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CITY OF PORTLAND, MAINE \\\.\m@w \
FOOD SERVICE HEALTH .M\ ! W,. :
INSPECTION REPORT ! Ry

and following any kind of eperation when contamination may have oonc..an_

Rule 5.1.A.3, 2 DEMERITS. r\ﬂ..\. T
\_N Food (Ice} contact surfacessare imnproperly: designed, [ ] oo:chns installed,
ﬂwﬁm_aw_:mn andfor | 4] located. Rules 4.2.A., 42.8., 4.3.A, 43.8.12 DEMERITS.

13, Food not protected during storage/display: { 1 food teft uncovered, [ ] food impropery

stored o:m_ooﬂ [ ]foecd WO:S_%MB in cold storage double stacked or-nested,
{ ]sneeze quards absent. Rules 2.2.A.1., 2.4, F.7. 2 DEMERITS. =
14, Instiutions: Ghost ray{s) [ ] notkept. [ ] not dated, Rule 10.2[ 1 1/2 pint milk not
_.Mam_:manﬁ Hmogo“m«\q:__x not kept at 40°F, or below, Rule 2.1.8.1. 2 Umﬂ ERITS.
15. Storage of [ ] food andfor | ] beverages in ice or water is prohibited: Rule 2.4.1.2.
m DEMERITS. :
T Unwrapped andfor [ ] potentially-hazardous foog: _uaacoﬁ prev
ucu__n were being reused. Rule:2.4.).1.: 8 DEMERITS. ~ B
17. Open cans were being used improperly to store food. Rule 2.3.B.7. ._ Umz_mm_._.

ly: wm?_mn 8 the:

FOOD TEMPERATURES

18. Potentially hazardous;food(s) not baing::[: Lreheated| T noowmn _o:m mso:m_._ 1o 8
. adequately heated torall parts Rule 2.4.G.3. 5 DEMERITS.
19.- Prepared potentially. hazardous: foods: requiring 82@@8;0; are: :2 haing; qmn_a_w. ‘cooled:
1o 45° or below. The measured-temperature was [ < ] °F. Rule: 2,3.C.3: 5 DEMERITS..
20, [+ ]:Frozen food not um.:o kept:at O°F; or below: ] improper hawing ﬁ,_ measured. :
Sfemperature was [ TR Rule 2.3.C.4: S DEMERITS.
21, Potentially smumaocm woﬁ food(s) not being: stored at: Koo_u or m_oo<
‘temperature-was:[ i Y 1OF: Rules 24,601 24:H.1.a. S DEMERITS] i
22.:Potentially _&Nmaocm 8_a fooa{s)not being stored at 45°F: or below. The Bmmm:qma
- temparature was [ “}°F Rules 24.G.1. and 24.H.1.b:: S DEMERITS. 0
23. Crowded _.Q_._am_.mwo: There _m less than 1/4 cubic foot of ﬂmq_@m&n_o: per meal.
Rule 10,1, 2 DEMERITS,

24. The containers used transporting food are inadeguate. Rules 2.4.L.
1 DEMERIT.

Jand 9.1.A.

me.pnnc_.ﬂm thermometers not avaliable or used 1o ovaluate hot holding, cooking, reheating,

and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. amz_mwn.w
PERSONNEL

wm No certified _oou.sm:a_mq.sm:m@m_.. Rulas 3.5,

L bolls, | 7] Infecte
y BuB ng m:g =

mmﬁc__m_.,ama Zmam
e .W.w
£y .bw O
Lecation
07
gou.“t DATE PURPOSE DEMERITS
_|© 5 i 1170 SIS T vm | wo. | pav wwﬂw_Mﬂ_.»cm .................... ESTAB. TYPE Reinspogtion to be conducted
* 7 - GCOMPLAINT within . mmﬁm ’
el o sl INVESTIGATION ¥ dayietero
LICENSE 1SSUED YES DX\ NO 3 < A.w, | IgiLe; ‘P Y f.\) ; N. |Nf NEIGTHER P—
LICENSE POSTED YES & NO Q
B A e ls, [ al ...Mau_nﬂ_“wnﬁ”. M__daa__.wo_mm ] first-aid supplies s_ma
\w. _._.o e amnmzm W F- rsonal m i - 5

1. Wm mm.?mm___nﬂ. qu._.&q [1] .mac_ﬁaﬂma. foods are am_:m :mma m:n___o_‘ mm.:éa m:_m 2. TP‘_.. ,ﬂ\ ‘QH m _wa_,ovmq_e. ook m Jm_mgmaa P A “oon. _w:wm S meare.
2. [ 1 Unpasteurized milk, [ ] milk uﬂoanﬁm. [ .Qm.oxeu 5. - __c:gﬂocznaa.mmn”. -

w«mac%m.g_:m used and/or served; Rules 2.1.8.4.:5:DE mmﬂ.m ; : TSR SURRLY

i éa. wo_.__.om o: aa_mam. bein _._mwn_ al Qoq ma_.éa.. £

8 mw_ﬁ_mm *mo%m m_, w:mmmm%muw ° m m. - 38. [ 1Acopy of the current water analysis was not avaiieble at the facility.
4. [ 1Unlabeled.{ 7improperly _m_um_ma containers of food are being usad m:n____oq mmamn ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

Aule 2.1.A4.2. 1 DEMERIT, B} 20, | ] Watar tested and found to be unsatistactory, Rule 6.1,A.1.' 5 DEMERITS.
&7 Cannmed goods found: | Jieaking: I ] with maé_.m.amam H _ in, rusty 50 The :mo chlotine was less than 0.25 ppm. js Bmmm:_.mn_ ozo%a ..mm_acm_ was.

and/or [ wm swollen. m_.._m_m 2.1.A.1, .5 DEMERITS, oh -1 ppm. Rule 6.1.A.2; 5 DEMERITS. " .
a, Shellfish not being kept in original container; [ ] seafood Eoncﬁm B_mﬂmuama:ﬂma 51 }-Hot and [ -] cold water. (under v_.mmm_._av was nct uasn_aa tother "

rcm_mm 2.182and2 185, 1 DEMERTTS. “ 1] sinks; [ ] distwashers; or - ] lavatories:: Rule 6.1.D.1. 5 DEMERITS.

ot USDA approved: Rule 2.1.A.2. 5. DEMERITS. Mobile food units) The water storage tank: [ ] does not have adequate storage.
T B e B R e L e w }is not being vwoum:«. cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.

8. Cooked and/or prepared foods are subjected to cross contamnination, from [ ] raw foods

or{ ]other mowa%m of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS AT R DSFOEAL
9. Employees handie raw and cooked or prepared food:products s§o§ Eo_.ocmj :m:a. - _

washingin between, Rules 2.2.A.1: and'2.3.8.5.:5 DEMERITS, - 53, The subsurace disposal Systert was-found to be surfacing. Rule 6.2.A. 4 DEMERITS. -
0. Raw [ ] fruts and/or[ ] vegetables are not washed vefore being used m:g_ow mazma mh Emﬂmémﬁ.émmum_:m improparly discharged onto the ground. Fule B.2.A. 4 Umz_mw_._.m
., Pule 24.8.1. 2 DEMERITS. _ .~ o Eoc__m food: units): [ H_Swma water Qoamm Bbx aomm :o, :mé maancmﬁ mSBmm...

.N.ruv Food contact surfaces not: [ washed, [ 1 rinsed, and/or { ] sanitized after each use " Rule8.1.C.2. 4 DEMERITS. . ;

PLUMBING

Kltchen sink, [ ] utifty sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperty
w sizad, [ 1installed and/or maintained, Rules 6.4.F. and 7.8, 2 DEMERITS.

56. [
[

ST.0A Qoww,nossmﬁ_os..inroﬂ vmo_m_oi ami%ﬂ%ﬁ#m _o_._mgm@_..mw% &Mﬂox_qﬂ hmm tho-waste-
cooﬁ oma water:heater,’ - :
«qmmwmmwoﬁm o : _ : _xc_o m 4, mnumgmw:.m

TOILET AND HANDWASH FACILITIES

5. Toilets rooms: [ ] Completaly enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, I | tissue Eosama [ ] covered waste receptacle (ladies).
Rutes 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] male, m:&o: ] fernale toilets. The number of toilets are:
e [ 1 male and [ 1female, Rule 6,5 1 DEMERIT.

M\w mo Handwash:lavatonies: H\Q\n_mwz Tl adecuate number, ] accessible; [ -] fixtures
" maintained;: [ T:hand cleansing soap;[:] sanitary: “oz%:mna némnm amscm soﬁu_.o.
“vided [} common:towel. :Rules 63; and 6.6 4: DEMERITS.

RUBBISH

61. [ ]inadeguate, [ ] uncovered containers were being used. Rule £.8. 2 DEMERITS.

62. Storage areas were not [ ] clean, | ]1ree of litter, Rule 6.9.8.4, 2 DEMERITS.

63, Storage areas are not constructed to be: [ ] inaccessibie to vermin, [ ] easfly cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 Um_smm:.m

INSECT, RODENT & ANIMAL CONTROL

i Jflies; [T rodents; [T roaches; - animals: (other:than mm83< mcam aom&
E@«m found on the pramises. Rule 6:10, and 7:12.6. 4 DEMERITS:

Food service facilities: The.outer f-:) doors
s wereinot adequatel woaazea mca 6.10.C

= CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
L 166 Floors, walls, ceilings, [ ] not smooth, [ 1 properly constructed, N disrepair,
Persont @3\ _._msnm wbnm\o_, ﬂH_ um%.doﬂam E:wm»am_.mum_,_:m i [_Fdirty surfaces. ules 7,17.6. 1 DEMERIT. 4 [T P
with! poor:hygienic: or. : eating; drinking,iin uaumE 67. 1 1Lighting [ ] ventilation inadequate, fixture(s) not shielded, dirty ventilation
- washing areas: Hules 3.2:A53.2 8.  and 3:.4.A:: 5 DEMERITS: hoods, [ ]ductwork, [ ] filters, [ _mxwmcmh “m_._m.ﬂ:_owwm 7.9, qw:uv ,_nuwmgmm_._.
mw. Halr restraints not womn by food handlers. Rule 3.3.8. 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

jFood/mon food contact surfaces of equipment: [ 1 in disrepair (cracks, chips, its, open
mmmuza...ﬂlu_rmmﬂwﬂm% cleanable. Rules 4.1.A,, 4.2.A,, and 4.28. 2 Um_smnm_.%m pe

mo

68, [ ] Premises littered, unnecessary equipmen
L e 1 ry equipment and articles present. Rule 7.11.A.1.

€8. Impropar storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.B. 1 DEMERIT,

w m.ww., wﬁw_mm Mmﬁnw %an%mmmmo _Evm%mﬂm w_ﬁ ~I'stored, [ ua_mvmsmmn [ Thandied, [ ]reused. LODGING
X . 70. The sleeping room ) are: [ T:mnmncmnm_z ventilated, unclean, [ ] in disrepair,
M mmx &sou_mq% mn%w_.._m [ ]diy, HLAW” storad ._Eoum_é in sanitizing mogo:.m.”.mc_m 5.1.B. [ Jundersized; [ m improper bed spacing. Rules 12. $ and 12.11. Ly Um_smm_._l

DISHWASHING -

MANUAL DISHWASHING: L )
1 preflushed. Rule 5.1.C.4.

71. The [ ]Toilets, [ ]lavatorles, showers, t:
Rules 12.3. and 12.9.0, 2 cmg_mmqm vere ot ] ciean,

.\.mﬁmxmban_mm:mma_ssm_m
2oeeRTs. oL ] were: [ ] rot found, |

[ 1in good repair.

] inadequate. Rule 12.4

33. Dishes/utensiis not beiny scra)
Dishos/uten: o [ Iscraped, [ Hmomwmnm

34. Dishes/utensils are not bein
ieast 120°F. ._ngm Bmwmcaa

g émmjma in-a detergent mo_cnmo: having a temperature of at
»m_._.ﬁonmca was [ 3 a: o] cm. Rule m ._ e

aq 20 nsmamom_ "mm;a u_‘osama wcam _u 4.b. 1 nmgmm_
a_mox>z_o>wa_m_._<<>wi_zo :

38. Hot water sanitizatior; The wash
m&.mn temperature was [
3

~water »m:._umnmes was not at least Koo_u Th -
]:°F. Rule 5.1.0.3.0. 2 DEMERITS. o mea
nsewater temporature: was not at least 180°F,

SRIRUeSADED: 4 Um_smw

ampetatire was i

73. The carpeting is not: [ 1¢lean, [ ] In good repair. Ruie 12.9.C. 1 DEMERIT.
74. Drinking glasses not suitably sanitized m:a umn_ﬁm@o_ mc_m 12.6. N DEMERITS.
75 (Gas Appliances: 1

furnaces found:

* ITEMS IN GRAY SHADED AREAS ARE 4 AND
SQON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - 874-8300 X 8703

5 DEMERITS ITEMS - GORRECT AS

40:"Sistainad 165°F hot watar: ‘dishwashing machine’=

PR R 51080 bmgmm_._-m.-

41, Chemical sanitizers:: The wash-water temperature was not at |
mmﬂ 1 o_u
temperaiure was [ 1°F-Rule 5.1.0.4.c.(1); 2 DEMERITS. - 2 .m,:m ammmcaa

42. Sanitizing chemicais not automatically dispensed. Rule 5.1.D.4.c. {2). n Um_smmn.m

43. The chemicals sani Zing rinse water temperature was not-at least 130°
temperature was [ 1°F, Rule 5.1.D.4.¢.(3).: 2 Um_smmm.wmmma S0 The measured:

44. No chemical test kit provided: Rule 5.1.0.4.6. 1 DEMERIT. - i
45. Dish racks not stered in a sanitary manner. Rule:5.1.D.6. 1 DEMERIT

4. mm_._:am; 1 not provided [T inoperative, Rules 5.1.0.1. and 5.1.D.2°1 um_smw_._.. :
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H%mmmoeHOZ REPORT Sanitaria

i i : ' A
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iz stored on floor, |

100!
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LITY OF PORTLAND, MAINE
FOOD SERVICE MEALTH
Emvmo._._oz REPORT

7 mﬂmgasaoa Name

fi\a\u\ .m

Zip Code [ Location: \\l....;
Y, T
i : 7 pid 7 S HE
MCD # ESTAB ¥ _ 7 _ 3 r»mcm_uOmm W‘wcwagmm_qm
W ) mm 117 _ 0 L _ | = SAntE mwm,mm‘% 7 SEAT YR, 7 MO. ) DAY wmmm_oé.cm.. ................ ESTAB. TYPE Reingpection 10 bo conducted “ps /b "5
Y1+ ! \_ L4l s _ _ : COMPLAINT within days ¢ e
LICENSE ISSUED YES & NOO f # e | INVESTIGATION . P day lefter of - e
\ _ # kD | NEWOTHER e allow-up > =
LICENSE POSTED YES U_U NO Q i.i!\ih“il.l..ii
- .y
P S : 12, { ] nai ._.Mau_nhmﬁ_,h“ MMWO_MW | first-aid mH”uﬂ_mm wWere:
i 47, Toxic materials, ersonal m i - H
- mmmmmywmwﬂoﬂ_.m.:&ol Hmncﬁmﬁma .."oonm e um.:m cmmn_ m:&oq served. mc_a 2 ._.>.,_ m w._auanoq_v.. stored, | J tabeled, [ ] used in food. Rule 7. 12, 5 DEMERITS.
2, Unpasteurized milk, {7 .] 3__x products, [ Mcaunxmn_ egas. -] nsvmwﬁmc:ﬁa,mmm..
w_.ouacnm being used and/or served. Rules 2.1.8.4.°5 Umgn_mw_._.m i :
d. - WATER SUPPLY
3. Canned foods from:an ::muu_.oéu.moﬁoo on v_.m.a_mem. being usad-and/or served.
Rule 2.1.A.3. 5 DEMERITS. - 48, [ 1A copy of the current water mnm.;_.ﬂm _Em%.ﬂ_._mﬁ %«.mm__m_uﬂm_._ Mﬁmmg._w %mgé
, improperly labeled containers of food are cm:._m_ used and/or served, ] Further testing may be required. Rule 6.1.E
* T:wmcm: _._m."wpa_mm a._ hm..;..w,__pmﬂ“..ﬂ_.m Y 49. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1, 5 DEMERITS.
5. Ganned goods found: [ Jleaking, [ 7 with severe: Gents: H 1 in rusty condition,: mo The free chlorine was less than 0.25 ppm. ﬂsm memc_.ma n:_o::m amana was -
and/or [ mm swollen. mrm_a 21410 5 DEMERITS. [ {ppm. Rule 6.1.A2. 5 DEMERITS. - -
X hellfish not being kept in original container; [ ] seafood usucﬂm B_m_.m_oﬂmmmama 5%, [ THotand [ ] cokd water (Under pressure) was not provided to the: - -
- ° rcmmm 2.1B2and 2 dwm mu 1 DEMERITS. M jsinks, [ ] dishwashers, or [ ] lavatories. Rule 6.1.0.1. 5 DEMERITS.
. not USDA approved. Rule 2.1:A.2. 5 DEMERITS. 55 (Mobile food units) The water storage tank: | | does not have adequate storage,
7 Meak andor mest n_‘oacnﬂm ” M 1is not being properly cleaned and sanitized after sach day's use.
FOOD PREPARATION AND _umo.ﬂmnﬁww,z Rule 8.1.C.1. 2 DEMERITS.
8. Cooked and/or prepared foods are subjected 1o cross contarnmation, from [ 1 raw foods
or[ ]other mowﬂomnm of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS RSTEATER DISPOSAL
9. Employses handie raw anc cooked or prepared food products witholt "_._o_‘ocm: hand-- _ : - . e
washing in between. Ruies 2241, and 2,325 SDEMERITS. ' & 53, The subsuriace disposal system was found 1o be surfacing. Rule 6.2.A.- 4 DEM .
10. Raw [ ) fruits ancior [ ] vegetabies are not washed before being used andfor served. EA Wasiewater was being improperly discharged onto the ground. Rule 6.2 A 4 DEMERITS.

_Bule 2.4.B.1. 2 DEMERITS.
X Feod contact surfaces not: [
._..lf\ ‘and following any kind of ope:
Rule 5.1.A.3. 2 DEMERITS, e
e Tood (lce) contact surfaces are impropedy: [ ] n_mm,m_sma 1 83&2&3 1 ]installed,
11 _.:M_:"W_ama and/or [ ]located. Rules 4.2.A,, 4.2.B., 4.3.A., 4.3. 8. 2 DEMERITS.
-, 713% Food not protected during storage/display: [ ;ﬁo& d left uncovered, { ] food improperly

] food containers in cold storage double stacked 9. nested,
2.4.F7. 2 DEMERITS.

‘washed, | ] rinsed, and/or [ ] sanitized after each use
on when noasaﬁmﬂ_o: may have oooczmn_

TR,

R P

[ ]sneeze guards absert. Rules 2.2.A.1..

tions; Ghost tra [ Tnotkept [ ]notdated, Rule 10.21 }1/2 pint miik not
retained, [ umnsoo_m.«\muw_x not Kept at 40°F, or below. Rule 2.1,B.1.:2 DEMERITS.

15, Storage of [ 1 food and/or [ | beveragas in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.

16. Unwrapped and/cr [ 1 potentially hazardous food uﬂoacoﬁ nBSocma.. memn 10 the
ch__n s_mav being reused: Rule 2.4.4.1. 5.DEMERITS. -

.Q Cpen cans werg being used improperly to store {ood. mc6 2.3.8.7.1 DEMERIT.

FQOD TEMPERATURES

180 Potentially hazardous food(s}. not being: [ Jreheated [T noorma o_._m o:ecmw no cm
71 adegtately heated to all pans Rule 2.4.G.37 5 DEMERITS. .
19, Prepared potentially hazardous foods requiring refrigeraticn are not being.rapidly ooo_mn
7 1o 45% or below. The measured temperaturg was. [/ ]°F. Rule 2.3,C.3.:5 DEMERITS.
0. [ ] Frozen food.not 3_8 kept at 0°F; o below: [~ ] ﬁ_usn@. ﬂ_..ms. ng:; The BmmmEmu
temperature:was [ PR Rule 2.3.6.4. 5 DEMERITS.
21,:Potentially. :mnmaocm fotfoad(sy ot being stored at 140°F or mco< The Bmmmﬁoa
“ temperature was [ 2 ToF: Rules 2.4.6.1 2.4.H.1.a.15 DEMEREFS.
mm Potentiaily: ijm_docm cold fodd{s).not being stored: at 45°F or. below:: .m.:m ammmcsa
temperature was [0 PR Rules 24,61, and 2.4, Hi1.b. 'S DEMERITS.
mm Crowded refrigeration: ja_.m is less than 1/4 cubic foot of a:_um_ﬁ_g per meal.
fule 10.1. 2 DEMERITS.

24. The containers used qwamuon ng food are inadequate. Rules 2.4, L .M; and 9.1.A.
o, 1 DEMERIT,

25; Accurate thermometers not available or used to evaluate hot :oa_:u. cooking
.x and refrigerated storage temperatures, Rules 2.3,C.1. w_._a 2.3.0. N

, reheating,
1 DEMERIT.

PERSONNEL
26. No certified food handier/manager. Rules 3.5.

m.w Personnelwith:{ 2 ] communicable disease(s), 1] beils;:[- __aoo»ma wound(s);

r Trespiratory.or - ] nmmna_:ﬁﬂ_:m_ 53&0: are u_.mum::m m:n serving:foo
ule 3:1.A: 5 DEMERITS.

28, Personnel: [ with diry:hands’ w:&o;
LT with peorhyglenic: practice; [ eati

mSox_nm E:m: uanm::m mua senving ,.ooa
rinking, i food: uaum_.go: mnu... 3 m:

A=

55. (Mobile.food units); [ - ] waste water. ﬂoamm ﬁnx nomm nogm,..m mqwncma mﬂa..mmm. .
- Rle 8.1.C.2. 4.DEMERITS.

P Egm_zo,

-

Ff mmwm ] Kicnen sink, [

] wility sink, gruése trap, [ ] drain, [ 1 plumbing; is improperly
2] ]sized, [

]instatied andfertRaintaifidy, Rules 8.4.5 and 7.8. 2 DEMERITS.

i}wwk A cross-connection, without ba wggmmsnm exists betwoen tha drinking and ﬁw Emmﬂm.

t%

I
§ S 66, Floors, wal

m ‘] water closets;

t gmm_ hot mﬁoa heater, -
H Bcom H ! ¥ - Rulg 84.C. 5 Dm_smm:.m

e

\lf
A A

el

TOILET AND I_PZOS_SMI FACILITIES

38. Toiiets Boam; ] Completely enclosed, [ ] Equipped with seif-closing, H_m_:ﬁ fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste roceplacie {tadies).
Rules 6.5, 6.6, and 6.7, 2 DEMERITS.

58, Inadequate number of [ ] male, andfer [ ] female tollets. The number of toilets are:
[ ] male and | 1female. Rule 6.5 1 DEMERIT.

60, Handwash lavatories: [ ] clean, I ] adequate number, |-} accessible; [ ] fixtures
- maintained, [ ] hand cleansing soap, [ 7] sanitary towelhand aaﬁm a?._omm _.§ Eo.
©vided [ -] common towel. Rules: 6.3, and 6.8 4 DEMERITS:: ; o :

RUBBISH

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

62. Storage areas were not[ ] clean, [ ]free of littler, Rule 6.9.8.4. 2 DEMERITS.

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

INSECT, RODENT & ANIMAL CONTROL

84.°[ 7 Jiies, [ Jrodents, £ Jroaches, [T live: animals (other thary $o§€ or mc_am aem&

U werg-found o the premises. Rule 8:10:and:7.12.G. 4. DEMERITS:

65, Food senvice: facilities: The outer:[-].doors; [} windows; [ mxﬁ_mgm.
= were not-adequately screened. - Rule 6.10,5,: 4 DEMERITS::

CONSTRUCTION OR MAINTENANCE OF PHYSICAL _ubO__n_.n_mm

ceilings, [ ] not smooth, [ ] properly construgted, n disrepair,
‘Sirfaces. Rules 7.1-7.6. 1 DEMERIT, L P

Tt

-

Py H Lighting [ ] ventilation i nmncmﬁ. } fixture(s) not shielded, [ 7 ]ty ventilation
‘washing.areas: Hules 3240 3.2.8., and S4:A0: 8 m_smmn,m.. L hoods, »_hguctwork, [, ers, [ ] exhaust fans, Rules 7.6, 7.9, 7. ma.,_ DEMERIT,
29. Hair restraints not worn by qooa handlers. Rule 3.3.8. 1 Umzmmw_qm % @ __ mmﬂmﬂ_w_.mm littarad, [ J=tnecessary equipment and articles present. Rule 7,11.A.1.
— L mmOGU moc_ve_mz._.bzc UTENSILS : . 7 B, Improper storage of [ ] ¢leaning equipment, [ ]linens. Rule 7.11.8. 1 DEMERIT.
7 moM ﬂoo&_._o: food contact surfaces of equipment: [ * ] in disrepair mx acks, chips, pits, open
e .t S@aMs), [ ] not easily cleanable. Rules 4.1.A., 4.2.A,, . BAd 4.2.8. -2 DEMERITS.
v { 3F. Single servica articles improperly: [**] stored, %ﬁwmgmma H w:maa_ma; ] reused.
i 3

.«

&

- Rules 44.A and 5.2.C. 2 DEMERITS. /T
mm Wiping cloths: [ ] dirty, wmqw:o" stored propetly in mm..

