Inspection Services

Michael J. Nugent
Manager

Department of Urban Development

Joseph E. Gray, Jr.
Director

CITY OF PORTLAND

December 12, 2000

Rev. Garvin Warden

Chestnut Street United Methodist Church
17 Chestnut Street

Portland, ME 04101

RE: 17 Chestnut St.
CBL: 027-C-010

Dear Reverend Warden:

This letter serves notice to the organization on 17 Chestnut Street regarding the Food Service functions
provided at that location. Per Chapter 11 of the City of Portland Municipal Code, Food and Food Handlers,
Section 11-28 requires the Cleaning of Premises. Specifically, Section 11-28(b) thru (f) states the acceptable
methods of cleaning and sanitizing utensils, kitchenware, and food contact surfaces of equipment used in the
preparation, service, display or storage of potentially hazardous food. In general, you need to provide one of
two sanitizing methods: an approved bactericidal process using chemical solution or hot water (180), to be
measured by a City Code Enforcement Officer.

Thank you for your attention to this matter. If you have any questions regarding this issue, please call me at
874-8715.

Sincerely,

Jeanie Bourke
Code Enforcement Officer

—

389 Congress St Portland, Maine 04101 (207) 874-8700 FAX 874-8716 TTY 874-8936
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277 ] Unpasteurized milk, [ /] itk products, [ -] cracked eggs.f] unpasteurized.egg .
Huawacaum being used andior served. Rules 2.1:B.4,.5:DE AERITS. T T ETER SURPL
3. Carimed foods from-an Jnapproved SOUCE on.pramises, heing used and/or served. . . - .
Ruie 2.1.A3. 5 DEMERITS, -+~~~ ST d 35, [ ] Acopy of the current water analysis was not available at the facilty.
2, [ 1 Uniabeled, [ ] improperly labaled containers of food are being used andfor served. Further testing may be required. Rule 6.1.E.3. 2 DEMERITS, .
Rule 2.1.A.2, 1 DEMERIT. . 7577 Water tested and found 0 be Unsatistactory, Rule 6.1.A.1. 5 DEMERITS.
5. Canned goods found: [~ ] leaking, [ ] with savere dents, [ ]in rusty condition, 50, The free chlorine was I65s than 0.25 ppr., The measured chioring residual was ; -
andfor [ "] swellen. Rule 2.1.A01 5 DEMERITS: - i e i ity Y ppm. Rule 64.A2. 5 DEMERITS. AT T -
6. Shellish not being ket in oniginal container, | | seafood products misreprasented. 571 THotand [ | ooid water (under pressura) was not provided tothes -
rc__mm 21.B2and m;mm.% 1 DEMERITS. "1 sinks, [ 1 dishwashers, or [ ] lavatories, - Rule 6.1.D.1: § DEMERITS.
7 Weat andlor meat products,not USDA approved. Pule 2.1.A.2.° 5 DEMERITS. . 52, (Mabils food units) The water storage tank: [ ] does not have adequate storags,
i ) G : W 1is not being properly cleaned and sanitized after each day’s use.
FOOT PREPARATION AND PROTECTION ule 8.1.C.1. 2 DEMERITS.
8. Cooked and/or prepared foods are subjected to cross contamination, from [ 1 raw foods
or| ]other mo%ﬂo%m of contamination. Rules 2.2.A4,1. w_._n.m.w.m.m. 2 DEMERITS T
§.7 Employees handie raw and cooked or prepared food products witho .5.2053..3.3. WAS A

washing in between Rules 2.2.A.1, ang 2 3.8.5. 5 DEMERITS. o :
andfor served.

10, Raw [ ]fruits and/or[ ]vegetables are not washed before being used
Rule 2.4.8,1. 2 DEMERITS- :
11, Eood contact surfaces nat: [ | washed, [ ] rinsed, and/or [ ] sanitized after each use
and following any kind of operation when contamination may have oteurred.
Rule 5.1,A.3. 2 DEMERITS. :
15, Food (lce) contact surfaces are improperly: [ 1 designad, 1
1} BAmS.anwnma and/or[ |located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.8. 2 DEMERITS.
13. Food not protected during storage/display: [ ] food left uncoverad, [+ ] food improperly
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4, F7, 2 DEMERITS. U9
14, Institutions: GRost tray(s) [ ] not kept, [ | not dated, Rule 10.2 | 1:1/2 pint mikk not
retained, [ ] mn:oo_m..v‘mﬂ_:x not kept at 40°F, or below. Rule 2.1.8.1. "2 DEMERITS.
15. Storage of [ foocand/or [ ]beverages in ice or water is prohibited. Rule 2412,
2 DENERITS.

[ ]constructed, [ ] installed,

16,71 Unwrapped. and/or [ } potentiaily hazardous-food products previous -servad to.the
public-were'being teused: Rule’2.4.).1..5 DEMERITS, o ° e e

17. Open cans were being used improperly to store food. Ruie 23871 DEMERIT.

FOOP TEMPERATURES

Am..vo”m_.am__ﬁwwumaocm*ooaﬁmv.;oﬁ.g_:m_".ﬁ.u._‘osmmnmaﬁ..._u.ooow@n _osmanccmwacmf.
adequately heated to all pars Rule 2.4.6.3. 5 BEMERITS. - T

19, Prepared potentially hazardous foods requiring refrigeration are: not being rapidly cosled

“to 45% ¢r below, The measured:lemperature was [+ 1°F: Rule-2.3:C.3. 5 DEMERITS..
20. [-] Frozen food not beingkept at.0°F. or below: | m.auanm:smé ;" The measured:-..
. temperaturg was [ T°RiRule 2.3.0.4, 5 DEMERITS. = RS SR
21, Potentially hazardous hot food(s). not being stored at:140°F or above: Theimeasured: -
*:temperature:was 1 1 FP R Rules 24,601 2 4.H.1.a. -5 ' DEMERI e :
25, Potentially hazarcous: cold:foog!(s): not. being stored:at 45°F-or below: The:measured:

7 temperatire was [~ }oF Rules: 2.4:G.1. and 2:4.H.1'b. 5 DEMERITS:

23, Crowded rofrigeration: There

is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.7. 2 DEMERITS.

53 The subsurface disposal system.was found 10.be surfacing. Bule 6.2.A. 4 DEMERITS.
B4, Wastewater was baing improperly discharged-onto the ground. Rule 6.2.A.4 DEMERITS.
55" (Mobile fooc-units): -] waste water storage tank does not: have adequate storage,

o Rule 81,02 &DEMERITS, 1l e L L

PLUMBING
56. | ]Kichensink, [ ]wlility sink, [ ] grease trap. [ ] drain, { ] plumbing; is improperly
[ ]sized, [ ]instalied andfor maintained, Rules 6.4.F. and 7.8. 2 DEMERITS.
5% "A cross-connection, without bacikilow device, exists belwaen tha drinking and the waste-

7 water systems at the
s l-lether o

<1 ] faucet hose, [ 1 hot water heater, [ T water closets, -
:mn k w R .....H.mr.__o.mh.o....m__uﬂgmm:m‘

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enciosed, [ ] Equipped with seif-closing, tight fittng
doors, | | properly vented, [ ] tissue provided. [ ] covered waste receptacle {ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

5. Inadequale number of [ 1 male, and/or [ ] ferale tofiets. The number of totlets are:

[ ] male and [ 1femalo. Rule 6.5 1 DEMERIT.

Handwash lavatories: [ ] clean, [--].adeguate. number, [

maintained; [:]:hand cleansing soap; [ -] sanitary: towel/hand d

8.4 DEMERITSE:

‘Jaccessible, [ ] fixtures

ng devices not.pro-

60:
-vided. [ T.common towsl.: Rules 6.3. and 6,

RUBBISH
61. [ ]inadequate, [ ]uncoverad containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were net [ Jclean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

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

NA.._&mooaa;oa533333833»3m_._mn_mncms.mc_mmm..a.r;..m:ao.._b.
1 DEMERIT, -

INSECT, RODENT & ANIMAL CONTROL

~2EAccurate thermometers not available or used to evaluate hot holding, cooking, reheating,

i__fand refrigerated storage temperatures. Rules 23.C.1. and 2.3.D.2. -1 DEMERIT,

64, [ ]:fes, [ Trodents, [ ] roaches, [] live animals: (cther: than:secu|
sinwerefound-on thepremises.” Rule 6102 and:7.12:G.. 4 DEMERITS.:
65.:Food service facilitles: The outer:[--]. doors, [: -] windows:

ity or:guid

PERSONNEL.

v were not adequately screened. Rule 6.10.0.. 4 DEMERITS

26. No certified food handler/manager, Rules 3.5, i
27. Personnelwith;l -} communicable disease(s), £ boils - | Infected wound(s},
k& W ﬂwmm_mnoQ or re: preparing: and-serving:food.
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28.: Personnel:f -] with: diry: hands: andfor i T smoking. wheh: preparin
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CONSTRUCTION OR MAINTENANCE QF PHYSICAL FACILITIES s
66. Floors, walls, cellings, [ ] not smooth, [ ] properly constructed, [ #Tn disrepair,
o ] diriPstridees. ﬂc_omﬂfﬂm.._ umgmm_,_..u y oot ..ﬁ m il 5u i
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hoods, [ Jductwork, [ ]filters, [ ] exhaust fans. Lc_mm 7.8, 7.9, 710, .__,awmgmm_._..

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

£8. [ ] Premises littered, unnecessary equipment and arti
L premises i [ ] ry equip cles present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS 7

mo._uooa_.:o:*oonSJSﬁmcamnmemncﬁam:nHu_sammanm:.omoxm. owm m.smo
seams), | ] not easily cleanable. Rules 4.1.A., 4.2.A., and ;h.w. N._omamﬁmﬂ_w. - open

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

31. Single service articles improperty: [ ] stored, [ ] dispersed, T |

Rules 4.4.A. and 5.2,C, 2 DEMERITS. .wmaamma_ [ ]reused. —ODaING
195 240 2 o - i _ i 70. The sleeping room(s) are: [ ] inadequatel i in di H

T o - ] \ quately ventilated, unclean, in disrepair,

y _Uv_m:. _.um _"m.ﬂm [ ldirty,I 1netstored properly in sanitizing solutions Jcmm 5.1.B. s m_.:_ ﬁmsnﬂm%,wmauw M improper bed spacing. Rules 12.9 and .hm.._m. M_ Um_smm_._..

