | Iclean, [ ] free of litter, Rule £.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, | ] easily cleaned,

23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal. o [ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
Aule 10.1. 2 BEMERITS. . N
4. Th tai d transporting food are inadequate. Rules 2.4.L.1., and 8.1.A. st
2 1 Ummnummmﬁm«m uee Sportng _ . : w.&p £ INSECT, RODENT & ANIMAL CONTROL,

25, Accurate thermometers not available or used to evaluate hot holding, 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. Ruies 3.5. i
27 Personnelwith:[:: m communicable disease(s); [ 1 bells, [ ] infected wound(s);
 respiratory or [i] gastrointestinal:infection; are:preparing and: sendng:f
ule 3:1:AL S DEMERITS. iy 5 T :

et

m mwa%o.o.n,mmz_omuﬁa_naﬁ.,:._m outer:

mmﬁ,.ﬁ_.f&m:ﬁ..M.u.,.om%mm_.H.”Hm_.zm..m:_;m_m.ﬁoﬂsmﬂ.ﬁ:w:moncnﬁ.”o.nmg%_.aomm
g found.onthe premises. Rulp 6,10, and 7,126 4DEMERITS. = - s

m.m@aooa. -windows;
werenot adequately screened.” Rule’6:10.D7- 4 DEMERITS.

_t\.u

skylights, [~ ] fransems:

g e, CONSTRUGTION OR MAINTENANCE OF PHYSICAL FACILITIES

4

Floors

m@ 86, Is, ceilings, [ ] not smoath, [ 1 properly,constructad, [ Jim disrepair,

&

28::Personnel: [} with. dirty hands and/or [} smoking when:preparing a n”mm?_:mqoon : i irty surfaces. Rules 7.1-7.6. 1 DEMERIT, & .70 i whiis ~ .ysh«\..wﬂ. i
; ‘with: poor hygienic practice; [ .hmmﬁi% .a_._..s_azw: - food: preparation; andfor: digh~ 67. [ 1Lighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, [ 1 dirty ventilation
iwashing areas. Aules 3.2:4..3.2.8), and 3.4:A0:5 DEMERITS.: Rt hoods, [ Jductwork, | 1iitters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.
29. Hair restraints not worn by food handlers, Rule 3.3.8. 1 DEMERITS. 68. __ a_mﬂMﬂme litered, [ ] unnecessary equipment and articles present, Rule 7.11.A.1.
FOOD EQUIPMENT AND UTENSILS 69. Improper storage of [ ] ¢leaning equipment, [ ] linens, Rule 7.11.B. 1 DEMERIT.
30. Foed/non foed contact surfaces of equipment: [ ] in disrepair Mn_.mnxm. chips, pits, cpen
._seams), [ ]noteasily cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS.
31, Single service articles improperly: [ ]stored, [ ] dispensed. {2 ]handled, reused,
Rules 4.4.A. and 5.2.C. 2 DEMERITS. il m _ (1 70 LODGING

32. Wiping cloths: [ ]dirty, { ]

not stored properly in sanitizing solutions Rule 5.1.8,
1 DEMERIT. propery 9 :

DISHWASHING

MANUAL BISHWASHING:

._.:mm_mmuim Soam& mﬂmuﬁ__.:mqoncmﬂm_:m:m_muma.::n_mm:.Hum:ammqmum..m_..
[ Jundersized; [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

71. The [ ]Toilets,{ 1lavatories, [ ]showers, were not: [ | clean,

Rules 12.3. and 12.9.0. 2 DEMERITS. [ Tin good repait

[ 1Hand cleansers, towels, were: not found, i .
b Oeand diee Pl {1 und, [ ] inadequate. Rule 12.4

33, Dishes/utensils not being: scraped, soaked,
Dishesiuten: g [ ]scraped, [ ] ed, {

34. Dishes/utensils are not being washed In a detergent selution having a temperature of at
least 120°F. The measured temperature was [ 9 ] °F. Rule m.._.%,m. 2 %mgmm:.w.

35 Dishes/itensiis are nat: being sanitized by immearsiorifor 30- A ‘hat o

Crhwith at teriperature oﬁnwﬂ._mmm,ﬁ TOFTh 2 easured SBW&MN%@:&MMW cloan i water

] preflushed. Ruie 5.1.C.4.,

37. No chermnical test kit provided. Rule 5.17.D.4.b. 1 DEMERIT. .
MECHANICAL DISHWASHING:

. The carpeting is not: [ 1clean, [ ]in goodrepair. Rule 12.8.C. 1 DEMERIT.

- Drinking glasses not suitably sanitized and packaged. Fule 12.6. 2 DEMERITS.

-Gas Appliances: [+ hot water heatars,
fumaces:found in: sioeping rooms. were not: [ -adequately vented;

T'equipped with an automatic: controt valy

ula:12.10

[ ) refrigerators; [ T clothes dryers;:[= ] floor -
T equipped with

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

38. Hot water sanitization: The wash-water temperature was not at _mmmn 140°) - I Y e - PR N
sured temperature was ! 1°F. Rulo 5.1D.3.0. 2 DEMERITS. 0 1 e mea .Wdﬁ Fid o7 7 AW Y O W

89 The.final sanitization:rinse water lemperature was nol at loass 180°F The: Y
 tomperatirawas| | °F. Rule 5.1.D.3b.. 4 DEMERITS. . |0 measurad

40, Sustained:165°F hot water dishwashing machine. - _o_.u.._m:_m_.m Dw ..u._u.m.@mm_._.m....

41. Chemical sanitizers: The wash-water temperature was 1ot &t o ° :
temperature was [ 1 °F. Rule m.._.U.pﬂm.:v. 2 DEMERITS. mmﬂ 120°F. The measured

42. Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.c:(2). 2 DEMERITS,

»
I3

E -

43, The chemicals sanitizing rinse water lerperature was not at least 120°
temperature was [ 1°F Rule 5.1.04.¢.(3). 2 cmgmm_._.m”mm..ﬂ. S0°F. The maasured

44, zm chemical test kit provided. Rule 5.1.0.4.0, 1 DEMERIT, :
45. Dish racks not stored in a sanitary manner. Bule 5.1.0 6. 1 DEMERIT.
46, Gauges: [ ] not provided | linoperative, Rules 5.1.0.1. and 5.1.0.2, 1 DEMERIT,

. vﬁmﬂmf‘ﬁm.a see (v . ﬁg\ - ..UHDW&
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INSPECTIO
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH

N REPORT

Establishment Name., _
! _
_ Locatien :
|
M |
MCD # CSTAR # PURPQSE ﬂmgmmw_._.m o
[ : ; REGULAR .. .Hi sted 5PT 4|
051 k 70 T hei YR. | MO. | DAY | FOLLOW-UP (2™ ESTAB. TYPE Reinspection to b conducts apT 3 1N
| i 7 53351}7@ days =i
1 T —=] COMPLAINT ... el O e eter of 2pT TL_gL
LICENSE ISSUED YES 1 NG O . e M | 2 ; N\ ﬁ%mw%ﬁm.mwz M T i .U| 4 |
LICENSE POSTED YES O NO ¥ Mvi“\\l
\ 3 - i
FOOD SUPPLY AND SOURCE H : — ,_.Onvmn_nwz_b._..m”%_ﬂw THrerad SR ,
i .being: ; -served. Rule 21,410 47.°[ 1 Toxic materdals,.[ - ] pers mecications. and/o irst-ai S
™ w uwmmpﬂm%wm%&oa adunerated foots are cmﬁm.c«mq”@&..oq mmman mc.a.w e g m W improperly. stored, m Jiabeled, [ | used In-food. Rule 7.12. 5 DEMERITS, .
2. Unpasteurized miik, [ -] milk products, T | cracked: L ] um mﬂac_._wmn .mmm -
wLacﬂw being used and/or served. Rules 2:1.B.4.°5 _umw.ﬂ_wmw_._.w RTER SUPLY
3. Canned foods from an unaporoved: source o:. vaa_«mm_ .aa_:m. cmm m:a__o_, mmzom.
Rule 2:1.A.3. 5 DEMERITS, - R F e 38. [ ]A copy of (ho current water analysis was not available at the faciity.
4. [ 1Uniabeled, [ | improperly labeled containers of *ooa are being cmmn mﬁa__oq 323. Furthér testing may be required. Rule 6.1.E.3. 2 DEMERITS. .
Rule 2.1.A2. 1 DEMERIT. 79[} Wader tested and found to be unsatistactory. Rdle 6.T.A.1. "5 DEMERITS, 7
5. Cannad goods found: [ Jleaking, [ _]-with severa dents. [ 1in rusly no:qao:u - 50. .ﬂ._m frg chiorine was less than 0.25 ppm. The measured nzo_._:o residual was i
andior [ ] swolten. Rule 21.A:1.” 5 DEMERITS. : : X ~Tppm. Rule 6.1.A.2. 5 DEMERITS,
6. Sheiifish not being kept in original container; H ] mmmnooa uaacna B_mﬂonammama Hot.and [ ] cold water (Under prassUrey was nok provided o thet -~ -
rcrmﬁ B2 and 21.6.5. 1 DEMERITS. m T._:_a [ ] dishwashers, or [~ ] iavatories. - Rule 6.1.D.1. 5 DEMERITS. -
7. Meat andior meat products not USDA approved. Rule 2.1.A2.5 DEMERITS. - 52. (Mobile 1o0d Units) The water storage tank: [ ] does not have adequate storage,
. TR S N OSSO m 1is not being properly cleaned and sanitized after each day's use,
FOOD PREPARATION AND PROTECTION Fule 8.1.C.1, 2 DEMERITS.
8 Cooked andior prepared foods are subjected to cross contarmination, from [ ]raw foods
or[ ] other sources of comamination, Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS A STETRTER DS O%AL
8.7 Emplayees handle raw and.cooked or prepared:food products without Eoﬂocm: :m:a.. - : :
washing in batween: Rules 2.2.4. 1. and 2,3.8.5.” 6 DEMERITS. 537 The subsurface disposal system was found to be surfacing. Rule 6.2.A: 4 DEMERITS, _
10. Raw | ] fruits andior [ ] vegetables are not washed before being cmma and/or mm?.ma 547 Wastewater was beingimproperly discharged onto.the-ground. Rulo 6.2.A. 4 DEMERITS. |
Fule 2.4.8.1. 2 DEMERITS. - mm (Mobile-food: units): |- ] waste, sﬁﬂ aoamm E:x aomm 32 have mamncmﬂm mﬁo”.mmm. _
i fl,_.w,, Food contact surfaces not: [«] washed, | ] insed, and/or [ ] sanitized after each use "Rule8:1.C2. 4 DEMERITS. .,
- and following any kind of operation when contamination may have Oon_.._:ma
| . Rule 51.A.3. 2 DEMERITS. o _ |
=7 727 Food,{ice) contact surtaces are improperly: [~ designed, [ ] constructed, [ ] installed. .
A I gnm_am inod andlor [ ] located. Rules 4.2.A. 4.2.8., 4.3.A. 4.3.8. 2 DEMERITS. e, _ PLUMBING . ]
‘ ) Jdisplay: [~] food left uncovered,:[ ] food improperty mm TKitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ 1 plumbing: is improperly
S e o T 00d Sontanbrs i Cold orage dauble stacked or fested, '] ] et [ Tinstalod anor mainizined Auiss 6.4 and 7.5, 2 DEMERITS.
[ Isneeze @c,mam absent. Rules 2.2.A.1,, 24.F.7. 2 DEMERITS. o {577 A cross-connection, without backflow: device, exists G_wg%m: tha azh._x_.,ﬂ %m.. 5@. waste-
4. Instiutions; Grost tray(s) [ ] not kapt, [ ] not dated, Rule 10.2 [ - H.:m pint 3__x not JW» 7 water systems m.” “_.5 ¥ faucet hose, [ ] hot water mm e [ Lcﬁm%b no 5 u.mg m_a_._.m

retained, [ ] schools: milk not kept at 40°F, or below, Rule 2.1.B.1. -2 DEMERITS.

15, Storage of |
2 DEMERITS.

18.. Unwrapped andicr [-1] potentially: hazardous:food v_.oaco.a p
mucw__a wera baing reused: Rule 2.4.J.1.° 5 DEMERITS.:

17. Open cans were being used improperly to store food. mcmo m.w.m.ﬂ..

]1food andfor [ ] beverages in ice or water is Eo:_c_nmo_ Rule 2.4.1.2.

isiy Sored o o

DEMERIT.

FOOD TEMPERATURES

&

.._._..K\§G1 ;

e
Lise 9\3(5 L} .nvn o bgnag 1 7
TOILET AND HANDWASH FACILITIES

Toilets rooms: [ ] Gempletely enclosed, [ T Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, | Hoo(_mao_ smmﬁ Bomvﬁmnmm (ladies).
Rules 6.5, 6.5, and 6.7. 2 DENERITS, LAAL v ' A A e

50, Inadequate number of [ | male, and/or [ ] female toilets. The number of tollets are:

DA A H it

8. Eoiantelly hazardaus Tood(s) not beng: [ jreheated T ] cooked 161 enougnio be- [ lmaieand| ]femaio. Ruie 6.5 1 DEMERIT.
mm%ﬁ% oy %QNMAW%M._% mﬂoumwﬁ %:_mm% 5 DEMERITS. 9 m m.,, fmmu Handwash lavatories: [:1 clean; [ 1 adeq \«_u_.m"m number; [ J-aceessible; [ Hixtures.:
i #... Propared potentially: hazardous foods: requiring _.m:\_umﬂwﬂ_o: are not being rapidiy. ooo_ma : ¢ 7 maintained, . ] _Eﬂ_n Qowﬂm_su soap d mmm:_”mQ Hoim_...sm:n dn devicas ot pro-
W, " to 45° or bolow. Tha measured temperatura:was [ - 12F: Rule 2.8:C.3,. 5 DEMERITS.. vided £ ] common towel. Rluies 6.3. and
20,. [ ] Frozemn:food; not being kept-at 0°F, - orbelow: [ ] _B_o«ovo« §m§:m ._.:a 3mmmc3n
- temperature was [~ T T°F Rule 2.3.C.4..5 DEMERIES. - RUBBISH
i ek Aot e e e i wwwwmﬁmm,%m e measuod 61 [ 1 inadeguate, [ ] uncovered containers were being used. Aule 6.9. 2 DEMERITS.
22, Potentially hazarcous 60d 1005(s) Mot being stored at A5°F oF Delaw: Tha 62. Storage areas ware not [ 1 clean, [ 1free of itter, Rule 6.9.B.4. 2 DEMERITS,
Citemperature was [0 TR Rules 224G 1 and 2.4 H b I 5. DEMERITS. - 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, ﬂ. Wmmmm_u.. cleaned,
23. Crowded refrigeration: There is less than 1/4 cubic foot of aw_mm&do: per Bmm_ [ Jrefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS,
Hyle 10.1. 2 DEMERITS. . '
i ma The containers used transporting food are 5&8:&9 Rules 2.4.L.1., and 9. #P
: -, 1 DEMERIT. _zwmo._. RODENT & ANIMAL CONTROL
| @\m\.pons.mﬁ thermometers not available or used to m<m8m5 hot :o_a_:u cookin: a_._mmﬁ_:m‘ 64 [+ fes; [T roden Jroaches, [ live animals: {cther:than. 823 or: @cam n_om_mv
and refrigerated storage termperatures, Rules 2.3.C.1. and 2.3.0.2:; 1 DEME 1T, were found on the premises::Rule 610 and 7112.G5 4 um_smm_._.m
5. Food service facillies: The:outer ] doors, [ Twindows; [
PERSONNEL B were not adequately screened. Ruie.&, 10.0.: 4 DEMERITS. .
26, No certified food handler/manager. Rules 3.5.
w.w _umaonsm_ withef:: “ -communicable: disease(sy, [
‘Jraspiratory-orf- mﬂmmﬂ _33338 Infection . CONSTRUCTION OR MAINTENANGE OF PHYSICAL FACILIFIES
m:“mmM A5 DEMERI M @ loors, walls, ceilings, [ ] not smooth, [ ] properly canstructed, [ Ain a_m_.mvm_«

dirty: nangs:andigr [
I Pra e mmw_sm. drinking;

With poor hy
%c_mmwmb. 328, and 3.4AE

“washing: areas:

[ Jdirty surfaces, Rulos 7.1-7.6. 1 DEMERIT.~

! mm.w { ]Lighting [ ] ventilation,.inadequate, [T fixtura(s) rot shielded, [+] a_ ventilation
w(n\:ooam [ ]duciwork, H\_bmaa [T mx:mc& *mam.,mwnmm.m.wm 79,710 %«umgmfmq

FCOD EQUIPMENT AND UFENSILS

contact surfaces of equipment: (] in disrepair (cracks, chips, pits, open
not easlly cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. :2 DEMERITS,

).r
30.~Food/non fo
seams), [

8. [ ] Premises fittered, [ ] unnacessaty aqu
1 DEMERIT [ By equiprient 2nd atticles present Rule }‘wﬂ.._

69. improper storage-of [ ] cleaning equipment, [ ] linens. _»_.._o 7.11.B. 1 DEMERIT,

I Nrm\ m_ﬂmww men.nw _wn mo _3%%m¢ _smw ﬂ\uw m_omma { Hq_muo_..MWQ [ usmsa_ma [ 1reused. . LODGING
; M rmww 1%&% mnmo_ﬂm" Rl .&. w\ws:on mnoaa v_.ouoq_«. wm:_w_u_aw mo_c*_o:m m:mm 5.1. m. . 7 .ﬁ_dw rm_%_ww%mmﬂ%mammwzwﬁwwmum_.ﬁmmammmwﬂﬂme mwﬁ_m_..mmmmnm Mﬁmﬁwi ) _Wm___wq_.mwmm%
. 1%9 ,ﬂn..m. me Nﬂ_ebwn_.wﬁz Mr W:,...ﬁ &, ﬂ.@ 1 ,u, e . 7. Mwmmw ‘__NJW__MM_M mmﬁw&%_mmmg HmL_%mOsma. were not: [ uo_mm:; ::.moon rapair.
VARUAL BISAWASHING: = : i . 72. Hnoum_._‘smmam _%Mm:mma; ?os_.m_m wore: [ [ not found, [ 1 inadequate. Rule 12.4
33. m_wmw._m\mﬂm%m“mm :o" being: H”. umoavwa. [ Hmom_aa. ﬁ.. Hvancmga. m:._m 51.04. 73. The carpsting is not [ ] clean,[ 1in good repair. ' Rule 12.9.C. 1 DEMERIT.