:mom ns Ry
1 DEMERIT g sa uie 5.1.8

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping room(s) are: [ ] _:mngcﬁm? ventilated, unclean, [ ] in disrepair,
[ Jundersized; [ ] improper bed spacing. Rules 12.9.and 12,11, 1 DEMERIT.,
71. The' [ ] Toilets, [ | lavatories, [ - ] showers, were not: clean, in good repair.
Ruies 12.3. and 12.9.D. 2 DEMERITS. Ll [ ling P

72. [ ] Hand cleansers, lowels, were: not # 5 [ X X
|, oiand dea {1 [ lnotfound, [ ]inadequate. Rule 12.4

33. Dishes/utensils. :2 Deiry mQ.m ad, mo x
Dishes/uten: g [ H p [ M 2 ed, [ _Qﬁ_cmj@a Rule 5.1.C.4.

34, Dishes/utensils are _..2 being:washed ira amﬂmamma solytion _.,w<_: ‘8 ternperature of at;
least 120°F. The measured temperature was | ] °F: Rule 5.1.6.5. 2 _um_smm_._.m
35.: Dishes/utensils are:not being sanitized by immersion for 30 secon

with attermperature of atleast A70%F, The rieasured tempe
mca 510 5.8:'4 DEMERITS.. 9 emparstre vas

0ot being mm:_n_uma _e< imm
0 ppm.chicrine:minim
Thi Bmmmcaa ‘residualwas 1

r.wwm No chemical test kit v,.osn_ma mc_m 5.1.D.4.h; ._ wmz_mm_._.
MECHANICAL DISHWASHING: : ) )

38. Hot water sanitization: : The wash-water Eaum_.mﬁqm was not at _mmﬂ ﬁoom. .m:m mea-

sured temperature émmﬁ i 1eRRule 5.10.3.0 2 DEMERITS.

¢ final sanitizatic :mm water temperature was not'atleast 180! ._.sm ERSUr
temparatire was ule:5.1.0:80. 4 omgmm_qm. ! 3

40::Sustained 165°F hot water! n_mgmmsﬁm maching;

41. Chemical santizers: The wash-water tempaerature was:not at leas moom 4_5 Bmmmc«.m .
temperature was £ I°FiRule 5.1.0.4.6.(1). 2 DEMERITS. n

42, Sanitizing chernicals not automatically dispensed: Rule 5.1, D.4.c. ()i 2. Um—smm_._.m

73. The cametingis not: [ ] clean,{ Tin good repair. Rule 12.9.C. T DEMERIT.
- 74. Drinking glasses _._oﬁ mcam% mm_._;_nma and packaged. RAule 12.6. 2 _um“smmz...m

qm ‘GasAppliances: [
: maces foundiin: sk

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

43. The chemicals sanitizing rinse water temperature-was not at least ._moo_u ._.wm measur
@mperature was [0 1R Rule 5.1.0.4.c.(3); 2 DEMERITS. mm_.._ mn_

44. No chemical test kit provided:‘Rule 5.1.0.4.5, T DEMERFT. - R
45. Dish racks:not stored in:a sanitary manner.-Rule 5.1.D.6- 1 Umz_mm_._. B
3 m.m:uau. -] not provided:[ “Yinoperative, Rules 5.1.0:1- and 5.1.0.2. ._ n.m_smzwn

o rlomsnc, - weliow- Smeacey + pinc-

k«. %v & .
it Smfi\ bt
Code” mioam:_oa Ofticar:;!




o storad on floor, { ] food containers in cold storage double stacked or nested,

&Q-\. T Ty
CITY OF PORTLAND, MAINE / S ]
FOOD SERVICE HEALTH i ”\\\,. /
INSPECTION REPORT
Establisprhent gwam : )
: | Iy .\ S -/ L '
=S e S | G e TS (Clotder { ey O
P _ Zlp CodE 7 Location 7 J
’ & 5 LN Pl
\th 7s\\)m\n\\w _ S el ,_
[ 4 _ . DATE PURPOSE h\omgmw_.a 7
ROOMS SEATS REGULAR . BPT &
Al m}z_J m_.m_mm 7 : YR f MO ) DAY _uwr_.oé.cv. £STAB. TYPE  Reinspection to be conducted g 4PT .
i ,\ﬁl_ _ | f _ ﬁ _ — COMPLAINT . 1 within days . T =
] i day letter o g <
LICENSE ISSUED YES @ NO D ;\ 7 ’ ! r oF \# Al 04 INVESTIGATION ?
N || A OO 5 NEW/OTHER ...... follow-up ;1PT 4
LGENSE POSTED ~ YESD  NOD .z | L 7912 g — =
. =,
FOOD SUPPLY AND SOURCE .“.Ox_ogb.qmwa_w_lm = - .&
i i d o ad, Rule 2,1.A,1. 47, Toxic materials, [ - | personal medications and/or irst-aid suppiies wore:
t Hmmmmpmmﬁm%s dor wmn:_a@ma Eo% ae c..m,...m .c.mm .m,.:& e ) m TBE&E% stored, [ ] labeled, [ ] used in food. T.__m ‘7.12. 5 DEMERITS.

2. [ ] Unpasteurized milk, [ ] itk products, [ - ] cracked eggs,{ } unpasteurized egg
products being used-and/or served. Rules 2.1.8.4. 5 DEMERITS. & - -

3. Canned foods from an unapproved source on premises, being used and/or served.
Rule 2.1.A.3. 5 DEMERITS, - o : :

4. [ ]uUnlabeled, [ ]improperly labeled containers of food are being used and/or sarved,

Rule 2.1.A2. 1 DEMERIT,

Canned goods found: [ ] leaking, [ ] with severe dents. [ Jin rusty: condition,

and/or | ] swollen, Rule 2.1.A1. 5 DEMERITS. ;

.| ]Shetlfish not being kept in ofginal container: { ] seafood products misreprasented.

Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

Maat and/or meat products not LISDA approved: Rule Z.LA2. 5 DEMERITS.

w

o

~

FOOD PREPARATICON AND PROTECTION
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
9. Employees handle raw and-cooked or prepared.{ood products witho horough hand-
washing in betweer, Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. :
10, Baw [ | fruits and/or [ | vegetables are not washad before being used and/or served.
Ruie 2.4,8.1. 2 DEMERITS. g
11, Eood contact surfaces not: [ | washed, [ ] rinsed, andfor [ | sanitized after each use
and following any Xind of operation when contamination may have occurred,
Rule 5.1.A.3. 2 DEMERITS. ;
12. Food [ice} contact surfaces are improperly: [ 1designed, [ ]constructed, [ linstaled,
e L] Bnmmamm:ma and/or{ | lccated. Rules 4.2.A. 428, 43.A., 43,8, 2 DEMERITS.

13 'Food not protected during storage/display: LT food left uncovered, [ ] food improperly

bl

=" 1] sneeze guargs absent. Ruies 2.2.A.1, 24.F7, 2 DEMERITS.

14, institutions; Ghost tray(s) [ ] notkept. [ jnot dated, Rule 10.2 [ F1/2 pint milk not
retained, ! mosoo_mwaw_r not kept at 40°F, or below. Rule 2.1 B.1./2 DEMERITS.

15. Storage of |} food andier [ ] beverages I ice or water is prohibited. Rule 2.4.1.2,
2 DEMERITS. .

16, {7 [ Unwrapped and/or [ ] v.oﬂosaazsmnmaoamﬁooauaacﬂm ua..:mimmzmusﬁm
public.were being reused, Rule 2.4.J. 1. 5 DEMERITS. &7 - ;

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

FOQD TEMPERATURES

WATER SUPPLY

48. T 1A copy of the current water analysis was not available at the facitity.

[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
43, [ ] Water tested and found 10 be unsatisfactory. Rule6.1.A.1. 5 DEMERITS.
B Tho free chiorine was less than 0.25 ppm, The measured chlorine residual was
T ppm. Rule 6.1.A2° 5 DEMERITS. - : : e
51. [ 1 Hotand [ ] cold water (under prassure) was not provided to the: - v

[ 1sinks,[ dishwashers,or{ 1] lavatories. Rule 8.1.0.1. 5 DEMERITS.

52, (Mabile food units) The water storage tank: | 1 dees not have adequate storage,
1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS.
54, Wastewater was being Improperly discharged onto the ground. Aule 6.2.A. 4 DEMERITS.
55. (Mobile food units): [+ ] waste water. storage. tank does not have adequate storage.
Rule 8.1.C.2. 4 DEMERITS, (v 70 EER :

PLUMBING
56. [ ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ 1 piumbing: is irmproperly
J [ 1sized.] 1installed andfor maintained. Rules 6.4.F, and 7.8. 2 DEMERITS.
57. A Qowm.no::mnw._em' E:zom vmoﬂ_os_ aﬁm<wnm. exists c_mgamsmz% %wz:ﬂ m:m the waste-
© water systems at tha: [ ucet hose, “hot water heater, water closets,
! woﬁmmn = o: [ J favcet hose, L NGRS T9T" L Rule 6.4.C. .5 DEMERITS.

TOILET AND HANDWASH FACILITIES

53. Toilets rooms: [ ] Completely enciosed, { ] Equipped with self-closing, tight fitting
doors, [ ] properly vanted, [ ] tissue provided, [ ] covered waste teceptacle {ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

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

18, Potentlally hazardous foodi(s).not being: ﬂ;a:mmﬂmam_._ooox&:mgoan:."oum.
- adequately heated to alt parts Rule 2.4.G.3.° 5 DEMERITS. " Hio - Ll

[ Imale and [ ]{emale. Rule 6.5 1 DEMERIT,
B0, Mandwash avatories: [~ Jclean, [+ 1 adequate number, [} accessibie; {- ] fixtures.

19, Propared potentially hazardous foods. requiring refrigeration are not being: rapidly: cooled:
e 10 45% or below. The measured temperature was [ }°F. Bule 2.3.C.3. 5 DEMERITS.

. maintained, [ ] hand cleansing soap, [+ ] sanitary ﬁosm_im:naQ_gmamso@m.na.ua.
~vided [ ] common towel.: Rules 6.3. and 6.8: 4 DEMERITS. i i

h\ 120/ [ J:Frozen-food not being kept at 0°F; or below: [T improper thawing. The measured . -

-

1emperature was [ 1°FRule 2.3.C.4.°5 DEMERITS. -

m.._.vonm:ﬁ_m__x&mnmaocmza88@:oﬂvgsm_ﬂoﬁmamﬁomoqmgga..qzm ammm:.ﬂeo_ ...
temperature was {-- - }°F Rulgs 24.6.1.,2.4.H.1.a. 5 DEMERITS. w0 -7 -

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

Nm.._uoaazw_:..smumaonwno_n*oo&mv_._o;miu.mno_.mam;mm_u oﬂ.cm_o?..._.jmammmcqmn..
" temperatire was [ TR Rules 2.4.6.1 and 2.4.Hb. 5 DEMERITS, -~ 7

62. Storage areas were not [ Jclean, [ 1free of litter, Aule 6.9.B.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.
Rule 10.1. 2 DEMERITS.

[ ]refuse bin of questionable safety. Rules 6.9 and 6.1C. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2.4.11., and 8.1.A
1 BEMERIT. 9 a d

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not availabie or used 10 evaluate hot holding, cooking, roheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2.71 DEMERIT,

mA.H...._..*_Em;.foam:ﬁHu_Bmojmw..ﬂ...H.“.Em.maa_m_moﬂsmlzm:mmn:_..oﬂcwama
- ware found.on.the premises.: Rule 6,10: p:a.q.,_w..m.”ﬁ.h DEMERITS =< : m Y ommv

PERSONNEL

65, Food sarvice facilities: The outer [.:1doors; [ ] windows; ['7-] skylights;

; : TTtransoms
. wera not adequately screened. Rule 6.10.0. 4 DEMERITS, 71 e m

26. No certified food handlermanager. Rules 3.5. :

27. Wommﬂwmm&wﬁ%nw. m.ﬂwawsm.r"_aomﬂu_mn a_m_mmmﬁmy [:]boils; [ 1infected wound(s),
i EriYrespiratory.ori ) gastrointestinal infection, are prepari / i K
*Rule31.A. 5 DEMERITS. | infoction, are preparing and anving fooc:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

28.’ Personnel: [} with: difty: hang .m.n&o_. H _.mio_%m s.s.m: vavmzs.m.. and servini nx.v.n
S withpoor hyglenic practice, [ ] eat inking, in-food preparatior: and i
- .washing areas: Rules S2.A, 3.2.8, and 34AL S mmgmmn.m.. vmﬁ_.@. mz "ﬁw .m_a.s..

, 66. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, in di i
I dirty surfaces, mcamwfﬂm;um_rmw&.umv\ [ Jin disrepait

67.1 jlignting[ ]ventilation inadequate, [ 7 fixture(s) not shielded dirty vertilatio
é hoods, { Tductwork, [ lfilters, [ ]exhaustfans. Rules 7.6, Nm..wf.w. ,ﬂﬁmgmwm_..s

29, Hair restraints not wom by food handlers. Rule 3.3.8. .1 BEMERITS.

68. [ ] Premises littered, UNNecassa i d
. [ rermise [ 1 ry equipment and agticies present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Food/non feod contact surfaces of equipment: in di i i i
s L : in disrepair (cracks,
= seams), | ] not easily cleanable. Rules kr._.>._Ha.w.>...m:anh.m.mw. meDwmwﬂ:mﬁM_..%m_ﬁ. open

89. Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.8B, 1 DEMERIT,

-7 fw\v Single service articles improperly: [ ] stored, [ ] dispensed, [ Jhandled, [ ] roused.

3

¢

% Rules 4.4.A, and 5.2.C. 2 DEMERITS,

.Mmf m.w,.b Wiping cloths: [ ] dirty, {7 not stored properly in sanitizing mo"cz.o._..m Rule 5.1.8.

. LODGING
70. The sleaping Bosmmv are: [ ] inadequately ventilated, unciean, [ ] in disrepair,

Wiping cloth 5 m_.:u ,mpo“m.mmﬁma“ [ _]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
. The vilets, [ ] iavatories, showers d i i
S ASTNG Rufes 12.3. and 12.9.0. mums_mhnm.s rwerenati [ clean, [ 11n good repair.
§>zc>ro_w1<<>m1mzm” 72. Hnoum_._ﬁmam mm.m%mm_,w; ] towels, were: [ ] notfound, [ ] inadequate. Rule 12.4
33, Dishes/utensils :e.w being; H. Iscraped, [ 1soaked, [ ] preflushed. Rule £.1.C.4. .

1 DEMERIT.

34. Dishes/utensils are not ums.m wagshed in a detergent soluti ng
e olution h d
5 _meﬂ .._.mwo F. The measurad emperature was [ g 1°F _"_Emm m.ﬁ_. .Mﬁwauumm%m.mw_.mﬂ «
35 Dishes/utensils.are notbeing sanitized by immarsion-for 30° : S water
with:at temperatura of atieast 1707F. Tha moas e cloan ot water,
‘Rule'5.1.C.5:2: 4 DEMERITS: .q eses lemporre wes [ "

73. .z_.m n”mama.:m isnot: [ ]clean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT,
WM..M::_M:Q._WE%% not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
75.2Gas Appliances: [ ] -hot water heaters; -] -refrigerators; [} clothes: T
fumaces found:in sleeping rooms ware noti [ “.mn.mn:uﬁw@m»amnw wmﬂmaﬁw‘ n% with
[T equipped with an:automafic control valve. Rule 12 :

36 Dishes/utensiis are not:being sanitized byimmetsion q.o_..ﬂo?.w_.«:iﬁm :.w.n_mu:.a%omnm. .

pm. criorine minitum and at 4 temperatu
PR:C om and the s emperaturs’of

wu.zo%mamnm_5&55353.?_34._uwo4om..
. ..... p__mm_._..
MECHANICAL DISHWASHING: : g C i ;
38, Mot water sanitization: . The wash-w -
o Sediengars s [ Be 3B  BERRELT e e
The:finat sanitization:rinse: water temperature was: not at. ! ;
L tomperature was [ F.Rula:5.1.0.3.6: 4 Wmﬂwwﬂwwﬂ 180
MM. .Mnmﬁam& 65°Fhot water dishwashing machine ™"~ °FiRula'5.1:D 6.4
. Chemical sanitizers: The wash-water tem @S. I 120 .
Hm_.am_mﬂ.meﬂm Smm [ 1°F. Rule m.._._u.hw".:w.._ m ﬁquﬁm%mwmmﬁ m.oo._u, .q,:m..BomuEmn.
42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS.

43. The chemicals sanitizing rinse wate :
tempearaturg was [ mu °F Rule mﬂ%%w.mnﬂ%ﬂ.nénwmh_m%m_._mﬁ, 190°. The measured -

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS .
ITEMS - CORR
_ SOONAS FOSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - Mﬂh.mmwwmﬂmm.wow

Ta e L YT ARECTE
i d e o Py P . Y. e H .
/\.\&\ .A.Uq SR \.n AE wﬂ‘.f?i‘ ,W,afﬁ,ﬂ.\

e, {
PP s Nt Yy

e R e w_wﬁ..h.,iv:.,} el

T et e

44. z.o chemical test kit provided.:Rule 5.1.0.4.b.".1 DEMERIT. i
Mm. Dish racks not stored In a sanitary manner. BRuls 5.1.0.6. 1 DEMERIT.
8. Gauges: [ ] not provided [ | | inoperative, Rules 5.1.D.T, and m.._.m.m. 1.DEMERIT. -

Aite - Liceseo Gy . Yellow- State Gy = pirk - hpeceions Gy

A
o oV

7
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O TN i e 2
— ﬂn\A@ 5 RUNGITY-OF PORTLAND, MAINE S
AN E FOOD SERVICE HEALTH .
- INSPECTION REPORT -

,.mmdpm ¥ _ : PURPOSE o DEMERITS
: N
T T LT . ] -} |SANi#; ROOMS | SEALs | ) ) AEGULAR e 5PT
_Q m.m N k @ _H_ [l 1 m%.m_wmm mm.o.,...wm wwm%oﬂmc_u ............... W ESTAB. TYPE Reinspection to be conducted » aPT
| 7 w =il aL 7 COMPLAINT 2] within days <! e
g < _ INVESTIGATION s f dayletterof ¢ 2PT ==
LICENSE 1SSUED YES @ NO Q .\\.,,,ﬂ.‘ o ipAlalieg . Tollow-ap ~= 1pT :
LICENSE POSTED vES4r~  NOQ —
Vel
FOQD SUPPLY AND SOURCE H ; ._.n“u_xuogbﬂmmn“..wrw T __QHW —
i : iy : ad. R AL 47. [ Toxic.materials, [ -] persenal medications.and/or first-aicd suppl N

[ JSpolled andior - ] adferted foads are boing ysed ancior sened. A6 2 Al o o | S aseiec T usod mio&.ﬂ.rao.ﬂs..momammq@..... :
2. Unpasteurized milk, [+ -] milk products, [-] cracked:-eggs.f -] unpasteurized egg:.’

wawa:na being used m:awoﬂ senved: Rules 2.1.8.4..5 _um_%mmqm. A ERSURRLY
& .mmﬂ:mmﬁo% m%«m:mmwmmw proved SoUIGe on promisss- g e m:a._.oﬁ.m.m.?ma... i 28.| 1A copy of the current water analysis was not available at the facility.

e 21.AG. T e ; : - , . -
4. r ] c:EﬂaWﬁ m_umdmmﬂ_m“.um% labeled containers of foed are being used and/or served. @ M W,ﬂ.ﬂ:w“ mﬁmﬂmﬁ_wz :%N wwaﬂm%wmmﬂmwwm_wmw.ﬂw %mw ,wocmmdz_‘mm._._.w..omgmx_._,m.
ule 2.1.A.2. . i T T Water ed. . A : .

5. Om::mnm mmuoam mo_._:.m m_. w *m_wwm_wu.mm .Uumﬁﬂm:mm%%a.amaa.m [.. 1in rusty.condition, - : mo....H_..:m Ewm owmg.m@_%mm._ _www Eme m_,mm muw._.nw..._&m.anmm_.__.mn. %mo%.m.ﬁm_ncm_ wWas:

aneior [ ] swollen. Rule 2.1.A:1. TS, = R T S ppm.- Rule B.1.A.20 L .. : [
6. Sheiilish not being kept in oniginal container: [ ] seafood products misrepresented. B [ THotand [ ] cold watet {under. pressure) was not provided to thes - =17

mmcmmm 5182 3nd2.183. 1 DEEAITS, . : . m ] sirks; [ 1 dishwashers, or [ ] lavalories. Rule 6.1.0.1. 5 DEMERITS, "
77 Meat and/or,meat products not USDA approved. Rule 2.1A.2. 5 umgmm_._.w S B2, %_sog_o Tood units) The water storage tank: [ ] does not have adequate storage,

FOOD PREPARATION AND PROTECTION
B, Cooked and/or prepared foods are subjected 10 cross contamination, from [ 1raw foods
or[ Jeothar mo_w_.n%w of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
9. Empioyees handie-raw: and cooked or prapared-food products with En.aam.:. hand--
ém%z%n in between-Rules 2.2 A1 and 2.3.8.5. 5 DEMERITS. . w0 i
10, Raw | ) fruits ancvor | | vegetables are not washed before being used and/or served.
., Rule 24.B.1. 2 DEMERITS.” - :
11,:Food comact surfaces not: [ -]’ washed, [ ]rinsed, andior[ ] sanitized after each use
™ and following any kind of operation when contamination may have cccurred.
~  Rules5.1.A%. 2 DEMERITS. . —
12 Food (ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ]instalied,
[ 1 Bnaaumw:ma and/or[ ] located. Rules'4.2.A., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS.
13. Food not protected during storagerdisplay: [ ] food ieft uncovered, [; 11ood improperty
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent, Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.
12, Inatitutions: Ghost trayis} [ ] rot kept, [ ] not dated, Rule 10.2 [ ] 1/2 pint milk not
retained, [ ] mnﬁooﬁmwrw_x not kept at 40°F, or below. Rule 2.1.B.1.:2 DEMERITS.
15, Storage of [ ]food andfor [ 1 beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. g i —
18- 1. [ Unwrapped.ang/or [ -] potentially:hazardous food products: pravicusly served:to the-
public:-were. being reused, Rule 2.4.J.1. S5 DEMERITS. i - e v
17. Open cans were being used improperly 10 store food. mf_m 2.3.B87.:1 DEMERIT.

- FOOD TEMPERATURES =
8. Potentizlly: hazardous food(s) not being: [} reheated {:::] cooked long enoughito be::
- adequately heated'to allparts Rule 2,4.G.3.:5 DEMERITS, - S
19: Prepared potertially hazardous foods requiring refrigeration are:n ng rapidly: cooled::
T 1o A%%or below. The measyrad temperatiireiwas [ 12K Rule 2.3.C.3.°5- DEMERITS.:
25, [ Frozen food not being keptat-07F, or below: 1.} improper thawing: The measured
“ lemporature was [ L TR Rule 2.3.0.4.: 5 DEMERITS. B
21, Potentially:hazardous: hot ﬂoo.aﬁmw not:being:stored:at-140°F-or:abovi
Y ermperature was {0 R Rules 240G 240401 DEMERL ;
227" Potentially-hazardous cold food(sy:not belng stored: at 453F or below, Themeasured
i temperatUre-was [ 1 TR Rules 24.G. 1 and 2.4 -1, 5. DEMERITS.
23, Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
Rulg 10.1. 2 DEMERITS. 5

mp.qsmoo:ﬁ_:macmmaqm:mvo:_:m*oonma_:mamncma.mammmm.?r.‘_.,mnam.‘_.?
- 1 DEMERIT. e : -

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

PERSONNEL
26. No centified food handier/manager. Rules 3.5
27. Persornebwith:l. ; :

ot

1is not being properly cleanad and sanitized after each day's use.
ule §.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53 The subsuriace disposal system was found to-be surfacing. Rule 6.2.A, . 4 DEMERITS. -
54 Wastewater was being improperly. discharged onto the.ground:: Rule.6.2.A; 4 DEMERITS.
85, (Mobile food units): [ Twaste: water storage 1a ]
-7 Rule B.1.C.2, 4 DEMERITS, 2

PLUMBING
56. 1 | Kitchen sink, [ ] utility sink, [ ] grease trap, [ T drain, [ ] plumbing; is improperly
[ ]sized,{ }instalied and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.
57.5 A cross-gonnection, E_Azo*ﬁ gn_m_os amsan. nmx._mw... u%gwmsﬁﬂz% am_ﬂ..,.mzn.._w .m:m the waste-
: ttmer [ ] faucet hose, [~ 1 hot water heater, [ ] water closets, - S
e e A L s L e RUlo 4.0, 5 DEMERITS,

TOILET AND HANDWASH FACILITIES
58, Tolets rooms: | ] Completely enclosed, [ ] Equipped with setf-closing, tight fitting
doers, [ ] properly vented, { ] tissue provided, [ ] coverad waste receptacle {ladies).
Rules 6.5, 6.5, and 6.7. 2 DEMERITS. : K :
59. Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:
[ Imale and | 1iemale. Rule 6.5 1 DEMERIT.

60.-Hanawasn tavatories: [ Lclean, [ ] adequate’number, [l accessible, [ ] fixtures: -
maintained; E:Jhand cleansing: soapi [ sanitary towelhand d devices not:p!
vided {'} common towel., Rules 6.3: and'6,8 4 DEMERITS T

RUEBBISH
81. [ 1inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62, Storage arcas were not{ 1 clean, | ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ 1 easily cleaned,
{ 7refuse bin of questionable safety. Ruies 6.9 and 6,10, 2 DEMERITS.