. . - . The oilets, iavatorles, [ ] showers, were not: | i i
S Rules 12.3. and 12,9.0. 2 DEMERITS. [ 1edeans, [ ]in good repair.

MANUAL DISHWASHING: T : B ; 7 _»Lm_._”__mmm_m__m%m.ma. [ Trowels, were: [ Jnot found, [ ] inadequate. Rule 12.4
33. Dishes/utensils net baing: ¥ - o i :

pralad i i * being: [ H_mnEuma. [ wmo»xmq [ _ va:cmym.m._... Rule 5.1.C.4." 73. The carpeting Is not: [ ] clean, [ ] in good repair. Rule 12.9.0. 1 DEMERIT.

34. Dishes/utensils are not being washed in a am&q. ent mor.&o:._._m
least 120°F. The measured temperature was [ g ] °F. Rule m.«\_.

‘5. 2 DEMERITS.
inclean hot'wate

Rle 51,055, .
37. No chemical test kit provided, Rule 5.
MECHANICAL DISHWASHING: & -

38. Mot water sanflization: The wash-water te: v - : -
sured temporatise was [ mperature was not at least 140°F. The mea-

39.:The final:sanitizat
emperature was |
- Sustained:1652F:hotwaler dishwashin
. Chemical sanitizers:: The wash-water temperature was not .m» |
»egum_..mﬁa was [~ ]1°F Rule 5.1.0.4.¢(1) 2 Umgmmn.wn.wmm» ! .
42. Sanitizing chernicals not zutomnatically dispensed. Rule 5.1.0.4.¢.(2):: 2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was not a
\ - at leas °F.
temperature wag [ - I°F. Rule.5.1.D.4.¢.{3). - 2 DEMERITS. ﬂ._m.o._u..?m aommc.ﬂmu

D.4b 1 Umg.mﬂ_._..

40
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34 4 DEMERITS,.
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74. Drinking glasses :& suitably sanitized ang packaged. Rule 12.6. 2 DEMERITS.
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44. No chemical test kit provided: Rule 5.1.D.4.b. - 1. DEMERIT.
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FOOD SUPPLY AND SOURCE TOXIC MATERIALS
ted food -peing used m:&on served, Rulo 2.1.ALT. Toxic materials, £-- 1-personal medications andfor [ - first-aig: supplies were
bk nmmm,wmfm_%m—w &o_‘m 1ad : wq._... .....m.m.a. ¥ : LT limproperly ﬂozwa..m 1 _mg_a.. w used: 5_.809 ra_m 7 ._N 5 Umgmm_._.m
2:5 F P Unpasteurized milk, mik products, [:] eracked: c_.._nm.ﬂ.m:n_nma. 2gg: - T )
L s H W.A.. :5 Umw%mm_r.m. E g

-7 produets. belng. used and/or served. Rules 2.1,

3. Canned: foods-froman. u %Eo,..on moEom on: ua
“hRule 2U1.AS 5 DEMERIT! : :

4. [ ]Unlabeled, [ 1improperfly _m.um_ma containers of aoa are gﬁo cmma m:n_\oﬂ mm_.,..ma.
Rule 2.1.A.2. 1 DEMERIT.

5.": Canned goods-found: [ - [leaking; [. ] with: severe: %:3 [
T and/or [ Tswolleni Rule 2,14, 5. DEMERITS. i

6. [ 1Shelifish not being kept in original container; [ ] mo&oon uancsm S_mﬂmvammama
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS.

7. Meat and/or meat products not USDA approved. Rule 2,1.A.2..5 DEMERITS.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected 10 cross contamination, from [ ] raw foods
or[ 1other sources of contamination. Rules 2.2.A.3. and 2.3.B.5. 2 DEMERITS

9. - Employees handie:raw. and.cockad:or prepared food products without n_._o_.o:ms smnq.
washing in‘between: Rules 2.:2.A.1. and 2.3.8.5.: 5 DEMERITS,

1C. Raw [ ] fruits andlor [ ] vegetables are not washed before being cwma m:n_.oﬂ mmEmn_
Rule 2.4.8.1. 2 DEMERITS.

11, Food contact surfaces not: [ ] washed, { ]rinsed, andfor [ ] sanitized after each use
and foliowing any kind of operation whan contamination may have oonc:ma
Rule 5.1.A.3, 2 DEMERITS.

12. Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed
_ [ ]maintained and/or [ ] located, Rules 4.2.A., 4.2.8., 4.3.A., 4.5.B. 2 DEMERITS.

113, Food not protected during storage/dispiay: { ] food left uncovered, [y, ] food improperly
= starad on floor, [ ]food containers in coid storage deuble stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS,

214, Institutions: Ghost tray(s} [ ] not kept, _w:oﬁ dated, Rule 10.2 [ ._ 1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below, Rule 2.1.B.1..2 DEMERITS.

15, Storage ot | ] food and/or [ ] beverages in ica or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.

Mm [¥ Unwrapped: andfor: [} potentially: hazardous-food. uancnﬁ pre: o_._m_ wmzma ) 5@

. public. were: being: roused. Rule 2.4.J:1. 5. DEMERITS.

17. Open cans were being used improperly to store food. Rule N 3.B.7.: ._ Um._sm:_._..

FOOD TEMPERATURES

18. Potentially. hazardous food(s) not being: [ -] teheated [1] So_sa
- adequately heated:to-ail parts:Rule 2.4.G.3. .5 DEMERITS.

Prepared potentially: hazardous foods: requiring:refrigeration are: no
10.452% or below. The measured tempearature was: |

ing: _.mu_az ooo_ea”.
S oF-Rule 2131035 cmgmw_._.m,..

20, ] Frozenfood not _8 o kept at-O°F, or beiow: [+] Impr
i temperature. was [ SFcRuUie 2.3.0.4.: 5 DE mﬁmﬁm

The, 30&.@ a

2% Potantially; :wumaocm uoﬂ.*oo&mu not being m.,"oaa At 140°F or. m_8< The. 33«5
temperature. was L] Rulesi2.4,G01 2.4 H: .. 5.DEMER ;

22, Potentially hazardous cold focd{s).not being:storag:at 45°F or below:The Smmm:_.ma
Aefmperature was {0 ] PF Aules 2:4.G.1 and 2.4.H:1.b, 5 DEMERITS:

Rule 10.1. 2 DEMERITS.

23, Crowded ESMmBﬁ_o: There is less than 1/4 cubic foot of «oamoaaoa per Bmm_ -

24, The containers used transporting food are inadequate. Rules 2.4.L.1., and 8.1.A.
..___T1DEMERIT.

WATER SUPPLY
48. [ 1A copy of the current water analysis was not available at the facility.
[ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49,71 Water testod and found:10. be unsatisfactory::Rule 6.1 A1, 5. DEMERITS. -
mo .Eo froe chlorine wasilessithan: 0.25 ppm.: %sm Bammcan os_o%m residual was:
S ppmis Rule 814,215 DEMERITS: :
51, [ ] Hotand [ % cold: water; (under: pressure) was aoﬂ v..o,..aoa 8 they: ;
o ‘sinks [} dishwashers; or: ] lavatories.” Rile' 6.1.0:12 S DEMERITS. -
gou__m foad units) The water storage tank: [ ] does not have adeqguate storage,
1is not being properly cleaned and sanitized after each day's use.
Rule §.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53.The subsurface disposal system wag found 1o be surfacing. Rule:6.2.A7 4 DEMERITS.
o4 Wastewstor was being improperiy discharged onto the ground: Rule' 6.2.A. & Um_smwn.m

55 (Mobile food units): [ T waste: water mnosmm E: 65 Not :m<o m%nca ﬂo_.mm
20 Rule 8.1,6.2:.4 DEMERITS,

PLUMBING
56. [ ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing: is improperly
{ 1sized,[ ]installed and/or maintained. Ruies 6.4.F. and 7.8. 2 DEMERITS.
m...? A oam?no_._sm&o: without bagkiiow nm<_8. exists between the: drinking: and: th &wﬂe,

hot:water heatel J-watar.cl 8@3
HRule 6 -]

TOILET AND HANDWASH FACILITIES

58, Toilats rooms: [ ] Completely enclosed, [ ] Equipped with self-clesing, tight fitting
doors, [ 1 properly vented, [ 1 tissue v3<_ama [ ] covered wasta receptacle (ladies).
Rules 6.5, 6.6, and £.7. 2 DEMERITS.

59. Inadequate number of [ ] male, andfor [ ] farmale ioilets. The nurmber of todlets are:
[ ] male and | T‘m:ﬁm. Rul m 6.5 1 DEMERIT.
Handwast: lavatories: [} clean; [ adequate number, -/} accessible, ]

< maintained;: [ Fhand: o_ogw_sm soap; nggﬁoé%:p:a Qs devicas not _..
o vidad: [ T.eommeon towel.” Riles 8,3. and: 6,84 DEMERF

0.

T RUBBISH
61, | ]inadequats, /] uncovered containers were baing used. Rule £.9. 2 DEMERITS.
B2 Storage areas wére not[ | ciean, [ ] free of liter, Rule 6.9.5.4. 2 DEMERITS.

mmwﬁoaummqmmmma:38:&33368ﬁH_amnammm_zmﬂo@:j_: H._,Wmmmm_u. o_ow:oa_
r.\ { Irefuse bin of questionable safety. Rules'6.9 and 6.10. 2 DEMERITS, |

INSECT, mOUmZ._. & ANIMAL OOZ._.mO_u

25. Accurate thermometers not available or used to evaluate hot woﬁﬁm_ covking,
i and refrigerated storage temperatures. Rules 2.3.C.1, and 2.3.0. m
e

1 DEMERIT.

reheating,

PERSONNEL

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

m...* Personnel:with oo.sgc:_nmgo disease(s). [ :Jbolls, " [ infect
_am&o: ma E

65.::ood service facillties: The. outer [ ].doors; [];
were not adequately screened. Rule 6. 10004 DEMERITS.:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

_ooaim__m_om___sawﬁHnoﬂmﬂsooﬂsﬁHuqomq_oo_._wq:nﬁma :e
Tiysurfaces=—Rules 7.1-7.6, 1 DEMERIT, [ in disrepair,

quur_nsn_:mﬁf..m:n_mﬂ_o: Smnmnc&a _”:xE_.mAm:oﬂmw_mEmaa_<m==_m=o:.;
hoods, [ ] ductwork, [ ]filters, | ] exhaust fans. mwc_owqm 7.9, .\T:_u .ﬂ«um_smn_._.

mm Hair Ema_.m_am not wom 3 *ooa :m:n__m_.m m:_m 338 1 Um_sm_a_._.m

68. [ ] Premises ftered, UNNeCcessary e t
L daamise [ 1] ry equipment and articles present. Rule 7.11.A.1.

