© CITY OF PORTLAND, MAINE
 , <f~—FOOD SERVICE HEALTH
L_is  INSPECTION REPORT

Rwner Name

|

ﬁ Estabiishment Name

lAddress

|

MCD # ESTAB # PURPOSE e amgmw._u.qm..
T REGULAR ... L ) ) : 5PT _—~
7 ols5/1 7|0 7 7 T ANIE DAY | EoLLOW. 5" ESTAB. TYPE Roinspection to be conducted o ™~
, P o ~—| COMPLAINT ... 3 within mmj cor of st T
0 wlog| g |72 INVESTIGATION L4 — . cayletterof m———
LICENSE ISSUED vesa o nom L .&\w NEW/OTHER ..ovvverrassmscrne 3 follow-up TRT L
LICENSE POSTED YEE O NO Q2 =
FOQD SUPPLY AND SQURCE TOXIC MATERIALS
d m:&oa mm:..ma mcpe 2.1.A1. 47. Toxic materials, personal medications andfor | ] first-aid supplies were:
* wmmm_..mmﬁnﬂm:u\oﬂ umacsowﬁou Aooa..w wa um_:m use % W improporly ﬁoaw. m ] labeled, [ ] used in food. _wE_m 7.12. 5 DEMERITS.

rh mil mitk «oncna. w-Tgracked eggs.t .-l un m.amcznmn

e wLam%mw%uuN_MMa mﬂnmoqwmzmm. Rulas mr‘ 405 am%mm_ﬂ._.mm.. " 299,

3.+ Canned foods froman csmnn3<ma 858 on vaa_mmm. Um_nm cmma m:a__oq.mmﬂén.”.
“Rule 2.1.A.3.°5 DEMERITS. ) i

4. { ]Uniabeled, [ ]improperly _mvm_ma nons_:ma of food are being used mu&oﬂ me:.mn
Rule 2.1.A.2. 1 DEMERIT

5. Canned goods found: [ ] leaking, [T with: mmé_.o.nm:ﬁ, H H _:”Ema‘ no;nao:

- andior 7] swollers. Rule 2:7.A1, 5. DEMERITS, - :

6. [ ]Shelfish not being kept in original container; [ _ mmmmooa naacoﬁ a_mﬂmv_.mmoama
Rutes 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

70 gmﬁ mba\o_. Emwﬂ n«o%nﬁ not cw_u> muu_.o<m mca N.._ .>.w. m Umgmm_._.m.

FOOD PREPARATION AND PROTECTION

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

WATER SUPPLY

14 copy of the current water analysis was not available at the facility.
] Further testing may be required. Rule 6,1.E.3. 2 DEMERITS.
- JWater tested and found to be' unsatisfactory. “Rule 6.1.A.1.-5 DEMERITS.

{

[

[

.?m free. chlorine was:less than 0.25 ppm. d.s Bmmwcaa o:_onao Ewacm_ smm
H “Tppm: Rule 8.1.A.2. 5 DEMERITS,
Rul

48,

49.;
mo

xoﬁ and [ Lnoa water (under pressure) was :2 vwosqaa to ﬁm. :
-] sinks; [} dishwashers, or [ ] lavatories. Ruie 6.1.0.1.- § omz_m_...._._.m
og_e food units) The water storage tank: { ] dees not have adequate storage,

1is net being properly deansd and sanitized alter each day's use.
e 8.1.C.1. 2 DEMERITS.

9.7 -Employees handle raw and.cooked or prepared: foed products 2&6 onocm: :m:n.. .
washing in between. Fuies 2.2.4.1; and 2:3.5.5.:5 DEMERITS

10. Raw [ 1fruits andlor [ ] vegetables are not washed before being _._mma m:&oq served.
Hule 2.4.8,1, 2 DEMERITS.

11. Food cortact surfaces not [ washed, [ ] rinsed, and/or [ Hmm:auma after each use
and following any kind of operation when contamination may have onn::ma
Rule 5.1.A.3. 2 DEMERITS.

12. Food {ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
[ ]maintained and/or { ] located. Rules 4.2.A., 4.2.8., 4.3.A., 4.3.8.22 DEMERITS.

13. Food not protected during storage/display: {1 food left uncovered, 117 food improperty
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards abgent, Rules 2.2.A.1., 2.4, F.7. 2 DEMERITS.

14, Institutions; Ghosttray(s) { ] not kept, [ ] not dated, Rule 10.2 [ [ 1/2 pint miik not
retained, | ] scheols: milk not kept at 40°F, or below. Rule 2.1.8B.1, 2.PEMERITS.

15. Sterage of [ ] food and/or [ ] peverages in ice or water is u_.o:&_ﬁn, Rule 2.4.1.2,
2 DEMERITS. ’

16. [ T Unwrapped.andior [ ] potentially hazardous food v«cnmnﬂw va<_ocm_< mm:._mn 3 ﬁw
- public were being reused, Role 2.4.J.1::5 DEMERITS. d

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

FOOD TEMPERATURES

18: Potentially hazardous. food(s} not being: [+ J-reheated [ - - nooxma long wao:m: tobe
* adequately haated to'all parts Rula 2.4.56.3. .5 DEMERITS.