. INSECT, RODENT & ANIMAL CONTROL
640 [ Tflies, [7]) rodents [ T roaches; e animals: (other:than secarity
irwergfound onithe promises.: Rule €.10. and: 7 2G4 DEMERITS,
65.: Food service facilities: The: cuter:[: ] doors, .} windows;:
- were:not-adequately screened:- Rule: 6:10.0. 4 DEMERITS,

CONSTRUCTION.OR MAINTENANCE OF PHYSICAL FACILITIES

=
L.88¢ Floots, walls, ceilings, [ ] not smooth, [ ] properly constructed, [ ] in disrepair,

dintysUrfaces. Rules 7.1-7.6. 1 DEMERIT.

mq;_raz__._mﬁ?m:ﬁ%oi:mamn:ms;:Scﬂm@:o;za_%a;_a_<m2__m=oa
.. hoods, [ Tductwork, [ | fiters, [ ] exhaust fans, Lm_mm 7.6, 7.9, 7.10. dB\ DEMERIT.

25, Hair restraints not wom by food handlors. RulG 3.5.5. 1 DEMERTTS.

,,ammiun_.m:.__mmmm&maa_:::mommmmo:m ..
(85 [ Jremise & ssary eq namam:am:_o_mm.namoa. Rule 71T.A1.

e FOOD EGUIPMENT AND UTENSILE” T
-n . 30Fo0d/non Tood contact surfaces of equipment: [ : T in disrepair (cracks, chips, pits, open
o seams), [ ] not easily cieanable, Ruies 4.1.A., 4.2.4.. and n.m.w. 2 omam_wqw. r-9P8

mm..iv_‘.ogﬂ storage of [- ] cleaning equipment, | ]linens. Rule-7.11.B.. 1 DEMERIT.

m._.mm:m_mmmin@magmmwauawmz”.mﬁoaq‘_.a.mm:mmg. ‘hand :
Ruies 4.4.A. and 5,2.C. »omgmm_mqmw.. 70, 1 ciopensed, [ Thandled. [ Treused -

: LODGING
.3..ﬂsmm_mmu_:maoaﬁmvwa;__:mumacmﬁmqﬁam_mﬁa_c:o_mm:.H_Mnn_.maumk.n

32. %%mq% mn%_ﬂmn [ ]dirty, [ u_noﬂ mﬁaa na_.um% _a mmvawm:m.mo_&omm Rule m.ﬂ.._.w, B [ 3undersized; [ ] improper bed spacing. Rules 12.9and 12.11. 1 DEMERIT,
- : : e ; Sl Ti. The [ }Toilets, [ ] lavatories, [ | showers, were not: i i
. : SRS Rules 123. and 129.0. 2 DEMERITS, o o oL ] dean, [ 1in good repal
ANUAL DISFASANG: . - - : o - . .wm...ﬂmmmxzwmm_m__mm:m&m. ﬁ ?oéma_ were: [ H.zo:o_,s.q‘m Himnencmﬁ. Rule 12.4
33. ._Qm_%w.,mcmm_.mm__m. 32 _omam.,. w m_ scraped,{ ]'soaked, m.”u. v@._.cm:m :Rule 5.1.C4. 73. The carpeting is not: { * Jelean, [ | in good repair. Ruie 12.9.C. 1 Um_smm_._.
i : e 2 S : LA ! 74, Drinking-gl not suitably sanitized i
34. Dishes/utensils are not being washad in a detergent salution having a tem : [P 4 SENEEe
least:120°F. The measurad termperature was | m 1 °FRule5.1.6.5. 2 %Mm_,_wwﬂmm_._.m...mﬁ
35 Dishas/utensils a y { ; oliy

i

) 37. No chemical test it
.- MECHANICAL DISHWASHING: '~ o EERR R
38. Hot water sanitization: ‘The wash-water- temperature was not at least 140°F -
sured temperature was [+ ] °F, Rule 9.1 D35, 2 DEMERITS. 1 1o meas”
siThetinaisani on ringe waterite . not at [east 180
temparature . ¥ V {

“. 41, Chemical sanitizers: ?m.smw?iﬁmq.ﬁmavmﬁcs.émw:oﬂ.mﬂ fes
T lemperature was [ TR Rule m...__._u..a.n..av.._N.Um_smmﬁm.m

"I 42 Sanitizing chemicals not automatically dispensed. Rule 5.1.0.4.6.(2), 2 DEMERTTS. ™ o

.La..gm.n:ma_.om_m.mmaausmn_:mmsﬁ.ﬂoanm__,m"caimm:onmﬂ."m 2 :
| lemparature was [ U] OF Rule 5. HDL 4l (B)5 N.Umzmm_ﬂmwﬂ :.wo R H_._m....:..,m..mmch.@o_.. k

ITEMS IN GRAY SHADED AREAS ARE 4 ..pz_u SDEMERITS ITEMS - CORRECTAS

"7 . SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8705

© 440 zm.nsmiamm test kit-provided. Ruie 5.1.0.4.b 1. DEMERIT. B
R a.. Digh racks not stored in & sanitary manner. Rule 5.1.0.65-1 DEMERIT. - ;
.. 48, Gauges: | - | not provided'{ “Tinoperative, Ruies 5:-1.0:1; and 5.1.0.2. 1 DEME

RIT. :




CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT
,mmsc_mmsawﬁz%m iF mh\ - i 2 s f
o F L ¢ Z o I TR
. 4 {rme d DAV w S EropadodA T P
Address - Zip Cede . . 7_.08%\:\\.\\\ \& \\\w q\. \»\.\\%
' . 0 Der T e B
MCD # DATE PURPOSE 3,7y DEMERITS
f SEATS 'y I gpr s
[a/511]7]0! * v | {17 | esTAB, TYPE  Reinspection 1o be conducted > | Lo 75|
,m | 7 H i H : withir days " =
S mﬁ.u YES @ _ ; _ - i oy daylotterof [ 2PT ﬁ.m;lx
LICENSE 155U / b vl lg e o7 AN | veworrer... Tollow-up sier Y
LICENSE POSTED YES B . \ili.x\.ﬂ..%l!!...
o . i
FOOD SUPPLY AND SOUREF _ T rals, | al ._.n..n_x_qﬂ_,h”whﬂmw 1 first-aic supplies ware:
i : : AT 47. oxic materials, 1- 1 personal medications -2 ¢ i
1. w m mmpmm___um_m__. m;&o; wma:_."_mﬁ.ﬁq 30% Em..wm.wum .xmmn”mw&n._, mmzmn._. wm_wmf» ik M Tan_.oum y ﬂoaq.m Jlabeled, [ Tused in food rcwm 712 5 o.m_s.mn_._.m.. :
2. Unpasteurized milk, [ ] mik products, [-].cracked e 5,0 0] cnvmmaca.nea 299 -
mLacnm being used and/or:served. Rules 2.1.8.4, 5 cm%mm_._..m. ; \ i a FRTERSUBALY
[ m napproved source on premises, being. used andfor served, L ! .
* m”_ﬂ._m:mm_ ﬁo%mmq Wmmmm_.w u R P i s L 48. 1 A copy of the current water analysis was not available at the facifity.
4. { ]Unlabeled, [ ] improperly iabelod containers of food are being used and/or servad. [ ]Further testing may be required. Rule 61.E.3. 2 Dm__.._mm.ﬁ.m.
Rule 2.1.A.2. 1 DEMERIT. : i 9. [ ] Water fested and found to be unsatistactory.” Rule 6.1 A.T. 3 _um_.smwn.m. .
& Carned goods found: [ ] leaiing, [ | with severe dents. [ 1 in-rusty condition, - - - 56 o fro0 chlorine was 1655 than 0.25 ppr. The measured chiorine residual was
andior _..,mw swollen. ﬁ_.m_m ”_N.._ .\Pw.._mwmum?_—mmqm. i BRI R A, [~ Jopm. Rule 61.A.2. 5 DEMERITS. e
L Shelifish not being kept in original container: [ ] seafood products misrepresented. E{ T THotand [ ] cold water (undes pressure) was:not provided to-thex = .
° r:wmm 2182 and 5 e.5. 1 DEMERITS, : m wmm:xm; 1 dishwashers, or [ -] lavatories: Rule 6.1.0.1.' § DEMERITS.
oo ot USDA approved. Rule 2.1,A.2.5 DEMERITS. - 52, (Mobile food units) The water slorage tank: [ ] does net have adequate storage,
7. Meatandior meat producty oy =2 apeTe - o 11s not being nwo_umw_f. cleaned and sanitized after each day's use.
FO0D PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS,
8. Cooked andfor prepared foods are subjected to cross contamination, from [ ] raw foods
or{ Jother mo%a%m of contamination. Rules 2.2.4.1, and 2.3.B.5. 2:DEMERITS
9. Empioyees handle raw.and'cooked: or prepared food products without rough hand WASTEWATER U_wnomh._... . .
washing in between. Rules'2.2.A.1.and 2.3.8.5. 5 DEMERITS: SRR 53 The Subsurface disposal system was found to ba surfacing. Rule E2.A.. 4 DEMERITS.
10, Raw [ ) fruits andior [ ] vegetables are not washed before being used and/or served. A Wastewalar was being Improperty. discharged onto-the ground. Rule 8.2.A,.4 DEMERITS.
(- Rule 24.8.1. 2 DENERITS. - - g 55 (Mobila food units): [~ waste water storage-tank does not have adequate.storage.
J1-Food contact surfaces not: ﬁ.ﬁﬁémmvma; ] rinsed, andfor [ 1 sanitized mnﬂwq ecach use % " Bule §.1.0.2-4 DEMERITS, 1o o oo o hr ;
s, znd following any kind of operation when contamination may have ono“t: i, 5
“. Rule5.1.A8. 2 DEMERITS. . et " L
12. Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] instailed, PLUNMBING
[ maintained and/or { ] lecated. Rules 424,428, 43.A,438. 2 omimm_._.w, i i - i B S TnropeT
13 Tood Rt e e & A g Woﬁwwﬁwmcﬁwﬁm%m. Lo, imaropery = W H_Mmmmﬂ mﬁ”wwm_@%%&ﬂﬁkh%h%ﬁ%ﬂ w.mm ol wmu P DemgarTs.
< iners ! s e 4+ 2
Mﬂo_ﬂwﬂMMNmomﬁmmam %cﬂm;% ﬂ»ﬁmm 2.2.A.1., 24F7. 2 DEMERITS. - 973 A o..owm‘ﬁo::ms_oh. %ﬁ%ﬁ umﬂ_m_oé.nmmswnm. nmx_wwﬂamwmﬂw:ﬁ:% m%%w ommw the waste-
ittions: t kept, ot dated, Rule 10.2 [ 1 1/2 pint milk not =" water systerns atthe:| ] faucet hose not water A0S, - ISELS. -
o Mﬂ_ﬁm: w ) A_.u_m%wm%_mﬁw__m swﬂn_m%w% »wom.wq beiow. Rule 2.1.8.1, 2 DEMERITS. o Lphother L S Rule 6.4.C.- 5 DEMERITS.
15. Storage of [ ] food and/or { ] beverages in ice or water is prohibited. Rule 2.4.1.2. : ol T - .
2 DEMERITS. ;
; TOILET AND HANDWASH FACILITIES
o i ] : tertally hazardous food progucts. previously: served to.the . . — » - i
16 wcw_msﬁw% wwwamww,_mmmn. umww@@mh.hm. mum_smmn.m.w. UTRP SR 58. Toilets rooms: [ _oosﬂmﬂm_v. mﬂo_omma; .M_m%cmuJm%oﬁﬁMm&%_ﬁwm_qmwwwﬂwﬁﬁ_ﬂmma& T
; i , ssua nrovided; X
5. Open cans were being used improperly to store food. Ruie 2.3.8.7. '3 DEMERIT. mnm_ﬂw.%, mm%ﬂwo.nmm_“w_ Mw: > cmLmr_qm.v L
o 5g. Inadequate number of [ ] male, and/or [ ] female feilets. The number of toilats are: ¢
Potantially 7 Tood .mmwwﬂm._,m!umwﬂmmﬂwmwzoooxma oG enough 16 56 [ _imalearc _1femals. Rule6.5 1 DEMERI. .
B el s o ol par Rl 2 0.0, § DEVERITS. (o o 2708 - 607 Handwash avatores: [ Tolear. T | adequate number [, Laccessibe, [ 11xures
- - - - - e oumaintained, [27] band cleansing:soap, ] sanitany towel 1 : on
18, Prepared potentially hazardous foods reqlinng refrigeration are. not baing:rapidly cooled e [ 3 g R St )
L e o or bajow. The measured termporalure was (- JoF. Rule 2:3,C.3.-5 DEMERITS. " viged [ -] commen towel. Rules6.3..and 6.8 4 DEMERITS.. .10 s ol i
-~ 30 [ Frozen food not being-kapt at 0°F,; or below: [ &Fimproper: thawing. The measured
§O ramperature was [ P Rule 2.3:C.40 5 DEMERITS. - 0 el T
] Nﬁ Mﬂw@hﬁ%ﬂwmn%mm..row%%ﬂm?ﬂomh.% m .ﬂmﬁﬂm.wa.mﬂmﬂn@mﬁ%@ e a.mmmc.an §1. [ linadeguate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS,
<t B2, Potontially: hazardous cold food{s)-not being stored at 45°F o belaw: The.measured 62, Storage areas were not [ ] clean, [ ]free of litter, Rule 6.9.8.4. 2 DEMERITS,
- temperature was [ PR Rules 24,6, 15 and 2.4.H1b0 5 DEMERITS. | 0 3. Storage areas are not constructed to be: [ ] Inaccessible to vermin, [ wgm_“v_ cleaned,
33 Growded refrigeration: There Is less than 1/4 cubic foot of refrigeration per meal. [ ]refuse bin of questionable safety. Rules 6.9 and 6,10, 2 DEMERITS,
Ruie 10.1. 2 DEMERITS. B
24. The containers used transporting food are inadequate, Rules 2.4.L:1., and 9.1.A.
o~ 1 DEMERIT. : = INSECT, RODENT & ANIMAL CONTROL
55 Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 64. [~ flies,:[: T rodents; [ ].roaches; [ Tlive animals. (other than security.
_* and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2.71 DEMERIT. - were found onthe pramises.: Rule 8.10. and-7.12.Gi.. 4 DEMERITS: o -
: 65, Food: servics. facilities: The outer [-] doors, [ windows, [ ] skylights; [ transoms
PERSONNEL - were not-adequately screened:: Rule 8.10.0; 4 DEMERITS. | =0l linsiii
26. No centified food handier/manager. Rules 3.5. : o T )
27, Personnelwith:[- m.noa_.pamwnmua diseaselsy, =] boils; £ Tinfected: wound(s);-
LT respiratory or [ | gastrointestinal infection; are preparing and:serving food PR CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
: Rulg:3.1.A.: 8 Um.gmm.”_.ﬂm.. LRI R ORI Pt &\ 8§ Tloors, walls.ceflings, [ 1 not smooth, [ ] properly constructed, [ 1 in disrepalir,
28.: _unmmomwm_. ; E_.H:.n_:m.:.wﬁa_ﬁm mbmc.on m...w.«mﬁo_n__:n s.w.ww_. preparing;and:sarving food ¥ [ irty surfages.. Rules 7.1-7.6. 1 DEMERIT.
] with poor hygienic practice, eating, drinking, in-food preparation: anc/or dish 67. { ]Lighting [ ] ventilation inadequate, fixtura(s) not shielded di ntilation
wm. Mmm:in areas. Gles S2.A 5 3.2.80 and 3440 5 DEMERITS: - B - .. hoods, [ Tductwork, [ ] filters, Hn umx:WcW»Esm.ﬁ ules 7.6, Nm._%&. _.ﬂummﬂ,amm%.
 Hair restrainis not worn by faod handlers. Rule 2.8.8. 1 _um_,___mm_._.m. , w { 68! wrmw%ﬂmﬂ__wmm litered, [ Jnnecessary equipment and articles present. Rule 7.71.A71.
FOOD EQUIPMENT ANDUTENSILS  ~"r — ¢ : )

/.. 30 Foot/non food contadt surfaces of equipment: [ ] in disrepair (cracks, chips, pits, open
T4 seams), [ ] not casily cleanable. Rujes 4,34, 4.2.A., maﬂw.m.ﬁm. ncmg%m_._.ﬂm._ P

89. Improper storage of [ ] ¢leaning equipment, [ ] inens. RHule 7.11.8, 1 DEMERIT.

uu...{. 3 Mﬁm_mm Mmﬂmw ﬂm_;m"_mmv _BNU_wmﬂ_ m _WMH stored, [ ] dispensed, [ ]:handied, [ ] reused. LODGING
i 2 Rt " _ __ 70. The sleeping reom(s) are: [ ] inadequately ventilated, unclean, in di i
3z, M___,_.H_w__m_% mﬁﬁ«. [ Tdirty, [ ]not stored properly in sanitizing mo_c"._.«...:m Rule 5.1.B. - .m_,:u _.H_znm._mm_moan { Mwavaum_. bed spaging. Rules 12.8 and Am.ﬂm . M_ Um%.__mmmmm
: . The [ ]Toilets, [ ]lavateries, [ 1 showers, were not: | I i
SSASHING Rules 12.3. and 129.D. 2 DEMERITS. L Jotean, [ in good repair
ANUALDISHWASHING: - _— 72. m»_u_mﬂmmm _m__Mw:mma.h jtowels, were: [ ] notfound, [ ]inadequate. Rule 12.4
33. Dishes/utensils not being: [/ : : T i :
T DEMERIT. #ng: 7] seraped, [ )soaked, [+ preflushed. Rule 5.1.0.4.. - M .m% mmaa_a isnot[_jdlean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT..
34. W%%Mﬁmh%w%ﬁowww wwn_n_._ﬁw :,wawmmm _._m a %mmﬂmm:wmm__uc,__xo_w wm,._. & temperature of at- ..“m“. %wmmw_ﬁommm now ﬂ_%..u%_mwm%mh MMMM%Q nmnﬁ_ﬂ.mmman. mc_ﬂm. 126 2 DEMERITS.
: was[ - 1°F Rule 5.1. . Gas App [ 2T hot water heaters, [ ] rofrigerators; ] clotk
- o i P furnaces foundiin sleeping reoms were: ‘adequately: ;
U_m_._.mm\ﬁm.:m_a.w,.o... rmersion: for 30:seco utorsatic: pilets; ] mﬂ&wgu,s m:%cwogm.ﬁ mammw.wwmw_«wamﬂm
P Fule 5.1.0.4.5. 1 DEMERIT T © = ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS
MECHANICAL o_wv.,_é.pmz_zm” : T = e . L. SOON >m. POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8500 X 8703 .
38. Mot water sanitization: The wash-water temperature was not 2t least 140°F~Ihe mea- C e : . T . o

sured temperature was [
39..‘The:final-sankization v
S amperature was [ ik
40: . Sustainedi165°F hot wate

u.n_u. Rule 5.1.0.3.b, 2 DEMERITS.

mperaiure was. not atleast18
1.0.3.b. 4 DEMERITS.
rdishwashing: machin

Ihe measUred

41. Chemical sanitizers: The wash-water temperaturs was not at loast 120°F. The measured .

53_.33"_._6 was [ 1°F Rule 5.1.D.4.¢.(1). 2 DEMERITS. .
42. Sanitizing chemicais not automatically dispensed: Rule'5.1.D0.4.¢.(2)." 2 DEMERITS.

43. The chemicals sanitizing rinse water temparature was not
ring : at ieast 130°F.
temperature was | ]:°F Rulg 5.1.0.4.¢.(3), 2 DEMERITS. 2R T

The measured.

44, z.o chemical test kit provided;:Rule 5.1.0.4%. 1 DEMERIT, :
45. Dish racks not stored in a'sanitary manner, Rule 5.1.0.6; 1 DEMERIT.
45, mm.cm.mmn [ _1not provided | ‘Tincperative, Rules 5.1.0.1. and 5.1.0

1 DEMERIT.

Atite ~ Licensee Gy




CITY OF PORTLAND, MAINE .WA. P 3
FQOD SERVICE HEALTH S p S - %Juq -
INSPECTION REPORT Vi
Establishme X\z ) P
. S peid T
B Gode Lecation
_Pﬂﬂﬂ@m.wt »3 .%m. -M\xh\%\.v\w ,%w
F ’Y Vs
MCD # : DATE © PURPOSE DEMERITS | &~
- SEATS REGULAR werrerrcormeensssinns 1 i} to be conducted 5PT ¢ i\w '
ﬂﬁmk 1 QJB E /| © | YR | MO. | DAY | FOLLOW-UP.. 7 Br to be condu aer L[5,
: — T T T E R COMPLAINT . 5 ; . % |
D YES n_\ NOQ | 23 e e R INVESTIGATION . 4 e S B
LICENSE ISSUE . Ww \\\f\\ﬂi. O L Wum £ % | NEWOTHER ... s 1PT S :
LICENSE POSTED vesd no@ _
FOOD SUPPLY AND SOURCE T _ .-.OQX_O_H_E._.mma_“_.-...m Tl
cmon Rul m._.b._ 47, £ -1 Toxic materials, [:-): personal medications an irst-ai ;.
1. Hmmmwaunm,%%mm:&.oq [=1 mn:_ﬁwBS.a. *ooam ..“.:m wmﬂnm ysad m:&oq .m.mzma ule S M W impraperly stored, m ..w.._mg_an..m 5 cmma in aoa . mm .w 12 m nmz_mw_._.m
2. [T Unpasteurized 3___p [ ] il uaa:oﬁ.. [ nSn_sa "
- w_.oun_cﬂw being used and/or setved. Rules 2:1:8.4.-5 DE m : WAFERSORRLY
3. Canned foods from an und v«o...ma source om..uaa_m»m_ am.:m cmma 1 a._.ou. mm:.mn.
‘Rule 2.1.A3 5 DEMERITS. &0~ e : : - 48.T 1Acopy of the current water analysis was not available at the faility.
4. [ ]Unlabeled, [ ] “Su_.onmnvx labeled containers ot aoa are bainy cmma andfor mmzma. [ 1Further testing may be required. Rule &1.E.3. 2 DEMERITS. -
Aule2.1,A2. 1 DEMERIT, = 8. [T Walter testad and found 10 be Unsafisfactory; "Rule 6.1.A.1. 5 DEMERITS,
5. Canned goods found:[ | leaking, [ i_ns.mmr.o_d.amuﬁm. wo ._.:0 :.mm chicring was Jess than 0.25-ppr. Th
- andor Hm_ swollen: Rule 2.1.4; Umz_mm_.—.w.... 5 : ; = Ippm: Rule 6.1,A2. 5 DEMERITS.:
- Sheiifish not being kept in original container; | ] seafood v_.oncoﬁ B_mauamm:nmn_ Hotand: _” [ cold-waler (under. pressure). was fot: v..oiamm 3 50, e
° r_._rm 2182 and 218,50 1 um_mmm:w : T_aa B H ishwashers; or [ ] lavatories.: Rule:6.L.0.% 5-DEMERITS.
At procudts not cm0> approved. Rule 2 mN z_ov__m food units) The water storage tank: [ ] does net have adequate storage,
?__mmﬂ mb&oﬂ i n nn m 1is nat being properly cleaned and sanitizec after each day's use.
FOOD PREPARATION AND _umo.“.mn._._oz Rule 8.1.C.1. 2 DEMERITS,
5. Cooked andior prepared foods are subjected to cross contamination, from [ ]raw foods
or [ ] other mo_.ﬁ_wn%m of contamination. Rules 2.2.A.1. and 2.3.B.5, 2 .Um_smm_...m . ERTERDED a
9. Employeos handle: raw and:-cooked or prepared food products:without thorough _._m_.a- : _ WAS 1St Om>. L : : .
" washing in between: Rules 22.A.1..and 2.3.8:5. 5 DEMERITS. - 53 The subsuriace disposal system-was jound to-be suracing. Rule 6.2.A.-4& DEMERITS..
10. Raw [ ] irits andior [ ] vegetables are not washed before being cmma and/or mmémn 547 Wastawator was being [mpropetly discharged onto.the ground. Hule.B.2.A: 4 um_smmn.m
Rule m 281, 2 _um“smm:.m 55 Eoc__o food units): | - waste water ﬂoﬁum S:x does.not: smé m%acmﬁ Boaum. ot
11. Food contact surfaces not [ Fwashed, { ] rinsed, and/or [ ] mm:_auma after each usa " Rule8.1.02 4 Umgm,m_._.m : i
~and following any kind of operation when contamination may have ooq::oa : : :
A " Rule 5.1.A4.3. 2 DEMERITS. e
Food (lee) contact surfaces are improperly: [ ] designed, [ ] aomﬂaoﬁ ingtalled, m
gr...n..m 3 ow Lm_%w%a andlor [ ] located. Rules 4.2.A., 4.2.8., 4.3.A,, 4.38. 2 umammn.w T TR S T T ST wﬂwwm_,“w 2 ..wou T TR e
13 _uoona:Q w_«oﬂmﬂmu m::% 2 mﬂmmq_mmoa_w_u%«n wﬁ%q%waﬁu_mmvﬁo%%ﬂm om. Lhmﬁww mproperly .x.a..,_ | sizog, T ]installad and/or maintained. Rules 6.4.F. and 7.6. 2 DEMERITS.
r, ood containers i o ; . |
ﬁmﬂowwzwhuoomcwmumu absent. Rules 2.2.4.1., 2.4.F7. 2 DEMERITS. m&mﬁ mﬂ i1 A cross~connection; without backflow. devics, exists between: 5@ drinking: and Sansmmn?

14. Institutions: Ghost tray(s) [ ] not kept, [ ] not um»mn Rule 10.2 [ 1:1/2 pint milk not
retained, [ ] mn:oo_m%ms__x not kept at 40°F, or elow. Rule 2.1.B.1. 2 DEMERITS.

15, Storage of [ 1food and/or [ ] beverages in ice or water is Eo:_gaa Rule 2.4.1.2.

2 DEMERITS. 8_ mn -

] Unwrapped.andior. [ ].petentially hazardous-food-products: ua< c.ﬂ__ 32 ﬁo £

Hur__u__.u were being reused. Rule 2:4.).1. S DEMERITS, .