FOOR EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: T 1in disrapair (cracks, chips, pits, open
seams), [ ] not easily cleanabie. Rutes 4.1.A., 4,2.A., and 4.2,8. 2 DEMERITS.

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

31. Single service articles impropert stored, [ ] dispensed, h
RUIGS 40.h, and S50, 5 DEMERIFS, L s [ Thanded. [ ] rousec.

32, “.,_.Houm% m_.."%%m [ ldinty. [ ]notstored properly in sanitizing mo_:ﬂ_n:m Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping room(s} are: | ] inadequately ventilated, unclean, [ | in disr
[ ] undersized; [ m _Vz._uauo« bed spacing. Rules 12.9 and 12.11, H.__um_g._:m_wwh_._.
71. The [ ]Toilets, [ 1lavatories, showaers, were not: | i
Rules 12.3. and 12:9.D, ncmgmmm__._.m novt Jctoan, [ ]in good repair:

72. [ 1Hand cleansers, towels, wera: i
} Depand des 11 @[ Inotfound,[ ]iradequate. Rule 12.4

33. Dishes/utensils not being: | gmnﬂmoma; ] soaked, [

S DEMERIT 1 preflushed. Rule 5.1,C.4.

84, Dishes/utensils are not being washed in a detergent solulion Raving a temperature of at
igast 120°F. The measured temperature was [ 1°F. Rule 5.1.8.5, 2 %mgmm_._,w i

35:: Dishes/utensils:are not being:sanitzed b Immersion f
ith at temperature: of at: _mmw, A70°RTh e e aonds |
Rule:5:1.C5.a, a Umz_qum

The: measured:regidual s.mm
Rule 5.1 0..m b4 _um?__mm .

MECHANICAL DISHWASHING:

mm Mot water sanitization: The wash-water temperaturs was not at _omﬂ 140°FE Th =
mcan_ temperature Emm _ . m °F. Ruie 5.1.0,3. a n DEMERITS, e mea

633383 was
.ao “Sustained 165°F hot water a_m:smmzam anz:m

_u mc_am._ 3.0 a Ummsmmuq.m

41. Chemical sanitizers: The wash-water ”maumBEB was not at least ._.mo°_u Th
lormperature was { 1 °F. Rule 5.1.D.4.c.{1). 2 DEMERITS. ¢ measured

42. Sanitizing chemicals not automatically dispensed. Ruie 5.7.0.4. C.(2). 2 DEMERITS,

43. The chemicals sanitizing ringe water temperature was not at least 130°
temperature was [ ] °F. Rule 5.1.D.4.6.(3). 2 DEMERITS. mo F. The measured

73. ._.._.5 omamz:m is not: [ E@m? ﬁ H in good repair. Rule 12.9.C. 1 DEMERIT.

“Tnotwater heaters; -7 amzmmaﬁo«?
leaping rooms were-not [} adequatel
] Bc_uumn_ with:an: automati oo:qo valv

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

44. No chernical test kit provided. Rule 5.1.0.4.0. 1 DEMERIT.

45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 DEMERIT,

45. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0:2. 1 DEMERIT,
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
—vamn._._oz REPCORT

\M%%% @ ‘_ !

wawgmwama Name 3 )
- gt 4 i\\éﬁ.ﬁ.@}
Locatigh
S f MV&\U.« \.&cmﬂ\ \»:..\w
“ DEMERITS
DATI
mep Erer SANI#| ROOMS | SEATS = mmmc_..»mam_uomm vy w50 concused 57T M
‘ “ : Rel tion 0 be conducte
r ] 7 51 7 7 7 0 m 7 Laf_«..itr ; SITES : YR | MO. | DAY | FoLLow-UP 2 ESTAB. TYPE  Ralnspec oo y e S
_ _ g | = 1ol | b sy v ple 4 — dayletterat 2PT
5 ; i Ky F - -
LICENSE ISSUED YES Q NG B wm .mi.\ﬂ\. 0 Lt ;e 7 | NEW/OTHER.... " tollow-up ) ,b\ 1 PT
LICENSE POSTED vEsQ  no =™ \\.
TOXIC MATERIALS
FOOD SUPPLY AND SOURCE . .
T i i ) rsonal medications. andfor & Hirst-ald supplies were:
1.. [ ] Spoiled ancfor [} ma_.__aaﬂaa Soam are being cmma E_QQ. mm_.éa wc_m m 1 > 1. : .t... m .M__”ww_«w _.mwmmww_w%wm : m .u%_wcm_ma.. ity c_um T m oma_m
5 DEMERITS.: i ; : S Eaatintnd Bt i ist i RITS.
"1 Uny mﬂeaanoa milk, [ MB___A u_,oacnﬁ; dnaoxma eggs.) ] c%@am.c:.n.mn a“mm
Touacqm being used and/or served: Rules 2.1.8.4. 5 DEMERITS. 5 mq RTERSURRIY
> menmm mb 3, m@ﬁhmmw@%va,? i e _ua:.__mmm. um.:u cmmn 9_2. s 48. [ 1A copy of the current water analysis was not avallable at the facility,
A aneiee TV : ) i i EMERITS.
Further testing may be required. Rule €.1.E.3. 2 DI
4, r w cm:_.w.__upmwma._“ mﬁm L;:._wum_,n%m:e. jabeled oosﬁm_:ma of foed are being used m:g.oﬂ mm?an R weﬂmnmzmﬂma M:a;wc: 7o be tneatisfactory. Rule B.1.A.T, 5 DEMERITS.
ule § . - _ .
5. Canned goods _*_oanm_ H_ um_mmh_um.mm Ummﬁwjmmm%m@«w dents. [ ] rusty o:a;_n:..: 50. m_..sm :.wmu wﬂoﬁm M..mm._ loss :._%m m.mm vwm.m ._..:m B@mmcqma o:_o::m Emacm_ was
ancfor [ ] swollen: Rule e R A2 MER e ;
S e B e BB DEMEATS, ner{ 1 sefoad products misrepressnied. L e denwastore or 1 “_%%_“wﬁﬁﬁﬁw%%%
Rules 2.1 and 2.1 . : :
; A2 = tanic does not have adequate ﬂoﬂm@m.
R i e et 0 v L) Snc oo e o
FOCD PREPARATICN AND PROTECTION — Rula 8.1.C.1. 2 DEMERITS.
Cooked anc/or prapared foods are subjected 1o ¢ross contamination, from [ ] raw foods
& or{ ]octher mo%aem of contamination. Rules 2.2.A.1, and 2.3.8.5, 2 “w_”mgmmﬂw n ASTEAER DSPSAL
dle raw and cooked.or prepared food products. without: oqocm and- .. . _ ASTI : : -
> «mw%,__mv_..%w%%mmaﬁoms Rules 22,41 and 2.3.6.5. - 5 DEMERITS. 53. The subsurface a_mnomm._ ﬁma.sm”m.ac:a to be surfacing. m:.hm.mn.m..ﬁ. N..“ Wﬂmﬂﬂﬂwm
10. Raw | ] fruits and/er [ ] vegetables are not washed before being used and/or mezoa A Waslewaler was vm_:m impropeny-discharged onto- the-ground. Fuie. 6 -
Rule 2.4.8.1. 2 DEMERITS. Hrod ot h Use 55.: (Mobile-food units): [ ] waste. water ﬂoﬁmm Bsx aomm 32 wmé m%nama ms_.mmm ‘
contact surfaces not; [ ] washed, [ ] rinsed, and/or [ ] sanitized after each u " Rule £.1.0.2° aumgmmﬂw -
b Mmmnwo__o.“e_:m any kind of operation when contamination may have onncamn
Rule 5.1.A.3. 2 DEMERITS, T T T
12. Food {lce) contact surfaces are improperly: [ ] designe censtructe i 5 PLUNEING —
[ ] maintained and/or [ ] located. Rules 4.2.A., 4.2.B., 4. w A., 4.3.B. 2 DEMERITS. _ S5 T TRien Sk T Tty ST T aroese op, [ T[] g & pionary
B e et mcnm_ H mﬁoﬂmmm_.a_mnmmu_m L 1 _wowoma_wwmm_m: womm_“ww w_, Mhmmm_avanmg o | 1sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
P abre e anaons Rlgs 55A Ty S6E ] TR chflow device, exists bétween the drinking and the waste-
e G e A AN = Mﬂmw H_v»m_”.__m_ﬂnwmﬂ 1 1/2 pint milk not .. {\%.u gpmmmﬁwﬂﬂwmwﬂm}n:%ﬁcwwﬂ somﬁ‘ [B5] 33 walter heater,.[: A wemmm#_, m ommm%mgmw_..,m
Ghost tray(s not Kept, [ ] not dal e A
* ﬁm_ﬁm:w umw:oomfw_h L; kept at 40°F, or below, Fule 2.1.8.1. 2 DEMERITS. m@ other:. ; 7, K .%w % wm o5 .w\w wk% i sK
15. Storage of [ 1food andfor{ ]beverages in ice or water is prohibited. Rule 2.4.1.2.
R TOILET AND HANDWASH FACILITIES
_< 823 6 Ea
O L BId Ward boins ronsas. Rt B4 1. 5 DEMERITS. ancoﬁ oa e Completely enclosed, Equipped with self-closing, tight fitting
ubie were being foused. Rue 2441, 5 DEMERITS. ._. . Mw_,_uwwm moou_.wwo_wome <m_._m3 H< ] tissue Ewswm% ”u ] coverad waste receptacle (ladies).
17. Open cans were being used improperly to storg food. mc_m 2.3.8. .\‘ .n DEMERI RUGe 6.5 66 ana 6.7 2 DEMERITS.
59, inadequate number of male, and/or [ ] fermnale toilets. The number of toilets are:
roop .m.mg_ummb._.cmmmﬁ T xmu T b x@l.,, ﬁw male and [ m *Wsm_m Rule 6.5 1 DEMERIT.
18, Potontially hazardous food(s) not being: [ ] reheated [ - coo enough o be . s wash. lavatories: [ clean, |} adequate number, [ ] accessie: [ | fxlres.:
e o ol P Ruo 2409, 5 DEWERTTS, \%ﬂﬁwﬁammg T} hand n_mum:mﬁm [ mﬁuﬁmmgﬁe towe/hand drying amsnmm :2 pro-.