34. Dishes/utensils are not being washed in a detergent solution having a t

least 120°F. The measured temperature was f g ]1°F Rule &, A_. 5. W:%Mﬂmcquﬂ a
33, Dishes/utensils'are nat wm__._m sanitized: by immarsion
o iwithy at temp of atleast170°F,
Rl 5.1.0.5:2

37, No chomical test _A_Sas%n Fulo 5. T.D.45. 1 DEMERIT.
MECHANICAL DISHWASHING: -
38. Hot water sanitization: The imm: ater: »m..:

sured temperature was [~ - ulg 5.7 u%«mmawq@nécmmsmomﬂmw%mﬂ Koo_u The mas-

39. The final saniization rinsg. s..ﬁo_, 63 13
termperature was L1 PR Rule: uma.ma émm e m:m

40: Sustained 165°F hot water dishwash

41. Chemigal sanitizers:- The wash-watertem
temperature was [~ ' 1°F: Rule 5.1.D. 4.c.(1). 2 DEMERITS. |

42. Sanitizing chemicals not automaticaily: dispensed. Rule:5.1.0.4.c. {22 Uma_mm_._.m

43." The chemicals sanftizing rinse:water temperature was not at |
past 130°
_temperature was | }°F.:Rule 5.1.0.4.¢.(3). 2 DEMERITS. 90°F. The Bmmmcaa

peratura was:not at least, 0°F. The Bmmwcaa

74. U_.sxﬁm m_mmmmm uoﬁ suitably mm.:_ﬁ_nma and nmn_owuma Rule 12.6. 2 Ummsmma.m

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORR .
ECT A
- SOON .?w vOmm_mrm. NOTIFY DEPARTMENT WHEN OOm_»mo.ﬁmD 874-8300 xmmuow

- Qo denel ROuth s Toidoe uwta}ﬂ{i
t.. ,.1) L@ A)ODW. nwy LA O .
S04 Unie A Lol onn BESte s -
i Ly ,S WSQ Z.nym : :.:\_L.ﬁ t_r,%.._
g \).ﬁjﬁj.ﬁ in B
w‘..i,&,.A

. 44. No chemical test kit provided. Rule 5.1.0-4.0. 1 DEMERIT.
: 45, Dish racks not stored in a. sanitary manner. Rule'5.1.0.6..1 Um_smm_._. ; :
hm mmzmmm [ w:oﬂ provided [ Tinoperative, Ruies 5.1.01. and 5.1. 20 1 Um_smm:.

uftﬁv_‘m




CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTICN REPORT

Establishment Name .~
LD
et Locatlon
[Bddress o V
s DEMERITS | . .
Mooy Gl SAN! #| ROOMS SEATS DATE mmmc_lkmc_»_vOWm 1 e R stion 10 be conducted 5PT n EAT
] i L | e Ty sinspoction 1o i
0/5/1|7|0 7 7 i 4 7 SITES YR. | MO. | DAY | FoLLOW-UP. . Rolnspaion to b R
_ COMPLAINT - day letter of 2PT
YESD  NOD = : 1 1Y |2 | INVESTIGATION . P o 3
LICENSE ISSUED |t M,. P |3 | nvesTiGaTior
LICENSE POSTED YES O NO Q hﬁ.l...t
TOXIC MATERIALS
FOOD SUPPLY AND SOURCE . . A— e
) : e , I 1 personal medications and/or [ - 1 first-arc supplies were:
1.1 1 Spoiled andjor [ ] adulterated-foods are being used and/ar sefved. Flule 2,141, . 1 oropatty sioren. | *Saogled. T T usod 1 food. Rule 7.15. 5 DEMERITS.
5 DEMERITS. o S v R : I fy. - 1 ; :
- —— ’ - - : i g
2. T Unpasteurized milk, [ J:-milk products, [ ] cracked:aggs ] c:ummﬁcﬁm 39
wq%acna being used and/or served. Rules 2.1.8.4. .m _uﬂs .m_.._.m. N , wkreR STRRLY
8. Canned foocs from an unapproved moE..nm”.o:.n.a.awmom,.co_:m._.ﬁmm SR A copy of the current water analysis was not available at the facility.
e um_ﬂmm_._.m.. o bei sed andfor wméma - m w _u_.hn;%wq testing may be required. Rule 6.1.E.3. 2 DEMERITS.
“ bl cm: _mw,m_mmﬁ Hom_haﬁmﬂ%m% fabeled comiainors of toon 21e ore . 49, [ Water tested and found 1o be unsatisfactory. Rule 6.1,A.1. 5 DEMERITS.
o s | . in rus % i tha : lorine residual was
5. Canned goods ﬂoc:ﬂm m. wmmw%umqmm uwﬁm_wm%maqm dents. [ - _..5 rusty oo:.a E 50, W_.g..:mww mﬂo:m_m mcmm_ _m.pmm.ﬁmm mz_wm muw_.qw_...._.._,_m Bommcﬁa chlor i
andior[ ] swollen. Rule 2.7.A:1: e e — . - : Tt as not provided to ther =T
6 [ 1] mzo__mw: not ummﬂmmxmnm__:%m_.__mﬁm_ﬂom:&_:mn [ ]seatood products misrepresented. 5T, m w_.m._%w Mzﬁ H_ _M%,wm_ mm.%%w Amuﬂmﬂ_ _wmmwﬂ%hww uzw:_m mw ovidedtoFar T
Rutes 2.1.B.2 and 2.1.B.3. 5 ; :
J i - e i i r storage tank: does not have adequate storage,
7. Meat and/or meat products aoﬁ c.muw mnu_.cén..w:_m 2 >N. 5 n“m_,.._mm._._.m. : - ”gww_w_ﬂ%ﬁ_ﬂm_ﬁwwow%_% mnwgma m.ma m.w:&w.mh after each day's use.
FOOD PREPARATION AND PROTECTION : Rule 8.1.C.1. 2 DEMERITS.
i ination, from ] ] raw foods
. Cooked and/for prepared foods are subjected to cross contamination,
8 or[ ]other mo_womm of contamination. Rules 2.2.A.1. and m.m.m.ﬁr.wﬁ Uﬂgmmﬂ.ﬂmza RS EERDISPOSAL
. Employees handle raw and cooked or prepared food products wit out .oﬂ.ocm -hand- _ - bm_ ] ; . soach Bue 65 A 3 DEMERITS,
i Emmuw._mh..m in between. Rules 2.2.A.1, and 2.3,B.5..5 DEMERITS. RRRATEE 53, The subsurface a_mm‘omm_ system was foundto be su q TussES ADSENTS
10. Raw{ ] fruits andior [ ] vegetables are not washed before being;used and/or served, 52, Waslewater was being Improporly dischargod orio the ground. 2A
Ruia 24.8.1. 2 CEMERITS: o 5. (Mobile food units): [ ] waste water storage-tank does.not have adequate: storage.
11, Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use T Rulo 8.1,C.2 4 DEMERITS. < 7 oo o o 2
" ang following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS, AR ._“ T Treled N
12. Food (lce) contact surfaces are improperly: [ ] designed, construcied, 5 PL T
[1 Bnmh.nmmm:ma andfor[ 7located. Rules 4.2.A_, 42.8,, 4.3.A., Pm...m. 2 Um.z._mn_._.w.n S5 T TRighen s T Tty ST grease vap [ Tdrain. [ T plumbing: i Tmpropery
13. Food not protected durng Boﬂmmm__a_wnmmw.mm t ] *ooaa_mwc_.__m_ oﬂowmﬁm...nmﬂ meﬁwﬂ_anﬂonm Y [ ]sized,[ ]installed and/or maintained. Ruies 6.4.F. and 7.8. 2 DEMERITS.
tored on floor, food containers in coid storage doul : X o S | e e
~m OuﬂmmﬁgmmNm @CWWQM absent, Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.: > fm_Nu A cross-connection; without backflow device, exis

i ; i ilic not
. i ns; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 [ ;] 1/2 pint mi
1 H.‘MMWMMM [ mn:oo_m”_\_ﬁdwmr not kept at 40°F, or bolow. Rule 2.1.8.1. 2 DEMERITS.

15, Storage of [ ] food andfor [ ] beverages in ice or water is nSz_u_."ma. Rule 2.4.1.2.
Rt od-products previously served 1o the

18, Unwrapped and/er [ 1 potentially hazardous food:products previousty Brved 1o he.
w:m__o Em:m_.u being reused. Rule 2.4.J.1. -5 BEMERITS, " - A :

17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT,

FOOD TEMPERATURES

._m.voﬁm:"_m__smumao_._mﬁoo&mv:Qsm:._m_m.H.B_._mm"ma.m..Hn.oaxmnm.
= mamncmﬁmww heated to all parts Rule 2.4.G.3.: 5 DEMERITS. - i

~, :.19. ;Prepared: potentizlly hazardous foods requiring refrigeration are notbeing rapidly cooled
= /;\»o.. »w.m or cu%oi. .?w measured temperature:was |77 o 1 °F. Rule 2.3.C.3:°5 _.‘.,w,___m_x_._.m.,_m.w

20. [ "] Frozen food not being kept at O°F, or below: [ -] improper thawing. The.measur

long:enough to.be.

the: [ t water heater, [+ ] water closets,
émw@w. Hmwwmsw mw.E.m.ﬁ..HF_Mn&.Jmm.e..H...:...o...i. er m m_c_m.m..a..o... 5 DEMERITS.
S ik _ _
i i bing apovl CU
TOILET AND HANDWASH FACILITIES

. Toi ™ms: Completely anclosed, [ ] Equipped with seli-closing, tight fitting
% Mw_ﬂ_vo,wm_ monm uﬂo_moﬂu_w_ <o2umn. m.. | tissue provided, { ] covered waste receptacle (jadies).
Rules 6.5, 6.6, and 8.7, 2 DEMERITS.

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

[ J male and | ]female. Rule 6.5 1 DEMERIT.
60, Handwash lavatories: [ :1.clean, [ ] adequate number, [ | accessible, [ ] fidtures- -
v. maintainad; ¢ Fhand cleansing soap; [ ] sanitary: towalhand a@:@am&ﬁm u.oﬂ.. .cB....
3

i

i -¥ided [ ] common towel.- Rules 6.3. and, 6.8: 4 DEMERITS. - -
: Bl g :

A l\x
terperaturo was [ o] °F. Rule 2.3.C.4. 5 DEMERITS. - = o oo : RUBBISH
21. Potentially hazardous hot f0od(s) not being stored at 140°F or abovo. The maasure 1. [ ]inadequate, [ ] uncoversd containers were being used. Rule 6.9. 2 DEMERITS.
tomperature was| - T Rules 2.4.G:1, 24.H.1.a. SDEMERITS. . 2. Storage areas ware not[ ] clean, [ ] free of fitter. Aule &.9.5.4. 2 DEMERITS.
22. Potentially. hazardous cold food(s):not being stored at 45°F.or belgw: The-measured : _ . L o 3
temperature was [ “1°EiRules 24.G.1.,.and 2.4.k.1.5, 5:DEMERITS. 5 63. Storage areas are not constructed to vm ] Hnmaowmm_m_% ﬁw ,%_mﬁ.m_wm_._.m easily cleaned,
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal. [ Trefuse bin of questionable safety. Rules 6.9 and 6.10. g
Rule 10.1, 2 DEMERITS. :
24. Hﬁmﬂmﬁ%ﬂwa used transporting food are _:mao.ncmﬁ. Rules 2.4.L.1., and 8,1.A, INSECT, RODENT & ANIVIAL CONTROL
25. Accurate thermomaters not available or used to evaluate hot holding, cooking, reheating, 64. [ flles, [+ ] rodents, [ ] roaches; [ Tlive animals {other than securit oq,.mc.ﬂm..nomm.v
m:ac_,mammq&ma storage temperatures. Rules 2.3.G.1. and 2.3.0.2, 1 om_smm_._. ~xwarefound on: the premises. -Rule 6,10, and: 7.12,G. 4 DEMERITS, = o5 000
: 85, Food service faciliies: The-outer [ ] doors, [ ] windows, [ 1.skylights; - ] transoms -
PERSONNEL were: not adequately screenad.: Rulg 6.10.D. 4 DEMERITS, © 1070 10 B
26. No certified food handler/manager. Rules 3.5, ;
27. Personnal-with:[ . }.communicable disease(s), [ -] bolls, [ }infected wound(s), :
1 T raspiratory W:W ¥ gastrolntestingl infectio Hmm@ preparing andserving food; . CONSTRUCTION OR MAINTENANCE OF PHYSIGAL FACILITIES .
o Rule 3LA. SDEMERITS, 50 i R ) R - % mm\mkm_oo@ walls, ceilings, I ] not smooth, [ ] properly constructed, [»Tin disrepair,
28. Parsonnel: [ ] with dirty:hands and/or [ -] smoking. when prepar g and serving-foad 3 [ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIF.
1o L] with poor hyglenic practice, {7 eating, drinking, In'feed preparation anc/or dishe 1 {6Z7[ ]LightingT ] ventitation inadequate, [#] mxﬁcaﬁ not shielded, [ ] dirty ventilation
washing areas. Rules 3.2.A13.2.85 and'S.4.A: 15 EMERITS. AR % hoeds, [ ] ductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

29. Hair restraints not worn by food handlers, Rule 3.3.B. 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair (cracks, ow.ﬁm. pits, open
o, 582MS). [ ] not easlly cleanable. Rules 4.1.A., 4.2.A., and 4.2.5. 2 DEMERITS.
-

68. [ 1 Promises littered,
1 DEMERIT.

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

[ ]unnecessary equipment and articles present, Rule 7.11.A.1,

£.131/ Singie service articles improperty: [~ stored, | dispensed handled, reused,
'~ Rules 4.4.5. and 5,2.C. 2 DEMERITS. i) _»H H,.c el tl 0

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

1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping Boammv are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
{ lundersized; [ ] improper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT,

71. Tha [ ]Toilets, [ ]lavatories, [ ] showers, were not { Jclean,{ }in good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS.

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

[ Inotfeund, | ]inadequate. Rule 12.4

wm.ommumm\cﬁm:mm_w:o"gmpu mana. soaked, reflushed. 1.C.4,
7 Doasmen g [ ]scraped, [ ] [ preflus ..w...a Rule 5.1.C

34, Dishesitensils are not being washed in a detergent sclution having a Nmﬂuma.wsa of at
least 120°F. The measured temperature was 1 ]1°F. Rule m.,_.%.m. 2 DEMERITS.
35. Dishes/utensils are not being sanitized by immersion for 30 seconds i
. with-at temperature of atleast 170°F. The measured temperature was:|
“Bule'S.1.C.5.: 4 DEMERITS, L
36;Dishes/utensils are net being sanitlized by:immersion for.one min
<4 solution containing: 50: ppm’ chiorne: minim
:The measured residualwag |
- Rule 5.1.C.5.0. ¢ DEMERITS.
37. No chemical test kit provided. Rule §
MECHANICAL DISHWASHING: .
38. Hot water sanitization: The wash-water temperature was net at least 140°F. The mea-
sured temperature was [ 1 °F. Rule 5.1.0.3.b, 2 DEMERITS.
28, The final sanitization rinse. water.temperature:was not atleast 180°F The measirods.
= lemperature was [ i R Rule 5.1 D.3.k: A DEMERITS. 5 < mm 2
40, Sustainod-1657F nof water dishwashing machine: " *F Riig 8. L.D.3.5. & DEMERITS;
41. Chemical sanitizers: The wash-water temperature was not at least120°F. The meas
temperature was [ ] °F. Rule 3.1.D.4.c.(1). 2 DEMERITS., measured
42, Sanitizing chemicals not 2utomatically dispensed. Rule 5,1.0.4.c. {2): 2 DEMERITS.
43, The chemicals sanitizing rinse water temperature was not at least
temperature was { ] °F. Rule 5.1.D.4.¢.(3). 2 DEMERITS.

n_mm:.woﬂ water.

130°F. The measured

73. The carpeting Is not: [ ] ciean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.
74, Drinking giasses not suitably sanitized and packaged. Ruje 12.6. 2 DEMERITS,
5..Gas Appfiances: [ :Jhotwater heaters,.[--] refrigerators, [7] clothes dryers. [ ]flcor:
fumaces found | sleeping rooms were not: T adequately vented. | T equipped with

T3 Bc_mnﬁ with: an: automatic control valve.: Rule 12.10;:: e

* ITEMS IN GRAY SHADED AREAS ARE 4 AND & DEMERITS ITEMS - CORRECT AS
SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

44. No chemical test kit provided. Rule 5.1.0.4.6. 1 DEMERIT,

45. Dish racks not stored ina sanitary manner. Rule §.1.0.6; 1 DEMERIT.
inoperative, Rules §.1.D.T. and 5.1.D:2. 1 DEMERIT.

48. Gauges: [ ] not provided [ 3

Code Enforcement Officer




‘x 12.Food (ice) contact surfaces are improperly: [ 1designed, [ ] constructed, [ ] installed, PLUMBING

e Jmaintained and/or{ ] iocated. Rules 4.2.A,, 4.2.8., 454, 43.8. 2 DEMERITS.