18

17. Open cans were being used improperty to store food, Rule 2.3.8.7. 1 Um_smm:.

FOOD TEMPERATURES

18, Potentially hazardous food(s):.not.being: [::] reheated |~ naoxoa _o: mson hto.be:

“adequately: heated to-all parts Buleg:2 63,5 DEMER!

l_m‘ Prepared potentially hazardous: foads requiring: _.mam_mﬂn_oz are notbeing: rapidly. cooled
‘to 45%0r below. The'measured temperaturawas: [0 2F mmﬁm. 3. 5 DEMERITS.

|

|

ﬁ 20015 Frozen food not. _85@ keptat 0°F, orbelow: 2] _anavm:sm ._.xm maastred
« i iemperature was [C JoFRRule 2.3:0.4. /5. DEMERITS

) 21:Potentially hazardous 3 od(s):notbeing: stored-at Yi0iEor muoé.
I temparature was [ Rules2.4.5075, 2:40H. 1. S DEMERITS.

22.; Potentally hazardous oo_n food(s):not beingistorad at 45°F ot Below, The, Bammman
L temperature; was: [ e Rules 24,610 and 2.4 H 3.8, . 5 DEMERITS.

mw. Crowded E?mm«meo: .w_._mqm is less than 1/4 cubic *ooﬁ of qﬂzmmﬁmao: per meal,
Rule 10.1. 2 DEMERITS.

e containers used transporting food are inadequate, Rules 2. h._....p._ and 9.1.A,
\%. 4, DEMERIT.

,m i fw\m\\ ...»om:«w»w Eo_‘m,_aoamnma net available or %mom«wo mm.m_:mﬂma:oﬁ _._m_a_:m. cooking,
and refrigerated storage temperatures, Rules,2.3.C.1. and 2.3.D.2
Mwn e T ey %

reheating,
1 DEMERTT.

PERSONNEL

mm No certified *ooa :m.:a_ma_am_._m@mﬂ. Rules 3.5.

mm Mair restraints not worn by food sm:a_ma mc_m 3.3. B 1 om_smm_.nm

I Syslems mzsm [ ] faucet hose,
.oEm_- @ m..%w %\EMMY@%M
|2y 2TV Y

L

TOILET AND HANDWASH _...bnn_-qumm

55, Totets rooms: [ | Completely enclosed, [ ] Equipped with seif-closing, tight fitting
doors, [ ] properly ventad, [ 1tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS,

59. Inadequate number of [ ] male, and/or | ] *mampm toilets. The number of toilets are:
[ 1 male and [ ] female. Rule 6.5 1 DEMERIT.
Hancwash'lavatories: [} clean; m%a:&m number;:

aintained; ] hand cleansing spap;
vided "] common towel. Rules:6.3 and

RUBBISH

61. [ ]inadequate, [ ] uncovered containers were being used. Rule £.3. 2 DEMERITS.

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

632, Storage areas are not constructed to be! [ ] inaccessible to vermin, H._.Womm__< tleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, mo_umz._‘ mtpz_z_.P_. OOZ.—.NOF

O S, CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

I
BB Floors walls, ceilings, [%7] not smooth, [ ] properly construgted, [ Jdn disre m_n
ity surfaces. RuleS7.1-7.6. 1 DEMERIT. 3;\.%&% 5

Z %.&%K i

87. P\ Lighting [ ] ventilation inadequate, [ m_xE_.m not shislded? [ Tdi <stmco:
hoods, [ 1 ductwork, [ 1 fHers, [ _ox_._mcmﬂaam. L ies 7.6, 7.9, ufw: .?_wmgmmﬂ

68. [ ] Premises littered, unnecess uipment and articl
L amise 1 Ay equip nd articles present. Rule 7.11.A.1.

_nn.on moc_vgmz.ﬁ ANDUTENSILS

30, Food/non food contact surlaces of equipment: [ ] in disrepair (cracks, os_uw. pits, oums

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

32, Wiping cloths: dirty, _._9 stored properly in sanitizin
Miping cloth {1 B: H p u y itz mmo_cﬂ_oammc_mw._m

wemseams), [ ] not saslly cleanable. Rules 4.1.A.,4.2.A., and 4.2.5. ZDEMERITS.
31,7Single service articles impropert stored, dispansedq, hand!
inw e RUIBS 4.4.A, AN 5.2.C. 2 DEM Ew.mH H " rw R oroies [ 1raused, LODGING

70. The sleeping room jare; [ ] _:mamncmaz ventilated, unclean, [ ] in disrepair,
[ ]undersized; { m Improper bed spacing. Rules 12.9 and 12.11. M_ Umgmm_._..

71. Tha { ]Toilets, [ ] lavatories, I | showers, were not: | Jclean. [ ]in good rapair.

was H 2 Um_smm_._.m

_mmm" ._moo_u The measured 838&23

_J°FiRule 5.1,

| 37. No chemical test it u_de._nma mc_m S.1.D.4.b: ._ Um__smmﬂ.
| MECHANICAL DISHWASHING:

38. Hot water sanitization; .ﬂsm wash-water temperature was not at _mmuﬂ A40°F. Th
& moa-
.u °F, m:_m 5.1, D w _o 2 Umgmm_...m‘ %

sured temperature s.mm H

6-Ssmired T65°F totwate a:sﬁzawam.,&:

. 41, Chemicat sanitizers: The wash.water temperature-was :2 m» teast 120° ,
temperature was [ 1°F. Rule 5.1.D.4.¢.(1). "2 DEMERITS. - mo _u.._.sm ammmc_.mn

42. Sanitizing chernicals not automatically dispensed: Rule 5.1.D.4, C.(2)i12 Umgmmﬂm

43. The chemicals mm:_g:u rinse water temperature-was not at least 130°
temperature was [ i "} °F, Rule 5.1:D.4.¢.(3). 2 DEMERITS. - ma F-The messured

. Rules 12.3. and 12.9.D. 2 DEMERITS.

DISHWASHING
AN A D TSNG : 72 woumxzwmm_m__mmﬁmma i ?os_o_m ware: u. not found, [ ] inadequate. Ruls 12.4
33, mwmws#c%ﬂm__m not being: [ ]scraped, [ ] soaked, [ : H uaaamson Rule 5.1.C.4. 73. Tne careting is not: { 1clean, [ ]in-good repair. Rule 12.9.C. 1 DEMERIT.
34. Dishes/utensils are not being washed In & detergent mo_E_o: :mSn & tomperature of at el Uanx_.:u n_ :B”mc_ﬁmu_e. mmnaumu 2 vmoxwmmn_ mc_a ._N.m 2 DEMERTTS.

5. (as

. qu% IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT A
- SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - §74-8300 xmmﬂow

% m%a! WQWJM GASTE Didhy o G B
L %a o F

44. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT. i
45. Dish racks not stored-in & sanitary manner, Rule 5.1.0.6.-1 DEMERIT, -
..am mm::mm 1 _zoﬂuas%n H.. u_:oumﬁ_cm. mc mmm._ D. 1. msa m._ D m 1 um_smmq

e -

%)Klmm%. foyerp,

Ymﬁ%!@ \‘&Y




CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT ..W Q,\ \% -
Fd
i Establistiment Name ;
- w Lo S i NBe—e YA !
b 2 Ay e Y {y il DTS o Soon s YONG e e
[ fip Code +_.b§_o: i -
- a3 I Fooy .
Ny CIOU =T A 1D ,
| : DATE PURPOSE DEMERITS
sani#| RoOMS | SEATS REGULAR —oer e L1 o spT &
SITES : YR. MO. | DAY | FOLLOW-UP ESTAB, TYPE Reinspection to be conducted 4PT e
: COMPLAINT ....... within days -
LICENSE ISSUED YES:O Ry | ~l~ 1 INVESTIGATION . day latter of 2PT &
L N1 m Ok ! NEW/OTHER oo follow-up TPT i
LICENSE POSTED YES @ NOQ
[ 2
FQOD SUPPLY AND SOURCE TOXIC MATERIALS
1. [ ] Spolled andfor [ |-adulterated-foods are being used andior served. Rule 2, 1LA.1, - ; Toxic materizls; I -] personal-medications. and/or:[- ] first-aid supplies were:
: Wmm?wmmﬁm..._ ..._”..._. e T Con R “.”....”..mau._.oum%mﬂ.oaa.‘ m .._.._mcm._.mm._.. ._rc__.m”,w.‘_m...m..u_.m:mm_.—..m...

L sts; i cracked mn%mm
products beingused and/or served: Rules 2.1.8.4. 5 DEMERITS.

Jused infood.

2." [} Unpasteurized milk, ua__.x Eompnﬁ.M _.cmummﬁ.mmmu.m@.mcmu.
3

..Ow::ma*ooam#oam:c:monaﬁn._..mosdmo:_.vaammmm...woim.cmmaﬁ.._
Rule 2.1.A.3. SDEMERITS, il el iy BT
4. { lUnlabeled, [ 1improperly labeled containers of food are being used and/or served.
Rule 2.1.A.2. 1 DEMERIT. ‘
Canned. goods-found: [ kleaking; [ I:with severe:dents [
‘and/or [ ] swollen. Rule 20141, 5 DEMERITS. . i e - s :
i ] Shellfish not baing kept in original container; [ ] seafood products misrepresented.
rcwmmm.#w.mmnnm.ﬁw.w.,_Umzmm_._.w. _

o

o

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contzamination; from [ ] raw foods
or[ ] other sources of contamination. Rules 2.2.A1. and 2.3.B.5. 2 DEMERITS

Employees handie raw:and cooked or prepared food products without thorough hand-

o

~ waghing in between. Ruiles 2.2.A0 and 2.3.8.5:: 5 DEMERITS:: S A
10. Raw [ ]fruits and/or [ ] vegetadles are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMERITS. "
1. Food contact surlaces not: [ Jwashed, [ ] rnsed, andior [ ] sanitized after each use
and following any kind of operation when contamination may have cccurred.
Rule 5.1.A.3. 2 DEMERITS. 3
12. Foed (lee) contact surfaces are improperly: | ] designed, [ 1 constructed, [ 1 installed,
[ ]maintained andrer [ ] located. Rules 4.2.4., 4.2.B,, 4.3.A,, 4.3.B. 2 DEMERITS.
/13,;Food not protacted during storage/display: [%¢] food left uncovered, [ 1 food improperly
\J._f _.~ stored on floor, [ ] food containers in cold storage double stacked or nested,
. m\\ [ ]sneeze guards absent, Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.
14, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 [ ]:1/2 pint milk not
ratained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 72 DEMERITS.
15. Storage of [ ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
. 2 DEMERITS. : 3
T Unwrapped: andfor [ ] potentially-hazardous food products: previgusly
i public were being relsed: Rulé 24,15 S DEMERITS. =1 v P
17. Open cans wers being used improperly to stere food. Rule 2.3.8.7. 1 DEMERIT.

FOOD TEMPERATURES
18.:Potentially hazardous So%mm._._oﬂ.ue:.,%" [ Jroheated [ ] cooked K
Conadequately heated: to'all partsiRule 2.4.G.3. 5 DEMERITS,
19:: Prepared potentially: hazardous foods requiring: refrigeration are not belng: rapiclly-coolad:
“10.45%0r below: The measured temparature was:[-: 7 1 9F. Rule. 2.3.C:3. 5 DEMERITS:
20. [+ T'Frozen:food nat; nerthawing. The measure

temperature was { SP.Rule. -DER &
@.voﬁ%&? hazardous hot food(s):notbeing:stored: at 140°F o abovi
-

temperatire was [ 201 °F. Hules 24,61 : 5 DEMERITS,
aza Idfood(s) not. being stored: at 45°F or.below:

: FoRules 246801, and 2.4:H.1.h: 5 DEMERITS -
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per maal,
Rule 10,1. 2 DEMERITS. - : : .

m&.?mnoamsoacmaaqw:moa:*ooama_:ma:mﬂm.mc_mw m.a._..ﬂ... :.._.
-1 DEMERIT. poring ) 3 E »and9.LA.

-

\_\ £~ [ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 cmgmmﬁ_qw

WATER SUPPLY

48. [ 1Acopy of the current water analysis was not available at the facility.
[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS,

[T Watertested and found 10:be unsatisfactory. Rule-6.1.A.1.: 5. DEMERITS.

48,

51 7] Hetand [ cold wates: (under pressure) was: not: provided to thes .-
] sinksy [ dishwashers, ori[ Jiavatoties. Rule 6,1.0.1.-5 DEMERITS:
52, m?__oc__m food units) The water storage tank: { ] does not have adequate storage,

1is not being properly cleaned and sanitized after each day's use.
Rule 8.1 O,_ . 2DEMERITS. : :

WASTEWATER DISPOSAL
53, The;subsurface disposal system was: found:to be: surfacing. Rule:6.2.A. -4 DEMERITS, <
54, Wastewaterwas being: Impropetly-discharged onto theiground::Rule:6.2.A: 4 DEMERITS,
55, {Mobilefood unite)s {7 waste water storage: tank does not have adequate: storage. =
i Rule 8.1.C.2. 4 DEMERITS; o

PLUMEING _

[ 1Kitchen sink, [ ] utity sink, [ ] greass trap, [ ] drain, [ ] piumbing: is improperly

[ 1sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

57 A cross-connection; without backdlow: device, exists between the drinking and the.waste-
.mﬁwmn hﬁﬁam...m.ﬁ.a Thaucet hos ot water:heater, L

Geokireme

56.

TOILET AND HANDWASH FACILITIES

/58.3Toilets reoms: [ | Completely enclosed, [ ] Equipped with seif-closing, tight fitting
2 doors, [ ] properly vented, [ ] tissue provided, [T covered waste receptacle {ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59. lnadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:
[ Imale ang { Tfemale. Rule 8.5 1 DEMERIT.
:glean, Tr-T-adequate number, [ ] accessible; [
-J-hend cloansing soap;if 1 sanitary towsihand:dryi
common:towel. Rules'6.3. and 6.8 4 DEMERITS

0

RUBBISH -
61. [ ]inadeqguate, [ ] uncovered containers were being used, Rule 6.9. 2 DEMERFTS,

o

w« 52, Storage areas were not [~] clean, [ ] free of fitter, Rule 6.9.B.4. 2 DEMERITS. -
easily cleaned,

637 Storage areas are not CONSUCEE 0 be: [ ]inaccessible 1o vermin,

Q

725, Accurate thermormeters not available or used to svaluate hot holding, cookin
- and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 3

sl :

, reheating,
DEMERIT.

PERSONNEL

28. No certified food handier/m
viParsonnel:with:[:

L

CONSTRUCTION OR MAINTENANCE OF PHYSICAL _ubo_r_.._._mm
B6. Floors, walls, cailings, [ -] not smooth, [ | properly constructed, { ] in disrepair, -

Nmmu acw:x::uooﬂ @m [ _)dirty surtaces. Rules 7.1-7.6. 1 DEMERIT, .
. vt poor hygl Practioe, [ : 67. [ ]Lighting [ 1 ventilation inad te fi i i j
ainng ey dlenic practioe b P e prapare equate, [ ] fixture(s) not shielded, [ ] dirty ventilation
29. Hair restraints not worn by food handlers. Rule 3.3.B. T:DEMERITS. Pt [ L[ oot fans _"wawmm T TN L OMEAT

mm;:uas_.mmm;nmaa. unnece: i j
L Do [1 ssary equipment and articles present. Rule 7.15L.A.1.

FCOD EQUIPMENT AND UTENSILS

mo._uoo&:oiooaoosﬁﬂm:;mnmmon mnEvBm:nH::ummwmm_uo_.mnxmns. i
seams), { ] not easily cleanable. Rules 4.1.A7, 4.2.A., maaup.m.r. N.Mu.mgmaw_.._.um;..m. open

mm.._su._.oumﬂmno_ﬁmm.ox ] cleaning equipment, [ }linens. Ruie 7.11.5. 1 DEMERIT.

m.m.mma@mwmminmman_am_aBm_._. i Ll
RUISS 4 A anc 52.0. & Umg E_Bw.ﬂoaa; 1 dispansed, { ;.m:a_mu; Froused.

32. Wiping cloths: {

. LODGING
70. The sieeping aoammv are: [ '] inadequately ventilated, unclean, [ 1in disrepair,

1 BEMerrs: L Tdiy. [ not stored properly in santtizing solutions Rule 5.1.8. L] undersized: | ] improperbed spacing. Rules 12.9 and 12.41. 1 DEMERT
: . : i 71. The [ ]Toilets, [ ] lavatories, showaers, wer : i ol
SRS Rules 123, and 129.0. 2 DEMERITS o' "o "ot  *] clean, T Tin good repalr.-
MANUAL DISHWASHING: : : T : 72 Hnu_m_.._hmm_m__m%&a,h Ttowels, were: [ ] notfound, | | inadequate. Rule 12.4
33. Dishes/utensils nat being: [ - ¥ . . : . e
1 DEMERTE m. .H 1 mmnaum@; .M.mom_ﬁ.n; Hwaﬂ_cmsoa..n_mc_m 5.1.C.4. 73. The carpsting is not: | - iclean, | 1in good repair. Rulg 12.0.0. 1. DEMERIT. -

34. Dishes/utensiis are not being washed it & detargert selution having &
least 4 moum. .m.wo. measured temperature was [ ' - ; msw%...mm..mmm:%mmﬂ_ﬁmcmm_._.w .

37, No che kif provided. Auis 5.1.0.4.5. 1 DEMER
+ MECHANICAL DISHWASHING - 7 BRI R : R
38, Hot water sanitization; The wash-wateriam : TFhe e

.. Sured temperaturewas [ - “1°F, Rule m._cmuwunamémm_mmﬂmmmmmh S0 ..w:n.._.:mm... ‘

: inse water i otatfeast 180°)

A0 Sustatied T65°E hot wal Rulo 51D
4T Chemical sanitizers; - The wast-water temperature was not at ._m

. ﬂmammmm,:qm was [ o] oF Rule 5.1.0.4.c.(1):' 2 DEMERITS. - L
42, Sanitizing chemicals not autormatically dispensed;:Rule m..._.U.?n.Amv...N. Umgmz_+m o

- 43, Tha-chemicals sanitizing rinse water tam) rature was: e :
Ui temperature was [ 1oR Rule m..._.._u.wm“..@.” 2 UmhM%m_._m.mm" Mm”n T d._.m.am.wm.c_.%

ast T20°F. Tho moasured. -

- .R...._u_._:xa glasses not suitably sanitized and

. ITEMS IN GRAY-SHADED AREAS ARE 4 AND & DEMERITS ITEMS As
: AND 5, TS ITEMS - COR :
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - mﬂwmmmﬂ,mmmméw

oo dons ot [0

S A4 zw chemical test kit provided, Fuls 5.1.0.4.b. 1 DEMERI, .
o a.m.. Dish racks not stored.in asanitary manner, Rule 5.1.D.6. 1 Umgmm_._w : sl
48, .m.mcmmmn .H. _.aoﬁ..u.a,.._ama 1] _snn@«wﬂ?m. Rules 5.1:D.1. and 5.1.D N. 1 cmgnm_._u.. ;

i
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CITY OF PORTLAND, MAINE
: 'FOOD SERVICE HEALTH
INSPECTION REPORT
n\\ - k mmsc__m_“\buwzmmﬂm I .
_ % xiﬁx 4T AL Gi 7 7
iy : ‘ T Codo Tocatloh,
RGress ™ 2 o P ...‘\ J— \) ) k ,w\\ m‘
“w\x%mm\ , » 2 ‘,ww \ﬁk» xm\m.
Lk o GG AE Ny S | ey
dMCD # ESTAB # : DATE PURPOSE O muwﬂmwﬁm
el R.. ]
ﬁ@ l m .ﬂ JN Qk H TLWH. ﬁ SANI # m%.wwﬂmm SEATS YA. MGQ. | DAY MMW%O_..«&.EU t.M\ mmdpw TYPE _mmﬁ.”gncou MWMM conducted 45T
c i W... " Wi y
%w B ralled i il'd \W_@?mm.ﬁr.mﬂ“__.._oz . ..\m\ ‘ B day letter of 2PT
Lpnrf F W vk FE :
LICENSE ISSUED vES M\\zo Q 4T P L\i (2744 W Iia'd ., .,m NEWIOTHER o Blowls 1PT
LICENSE POSTED YES NO O 7 2P -
et L4
TOXIC MATERIALS
FOOD SUPPLY AND SOURCE
47 [ -1 Toxic magerials, [ rsonal medications and/or [ Hfirst-aid- supplies: were:
k mm.uwmm_,womﬁﬁmm,”&ol. .H maﬁmm_‘m»mw moonm wa _uw_:.a :moa m.”:e.oﬂ mm:.mn mcmm m 4.?._ 5 m w improperly: ﬂoam_...m Jm.wmwm_ma H%oa.s.*ooa. rc ) ﬂm 5 Um_smmz.m
2] cnnmﬂmcluon ik, Lo Emilk nﬂoncnam. [ .n_.,moxma aggs.l ] ::upﬁocznman 2 ag :
products baing used: and/or served: Ruies 2.1.8.4.:5: DE| | mma : ma ARSI
Aromr ¥ .on aa_mmw. _85 Used an or servs
Wﬁmmmamm_ww%m%mﬂmhmmxuaéa.mocam. v il 3 : - 48. [ ]Acopy of the curent water analysis was not available at the facility.
2 g 4. ]Unfabeled, [ ] improperly labeled containers of *ooa are being cmaa ms@.o_1 wm?.om. @ \wu‘ [ 1Further Hmm”iu may be required. Rule 6.1.E3. 2 Umgmm_.._.m
C S Ruile2l.A2 1DEMERIT, 7% [ iy CREA F\J P HES  fd 497"] Waterfosted and found a.g_%ma_%.wswz Rule. Mn A.ﬁmw mumﬂﬂm_._,mﬁ
oods found: [ | Jieaking; {4 _é*ﬁ.moé_.m.am_._ﬁ.m S.._.cmé o:aao ; mo .?m :mm Shiorine was less than 0.25 bpm Bmmmc_. o a_._:o P
5 m:mm.,wa..nm ] Swolien: ncﬁ_mT fn 5 DEMERITS, : 7] ppm. - Rule 6;1:A.2; 5 DEMERITS: "= e
. E h ot being kept in original container; { | seafood products S_m_.ouamm:ﬁma ﬂ Hot and'[]-cold Em"mlsnno_,v_.mwmcu&émm:o»v_.os Tothe: .
¢ Tcwmmmzmm,_ _m..o. and 2. ._mm wu 1 Um%_mm_.ﬁm : M sinks (] dishwashers;.or [ | lavatories.: Rule: 6:1:D.1. mﬂmgm_ﬂ._.m ;
. USDA approved: Rule 2.1.A:2.. 5 DEMERITS: . £ (Mobile food urits) The water storage tank: [ ] does net have adequate storage,
7. Magtanlor pest procue IO DO SRRIIBL AT R mz__ Is net being nwonm% cleaned ahd sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
X oked and/or prepared foods are subjected to Cross contarnination, from {7 raw foods
N %o [ 7other mo%ﬂn%m of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEM RITS ASTEWATER DISPOSAL
9. Employaes handie-raw and. cooked.or prepared. foed:products without o_.ocm: gaa;

" washing’in betweer. Rules 2241 and 2.3.8:5.°5; DEMERITS.:::
10. Raw [ ] fruits and/or [ ] vegetables are not washed bafore being used and/or mmz.ma
Rule 2.4.B.1. 2 DEMERITS.
11 Food comact suriaces not: [ | washed, [ | rinsed, andior [ ] sanitized after each use
and following any kind of operation when contamination 33_. HWWoonc.._.ma
Rude 5.1.A5. 2 DEMERITS. - T

53 The subsurface. disposal system. was found-1o:be surfacing. Rule 6.2.A: & DEMERITS.
54, Wastewater was being improperly. tischarged.onte: the: ground: Rule.6.2.A. 4 DEMERITS.

mm, {(Mobile food units): [ ] waste water:storage me does _._2 _52@ mamncmﬁ ﬂo&ma
 Rule 81 0 2. 4 DEMERITS. ;

ﬂ,\ﬂ,\m A dodnes, [ Teonetracted, | ] nsiated [Ed
A2, Food (ice) contact surfaces,are improperly: lesigne K rhe . PLUNBING
Qﬂ‘fh..\.\d L mainiained andor [ Tlocated. Rules 322,425, pm.» B omsmm_‘_.m el ,.M%m .k;mm [ 1Kitchen sink, { ] utility sink, [ ] grease trap, [ 1drain, [ ] plumbing: is improperly
m\,ﬁm Food not protected during storagerdisplay: | ¢ mﬂ%ﬁ.ﬁwﬁmﬂ% L :mmmw_ananm W™ L~ sized.[ | instalied andor mainiained. Rules B.4F. and 7.8 2 DEMERITS.
[ wﬂo_smﬁ Mwnwo%hqum wWo@aMm ﬂw:_ﬁmmw 2.A.1., 24.F7. 2 DEMERITS. 7 anld M\m -t t\MQ Z % Across-conneaction;; E_Soﬂn uwﬂﬂ%mﬁ.m@éonamw%wwﬁwmn%nﬂ?% &mﬂmvﬂ and: 3.@ imﬂ?
1% rettutions. Ghost tray(s) [ ] not kept, ] not dated, Rule 10.2 [ T11/2 pint milkhiot - T %waﬂ.&ﬂmam 2t Jfauce 3 ) xro wum_smm_._.m

retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS,

15. Storage of [ ]food and/or{ | beverages in ice or water is 0833;3 Rule 2.4.1.2.
2 DEMERITS.

..cnéauuma_m:&ol;oﬁm:um_a:mue.necm%ooa uancoa u..ms cma wm:aﬁ a.a.
Hu,.__uu__n were poing: reused; Rule 2.4.J:15 5 DEMERITS. 7 : :

17. Open cans were baing used improperly to store food. Ruie 2.3 m 7.1 Umzmx_._..

16,

FOOD TEMPERATURES
18, Potentially hazardous food{s}inet being: [ Jreheated | oooxea ng. m:ocm: to: um
\.?ﬁ)ﬁnmncmﬁﬂ, heated-to all pass Ruie 2.4.G.3.:5: Um_sm_u_.L.w

#4197 Prepared potentially:hazardous faods requiring refrigeration-are: ot cm_:m _.mvﬁwv. ooo_ma
r\ﬁ_ e or alow: Ths moasurad temperatire was | }%o_u Rule 2.3,C.3.°5 DEMERITS, -
20, [T Frozenfood not dm_: keptat 0°F, or below: i :
- temperature was. [ % °F. Rule 2.3.0.4.5 DEME] i
N,_ :Potentially :mumaocm :2 Jood{s¥not being stored at .Eoow or: mgé
T tamperature was [ 10F Rules$ 2.4iG115 2.4.H e, - 5 DEMERIT,
W 22 Potentially:hazardeus cold:food(s):not:being stored at 45°F orbelo :
| temperature was [ CIoFiRules 24,6015 and 2.4.+:1 b 5. DEMERITS. .
| 23. Crowded refrigeration: There [s less than 1/4 cubic foo! of aq_mmﬂmn_o: per Bmm_
| Rule 10.1. 2 DEMERITS.