19, Propared potentially hazardous foods requiring refrigeration are. not being: Eua_v. ooo_ma
.10 h_.% or aﬁo& .:._m measured temperature was [ 1oFRule. 2.3:0.3, 5 Umzmx_..,w
20. Frozen food not _85 kept at 0°F, or below: 39%2 thawin .:._m Bmmmﬁmn
: mmﬂwu@ﬁcﬂm was [ mu_u Rule 2.3.C.4.-5 DEMERITS; - 5
21. Potentialh smnmaomm hot food(s) not being stored:at Xoem or muo,..m The Bmmmcsn_
: ”maumﬁ"_w.“m.imm [l TR Rules 24,6410 24H ka5 DEMERITS, ;
22, Potentiall :ﬁmaogm cold-food(s).not baing.stored:at 45°F: o below: The Bmmmcﬂma
5333&3 wag [ U TOR Hules 24601 and 24 H.1b. S DEMERITS.
23, Crowded qﬂ:am_,mzo? There s lass than 1/4 cubic foot of refrigeration per Smm_.
Rulé 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2.4. _-.‘_.. and 8.1.A.

e 1 DEMERIT.

<7 vided H.. ].common:towet. Rulesi 6.3, mna 6. m A DEMERITS

o MHindio L \M.,VJ Nt 1 ﬁﬁ% Fis
RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used, Rule 6.5. 2 DEMERITS.
62. Storage areas were not [ 1clean, [ ] free of liter, Rule 6.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ | inaccessible to vermin, [ mmmm_:.. cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERIT!

)&VM\;@

fi e

INSECT, RODENT & ANIMAL CONTROL,

MmA>nnc$.55¢§o§m$3_._Qm<m__ma_¢o_.cmmanom<acm$:o" 3065@. noox_am Ezmmn_:m__

W’ and refrigerated maﬂmnm temperatires, Rules 2.5.C.1. and 2.3.0.2, 1 DEMERIT.

.:x\,\ Pl e Nem o gl g
v T 7 PERSONNEL

28, No certified food handler/manager. Rules 3.5,

27, Personnel with:[- wnoBBca.omgm diseasals).[.
~- [} respiratory or.fi | gastrointestin
- Rule 3.1.A. -5 DEMERITS,

P I

Jbolls, f::] _:aﬁma ound(s),
55&0 ary _uaum%m m_.a sevingfoo

64, 1] Mliesi [ Trodents, [-:] roaches; | -}live animals {ather than mmﬂié
IS ,.oc_.a on:the promises.” Rule 6,10, and 712,64 DEMERITS .

£5.-Food service facilies: The outer [ T dacrs; [ |- windows; H uw_e__m_._a
* were not adequately screenad. mc_m 6:10.D."4 DEMERITS

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, 8__5@".,_.. [ Inotsmooth, [ ] properly constructed, [ 1in disrepair,

mm Personnal: itk dirty hands 3 m:a...ol ] mSoazn whon nqmumu:m and:serving: 3& [ Jdirty surfaces. Rules 7.1-7.6. 1 DEMERIT.
T with! poor: um_a:_n practics, T eating,.drinking;.In food u_.mumﬂmu msa\o_, a_m:, 67. [ ]Lighting [ ] ventitation inadequate, [ ] fixtars(s) not snielded., [ ]dirty ventilation
~washing areas: Ruies 3.2:A5 3.2.8] and:3.4 A1 5] m_smmu.m hocds, [ T dustwork, [ ] filters, ] 1exhaust fans. Rules 7.6, 7. 9, 7.10. 1 DEMERIT.
29. Hair restraints not worn by food handlers. Rule 3.3.5. 1 Um_smms.m

FOOD EQUIPMENT AND UTENSILS

0. Food/nen foed comtact surfaces of equipment: [ Tin disrepair (cracks, chips, pits, open
seams), [ 1not easily cleanable. Rules 4.1.A., 4. 2.A., and 4.2.B. 2 DEMERITS.

68. [ ] Premises littered, [
1 DEMERIT.

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

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

3wﬁmwmmmgnowan_om_Bu.dum%..mumﬁoaa _”ua_m_um:mma ﬁ I handled, [ ] reused.
Rules 4.4.A. and 5.2.C. 2 DEMERITS, :

mms_._u_:nﬁ_on_._mua_;:oﬁmﬂo_.maqom:_amm::_nm: solutions Rule 5.1.B,
1 DEMERIT, H .l propery 9 :

DiSHWASHING

MANUAL DISHWASHING:

LODGING

70, The sleeping Soam } are: [ ] inadequately ventilated, unclean, [ 1in disrepair,
[ Jundersized; [ Improper bed mumnﬁn Rules ._mmm:a ._m.: 1 DEMERIT,

71. The [ ]Tollets, [ ] lavatories, mzosma. were not: [ ] clean, [ ]in good repair.
Rules 12.3. and 12.5.0. 2 DEMERITS.

umﬁuzw:aowmmnmoa. towsls, were: not found, inadequate. Rule 12.4
2 DEMERITS. L] H ! [ Tinedoquate. Rule 12

ww.o_mﬁmm\cﬂm:w__m:ogm_.n@nH ] scraped, [ ] soaked, f _vazcmyma..”_»cﬁm 51.C4.
1 DEMERIT, .

, 34, Dishes/utensiis are not being washed in a detergent solution having a temperature of at
#least 120°F The measured temparature was f 1°F. Rule 5.1 % 5.2 Um_smx_._.w

5¢ Dishes/utensils are:net being santized Dy _Bamamoa for. 30 second:

“Rule 51.C.5.a0: 4 Umz_mr_._.w

mu Ne o:ma_omm Emn kit n_.os%a. mcmm mu._u.h.u. 1 Um_smm_._.

MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water tamperature was not at least .Koo_n The mea-
sured temperature was [ ] °F. Rule 5.1.D.3.b. 2 DEMERITS.

mm :The:finak sanitization: _,58 watertemperature; was. not:at least ._moo.u
temperature was [ C1OF Rulen 5AD3 DEMERITS. -

40.: Sustained: 185°F hot water dishwashing machine s . SRRl 5 .0.3a: aumz_mm:.m

41. Chemical sanitizers: The wash-water temperature was not at least ._moom The measured
ternperatura was [ 1°F, Rule 5.1.D.4.¢.(1). 2 DEMERITS.

42. Banitizing chemicals not autoratically dispensed. Rule 5.1.D.4.c.{2). 2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was not at least .hwoemn The measured
temperature was | 1°F. Rulg 5.1.D.4.c.(3), 2 DEMERITS.

44. No chamical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT,

73. The carpeting is not: [ ] clean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75. Gas Appliances:| ] hotwater heaters, T refrigarators, [ T clothes: dryers, [ Tfloor
i fumacesifound in:sleeping rooms were:nol HL adequately:vented, -] equippad with
-autoratic pllots, 1] ag .uumas an automatic controt valve. Rl mS

&Umgmm_._.ma .

e T ek %QN\ y%\&xuww
* [ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOONAS _uowm_wnum NOTHY Umvbm._.._(_mz,_. WHEN CORRECTED - 874-8300 X 8703

45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1 cm_smm_._.
46. Gauges:[ ]not provided [ ] inoperative, Rules 5.1.D.1. and 5.1.D.2.:'1 DEMERIT.
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CITY OF PORTLAND, MAINE 0 :
FOOD SERVICE HEALTH \\
INSPECTION REPORT s , Sy
. Establishment Name
Locatlon
ESTAB # DATE PURPOSE PN DEMERITS
T T T | SANE # REGULAR «.oocvssrscsannal, L? ESTAB. TYPE Relnspoction to be conducted 5PT .I..l.l )
E_m 1 'ﬁ _ Q 7 _ 7 7 ' | MO. | DAY | FOLLOW-UP 5 . ginapection (2 b e
T oozﬂ;_z._‘.m. .................. 3 ar\\v. % w amw._. etter of ser -
: NOZ | ¢ 1| 3 | | INVESTIGATION -4 e -
LICENSE 1SSUED YES 2 (o) T “ : T ; m INVESTIGATIO! > r— ppill .
LICENSE POSTED YES G NO Q . ths.ll..
TOXIC MATERIALS
FOOD SUPPLY AND SQURCE - . _
i 3 3 i ; : . Toxic materials, ersonal medications.and/or [ ] first-aid supplies were:
L e Ter hods by wed s s PR S ST TR, [ e R e B SRR
2. Unpasteurized milk, [ -] milic products, [.- ] 'cracked eggs.[ ] %nm.mscqua.@mm ;
wLa:nW.Umim used and/or served. Fules 2.1.B.4 mumwmw RITS. R
3. Canned foods from an unapproved source on premises, baing used and/or sarved. - s.b._”mn SUPPLY _
" Aule 2.1.A3. mom_smm_._.%u. R s 48. ] TAcopy of the current water analysis was not avallable at the facility.
4. [ ]Unlabeled, [ ]improperly labeied containers of food are being used and/or served. Furthar testing may be required. mf.__m 6.1.E3. 2 cmgmx._._.m.
__Rule2.1.A2. 1DEMERI. . 35 ] Waier ested an eund 1o bs uniatisfactory. File 6.1AT. S DEMERTTS
5. Canned goods found:[ | leaking, [ ] with severe dents. [:-] in rusty.condition, - - 50.Tha Iree Ghionine was. less than D25 ppm. The measured chlorine residual was
mgn_.\o;.mu swollen. Rule 2.1.A.1.1 5 DEMERITS. RS [--] pom. Rule 6.1.A.2. 5 DEMERITS. + o L 5 St
. nelifish not being kept in original container: [ | seafood products misrepresented. BT, [ JHotand [ | cokl water (under pressure} was not provided to the: ~ .
° rcrw 51,82 and 2125, 1 DEMERITS, ” : .m..wm_:_a. 1] dishwashers, or [ ] lavatories. Rule 6.1.D.1. -5 DEMERITS.