,M, m. xw.m\: #Food/non food contact surfaces of equiprmont: | ] in disrepair (cracks, chips, pits, open
e saarns), [ . 1not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.

b

ﬂ A
CITY OF PORTLAND, MAINE /(% Tz
FOOD SERVICE HEALTH e i
INSPECTION REPORT m\\.w
wner Name.. Establishment Name %ﬂ\, ~ \m\;\
Lo i
ddress Locatien o
P
" ¥ - B
-
MCD # PURPOSE mo_mﬂ_f_mqum
o 7 SANI#| POCIS w.m.ﬂm DAY mmmc;mﬂ P ESTAB. TYPE Reinspection 1o be ¢onducted -
g|517(C e SITES FOLLOW-U oin VET
i L COMPLAINT within days opr of
LICENSE 1SSUED YES Q Nnoo | * ¥ (| Sl INVESTIGATION day letter of —=
AL | o F| | NEWOTHER ... folow-up 1PT _ 5
LICENSE POSTED vEs 1 NOC ol ! g ll‘q
: - F
‘m
D A o uead : Tial ] al ._.ﬂum_ohﬂﬁm“_wﬂ_ﬂm: first-aid supplies were:
i : ing used ) 47. 1.1 Toxic materials,; [ rsonal medication " i :
L L 1 Spolied andlor 1 adulterated foods a1 being use andior sprvec Aule 2.1.4:1 T | impropery maa.m...H...mwsg_ma..m;w.:m& ._a..aoa..rcmo 7.12. 5 DEMERITS.

rpasteuized 099

2. [} Unpasteurized: milk, ...“._._s_:a products; || cracked e0gs|
- wﬂ%acommwmmam used and/or served. Rules 2.1.5.4, m.._umm?m_mm_._,m ; RSO
b .m@ﬁ:mﬁw.ﬁo%m.m.#wwmmmmﬁouaﬂon m.o.cqnm”.oaumaimmm.. _.um.im = aﬂ..o«mm:_.uma... e 48. [ ]Acopy of the current water analysis was not available at the facility.
™ Rule 2.1.A.2: 5 LioR te e . - . -
43, [,] Unlabeled, { ]improperly labeled containars of food are being used ancfor sarved, [ ]Further testing may be required. m_”__m 6.1,E.3. 2 DEMERITS. .
. e 2.1.A2, 1 DEMERIE . - 75| Viater tested and found 0 be unsatistactory. Rule m.._s,_; s um__,“mm:m.
£ Cannad goods found; [ leaking, |- [with severe. dents. [} in.usty.condition, .. 5. The free chioring was jess than 0.55 pom. The moasured.chioring residudl wWas . .
- andfor [ m_ swolien. m_._m_m 2i1.AT. 5:DEMERITS. i/ i i u 2T fppm,: Rule 8:1.A.2.: 5 DEMERITS. - S a. - S .
6. Shellfish not baing kept in orginal container; [ ] seafood products misrepresented. 81, 1] Mot and [ -] cold water {under pressure) was not provided tothe:
Tcuwmw 21.82and m.%m.% 1 DEMERITS. . : m Wm.ﬁxﬂ [] dishwashers; or [ - Flavatories,: Fuie 6.1.0:1. 5 DEMERITS. -
7 Moat andlor meal products not USDA approved.-Rule 2 1.A.2. SDEMERITS. £2. Mobile food Uns) The water storage tank: [ ] does not have adequate storage,
R R m 15 not being properly cleaned and sanitized after each day's use.
FOOD PREPARATICN AND PROTECTION Fule 8.1.C.1. 2 DEMERITS.
3. Cooked andfor prepared foods are subjected 1o cross contamination, from [ | raw foods
or[ ]other mo_.:o%% of contamination. Rules 2.2.A1. and 23B.5. 2 PEMERITS

WASTEWATER DISPOSAL
T Employees handle raw.and cooked:or prepared:food.products out thorough:hand- . _ _
’ wahing in between. Rules 22,41 and 2.3:8.6: 6 DEMERITS. |« 1o S5 The subsuriace disposal systerwas folnd 10-be surfacing. Rule 6.2.A." 4 DEMERITS. -
70 Raw ] fiults andiof | 1 vegeables are not washed before being used andfor served. T3 Wasiawater was being improperly discharged onto the ground. Fule 6.2.A. 4 DEMERITS.
Aule 2.4.8.1, 2 DEMERITS. : :

n o 55, Mobile. foed. units): [ Twaste, water storage tani does nothave adequate-storage,

T Foug cariact suriaces not: [ ] wasned, [ | rinsed, andor [ ] sanitized after gach use T Rule 8.1.C.2:- 4 DEMERITS, & s L S s
and follewing any kind of operation when contamination may have occurred. R B e ke

Ruie 5.1.A.3. 2 DEMERITS.

3. Focd not protected during storage/display: [ ]1ood left uncoverad, [ ]food improperly  ¥7 55T ] Kichen sink, [ ] utiity sink, [ ] groase trap, [ ] drain, [ ] plumbing; is improperty

i i g i < d/or maintained. Rules B.4.F, and 7.8. 2 DEMERITS.

ad on floer. [ ] food containats in cold storage double stacked or nested, i ‘[ _lsized. [~ Tumﬁﬂma. an naintaned. P ;

Hm.auamamohue mcmmdw_ absent. Rules 2.2.A.1., m.p._u.mﬁ 2 DEMERITS. ¢ 57, A crosswgennection; without backfiow device. exists ggmmn.ﬁzc.azazq%_ and the wasie-
i water:syStems at the y y closets, -

13, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rute 10.2 [ 11/2 pint milk net
retained, [ ] mn_._oo_mwg.,wmx not kept at 40°F, or below. Ruie 2.1.8.1. 2 DEMERITS.

15, Storage of [ ] food and/or [ ] beverages in ice or water is prohibited. Rule 2412, o
2 DEMERITS.

16, [7] Unwrapped:and/or. [::] potentially’ hazardous food products ‘previously served 1o ?mm TOILET AND HANDWASH FACILITIES

’"* bublic were being reusot; Rule 2.4.0.1;5 DEMERITS. - 58, Tofiets rooms. |_] Compietely endlosed, [ ] Equipped with self-closing, tight fiting

cethose; [+ ] hot water heater; [: “lwater

s Tother: "' Fula’€.4.C. 5 DEMERITS.

i i 71 TERTL , i rovided, covered waste recepiacle (lacies).
7. Cpen cans were being used improgerty to stora food. Rule m.w.m.q. 1 DEMERIT. mwﬁw %m_ %Mummh _w. Mwawaoﬁmz“mwwﬁm‘.n ided, [ ] p { )
FOOD TEMPERATURES 89. Inadequale number of [ ] male, andior [ ] female toflets. The number of toitets are:

[ Tmale and [ 1female. Rule 8.5 1 DEMERIT.
B0 Tandwash lavatorios: - |-ciean. | - | adequate number, [ ;] accessivie, ] idures
* maintained; [} hand ¢leansing: soap; {: 1 sanitary: towel/hand drying devices not pro- -

reooied: O ey [ :
u“mmn.m... 2 vided [} common. tuwel. -Rules 8.3, and. .8 4 DEMERITS,

18, Potentially. hazardous:food(s) aoﬂ..umimu_ﬂ ~Jroheated [ _.La...aoo od o.:m..mnonmx..no.wm. :
T adequately heated to:all parts Bule:2.4.G: 5, DEMERITS. i R

19, Propared potentially. hazardous:foods requinng: iy
110457 or below, The measurad temperature was |

ration arénot being: rapi
J°F. Rule:2.3.C.3..5 DE!

20.:T+-] Frozen foed:not bein kept at 0°F.or below: [ ‘Timproper
L iemperature was [/ ToF Rule 2.3.0:4.: 5 DEMERITS. = R RUBBISH
: H mNmﬂ N H ) W S 101 ;.
21 mﬂw@ﬁ_ﬁ_mqw.imumocm wwnoﬁmwoﬂomwmm,m_ﬂm%ﬂ&%ﬁwﬂmzﬂ%«w .:w. 3¢mmc6n 61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
N.m..._uoﬂoa._m__v..”..:mum e Foodls) not eirg stored at A5°F o_....u ; - 62. Storage areas were not [ ] clean, [ ] free of litter, Rule 6.9.5.4. 2 DEMERITS.
i tarnperature was o Rules 246G and 24K 1o & 53. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,

53 Crowded refrigeration: There is less than 1/4 cubic foot of refri
Rule 10.1. 2 DEMERITS.
D4, The containers used transporting food are inadequate. Rules 2.4.L.1., and 1A
1 DEMERIT. : . INSECT, RODENT & ANIMAL CONTROL
25 Accurate thermomaters not available or used to evaluate hot holding, ecoking, reheating, BACL T Mies. | Trodents | | roaches, [ five animals (other than security or.qul
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. - were found on the pramises. Rule 6.10./and 712.G. 4 DEMERITS
5. Food service faciifies: The outer . T doors,
1 wiere notadequately: soreened. - Bulg 6.10.

qeration per mea, T ]rétuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

PERSONNEL
26. No certified food handlar/manager. Rules 3.5.
27.: Personnel:withi[

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, wals, ceilings, [ ] ot smooth, [ ] properly constructed, [ 1in disrepair,
{ ]dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. :
ﬁﬂvmﬂﬁ ]Lighting [ ] ventilation inadequate, [ ] fixture(s) not shieided, [ Ldirty ventilation
: b y hoods, [ ] Guctwork, [ ] fiters, [ 1 exbaust fans, Rules 7.6.2.8,7:10. .1 DEMERIT.
MERITS. * B8. [ ]Premises littered, [ ]unnecessary equipment and artitles present. Rule 7.11.A.1.

1DEMERIT. . .
FOOD EQUIPMENT AND UTENSILS 89. Improper storage of [ ] cleaning equipment, [ ]linens. Rule 7.11.B. 1 DEMERIT,

29, Hair restraints not worn by food handlers. Rule 3.3.B. 1 DE!

e B i e aniles mprepet, [ Jsored [ 1 dperien [ Thandid [ Toewses. et —
32, «<__un_mq% mowo_m_w.um“ [ ]dirty{ m\no, stored properly in sanitizing mom&oam Rule 5.1.B. ) [ ucaa%«m%mﬁ ﬁsmm_v%%mwmmmmm mﬂnmﬁﬂm._.wﬁ mwﬁ_mm,ﬁ_mmm@ Mwmmmmﬂ M__wMﬂqmmww_w
. S ”m . Wﬂwmwm._m.mm_mbﬁm mm.w_w_%.m%«%mimmh %Wmsma. were not: | H clean, [ ] good repair.
NANCAL DISFAWASHING— : .ncmgmmawumaa.ﬁ Jtowels, weret [ 1notfound, [ ]inadequate. Rule 12.4
33. Dishes/utensils not _umiuw [ ]scraped,{ Jsoaked, [ ]preflushed. Rule 5.1.C.4.

1 DEMERIT. : :

34. Dishes/utensils are not being washed in a detergent solution having a2 t
._mmmﬁ 120°F. The measured temperature was [ 9 --1°F. Rula .m.._h .C.5. mna.%mmaﬂwmcmwﬂ.moq.mﬂ
35, Dishes/utensils are netbemg sanitized by imn O for B0 SBeonasin clean hot wate
u : ;

with: af peraturd of at least:
Ruie

5.3, 4 DEMERT
ishes/Utensils arenotbein

73. The carpeting is not:[ ] clean, | ]in good repair. Rule 12.9.C. 1 DEMERIT.
74. Drinking glasses not si

packaged. Rule
ref

37. No chemical test kit provided. Rula 5.1.02,4.b, 1 DEMERIT.

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

W}mmm__wwﬂmu. Qm..,_...,_)ﬂm_.__._ﬂm" S ; — R SOON AS POSSIBLE; zog.__u,_awwv_»w._'zmﬁ WHEN GORRECTED - 874-8300 X 8703
. sanitization: The wash-water temperature was not 2 | - A o e L T . .
_ Sured temperature was [ ] °F. Rule m..q_.uo.m.w 2 Umgmmmﬂmwa 140°F. The mea - KPS Setls Fati Lowvle i, T ey
: 2 S Wasinot At laast TB00F. The mas ST N 7
DEMERITS. A =

22F: Rul a4 DEMERITS::
41. Chemical santtizars:: The wash-water temperature was n T 1B0°F. o, =Y
temperature was [ -] °F. Rule 5.1.0. pw".h S DEm mom_m._m%mﬂ 120°F. The measured

42, Santtizing chemicals net automatically dispensed. Rule 5.1.0.4.c.(2), 2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was ast asured
N . i
temperature was {° - "] °F. Rule m..._,_u.w.o.ﬁmv. N.Um_w__mmm_m_._m 130°F. The measur

a4 zw chemical test kit provided. Rule 5.1.D.4.5. 1 DEMERIT. -
42, Dish racks not stored in 2 sanitary manner. Rule 5.1.0.6, 1 DEMERIT.

46, Gauges: [ 'not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.05. 1 DEMERIE, . <50 a .
R e i o T S e ey x\w\»\f.\n\v
Codg Enforcement Officer : \.m )

Write - Licesee Oy | m&§u§8@ * Pink %ﬂnﬁo@
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPCRT

Pwner Name 3 .
Adaress
MCD # PURPOSE DEMERITS
I . | SANI .| RCOMS REGULAR e 5PT
79 ﬁ mé .@ N _ @ 7 7 .V.m SITES !_ufor_..ﬁfhcm wmm._.ﬁw TYPE mm_:mumnzo: M_o be conducted APT —
: -~ COMPLAINT ays apr
LICENSE ISSUED YES 2 NOQ INVESTIGATION day latter of N
NEW/CTHER 1PT
LICENSE POSTED YES O NO QO —
e
FOOD SUPPLY AND SOURCE : TOXIC MATERIALS ! . _
) ] ; foods:are bei and/or serv mc_mfb.._ . ] Toxic: materials, [ ] personal medications and/or irst-aid-supolies were;
1- mmoumwsmm._%%mmw&oﬁ Hmu.:nmqmﬁmu_ are,being ysed panved. w” improperly m.”oqmnmm. llabeled, [ -] used in food: _r:_m 7.12..5 DEMERITS. -
2. [ ) Unpasteurized:.mi 4]milk anmﬂm_ [ w.oEnxmn._@%. 5, -
- preducts being used and/ar served: Rules 2.1.84. 5 DE; TS..
3. Canned foods from m;ﬁ.:.%ﬂ%m@moﬂom on naa_mom.. gu g u <<>._”mx SUPPLY . _
< Rule 2.1.A.3: S DEMER S 48. [ 1A copy of the current water analysis was not avallabie at the facilizy.
~Ttniabeled, [ | improperly labeled containers of foed are am_:m cuoa m:a._.oﬂ served. Further testing may be required. Rule 6.1E.3, 2 DEMERITS.
Rule2.1.A2. 1 DEMERIT. 48[~ | Water tested-and found to be unsatistactory. Rule 6.1.A.1, 5 DEMERITS. .

5. Canned.goods found: [ T leaking, 1 - J:with sovere aosa; H
angfor [ swollen. Rule 2.1,A1:. 5 DEMERITS.

[ ] Shellfish not being kept in original container; [ ] soafood uaacna a_m_.%_.mmmaoa
Rules 2.1.B.2 and 2.1.B.3, 1 DEMERITS,

7. g@ﬂ»:&ﬁ 3358%% :2 cmc.pmnnaéa Rule;

&,

FOOR PREPARATION AND vmqﬂmoﬂoz

8. Cooked and/or prepared foods are subjected to cross centarmination, from [ ] raw foods
or [ ] other sources of contamination. Rules 2.2.A.1. and 2.3.8.5, 2 DEMERITS

mo .:._m free chloring. was: less:than-0.25 ppm.. ._.ﬁw Bmmmz_.mu hioring’ Em_ncm_ émm

H Jpom:iRule8.1.4.2:: 5 DEMERITS:
mﬂ JHot.and [ o_u cold.water:(under.pressure) was 32 provided:to:the:
| sinks; [ ] dishwashers, or[*] lavatories. ! Rule 61010 8 om_smn_._.m

mm _soc__mﬁoou::.@._.:mémaﬂmﬂonmmmﬁz_qﬁ_nomm_._o;me.mmamacmﬂmﬂo_.mmm.
1is not being properly cleaned and sanitized after sach day's use.
Rule 8.1.C.1. 2 DEMERITS.

9. Employees hangdie raw:and cooked. or prepared-food products withor rough:hand-

T washing/in' between.: Rules 2.2.4.1; and 2:3:8:5. :5 DEMERITS

10. Raw [ ] fruits and/or [ ] vegetables are not washed betore vm_:m cmma mbn_.\oﬂ mms_.ma
Rule 2.4.B.1. 2 DEMERITS.

11. Food contact surfaces rot: [ ] washed, [ ] rinsed, andior [ ] sanitized after each use
“--gnd following any kind of operation when contamination may 5m<m occurred,
Rule 5.1.A.3. 2 DEMERITS.-
L_N. Food (lce} contact surfacas are improperly: [ ] designed, [ ] constructed, [ ] installed,
] amkavm_:mu and/or [ ]located. Rules 42.A., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS.
6 ‘Food not protected during sterage/display: [ : ]-food left uncovered, [ ~] food improperly
stored on fioor, [ 1 food Gontainers in cold BaBmwm double stacked or nested,
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.
not dated, Rule 102 ] 1/2 pint milk not
or below, Rule 2.1.B.1. 2 DEMERITS.

14. Institutions; &host tray(s) [ 1not kept, [

retained, [ ] schosls: milk not Kept at 40°F,

15, Storage of [ ] food and/or [

] beverages in ice or water is prohibited, Rule 2.4.1.2.
2 DEMERITS.