24, The containers used transporting food are inadequate. Rules 24.L.1., and 8.1.A.
1 DEMERTT.

J\\A.

TOILET AND _._>205me FACILITIES

58, Toilets rooms: [ ] Completely enclosed, [ ] Equipped with seif-closing, tight fitting
doots, [ 1 properly vented, [ ] tissue provided, [ ] covered waste recepiacie _umawmmv
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

53. Inadequate number of [ ] male, and/or [ ] ferale toilets. The number of tollets aret
[ Jmaie and [ ] femaie. Rule 6.5 1 DEMERIT.

0. (Handwash lavatories: | T.clean, [ }.adequate:number, [ - T accessible, [ ] fixtures =

“thaintained; [} hand cloansing soap: [ ] sanitary towel/hand a%:m devices not _DS.

: <_a3.nm ._._.8330:_35.& Rules:6.3: mnamm humgmm_._.m

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

B63. Storage areas are not constructed to be: [ ] inaccessible to vermin, H_ easily cleaned,
1 1refuse bin of questionable safety. Rules 6.9 and 6,10, 2 DEMERITS,

\J(thnnsﬁm thermometers not available or used to evaiuate hot holding, cooking, reheating,
and refrigerated storago tomperatyres. Rules 2.3.5.1. and 2.3.D.2. 1 DEME T,

IL D e By T

) I... PERSONNEL
26. No certified food handler/manager, Flules 3,5,

27. Personnel; E_BH .mnoaaca.nmwa diseasa(s) [
‘gastrointestinal’infectios

Y \&m nmao:sa.
f..\\m. Jwith poce <%
waghing areas; Rules: m.m;» 2.8 and:

_zmeﬂ mODmZ._. m. bZ_ErE. ODz._.wD_u

\J
1

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Floors, walis, ceilings, not smooth, [ ] properly constructod, n disrepdi 3
%. \m Mainty sudaces. ﬂ%ﬂmﬁm 1 umgmru P %w\ —drd g ,\M\W&M E_FQJ y i
mu i Ilignhting [ ]ventilation inadequate, [ 1 fixtufe(s) not shielded dirtydventilation
hoods, § Jductwork, { filters, [ 1 exhaust fans. mz_mmqm 7.9, .wm:w .ﬂawmgmm__._.

¥

o

_ 29. Hair restraints not worn by food handlers. mcmo m 3.8. 1 um_smn_._.w.

68. [ ] Premises littered, unnecessary aquipment an icil
[ Jfemise [1] ry aquip! d articles present. Rule 7.11.A.1.

FOOR EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair Ao_,m%w chips, pits, open
P seams), [ ] not easily cleanable. Rules 4.1.A,, 4.2.A., and 4.2.B. 2.DEMERITS.

69. Improper sterage of [ ] cleaning equipment, [ ] finens. Rule 7.11.8. 1 DEMERIT.

¢ 31 Single service articles improperly: [ ] stored, ispensed, handl
@smmﬁ; and 5.2.C. 2 DEMERITS, 1 ih m..nfwmak H ;M;w o | ..%,wm%mmu
32 _Wiping cloths: [ diny, T& not stored properly in sanitizing solutions m:_m 5 1.8. -

LODGING
mw _.w_a; ] inadequately ventilated, unclean, [ 1in disrepair,

70. The sleeping reom(s)
[ lundersized: [

\mb Eo L B Y proper bed spacing. Rules 12.9 and 12,71, 1 DEMERIT.
Ay { i ue; kwﬁ....? - “\ \\_ﬁ\mvﬁm 71. The [ ] Toilets, [ ] lavatories, [_ ] showers, were not: [ | clean, [ 1in good repair.
. : SIS AN Rules 12.3. and 12.9.D. 2 DEMERITS,
AR DS ASAING: : . 72. wumm_.hmmm_m_._mm:moa._” towels, were: [ Inotfound, [ ]inadequats. Rule 12.4
33. Dishes/utensils not i
JSesutensi being: . . ] scraped, | ] scaked, [  preflushed. Rule 5.1.C.4, 73. The campsting is not: [ ] clean, [ 1in good repair. Rule 12.5.C. 1 DEMERIT.

« 34, Dishes/utensils ars not bain
\lmmﬂ “moﬁ e, aemmc_.mo_

g-washed in a detergent solution having'a temperature of &t
temperature wag m A on Rule 5, ._ 2 Umz_mm_._.m

ww zo n:mawnm_ Sﬁ xu uqo<_n3.“. mc_m m._obc._ Dm_smm_._.
MECHANICAL DISHWASHING: -

; $Hot water sanitization: The wash
; x\ Sured temperature was [

M\WE rw.m\vu.gm finak sanitizat

temparature. was:{ I
40.:Sustained 165°F ot s.mﬁmaa_m_._immzam anz:e

41, Chemical sanitizers: The wash-water temperature was not at | °|
temperature was [ 1°F Rule 5.1.D.4.¢c.(1). 2. Um__,_._m_u"_.qmmmmH ._mo FiThe _.:mm«c_.oa
42. Sanitizing chemicals not automatically dispensed. Rule 5:1.D.4.c. (2)::2 DEMERITS.

#m._.:mosas.__om_mmm.:_en_:m_n:mmsﬁoﬂ temperature was not at Ie; °
lemperature was [ 1°F Rule 51.0.4.c.(3). 2 Umzmm_._.mmmn ._m..o i .:..m measured

44, No chemical test kit provided. Rule 5.1.0.4.5. -1 DEMERIT.

-water temperature was: :2 at’ _mmﬂ 40°F. Th -
1R mnmam.m_um_u »_um_sm_n_._.m 9 med

H
§

.\_

.E.. Drinking glasses :o» mcﬁvz mmzn_nmq and omarm ed. nc_o 12.6. 2 _um_sm_a_._.m
75. Gas’Appliances: [ ] !
magces: foun

D.m_sw IN GRAY mI>0m0 >Im>w ARE 4 AND
MM SOON >w vOmm_mrm NOTIFY Dmv>_»._.§m2._.

am, &;f% +2.4 @M. I & %% R
ﬁk, frondol st
E‘\ e i L Vi

5 DEMERITS ITEMS - Oommmo,ﬁbm
WHEN OOmBmO.nmU 874-8300 X 8703

A\V

Q\.f .\
% ,,u.,w.z MG Tad
ﬁui\f\h %\?ﬁhm ey

f..wﬁ

45. Dish racks not stored ina sanitary manner. Rule 5.1.0.6:°1 Um_smmn. )
. 46, Gauges: | H:oﬁ Eos%ﬁ T:oooﬂ%m nc_mmﬂ D.1; m:a 5.1. _u.m 1 Umgmx_._.

: gnmaﬁommmmﬁﬁ\ - _.Mgwmﬁnmnﬁw\ .. gﬁagﬂmnﬂu\

omﬂ 35%2\ \

i P2 ?ﬁm
Fm&mu:msswﬁxmauammnﬁwcm




CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
4
mmﬁa_arammﬁ - .\
: — A ,W\._M. e & s
dgreas - Cocation =
P LA e : v [ 7 e
MCD # ESTAB # | _ .B mcvamm \J - mc_m_.,__mm.__“._‘m
Ol m_ 1 ’N _7@ E 7 | _F. | sant# mmn_v.Wm_..___wm SEAT . | pavy WMA_.WWHO“.@.C_U ............... ESTAB. TYPE Reirspaction to be conducted 7% o ™
Kl hal L _ : COMPLAINT . within mw«m_oamﬂ o o 2PT
; INVESTIGATION
LICENSE 1SSUED YES Q NOQ ; m.“x\, At iiy P
LICENSE POSTED YES QO NO Q
FOOD SUPPLY AND SOURCE . i _ 4J_X__Oﬁg>ﬂme_..“Fm TSI
i ng. : . Rule 2.1.A.1, 47, {- ] Toxic materials, arsonal medications ancor irst-ai :
> W L%pmm%%m: dror[. 3 mac_.ﬂw_._m.ﬁa foods ara Um.ﬁm.cmea.wﬂ._&o._‘ served. Rule 2.1.A _m w improperly stored, m J labeled, { ] used in food. Tc_a 7.12. 5 DEMERITS.

ﬂ_ ___.....Bmxaacnﬁ_ o&nwmamﬂ:c:..@mﬁmcnnmﬁw@m

2 w_,nmawmmmw%umwmmw% m:u.mcwummj\mm. Rules Nﬁ.._.um.h.. 5 DEI mx,._.ww. u S

3. Canned foods from an unapproved Source on pramises, being: used and/or served.
Rula 2.1.A.3. 5 DEMERITS. s el : :

{ 1Unizbeled, [ impropery labeled containers of food are being used and/or sarved.

Rule 2.1.A.2. 1 DEMERIT. .

5. Canned goods found: [+ ] leaking, [ ] with ma<m_.m_nm3m...ﬁ Lin rusty oo:n&o:..... -

8

b

and/or [ ] swollen. Rule 2.1.A.1. & DEMERITS.

[ 1Shellfish not being kept in original container; | ] seafood products misrepresented.
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

7. Meat and/or meat products not _ch> approved. Rule m..e..._.».m.. 5 DEMERITS.

OO0 PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjectad 10 ¢ross contamination, from [ ] raw foods
or[ ]other mowamm of contamipation. Rules 2.2.A.1. and 2.3.B.5, 2 DEMERITS .

9. Emplovees handle raw and cooked or prepared food products without Eoﬂocms smn.n.q
washing in betweer, Rules 2.2.A1. and 2.3.8.5. 5 DEMERITS. S T

10. Raw [ ] fruits and/or [ ] vegetables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMERITS. -

1. Food cortact surfaces not: [ ] washed, [ ] rinsed., andfor [ ] sanitized after each use
and following any kind of operation when contamination may have cgeurred.
Rule 5.1.A.3, 2 DEMERITS. : .

15. Food (Ice) contact surfaces ara improperly: [ ] dasigned, [ ]constructed, [ ] instatied,
I BMmaumima andior { | located, Rules 4.2.A., 4.2.8., 43.A,, 43.B. 2 DEMERITS.

13. Food not protected during storage/display: [ T food left uncoverad, [ ] food improperty
stored on floor, [ | food containers in cold storage double stacked or nested,
[ ]sneeze guards absort, Ruies 2.2.A.1,, 24.F7. 2 LEMERITS.

14. Instiutions; Ghost tray(s 1 not kept, |} not dated, Rule 10.2 1 11/2 pint milk not
4%%%%9 [ 1 mnsoogm%m_:w__m not kept at 40°F, or below, Rule 2.1 .B.1. 2 DEMERITS.

15. Storage of [ ] food andfor [ | beverages in ica or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. i

16. [ | Unwrapped and/or | ] potentially: hazardous food producis pr viously. sarved to the
public were being reused. Ruie 2.4.J.T. 5 DEMERITS. - : ; & -

17. Open cans were being used Improperly to store food. Rule 2,3.8.7.1 DEMERIT.

FOOD TEMPERATURES

18. Potentally hazardous food{s) not being: [ Lrehoated -3 80wma6:m¢:0cm:63.
adequately heated to all parts Rule 2.4.G.3.-5 DEMERITS. Lo

19. Prepared potentially hazardous foods. requiring refrigeration are not being rapidly cooled
10 45° or below. The moasured temperature was [ :°F. Rule 2:3.C.3.”5 DEMERITS.

20. [ }Frozen food not being kept at 0°F, or below: [ 1 imbroper thawing. The measured -
1ermperature was | Vor:RBule 2.3.C.4.'5 DEMERITS. - o - Ve

21. Potentially hazardous hot food(s) not being stored at 140°F or above: The measured .
temperature was [- JoF Rules 2i4.G.1., 2.4.M.1.2.75 DEMERITS. :

Nm.vo"mém_:..:mnmaocmno_a*oon@:oﬁcmmummﬁoﬂma.mﬁ&% oﬁ.c&os..ﬂ:m Smmmc_.aa....
temperature was I J1°F: Rules 2.4.G.7., and 2.4.H.1.b. "5 DEMERITS. 70 -

mw.o.‘oiaoaqﬁ:nmqmﬂ_o:“.?mamm#@mmﬂsm::pocgnﬂoo”o?mammﬂmzonvm:,:mmu.
Rule 10.1. 2 DEMERITS. :

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

25. Accurate thermomaters not avaiiable or used 10 gvaluate hot holding, cooking, reheating,
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.0.2.:1 DEMERIT.

PERSONNEL
28. No certified food handledmanager, Rules 3.3,
27. Personnel with:[ - “noaacanmwwe.%mmma@.H. Tbeils; [ J-infected wound(s),:
- r 1 respiratory or [ ] gastrointestinal infection, are preparing and’serving food g
ule 3.1.4, BDEMERITS. i e L
28, Personnel: T ] with dirty hands and/or [ } smoking when preparing:and;serving-food,
£ Jwith poor hygienic practice, [ J.eati m_.”%.:x_:m. iritood preparatior: and/or dish-: -
washing areas. Rules 3.2.A5:3.2.8. and 3.4.A. 5 DEMERITS. B

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

5. The froe chiorine was less than 0.25 ppm. The measured chloring residual was
: “Tpom. Rulg 6.1.A.2.-5 DEMERITS. - . -
T THetand [ ] cold water (under pressure) was not provided 1o the: :
W sinks, [ ﬁ_ dishwashers, or [+ ] lavatories. Rule 6.1.0.1. 5 DEMERITS.
52. (Mabile food units) The water storage tank: [ ] does nct have adequate storage,
% ]is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

31

WASTEWATER DISPOSAL
E4 Tre subsurface disposal system was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
54, Wastewater was baing improperly discharged onto the ground. Rula 6.2.A. 4 DEMERITS.
55. (Mobile focd unitsy: [ ] waste water storage tank does not have adequate storage.
Rule 8.1.C.2.. 4 DEMERITS. -, . = 0 : [

PLUMBING
56. Kitchen sink, [ ] utifty sink, [ ] grease trap, [ | drain, [ ] plumbing; is improperty
m T.ﬁmn; ] installed and/or maintained. Rules §.4.F and 7.8. 2 DEMERITS.
57.. A cross-connection, émﬁowm backflow amsn_m. exists a%gaﬁmmsmﬁw nnw&: ow.:m the waste-
o t the: [ -] faucet hose, [ ] hot water heater, water ¢ciosets,
. ﬁmmmh%ww.ﬁmﬂﬁmm ’ _“.”_ R el EEE ’ Rule 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

58, Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ | property vented, { 1 tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.8, and 6.7. 2 DEMERITS.

59, tnadequate number of [} male, andfor [ ] femnale toilets. The number of toilets are:
{ 1male and [ jfemale. Rule 6.5 1 DEMERIT.

60. Handwash lavatories: [ -] ciean, [ ] adequate number, [ 1 accessible, [ 1 fixtures
raimtained, | ] hand cleansing soap, [ | sanitary towel/hand drying devices net pro-
vided [ ]common towel. Rules 6.3. and 6.8 4 DEMERITS. S

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

63. Storage areas are not canstructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ }refuse bin of questionable safety. Rules 6.9 and 6,10, 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

&4, [ fies; [} rodents, {7} roaches, [ ]-live animals (other than security or guide-dogs)
wara found on the premises.: Rule 6.10; and 7.12,G.- 4 DEMERITS. = Gl

65.,-Food service facilities: The outer [ ] doors; [ ] windows, 1]: skyfights, [-* ] transoms

were not adequately screened, Rule 6,10,0D. 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smocth, [ ] properly constructed, in disrapair,
[ ]dinty surfaces. Rules 7.1-7.6. 1 _umz_mm_._..n Y L] e
6

[ 1lighting [ ] ventilation inadequate, [ ] fixtura(s) nct shielded, [ ] dirty ventilation
hoods, [ Jductwork, [ ]filters, { ] exhaust fans. Rules 7.6, 7.9, 7.10, 1 DEMERIT.

N

29. Hair restraints not worn by food handiers. Rule 3.3.8. 1 Um_smmu.mw..

68, [ ] Promises littered, [ ] unnecessary equipment and articles present. Rule 7,11,A.1,

FOCD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ 1in disrepair feracks, chips, pits
seams), [ ] not easlly cleanable. Rules 4.1.A., 42.A., m:%b.m.mw. 2 Dm_,..._mnx_.._mm_. - open

7 DEMERIT.
69, Improper storage of | ] cleaning equipment, { ] linens. Rue 7.11.B. 1 DEMERIT.

©

31. Single sorvice articles improperty: stored, i ]
Rules 4.4.A, and 5.2.C. 2 umamm_._am. L Taispensec. [ Jhandled, { ] reused.

mm.gvmnmn_ogm..am.zoﬂm 1.:. ..
B [ Jdimy [ ] ored properly in sanitizing mo_r&wam mc_mm;.m.

DISHWASHING
MANUAL DISHWASHING: : -

LODGING

70. The m_mmuim nooamm.u are: | ]inadequately ventilated, unclean, [ ] in disrepair,
[ Jundersized; [ ]improper bed spacing. Rules 12.8 and 12,11, 1 DEMERIT.

71. The [ ]Toilets, [ ] lavatories, [ ] showers, were not: ] i i
Rules 12.3. and 12.9.0. 2 DEMERITS. [ Jciean, [ Jin good repalr.

72. _Nc_m_.__smmm _.nﬂ_'m”.w:wma; ] towels, were: [ ] notfound, [ ] inadequate. Rule 12.4

mw._umm:mm\:"msmm_mso;m.n”. : .
Dishesiuen: ing: [ ] scraped, [ ]socakod, ﬁ. Hu_.%cm:ma. Rute 5.1.C.4,

73. The carpetingis not: [ ] clean, [ ]in good repair. Rule 12.5.C. 1 DEMERIT.

34, Dishes/utensils are not being washed in a detergent solution having a tem
least 120°F. The measurad {emperature was | s 1°F, Rule m;_.% 5. 2 %mmﬂmﬁw..%.&
35, Dishes/utensils are not:being sanitized by.immersion for-30-secong
- with'at temperature of atleast-170°F The measur nperature
‘Rule 5.1.C.5.a 4 DEMERITS. . 70t m.m..c” m.o_ 633&%6 ,.amm ;
36.: Dishesiutensils are not being sanitized by immarsion forone. Mt na T
S-are not b r -immarsion fg 6 mind il h ;
5 .%ﬂméo: ceniaining:50 ppm:chiorine: minimim: and at 2 femperature of at _omwaﬂomo_w_m:m...
- The:measured residual was: ppri:and the:measured:températura was! uo_u. ;

o Rule’5.1.C..5.b0 4 DEMERITS. i 15 ;
37. No chemical test kit provided. Rule 5.7.0.4.b. T DEMERIT,
MECHANICAL DISHWASHING: :

38. Mot water sanitization: The wash-water tamperature was r
: ot at lo °F. -
sured temperature was [ -0 ] °F. Rule m.%c.m.v. 2 Umgmm_._.m..ﬁ.._ +140°. The mea

39,/ Thafinal sanitization:rnse water temperatura.w.
i temperature was [ T 0F Rule 5.1.0.3.b 4D

40. Sustained 165°F: hot watér. dishwashing'machin m a4 _ume._m.._»_._...m 4

41, Chemical sanitizers: The wash-water lemperaturs was not a ¢
L. 25 not at | 200K
. temparature was [ 1°F. Rule m.M.U.hmu.ﬂ.:. F4 Um_smm_._.mmmm.ﬁ._mo F. The measured

42/ Sanitizing chemicals not automatically dispensed. mc_m.m.#ohb.@. 2 DEMERITS,

WM. M%_A_:m gl net suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

v Gas Applianges: [T hot water heaters; [ ] refrigerators, [ T clothes: dryers. [ -] floor -

i fumaces found eeping:rooms were not’ [ ;] adaquately <¢.:n3..m....uawn5vwmm_ %ﬁﬂ
T.equipped with an automatic control valve. Rule:12.10 L

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - COR|
- RECTAS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - 874-8300 X 8703

43. The chernicals sanitizing rinse water temperature was not at |
east 130°F,
lemperature was [ ] °F. Rule 5.1.0.4.¢.(3). 2 DEMERITS. St190°F. The measured

44, z.o chemical test Kit provided, Rule 5.1.0.4.. 1 DEMERIT,
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT.
46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D.2. 1 DEMERIT,

§8+E§Qﬁ.\...m w‘mﬁg\._\i.m.nmnm,nw@\ . gnhﬁ.ﬁmﬂﬂﬁ@@.&\
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20 - -]
- ¢ ’ CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH — )
INSPECTION REPORT - 4
Owner Name - ] _ mﬂma__u\%aa Namo ) o . -
7 T A -\,é..} g ; \. \u\ g q\m K&Ex)@\((. \ e i 0
ﬁnaqmwm - s ; Zip Code _room.h_o: e \\.
| 7 e T . ] 7 MP.\‘WA L e
MCD # ESTAB # DATE PURPOSE ; rnwowwamﬁ
0 m" ©_ ey w_ m%mmwm 7 SeATs YR | MO. f DAY wmm%o_ﬁ_.mcm ESTAB. TYPE Relnspaction to be condueted e
hd 7 @, ils? | COMPLAINT wilhin days —
| i e : T INVESTIGATION E £ dayletierof .\,..m_uq S
LICENSE 1SSUED <mmM\. ho = by | SO NEW/OTHER. follow-up 1PT
POSTED YES [ NO Q - LA —
LICENSE PO X —5=
— r 3
FOOD SUPPLY AND SOURCE — ._.Oav_n_nngb._.mmn“..w_..m e mﬂvﬂwoﬂim«m
1. 47, [ ] Toxic materials, rsonal madications and/or - 5
" Hmmmm?mm%m_ﬁwz&ol ) mac_ﬁﬁma foogs are cmﬁm. used .wa&o_. mmému Rue21A W W improperly ﬁo_.ow. m v%_mumaa [ ] used in food. _w:_o 742. 5 DEMERITS, .
2. { ]Unpasteurized milk, [:] 3__x ancﬁm.m “].cracked eggs.[ ucnumﬂasﬂoﬁ 8gg.
products being used and/or served. Rules 2.1.8.4.75 DEMERITS. :

w

. Canned foods from an c:wnn_.o,..mu -source, ory premises,

being used .m:&oq sarved.
Rule 2.1.A.3. 5 DEMERITS. : :

Ed

[ ]Unlabsled, [ ]improperly labeled containers of food are being cmma andfor served.
Aule 2.1.A.2. 1 DEMERIT.

OODQEO:

«o

Canned goods found: [ ] leaking, [ ] with Severe. Qmaﬁ. [ 1in Em,e
andfor [ ] swollen. Rule 2.1.A.1. 5 DEMERITS. -

[s2]

~ [ ]Shelfish not being kept in original container; [ 1] mmmﬂooa bﬂoacoﬁ a_mﬂmuammnaa
Rules2.1.B2and 2.1.B.3. 1 DEMERITS.

=

Meat anci/or meat products not USDA mﬁv,.o,\mn., Rule 2.1.A.2. 5 _um.a_...n.m_._.w. .

FOCD PREPARATION AND PROTECTION

B, Cooked andior prepared foods are subjected 10 cross contamination; from [ 1 raw foods

or] ] other sources of contamination. Rules 22.A.1. and 2.3.B.5. 2 DEMERITS

9. Employees handle raw and cocked or prapared food products E_ﬂ:oﬁ 503:@3 gsa. .

washing in between: Rules2.2.A4.1, and 2.3.8.5. § DEMERITS.:

10. Raw [ ]fruits and/or [ ] vegetables are not washed before being cmma and/or served.
Rule 2.4.B.1. 2 DEMERITS.

11, Food contact surfaces not [ ] washed, [ ] rinsed, andfor [ 1 mma:_mmn_ afier each use
and following any kind of operation when contamination may have onnc_._‘ma
Rule 5.1.A.3, 2 DEMERITS.

12. Food {ice) contact surfaces are Improperly: [ ] designed, [ ] constructed, [
[ 1 Bm%ﬂum.:ma and/or[ ] located. Rules 4.2.A., 428, 43.A.. 4.2. B. 2 DEMERITS.

] installed,

13. Food not protected during mawmmm__u_mng [ 1food fett uncovered, | ] food impropery
stored on floor, [ | food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1,, 24.F7. 2 DEMERITS.

14, Institutions: Ghest tray(s) | | not kept, [ not dated, Rule 10.2 | T 1/2 pint milk not
retained, [ _mnsoow.v‘_.aw_x not kept at 40°F, or below, Rule 2.1.B.1.:2 DEMERITS.