7. Meat andior meat products not USDA approved: Rule 2.1.4.2. 5 DEMERITS. -

mN._so_u:mmooac:@?msmﬂm_.ﬂoqmmos;x“M_aomm:Q:mé.maﬂcmﬁﬂa&u@
m ]is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION i Rule 8.1.C.1. 2 DEMERITS.
. Cooked and/or prepared foods are subjected to cross contamination, frorn [ ] raw foods
8 ml ] other mo%a%m of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS E W e ERTEPOSAL
. handie raw and- cooked:or prepared food products withoutthorough: hand-~ i AST : S
° mﬂ%w_%hmo_m_m between, Rules 222.A1. mam m._%_w.m” 5 DEMERITS. -~ fais A 53, Tre subsuriace disposal system was found-to be surfacing, Rule 8.2.A;- 4 DEMERITS. .

10. Baw [ ] fruits andior { ] vegstabies are not washed before being used and/or served, 54 Wastewater was being mproperly discharged oo the ground. e B.2.A: 4 Umgmwﬂm.
.Rula 2.4,8.1. 2 DEMERITS. - —— 5. (Mobile.food units): [ -] waste water storage tank does not have adequate storage:
— /1. [Food contact surlaces not: ?ﬁuimmsma; ] rinsed, and/or [ ] sanitized after each use T Rule 8.1.0.2. 4DEMERITS, 1o o o
e e’ 30l ollowing any kind of operation when contamination may have oMm,chq, At
Rule 5.1.A.3. 2 DEMERITS. St O wEne T T
. F ice) contact surfaces are improperly: [ ] designed, [ ] constructed, instailed, BLUNEING
2 ﬁowmsm:o%ﬂwm:ma and/or [ ]located. Rules 4.2.A., 4.2.8., 4.3.A,, 4.3.B. -2 DEMERITS. _ i — «: o T o T BBReE TRy
13. Food not protected during storage/display: | | food L%c,_a.%%mmm. L] a,.mﬂ_auaum% . m “ Mmmmﬁm mﬂﬂmm_m_m%%&m%a%_:m%amm%mc_w 6.4.F. anc 7.8, 2 DEMERITS.
\ food containers in cold storage double stacked or nested, 5 S ! 3 S 6.4, DE!
_%uﬂomw%nmo%cﬁmrm absent, Rulos 22A 1 2.4E7. 2 DEMERITS, 57 R sosscamacton, i Geckfon deve, ls b T drin and e waste
itutions; Ghost t it kapt, not dated, Rule 10.2 [ ] 1/2 pint mik not o water systems. at'the:, Lk iaueet hose, | T L T e e MERITS.
- WMM_»MMM:% Mmm%%Mo__.w<Ww__.m jwﬂ:%mu"%;ﬁoom. of below. Bule 2.1.8.1. 2 DEMERITS. : h:.uons.w:. : e R s .....m.:_m.m 4.C. 51 MERE
15. Storage of [ ] food and/or [ | beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. :
- ; TOILET AND HANDWASH FACILITIES
- tially- hazardous food products: previgusly served 1o the ! 1 _
e wcw_m;&%% wwm.,mum\rm%a. rﬂ%m.% ﬁ 5 Um_smm:.m.u s & < e 58. Toilets rooms: { ] Complately enclosed, [ ] Equipped with self-closing, tight fitting
17. 0 being used improperly to store food. Rule 23.8.7. 1 DEMERIT. doors, [ ] properly verted, [ ] tissue provided, [ ] covered waste receptacle (ladies).
- Open cans were being used Imerepery e s Rules 6.5. 6.6, and 6.7. 2 DEMERITS.
FOOD TEMPERATURES : 59, inadequate number of I 1 male, andior [ ] female teilets. The number of toilets are:

: male and female. Rule 6,5 1 DEMERIT,
" vmsa_w__w\ :_WN mmm_ow mﬁogﬁﬁ.ﬂ_aw:\mm%._%w@mmm%mrﬁ_‘_.w.o.o.o_aa._o: enoughto.be . 60 “._m:q,@mms _m<m8w@m;m ]¢lean, T ] adequate’ number, [+ ] accessible, [ fixtures .
adegquately heated torall parts Rule 2.4.G.3. 5 2o o ol Handwash v ing soap: [ | sanitary: towslihand drying devicas not.prox
79, Prepared potentially hazardous foods requiring.retrigeration are not being rapidiy. coole i e aan Crying devices oot pror-
10 45° or below. The measyred:temparaturg was [ 77 ] °F: Rule 2.3.¢:3.- 5 DEMERITS. EES sl Bt it : B bt LA RO :
20. [' ] Frozen food: not being-kept.at O°F, or below: [ ] improper thawing, The'measured.
temperature was: [ 7 | °F Rule 2,3.C.4. SBEMERITS. . 2 : T

v RUBBISH
- g T
21 Mﬁw&%ﬁﬂwmﬂwﬂwﬁ.:ﬁ wﬂﬁmwmmom.ww%m wﬂmpﬂw_ﬂ.ﬁw”ﬂmﬂwmumﬂﬂ? RO 61. [ linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS,
22. Potentiaily hazardous: cold: foodis) not being stored at 45% or below. Tha measured 62. Storage areas were not [ ] clean, [ ] free of litter, Rule 6.9.8.4, 2 DEMERITS,

temperature was [ 1°F: Rules 2.4.G.1., and 2.4:H. 1.0 5 DEMERITS. ; 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, h_._.mmmmf.. cleaned,
23. Crowded refrigoration: There is less than 1/4 cubic foot of refrigeration par meal. [ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS, :

24, The containers used transporting food are inadequate. Rules 24.L1, and 9.1.A,

T DEMERIT. INSECT, RODENT & ANIMAL CONTROL.
25. Accurate thermometars not available or used to evaluate hot holding,. cooking, reheating, 64 [ ] fies, [ J:rodents, [:7] roaches, [+ ] live animals: (other thar security or. guide dogs)-
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.0.2. T.DEMERIT, " -were-found on the: premises.“Rule €,10: and: 7.12.G:: 4 DEMERITS. - T
65.: Food: service facilities: The outer[: -] doors, [T windows, [ ] skylights: T Ttransoms.
PERSONMEL -1 were notadequately: screened.” Rule 6.10.D. 4 DEMERITS. LI

26. No certified food handler/manager, Rules 3.5.
27. Personnel with:[- T communicabie disease{s), [~ ] bofls, [
£ 7Y respiratory or |11 F gastr : CONSTRUCTION OR MAINTENANCE CF FHYSICAL FACILITIES

Rule 3.1.A,: 5 DEMERITS. = ST ST i i I 66. Floors, walls, ¢silings, [ ] not smooth, [ 1 properly constructed, [ ] in disrepair,
28. Personnel: [ - with dity hands and/or [ |- smoking. when prepaning and-serving ood, - ﬁ_n.__a\m:nmomm.gmmq.fq.m.ﬂ_umzmm_ﬂ

- [T withe poor hygienic pract -] eating, drinking. in foed preparation and/ordish- 67. [ ]Llighting [ ] ventilation inadequate, | Zxﬁcaﬁw not shielded, [ ] difty ventilation
hoods, [ ] ductwork, [ ]fiters, [ ] exhaust fans. Rules 7.6, 7.8, 7.10. 1 DEMERIT.

smmssnmamm...%m.wh.2....mam.a?.m.umammﬂm....
29. Hair restralnts not womn by focd handlers. Rule 3.3.5. 1 DEMERITS. 63, ﬁ_c_m_u_,._ﬂ_mﬂm.mm littered, [ ] unnecessary equipment and articies present. Rule 7.17.A.1,

€9. Improper storage of [ ] cleaning equipment, [ ] inens, Rule 7.11.8. 1 DEMERIT.

icabie ] infected:-wound(s), :
ntestinal-infection, ara preparing and serving food

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepair Qmo_&. chips, pits, cpen
seams}, [ ] not easily cleanabie. Rules 4.1.A., 42 A, and 4.2.8. 2 DEMERITS.

31. Single service articles improperly: stored, dispensed, handled, d.
Rules 4.4.A. and 5.2.C. 2 DEM w_m_.mu. [ ds { Than [ Jreusa LODGING

- a 70, The sleeping room(s i i i in di i
32. Wiping clothe: [ ]dirty. [ ] not stored properly in sanitizing solutions. Rule 5,1.8, Fised mvma Lo hag auztely vendlated, o, |0 dierepalr.

1 DEMERIT. [ _lundersized; [ ] improper bed spacing. Rules 12.8 and 12.11. 1 DEMERIT.

. 71. The [ ]Toilets, [ ]lavatories, [ | showers, were not clean i i
e _— : Rules 12,3. and 12:9.0. mumgmm_qw. [ clean, [ Tin good repalr
— \ - . AT P 72. [ ]1Hand cleansers, towals, were: not f i

X% ChA T e  deiand doa H. 1 [ Inotfound, [ Jinadequate. Ruls 12.4

i [ lscraped, [ ]socaked, [ 1 prefiushed. Rule 5.1.C.4.

MANUAL DISHWASHING: +/
33. Dishes/utensils not be

1 DEMERIT.
34. Dishesiutensils are not being washed in a detergent solution havin alemperature of
least 120°F, The measured tomperature was [ 0 ]°F. Rule 5.1.C.572 Uumzmm_._.m.m"

$5. Dishes/utensils are not being sariized by. mmersion Tor 30 Seonds
S with.attemperature-of atleast. 1707 Meas ature:
G Rule B G504 S
36 Dishesirtensiis are not bain
- solution:containing: 50 ppm
i1 Tha measured residuat was’ :
4 RUe'5.1.C.5 b 4 DEMERST &

{37..No chemical test Kt provided. Auls 51,555 DENERIE = (v + ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

0
&

MECHANICAL DISHWASHING: - ' SOON AS POSSIBLE: NCTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
38, Hot water sanitization: The wash-water temperature was ot at least 140°F. Thy o Pk f et - : : ) i ,
sured temperature was [ 1 °F. Rule m.._mw.m.u. 2 DEMERITS. \.;\wﬁ.-amm Lidd | s Tt — L =

] fm..m\w#s.m finalsanitization sinse water termperature was not:at Isast 1805E.
" e tomperature was [ 1O Rule 51 D3 4 DEMERITS: vy s

40 Sustained:1655F hot water dishwashing maching.. - F Ruls 5.1.D.3:8: 4 DEMERITS.

41. Chemical sanitizers: The wash-water temperature was not'at least 1
temperature was | 1°F. Bulg 5.1.D.4.c.(1). 2 DEMERITS.