16, Unwrapped and/or]: -] potentiaily hazardous food: u_.oacam.nae__oa% mas..ea 1o-the
wcw_“o smav belng reused: Rule: 24001, SIDEMERITS - = :

17. Cpert cans wera being used improperly 1o stote food. Bula 2.3, m 7.1 Um_s_mm_._.

FOOD TEMPERATURES

._mnoaa_m::mnmaoxiooﬁ&:o:omsawazmmﬁma H_qw.ogxmn long enoughito-be:
“- adequately. neated to'all: parts Rule. 2,4:G.3. S\ DEMER

19

repared potentially: hazardeus: foods requiring, refrigaration; ar
-10:45% orbelow.The measured temperatura was [ J2F: msm 23.03.5 umgmm_._.m

baing rapidhy cocled'

20 {1 Frozen-food:not being kept at 0°F; or belowz:{: Timpropar giﬁu
“lemperaturawas - °F Rule 2.3.C.4 _um_,__mm_._.m

21::Potentially. hazardous hot food(s)not:be
- temperatureiwas [ i 0K Ruleg 2.4,

22, :Potentially hazardous cold food{s) not | _oo_am msao_ Kma_u or wm_os The: Bmmm:ﬂmn
e emperature was b 0 Rules 244Gt g

23. Crowded refrigeration: Thers is less than 1/4 cubic 32 of qmimm_.mﬁ_o.: per Bo&

WASTEWATER DISPOSAL
53.:. The subsurface disposal systenmr.was found: to be surfacing.: Rule 6.2.A. 4 DEMERITS.
54.: Wastewater was belng:improperly discharged onto the: ground: Rule:6.2.A. 4 cm_smw:.m

Mobile-food units): [ Twaste émﬁm ﬂo_.mum B:x nomm 52 have mn_mncﬂ¢ mﬁ_,mmm.
Aule 8,1.C.2.:4 DEMERITS, :

PLUMBING
56, [ 1Kitchen sink, [ 7 utility sink, [ ] grease trap, [ ]drain, [ ] piumbing; is improperly
[ ]sized, [ ]installed ancior maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.
A Cross-connection, s..E._oﬁ backflow. device, £xists betwoen the drinkin m:n the waste~

J-water ¢ ‘
wz_m m 4 0 m Um_smwﬂ..m

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with seif-closing, tight fitting
doors, [ ] properly vented, [ ] tissue v3<_ama [ ]covered waste receptacle (ladies).
Rules 6.5, 6.6, and 8.7, 2 n.m_smm_._.m

59. Inadequate number of [ ] male, and/or [ uaz._m_o toilets. The number of toilets are:
i ] male and [ ]female. Rule 6.5 1 DEMERIT,
mo Handwash: lavatories:{ - ].clean: [ ] adequate number, |

aintained; [+ hand cleansing soap;
vided [ .u.oosao: ﬁoém_-”..mc._.n 6.3:

[ 1 _Emwsﬂnmmmm_c_a i Xx"cm.om
([ san owel levices: not pr
ande mméumammﬂm it P

RUBBISH
61. [ linadequate, [ ] uncovered containers were being used. Rule 6.2. 2 DEMERITS.
62, Storage areas were not [ lclean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

mm Qoﬁum m_.mmmmnm:onoo:ﬂﬂ:ﬂmaﬁocm;fsmoommm_v_mﬁégs H._._.m mm&;..&mm:mn.
[ Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

Rule 10.1. 2 DEMERITS.
24. The containers used transporting food are Inadequate. Rules 2. a L.1., and 9.1.A,
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL.
25. Accurate thermometers not available or used to evaluate hot holding, cookin , reheating, 64 T Hles, L Trodents; [ Troaches, [ Jiive animals (other than: mmoc:d\ of:
and refrigerated storage temperatures. Rules 2.3.5.1. and 2.5.0.2. 1 DEMERIT, ssiwerefound on the premises. Rule 810 and 7.1, 4 DEMERITS:
65, Foad service facilities: The outer [ ] doors. [ | windows. [
PERSONNEL i were notadequataly screened. Rulg.6.10.0.: 4 REMERITS.
26. No cenified food handler/manager. Rules 3.5.
mﬂ Parsonnel:-with:f " |:communicable . disease(s), [: 1] bolis; [ Tinfected wound(s);
5 mﬂwm%_ﬂﬁowa.ﬂﬂgmmw 25 Rom.nma fon, mﬂm nﬂmnmq__:m and servi m food: mﬁ il CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
| : ; mm Floors, walls, cellings, [ ] not smooth, properly constructedisTTn disrepair,
3.3....5 .wb,%oﬂ 5 Bowam ,ﬂ:w: w_.avm 9 r Tu,a__.q surfaces, Rules 7.1-7.6, 1 Umrm_mn. pary \m § pain
2a| :m. ng, in:food prey m« 67.{ Juighting [ | ventilation inadequate, [ ] fixture(s) not shielged, di
wlos 320A 32085 and 34 mme_mm_._.m. ¥ - \&m\oqw ductwork, fitars, y H § ity ventiation
129 .xm_w Em,a‘mmam not wom by food handlers. ~ 1] L1 L exhauitfars. Lc_mm 7.6, 7.97f0. 1 DEWERIT

Rule 3.3.B. 1 DEMERITS.

88, [ ] Premises littored,

unnseessary squipmen d
1 DEMERIT. [1] ry equipment and articles present. Rule 7.1T.A.1.

FOOD EQUIPMENT AND UTENSILS

mo Food/non food contact surfaces of egquipment: [ ] in disrepair

cracks, chips, pits, o
" seams), [ _}not easily cleanable. wc_mm 4.1.A, 424, and 4. wa TR pen

2 DEMERITS.

82. Improper storage of [ ] cleaning equipment, [ ]linens. Rule 7.11.8, 1 DEMERIT. -

m._ Single service articles improperfy: ] stored, [ uu_u_uazmenﬁ w:m:a_mnh Jreused,

._Rulas 4.4.A. and 5.2.C. 2 DEM| mn.w 70. The sleeping room d Lopeme
S

. mm‘ ,.._“e.m_uum_m_._% %%ﬁm [ 1diny, F“M not stored proparly in sanitizing solutions Rule 5.1.B. [ ] ::amn_‘m_m.wu.H m_u%mwo“mm_.ﬁc:m mﬂwﬂwﬂqwq mm_.._q__wu_..m.“wam Mﬂmﬁmmaj. ) u_wmrw_wmﬂ.ﬂ

. ; 71. The [ ]Toilets, [ ] lavatories, showers, wera not: I i i

SEASTING Rules 12.3. and 12.5.0. 2 DEM L_._.m [ Ielean.[ Jin good repar
AN DEWASHING: - 72, _nL m._gmmm _mU__Mm:wma. [ ]towels, ware: [ ] not found, { l'inadequate. Rule 12.4
33. Dish : ing:
L _wmmz_m\mﬁ%.ﬂ.mmm not being: w ] scraped, [ ] soaked, | unqmm_:wzmn. Rule 5.1.C.4. 73. The cameting Is net: [ ] clean, | ]in good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishesiutensils are not being washed in a detergent solution 3m<:
least 120°F. The measured temperature was [ 9 1°F. Rule 5. ..__

35 U_msomﬁm:m__m are not belng: sanitized b _Ssm__m_o: for 30 secar

i empérature of atle 0PE T

5105 aumgmmﬂm

a temperature of at
5. N Um_smmn..m

wq Zo chemical ﬁmﬂ kit provided. Rule 5.1.0.4.b. 1. _um_smm_._..
MECHANICAL DISHWASHING: ;
38. Hot water sanitization: The wash-water temperature was not at am.ﬁ 140°F, Thy =
sured temperature was [ ]°F. Rule 5.1.D.3.b. 2 Um_smm:.m : ¢ mea
39:Thefinal sanitization. dAnsa water: msno..mea : & ;
s iemperature wasi[ = Rulgi5:4.D;
40 5Ustained: 165°F ot s.msq. dishwashing Smnz__._ ; !
41. Chemical sanitizers: The wash-water term BE».os.m.m:oﬁ. at e qmoon )
lermnporature was [ ‘1 °F.:Rule 5.1.0, .nwma 2 DEMERITS. mmu ﬂ:m Emmmcs.u
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4 ¢.(2). 2 DEMERITS.

43. The chernicals sanitizing rinse water lermperature was ot at least. 4moo_u Thie measured

temperature was | 1 °F: Rule 5.1.0.4.¢. (3)." 2 DEMERITS.

74,

: U::_A__d m_mmmmm not mc_Bg. mw:;_nmq and umoxmmmn mc_o Am 8. n Umz_mmﬂm

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

44, No chemical test kit provided. Rule 5.1.D.45. 1 DEMERIT.
45, Dish racks not storad in a sanitary manner. Rule 5.1.0.8, 1 Um_smm_._.
46. Gauges: [ ] not provided [ : w inoperative, Rules 5.1.0:1. and 5.7.0.2. 1 DEMERIT.

Hhite - Liomnse2 Qpy -+ Yellow- StateGxy -»  Pink - Inspections ooy -
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CITY OF PORTLAND, MAINE K_\\, LTy wd g S .
FOOD SERVICE HEALTH A 5 Al Y A,
. £ F ¥ p, A d
INSPECTION REPORT A &\ r@\\m\w o .\c\M\\\\u\ ¢ \xx(x
: 4.4 Establishment Name, ., g
ﬁwmﬂﬂu %...\\ T ALy .
> 4
. o [ Zip Code Lecatien 7 3T T 7
L b P oWV Iy & 3
LA e S R\\\ ;T i
" DATE PURPOSE iy DEMERITS | <™
‘SEATS REGULAR ... Ve L sPT &L
7.” ﬁ FOLLOW-UP PE moi”%ﬂ_o: to be conct -
COMPLAINT ... withi days ]
LICENSE ISSUED YES Q nOsz” - _ ‘ INVESTIGATION j\ng letter of |
N ER ... Alow-up - 77 gy G
LCENSEPOSTED  YESD  nog@] EW/OTH _ oLt
i K
FOOD SUPPLY AND SOURCE TOXIC MATERIALS d
.- [+ Spoiled andior {1 |.adulterated foods are being used and/orserved. Rule 2141, - 47, -] Toxdc. materials, [- rsonal medications and/or i ] first-aidsuppiies were:
- Wumm__mmmz.w .ﬁ. .H.. T e n S e L m wmﬂu_.oua_._v..mﬁoaa..m“ﬂm._mgﬂma..._ﬁ... Jused i.ao.on.. W_,_umj.m.m Um__sm.ma....
- [ ]Unpasteurized milk: [ 2] milk products, T': ] eracked eggs.| unpasteurized eag’ o -
;i preducts being used and/oriserved, mg_@m.m...ﬂm.a. SDEMERITS, +/ 0 i
- Ganned foods from-an una Proved: source on.premises, being us .m.:&n..._.m.mana.. WATER SUPPLY

“Rule 2.1.A.3. 5 DEMERITS: 3 : ; : B
] improperty labeled containers of food are being used and/or served,

4. [ ]Unlabeled, [
Rule 2.1.A.2. 1 DEMERIT.
5::1 Canned: goods found:. [ _m.wxmsm_% - Twith: severe dents. [ ] in‘fusty.condition
wigndior [7] swollen: Rule 2141, S DEMERITS. - 7 S T
8. [ ]Shellfish net being kept in eriginal container; | | seafood products misrepresented,
Rules 2.1.B.2 and 2.1,B.3. 1 DEMERITS,
7. :Meat and/er meat products not USDA zpproved. Rule 2:1.A.2,

FOOD PREPARATION AND PROTECTION -

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

48. [ ] Acopy of the current water analysis was not available at the facifity.
[ ] Further testing may be required.” Rule 6,1.E.3. 2 DEMERITS.

48,1 Water tested and found 1o be unsatisfactory. Rule 6.1.A.1.° 5. DEMERITS. -
50, The free chiorine:was less thar 0.25 ppm, The. measured chiofine residual was: -
ST ppmy Rule B.1.A2: B DEMERFETS, 0 i i
51 w.xon.e.:anﬁ._..” .cold'water (under pressure}. was not provided to. ther -~ .- .,
#7] sinksy [ dishwashers, or [ lavatories. . Rule 6:1:0.1. % DEMERITS. -

mm. mgoz_o aoac:.%v._.:msmﬂm,.mﬁoqwmmdmzﬁmEommvo;mé mamn_._mnmmﬁoqmnm.
] is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

9. Employees handle:raw:and cooked or.prepared:focd products without. orough hands:::
i washing'in between. Rules'2. 241 and 2:3:8.5'5 DEMERITS A

. 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, andior [ | sanftized after each use
and foliowing any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS, :

. Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [

[ 1maintained and/or [ ]located. Rules 4.2.A., 4.2°B., 4.2.A., 4.3.B. 2 DEMERITS.

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

" stored on floor, | ] food containers in cold storage couble stacked of pested, ;

{ Isnweze guards absent, Fules 2.2.A.1., 2.4.F7. 2 DEMERITS. i Pelsl i

. Institutions; Ghost tray(s) [ ] not kept, [ m:oﬂ dated, Rule 10.2 [ ]"1/2 pint milk not

retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.
Storage of [ ] food and/or|[ ] beverages in ice or water is prohibited, Rule 2.4.1.2.
2 DEMERITS. :

[ FUnwrapped-andior.[:: J potentially hazardous food

+ public werg belng reused. Rule 2.4.J.1; 5 DEMERITS;

Open cans were being used improperly to store food. Rule 2.3.8.7. 1 DEMERIT,

"
i

1t
g

I
)

products praviously served to:the

FOOD TEMPERATURES

:Potentially hazardous:food(s).not being: [ Treheatedf -] cookedlong: enough o be
- adequately heated to-all:parts Rule 2,4.G.37'5. DEMERITS 5 AR e
Prepared:potentially: hazardous foods reqtiiting, refrigeration: are et being.rapidly cecled -
0:452 or betow. The' meastred tomperaturs was L} °F Rule 218,035 DEMERITS.
[::] Frozen:food not:being kept at.0°F or belgw=[:: | impro s
Cotemperature wasi [ U] O Rule 2.3.C.4: 5 DEMERITS. -
Potentially. hazardous hot food(s)nott eing’stored at 140°F or above,
vas [ion o Rules 240G, 2.4 H: 1. SRR

2. Potentially-hazardous cold food(s)not-being. stored at:i45°F or below: The measured
s temperatirewas [0 ] °F Fules 241G and 2 4. Hid k. 5 DEMERITS. :

M

ki

] installad, \V
£ food mBoaumm : : P

o ®% 5

/60 /Hancwash [avatories: [ cloam [ T-adequate numbaer,: [
f\\k maintalned,. /] hand.cleansing soap: mw%mmmag..séoezm:ndisu. avices not pro-

WASTEWATER DISPOSAL
53. The subsurface disposal system was:found.1o be suriacing. RUle.6.2.A. 4 DEMERITS.
54.-Wastewater. was. being improperly discharged onto the ground.-Rule: 6.2.4; 4 DEMERITS.
55.:{Mobile food units):[ = Fwaste water storage tank does n ave' adequate storage :

" “Rule 8.1.C.2. 4 DEMERITS.

PLUMBING

56, [ ]Kitchen sink, [ ] utiity sink, | ]grease trap, [ | draim, | 1 plumbing; is improperly
~ 1 Jsized, [ ]installed and/or maintained. Rules 6.4.F and 7.8, 2 DEMERITS.
ALcross-connection, without backflow: device, exists between the: nnaxmq%.m:a the waste-

or systems.at the: [ faucet hose; [ = ].water:closets, -

%m ey - AT e o 5 :Fule 8.4.C.. 5.DEMERITS.

S ) POIT R BT
TOILET AND HANDWASH FACILITIES

58. Tollats rooms: [ ] Completely enclosed, | | Equippad with seif-closing, tight fiting
doors, [ ] properly vented, [ ] tissue provided, [ I covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

58. Inadequate number of [ ] male, and/or [ ] female toilots, The number of toilets are:
Imale and [ ] female. Rule 6.5 1 DEMERIT.

[

:.accassible, [ }fixtures: :

i vided [ Lh.noaéoassemmw%im 6.3.an ."....m....b.ﬁ.nmamm_.._..m...