182 Prepared potentially hazardous foods requiting refrigeration are not being Euﬁi coama
40 452 or below. Tha measured: 638363 was [0 AR Rule- 23,073, S:DEMERITS:

No F:2 Y Frozenfood not cmim keptat O°F; or below: [ 1.improper thawing
lemperaturewas [ TR Rule 2.3.C.4: 5 DEMERITS:

m._ Potentialy: smnmaocm 32 food(s) not being storediat: ..,So_u or abov
temperature:wash i o1 oF. Rules:2.4.Gi1, 24512 S DEMERITS,

22. Potentially hazarcous Sa Tooals) nothaing storad st 46°F or below Tha a.
T temperatrowas | - 14F: Aulos 24:G1 . ang 2 4HIb. 5

23, Crowded refrigeration: There is less than 1/4 cubic foot of aammﬁmao: per meal.
Rulg 10.1. 2 DEMERITS.

24. The containers used transporting fooc are inadequate, Rules 2.4, r.,_.. and 8.1.A.
1 DEMERIT.

WASTEWATER DISPOSAL
53, The subsurtace disposal system was found 1o ba surfacing. Rule 6.2.A.- 4 DEMERITS.
54 Wastewater was being improperly. discharged onto the ground. Rule 8.2.A. & Umz"mx_qm

mm “(Mobile: food units); [ I'waste water ﬂoﬂma ﬁ:x aomm not. :m<m mamn_cm,m ﬂoamo.
“Rule 8:1.C.2.. 4 DEMERITS.

PLUMBING

56, [ ]Xitchen sini, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is impropery
{ ]sized,{ Tinstalled and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

57, A cross-connaction, €§o£ backilow dovice, sxists between the drinking and the waste-
oy : ...._ :o.., water. :mmﬁo_.. m ‘J.water closets, .
& : Rule 6.4.C. w _um_smm_._.w

TOILET AND HANDWASH FACILITIES

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

59. Inadequate number of [ ] male, andfor [ 7 female toilets. The number of toilets are:
[ 1male and [ ]femeale. Rule 6.5 1 DEMERIT.

mo Handwash:lavatories: [} clean; [+ ] adequate: number; [} accassibie; [ I fixtures
- maintained, [ ] hand:cleansing soap; [ :] sanitary: ”esmcwmnn na&.ﬁ n_m,.._owm :oﬁ Eo.
ivided [T cammon towel. - Rules 6.3, and 6.8 4 DEMERITS:

.mcmwnm.._._

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

62, Storage areas were not[ ] clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

mmQo_‘mmemammm_d:oﬂoosmadﬁmaﬁocmMu_:mooemm&_@”oé:u_: _._.mmmm__e. n_mm:oa
[ ]refuse bin of quastionable safety: Rules 6.9 and 6,10, 2 DEMER

INSECT, RODENT & ANIMAL CONTROL

25, Accurate thermemeters not available or used 1o evaluate :Q 30_9:@ cooking,

reheating,
and refrigerated storage temperatures. Rules 2.3.C.1, and 2.3.D0.2.

1 DEMERIT.

PERSONNEL

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

mw Parsennel: s.&_ 833::.8&6 disease(s).
¥ Eﬂm mﬂ_za_ fect
mxu

s__ﬁ 5< hands. m.sa.._oﬂ smoking: s.wmm preparing
H Hmm :a,%:_e: n-food: preparati

4.:F Tlies, [} rodents; [T roaghes, [ Tlive animals: {other thar security-or _a
W aczn_ o: $m uasmm? ..mc_m mm._o. m:aﬂ qNQ np omgmm_.mm i mc mnom&

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cailings, [ ] not smooth, roperly constructed,
I 1dirty surfaces, ules 7.1 -7.6.1 nm_m._mrw_. pery [ Vi disrepalr

67. [ llighting [ ]ventiation inadequate, [ ] fixture(s) not shielded, dirty ventilatio
noods, [ ] ductwork, [ 1filters, [ ] exhaust fans. L:_mmqm 7.9, .Tw .ﬂw_\umgmm__,_.:

33, Hair Bmwmsa nod WO 3 38 :m:u_ma. mc_m m m m 1 Um_smm:.m

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfacas of equipment: [ 1in distepair n_.moxw.. chips, pits, o
seams), { 1 not easily cleanable. Rules 4.1.AL, 4.2.A., m:n_nh Nw 2 Uma_mum_._.w pen

68. { 7Premises liflered, unnecess
| DEMERIT L1 ary equipment and articles present. Rule 7.91.A.1.