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

43. The chemicals sanitizing rinse water temperature was not at lsast 130°F, Th
temperature was [ 1°F. Rule 5.1.0.4.c.{3). 2 DEMERITS © measured

44. No chemical test kit provided. Rule 5.1.0.4.6, 1 DEMERIT. -
45, Dish racks not stored in a sanitary manner. Rule 5.7.0.6. 1 DEMERIT ~ s
46. Gauges: [ 1 not provided [ 1Inoperative, Rules 5.1.0.1. and 5.1.0.2 .DEMERIT.

20°F, The measured RS ;

N S ﬁu_.
s, BAIASAS DN
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A 2= ¢
) - ) CITY OF PORTLAND, IGAINE
S A T TFE FOOD SERVICE HEALTH
oo . INSPECTION REPORT
Cwner Name .~ Establishment Name i -~ —_
Pl A o Jran B iy o
EZ WO S P 4 BT g e w \\m.\n & u_.\u.% o,
iAddress Zip Code ~ t.oomﬁ_o: \JHJ](HU P P
- : , : . ) : ) .
V.\.\ F R Fotsow .Q)Jﬁ_. D f 7 \w I P 4 |
mco# ESTAB # m . DATE PURPOSE mommﬂmx_._,m
r SEATS ) —_—
4 Qr 5 7 1 7 7 _ 4 i _ _ i 7 _J Sant YR, | MO. | Day ESTAB, TYPE Reinspection 1o be conducted o 7
: ., - COMPLAINT oo within ___ days o
LICENSE 1SSUED YES O NO @ i ; k P R INVESTIGATION ey day tetter of 2Pl
4 Vcr ! | 7 7 &) /2 F | & neworves.. follow-up 1P
LICENSE POSTED YES U NO by B .
A T s, [ I ._.ﬂ«_oﬁ._,hﬂwmﬂ.ﬂ_% ] first-aid supplies were:
i : i - B 1A 47, oxic materials, personal medicatiens - H
1. JSpoiied andor [ ] aoulisrated foods are being used andor served. Riie 2,14 o e aare, | "1 Iabelad. | ] usod in food, Ruie 7.12. § DEMERITS.
2. Unpasteurzed rmilk, [ ] milk products, [ - |.cracked eggs.l ] unpasteurized egg-
«u_amncsw being used-and/or served. Rules 2.1.8.4. 5 DEMERITS. - R SRR
3, Canned foods from an cgmuvaxmn.monam on Ema..wmm_ vm_:m cmma m:&oﬂ..mm_e.oa.

Rule 2.1,A.3. 5 DEMERITS.
4, [ ]Uniabeled, [ ]improperly labeted containers of food are being used and/or served.

Bule 2.1.A.2. 1 DEMERIT. i T

tound: leaking, with severe dentsi[' ]in rusty conamon, -

> mwmﬁﬁm m%mmw_m%. m&aw.d .>.%m.ﬁuumgmm_.m.m...... i Y :
8. [ ] Shelffish not being kept in original container; [ 1 seafood products

Rules 2.1.B.2 and 2.1.B.3._1 DEMERITS. :
7. Meat and/or meat products not USDA approved. Rule 21A2.5 cmgmm_._..m. B

misreprasented.

FOOD PREPARATION AND PROTECTION

5. Cocked andfor prepared foods are subjected 1o cross contamination,:from [ ] raw foods
or[ Jother mo%amm of contamination. Rules 2.2.A.1. and 2.3.8.5. 2. DEMERITS
Emplovees handle raw and: cooked or prepared:feod products E:soc”..ﬁsoﬁcm: wmnn...
Emws_%m in between, Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS. :
10. Raw [ | fruits andfor [ ] vegetables are not washed before being c@ma andfor served.

Rule 2.4.B.1. 2 DEMERITS. .
11. Food contact surfaces not: [ }washed, [ ] rinsed, andfor [ ] sanitized after each use
and following any kind of operation when contarnination may have oo.oc:.ma.
Rule 5.1.A.3. 2 DEMERITS. : X i
Food (ice) contact surfaces are improperly: | ] designed, [ ] constructed, [ 7 installed,
[1 Bm_maﬂvmm:ma and/or [ 1located. Rules 4.2.A., 4.2.8., 4.3.A, 43.8. 2 Umimm_ﬂm.
Food not protected during storage/display: [ ] food left uncoverad, [1 ] food Improperty
stored on floor, | | food containers in cold storage double stacked or nested,
{ ]sneeze guards absent. Rules 22.A1., 2.4.F.7. 2 DEMERITS. _ i
T Instiutions; Ghost tray(s) [ ] not kept, [ ] not datad, Rule 10.2 [ ]:1/2 pint milk not
qmﬂ_ho_m. [l wn:oo_mMBN#x not kept at 40°F, ¢r below. Rule 2.1.8.1. 2 DEMERITS.
Storage of || food andior [ ] beverages it ice or water is prohibited. Rule 2.4.1.2,
2 DEMERITS. ; -

Unwrapped and/or | - | potentially hazardous food products previously served to the
w_._w_mn Emw% being reused. Rule 2.4.J.1. 5 DEMERITS. " i
Open cans ware baing used improperly 1o store foed. Rule 2.3.8.7. 1 DEMERIT.

9.

12

13.

3

o

18,

17.

FOCD TEMPERATURES

.ﬂoﬂoagay_.._mwmaocmao&mynodg,_._mnﬁ.?m:mmﬁaﬁ..aoooxeamo_umm:ocwfocm
adequately heated 10 all paris Rule 2.4.6.3.. 5 DEMERITS. - S T

Prepared potentially hazardous foods requiting refrigeration are not being rapidly cooled
to 45° or below. The measured:tomperatura was [+ 1°F. Rule 2.3,C.3." 5 DEMERITS.
20. [ ] Frozen food not being kept at 0°F, or below: | ] improper thawing. The measured
temperature was [ 7 T°F, Rule2.3.C.4. 5DEMERITS. " -: I

mf_uoﬁa_Esﬂmaocmsoﬂoo&mv:oncoﬁmmﬂosa_mﬁaoo_uoﬂ wco<m.. ._,jm.ammmc«m.a;..
© - temperatyre was [ T Rules 2.4.G.7.; 2.4.4.1.a.'5 DEMERITS. o

22. Potentially hazardous cold food(s) not.being stored at 46°F or below. The measured.: .

1

o

19.

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

49, - ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. S _umq.smm:.m.
50, The free chiorine was less than 0.25 ppm. The measured chlorine residual was
77 Y ppm. Rule 6.1.A.2.° 5 DEMERITS. - S -

51. [ 1Hotand [ - ] cold water (under pressure) was not provided to the: R
) m Wm__._xm‘ I m nu_m_._émm_._ma‘ or{ " 1lavatories. Fule 6.1.0.1. 5 DEMERITS.
52. {Mobile food units) The water storage tank: [ ] does not have ,m&mn:mnm storage,
[ 1is not being propetly cleaned and sanitized after each day's use.
Rule &.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsuriace disposal systam was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
54, Wastewater was being improperly discharged onto the ground. Rula 6.2.A. 4 DEMERITS.
5. (Mobile food units): [ - ] waste water storage tank does not have adequate storage.” .
Rule 8.1.C.2. 4 DEMERITS, . .. R . e

PLUMBING
] Kitchen sink, [ | utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
m ]sized, [ ]instailed and/or maintzined. Rules 6.4.F. and 7.8. 2 DEMERITS.
A cross-~connection, E_Eon,.; umoﬁmoﬁ.umﬁnm_ ﬁmx.ﬁ._wm a_._mg%m_.:mzw ,m.mwo_w__.n_“ owmmm the waste-
he: t hose, [ ] hot water. heater; T+ -
yieter syetams dtthe: [, 1 fauget hosey L e e L 6 6.4.G. § DEMERITS.

S

o

57,

TOILET AND HANDWASH FACILITIES

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

Inadequate number of [ | male, andfer [ ] female toilets. The number of toilets are:

[ ] male and [ ]female. Ruls 6.5 1 DEMERIT,

Handwash lavatories: | ] clean, { ' ] adequate number, [ -] accessible, [ -] fixtures:.
maintained, [ ] hand cleansing soap, [ ] sanitary towelhand drying devices not pro--
vided[ ]common towe!, Rules 6.3. and 6.8 4 DEMERITS, - - i

58.

59,

80.

RUBBISH
61, [ ]inadequate, { ] uncovered containers were being used. Rulg 6.9. 2 DEMERITS,
62, Storage areas were not [ ] ¢lean, { ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

- temperature was [ }-°F:Rules 2.4.G.1.; and 24.H:1:b. 5 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. [ ]refuse bin of questionable safety. Rules 6.9 and 8.10. 2 DEMERITS,
Rule 10.1. 2 BEMERITS.
24, The containers used transporting food are inadequate. Rules 2.4.L.1., and 8.1.A,
T DEMERIT. - INSECT, RODENT & ANIMAL CONTROL
25, Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 64, [ illes; [ ] rodents, [ '] roaches, [ | live animals {other than: security or guide dogs)

and refrigerated storage termnperatures, Rules 2.3.C.1, and 2.3.D.2. 1 DEMERIT,

PERSQNNEL
26. No certified food handler/manager, Rules 3.5, .
27 Persennel with:f - ] communicable disgase(s), [ Lbolis; [ ] infected wound(s),
. [ ) respiratory. o [.] gastrolntestinal.infection, are. preparing and ing food
Rule 3.1.A: 8 DEMERITS: vt 0 e i
28. Personnel::{: : [ witt.dirty. hands and/or { i } smoking when: preparing and serving-food:, .- -
[-.] with poor hygienic practice; [ ] eating: drinking. In.food preparation andsor dishe .