Py CE s e
FHond i

RUBBISH
61. [ ]inadequate, [ ]uncovered containers were being used. Rule 8.9. 2 DEMERITS.
62, Storage areas were not[ ] clean, [ liree of litter, Rule 6.9.5.4. 2 DEMERITS.
63. Storage areas are not constructed to be- [ ]inaceessible to vermin, [ mmmmmw cleaned,

23. Crowded refrigeration: There is less than 174 clbic Toet of refrigeration per meal, [ Irefuse bin of questionabie safety. Rules 6.9 and €.10. 2 DEMERIT
Rule 10.1. 2 BEMERITS. :
24. The containers used transporting food are inadequate, Rules 2.4.01,, and 9.1.A.
1 DEMERIT. . INSECT, RODENT & ANIMAL CONTROL
25. Accurato thermometers not available or used to evaluate hot holding, SooKng, reheating, , s..[ Trodents, T ] roaches, T "] live animals (other than saouriy or guide dogs)::
and refrigerated storage temperaturas, Rules 2.3.C.1. and 2.3.0.2; 1 DEMERIT. - warg found on the: premises: mc_mmm..,_o.. and 2G4 DEMERITS v i
: L. 65! Food service taviities: Tha owler o ‘doors: [ ] windows, [ ) his, [ T transoms::
PERSONNEL . “t & , Werg not ﬁwﬁ_\ﬁmﬁ«.oﬁﬁm%tmvﬁgr4._nmﬁ._sm _._.mm.,.... ﬁ@.m” ﬂm.:
. No certified food handler/manager, Rules 3.5. . SECAT R A S kA & WA ..\\e
7. Perso .communicable: disease(s), [ 1 boils; T -
-qastrolntestingl iesion: e, PN CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES ]
i F§ 88 Floors, walls, cafin s, [ ] netsmooth, [ ] propert constructed, Nﬁ” in disrgpair,
H M..\Kﬁ 1 dirty surfaces. Rules 7.1-7.8. 1 u_m_,.___mm_.nﬂU Y e, h m?%. ! i
ekl Ak . ks
67. [ ]Lighting[ ] ventilation inadequate, [ ] fixture(s} net shielded, [ ] dirty ventilation
hoods, [ Tductwork, | ]iitters, [ ] exhaust fans. wc_mw 7.6,79,7.10, .ﬂu_mmgmm_ﬂ.
6B. [ ] Premises litterad, [ J unnecessal uipment and articies present, Rule 7.1 .
1 DEMERIT, ! v eade _ prese we A
FOOD EQUIPMENT AND UTENSILS 69. Improper storage of | ] cleaning equipment, [ 1linens. Rule 7.11.B. 1 DEMERIT.
30. Faod/nen food contact surfaces of equipment: [ ]in disrepair m:moxm. chips, pits, open
seams). [ 1not easily cloanable. Rules 4.1.A., 42.A., and 4.2.5, 2 DEMERITS.
31. Single service articles improperty: [ ] stored, [ ] dispensed, [ | handled, { }reused. LODGING
Rules 4.4.A, and 5.2.C. 2 DEMERITS. 3 - n -
i A . - i 70. The sleeping room{s) are: [ ] inadequately ventilated, unclean, In disrepair,
32. “<__un_m_.% mnm_wm.sm“ [ 1diny, [ ]not stored properly in sanitizing solutions Rule 5.1.B. [ 1 undersized; | m_usuanmn bed spacing. Rules 12.9 and Am.._.m. _4 Umsmm_._..
. ‘ 1. The[ ] Toiiets, [ 1 lavatories, [ ] showers, ware not: [ Jelean, [ 1in good repair.
S HASTING Ruies 12.3. and 12,9.D. 2 DEMERITS.
72, Hand ¢l 3 X : i
MANUAL DS WASHING: . mmuum __.wmm_o._.m“.w_._mma [ ltoweis, were: [ ]not found, [ ]inadequate. Rule 12.4
a3 dowmymmﬁa%a_m notbeing: [- Jscraped, [ ] scaked, [ ] prefiushed. Rule 5.1.C.4. 78. The carpeting is not: [ '] clean, | 110 goed repair. Rule 12.9.C. 1 DEMERIT.
L - i : 74. Drinking glasses not suitably sanit: i .5,
34, Dishes/utensils are not being washed in a detergent solition havin a temperature of at - T suitably sanitized m:n. mmn_ﬁ od mc_m.._m S. 2 ump__mmﬂwm... -
feast 120°F. The measured temperatu %m 2D .nomﬁﬂ...
ot belng sanfized by mmersion Toron
inig:50; ppr: chiorine minitmim: and: at
easurediresidual was [ R and the mease: : HE e : i B
& 3 5.1 4 DEMERITS, ; T
37. No chemical test it provided. Aule 510451 DEMERT + ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
MECHANICAL DISHWASHING: - SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8702
38. Hot water sanitization: The wash-water lemperature was nct at least 140°F. The mea-
sured temperature was { .D.3.b. 2 DEMERITS.
shwashing maching.. - D34 4 DENERITS,
41. Chemical sanitizers: The wash-water temperature was not at least 720°F. The measured v\
termperature was [ 1°F. Rule 5.1.D.4.¢.(1). 2 DEMERITS. v
42. Sanitizing chemicals not autornatically dispensed. Rule 5.1.0.4.c. {2): 2 DEMERITS. \&.
43. The chemicals sanitizing rinse water temnperature was not at least 130°F, The measured r :
tomperaturowas [ 1 °F. Rule 5.1.0.4.6.(3). 2 DEMERITS. - =7 / e
44. No chemical test kit provided. Aule 5.1.D.4.0. 1 DEMERH. 4 i, \N;. — s
45. Dish racks not stored in a sanftary manner. Ruls 5.1.0.6,.1 DEMERIT, - - %,. AL L & B !
46. Gauges: [ ] not provided [ | inoperative, Ruies 5.1.0.7. and 5.1.0:2. 1 DEMERIT, x\m b \&% f A {\%\ & "\ %« xwm‘ 7 W%&\ & Kw .n.._m‘m\‘
R : / \ S S ekgdt S T Y

hite - Liceses Oy + Yellow-Sate oy » Pink - Tnépections Gy

\&\Oo . o \“ \M

© Establiishmént Representative




Omj OF PORTLAND
FOOD SERVICE HEALTH
INSPECTION REPORT

_s>_zm

0RDAov0)
CUSD1n /V:S\n S}\m ~

Establishment Name
e \\\m .ﬂ xwml \.\M\\N\\Q\\\w:\
e P N w &
¢ jZip Code Location~—-, ?/
' ; e A c.\\ 1
) T m,,.ﬁ ﬁuﬁ‘% A oS i 74
MCT # ESTAB # 7 DAYE PURPOSE muhammhm £
T SAMI#] ROOMS SEATS REGULAR ... iy
a_ ﬂ 1 7 7 “ E ﬁ ,_ 4 7 r Q SITES ‘ YR 4 MO. | DAY | FOLLOW.UP r{m\ mma»w TYPS ﬂ_m%_w_uogg © Wmm conducted g op T | -
COMPLAINT ...... NI AL opT & | ¢
LICENSE ISSUED YES @  NOB iy _ : INVESTIGATION ~A day lettar of = A\\
s . E i NEW/OTHER .. follow-up 1PT & 3
LICENSE POSTED YES O NOWE . :
R S e ._. torials, nal .nMnu_n.,_oMng.p._.M”n_W_mm 1 first-aid supplies werer
47, 1.1 Toxic materials, [ . ] personal.m ions: x i
7. L JSpolled andor [ adulteratetioods ars being.used andor s " improperly stored, m ] labeied, ] used In-food. r.__o 7.12:5 DEMERITS,
2. [ T Unpasteurized milk;. H : .”H 3__w. products;: [ nwm.nxag. [ '
. wL%nﬁ being used anc/or served. Rules 2.1 w 4.5 DEMERITS. .9. : RTERSIRRLY
:  SOUICe:an a_..:.mmm bainy _cmma.mz or. mmao
® mwﬁamm_ ﬁu%.m mzuwﬂmhmmmw%wawma.mom : u m i L 48. [ 1A copy of the current water mwmﬁ«.mm% _immm._:mﬂ %<M_W_om__o,.__ wm" m_ﬁ@m*mn__é
e labeled, moroperly labeled containers of qooa are um.:m used m:&o_. mmamm [ ] Further testing may be required. Rule 8.1.E. .
;A Wmcm_._ w_wm.,m. Jﬁom?mﬂw% i 397 ] Water tosted and found 0 be unsatisfactory:- Rula 6.1.A.1.:5 DEMERITS.-
5. Carred goods found: [ ] leaking, [ ] with severs, nm:ﬂ. 1 _3.Emﬂ<.oo=a=_o:..... 50. ._.wm Tres chiorine was lass than 0.25 pom. The Bomema o_,.__ozno _.oa_acm_ was
- and/or | mw swollen. Rule 2.17A1 5 DEMERITS.: n_ i1 ppm. Aule 6.1.A.2. '5.0EMERITS.: nm& -
. hellfish not being kept in original container: [ mmmm*ooa usacoﬁ B_mavqmmmzﬁo Fotand |- cold water.{under’ nﬂmmmc_.mv Was. :ow v6<_ __o,n prsER
¢ rcrmm 21.B.2and 2 65 1 DEMERITS. M w sinks, F--1 h_mxsmmga. or [ Jlavatories, Rule 6:1:D.1.:5 DEMERITS.
Qm not USDA approved. mEo 1.A2. 5 Um_smm_._.m bl Tood URTs) Tho water Storage tank: [ ] G0es not have adequate storage,
7 Meatandlormest nqoac nn m 1is not being nwoum_._w.. cleaned and sanitized after each day's use.
FOOD PREPARATION AND _umo._.mnjoz AT 1Y) q,‘,LrM. 1378 Rule 8.1.C.1. 2 Um_,___mw_._.m
8.7 Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods”
- /\;\\m or [5:] other mo_.mamm of contamination. Rules 2.2.A.1. and 2.3.B.5; 2 DEMERITS a - ERDISPGSAL
R U fe.raw and cooked or prepared food products snsoﬁz._o«o:m: sma - ASTEW,
? mﬁ%«% m%wmm%%om: Rules2.2.A.1. m:m 2.3.8.5.25 DEMERITS. £3 7 The cubsuriace. disposal systerm was-found.1o be surfacing, Hule 62.A. -4 PEMERITS. "
10. Raw [ ] fruits andfor [ ] vegstables are not washed before being cwma m_.ﬁ.o_. mm:..mn_ B3 Wastewator was being improperly dischargad.onto the ground. e B.A & Umz_mm_.nm.
I Rule 24.8.1. 2 DEMERITS. mm “Mobile: food units): . smﬂm s_mﬂm_‘ storage: aﬁx aomm _._oa have: mnmn:ma m»o..mmm
11« Food contact surfaces not: p<} washed, [ ] rinsed, andfor Tm_ sanitized after mmn_._ use T Rule B G. 2. _a DEMERITS.
7 and following an kind of operation when ooamuﬂsmﬁon may. mﬁ oona:.ma %
o~ Rule 5.1.A%, 2 PEMERITS. =~ jobvu f Zhoifeyd @ " Ha T
12, Food {ice) contact surfaces are improperly: H ] designed, [ ] constructed, { m.am» & PLONEING
TS,
[ ]maintained andfor [ 7 located. Rules 4.2.A., 4.2B., 4.3.A., 43.B. 2 DEME 5 e & TR
R e e G S e L e e ek o doaa PR B o L i s 5L and 7.6. 2 DEMERTTS.
in - o
ﬁmﬁo_«wﬂwhnwo%mmwnmu mwwa_.wn.ﬁnwwm 2.2.A1., 24.F7, 2 DEMERITS. o ST o_.omw.ﬂooszanﬂ_ﬂ_ without backfiow aacm._omm %&&M»ﬁ v%mﬁmmaws 4_% ..mw_m_ox__. i ow:mmm the waste-
Instituti Ghost tray(s not kept, | ] not dated, Rule 10.2.[ ] 1/2 pint milk not - -water systems a e[ : 5 5 _.qm
1 _‘_%Mhmm:ﬂm 1 m%joomm<_m:w__m :w" Kept m_m bHoon or below. Rule 2.1.B:1. 2 DEMERITS. ,W L .7 ..q&e " m ¥ %\. Rule.6.4. G m _umz_mm

: o

\\\Nm Potentally hazardous coid food(s).

F\wotﬂoo&no: food contact surfaces of equipment: [ ] in disrepair

“.\I

o LAy Chenical sanitizers; The wash-water tem

15, Storage of | ] food and/or { | beverages in ice or water s va_.___u_»ma mc_m 24.12.

2 DEMERITS = 5
. [T Unwrapped.and/or] ) potentially:hazardous food: Qo%&w EmSo:mF mmz 10 m
«wc_w__o wore being reused. Rule 2.4..1. 5 DEMERITS..-

mM..\Ouma cans were being used impreperly to store food. Rule 2.3/

18

A Um_smm_._..

FOOD TEMPERATURES
8. Potentially hazardous. food(s} not being: [ ] reheated: [
I adequately heated:10:all parts: Fute 2.4,G.3::5. DEMERITS.
19 Prepared potentially reizardous: foods requiring refrig _ﬂ_o: ‘arenotbeing: Snaz cooled:
8 uwwu or balow:; ,_.:M measlred temperaturewas [ 1101 °F.Rule 2.3.0:3.-5 DEMERITS..
] Frozen:food ot g_:m kept at.0°F; orbelow: | proper z._mism .:5 Bmmmc_.an
"@aum_.mea was [ ToF Rule 2:3.C.4. 5. DEMERITS, -
otentially hazardous hot *oa&mw notbeing sterad TR0 E o muo<
Y'temperatura was [ -1 PR Rules 24iGi L 24T 8, S DEMERITS, ;
not being stored at 45°F or below: The-mea;
emperature-was [/~ °F. Rules 2.4.G1. and 2.4.H.7.6: /5 BEMERITS: o
23. Crowded retrigeration” There is less than 1/4 cubic *ooﬂ of _‘Q_._mm_.mﬂ_o: per meal.
Rule 10.1. 2 DEMERITS.

24. The containers used quzmnon_:m food are inadequate. Rules 2. h m...._.. and 9.1.A.
1 DEMERIT.

aooxmn ong m:ocmn tobe.

=

£ =ik

TOILET AND HANDWASH FACILITIES

Ahmu Toliets rooms: [ | Completely enclosed, [] Equipped with self-closing, tight fitting
- doors, [ ] properly vented, [ ] tissue provided, E covered waste receptacie {jadies).
Ruies 6.5, 6.6, and 6.7. 2 DEMERITS.
59, Inadequate number of [ ] male, and/or [ ] fernale iofists. The number of tofiets are:
[ maje and { ] female. Rule 6.5 1 DEMERIT.
&0 Handwash: lavatories: T ].clean; -] adequate: numbar, | [ ) fitures.
7 maintained, [+2] hand cleansing soap: T.sanitary. “osm_?w:a ua%m devices :2 pr
ided:[:=] common: towel. Rules 6.3. and:6.8. 4/ Dm_smmﬁ.m

RUBBISH
61. [ linadequate, | ]uncovered containers were being used. Rule 6.8. 2 DEMERITS.
62.. Storage areas were not [ ] clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

63. mﬁoﬂmum areas are not constructed 1o be: [ ] naccessible to vermin, ._.mmmm_z cleaned,
] refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERI -

INSECT, RODENT & ANIMAL CONTROL

\\mm} Accurate thermometers not available or used to evaluate hot :oa_:m. cooking, reheating,

...... 4ind refrigerated storage temperatures. Rules 2.3. CA. and 2. m _u 2. 1 DEME 1T,

PERSONNEL -
268. No omammn %oou nandier’/manager. Rules 3.5.

L] communicable, a_mmwmaa
7 raspl BEQ orl | ‘gastrointestinal
Rule 3.

“mp.. flies; ] rodents, [:.] roaches; [ I livelanimals:(other than, securily of.

i were found-on-the bremises. *Riule 6.10: and 7:12.6.:4.DEMERITS,
B85, :Food:service: faciities: The outer [} doors; - Twindows, [ 1 8
i were niot adequately screened. °F mcs £:10.0. 4 DEMERITS.

deidogs):.

CONSTRUCTION OR MAINTENANCE OF PRYSICAL FACILITIES
& mm Floors, walls, cefings,

5 DEMERITS. {1 not smooth, [ ] properly constructed, [%] in disrepair,
w Eﬂ 1 i ﬂﬁﬂ_w ' :M&.Ow ﬁ_ ] QwMOﬂ:m 4_.&%3 wnm JNQNMJQ MQM n\ \ ] Q:.,q mc:,&.gw. Mac_mm 7.1-7.6.1 Umgmm_.—- g
with. poor hygienic practice eatin nking. in food preparation: and/o § BT} Lighting«[ ] ventilation inadequate, 7] fixture(s) not shielded, J._ dirty vertilation
U washing areas:Rules 3.2 AL and.3: EMERITS. @/ = \w%%; 7 ductwork, [ 1filters, [ ] exhadst fans. Lc_mmwm 7.9, .__."wmgmw_._.
29. Hair restraints not wom by food handlers. Rule m w B. 1 um.smmﬂm

8. [ ] Premises littered, [ ] c::mnommwa. equipment and articles _Uﬂ.wmm:ﬁ. Rule 7. ;_._..b:.“
1 DEMERIT.

- FOOD EQUIPMENT AND UTENSILS ©

m..qmnxm. nzuw. _u:m.onmz
. 2 DEMERITS.

seams), i | not easily cleanakle. Rules 4.1.A., 4.2.A_, and 4.

69. _Bvqovmqm»oawm of [ ] ¢leaning mnc_vama [ 1linens. Bz_mq..: B. 1 Um_,___mm_._.

31. Single service articles impreperly: [ ] stored, [ ] dispensed
RAules 4.4.A. and 5.2.C. 2 DEMERITS.

32, Wiping cloths: ] dirty, net stored properly in sanitizin 50l tions Rule 5.1.B.
g cloth [ Tdirty, [ ] properly g _c ule 5.

_:m:a ed, [ ]reusad.

U_m_-gbwm_zm

MANUAL DISHWASHING: g
33. Dishes/utensils not _um_:m [ Hmoqmuoa 3 ”_momxma I Huaﬁ_cmsma Rule 5,1.C.4.

LODGING -
70. The sleaping room(s) are: [ ] inadequately ventilated, unclean, m 1in disrepair,
[ Jundersized; [ "] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

71. The [ ]Tollets, [ ] lavatories, showers, were not: clean; [ ]1in good: ]
Rules 12.3. and 12.9.D. M_umz_mmmw_._.m [l [ 1in good repat

72. [ ] Hand cleansers, towaels, wera: t found,
L, deiang clea [] { u:o ound, [ Tnmaoncmﬂm Rule 12.4

1 DEMERIT.

34, Dishos/utensils are not gsm washed in a nmﬂeama soluticn 3m<5 2 temperature of at
_mm,a.. 120°F, ,:..m measured temparatyre was [ w °F. mc o 5. .“ m 2 U_umgmms.m

37 No chamical Tost Kt orovided. Rile 51.5.46" 1 DERERTT
MECHANIGAL DISHWASHING:

38, Hot water sanitization: The wash-watel
sured temperature was m

ZQBEBEB was not at ieast 140°F, .:6 Mmea-
1F m:_m 5.1 _u m b, 2 Um_smm:.m e

stained 1657F hotwater: n__mrimmzamlam%ﬁm : 1D
perature was 32 af least 1 °F,
-~ termperature was [ 7 ¢7 1°F. Rule'5.1.0.4.¢.{1). Nﬁm_smm_._.Mm mo e ammm_:ma

me .w:m:_ﬂ_nﬁ chemicals’not avtomatically dispensed: Rulo 5.1.0.4.6.42). 2 DEMERITS. -
e chemicals sanitizing rinse water femperature wag not at | °

- temperature was [ J°F Rule 5.1.D.4.6.(3). 2 D_mgm%_._.mmﬂ ._mc _u The measured

44. No chemical test kit provided. Ruie 5.1.0.4.b, T DEMERIT.

45.Dish racks not stored in 2 sanitary manner. Rule 5.1.0.6. 1. _umz_mm_._..

46, Omcmmm.a M:E u«os_umn: Tnovmﬁ_é mc_mm md UM m_.a SA0.2:1 um._sww_._.