15. Storage of | ] food andlor [ ] beverages in ice or water is Eo:_c_ﬁa. Rute 2.4.1.2.

2 DEMERITS.
Am [T Unwragped andg/or [-] potentially-hazardous food nﬂoqanﬁ pref cm_v. mmzaa 6 the-
public wers being reused. Rulé 2.4.J.1: § DEMERITS.

17. Open cans wera being used improperly 1o store food. Rule 2. w B.7.:1 om_smm:.

FOOD TEMPERATURES

18.. Potentially-hazardous food(s). not being: {- T reheated [:] cooked _o=n mwocm: o um
" adequately. heated:to all parts Rule 2.4.G.3.°5. CEMERITS. -

18. Prepared potentially hazardous foods: requiring 34_@2&_03 are ngl amﬁm rapidly: nooaa
to 45° or below. Tho measuted temperaturg.was [ 1°F Rule 2,3.C.3.:5 DEMERITS,

20. [+ LFrozen food not um_:m kept at 0°F, or bejow: i1 _chono:smssm .H._._m Bmmmcam
temperature wag [+ “F2F:Rule 2.3.C.4.: 5:DEMERITS.

21 Potentialiy. hazardous: hot food(s) not being:stored at 140°F or. mqocm .:.,m Bmmm:qmu
72 temperature was [ 1R Rules 2.4.G015 24.H a5 DEMERITS. &

22. Potentially-hazardous cold food(s) not being: stored. at 45°F or below: The: 3¢mm:_.ma )
“temperature was [ [°F: Ruies 2.4.G.1.; and:2.4.HA b, 5 DEMERITS.

23. Crowded refrigeration: There is less than 1/4 cubic 82 of :w:_mm.‘ma_o: per Bmm_
Rule 10.1, 2 DEMERITS.

24. The containers used transporting food are _:mamn:ma Rules 2.4 and 8.1.A
‘1 DEMERIT.

WATER SUPPLY

[ TAcopy of the current water analysis was not available at the facility.
[ ] Further testing may be required. Rule 6. 1.E.3. 2 DEMERITS.
49, [ ] Water tosted and found te be unsatistactory, Rule 6.1,A.1. 5 DEMERITS.”
50. The free chlerine was lass than 0.25 ppm. ,_.sm ammmcsa o_.__o::m am_qcm_ sa_.m .
- 1ppra. Rute 6.1.A2. 5 DEMERITS. -

Hot and cold water (urdler pressure} was not provided to thet -
wm_:_ﬁ 4 m nwmmss.mmsma.ho; ] lavatories. Rule 6.1.0.1. § Um_smw_._.m

52, (Mobile food units) The water storage tank: [ ] does not have adequate storage,
] is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

48,

51

WASTEWATER DISPOSAL.
53. The subsuriace disposal system was.found 1o be surfacing. Rule 62,401 4 DEMERITS,
54, Wastewater was baing improperly discharged.onto the ground. Rule 6.2.A. 4 DEMERITS.

55. {(Mobile foed units): .} waste- water, mﬁoqmmm tank. aemm _..o" :m<m mamgcmﬂm ﬂo.ﬁmo -
U Rule 8.1.C20 4 Umgmm_.-.m .

FIRY

o ] y PLUMBING
56 \ ] x_ﬁsm_...w.nﬁ = 1 wtility sink, [ rease trap, I ] drain, [ ] plumbing; is improperly
M ]sized, [/ uimﬁm__a andior meifl W_wm&, Rules 6.4.F. and 7.5. 2 DEMERITS.

A cross-connection,. E_»:om.; wmnﬂa? ngnn.. ﬁoxwmﬁm _u:mgﬁemvm:% n_lﬁx:u». Q%M_m the waste-
: ; 19 cmm_ ot water heatgr, water
_ mcao d: u 4 I le 6.4,C: mom_smm:.m

=,
TOIEET AND HANDWASH FACILTTIES

58. Toilets rooms: [ ] Compiletely enclosed, [
doors, [ ] properly vented, [ ] tissue provi

] Equipped with self-closing, tight fitting
ided, [ ] covered waste receptacle (ladies).

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59. Inadequate number of [ ] male, and/or [ :mamm toilets. The number of toilets are:
[ 1male and | ]female. Rule 6.5 1 PEMERIT.

80.: Handwash 'avatories: [ 1. clean, [ -] adequate nurnber, T F-accessible, [ ] fixtures::
<:maintained; -] hand cleansing. soap, [ 1 sanitary:towslfhand. aa._:m amSomm not: E?
Cvided [ mnoaaon towel. Rules 6.3, and 6.8 4 DEMERITS. 7

RUBBISH
61. [ ]inadequate,! ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62, Storage arcas were not [ ] clean, [ 1 free of litter, Rule £.9.8.4. 2 DEMERITS.

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

INSECT, RODENT & ANIMAL CONTROL

Nm Accurate thermometers not available or used to m<m_cm~m hot jowas.m_ cooking, reheating,
f...\\ and refrigerated storage ﬁmanm_.mﬁcam Rules 2.3.C.1. and 2.3.D. m Umusmm_._,

PERSONNEL

26. No cerlified food handler’manager. Rules 3.5,

27.. Personnelwith:[: -} communicable dissasa(s), boilsil Taooﬁmu wound{s),:
I respiratory o[ J.gastr aﬂwmﬂ_:m_ infectio ma uﬁmumnnmﬂaa mE_:m food.

‘Ruie 31,4 5 PEMERITS.
mm Personnet: [+ ] with.dirty hands g&o_. [ maox_:@ whert uaum::n m:a mm:.._:m ﬁooa
Jeating: drinking, infoed praparation: anc/or dish

“Jwith. poor hygienic practice.
imm:_:m areas: Rules 5.2.4.3.2.8,, and 3.4.4.' 5. DEMERITS:

[T Mes, [ Trodents, [ ] roaches, [ 1live animals (otherthan secu Qoﬂmg maom&
- were found on the premises.” Rulg 6,10, and 7.12.G.- 4 DEMERITS
65.:Food: sarvice facilities: The outer [:+].doors, -] windows, [ _mf m_.;m
were not; mn_mncmnm_v. screened./Rule 6.10.D.:-4 _u_m_smm_._ﬁ
& m..\-.,ww [ i .\\.\w\ r\_\_.:\:, ...m. e N.J.e L\..m £
e CONSTRUCTION OR _,_._»_z._.mz.pzomom.v:ﬁuo.pr FACILITIES.
‘mm w_u.,_qoo_m wwalls, celfings, [ ] net smoothy/ T} properly tonstructed, in disrepair,
" [ty siaces. Bules 7.1-7.6. 1 DEMERIT, i (] P
;877 1lLighting [ ] ventiiation _:mamo_cma [ ]fixtura(s) not shielded, [ ] dirty ventilation
heoods, [ ] ductwork, [ Jdifters, [ ] exhaust fans, Rules 7.6, 7.9, 7.10. 1 DEMERIT.

-

S

-~

28. Halr restraints not worn by food zm:n_ma. Rule 3.3.B. T DEMERITS.

8. [ ] Premises iittered, unnecessary equipment and articles t. Rul 1
| Derense [ 1 ry equip icles present. Rule 7.11.A.1,

FOOD EQUIPMENT AND UTENSILS

K c g

o ~mo Food/non ﬂ.oog contact surfages of equipmient: { -1 in disrepair o_ﬁ.nxm ¢hlps, pits, open
B %n....) ..~ seams), [ 1 ] ot easily cleanable, Rules 4.1.A., 4.2.A., and 4.2.8. 2. DEMERITS.

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

/31 Single service articles improper: Vstored, dis o_ handl
17 7 Rulbs 4.4.A, and 52.0. 5 D z_rmw | Jcispensed. [ handied, [ ] reused.

<32, Wiping cloths: dirty, not store i
iping glotn [ ldiy, [ d uaum% in mmp;_nsm moEa.osm Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING:
33. Dishesiutensils not being; H

LODGING

70. The sleeping Soam& are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
[ Jundersized; [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMER!T.

71, Tha[ ]Toilots, [ ]lavatories, showers, ware not: it I
Rules 12.3. and 12.9.D. 2 om_s_mL:m [ Jeiean, [ Tin good repalr.

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

[ Inotfound, [ ]inadequate. Rule 12.4

WOB d, - ” ¢ .
1 DEMERIT. ped, [T soaked, [ ] prefiushed. Rulo 5.1.C.4:

34. Dishes/utensils are not gﬁm washed in a amﬁ_@ma mc_c»_o: having.a t

least 120°F. The measured temperature was [ 1°F. Rule 5. mm:%mo__fmm.mw.ma o
35 Dishes/utensils are not being sanitized: by Immarsion-far 30, Secon;
i %c_ m_mm__wm ture: of atleast: 170°F The meastred ﬁoaumBE_.m WAS.

o uw.:m sanitized E..
ppre chloring T
lwas

e

mw\_/_o oso:._.om_ ﬂmmﬁ kit u6<_qma mc_m 5. ._ D 4, _o ._ Dm_smm_._.

MECHANICAL DISHWASHING: | Co
38, Mot water sanitization: The Emms.imﬂm_. aanmquS was not at ieagt.140°
- sured ﬂmsnmﬁea was [ (10F Rule 51030 2 _um_smw_._.mmm :
: swatertemperature was not. atisast 180 .9
. . *FiRule’5 110300 4 DEMERI)
S m:ﬁm_:ea“.a.mmom hot water dishwashing machine :
41, Chemical sanitizers:- The wash-water-temperaiure was uoﬂ af loas

. *temperature was [ {1°F: Rule 5.1.0.4.¢.{1): 2 DEMERITS.

- 42, Sanitizing chemicals not automatically dispensed: Rule.5.1.0.4.c. (2): 2 cm_smmn.m

43. The chemicals sanitizing finse water temperatife was not at least 130°
temperature was [ [ 5F:Bule5.1.D.4.0.(3). 2 DEMERITS. . ...3@ measured:.

&
&

P Tho med-

.o,ﬁ ..:..m Smmm:_aa

+ ITEMS IN GRAY SHADED AREA ARE 4 AND § DEMERITS TEMS - - CORRECT AS

73. The carpoting is not: [ clean, [ Tin goed repair. Rule 12.8.C. 1 DEMERIT.
. 74. _uzs_n_:@ glasses not mcnmg sanitized m:a umnxmmma Rule 12.6. 2 Um_smm“...m

mOOZ AS vowmmwrm ZO._.=u< >ﬂ?§d&<«vﬁ§mwmg B wﬁamwoo X 8703

i

.

44. No chemical test kit provided. Rule 5.1.D.4.b.. 7 DEMERIT, =
"+ 45, Dish-racks not stored in a:sanitary manner. Rule 5.1.0. 6.1 DEMERIT,
co 46.. chm.mw, ] not provided | 1 inoperative, Rules S1.0A0and 5.4.0:2!

d Umzmmm_d

2o : Oop_e m:*oamawnn..osom..

£ g mew S \\,

;f.,\x;\.w\\\\\

h,!j




CITY OF PORTLAND, MAINE
; FOOD SERVICE HEALTH
- : INSPECTION REPORT

i l

Establishment Name
e , & S N,. ot

. LA - t, Zlp Code i.onwmoa w \aa.t\ \\\
e N \%\9\; .\.ﬁ.&i\\u\\
P ,%, T e ? ot B | :

MCD # ESTAB # : DATE PURPOSE ' ) BM.“_.”__mm:.w
| SANI # M SEATS REGULAR .. .
_Qg mi 1 l.N 7 QW @ Ww Wh _m w%.wmmm e YR, | MO. | DAY | goLLOow-UP ESTAB. TYPE Reinspection 1o be conducted mn . PT
: L F A COMPLAINT ... within mwwm_asﬂ o Rz e
I YEGe NODO |~ H 3 2 |~ ) | et INVESTIGATION . [ — . ll
LICENSE ISSUED 7 ,.n v ’ , |20 16l VT neworren... . follow-up Jaer 4
LICENSE POSTED <\mmm§w NO ; = \.ﬂ
FOOD SUPPLY AND SQURCE B ; ._.ﬁvax_.,."n _..__._p._.mmn“._b_.m T - \H
L/ _‘mm2 o Rule 2,141, 4771 ] Toxic materials; [ ] personal medications.and/or. -aid supp! omsmqm..
1. L JSpotied andior [ ] adufterated Toods ae being; usec ando Sl i m 1 impropery stored, m.._ labeled, [ ] usedin food. _r_ajm 5 DEMERITS.
2. [+ T Unpasteurized milk. f .H..a__x products, [ cracked. mm 5[ ..H c:vmm”.m. —
i .wauncom beoing.usedandior served. Rules 2.1.8:4. - 5 DEMERITS, R ATER SRR
3..-Canned:-foods from:an: unapproved wocao”o: uaa .om,.u. ) :@. 83 m:&ﬂ mmémn A
" Rule21.A3: 5 BEMERITS. i 38, [ | Acopy of the current water analysis was not available at the facility.
4. [ ]Unlabeled, [ 1improperly _mcm_mn_ noamama o% food are Uaﬁm cmma and/or mwn..ma. [ ]Further testing may be required. Rule 6,1.E.3. 2 DEMERITS,
Ruie 2.1.A2. 1 DEMERIT. - . 87T Water tested and found to be unsatistactory. RUls 6.1.A:1. 5 DEMERITS.
5, - Canned goods found: [ H.._B_A_am% - -with savere. amam m H.S. ru 8:%_8.. T 5 m Troe GhliorinG was 1655 than 0.25 pom. ._.so ammmcaa o:_o - ama:a was
andforf ] swollen. Rule 2, DEMERITS. : e .

Tppm.-Rule 6.1.A2.-5 DEMERITS,
Hot and [ L-cold- water funder.pressure): was :oﬁ o_.o<_n¢a to »:m. :
inks, [ m. dishwashers, or [ Tlavateries.  Rule 6.1.0:7,: & om_,___mm_._.m
mw Mobile food umits} The water storage tank: [ ] does rot have adequate ﬂoﬂmmm_

11s net being properly cleaned and sanitized alter each day's use.
Rule 8.1.C.1. 2 DEMERITS.

6. 1 ]Sheliish not being kept in original cantainer; ﬁ H mmmﬂoon uancnﬁ awm_.mnqmmm:"ma
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS,

7. z_mmﬂ andfor Bmmﬂ v«oacﬂm noﬂ cmc> mnvﬂo,._ma mna 2.4 >.w m Umgmmm._.m.

FOOD PREPARATION AND vmo._.mo.zoz

§. Cooked and/or prepared foods are subjected 1o cross contamination; fram { ] raw foods

or[ ] other sources of contamination. Rules 2.2.A.1, and 2.3.B.5. 2 DEMERITS ER ISPOSAT
9. Employees nandie raw. ang cooked or. prepared food: productswithok WASTEWA 30 .

‘ washing in between: Ruleg 2.2.A.1: and 2:3.5,5. {5 DEMERITS. - 55 The subsuriace disposal system was found to.be surfacing: Rule 8.2.A 4 DEMERITS, -
1C. Raw [ ] truits and/or [ ] <mwm$c_mm are not washed umﬂoa being used ma&oﬂ mm?.ma 57 Wastewaler was being Improparly. discharged:onto: the. ground. e, 6.2A: & c.m_smm_.nw.

Rule 24.8.1, 2 DEMERITS: 55 Mobile: food: units): [ waste’ Emﬁo« ﬁoﬁma tank does: so, :m<m mamgcwﬂo mﬁoﬁmm. ;
11, Food contact surfaces not: I “Twashed, [ ] rinsed, andfor [ uwm:mﬁma after each use ; e, 81.C TRt _umgmm_,_‘m .

and following any kind of operation when contamination may have ogcurred. .

Rule 5.1.A.3. 2 DEMERITS.

12. Food (lce) contact surfaces are improperly: I ]designed, Mnonmﬂaﬁmaﬁ ] installed,

PLUMBING
[ ] maintained andier [ ] located. Rules pm A 428, 43.A, 43.8. 2 DEMERITS. _
. utiiity sink, [ ] grease trap, [ 1drain, [ ] plumbing; is improperly
E t protacted during storage/displa food left uncovered, [ | food improperly 56. [ ] Kitchen sink. [ 1
b wﬁwo..maam: ﬂ%oq 13 3:8 mosﬁ%ma _:nno,_‘.u T%_.m@m double stacked or nasted, [ ]sized.| ]instalied and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.
{ 1sneeze guards absent. Rules 2.2.A.1., 24. F.

2 DEMERITS. 7.7 A cross-connection, wihout-backflow device, exists betwaen: the:drinking and the waster
14, Institutions: Ghost tra, [ 1notkept, [ ] not dated, Rule 10.2 u 1/2 pint milk not i .sﬁﬂa_‘“m«.ﬁos.w atth :
retained, [ Hmo_._oo_mv_m;wx not kept at 40°F, or balow. Rule 2.1.B.1.:2 DEMERITS. 5 .u..oﬁm.n. ;
15. Storage of I | food m:&o,‘ [ .]beverages in ice or water is v“o?gma. Rule 2.4.1.2,
2 DEMERITS. . :
160 [} Unwrapped:andior [ uoﬁ:a& “hazardous: food. uaacq.m u&So:m sarved:
L7 publicwere being reused. Rule 2.4.0:1 5 DEMERITS. ;
17. Open cans wers being used _Ev«oum% to store food. Rule 2.3. w 7.0

9, 2 w._._mwﬁ

ﬁmcomﬂ :omo. [ Fwatar closets,

- Rule 64, 5 _s.mm:m

e TOILET AND HANDWASH FACILITIES

58, Tollets rooms: | ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

TEOOD TEMPERATURES m 58, Inadequate number of [ ] male, andior [ ] female toilets. The number of toilets are:

I ] male and [ 1female. Rule 6.5 1 DEMERIT.
heated Saxma E: enou _:oa - : ; e
O omstal haateo 1o B T ! B DEMERITS 2 B0 Hargash evatos; ] oean, T” Tasequale rumber ¥ Tactoesble T
g

Am Prepared potentialiy. hazardous: foods requiring refri o_.&os are not being:rapidiy cooled: iy .. : Ty :
" to devior _uﬁ%os Tho messuree temperatyre. s.mm % J2F Rule 2.5.6.3, 5 DEMERITS. vided .. ] common towel. ‘Rules 6.3:.and 6.8 4 DEMERITS
mo 1) Frozen.food. not _u ng: keptiat 0°F;or below: 3] _3203«,&@5: The:measured
. tamperature.was [ uie:2.3.C.4. 5. DEMERITS.:

L Potentially :mumaocm voﬂ 3&@ not being: mnoqma at 149°F or mvo,..
£ remperaturg wasi [ 1R m Si24 G DEMERITS
mw,. Potentizlly: hazardous: col being; m...oamn at45%F of
v temparatute was [ 2.4.G:0 and 2i4.H.1

23. Crowded aiam_.ﬁ_o:. There is less than 1/4 cubic 32 of _.mammﬂro: per Smm_
Rule 10.1. 2 DEMERITS,

24. The containers used transporting feed are _:mnmncmﬁm. mc_mm 24.L 4 and 9.1.A, _ e
1 DEMERIT. o " INSECT, RODENT & ANIMAL CONTROL N

25. Accurate thermometars net available or used to m<m_cm6 hot roawnm, cooking, reheating, Ll rodents; [ ] roachas: T e anlmals: (other than securi,

anc refrigerated storage "maumazsm. Rules 2.3.C.1. Ea 2.3.D.2.: um_smw_._, ware-found.onithe promises: m:ho 6.10./.and 7,1 2.6 S DEMERITS;

[ ) windows, 7]

DEMERIT

. RUBBISH =
61. [ linadecuate, [ ] uncovered containers were being used. Rule 6.9, 2 Um_smms.m
62. Storage areas were not [ 1clean, [ ] free of fitter, 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. mc_mm 6.9 and 6.10. 2 DEMERITS,

PERSONNEL
mm No certified Aooa handier/manager. m:_mm 3.5.

CONSTRUCTION.OR MAINTENANCE OF PHYSICAL FACILITIES

66, Floors, walls, ceiings, [ 1 not smooth, [ ] proper; novmudﬁma in i j
| 1dirty surfaces. Rules 7.1-7.6., T DEMERIT. 1 I disrepalr

67. [ ] Lighting 1 - ] ventilation inadequate, [ -] fixture(s) not shieided, dirty ventilation
heeds, [ ] ductworl, [ ] filters, [ - _mxsmcﬂﬁmgm.ﬂ:_mm.wm 7.9, .\Tw .__.Qom_sm_:__._.

" 68, [ | Premises fitered, [ ] unnacessary equipment
: 1 DEMERIT [] ry nc_u ey m:a mn_n_mm present, mc_m:._ AT

. .B..nan.mn storage oﬂ [ Jcloaning equipme’ n.. [ Jiinens,. Rule 7.11.8. 1 DEMERIT,

P R moo_umoc_vgmz.;zoc._.m,zm_rw

i 30,/ Food/non food contact surfaces of equipment, [ 70 disrepair ﬂe.mnxm n:_ S, pits, open
I Se? seams), [ ] not easily cleanable: Rules 4.1.A,, 42.A.,° m:%an.m. nomgmﬂ:.nm nm :

5 31, MMWM Mwﬂ_rnw *ﬂ.ﬂmﬂwmmo _a%«_wmm__n mmm.wm mﬂo_.ma I8 Ma_mvo:mmqa ‘handled, [ ] reused.: . ' ’ _.oo.m_zm ) j
T .;m m_mou_so room{s) are: [ -] inadequatel
TV : - - : quately ventilated, unclean, [ ] in disrepalr,
y %m% m_...%mm.g [~ ]ditty, M. Hmwoﬂ stored uau.m&,.s sanitl ﬁm.mo_cﬂonm m_.__a.m..ﬁ.w... e - 1 undersized; [ m_ana_um_. bed spacing.” Rules 12,9 and-12. L_ ) omgmm_._._

-71. The [ -] Toilets, [ -] lavatorias, [ ]
-7 Rules 12,3, and 12.9,0.° 2 DEMERITS.

- o 727 JHand n_mm:mm_.m. Ho.am_m :
Lo TR L e H 1 were: H ._:o:omnad [ w..imnnnc&m, Rule 12.4

m:oéma s.ma _.62 lclean, [ 1in uoon repair.