- washing areas. Hules 3.2.A.:3.26., and 3.4.A.. 5 DEMERITS,

- ware:found on the premises,” Rule 6,10, and 7.12.G. 4. DEMERITS. -
85.7Food service facilitlos: The outer [ ] deers, [+ ] windows, [ T skylights, [ ] transoms

- were not adequately screened. Rule6.10.D. 4 DEMERITS.:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

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

FOCD EQUIPMENT AND UTENSILS

30. Food/non food contact surtaces of equipment: | ] In disrepair (¢racks. chips, pits, open
seams}. [ ]not easily cleanable. Rules 4,1.A., 4.2.A_, and 4.2.8, 2 DEMERITS.

66. Floors, walls, ceilings, [ ] not smootty, [ ] properly constructed, in disrepair,
[ )dirty surfaces. Rules 7.1-7.6. 1 Um_smmn..um Y [ Jin disrepal
67. [ llighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, dirty ventilation
noods, [ ] ductwork, { Ifilters, [ ] exhaust fans, Lcﬁmmu.m. 7.9, ﬂm,:w .__é DEMERIT.
6B. [ I Premises littared, unnecessal uiprner i .
| Doparmice [ 1 ry equipment and articles presant. Rule 7.11.A.1.
69,

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

31, Bingle service articles improperly: T | stored, dispensed,
Rules 4.4.A. and 5.2.C. 2 DEM m_._.ww [ ]dispensed [ Thandiec. [ ] reused.

32. Wiping cloths: | ] dirty, t stored PP mp—E -
1 DENIERIT, [ Jdirty, [ ] not stored properly in sanitizing solutioss Rule 5.1.5.

DISHWASHING

MANUAL DISHWASHING:
33. Dishes/utensils not being;

LODGING
70. The sleeping roomis) are: [ ] inadequately ventilated, unclean, {
[ lundersized; [ ]improper bed spacing. Rules 12,9 and 12,11,
71. The [ ]Tollets, [ ]lavatories, [ ] showers,
Rules 12.3. and 12.9.D. 2 DEMERITS.

72. [ ]Hand cleansers, towels, were: E
L e dea [1] o[ ]Jnotiound, [ ]inadequate. Rule 12.4

]in disrepair,
1 DEMERIT,
weranot: [ ]clean, [ ]in good repair.

1 DEMERIT,

34. Dishes/utensils are not being washed in a detorgent soiution havin 1
least 120°F, The measured femperature was | ke ] °F. Rule m..__. M. Mﬁmﬁmﬂmﬁmﬂ.mﬂ
shes/utensils are:not balng sanitized by immersion for30 secondsin 1 F
atlemperature:of at [east 170°F. The measurad termparaturs was
Rule.65:1.C.5.a.54 DEMERITS. o - asured aawm._.ﬁcﬁs
38 Dishes/utensiis ate:not beingisanitzed:
2 solution. containing 50 ppert chig n
The:measyred residuzal was
L Ruler 5U1.G55, : G i
37. No chemical test kit provided, Ruio 5.7.0.4.6. 1 DEMERIT,
MECHANICAL DISHWASHING: - . :
38. Hot water sanitization: The wagh-water temperature was. not at | mm.."....z °F,
sured temperature was [ ] °F. Rulo 51 D3, 2 DEMERITE 110 |+ Jhe mea
39::The Tinal sanitization Anse watar temperature was not at 16ast 180°
L temperature was S Rl 5ADS.5: 4 DEMERITS. o
A0:: Sustained: 1859F hot watar dishwashing maching. & - °F:
41. Chemical sanitizers: The wash-water dmavm.ﬁca was :o.” at feast 120°F: T
5 > Th
ﬂm:._mwﬁwaa was | 1°F. Rule 5.1.D.4.c.(1). 2 DEMERITS. 2 @ measured
42, Sanitizing ¢chemiczls not automatically dispensed. Rule 5:1.D.4.c.(2).: 2 DEMERITS.

pw.?mn:mamnm_mmmwim_mamm water temperature was not at le: i
temperature was [ 1°F. Rule 5.1.0.4.c.(3). 2 DEMERITS. . 0T The measured

[ Iscraped,[ }soaked, [ _Em.ﬁ_:msmam Rule 5.1.C.4,

by immersion for.one:minut

73. The carpeting is not: [ ) clean,[ Jin good repair. Rule 12.9.C. 1 DEMERIT.

T elothes dryers, [+ 7T floori -
vented, £} egi ipped with

‘Rule 12.10

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORR
. ECTAS
SOONAS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

44. No chemical test kit provided, Rule 5.1.0.4.6, 1 DEMERIT, :
45. Dish racks not stored In a sanitary manner, Rule 5.1.0.6, 1 DEMERIT
46. Gauges: [ ] not provided {. linoperative, Rules 5.1.0.1- and 5.1.D.2¢ 1 DEMERIT.
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

Establishment Name |
: &ﬁ.ﬁ -
£ip Code _ Location ;\ : \al.ai..
R ] SV A s Ve
(2 “ M IOV sl el
PURPOSE - mo_ww_mm_._.m L _
.. e — . i
E DAY wmmmoﬁmcn 3| £5TAB, TYPE  Relnspection to be conductad apT 1 o
. within days b i
: COMPLAINT .. .3 e ter of opT I
LICENSE ISSUED YES O NO T _ 8l {4 7= | INVESTIGATIO 4 ay letter o
[ [ Y8 |t [ =]f || NEWOTHER.... .5 follove-up 19T e (2 |
LICENSE POSTED YES O NG 2 . !..11.“1,‘\ :
A i T e Lo ey O £/ 4
i MERL A" [ T st B
FOOD SUPPLY AND SOURCE , _ .qﬂ«_m ._sb._.mmn“wrm e —
i = ) i Y A 47, [ - ] Toxic materials, [ | parsonal -medications andfor -] firsts : Were:
b mu.oummgvm__mm_m_.mﬂ&ﬁ._...um.ac._ﬁaﬂ.ﬂ..@.ammﬁ a_..w_:.u cm&mm&&.%zmn g m.... e ”W improperly storad, m ‘labeled, [ T used in food. wgum. 742:: SDEMERITS. ° ,
2... [ }Unpasteurized mik, [} milk products, 1. 1-.cracked w%mm_ Tul

ITS.

-products being used and/or served: Rules 2.1.8.4. -5 DEI

WATER SUPPLY

; napproved source on premises, being used L _ _ ”
. mm_.ﬁ._o:mm_.ﬁw%mhwﬂmﬁmmmﬁmuw Ve ...u. ShEE .m R SR el 48. [ 1A copy of the current water analysis was not available at the facility. i
4. [ JUslabeled, [ ]improperly labeled containers of tood are being used and/or served. [ 1Further testing may be wmn“c_umn. Rule 6.1.E.3. 2 Umz_mm_._.m. —
Rule 2.1.A.2. 1 DEMERIT, : 45, [] Watér testod and found 10 be unsatisfactory.” Rule 6.1.A.1. S DEMERITS.
5. Canned goods found: [ - | leaking, [T with severs dents. [ ] in tustyicondition,-: ¢ 50, The free chiorine was 1ess than 0.25 ppm. The measured chionne residual was.
ma&o:mu swollen. Rule 2:1.A.1: 5 DEMERITS. == NI G ST T ppmy - Hule 8.1,A2:0 5 DEMERITS, s b Sl i
6. 1 ] Shetfish not being kept in ¢riginal container; [ ] seafood products misreprasented, 51. _

-] Hot'and cold-water: (under pressure} was not provided to thes: .o i
M* sinks,:[- .m. ishwashers, or{ "] lavatories.: Rule 6.1:D.1: . 5 DEMERITS. 0
52. (Mobile food units) The water storage tank: [ ] does not 3m<m_mamncm8 storage,
m 1 is not being properly 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 contamination, fram [ ] raw foods
or[ ]other mo%ﬁ%w of contamination, Rules 2.2.A.1. and 2.3.B8.5. 2 DEMERITS 5 RN EISPOSAL
3, Employees handie raw and.cooked or propared food:products without thorough:hand- . [ASTEW. : . .
washing in between. Rules2.2:A.1.ang 2.3.8.5. 3 DEMERITS. " oo mo i 53, The subsurface disposal Systerm was. 1ound 1o be surfacing. Rule 6.2.A. -4 DEMERITS..
10. Raw [ ] fruits and/or [ ] vegetables are net washed before being used and/or served. 547 Wastewater was being improperly. discharged onto: the ground. Rule 6.2.A..4 DEMERITS.
Aulo 24.8.1. 2 DEMERITS, . - pre 55, (Mobile food units): {7 ].waste-water: storage tank does not have: adequate storage../ .-
7 {117Food contact surfaces not: PYwasned, [ ] rinsed, and/or | ] sanitized after each use T Rule BY.C.2 ADEMERITS, 11 no o T
L ang following any kind of operation whern contamination may have onm:s‘ma. EESHR e dventintlioh o
- _Rule 51.A.3. 2 DEMERITS.

Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.
7. Meat and/or meat products not USDA approved. Bule 2.1.4.2, .m.umguwm_._...m.ﬂ

;
— 15} Food (Ice) coract surlaces are Impropery: [34] designed, [ ] constructed, [ ] installed, & i
- B ﬁowanm._.nawﬁma anc/or [ ) located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.8. 2 DEMERITS. _ . e _urc“mm_nm T T B R Toron i
13. Food not protecied during storage/display: [ 11000 lft uncovared: |/ aoma, TProperty 1 ot m__:_”wmm___m%mw&wﬂﬁammmhma Rules 6.4, and 7.8 2 DEMERITS. ;
food containers in cold storage double stacked or-nested, s . Rules 6.4.F -6, 2 DEI i
wnou_‘wwmohnwo%hwmamu absent, m:_mmm 2.2.A.1., 24F7. 2DEMERITS. mﬂ...>.Qomm4no::m.om%....sm=:uowﬂ _uww_m_o?aox_unnm%%wmw%mﬁmmwamgwmmﬂﬁ ommmm,,.ﬁw.,_ew.mnm.
tutions; Ghost tray(s not kept, [ ] net dated, Rule 10,2 [ 1 1/2 pint milk not Emﬁ_.mv.m"mﬂm.m e [l raucethose waler: » [0} waler closats, ]
e HMHRMMW mm_ %mwwmwomwrw__m :m: xouﬁmﬂawom or below. Rule 2.1.8.1. 2 DEMERITS. B e C R el : L mcmm..m..m,n.. ..m.U.mp__qum
15, Storage of [ ] food andior [ 1 beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ 1 Completaly enclosed, [ ] Equipped with self-closing, tight fitting

16. 1 } Unwrapped.and/or [ ] potentiaily hazardous food products previgusty served to.the
.w_._mu__o were being reused. Rulé:2.4.J.1.-5 DEMERITS. i L

i i . tissue provided, [ ] covered waste receptacle (ladies). i
17. Open cans were being used improperly to store food. Rule 2.3.5.7. 1 DEMERIT. m@_ﬂwmﬂ.m._%wo.ummhwﬁwﬂanawgmm%m.n ovided, [ ] ptacle { ) |
FOOD TEMPERATURES 58. Inadequate number of [ 1 mais, and/or [ ] female toilets. The number of toilets are: :

[ I male and [ ] female. Rule 6.5 1 DEMERIT.