78. The carpeting isnot: {  J clean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.

..3. U_._aa:m m_mmmmm not m:_80_< mm:_cnma m:a umoxmmoa m:_m 124 m n umgmmﬁw

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS
wOOZ AS POSSIBLE: ZO.M.:J\ Umvbmﬂgmz._.s.imz CORRECTED - 874-8300 X 8703

.&.\q R.\\&% £ Bty 7
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CITY OF PORTLAND
PLANNING AND URBAN DEVELOPMENT
INSPECTION SERVICES DIVISION

FOOD SERVICE ESTABLISHMENT

Date

3

e
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INSPECTION REPORT

: Sanitarian H e

/ o e

SUPPLEMENTAL SHEET NO. 27 T RECH
Owner's Name mWWw%n £t “Eixewuwﬁ. mmﬂmUHHmUBmSﬁ Name

S Py PR e : pA e’
-i_.furr.\r....» s K....Hl!\...__r“.\[nf.w Rt ey e f.lrr .“m..iﬁw = i \ﬁ-.lu\\
Zip

Mmﬁmcwwmﬁgmdﬂ Addr w
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]is not being properly cleaned and sanitized after each day's use,

£ & Pt
CITY OF PORTLAND, MAINE
/ FOOD SERVICE HEALTH
e Mm _vamo..moz mm—UOﬂ-_.- \\. H
' ° e lithiives} 2
Establighment Narie .
e SEE T e L 4
- S g et f : ﬂ_, B L Tt 3
= ] , . ocatlon
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kQ mi ..m _M. Qi e f G 7 SANI# 3%%%_% ¥ SEATS YR. MO. | DAY wwmw_o_.ﬁmc AW\Mw ESTAB. TYPE Reinspection 1o be conducted mmﬁn._. T
_ _ RS A OMPLAINT 3 within days i -
. | s T nvesnicarion 4 daytotiorof ¢ 2PT .
LCENSE ISSUED YE “ e T SNV | NEWOTHER o5 follow-up S, 1PT
LICENSE POSTED <mmxs‘ i , -
* fli.ﬂ]!avﬂ!‘i!-‘kll
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o it 57¢ baing weed o _ i redicaions sedlor T STRIEverS
; : i ) : . . Toxic matarials, rsonal m i - L
1. L | Spolied andlor [, ] adferated foods 86 belS used andior sepved: Bule 211, v w.._au_,%ﬂq oven, | abeizd, [ ] us6d i f00d, bubaas DEMERITS, -
3T TUnpasteurized mik [ 1 milk progucts, [ |.crackedreggs, J-unpasteurized agg
hnﬂomaaom peing used and/or served. Rules 2.1.8.4..5 DEMERITS. S -
. : - e — o seried WATER SUPPL
3 Canned loods from an unapproved. sourca. ort premises; being used and/or sen ; . . _
Rule 2.1.A.3, BDEMERITS, /- L i : e e R 48.1 ]Acopy of the current water analysis was not available at the facility.
4. [ ]Uniabeled, [ ]improperly labeled containers of food are being used and/or served, [ ] Further testing may be raquired. Im_m £1.E3. 2 Um__.__mw_.m..m.
" Pule21.A2 1DEMERIT. : 46, Water tested and found 1o be unsatisiactory: Rule 6.1.A.1.°5 DEMERNS.
5T Canned goous found: 1] leaking, [ | with severe dents. [~} in rusty gondition Ef. The froe chiorine was less than 0.25 ppm. The measured chlorine residual was. .\
and/or | ww swollen. Rule 2.1.A.1." 5 DEMERITS." s P o e : [+ pom: Aule B.1.A2: 5 DEMERITS. - o - Q. 3 Rt
. Shellfish not being kept in original container; [ ] seafood products misrepresented. 1.7 THotand [ ] cold water {under pressure) was not provided to the. -~ -
® T:wmm m.._‘_w.m and m.%m..mm 1 DEMERITS. { BB M w sinks, [ |- dishwashers, or [ ] lavatories. Rule 6.1.0.1.. 5 DEMERITS, - -
7. Mea and/or meat products not USDA approved. Fule 2.1.A.2: 5 DEMERITS, - 52, mz_o_u__m Tood units) The water storage tank: [ | doos not have adequate storage,
. Ri

EOOD PREPARATION AND PROTECTION
8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods

or[ ]other sources of contamination. Rules 2.2.A.1. and 2.3.8,5. 2 DEMERITS

ule 8.1.C.1. 2 DEMERITS.

it : WASTEWATER DISPOSAL
. I handle raw and oooked ar prepared food products without thorough: hand- .- - .
° mM%z%% w%amgmmz. Rules 2.2.A.1..and 2.3.8.5. 8 DEMERITS. | =707 o o 53. The subsurface disposal system was found to be surfacing. Rule 6.2.4. "4 DEMERITS. .
75 Raw | ] fruits anlor || vegetables are not washed before being used and/or served, 57 Wastowatar was being improperly discharged onto-the grolind. Rule 6.2.A. 4 DEMERITS,
Rulo 2.4.8.1. 2 DEMERITS. - e 5. (Moblle: food units): [ - | waste water storage tank does:not have adequate sforage.:
11, Food contact surfaces nott | | washed, [ ] rinsed, andfor [ ] sanitized after each use T Rule 8.1.0.2, 4 DEMERITSS 0o ot 2 SRRt

and following any kind ot operation when contamination may have: occurred. ; i

Rule 5.1.A.3. 2 BEMERITS. : T i
12, Food (ice) contact surfaces are improperly: [ ] designed. [ 1 constructed, [ ] installed, “FLUMBING

[ ] Bwsﬂum_:ma and/er[ ] located. Rules 42.A., 4.2B,, 4.3.A,, 43.B. 2 Umimm_._.m. e ST ol ST T 3reas tap [ Tl T PURBINGE T
18 B wqoﬁmﬂma mc_‘ﬁm m»wmimm._amwn_wv_m Wﬁnm_,dmowan_mmap_ﬁ Mﬂm_“mmwwa Lhmmw%nanmq_e. \srm@/m w wm_NMamm_ m_u installed andior }m_:ﬁ_:oa. mc_mm... 6.4.F. m:m 7.8, 2 DEMERITS.

ners in o N fi i ) a > .

MmﬂOHﬂWﬂMMNmﬂo%thnmw m%m%%f:__mm 22.A1., N.b._u.mﬂ 2 DEMERITS. \q&&wﬁ:ﬁ% WGt BAcKfiow Qm<_0m.. oxists UmdammJ d.ﬁ Q::EB% m:Mw The S_mm»m.
T4, Ihetiutions; Ghost tray(s) |- 1 not kept, [ | not dated, Rule 10.2 { ] 1/2 pint milk not -, e Jauret hose, [ :.é water zmm@, .H mﬁ%%m.m w,wmc.m MERITS.

retained, [ ] scheols: milk not kept at 40°F, or balow. Rule 2.1.8.1. 2 DEMERITS. e...J S : R P e 2Ol > h
15, Storage of [ ] food andior [ ] beverages in ice or water is prohipited. Rule 2.4.1.2. ¢

2 DEMERITS. :

i ’ o TOILET AND HANDWASH FACILITIES

T : tentiaily hazardous food products previously seived 1o the. o . 1 _ :

16, w.cw_ﬂﬁe%%wmmnmwm_%& L, umw“_um e RIS, previousy seOR B Y 58. Toilets rooms: { ] Ooau._wmsq enclosed, £ %umﬂaﬁhﬁ%ﬂ%ﬁmﬁmw wﬂm_uuﬁ__mmamv
= Wigdad, .
17, Open cans were being used improperty fo store food. Rule 2.3.8.7. 1 DEMERIT, e S m».w._ﬁmm. mm m_u%.%v%hw, mmhnm _.ummLmﬁMwwm.u_‘o i
59. Inadequate number of [ ] male, andfor [ ] female toilets. The number of oilets are:
moo_u.._.mgvmmb._dmmm - 1 1male and [ ] female. Rule 6.5 1 DEMERIT.

13. Potentially hazardous food(s). not being: ] reheated - ] cooke :m.m.s..o.cm:.s. be

i adequately heated to all pans Rule:2.4,Gi.3. 5 DEMERITS, « : i i
19, Prepared potertially, hazardous. foods requiring: refriggration-are not baing; rapidly cooled:.
_t0.45° or below: The measured temperaturg:was [ F:Rule:2:3.C.3." 5 DEMERITS,
20. [ Frozenfood not being kept at 0°F; orbelow: I Timproper thawing. The measured:”
Citemperaturewas TR TOR Rule 23040 S DEMERIIS. - L S
21, Potentially hazardous hot food(s):-not being stored at 140°F.or above. The meoasured
“ritemperaturawas] 5] OF Rules 24,6010 24 H . 1dl S DEMERITS, o
22 Potentially hazardous cold food(sy not balng stored at:45°F or below. The:measured
- tamperature was [ TR Rules 2460, and: 2.4 H. 107 5 DEMERITS,
23. Crowded refrigeration: There is fass than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 BEMERITS. ’ i

24, Thae containers used transporting food are inadequate, Ruies 2.4.L.1., and 9.1.A.
o= 1 DEMERIT. : - R

0. Handwash lavatories: [.] ciean; {...] adequate number, [-: T accessible, [ Jfixtures

“ maintained; [+ ] hand: cleansing, soap; |~ sanitary towel/hand drying devices not pro-*

~ivided [T commaon towel. ‘Rules 6.3, gamm.m..hﬂmgmﬂ_ﬂww e e
RUBBISH

61. [ 1inadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.

62. Storage areas were not[ ] ¢lean, [ ] free of iitter, Rule 6.9.8.4. 2 DEMERITS.

§3. Storage areas are not constructed to be: [ ] inaceessible to vermin, [ ] easily cleaned,
{ Trefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & bz__sh.’_- CONTROL

. 25.%ccurate thermometers not avaliable or used to evaluate hot holding, cooking, reheating,
“\.__.~and refrigerated storage temperatures. Rules 2.3.C.10 ang 2.3.0:2. 1 DEMERIT. .

PERSONNEL
26, No certified food handler/manager. Rules 3.5.
2 mmmmonv.mn .ﬁwyuﬁ.”. m .owﬁancsmwg_m.&momwﬂﬂ.. 1] bells, |
respiratory-or [« 'gastrointest nfection;.ara. prepal
ule 2 F.A S DEMERITS, oo & e
28..Personnel: [ ) with dirty hands: andfor:[: ] sn
i with: poor:hygienic: practice: -
Cowashing areas, Rules 3.20AL032,

: msa%a.iocaa@..
“food

»BZA | Lightin venti
%ﬁ\\ so&%_ Hmawsroﬂx.

840 s, ] rodents; [ }roaches. £ 1live animals: (cther than:securly or guida. dogs)

wergfoundion'the premises:: Rule 6.10: and: 7.12.G: .4 DEMERITS i
65, Food service: facilites: The: outer: [+7] ;
Jwere not adequately screened.; Rule: 6.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Eeors, walls, cellings. [ ] not smooth, [ ] properly constructed, [ ] in disrepair,
. [ ]dirty surfaces, Rules 7.1-7.6. 1 DEMERIT.

ation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventilation
[ 1fiters, [ ]exhaustfans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

29. Hair restraints not worn by food handlers. Rule w.w.m.__ 1 DEMERITS. -

68, [ ] Promises litterad,

unnecessary equipment and articles present. Rule 7.11.A.1.
L papamiss [l . ry equip i present. Rule 7.11.A.3

o, T

g - -~ FOOD EQUIPMENT AND UTENSILS :
A 30,/Food/non tood gontact surfaces of equipment:[ ] in disrepair (gracks, chips, pits, open’

it 508Ms), [ ] not.easily. claanable, Rules 4.1.A,,4.2.A), and 4.2.8." 2 DEMERITS. .

B9. Improper storage of [ ] cleaning equipment, [ ]iinens. Rule 7.11.B. 1 DEMERIT.

31. gingle service articles improperty= {- T stored, dispensed, [/] hangt

-~ Bulas 4.4.A, and 5.2.C. S Demiairs, oredl Jdisp L mq..&g; ] reused.
; /82, MWiping cloths: [ 1dirty, [ ] not stored properly i fong: L
; ,...,r;\m,_ e clom {3 , H.. ] p .u. y in m_.w.:_”_u_:m mo_c.go“..m.mc_o.m..m...m...

LODGING

_ " 70. The sleeping room(sy are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
[ 7undersized: [ -] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

: R 71 Tha [ ] Toilets, [ ] lavatories, | | showers, were not: ¢l i i

DISHWASHING | Rules 12.3. and 1200 2 DEMERITS, - oo o L Jetean [ 3in good repai.
AN AL DS WASHING - e T2 wmmx__\_mmm m._m%mma; _?osaa. were: [ ] notfound, [ ] inadequate. Rule 12.4
mw... ._Ummmmgmm%.ﬂ_.m__m notbeing: [ ] scraped, [ ] soaked; [ | preflushed. Rule 5.1.C.4.

34, Dishes/utensils are not g.wpm.émmxmn. in 2 detergent solution ha)

. least 120°F. The. measured fermperature was [.- m LOF Rule 5
35,:Dishesiutensils are notibeing sanitized by, | for

with atterperature of al ieast 170°F. The. mi

:% atemperature of at. -
1..5:/2 DEMERITS, " -

Rule 51,0

ishes/Utensils are not being sanilized by, mme
-Solutior: containing 50 pp .m_.__o /M el
& measured: residu 1op
3 @ 5. 1:Ci5.b. 4 P ; ;
37. No-chemical tost kit provided. Rule
MECHANICAL DISHWASHING:

- 38. Hot water sanitization: The.wash-water tem;
surad temperature

temperature was not aUIoas T40°F Tho e~
TR AU 5.1.0.3.b. 2 DEMERITS. o 1 ii it

. . . [l :DEMERITS::
41.; Chemical sanitizers: The wash-water temperaiure was notat jeast 1

lemperatire was {10 1OF, Rule 5,1.D.4.c.(1).) 2 DEMERITS. .mo_,.u.nﬂ H_._n..am.mmcan
- 42. Sanitizing chemicals not altornaticaily. dispensed, Rule 5.1.D.4.0:2), 2 Um_smmﬁm T
43. The chemicals sanilizing rinse walter temparatlre wasnat at loa ;
- clemparaturewas [0 198 Rule 5.1.0.4.c.(3; 2 DEMERITS
CLTD L 447 Noichemical test kit provided. Ruie 5.1.0.4.b." 7 DEMERIT. -

T = ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

* 73, The carpsting is not: [ Tclean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.

SQON AS POSSIBLE; NOTIFY. DEPARTMENT WHEN CORREGTED ~ 874-8300 X 8703 -

45, Dish racks not stored in a sanitary manner. Ruls 5.1.0.6. 1 _um_smm_._.....
- 48, 0&...58“..“ ] not provided [} inoperative, Rules 5.1.0:T. and 5.5.0.2

A
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CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
Ow -~ Estaplishment Namgee=", o B
nerName . 7 \w.\..\ . e i,
L A BRI s> m
— ZipCode LLocation j B
>aa«mmm!! . ﬁ\....n b\\.\ m\\\s\ P
o & DA e
MCD # : PURPOSE ; 9 _uMﬁgmm.._aw
) ezl -
_ /) SEATS YR. | MO. | DAY mmmc_.bm Reinspection 1o be conducted # ,m.m .
g 51170 | 4~ : FOLLOW-UP einspectior A apT
A -1 : 1 COMPLAINT ... within __: mmv_m_ . eer o
: S i N . ay letter o z e
LICENSE 1SSUED - YES O zoaﬂ. I 7 ,.w m\_\r‘ﬁ IlEs ﬁm\,m.‘mn.um_.mmMOz T . =
LICENSE POSTED YES 2 NO, =
FOCD SUPPLY AND SOURCE ) . TOXIC _,.__>.ﬂmnn_:>_l.m T : .

1.1 Spoi . : . el : erved, Rule 2.1.A.1: 1] Toxic matenials,.[- -] personal medications and/cr [ ] first-ald supplies were: -~ -
S gl asulermied foods e el e Ao e 2T | Impropeny oo | iabeled [ ssed i a0d. Ao 712, § DENERITS.
27 [ T Gnpasteurized: milk, [ ].millk:-products, [ -cracked eggs,[~ 11 o o

wLacaﬁ.umm:m ‘usad and/orserved. Rules 2.1.B.4::5 Um_% RITS. el
3. - Canned foods:from an unapproved source:on: premises;: WATE . L
‘Rule 2:1.A3.75 Omgmmﬁ_%.m L L LR L 48. [ 1A copy of the current water analysis was not available at the facility.
4. [ ]Uniabeled, | ]improperly labeled containers of food are beingused anwor served. [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2.1.A.2, 1 DEMERIT. - o . 4577 ] Water tested and found 1o be unsatistactory. Rule 6. 1.A.1. -5 DEMERITS, .~

5. Canned goods: found: [
- andlor[ 7 Yswollen, Rule:

leaking, [ ] with severe:dents. [ 7] in rusty condition,

50 The-free-chiorine was less than 0,25 ppmiThe:measured: chlorine: residualwas.
A1 5 DEMERITS. : TR AL

T ppm: Rule' 6.1,A.2.:5 DEMERITS:

8. Shellfish not being kept in original container; [ | seafood products misrapresented. 517 [ FHot and [ - | eold-waltar, (Under. pressure) was not providedrto thes - .
rcrm 5182 anc 2185, 1 DEMERITS. : N ; m .T_zxm. m...ﬁ_.%:sﬁ:ma. or'[ ] lavatories.: Rule 6.%.0,1: 5 DEMERITS. -
7. Meat and/or meat products not USDA approved.:Aule 2:1.A.2. 6 DEMERITS. . o 52. (Mobie food units) Tha water storage tank: | ] coes not have adequate storage,
e R e e e T [ 1is not being properly cleaned and sanitized after each day's use.
FOGD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foeds
or{ ]other mo%a%m of contamination. Rules 2.2.A.1. and 2.3.8.5.2 DEMERITS __
9.~ Employees handie. raw and-cooked or propared food products without thoroughrhand- - : . WASTEWATI F I - ..
washing in between; Rules 2.2.A.1. and 2.3.8.5::5 DEMERITS. A 53..The subsurface disposal system wags:-found 1o be surfacing: Rule 6.2:A> 4 DEMERITS.-
10. Raw [ ] fruits andior [ vegetables are rict washed before being used and/or served. B Wastewater was being improperty discharged onto the ground. Rule 6.2.A. 4 DEMERITS,
Fule 24,81, 2 DEMERITS. - e 55, (Mobila food pnits): [ -] waste water. storage. tank does not have. adequate storage. .- .-
11. Food comtact surfaces not: [ ] washed, [ ] rinsed, and/or { ]} sanitized after each use  Rlle 8.1.0.2. 4 DEMERITS: b et e
and following any kind of operation when contamination may have-occurred. SRR o et At " S : ; o
Rule 5.1.A.3. 2 DEMERITS,

12. Food (ice) contact surfaces are improperly: [ 1 designed, [ ] constructed, [ ] installed,
! [ wawwavmama and/or[ ] located. Rules 4.2.A., 4.2.B., 43.A., 4.3.B. 2 DEMERITS. TS T T a T _Mwwhw.ﬁ% ===
L t protected during sterage/display: food left uncovered, [ ] food improperly . y 1 )8 . ] )
s mHMwMQnM: wﬂow, Hm. 1 *Mca wosﬁ_:wa __._Uoovﬁ.m mmamamo double stacked or nested, s [ 1sized,[ ]installed and/or maintained. Rules 6.4.F and 7.8. 2 DEMERITS. .