U_MISSMI_ZQ

TANUAL DISEHWASHING:

33 w_wmﬂammcmm.wm..m not co_:m [ umﬁmnma..w Hmomxoa [ uvazcmsm nc_m md 0.?.. 178, The cameting is not: [] clean; H 1in good repair.: .mc_o 12.9.C. 1 DEMERIT:
e i 74 U_,_:_a: lasses not suitabl sanitized and
34. Dishes/utensils are not being s.@m:ma in.& nmﬂo« e:ﬁ solution :mSw msa m_&a __ mm x e n vmnxmuoa mc_m 22 n Umzmm_._.m
least 120°F. The Bmwm_._au 538&63 smﬂ 2 ‘i ] o Rule 5.1.6.5: m Uomgmm_m._.w..m.ﬁ g ; :

S ..S.m_sw IN mm>< wI>Dm0 AREAS ARE 4 AND. 5 Um?._m_»_._.m ITEMS ~ OOIImO.wbm
- SOONAS POSSIBLE: NOTIFY DEPARTMENT WHEN CORREGTED - 874-8300 X 98. )

..o 38, Hot water sanitization; ._.sm Emms.smﬁm:manm_ﬂca was not.at le: .3 o_u . -
| sudtomporaturewas| . 1°F-Rue5.1.03b. 2 _“.mgmﬁ_._.m.,mm,A 7 Themea: -

A.._ 03?8_ mm:_ﬂ_nm«m. ._.:m Emmsémﬂmlm.avmﬂca was not at least 120°
STl L temperature was [ 0FERule 5.1.D.4.6.(1).52 DEMERITS. 120, ._.:e Bmmmnaa

o Mmm wzmb_nn_am chemicals :2 wﬁoam&nmmmv. dispensed: RuleS.1.D:4.c.(2).. 2 um_smm_._.m
RO & chemicals: mm:_ﬁ_n_:m e water lomperature: was riot at least 130°
oL temperatre was [~ "]°F. Rule-5.1.0.4.c.(3). 2 DEMERITS, it ._..m@..am.m.mman .
SR 44.” No chemical test kit provided. Rule 5:1.0.4.5. T DEMERIT. ... L
S Am Dish-racks. not stored in a-sanitary:manner.:Rule 5:1.D.6:1 DEMERIT. :
i .. ; am mmcmmm; _aoﬁ vasoao: H_:o_umﬁ?.m_ .m:_@wm,_ DA m:a m‘_ D2 ._ _ump__mm_._..




i

.. w.m .o.mammm.; Inot provided' [ Yinoperative, Rules 5.1.D.4; and 5.1.D.2

24

Hilgese |

© 34, Dishes/utensils are not being washed in a detergent mo_cnos havin

. k._.._ nzoaam_ mm:_ﬁma. ,_.3@ Emm?sm"m_. “m_.avoaea was not at least ,_NOa

Az Sanitizing chemicals not mﬁoamaeahw dispensed. Rule 5:1.D.4.c.(2). 2 um_smz_._.m
. 43, Tha:chemicals: mmb_ﬁ_sm ringe water ter

\ 7 RN
S a@.ﬁ\. & mﬁ%% %%%m\ %&\ﬁv\tﬁ .m .,
. CITY OF PORTLAND, MAINE # |
o \_ \wﬁi{,\ 2R, % ;
ot FOOD SERVICE HEALTH W&b\ Ay A \\ i
‘ INSPECTION REPORT % .
mmﬂmg_m:_sm:n Name ‘ 7 r :
4 Wi \N\»-\\Q ) ,
@7 e (454 bl 4t ”
Locatlon
%% - e , .\..hw‘ -
mw XLH o P T &
; DATE PURPOSE _umgmwm._.m < -
SANI#i ROOMS mm_a.,m I REGULAR woconarseviene ) 5PT
SITES YR. 4 MO. | DAY | FOLLOW-UP Reingpection to be conducted oo -
GOMPLAINT within. days L
D vEs @ NO D " 2l | | £ 2h e INVESTIGATIO day letter of 2PT .mmw -
LICENSE 1SSUE; R kmm.« | o] o rerr M\.\b m\.ﬁ\ NEW/OTHER o feliow-up, T o 1PT \\w
LICENSE POSTED ves@ noD L J A = ~Z
y TOXIiC MATERIALS F o
._ 47. [ 1 Toxic materials; rsonai-medications and/or [ - |.first-alfl supplies: WOrg: i '
1. _m me_fmmﬁm. mm:a._.om [ H mnc_ﬁmﬂmﬁa. aoonm e _um_:m used. mn&ﬁ 323 mc_@ 2. ._.>. : % mw improparly ﬂa&w.. m mw_m_omg,.. L Jusedin *oon mm 7z m um__smmn.m G W
2. [ I Unpasteurized mitk; H“._..H.B__x..vaa_._nﬁ. [ nﬁaﬁn S RN .W
.T%acoﬂ being used and/or served.-Rules 2.1.B.4.75 Um .
: WATER SUPPLY
3, - Canned foods from an ungy _29..3 mo:ﬂom.o:.uaammmm, .
Rule 2.1.A.3.:5 DEMERIT: : : : : : 43. [ ]Acopy of the current waler analysis was not available at the facility,
4. [ ]Unlageled, [ ]improperly _mcm_ma containers of food are cmﬁo used m:&oﬂ 323. { ] Further testing may be required. Rule 8.1.E.3. 2 _umz_mm_.._.m .
Ruie 2,1.A.2. 1 DEMERIT. . 38 [ | Waler tosted and found to be unsatisfactory,”Rule:6:1.A.1; 5 DEMERITS. m
5. Canned goods found: [ - |leaking, [ Twith savere dants. [ ] In rusty condition 80, The free chlofine was less than 0.25 porn. The measured chlorine resldual was .,
and/or M.m_ swollen. Rule 2. 1A% 5 DEMERITS. Lo Toom,: mc_m B4 A2 5 DEMERITS. i W
6. Shelifish not being kept in original container; [ 1 mmm*ooa vﬂoncnﬁm S_mﬂmuﬂmmm:sa .m._,.. ot ang:[ - |- cold water (under prassure) s.mmaon nasn_ma o, .%@. D .
wcmmmﬁ 8.2 nd 2083 1 DENERITS. b Y sinks, |- dishwashers; or [: ) lavatorigs::Rule 6.1:D.1:- 5 DEMERITS :
7. Meat and/or meat products not USDA approved. Ruie 2.1.A2. 5 DEMERITS. 52. (Mobile food units) The water storags tank: [ ] does not have adequate storage,
] ks not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION : uie 8. A .C.1. 2 DEMERITS.
3. Cooked andior prepared foods are subjected to cross contamination,’ :,o:; ] raw foods
or[ ]Jother mo,wn%m of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS R BISPOSAL
8. Employees handle:raw and cooked:or propared:jood products insocﬂﬁoacmm hand- WAS . \TE : . .
" washing in between. Rules:2.2.,A.1:and 2.3.8.5.'5 DEMERITS. " £5, The subsurface dispasal systorn was found to; be surfacing. Rule:6.2 A 4 DEMERITS. - ”,
10. Raw [ }fruits andior [ ] vegetables are not washed before being cmwa m:&oﬂ mm?ma 54 Wastowalor was beingimproperly discharged onte: the ground: Rule.6.2.A. 4 DEMERITS. !
Rule 2.4.8.1. 2 DEMERITS, mm {Mobile food units)s T Fwaste water ﬂo_.mmo tank’ aomm son wm<m mamncws mS..mmm % m
1. Food coniact surfaces not: [ ] washed, [  rinsed, and/or | ] sanitized after each use " Ruio'8:1.C.2, 4 DEMERITS, !
and foliowing any kind of ooem;_o: when contarination may have occurred.
Rule 5.1.A.3, 2 DEMERITS. ,_ i
12. Food (I ortact surfaces are improperly: [ ] designed, [ ] oo:maaama { Jinstalled, -
i { R_,awm%wwma andlor [ ] located. Flules 4.2.4., 4.2.B., 4.3.A,, 4.3.8. 2 DEMERITS. - T N vaw_hwﬁ% TN KTy
1 o o ] mc:h e mﬂoamma_mv_m«a m L%oﬂa%m&hﬁwﬂm. nm.q. hmmm meroperly sww w m__nm%ﬂ J _:.mmm__mn. m%&oq :.._m_amm___._ma Rules 6.4.F. m:n.w 7.8. 2 DEMERITS.
& N 4
mhog« Wﬂ%ﬁumo%hw_wamu uwwmu%o :mﬁc__wmw m.. Mw 2.4. mm_w 2 PEMERITS. %\\M, A gross-connaction, without, go_a_oiﬂoe._ono %Emﬁa umg»e%w: Ewﬂmﬂ.—% and Eo. Eman?
14, Institutions; Ghost tray(s) [ ] not kept, [ Jhotwaterheater, [ E

maoﬁ u&mamc_m._ommM.:mu_:nanx:on
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1 .B.1. 2 DEMERITS.

15, Storage of [ 1food and/or | _ peverages in ice or waler is prohibited. Rule 2.4.1.2.
2 DEMERITS. :

1 Unwrapped andior [ ]:potentially: hazardous:food vaacnﬁ..o« y
w:a__o were being reused. Rule:2:4:Ji15 5 DEMERITS, < -

17. Cpen cans were being used improperly to store food. Rule 2.3.B.7. -1 Um_smm:.

Jw.

cm_< mmama the.

FOOD TEMPERATURES

18.: Potentially hazardous food(s):not being: [/ reheated m:.Wnooxma lon enoy h:iobe:
~adequately: heated to all parts/Rule 2.4.G.3. 5. DEMER

,_m Prepared potentially hazardods: foods requiring:refrigeration: are:notbein Bu_ae ooo_mn.
- 4:45% or below: The:m d temparatu i u_.... Rule:2 2 Um_smmw_.m. :

mo [i1Frozenfood not: _um_:m kentat 0% 2 ! agured. -
temparaturéwas i U Rule 2,

21, Potentizlly: hazardous _‘_9 food(s) not-being Sorea & Sum orabova The'measured
 temparatyre;was. [ 1R Rules 246015 24414, 5 DEMERITS:

22:-Potentially:hazardous coid: oanA baing stared at 453F of below. .:.6 measured

i temperature was: [ 12 . and 2.4.H.1:b: 5 DEMERITS

23. Crowded «mamm«muo: There _m _mmm §m5 1/4 cubic foot 2 a:_uoa&o: per mneal,
Rule 16.1. 2 DEMERITS. - -

Nf

sm cortainers used transporting *ooa are inadequate. m:_om 24, _L and 9.1.A,
EMERIT.

x

mgm 6.4

TOILET AND HANDWASH mpn_:._._mm

58. Toflets reoms: [ ] Completely enclosed, [ ] Equipped with self-closing, tignt *&_nm
doors, [ 1 properly vented, [ ] tissue Eo,.._amn_ I 1covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. !
59, Inadequate number of [ ] male, and/or { _83@5 toilets. The number of toilets are: i
[ 1 male and [ ] female. Rule 6.5 1 DEMERIT. i
60.: Handwash:lavateries: | ] clean; [ T adequate number. [ :Jaccessible, [:] fixtur
maintained; {1 hand. nmmmnmsmmmom T sanitary towelhand drying: de
lad [ Teommor: towel.: Rules 6:3. m:m 6.8 4 DEMERITS.

RUBBISH
61. [ ]inadequaie, [ ] uncovered containars were being used. Rule 6.8. 2 DEMERITS.
62, Storage areas were not[ ]clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ WQH‘E__ cleaned,
[ ]refuse bin of questionable safety.- Rules 6.9 and 8,10, 2 DEMERITS.

_zmmo._. mOUmz._. m:?z__s.?_- CONTROL

7 28, >nn_._68 thormometors not m,..m__mu_a or used 10 evaluate hot so_n_:u. ¢ooking,

reheating,
e and refrigerated storage temperatures, Rules 2.3.G.7. and 2.3.0. 2.

Umznm id

PERSONNEL
26. No certified 83 :m:n_mqam:m@oq Fulos 3.5,

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, | ] i disrepair,

ey [ ]diny surfaces. Rules7.1-7.6.1 DEMERIT.

i poorhy 67. [ ]Lighting [ ] ventilation inadequate, I ] fixture(s) not shielded, [ ] dirty ventilation
i Emmz_:m Areas) : : hoods, { ]ductwork, [ 1filters, [ ] exhaust fans., L:_mmqm 7.9,7.10. .“.Qom?_mm_._.
29. Hair restraints not wom c< 83 xmzn_ma. m:_m m m 8. ._ umgmm_._.m.

. 1-DEMERIT.

68. [ ] Premises littered, [ ] unnecessary aquipment and articles present, Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

wo_uoo&:oiooanoamamcamnmm& equipment: H 1.in disrepair nﬁo_ﬁ -chips; pits, o_um:
seams), [ ] not easily cleanable, Rules-4.TiAL 4.2.A., ang'4.2.8. 2 DEMERITS, .-

. mm.._q_u_.ovo_.ﬂoawm of [ ]cleaning equiprent, [ ] linens. Rule 7.11.B. 1 DEMERIT.

31, Single service articles mproperly; [ _m"o_.mnﬁ Haanmnmmam

: handl .
%ﬁxc_mm 4.4.A. and 52.C, 2 DEMERITS, " od. [ ] reuseo

LODGING

Mm_,m.\% %M“ﬂmm Jdlinty; 2& u,bxo\,:ﬂmﬂea n«onm&. in mmsausmfmo mao 3 mc_a 51,8, 7. wswwnwwﬂu_m»mowsm ano_.wmﬂmmmmumwmnwﬁhmz mmﬁ% Mmmam Mﬂmmamm:,mm M__mm__w_‘mm%‘

g U_mﬂé MMM_ ﬁum. - . %aw M...& M . 71, wﬂwmﬁw .__m.qw:mwwn __wum_mce.m%ﬂ%m_.s L_wwosma. werg not: [ Iclean, [ ] in good repair.
AN AL DISASHING: : — - q.n... mn Uumv__,nmm_ﬂmgmoa; Towels, ware: H Tnotfound, [ ]inadequate. Ruls 12.4
33. wwmﬁmﬁ%@a not being:: [ : _mo_ﬁu@a I Hmomxma [: Wn_.ﬁ_cmsa. mc_m 5.1. OP. 73. The carpeling is nat: [ ] clean, [ "] in good repair. Rule 12.8.C. 1 _u..m_smmu.

-3 temperature of at

“least 120°F. The measurad 338588 was { m 2 Umgmr_._.w.

35 Dishes/utensils:

Hoﬂ m:_m m 1.

wﬂ No o:m_.:_ow_ 53 kit uBSama mc_m m ._ X A b1 Umgmmn.
MECHANICAL DISHWASHING: - )

38. Hotwater sanitization: The wash-water Savmqua wasnot at _mmmn .Ioa_u Tt -
sured "mavm«me_.m was H u u_u m:_m m g 1L3b: n cmgmn_._.m o.mes

....mc_m 5.1,

temperature was {77 - ]°F. Rule 5.1.0.4.¢.(1)." 2 DEMERITS..

parature:was not af loast ._woo_u
temperature was [ 1°F. Rule 5.1.D.4.c.(3). 2 DEMERITS - The smmmEma

74. Unzzzm o_m.mmom not mc_ﬁv_ mmsanma and umoxm ma m:_m 12.6. 2 _um_smm_._.m

ﬁ.m_sm IN GRAY. mxbomb bmm.»m.»mm .fpz_u § Uma_.m_x_._.m ITEMS - CORRECT AS

g SOON ._pm gmm_mrm ZO._,"_.u.I\ Um_u>m._..§mzﬂ<¢1m2 OOBmmﬂ.ﬁmc - muﬁ.mmco X8703

44. No chemical test kit provided,:Rule 5.1.0.4.b: -1 DEMERIT,

i; 45, Dish racks not stored in.a sanitary manner. Rule 5.1.0.6. 1 um!m!.._.

. 1.0.201 DEMERIT. -

M " %,maoamaemﬁ oﬁmo,;.. fnt\.ﬁ\k /

- mmBu__w_.io:ﬂ mmvawmaﬁzo \,. :

\
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o ey




2
CITY OF PORTLAND, MAINE o~ g &
FOOD SERVICE HEALTH )\mvm — f
INSPECTION REPORT {\
£ i
' u i rd
whner Name s . Establishment zm_ﬂa I { S P
T ’ ¥ s F ; p Lo , . :
ﬁ G fritn GRS M&w 4 xw&\m mra (ferdiigy  MNeels
laddress ; N_m Ooam TLocation — ] .
! S .
| Jn G %Lw A >,
MCD # % ESTAE # ﬁ . DATE PURPOSE a_m.“._mwm,ﬁw
3 1 il R .. 1 5 i
ols|1|7/0 71 %ww T 1| e | ST VO. | DAY | FoLLowus FESTAB. TYPE Reinspacief 1o be conducted £
A il e B COMPLAINT . within. " days
A" NO T | T . .._m.\n T INVESTIGATION i , «I.I.|m|u|. day letter om.
LICENSE ISSUED YES, Q- > I s . WW P iy -3 ol jo -~
LICENSE POSTED YES O~ NO QU S W\& »\‘m\\ﬂﬁ»«a
FOOD SUPPLY AND SOURCE T — ._.Onwaoh_bq.mnh\b_mw = Wmsmcvn_ e
j fp,_ 47. [.] Toxic matorials, pers medications andio irst-ai i :
T [ Spdled andlor T adufirated foods are boing used andior sened FUSZ. m : w.maua.u.m_._x ok Q..m_. Poaed [ Tosed oo .r_.__H & 7125 DEMERITS.
2. .1 1 Unpasteurized milk, [ ____Bmw products, [] oq.mnxma s 1 c:um.mﬁ_._:nma 099 T )
B wqo_acﬂm._um_:m used.and/or served, Rules 21,84 5 DEMERITS. : R EGERLY
3, Canned foods from an cn%%uﬂoén moc_.nm on..naa_mom.. i _
- Rule 2.1.A.3. 5" DEMER f .. = 48. [ 1A copy of the current water analysis was not avallable at the faciiity.
4. [ 1Unlabeled, [ ]improperly labeled containers oﬁ *ooa are g_:m nmma m:Q.O« mm:.ma. 1 Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. -
Rule 2.1.A.2. 1 DEMERIT, . 48, [ ] Water tested and feUnd 1o be unsatistactory.- Rule 6.1,A.1:* 5 DEMERIS.
5. Om_._:ea oods found: _amxﬁ b H Jwith severe. %ﬁm 1 5 Em@ ao:aao:, 50 :5 #mw n:_oama wos _mmm Em: 058 uu:r ._._.a Bommcaa o%m. _.mmacm_ was|
6. mgmmmy ot bein xmun in oﬂ_n_amm noam_:mﬂ il momﬁooa Eoncq.m E_mavammaoa mJ Icn and H 7 oo_a sﬁum_‘ E:am_‘ uammc_.& was :2 _.oas_uma othe: -
Hmcvm 21,32 and 2185, 1 DEMERITS. w sinks, [ -] dishwashers, or [ lavatories. . Rufe 6.1.0.1.. 5 DEMERITS. = -
7. Meat andfor meat products.not USDAapprovad. Rule mM ‘A2, 5 DEMERITS. . wm Mzocmm Tood unitsy The water storage taniz [ ] does not have adequate storage,

S FOCD PREPARATION AND _uxo.m.mn..._oz
8. 000xma and/or prepared foods are subjected to cross contamination, from [ ] raw foeds
or[ ] other mohu_dmm of contamination. Rules 2.2.A.1. and 2.3.8.5. 2. DEMERITS
m T Employees handle-raw and cooked.or proparad food products.without, oacus :m:a
Smmuvﬁm in hetween.:Rules 2.2:A. 1. /and 2.9.8.5. 5. DEMERITS:;
10. Raw [ 1 fruits andior vegetables are not washed before being cmmn ms&oq mmzon
Rule 2.4.B.1. 2 DEMERITS.
11, Food contact surfaces not; [ ] washed, | 1rinsed, andfor [ ] sanitized after each use
and following any king of operation when contarmination may have occurred.
Rule 5.1.A.3. 2 BEMERITS. — i
12. Food (lce) contact surfaces are impropery: [ | designed, [ ] aoamgﬂma installed,
a1 BMm:nvm_:_wa and/or [ ]located. Rules'4.2.A., 42.8,, 4.3.A., 48387 2DEMERITS. .
13.; Food not pretected during storage/display: { 1food left uncovered, [ food mavav _v.
L Storad on floor, [ ] food containers in cokd Qo&@m double stacked Q ﬁmﬁ mx
[ | sneeze guards absent. Rules 2.2.A.1, 2.4.F7. 2 DEMERITS. ﬁﬂ m, &
14. Institutions: Ghost tray{s) [ ] not kept, [ ] not dated, Rule 10.2 [ 72 pint milk _..2 *
ﬂmﬂﬁom [ umnjoomw&:w_x not kept at ‘Scm or below. Rule 2.1.8.1. 2 DEMERITS.”
15. Storage of [ ]food and/or{ ] beverages in-ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
16. { -] Unwrapped.and/or [ -1 potentially hazardous food
public were being reused:: Rule 2.4.J.1. 5 DEMERITS.
17. Open cans were being used improperly to stere food. Rule 2.3.B.7. 1 _um.smr_._.

:na provi cm_u...mmzma 1o §o_,

FOOD TEMPERATURES

8ﬂuo"m:c&i:mumaocﬂooa@modum_:mﬁ_B:mmﬁa H_._.Wnooxoa _onm m:ocm_:
- adequataly heated:to all partsiRule: 2.4.G:3. §: DEMER
19.; Prepared potentially hazargous foods recuiring refrigeration are not: am_:m rapidly:cocled:
1o 45% or balow: Tha measured temperature:was | a_u Rule: N@Ow "5 Um_smmn.m
20.. {::] Frozen food not um_: keptat.0°F or below: i y
"l emperatyre.was [15 0 TR Rule 2. 3¢, 4.5 DEMERITS;:
21, Potentially :mumaocw hot-food({s}.not being stored at: .Ko
< tomparaturg was [© 01 Rules 2 4Gl 2 a5 Um_smmn.m
N».“._uo"msﬂ_m__v. hazardous: cold:foad(s).not beingistored at 45°F ‘or:below, The :_mmmc_.mu
< temperature was [ T1PR Rules 241Gt and 24:H.1 0. 5. DEMERITS,
23. Crowded refrigeration: There is less than 1/4 cubic foot of Eaumnmmoa per mea.
Rule 10.1. 2 DEMERITS.
m%.x

Tha containers used ﬂ_ﬂ:mvoa:m food are inadequate. Rules 2.4.L, ._._ ahd 9.1.4,
1 DEMERIT.

i

11s not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL

. 53, The subsuriace disposal systom was found o be surfacing. Rule'6.2,A. 4 DEMERITS. -
54, Waslewaterwas being Improperly discharged:onto the ground. Rule 6.2.4: 4 DEMERITS.
mm Eogo tood units)s [ ?..mmnm smnm_, ﬂoama :dogs not have adequate storage: -

-Rule 8:1.C.2. 4 DEMERITS.

PLUMBING
mm. 1 1Kitchen sink, [ ] utifity sink, [ ] grease trap, [

Jdrain, [ ] plurnbing; is improperly

M [ 1sized,] ]instalied andfor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
E r\m... A cross-connection, without backflow device; exists between the drinking:and. the. Emﬂm.
- water.sysiems at-the h Lhot water somﬁm: _“ Twater closets,

2:@ _x:_m m A, 0 m Om_sm_uz.ﬂw

TOILET AND HANDWASH FACILITIES

S8, Tollets rooms: | ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle ema_mmv
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59, Inadsquate number of { ] male, and/or{ ] femals toilets. The number of 8.58 are:

{ Jmale and [ ]female. Rule 6.5 1 DEMERIT.
60: Handwash lavatories:: [+ ] clean; adequate:number; [ ] accessible;

Zrimaintained, [:] hand:cleansing soapi{ ] san *oémsam:na dle
civided w.u”.o%s_.wo: towel: mc_%mmm mwa“_m mm_w«mgmma.m e

RUBBISH
&1. [ ]inadeguate, [ ] uncovered containers were being usad, Rule 6,9, 2 DEMERITS,
62, Storage areas were not[ 1clean, [ ] frae of fitter; Rule 6.9.8.4. 2 DEMERITS.

wmmdoaummammmasoﬁnosm#csmasgHTnmooommu_mﬁo,\m::_: H_ W¢mm__< n_mmzmau
{ Jrefuse bin of questionable salety. Ruies 6.8 and 6.10. 2 Um_smm X

_zmmo._. RODENT & >z=,_._br CONTROL

£25.;Accurate thermometers not available or used to evaluate: hot gaam. cooking, reheating, thar than security:or: mc_% nommv
5 and refrigerated ﬂoﬁmm Hmsumﬁmﬁmm Rules m.m C.1. andi2.3.0.2. Umz_m 1T, 4 ‘.a _umz_mm:,m :

in 8 Sl Rl 1 :

§oo8 v T PERSONNEL C

26. No gertified qooo_ handler/manager. Rules 3.5.

on Bﬁ moosw,m_:_owgma a%wmm-mam.v okbolis s _w_:amaaioc:&m
iratary: or ntestinalin N, are praparing and seevin
Tw_m mm» m_.v.umgmwm‘m i v u m ?
- with: dirty-hands al
Jwithipoo :«m_o_.__o pract
washing areas.:Rules 3,24, /3.2,

iz

: CONST wco._._Dme _s>_z._..mz>ZOm OF PHYSICAL FACILITIES

logrs, walls, cellin s, [ Aot smooth, [ ] properly constructed, in a_wa ier
A1 Tdiry surtaces. c_mm 76,1 DEMERIT. \3 \ﬁ\..‘i y i

\&

H:.._ms»_:@ﬁ?ougmgsamamncwsZxESm:o" ms_o_n_oa&,aa__ﬂ_os
hoods, { ] ductwork, [ ] filters, [ _exwmuﬂ fans. ﬁc_mmqm 7.9, q,:w ,Gwm_smw_._‘

29. Hair restraints not worn by *ooa handlers. Rule m 3.8. T _um_smm_._‘m

68. [ ] Premises littered, [ ].unnecessary equipment and g
L deramiss [1 ry equip articles present, Rule 7.11.A,1.

_uOOU EQUIPMENT AND S..mzm"rm

Food/mon food contact surfaces of equipment: [ | in disrepalr (cracks, chips, pits, open
seams), [ ] not easily cleanable. Rulgs 4.1.A., 4.2.A., and 4.2.B, 2 DEMERITS.

30.

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

31. Single service articles Improperl stored, dispe mma
Rules 4.4.A. and 5.2.C. %Um_s _un_m_.mH [ dispen [ _sm:a_oa [ 3reused.

32, Wiping cloths: [ 1dirty, [ ) ] ao» stored properly in sanitizing mo__.ao_....w Rule 5.1.8.

1 DEMERIT,

DISHWASHING

MANUAL DISHWASHING:

— LODGING

T e L
Rules 12 w and 12.9.D. 2 umm_smm:,m. ean. 11 good reFar.

u.,m _mmmﬁmm _m__mgmma; ] towels, were;

[ Inotfound, [ ]inadequate. Rule 12.4

33. Dishes/utensils not bein
Dishesiuten: ing: ﬁ _mogoa { Hmomxma [ “_v_.m*_:m:mu m:_mm 154,

.34. Dishes/utensils are not being washed in & detergent solution havin
feast 120°F. The measured-temperature was [ g - ]1°F Rule 5.1. %
. Dishesftensiis:are: not being sanitizeg by ama_oio 30:s860n

‘with:at températiire Qﬂa_mmm T
dal S Om

a temperature of at -
5. 2 _um_smm_._.m

mﬂ.zo ozma_nm_ Sm;; uasn@n_ mc_m m ‘_ D h U 4 Umme:.
MECHANICAL DISHWASHING: . -

38, Hot water sanitization: -The wash-water temperatur s
- sured EBUQ.NEE was [ paratura was: :2 at least: .Ko _u The. mea-

i}°F, Rule 5.1.0.8.6. 2 DEMERITS,

. rature Wag pot at east 1807
- :3.b 4 DEMERITS.:
. .no Subtained 165 h water mgmmwmum.armns_:m FFRu

41. Chemical sanitizers: The wash-water temperature was not at least 120°F ; :
temgerature was 1°F. Aule 5.1.D.4.c.(1).” 2 DEMERFTS. mo ..w:m Smmms.mn

42, Sanitlzing chemicals: nat automatically dispensed, Ruie 5.1.0.4.c, (2): m DEMERITS. .

43. The chemicals mm:_»_n_:m rinseiwater temperature was notiat least 1
temperature was [ ].°F, Rule 5.1.D.4.¢.(3).. 2 DEMERITS. ot u.aum The measured

u%%%i \w&w

.73, The carpeting isnot:{ Iclean, [ Jin good repair. Ruie 12.9.C. 1 DEMERIT,
. 74. Uaax_:m I S not m:_ﬁoa sanitized and umo_ﬂman m:_a ANm 2 cm_smm:.m
: pliances: ;

* TEMSIN m.mwfxwfmmgﬁmmm% #AND 5 BEVERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTI umqugmz._,é:m .W%.mmoqmc 874-3300 X 6703

\%\MM\

44, No chemical test kit Eoe._ama Rule 5.1.0.4.5. -1 DEMERIT.. i
.45, Dish racks not stored'in a sanitary manner. Ruls.5.1.0.6..4 _um_smm:.. i
. am mmcmmm [ _ not: n3<_amam :oum«m"_é. mc_mm mﬂ 0.1 mwa m,_ UN 1 um_smm?