18. Potentially hazardous-food(s} not being: [ T roheated [ JTcooked long encugh-tobe i . e - e e TET T
; ey ¥ 1 TEREE sooin A 60y Handwash lavatoriest | T clean; [+ : T adequate number, - J.accessible, [ :: [ fixtures .
,Prey : dous | : y T are not ve § vided T : 5. . Sy : |
”..8b,__._vo.wo«._ummoé.?m..smmmc_.ma.nmaumﬂmnca was [0 ] O Rule' 2.3.0:3. 5 DEMERITS. - o rvided [ T eomm ntowal. Ruies 6.5, and 6.5 4 DEMERITS. S - |
20: { -] Frozen food not:being kept at 0°F, ¢r below: [+ improper thawing. The:measured. -
temperature-was { - ToF: Rule2.3,C.4. 5 DEMERITS - i CEA RUBBISH
. Potentially hazas .hot food(s): not being:stored:at:140°F or above: The measured: - - - v
2 mperanrawas | o] Fulos £ oG 1 SaH A 8 DRMERITS oo BT Jiadoquste [ ] uncovered confaners vere being used. Fs £, 2 DEWERTTS.
22 Potentially nazardous cold food(5):not baing Stored at 45°F or below. The me asured 62. Storage areas weranot [ ]clean, [ | free of litter, Rule 6.9.B.4. 2 DEMERITS.

temperature wag [ R0 Rules 2.4:6.15 and 2.4.H. b, 5 DEMERITS. - B3. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
23. Crowded refrigeration: _Thers is less than 1/4 cubic foot of refrgaration pear meal, [ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS. :

24. The cortainers used transporting food arg inadequate. Rules 2.4.L.1, and 9.1.A.

1 DEMERIT, INSECT, RODENT & ANIMAL CONTROL
% {7251 Accurate thermometers not available or used 10 evaluate hot holding, cooking, reheating, 64 v flies; [ L rodents, 7<) roaches; [ T live animals: (otherthan: security: or gt
= ™~ and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1. DEMERIT, - warefound on'the premises.Rule.6:10. and 7;12.G.; 4 DEMERITS:
: £5.: Food service facilities: The olter |- T doors, [+ Twindows, [+
PERSONNEL i were. not adequately:scraened. - Ruie 6.10.0.” 4 DEMERITS. -

26. No certified food handler/manager. Rules 3.5.
27, Parsonnel with:[- | communicable disease(s), [ ] boils
" E - Lrespitatory or [4:] gastrolmestinat intection, are prep CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

.. mc_m m...._..>...m.um§mmﬂm._ ........... : LT : 66. Floors, walls, ceilings, [ ] not smooth, [ } properly constructed, [ in disrepair,

mm,..m.ummmo%m_” T M_.E_M:.n_:w :w»aum_“wa%oqm_..Wmaﬂomnmew\sma_uanmzsm_w_ﬁmon_«_:m.nﬁoon. : [ ]dirty syrfaces. Rules7.1-7.6. 1 DEMERIT.

s bwitepoor hygienic practice;:[ - 1 eating, drinking:in foed preparation and/or dish 67. [ llghting[ ]ventllation inadequate, fixture(s) not shielded irty ventilath

= .Mmms_sm areas. Rules. 3.20A0 3.2.8, and 34415 DEMERITS: - e hoods, [ | ductwork, [ wmsma.mﬁn _mx_._w_._wn Emm.ﬁamm 7.6, .\.m._%.._m.n_?u,_\mgmmw%:
. Hair restraints not womn by food handiers, Rule 3.3.B. 1 DEMERITS. - B8. [ ] Premises littered, [ ] unnecessary equipment and articles present. Rule 7,11.A.1.

1 DEMERIT.
FQOD SQUIPMENT AND UTENSILS 69. 4 i i i
—_ i . improper storage of [ 1 cleanin uiprnent, linens. Rue 7.1,
ﬁ” { 30~/ Food/non food contact surfaces of equipment [—Tin disrepair maoxm. chips, pits, open i : 9 oap { Hinens. Rufo 7.11.5. T DEERIT \
seams), [-Not easily cleanadle. Rules 4.1.A, 424, and 4.2.B. 2 DEMERITS. i

9.m_:m_mmmémnmmn_ommm_Bnﬂoumu. mﬁoaa, a_mo_._mma. ¢! !
Ruies 4.4.A, and 52.C. 2 Um_sm.w_._“_.m_. ﬂ M ® m ”_ m”ﬁamoa_ m u reused. .No.ﬂsm m__mmﬂ_.nn ﬂQOﬂ: LODBGING

32, Wiping cloths: [ ]dirty, | 7 not stored properly in sanitizing moqqmo:.m.wc_m 5.1.B. [ Jundersized; [ mmy o g oquately ventlated, unclean.] 1in disrepair,

] infected wound(s),
aring.and serving:food.

Mcmmm_.n i improper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT.
71. The [ ] Toilets, [ ] lavatories, [ 1 showers, were not: T I ciean, [ 1in goed repair.

TTWASHING Fules 12.3. and 12.9.0. 2 DEMERITS. ._

MANTAL DISHASING: : 72. _nc_m_.ﬁmm _m__mgmma. [ Itowels, wore: [ Jnet found, [ linadequate. Rule 12.4 ;

33. uo_wmwamm:mﬂm__m notbeing: [ ]scraped,[ ]soaked, | ] preflushed. Rule 5.1.C.4. 73. The campeting is not: [ ] clear, [ _lin good repalr. Rule 12.9.C. 1 DEMERIT, r

- - . . . - A . |

% Dishos fionsis s ot being washed T+ A Teiorgent SoioT T 74. Drinking giasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS. :
teast 120°F. The measured temperature was [ 9 ] °F. Rule m;_. .Wﬁwzwvmqﬂwmﬁmma. & .Vm

Gas Appliances: [--Thot water heaters, [ /] refigeratorscl T of
eamsm._.m.oﬂ._ d:in .u_m%.a_a..acsm. Smaaonu. [ mnﬂ.ﬁﬁm_w.mawﬁﬁwm Thores
- ADEMERITS L uipped with g.mSoaﬂ_m m@ﬁ._ <m.m<e Rul

1 Life safety.code vioiations:

35.: Dishes/utensils are riot being-sanitized by immersion for s
with at temperature of at least 170°F. The measured .»m.awwhmm.m s _

" Rule 5.1.C.5.3. 4 DEMERITS i
3€. Dishes/utensils are not being saritized by
-+ solution: containing 50: ppe chlorine minim
<z The reasured regidual was![ 5 :
e RIS G5 4 DEMER,

SDEWERTS.

L i 875 No chemical test kit provi ¢ |
3 provided. Rule 515451 DEMERT ; [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - COR

, - RE |

h_.,.w.qmmﬁ.H.\.._x\Mrz_n..".‘.,,_uh.u_‘.w_,_<<..ymI_ZQ“ - , SOON AS POSSIBLE; NOTIEY Um_umbm.ﬂgmz._-éxmz CORRECTED - wﬂ?mwﬂﬁ Wmmqom ,

. Hot water sanitization: The wash-water tem - s e . i prml _

sured temperature was | 1°F. Rule w.__u_wh.n.wﬁwﬂ mminwm_.ﬂmﬁ%_ﬂmmm St 140°F. The mea- m.ﬁ CQX%QJ.LN.S% ‘ QM H er{. M N — %rw & 7 ﬁw,&r ,PM.M m _

38.:The final sanitfzation rinse water temMparature was not at [easr 130
_lemperature was [ - 1R Aule 5.1.0.30: 4 umgmw_._.mm.mﬂ;.%..

NN ST T P TV : ;= 7 ) [ |
S20NGES~ oAl Wi pin cioThs 1n Blawch colutior |

40 Sustained: 165°F hot water dishe, T e s ; F | 4 i ; W

41, Chemical sanitizers; ﬁ%pﬂwﬂﬁwﬁm”ﬂﬂﬁm Emmaq”wmwm_ﬂw%.”um.oﬂ....ﬂrumgmmnm. QM‘ %lﬁuo.ﬁw M\m\\m\mr .m.w @%ﬁﬂ. < 3@& dﬂaﬁm\wﬂcwﬁm f,\, > _

erperature was | _1°% Rule 5.1.0.4.0.(1). 2DEMERITS, - o0 if Friden 25 Srnenne Yudnle Gn_ Sy Js aee e |

42, Mm:;_u_:@.o:m_s_nm,qm not automatically dispensed. Rule 5.1.0.4.6.(2). 2 DEMERIS.” H\w(wm\. & {8 M\.‘nu (XTI men iia il ; i : f

43. The chemicals sanitzing rinse water temperature was not at least 130°F The measured A R T A2 e NPT Seo :

termperature was | 1°F. Rule 5.1.0.4.c.(3). ; N NENd sk Sin £ |

A ). 2 DEMERITS. . " Ok _nond vk Sin £ i “

#44. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT. E _ 5 - T — . [
MM. Mmm_._ racks not stored in a sanitary manner. Fule 5.1.0.6. 1 DEMERIT.” A

- Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1 and 5.1.5.2,1 DEMER % A “
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