573 A cross-connection, without backflow device, exists betwaen the drinking and the waste-
water syslems at tho: [ faugstnose, [ T hot watdrheater; [ Lwater closeis,

[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.: e
[ lother o e Fule64GC. 5 DEMERITS,

14, institutions: Ghost tray(s) | -] not kept, [ ] not dated. Rule 10.2 [1 ] 1/2 pint mitk not
qmﬂm__._mm. 1 mn:ao_mw.imx not kept at Aoom. or below. Rule 2.1.B.1. 2 DEMERITS.
15. Storage of || food andfor [ ] beverages in ice or water is prohibited. Ruie 2.4.1.2.
2 DEMERITS. :
16. [T Unwrapped and/or-{-: J;potentially. hazardous-food: products
B Thwmo were baing reused: Rule 24.J.1, S PEMERITS 7+

TOILET AND HANDWASH FACILITIES
58, Tollets rooms: [ | Compietely enclosed, [ ] Equipped with seli-closing, tight fitting

fously seved to the

i i | - 3 ided, { ] covered waste receptacie (tadies).
17. Open cans were being used improperty to stere food. Rule m.m.m..w.. 1 DEMERIT. Mwn_ﬂwmmm_%ﬂ%u%_.ﬂw\ m_m&mmawﬁmaﬁm#m.vasam [ Joover D ( )
OO0 TEMPERATURES " 59, Inadequate number of [ ] male, and/or [ ] femaie toilets. The number of toilels are:

[ 1male and [ ]female. Rule §.5 1 DEMERIT.
60, Handwash.lavatories: [ ]:clean, [ - T.adequate: number, | ] accessible, [ ] fodures .0
o malntaingd, [2.] hand cleansing soap, []:sanitary towelthand drying devices:not pros:
i vided [T common towel; Rules 6.3, and 6.8 4 DEMERITS. " -+ L

._m..voaamm__x.sﬁmao:m.aoa@.noﬂum_:m“.ﬁ..._.asom»mqH.L.nooxoa:m%ocms.ﬁ.w.m....

" adeguately heated.to all pans.Rule: 2.4.G.  DEMERITS. ./ S :
19;: Prepared potentially hazardgus-foods: requiring refrigaration:are notbeing rapidly cooled:
10/ 45° or-below: The:maasured temperature:was [~ 72]°F Rule 2:3.C.3:" & DEMERITS.
20:: '] Frozenfood not being kept at 0°F, or below: [+ ] Improper.thawing.:The measured
< temperaturewas. [ Fi Rule 2.3.C.4. 5 DEMERITS. R

” . . : R RUBBISH
; 21, Potentially hazard food t-being storad: at-140°F or abgve: Th ol 0 - -
! B ﬂmiww__.mﬁwa Ewm Ho.jm %mo wammo.mk..% m_m MMIW_ a5 umamm%m. mammmc_ﬁaa e 61. [ 3inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
22.:Potentially hazardous coid:food(s}:not being stored at 45°F or beiow;: Tha measu K 62. Storage areas wore not [ Jclean, [ ] free of liter, Rule 6.9.B.4. 2 DEMERITS,
lemperature was- [ TR Rules 2.4.G:10  and 2.4 H 1.0 5. DEMERITS. L 63. Storage areas are not constructed to be: | ] inaccessibie to vermin, H._,w@mm_:.. claaned,
23. Crowded refrigeration: There is less than 1/4 cubic 0ot of refrigeration per meal., [ Jrefuse bin of questicnable safety. Rules 6.9 and 6.10. 2 DEMERITS. -~
Ruie 10.1, 2 DEMERITS. : N
24, Tne containers used transporting food are inadequate. Rules 2.4.L.1., and 0.1.A o -
1 DEMERIT, : : e .= WSECT RODENT & ANIMAL CONTROL /37 . "7 =i o niomyoomy

25. Accurate thermomelars not available or used to evaluate hot holding, cooking, reheating,

£ &7 641 flles, [P Jobdents [ Froaches,
and refrigerated storage temperatures, Rules 2.3.C.1, and 2.3.0.2. T DEMERIT. o i d 0

; : Jlive animals: (other than Secunty.
i - ware fount onithe premisesi Rula 6. ."m:aw;m.m.._mp.umgmm_uw...: ]

/ 85.: Food senvica facilities: The outer -] doors;: [ windows, [ -] skylights, [ -1t -
PERSONNEL " et not adequately scrared. Fuld 610,54 DEMERTES, 19 [ I tansoms
26. No certified food handler/manager. Flules 3.5. : : ’ S - pathis LT

27, Personngbwith-: ] communicable disease
i r.”.__.amyﬁoe.”.o.. : w.ﬁ ]
Lt RuUler 3.1 A S DEMER

rgulde dogs)..

iy CONSTRUCTICN OR MAINTENANCE OF PHYSICAL FACILITIES

mmm.wﬂ_ooﬂ.ém__m,om:_:m;H:Bmaogs;uvﬂo_umnno:ﬂanﬁma. in disrepaly,
el ] dirty surfa les 7.1-7.6. 1 DEMERIT. Y L1 P

7 674] )Lignting [ ] ventiiation made i ; flat
674 » quate, [ ] fodure(s) net shielded, d tiath
o Toods, [ Tductwork, [ lilters, [ ]exnhaust mm:m.hmz_mm 7.6, 7.9, ..m:.w _.wuwmﬂm"m%:

68. [ 1 Premises litterad, unnecessary equi :
S DEMERIT [ ]u Iy equipment and amicies present, R 7.1LAT.

9. Improper storage of [ ] cleaning equipment, [ | frens. Ruie 7.11,8. 1 DEMERIT,

FOOD EQUIPMIENT AND UTENSILS

30. Food/non food contact surfaces of equipment: in disrepair {cracks, chi i
! searrs), [ ] not easily cleanable. Rules P.;..F.W.P. maﬂ.m.m.. O DEMERIS. PO _
| 31, mﬁ_mmm Mwﬂows waa.mn_mmmo mamu_wmﬂ_m.wm. _mﬂoﬁaq [ I dispensed, | "Thandled, [ ] roused. LODGING
s s Do 2 - . — - 70. The slesping roomis) are: [ 1 i indi i
32. M._e%m% mmn_mo_ﬁm. { ] dirty, [ L not stored properly in sanitizing mo“ﬁlo?ﬂ Rule 5.1.B, [ ?ma@ww%ma; A__vaua_mmmm“mwouwﬂﬂm_m Mﬂﬁ.ﬁ%o Mﬁmmﬂi . __wmm%nmmﬂ.n
71.The [ ]Toilets,[ ]lavatories, [ ] showers, were not [ ] cl i opai
DSHTASHING — . Rules 12.3. and 12.9.D. 2 DEMERITS. [ letean, [ in good repair

AN AL DS RASNG: . i 2. Hmoumﬂmmm _m__mgmanm.m ]towels, were: [ ] notfound, [ ] inadequate. Rule 12.4
_ 33. mwmﬁmﬁﬁﬂ_m not being: H 1 seraped, [ Hmom.rma. H 1 vancmn.ﬁ. Ruie 5.1.C.4. 73. The nm_.ummm@. is net [ _n_om.ﬁ_ [ lin good repair. Rule 12.9.C. T DEMERIT,
34. Dishes/utensils are not being washed in a detergent soluf i . £%-Drinking dlasses not suthol sanitzed and packaged. ¢ i
least 120°F. ._.cm measured temperature was [ m " Hmmmwm.ﬂ«_.m:ww__q. .m. AWBEEEB gat . mm.nbnu_mm:nm ater heaters, :
: - Dishes/utensils are not baing sanitized by. imi : i
: ture of gt loast 1 hé
i DEMERITS.

37. No chemical test kit provided. Rule 5.1.0.4.b.
MECHANICAL DISHWASHING: -~

28. Hot water sanitization:” The.wash-water lempéral 3
Sured temperature. was [~ 3+ 1°F. Rule mu_ww HM« mns%m_mmﬂﬂmmﬁ MO .m.:m.amm.. .

8l

ITEMS IN GRAY SHADED AREAS ARE h>20 5 DEMERITS iTEMS - CORRECT AS

1 DEMERIT.
- : mOOZ AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED ~ 874-8300 X 8703

_..__:m__._..mnanon LLE Ruie 5.

! = £ R :35 A DEMERITS,
#1. Chemical sanitizers: The wash-waler temperature was not af least 120°F. The maasureq -

“mau.mq.mea was | 1°F Rule 5:1.0,4.6.{1). 2 DEMERITS. -
42. Sanltizing chemiczls not autornatically dispensed. Rulg 5.1.D.4.c.(2). 2 DEMERITS.

am.._.woasms_nm_mmmmaumsmn:mmsﬂmzmamﬁﬁa&mm .. ..”..
temperature was [ ] °F Rule 5.1.D:b.0.(3). 2 DEMERIT G 20 P+ 1he measured. ™

.tr.zuu chemical test kit provided:'Rule 5.7.0.4.5. 1 DEMERIT. )
45. Dish.racks not stored in a sanitary manner, Rule 5.1.D.,6.. 1 DEMERIT. :
46. Gauges: [ ] not provided [ “Tinoperative, Rules 5.1.0.1- and:5.1.D:2, ¥ DEMERIT.

Heite ~ Licensee @y "+ Yellow - State Gy '+ Pink - Tapectices oy -



i CITY OF PORTLAND, MAINE

-
FOOD SERVICE HEALTH
INSPECTION REPORT
Dwner Name Establishment Name o, ] ,
Pl ; - o] o S -
ﬁ LA AR T o ==
Radress™ T~ Zip Code E
;U ¢ R Al e
|2 e il Vel ok
MCD t ESTAB # PURPOSE ~ DEMERITS
SANI #| ROQOMS SEATS REGULAR oviriimsrnersreneas 1 «U 5PT L%.|
ﬁQA mi .m 7 7 ®¥ 1. * SITES YR EOLLOW-UP o |ESTAB. TYPE Reinspaction to be conducted ,Y 4PT /
- COMPLAINT ... 3 @ s wiin days Aw\ 2PT 27
LICENSE _mmcmo YES G NO 2 ./4 o eﬁ | 2 - INVESTIGATION M 7 CeT— day letter of \\ \3.
1K i NEW/OTHER - :
LICENSE POSTED YES NO O e v e
\\Mm._m\
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

... [ ] Spoiled m:&oﬂ M 1 mac_aﬂmﬁmn_ *oonm aro. UQ:@ cmmn_ ma&ﬁ m?.ma Rula 2. ?.F._....
- 5 DEMERITS. -

-

- [#1 Unpasteurized milk, [T milk Qo%oa..? M..oanxma.om 8.
: Hn«omacﬂm baing used and/er served. Rules 2.1.B.4. & DEMERITS

- Canned:feods from m:.::muua,\ma moEom on vaa_mmm.. vo_:m cmma m:&o:mmama.. :
Rule 2.1.A.3. 5 DEMERITS. )

W oN

4. 1 1Unlabeled, [ |improperly labeled containers of food are wm.:m used andfor mmzma
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: [ Yleaking, [ 1 with severe n_mam _. T:.Em@ 83_”_0:....
" andior [ ] swollen: Rule 2.1.A.1. 5 DEMERITS. - 7 .

6. [ ] Shelfish not being kept in original container; [ Hmmmdooa an:aﬁ aﬁm_.muammama
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

7. Meat and/or. meat products not USDA approved. Rule 2.1.A.2. o.m_.,_._._.mm._._..w.,..

FOCD PREPARATICN AND PROTECTION:

8. Cooked and/or prepared foods are subjected to cross contamination, frorm [ ] raw foods
or [ ] other sources of contamination. m_.__mm 2.2.A1, and 2.3, m 5. 2 DEMERITS

9. Employeas handlo: raw: and cooked or prepared food products ocﬂ;&o«ocmy 32&-
wasghing in between. Rules: 2.2.A.1.2nd 2.3.8.5. 5 DEMERITS

Smmimzcwamag_ol<mums§mmma=oﬂ émmsoa gsaam_:m cmma m:n_.o_. mmama
_.~Rule 2.4.B.1, 2 DEMERITS.

h,_\\.noon_ contact surfaces not: ,\H@mm:ma [ 1rinsed, and/or { wmm_._;_mmn after each use
- and following any kind of operation when centamination may _._mcm occurred.
=" RueS5.1.AZ3. 2 DEMERITS.

12. Food {ice) contact surfaces are improperly: [
[ }maintained and/or [ ] located. Rules 4.2.A., 4.2.B., 4.3.A.,/4.3.8. 2 DEMERITS.

] designed, [ ] constructed, [ ] instalied,

/T3, Food not protected during storagerdisplay: m\jooq left uncovered, [ 11ood improperly
.\.\maaa onfloor, [ ] food containers in ¢old Storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.

14. institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Ruie 10.21 ] 1/2 pint milk not
retainad, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1, 2 DEMERITS.

15, Storage of [ 1food andfor [ ] Umﬁ:.mmmm in ice or water is uazznma. Rule 2.4.1.2.
2 DEMERITS.

,_m...m“._.c:s_‘wuvma.ma&ouuo"m:ﬂ_m_q:mumaocmqooa UB%Q
- public wera being _acmma Rule 2.4.J.1. 5 DEMERITS. /.

¢<_ocm_< %23..6..5@

17. Open cans wera being usad improperly to store food. Rule 2.3, m N i Um_smx_._.

FOOD ._.m_,.__ﬂm._ﬁﬁ,c_umm

Am Potentially hazardous.food(s) not beings: [ H:.Wnoox o_.ﬁ m:o:m: ‘bei
- adequately heated o all pants Rule 2.4.G.3.'5 DEMER)

oﬁ being: _.mv_n__< ‘cooled.

.mw Prepared potantally:hazardous-foeds: requiring: refrig
3 o 3i o m 5 umz_mw_._.w

“10-45% or below. The measurad-temperature: was’

mo L] Frozenfood not being kept-at 0°F, or below: [:] _:._uavmq :
Ctermperature was [ SR Rulei2. 3.C.4:5 DEMERIT:!

21. Potentially hazardous hot 100d(s) not being stored

\\. ntemperature was 1o Rulgs 24,61 241
2z

. Potentially .:.mumao:m 83_ food(s) not being stored: at 455 _.uoa g.moi...?a Bmmﬁcqma
(temperaturs was [ 7757 1 °F: Rules 24:G.7, and 2:4.:H.1.2. 5 DEMERITS: :

23, Growded refrigerafion” There is less than /4. oc_u_o %oon of ref mmﬁ_o: per Bmm_
Rule 10.1. 2 DEMERITS. !

24, The containers cmma transporting food are _:maogcmam. Rules m a L.1., and 8.1 A
1 DEMERIT.

47, Toxic materials, [ ] personal medications ma&oﬂ_w. 1 first-aid suppiles were:”,
E m .Tsv_.ov@_ﬂ_v.ﬂo_.ma 1labeled, ] usedin food _..__m..w..‘_.m...m U_.m_,.__.mmn_..m_,..

WATER SUPPLY
48. [ ] Acopy of the current water analysis was not available at the facility.
[ ] Further testing may be raquired. Rule B.1.E.3. 2 DEMERITS,
49.-[ - 1. Water tested and found to be unsatisfactory. Rule 6.1.A.1." 5 DEMERITS.

mo ._._._m :moo_.,_o_‘_:mémm_mwﬁ:m:onuus ﬂsm Bmmmcﬂma os_o_._:o amacmm s&m
P 1 ppm, Rule 6.1.A.2. 5 DEMERITS.
Hot and 1] cold water (under pressure) was.net provided to ﬁsm. :
sinks, [ ] dishwashers, or [ Jlavatories. Rule 6.1.0.1.. 5 Um_smm:.m
52, (Mobile food units) The water storage tank: { ] dees not have adequate storage,
m 1 is not baing properly cleaned and sanitized after sach day's use.
Rule 8.1.C.1, 2 DEMERITS.

WASTEWATER DISPOSAL
53..The subsurface disposal system was found to-be. surfacing: Rule 8.2.A.-4 DEMERITS.
54; Wastewater was being.impraperly. discharged onto.the: ground. Rule 6.2.A; 4 DEMERITS,
55, (Mobile food units): % ] wastg Emaﬂ ﬂoa@o tank does, not _._mé mamncmﬂm mnoBmm
‘Rule 8.1.C.2. 4 DEMERITS, [ 0 ol i : .

o~ PLUMBING
] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly

{56.f 1Kitchen sin
N(\\_ 1 sized installed and/er maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.

mq. A cross-connection, without backilow device, exists between the drinking and the waste-
; m... 1 ﬂmcnmﬂ _.68‘ m..u hot s..mumﬂ. :mﬁma [ Twater. closets,
: i U RUBACIS umaqum

TOILET AND HANDWASH-FACILITIES
{u\\ ommﬁ roomsf ] Completely enclosed, [~TEquipped with self-closing, tight fitting
doors, [, roperly vented, [ ] tissue provided, [ ] coverad waste raceptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59. Inadequate number of [ ] male, and/or { ] female toilets. The number of toilets are:
1male and [ female. Rule 6,5 1 DEMERIT.
andwash lavatorjes; [ ].¢clean,. [ T.adequate:number; [ ;] accessible, [ ] fixtures.