7 m@, wit%
/ \\%% 74

STy

‘”\

Ca

8




Tl 442 No chemical test kit provided: Rule 5.1.D.4.5. 1 DEMERIT.

NS i CITY OF PORTLAND, MAINE
- m A&\_\mooo SERVICE HEALTH
AN ! : .s.. INSPECTION REPORT
/ ..%». _& o r \\ —
[owner Name - : Establishment Name -~ T s
\\\\.\\.\.\ A 7 —_— \.\. L o §
A - L o < g
Address Ip Cede Location "
tﬁ A et LA ST ..\

MCD # ESTAS # : DATE PURPOSE ;> DEMERITS

T ST ] |SANE#| ROOMS SEATS BEGULAR weorcrcssisssiarsrs 1 . § 5PT &
)\94 m mm 4.N4 @; 4 k 7 H SITES FOLLOW-UP iyl ESTAB. TYPE FRelnspoction to be conducted Lo <

7 ] - _ COMPLAINT P k within days Zopr I
LICENSE 1SSUED vES @ Y= A NP PR INVESTIGATION <’ day letter of i —

4 ST L NEW/OTHER.... follow-up FAPT _r
LICENSE PCSTED <mw.ﬁ NO O £ " p——
i RS
FoOD SUPPLY AND SOURCE TOXIC MATERIALS
- 15pol - ted foods are teing used - and/or served. Rule 2.1.A.7 T Texic materials, |- | personal medications and/or - ] first-aid supplies werer | -

M _mummmgum__%_u_.%w_ n.,_m; _.Hmam:.mﬂ "ma..”.,.u. s i p@ aEe .W..._Buau.@._«\ stored, m 1 _m_om_mn...ﬂ.....u cm&.._:.*ooq..rc_m.ﬁm. 5 DEMERITS: .00
T TUnpasteunzed milk, [ -] mik producis; [-].cracked eggs.[1 unpasteurized egg )
L wLacanwm_:m_c.mma.m: ar:servad.-Rules 2:1.B.4. mUmmmmmﬁm. B e

3."- Canned foods from an unapproved. source on premises,

T Aule A0S DEMERITS nr T ; pid [l

4, [ ]Unlzbeled, [ ]improperly Tabeled containers of food are being used andfor
Rule 2.1.4.2. 1 DEMERIT. :

5. Canned goods found: £+ Jleaking, [

- andior, H....@u swollen. Rule 2,451, 5 DEMERITS. : I :

6. [ 1Shellfish not being kept in original container; [ ] seafood products Bmmmnﬁamm_._ﬁma.
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS. i

7. Meat and/or meat products not USDA approved. Rule N.‘._”..?m....m...umgm.ma.m,” e

being: used! andiorserved

sarved.

FOOD PREPARATION AND PROTECTION
8. Cooked andfor prepared foods are subjected 1o cross contarnination; from [} raw foods
or[ ] other sources of contamination. Ruies 2241, and 2.3.8.5. 2 DEMERITS
3. Employees handle raw-and:cooked ot prepared food products. without thorough hand- "
- washing in between: Rules 2.2.4.1. and 2,3.8.5: 5 DEMERITS. e e
10. Raw [ | fruits andior [ ] vegetables are not washed before being used and/or served.
Rule 2.4.8.%1. 2 DEMERITS. i
1. Eood contact surfaces not: | ] washed, [ ] rinsed, and/or [ | sanitized after each use
and following any kind of operation when contarination may have occurred,
Rule 5.1.A.3. 2 DEMERITS. :
12 Food (ice) comact surfaces are improperly: [ ] designed, { ] constructed, [ ]instaiied,
[ 1 Brzﬂvmima andfor [ ] located. Rules 42.A., 4.2.B., 4.3.A., 4.3.8. 2 DEMERITS.
13. Food not protected during storage/display: [ food left uncovered, [ ] foed improperty
stored on foor, { | food containars in cold storage double stacked or nested,
{ ]sneeze guards absent. Rules 2.2.A1. 2.4,F.7. 2 DEMERITS. _
14. Institutions; Ghost tray($) [ [ not kept, [
retained, [ ] schoots: milk not kept at 40°
15. Storage of [ food andlor [ ] beverages in ice of water is prohibitad. Rule 2.4.1.2.
2 DEMERITS. :
16. [ Unwrapped:andior:[: 2]
-+ public:were being reuse
17. Open cans were being used improperly 1o store food.

Rule 33,67, 1 DEMERIT.

" FOOD TEMPERATURES ..
18 Potennally hazardous feed(s) not being: [ -Fretieated [] caoked long enough:te be:
i adequately:heated 1o al parts Rule 2.4.G.31 5.DEMERITS. - T
197 Preparec. potentially hazardous foods requiring refrigeration are: ing:rapldly: cooled::
ST G ABY or bolow. The measured-temperaturewas [ [ Rule 2.3/C.3.: 5 DEMERITS.
2057 - | Frozen food not beingikept at0%F; or balow: ¢ ; o
mperature. was [ Rule; 4. 5 DEMERITS. :
ad{sk:not being stored:at-140°F.or.above.Th
ol ulas2:4.G.1:; 24402 5 DEMERL
Potentially nazardous cold.foed(s) not being stored:at 45°F orbelow: The-measured
temperaturewasilii “Fules: 2.4.6:1:, and 2.4.H1 - DEMERITS. ;
23. Crowded refrigeration: Thare is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS. : e
24, The containers used transporting food are inadeguate, Rules 2.4.L.1., and 9.1.A.
1 DEMERIT, :
25. Accurate therrometers not available or used to svaluate hot hold cocking, reheating,
and refrigerated storage lemperatures. Rules 2.3.C.1. and 2.3.0.2..1 DEMERIT.

PERSQNNEL

not cated, Rule 10.21 12 pintmiknot 7/
- or below. Rule 2.1.8.1..2 DEMERITS. -

WATER SUPPLY

A copy of the current water analysis was not available at the facility.
Further testing may be required. Rule 8.1.E.3. 2 DEMERITS.
Water tested.and found 1o be unsatisiactory. . Rule 6.1.A1, 5 DEMERITS.
he free. chioning was:less than 0.25 ppm. The measured chlprine residual was
ey pprne: Rulle 6.1A2 5 DEMERITS. v o bl e [
Hetandg [+ T cold water. (under pressura) was. not provided to-the:: -
: sinks; [] dishwashers, or ] lavatories. Rule: 6.1.0.1;: 5 DEMERITS, -
52, fMobile food units) The water storage tank: [ ] does not have adequate storage,

w Jis not being properly cieaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

i

WASTEWATER DISPOSAL
53 The subsurfaca disposal system was found-t0:be surfacing. Rule 6.2.A.°4 DEMERITS.
B4 Wastowater was being:improperly discharged ontothe ground. Rule 6.2.A. & DEMERITS.
55, (Mobile:food:units):: [T waste walter. storage: fank does not have adequate storage. i~
77 Ruig 8,1.C.2: 4 DEMERITS, 27 SRR R L

PLUMBING
56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
[ 1sized, [ ) instatied and/or maintained. Rules 6.4.F and 7.8. 2 DEMERITS.

“without. backfiow device, exists: between the-drinking and:the waste-
i [: T faucat hose, [ T hot wate eatar; {1 ]-waler ciosets.: e

- 8 _ Fule 6.
e

4.C.. 5 DEMERITS.
ol it
TOILET AND HANDWASH FACILITIES
58, Toilets rooms: [ 1 Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ 1 properly vented, [ ] lissue provided, [ ] covered waste receptacle {ladies).
Rules 6.5, 6.6, and 8.7. 2 DEMERITS. i

58, Inadequate number of [ | male, and/or [ | female toilets. The number of toilets ara:
1 ] male and [ ] famale. Rule 8.5 1 DEMERIT.
60; Handwash: lavatories: [ ] ciean; [ *] adequate number.[ :
maintained, ] hand cleansing'soap, [ sanitary. towelhand drying devic
-vided {1} comron towsl;: Rules 6.3.and 6.8, 4 DEMERITS. . ...

“Jaccessible, [1 men_.mm i
at:

RUBBISH
81. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.%. 2 DEMERITS.
82, Storage areas were not[ ] clean, [ ]free of ktter, Rule 6.9.B.4. 2 DEMERITS.

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

: . INSECT, RODENT & ANIMAL CONTROL
flies, [::] rodent: ‘roaches, [ Tilive animals: (other than se
: e-found-on the es. Rule 6.10. and:7.12.G: 4 DEMERITS:
65 -Food sarvice facilities: The outer: [ doors, k- Jwindows, [ i
1 were not adequately screened: Rulé 6.10.0. 4 DEMERITS,

‘guide dogs)

CONSTRUCTION OR MAINTENANCE QF PHYSICAL FACILITIES

o~

ioof

# f ©6. Floors, walls, ceflings, { ] not smooth, properly constructed in di i

/ [ ] dirty surfages. m:_mmﬁ.ﬂm;um_ﬁ__mwm_._,.u y e oL Tin disrapa

67. [ ]lLighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, T ] dirty ventilatio
hoods, [ 1ductwork, [ ]fiters, [ ] exhaust fans. Rules 7.8, Ho.‘..q..:_u. MQ omgmm_._.._._

29. Hair restraints not wom by food handlers. Rule 3.3.B. T DEMERITS.

63. I 1 Premises littered, unnace: i i
| peraes [1] ssary equipment and articles present. Rule 7.11.A.1,

FOOD EQUIPMENT AND c._.mzm__;m
30. Foodinon food contact surfaces of equipment: [ ] in disrepair {cracks, chi i
i S geams). [ ] not easily cleanable, Rules A.._.>..Ha.m.>.. m:uﬂ.m.m. S DEMERTE.

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

31. Single service articles improperly: stored I
BUios A4 A snd S5 e 5 Dembhirs, o re [ 1dispensed, [ Ihandied, [ ] rousod.

32. Wiping cloths: [ ]dirty,{ 1net stored properly in sanitizing moﬁm:m Rule 5.1.B,

LOBDGING
70. The sleeping Bosmmv are: [ ] inadequately ventilated, unclean, [ ] in disrepair,

Yiping cloth - .M_,:H Fm:am.m«.mﬁma; impropar bed spacing, Rules 12.9 and 12.11. 1 DEMERIT.
. The [ ]Toilets, [ | lavatories, [ ] showers, were not: i i
: ARG Rules 12.3, and 12.9.0. 2 DEMERITS. [ 1ciean, [ Jin good repar.
NG DISHWASHING, . 2. wmuumﬂnmm_m__mgmma; Jtowels, wore: [ I notfound, [ ]inadequate. Rule 12.4
33. Dishes/utensils not being: [:. ] sc ! o :
T DEMERT. g Hm Vscraped, [ ]soaked. { ] na?muﬂ_‘. Rule 5.1.C.4. 73. The carpeting is not: [ ] clean, [ 1 in good repair. Rule 12.5.C. 1 DEMERIT.

34, Dishas/utensi i . m g
Dist ._m,mﬁmmm.__m ara not being washed in a detergent solution gs:%.m temperature of at :

] i L.,
37. No chemical test kit provided. Rule 5,1.D.4.
... MECHANICAL DISHWASHING: -

+38.. Hot water sanitization: The wash-water temperature was n -
Ak ot at | 4 -
sured temperature was [ - - ]°F, Rule 5.1.D.4.5. 2 DEMERITS. . A0 Themee:

1 DEMERIT.

hwas ‘machir Rizlg'5
41, Chemical sanitizers:. The wash-water temn ] St
. 2 ; termperaturg wasnot at le
Sammﬂ.mea was [~ UT°FiRule 5.1.0.4.¢.(1), 2 DEMERITS. st
42. Sanitizing chemicais not automatically: dispensed: RUIe 5.1.0.4.c. {2).'2 DEMERITS.

43. The.chernicais sanitizing rinse water tem
Rt ; " parature.was not at | 300 A
temperature was [ 1 °F. Aule 5.1.0.4.0.(3). 2 DEMERITS. | 0 - [he.measured...

120°F. The measured.

74. Drinking glasse

ITEMS IN GRAY SHADED AREAS ARE .n.bz.U 5 DEMERITS TEMS
- CORRECT A
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 xmmwow

N 45. Dish racks not stored in & sanitary manner. -Hule 5.1.0.6..1 Umgmn_.._.. 3
48 mmco.mmn [ _ :& u.3<mam& ‘Yinoperative, Rules 5.1.D.1. and 5.1 U.m 1 DEMERIT,. .

. Establishment

3 \\\ £

3 o
Coda Enforcement Officer,~.
B # o

4 ..%.,




CITY OF PORTLAND

, MAINE

—
FOOD SERVICE HEALTH 5 o P
INSPECTION REPORT —
Establlshment Name~ . & 7 P ¢ -~
Qwner ZmBM{i.,\.i\ b ) \% - - / ,M.. ““
C o e M e STrfad o
- Location \\t &
Address S i\r.U e x\ #
rﬂ,\« éﬁms.n .v_. ,x ) .\f ..,m. m. . ;\.m
F o werT —
MCD # PURPOSE Py umgmm_“._.m
REGULAR ... 1 5PT _2
fm m* m QNA & YR. DAY | FOLLOW-UP ESTAB, TYPE  Reinspection to be conducted .- 4PT =
. : ) days
_ = i ﬂ&ﬂmﬂmﬂ%ﬁz mw F amw lotter of o 2pT .
LICENSE ISSUED YES & NO Q M&JJ : {3\. (.Hw .% - Aty . ollowap .mﬂx,m_ - ,,.m._\
LICENSE POSTED YES LU NO Q 3 , =
-
T B TOXIC MATERIALS i
FOOD SUPPLY AND SOURCE .s\v\\. -
; ooam A1 ToRe matenals, [ | parsonal medications andfor. [ ] first-aid m:nu__om wera;:-:
T Mm . UH mm,wm%m.m andfor | w.mac mﬁma.“ : m_.m.vm_zm.:man g&oq .mmsan Rule m TAT: S ..,.,M\..M o %.Ho_.mm.. mnw Feboled. [ ] used i oou._r o 7.12: S DEMERITS,
- 1] Unpasteurized mitk, [} 3__x uaacoﬁ.. cracked gggs, ] csumﬂmcsnmn.mmm._ A
2 : Tﬂmﬂ_cﬁw being used: and/or served: Rules 2.1.8.4.°5: DEMERITS. 9_ o RTER SORRLY
: ; : : 3353 ‘bain .cmma o sarver _
% me%mw__ Wm.%_ mqunmadmm% v _.w,.an”“.moﬁom.m v ; g . 48. [ 1A copy of the current water m:m_w.mm_dm wqmmw._nmﬁ %@mm%mm_w_ M L"u_.m m*ma___a\.
\ mpropetty labslad containers o* food are being used mso_.__o_. mma.mn. { }Further testing may be reguired. Rule 6.1. .
* rcrcm _wwm.wf Humwmﬂw% Y %97 [ ] Water tested and-found 1o be unsatisfactory. Rule 6.1.AT." 5 DEMERITS. -
l'was
" Carned goodsfound: { }leaking, [ | with severe.dents; | . Jn rusty, conditio §0. The frée chierina was less than 0:25 pom. Tho measured chioring residual
5 and/or [ mw swollen: m_.w_m 2141, 5 DEMERITS. : ] ppm. - Rule §.1.A.2.: 5 DEMERITS: s a@n n_J o
, hellfish not being kept in original container; [ ] momaoa uaacq_m B_mﬂm_uqmmm:ﬂma TN T_o" and [ 1 cold water (under pressUre) wag niot provi 6\ By
¢ Tcrmm 2.3 _m 2 andg 2. %m wo 1 DEMERITS. B w sinks, [} dishwashers, or[: -] lavatories.” Rule 6. 1.D. Atadmgmm_._.m -
: SDA _.o<mn_ Rule m >.m 5 Umz_mm_._.m mm Mobile food units) The water storage tank: [ ] does not Rave adequate m.“o_.mmm.
" ?__mm_ m:n__o_. Smwﬁ n_‘oacnﬁ :ow ! mun " ]is not being uwoum% cleaned and sanitized after each day's use.
FOOR unmﬁbﬂhdoz AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
— Cooked and/or prepared foods are subjected to cross cortamination; from [ ] raw foods
® or[ ]other mo_.ﬂn%mm of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS AETEATER DRFOGAL
. es handle: raw.and cooked or propargd.feod products:without: [AST]
% mﬂw%nﬂ% HMgaMmm: Fulesi22.A 1 m:w 2.3:8.5:.5 DEMERITS.: 53 The subsarface dieposal systerm was found-1o0-be surfacing. Aule 8.2.A,: 4 DEMERITS. -
10. Haw [} fruits andior | émmﬁu_mm are not washed before being used mbo_.__o.. mmzma 54, Wastowater was being improperly discharged onto-the ground. -Rule: 6. 7.4 4 DEMERITS:
Ruie 24.8.1. 2 DEMER 55.: (Mobile:food units): [:4]: smam <<m§ ﬂoaﬁo sx nomm 52 g,..m mamncﬂm oBmm. B
11. Food contact surfaces not H 1washed, [ ]rinsed, andor{ ] sanitized after each use ' Rue8.1.C2. k_,cm_sm_“z...m R e i . L
and foliowing any kind of operation when comtamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. - o
12. Food (Ice) contact surfaces are improperly: | | designed, [ ] oo:ﬂ:..ﬁm [ ]installed, BLUMBING
MERTTS, —
[ ) maintained andlor [} loosted, AUes 2. 425454, 455 2 o 56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, | ] plumbing: is improperly
13. Food nof protectad mc_.ﬁm mﬂwmqmmo\aww_u%«a mﬂnm_.wowahmm%m Moﬂwmﬁm ﬂmﬂ LMMMM_BuqoB~_< [ ]sized, [ ]instalied and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
wﬁomomwmmho%”mmnm mﬂomm.mﬁofcﬁmw 241, 24.F.7. 2 DEMERITS, E77 A cross-connection. without backflow: device; exists v%gw% the.diniin and the wasto-
14, Instittions: Ghost tray{s) [ ] not kept. [ ] not dated, Rule 10.2 H 172 pint milk not .sms_‘ systermns. at Sm. : faucet: .._89 w _._o“ water heato < :
retained, [ ] schogls: milk not kept at 40°F, or below. Rule 2.1.B.1../2 DEMERITS. o
15. Storage of [ ] food andier [ ] beverages in ice or water is n«o:__u_”oa Rule 2.4.1.2.
2 DEMERTS.
B TOILET AND HANDWASH FACILITIES
18 [T entially:hazardous food Bacnﬂm revioust ”.mmzmn so:the: Pt
ST e T TN D L SUE T R
A 5 erly vente SSL i
17. Open cans were being used improperly to store food. Rule m 3B.7. ._ Um_smm_._. P mwwmﬂw mﬁ mH%ﬂ%vmsw_m el cm_sm_w_._. 2 P o
ERA 59, Inadequate number of [ 1 male, and/or [ ] fernale toilets. The number of toilets are:
{87 Potentially hazardous: food(s) mmnww_._.m._m ?mn_ _.mzwwwmmﬁq_moooxma _o:m maocm«_ tobe [__Imaleand[ 1female. Rule 6.5 1 DEMERIT.
.. Poten rdous: s not:bein : i — s - e
- it : 80.; Mandwash'|lavatories: | mamgams number [ Faccessibie; [} fixtures:
: w%ncﬁm«w heated to-alliparts Rule:2.£.G: DEMER : meintned; e lopeing soap. [ cantany lowslaRd tryfng devices not n_.e. :
19.- Prepared potentially hazardous feods requinng: _.mm:mmaao: are:not o.:m 1 Gormmion towal. ‘Rules 6:3. an n_ 68 4 DEMERITS.
i 1045500 below.: The: aommcan temparature was Rile 2:3:C; KR Y b

720.3: ] Frozen food not bei

oAtemperature was
> Potentially hazardous ot ﬂooa@ ‘not being; mﬁoaa at: io_ﬁ o mooé The Bmmmc_.ma
ik lemperature:was Rules24.G1 2 4H: 185 _um,smr_,_.m

Nm - Potentially: hazardous: 3_9 foad(s): not being.stored at 452

.;
£

Ctemperaturewas [0 PRI Rules 2 4G and 24 M b
mm Crowded refrigeration: There s lass than 1/4 cubic foot of aw_mmﬂﬂ_o: per meal.
Rule 10.1. 2 REMERITS,

24, The containers used transperting food are inadequate. mc_mm 2.4, F._ and 8.1.A,
it DEMERIT,

i 25. Accurate thermometers not available or used to evaluate hot :o_a_:m. ooossn._.msmm”_zn.
__And refrigarated storage temperatures. Rules 2.3.C.1, and 2.3.D, m 1 DEMERIT. -~

i

PERSONNEL
26. No cerified *ooo_ handiet/manager. Rules 3.5,
: M communicable disease(s); [::] bolls;{

ry.or ) mmc.o_ammzna fection;: 3 B
ma_m 3 ‘_.> 3 cmzmm_ S, i

") smoking, when uanm::m andise
3 mz: drinking, Iy food prepa
. and 3:4:A, 5IDEMERITS::

S,

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

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ mmm_z Gleaned,
[ ]refuse bin of questicnable safety. m:_mm 6.9 and 6.10. 2 DEMERI

INSECT, no_umz._. mnbz_zs_- nOz._._MO—-

ey CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
4 €6 Floorsywalls, ceilings, [ ] not smooth, [ 1 properly constructed, [ ; J4f disrepair,
2 [ liny surtaves, Rules 7.1.7.6, 1 DEMERIT, o

67, [ ]lighting [ 1 ventilation inadequate, [ ] fixture

net shielded, [ ] dirty ventilation
hoods, [ 1 ductwork, [ 1filters, [ 1 exhaust fans.

R
ules 7.6, 7.9, 7.10. 1 DEMERIT.

%mﬁ.

1 JPr¥amises littered, [

ujranriscessa uiprnent and articles present. Rule 7.11.4.1,
1 DEMERIT. [ ¥ equp P

FOOD EQUIPMENT AND UTENSIES”

= 30, Foodinon Tood contact sUNAces Of BquIpMent: | L disrenar {eraicks, chips, pits, open
ot seams), [ ] not easily cleanable. Rules 4.1,A. 4.2.A.. and 4.2.8. 2 DEMERITS.

et

89, Improper storage of { ] cleaning equipment, { ] linens. Rule 7.11.B. 1 DEMERIT,

31 Single service articles improper: "Elored, [ ] dispensed, handled, d.
- Rules 4.4.A, and 5.2.C. 2 DEM m.mmw.mm. . Pe Ly ) rousa

ma,hdmj Wining cloths: [ ] dirty, [ L&Q stored property in mmmawﬁm mo_cgoam Rule 5.1.B.

<\@ e 1 DEMERIT.
F

&

U_wIs_FMI_ZD

MANUAL DISHWASHING: B
33. Dishes/utensils not umsu [: mma_.moon_.m Hmowxma ﬁ..;_ﬂm*_cmzma Rule 5.1.C.4

LODGING

70. The sleeping Eo:._mvm..o [ ]inadequately ventilated, unclean, [ 1in disrepair,
[ lundersized; [ ] mmproper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
71. The [ ]Tollets, [ ] lavatories, showers, were not: ¢lean,
Rules 12,3, and 12.9.D. 2 Dm_smmmm_._.m L1 [ 1in good repalr

72. [ ] Hand cleansers, towels, were: n
L feand clea [1 [ Inotfound,I ]inacequate. Rule 12.4

1 DEMERIT. e

34. Dishes/utenslls are not being washed In a getergent solution :me.a |2 temperatitre of at -
least .ﬂoﬁ .?m Bmm.mﬁan tomperature was [ S S !

mo_u mz_mm.m

m 2 Um_smmﬂ.m

_smOI)Z_O)_. DISHWASHING: :

38. Hot water sanitization: The wash-water temperature was not at _mmm» 140°F. -
sured temperaturowas [ 1 °F. Aule 51.D.3.b. 2 DEMERITS. F The mea- .

A, O:m:.__om_ sanitizers: .M.:m ‘wash-water. &38383 was! voﬁ ..wﬂ leas! moo_u ._.: —
. _ tomperaturewas [ ' 1°F Aule 5.1.D.4..(1). 2 DEMERITS. © Measurod

* 42. Sanitizing chemicals net automatically dispensed.: Rule. 51.0.4.¢.(2) 2 umgmmn.m

ﬁ?mgma_om_m mmnau:n rinsa water temperature. was not at least F30°
lemperature was [ FPFRule 5.1.D.4.¢.(3),” 2 DEMERITS. o0 _u ._..:m ammmcau :

44. No chemical test kit provided.: Fule 5.1.0.4.b."F DEMERIT. - :
45. Dish:racks not stored in.a sanitary mannar. Rule 5:1.0.6. 1 um.smmn. : B
48, m.mc:nm [ 1 not provided [ -] inoperative; Rules 5.1.0:1.and 5.1.0.2. T DEMERIT.

hhite - Licerses Coryy

73. The carpeting is not: I 1clean, [ ]in good repair. Ruie 12.9.C. 1 DEMERIT,
74. ca._a:m m_mwmmm not mc.ﬁg mm:auma and vmoxmmma m:_m _m 6. 2 _um_smm_._.m

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

.oo%..mao_.om ent Officer

l.sﬁll.lﬂ.‘\ s B xwﬂ /f Jl.xsf.\)f(\:! i J

mms .mzama mauama:ﬂmzé