“eRand: cleansing soap;: _..\@\m‘ tary ﬁosm___sm:a d nmSoew not:pr
ommon towal,. Rules, 6.3 and. _um___._mw:.w

e RUBBISH.

-8, [ ]inadequate, ] Tuncovered containers were being used, Rule 8.9, 2 DEMERITS.

62. Storage areas were not [ Jclean, { ] free of litter, Rule 6.9.8.4. 2 DEMERITS, |

mw.m,oqwmmmawmma:o"oosmﬁ_._nﬁmaﬁoum.mw_:mnn@mm__o_oﬁoég_: ﬁ:.w m@w%n mmsma
[ 1refuse bin of questionable safety. Rules6.9 m:a 6.10. 2 DEMER:

INSECT, NOUmz._. m..>z=s>r CONTROL-

25. Accurate thermometers not available or used to m<m_cm6 hot :o_n_:m. cooking, reheating, ... B4
— and refrigerated storage temperatures, Rules 2.3. 0 1. and 2.3, U 2. um_smmu :

PERSONNEL

et

. No certified food 3m:a_ma.3m:mmﬂ mc s 3.9,

o ﬂm«mo::m_ 2_"_._; v

: andfor [ ] ox_s when: n«mummnm and:serving food
o [E2 T with: poor hygiond ikin *ooa p
...émmz:m areas.’! umommw._p._ m.m m m:a A

1) rodents

ive animals: (other than:security.or: am a

were found:on the! and 712, m.,..f _um_smm:.m :.e 7 om
mm Food:service: facill ; H doors,
;. wera’ not adequately mnummamn x:_m 6.10.

CONSTRUCTION Om\_sbnz._. ENANCE OF PMYSICAL FACILIDES

%‘. MM.W\EO s walls, cailings, [ ] not smooth, [ ] proparly oo_._chﬁon [ #in n__mavm_ﬂ
I

rty surfaces. w:_mw 7.1-7.6. 1 DEMERIT. .~

\ ﬁ ] lighting [ ] ventilation inadequats, ﬂ\w%xeaﬁm not shielded, [ ] dirty ventilation

cods, [ ] ductwork, [ ifiters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

29. Hair restraints not, wom 3 foed :m:&ma. z:_m 3.3 m 1 um?._mm_._.m

68. [ ] Premises W&Q.oo_ c::mommmm equipment an
Y DEMERIE 1 ty equipment and articles present. Rule 7.11.A.7.

- FQQOD ch_v_smz._.hz_u C_._.mzm__tm

30. Food/non food contact surfaces of equipment [ 7 in: disrepair: (cracks, chips, nnm ovm:

seams), [ ] not easily cleanable! Rules 4.1.A., 4.2:A., and 4., 2 DEMERITS.

88.. _ava_um« storage o: Ho_mm:_:m Bﬁ__o.sma. m ]linens. - Rule 7.11.B. 1 DEMERIT.

w,_.m_:m_mmmnsommn_nmmm_anmovmhé.M ﬂoqma.. n_m:mma
Rules 4.4.A. and 5.2.0. m_um_,._:.u.m_m.ﬂ.mw il ] i pers

] handled, [ .._ reused.”

{32, Whiping ciotns: E\m__é.

| not stored properly in -
A EMERTT e R ma.f mm: _N._qmmo .o_..._m m.cjm m;...m...

T TRl ]

"DISHWASHING ©
MANUAL DISHWASHING: e

LODGING

70. The sleeping room(s) are: [ ] inadequately ventilated, unclean, in disrepair,

‘[ ] undersized; [ m improper bed spacing. “Rules 12, g and 12, ._.m M_ Um_sm_wl..
I Toilets, [ - ] lavatories, m_._osa_‘m. were :on b i
Rules 12.3. and 12.9.D. 2 n.m_sﬁmmmﬁm L 1clean, [ Jin good repalr.

72. [ ]Hand Qmwamaa Béw_m, ore:
2 | Jeaand cgans H ] w m_ H:oﬁoc:qH __:mnmncmﬂo mc_mémh

33 oaym@_ca:m__m :on wmﬁm [ uwnavm”: umom_aa_

1 DEMERIT. - 1 vszcmgn mca 5 “ o 4.

34, O_m_._mm\.Sm:m% are not _um_:m Emm_..an_ in a detergent selution 3m<5 alemperatyl ﬂ.
_mmﬂ Soo_u.?o 3¢wmcq3 6300386 was H H °F, _.J,Em m 1.0.5. 2 Dumyﬂmmm_._.m &

37. NG chemical test ki 2%5& Rule 5.1.014.5;

MECHANICAL DISHWASHING:

38. Hot water sanitization: ,:5 s.mms.s_m»m« 833336 W3S :o" at _mmﬂ 14 om -
_sured tomperatire was [ - ] °F Rulg 51135, 2 DEMBRITS, - - o

Ao Sastaned ,Ema.n hotiwate) a_mssmm: ng Fria

...\\?wr asT

41.-Chemical sanitizers: ,_,zm wash-water: aavmwmea Was not at least ._moo.u ._.wm Bmmmc.aa

temperature was [0 1°F Rule'5.1:D.4.c (1)." 2 DEMERITS

42. Sanitizing %ma_nmmm not automatically dispensed., Rule 5.7.0.4.¢.(2). 2 _um_smmn.m

43.. The chemicals sanitizing rinse water temperature was not at least OF
temperature was [+ |F. Rule 5.1.D:4.6. (3} 2 DEMERITS. The Bommcan

ZL \\

© 44. No-chemical test kit provided: Rule’5.1:D 4.b. .1 DEMERIT. -

45. Dish racks not storediin & sanitary manner, Ruie 5.1 D.6.:% Um,smm_._.

- 48, mwcumm. (-] not provided [ 3 _:oum_.m"?m. mc_mm m M Dl_ and 5710201 Um_smm_._.

73. .:._m om_‘omﬂ_:.m is not: m _o_mw: H f: good repair. mcm 12.8.C.1 Umgmw_._.

ot water heaters
a ns| m%_:u rooms! sas 0f
automaticipilo
#um__smm:,m

:.mgm IN GRAY SHADED AREAS ARE 4 AND.5 DEMERITS ITEMS - CORRECTAS
o%»w _uowm_mrm NOTIFY DER \%ﬂgm  WHEN CORREGTED - 8745300 X 8703
h\oﬁr% T iew: \ﬁ)\\h“ _

Ve \&S?” Lo Cotre \m,\ e

r\! A

=) Jn:\ g.ow\ - P

/.i\% ‘?\A\ . Nt 7

m a\,\ }..sw ﬁwtm %.\\\Q r\e}\m n..,wﬁ

\ h\» _ S

m\




CITY OF PORTLAND, MAINE { 7
FOOD SERVICE HEALTH s [ /r\\ -~
INSPECTION REPORT ol il
Establishment Name ; L
w ._
T ,«.,.....mx.,M
Zip Gode _.oo%
. p Lo .naJ N
-t SO D
ESTAB # PURPOSE o, DEMERITS
. REGUIAR ., e
8l SAN# m%.wmmm YR | MO. | DAY | FOLLOW.UP | Estam. TYPE Reinspection to be conducted
hd COMPLAINT .3 m@ / within mww.m_ﬁﬂ of
f. nNOQ : LTI = INVESTIGATION . .4
HOENSE ISSUED YESR- MO ﬁﬁu - f\M.Adm HEe R P s 5 . follow-up
LICENSE POSTED YRS~ NO O
FOOD SUPPLY AND SOURCE TOXIC Eb._.mmh....p_-w = ; -
n d m:n._oq mo23 m_.__m 2. ._ np.‘_ ; 47, [ Toxic materials; [+ ] personal medications.and/or irst-aid supplies were::
! mmnmmmywm%%mmn&o; H ma_._ ».m_.maa “oonm e um_ 9 :m.m m w.man_ﬁvmq:\ stored, m u mwso_en_..” " Jused:n *oou..mc_a ..9. 125 Um_smm:.m :
2. [ Urpasteurized milk, [ :: Lmilk naa_._nm.._p....fnﬂoxma.@ i
: _HuLa:nB being used and/or setved: Rules 2.1.8.4. & _umu%mn_._,my G . STy
3. Canned foods from an c:muvaswn_ momammo: n«ea_mmm. g_:c cmma m:a...oﬂ.mmamn WATER SUl _
" Bule2.1.A.3." 5 DEMERIYS. - G R : : 4B, 1A copy of the current water analysis was not avaiiable at the facility.
[ ]Unlabaied, [ ]improperly MmUmHmn_ containers of *ooa are _um_:m _._mmn_ m:&oq mm:an [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. -
Rule 2.1.A.2. 1 DEMERIT. ; $‘ 1”1 Water tested and found to be unsatisiactory. Rule 6.1.A.3. 5 DEMERITS. -
.} Canned goods found: [ [ leaking, [l with severs %:8 [ _ sty oo:%_o:. : .:.6 free chlorine was less than 0.25 ppr. ._._.6 Sommcaa o:_o::m Emacm_ was
“andior [ "] swollen, Rulé 2.1.A.1.° 5 DEMERITS. - : “p-] ppme Rule 6.1.A.2, 5 DEMERITS.
1 ]1Sheliish not being kept in oniginal containers [ ] mmaooa n«oa_._am B_mau_.ommama 5T [ ] Hotand [ L cold water, (Under nﬁmmﬁow was ot E.oSama o »_,.m.
Rules 2.1.8.2 and 2.1.8.3. 1 DENMERITS. " Isinks; [-1 dishwashers; or [ avatories. Rule 6.1.0:1::5 DEMERITS.
7." Meat andior meat procusts not USDA approved: Ruie 2.1.A.2. S DEMERITS. - 52. {Mobile food units) The water storage tank: [ ] does not have adequate storage,
: 1is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Ruie 8.1.C.1. 2 DEMERITS.
2. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ Jother morﬂom_w of contamination, Rules 2.2.A.1. and 2.3.8.5, 2 DEMERITS
9. Employees handia raw and cooked or. prepared food products without ,_._o_.o:ms smsa, WASTEWATER DISPOSAL

‘washing in between. Rules 2.2.A1:and 2.3.8.5.° 5 DEMERITS. 1
10. Raw [ |fruils and/or [ ] vegetables are not washed before being used andfor mm:aa
e Rule 2.4.B.1, 2 DEMERITS.
11.:Food contact surfaces not: [, washed, [ ] rinsed, and/or [ ] sanitized after each use
xrl\.m:u following any kind of operation when contamination may have occurred.
Rulz 5.1.A.3. 2 DEMERITS.
12. Food {ice) contact surfaces are improperly: [ ] designed, [ ] ooaﬂaama [ linstailed,
o~ [ 1 BW_:S_:mn andior [ | located. Rulos 4.2.4., 4.2.8,, 4.3.A,, 43.B., 2 DEMERITS.
13} Food rot protected during storage/display: [ | foed left uncovered, _wfdooa_ improperly
f\ mﬂoaa on floor, [ food containers in cold ms_.mm% double stacked or nested,
y ] sneeze guards absent, Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.
r\\dh Sm: fions; Ghost tray(s) [ ] not Kept, [ ] not dated, Rule 1027 1 1/2 pint milk not
aﬁm_.nm_a { ] mnsoo_w<awmx not kept at ,aon.m or balow. Rule 2.1.B.1. 2 DEMERITS.
Storage of [ ]food andlor [ ] beverages in ice or water is prehibitad. Rule 2.4.1.2.
2 DEMERITS.
16. ] Unwrapped: andior [ ] potentially nazardous food: vqoacaﬁ msocm@ mmzmn 1
- public were.being reused.:Rule 2.4.0.1:. 5 DEMERITS. ;

- .“”

15.

17. Open cans were being used improperly 10 stora food, mcx.., 2.3.B7. 1 DEMERIT.
FOQD TEMPERATURES
18 Potentially: hazardous foog(s). not-being: £ ] reheated Hnooxmm _o:m maocm: to um
- adequately heatedto-all pansRule 2.4.G.3, 5 DEMERITS.
19::Prepared potentially-hazardous: foods _Bnc_.‘sm refrigaration are'not um_.._.m Buaa., ooo_oa
0. 45° or.below. The: measured temperature was:| oF:Rule2.3.C.3.: 5 DEMERITS:
20. [} Frozen food: not _85@ kept at 0°F; or below: [ T _au_.oual wi :m ._.zm Bammcan_

emperature was | [°F: Rule 2.3.C.4. 5. DEMERITS.

Potentially: hazardous sow foed(s) not baing:stored at 140°F: or above. qzm maast aa
L temperature:was [0 1R Rules 2.4.000., 224, M.1:8. 5: DEMERITS.
.; Potentially hazardous.cold feod(s) not baing stored at'45°F or below: The m
“tamperature-was 1°F Rules 2:4.Ga. 5 and 244010, °5 DEMERITS::

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

Rule 10.1. 2 DEMERITS.

. The containers used :m:muo_e:m food are inadequate. Rules 2. a L1, and 9.1.A,
1 DEMERIT.

21,

537 The subsurface disposal system was:found 1o°be surfacing. Rule §.2.4. .4 DEMERITS.
547 Wastewater was being improperly. discharged onto the: ground. Rule.6.2.4. 4 DEMERITS,

55.° (Mabile food units): [Jwaste water mﬁ_wnm ﬁ:x aomm :ﬂ _..msw mamgcao ﬁo..mmm
= Rulé 81.C.2: 4 DEMERITS. 77 - i 2 e

PLUMBING
6. [ ] Kitchen sink, [ ] utifity sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
[ Isized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.
A cross-connection, s.__.._,_oE backflow device, mx_ﬂm.cmgaau the drinking and the Emmﬁ-

1.watericlosets;
i Rule 6.4.C..5 omgmm_._.m

mﬂm

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with seif-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle {lagies).
Rules 6.5, 6.6, and 6.7, 2 DEMERITS,
59, Inadequate number of [ ] male, andfor { ] fomale toilets. The number of toilets are:
[ 1 male and [ ] female, Rule 6.5 1 DEMERIT.
60.; Handwash: lavatories::[ ] ciean;: [ ] adequate number; [ J.accessible; [} fodures::
‘maintained, [--1 hand cleansing:scap; [ Hmm:g towel/nand ae_:m am<_....m not v_.o,
~ivided ] common towel. "Rules 6.3, and 6.8 aom_smm_...w

RUBBISH
A% [ inadequate, [ ] uncoverad containers were being used. Rule 6.9. 2 DEMERITS.
| 62/ Storage areas were not [ clean, [ 1free of Iitter, Rule 6.9.8.4. 2 DEMERITS.

- 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ 1refuse bin of questionable safety. mcwmm 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

5. Accurate thermometers not available or used to evaluate hot :o"a_sm. cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0. m 1 DEMERIT.

PERSONNEL

. No cortified food handier/manager. Rules 3.5,

Personnel: ,ﬁzm: 2 m nwaacz_og_md_umww@ar 3

respiratary: or acti
Rule: 3.1.A76 Umgmmmﬂm

Personnel: -1 with

] withy poos
iwms_:mﬂmmm

Jflles;:[: }rodents; [ :roaches:{ - Tlive animals:(other than secu

were found on'the: premises. Rule 610 and 71 2.6 4 DEMERITS..

65.: Food:service:facilities: The:outer [ [ Jwindows,
= werg:not mnmncmumv. mnam:ma Rule 8:10.D. 4 DEMERITS

rity. or; m ) now& :

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm.m_ooa.ém__m.nmm_iHu:oﬁwaooshuuamq_oosﬂaﬂma ma&maa#
[ 1dinty surtaces. ﬂc_mmw‘_.qm 1 DEMERIT, perly ] P

67. [ ]Lighting [ ] ventilation inadequate, [ | fixture(s) not shisided, [ ] dirty ventilation
hoods, [ ] ductwork, [ 1filters, [ ] exhaust fans. Rules 7.8, 7.9, 7.10. ﬂ«.vm_,_._mm_._.

29. Hair restraints not wom u< ﬂooa sm:q_ma Rule u 38. 1 Um_smm_._.w

68. [ ] Premises litered, unnecessary equipment 1 s
Ly [ ] Iy equip! and articles present, Rule 7.11.A,1.

ﬂOOU EQUIPMENT AND 5mzm=.m

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

30. Food/non food gomtact surfaces of equipment: [ ] in disrepair {cracks, chips, pits, open
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Inspection Services Department of Urban Development
Michael J. Nugent Joseph E. Gray, Jr.
Manager Director

CITY OF PORTLAND

December 19, 2000

Cogee Management & Ent., INC
Port Hole Restaurant

20 Custom House Wharf
Portland, ME 04101

RE: 20 Custom House Whart
CBL: 030-A-001

Dear Sir/Madam:
A health inspection of your establishment was made on December 18, 2000.

Attached is a copy of the inspection report, if you have not already been provided with one,
which indicated the sanitary condition of your establishment at the time of inspection was
found to be unsatisfactory.

The next inspection of your establishment will be carried out within ten days, at which time
Irequire that all operational and maintenance practices comply with the standards set forth
in Chapter 11 of the City's Ordinance. If, upon re-inspection your establishment 1s graded
unsatisfactory, the matter will be referred to the City's Corporation Counsel for action
pursuant to Section 15.8 of the License Ordinance. Action may include license suspension
or revocation and possible civil penalties pursuant to Section 1-15.

If you have any questions regarding this report, please do not hesitate to contact me at
874-8715.

Sincerely,

,&\\wsﬁwm @%VN@(

Jeanie Bourke
Code Enforcement Officer

389 Congress St Portland, Maine 04101 (207) 874-8700 FAX 874-8716 TTY 874-8936



City Of Portland
Inspection Services
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