68. Improper storage ¢f | ] cleaning oquipment, [ ] linens. Rule 7.11.B. 1 DEMERIT.

m._m.so_emmgnmw:_n_mm_avqon@l mﬂoﬂma. am
Rlles 44 A and 5.5.0, 3 DEMERITS. [ }elopensed. | Inandled [ Jreused.

32. Wiping cloths: dirty, [ ] not stor : T —
1 DEMBRIT { ldity. [ }notstored property.in &:.ﬂ% solutions Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleaping room(s) ara: [ ] inadequately ventilated, unclean, n disrepair,
[ ]undersized; | m improper bed spacing. Rules 12.9 and 12. L __ Umusmmﬂ...

71. The[ ]Toilets, [ ] lavatories, showers, we! :
Rules 12.3. and 12.9.D, 2 _um_sHmL“.ﬁw vere not

qm.wL.Mwmm _ﬁ.v__mgmma; itowels, were: [ | notfound, |inadequate. Rule 12.4

[ lelean, [ ]in good repair.

80_%358__2233 . ..
Dishestons ing: [ ]scraped, [ ]seaked, [ Hu.annmsma._.m:_m..m.fﬂh...

34. Dishes/utensils are not being washed in a detergent soiution having aitem
least ._Noow The :._mmmcﬂmq »maoanﬁc«m s.mmm m.. 1°F mwm S. 4. .5, n Unmmm_wm:—.%.w& .

e m.w zo nzma_nm_ Em,:S ua<amn Rule 5.1, Up . ._ Um_smm_.ﬂ
U MECHANICAL DISHWASHING: -

38.. Hotwater sanitization:. The Emm:.iﬁm:mavmaea W 2 prevesn T w
sured lemperaturo was [ ___°F. Rule 5.1.0.3b. 2 DEMERITS, O°F..The mea-

- 40.:Sustalng Emo_n zo” Ema_. n_mgnm:_:m mach m

...ﬁ meaammmmganma. ._.:m smm?smaﬁmaumﬁas smm. moﬁ. .

.” 2t least 120°

s temperature was }oF: Rule 5.1.D.4.c.(1): 2 DEMERITS. mﬂ mo e .:6 Bmmmc_.mn_
42! Sanitiziny nsms_nm_m not automatically dispensed.- Rule 5.1:D.4.c.(2). 2 Umsmma

43.. The: chemicals. mm:_ﬁ_sm finse water temporature was not at jeast 1
temperature.was: [ ] °F L Rule 5.1.0.4.¢. @» Hum-,.__m_":._..n.w..wm.,H % .:5 Bommcﬂma

: 44, No chemical test kit- u_.o<ﬁ¢a Rule 5.1.0.4.b,-1 DEMERIT.
480 Dishiracks not stored in @ sanitary manner, Rule 5906, 1 DEMERIT,
.pm mmcmmm.m w:on Eosamum w_:oooaﬂzm mEem mg o...m. m:n 5.1 UN q Umgmm_._.

73. The carpeting is hot: [ Jclean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT,
qﬂ U::x_zm o_mmmmm :2 mc_sg. mm:_gnma m:u vmﬂﬁmoa Rule 12.6. 2 DEMERITS.
2 1clothes dryers, [ ‘._oow

vented; vipped 5_5
ontrol m._<m mm_mﬁ mm.m.._mu o

* [TEMS In GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRE
CTAS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
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REGULAR worrommoee &1 2 A SPT i
MO. | DAY | FoLLow- T o~{ESTAR. TYPE Reinspection to b conducted | Lo 5
- within days e
4 L7 il e | ] A e R o %_@H,mmﬂpn_wﬂﬂoz w. _ day letter of~ | 2PT |«l(\\
- v ,_u\ oo .h_a T Al_.! T~ MN 2P 7 3 Neworien.. .5 follow-up L e
LICENSE POSTED <mw\ NO D -
FQOD SUPPLY AND SOURCE . . . ._.Maxunm §>ﬂmma_Wo_ﬂm T
1. .muw mmymmﬁ_n_.w:&omﬁ Hmac_ﬁmﬁaa *oonm.mﬂm cm_:u used m:&on mmaou .mc_m N“ P,m .»w. m w”__.«mw_mu “ﬂﬂwﬁwmm . m nw_www_aaﬁ _H . cmummmsmﬁoon. (st aid suppios were:
2. 1721 Unpasteurized milk, [ ] milk products, .d_nq.mnxmn agus.[ .H_.:svwmﬁcnuma. mmm. o
7 produets. being used and/or served, Rules:2,1.8.4. 5 DEMERITS.: 5 Gas e TV
& mmm:amm mﬂ.o%wm_.wzm..mmm:ﬁmmuuaéa woc_dm.o:..vaa_w%. um_zm cmma m:&o« mo?ma. . 48[ 1Acopy of the current water analysis was not available at the facifity.
e 2 - RRE - 5 X
4. [ 1Unlabeled,{ ]improperty laboied no:ﬁmﬁm«m ot foed are uaﬁm cmmn_ m:&o« mmamn [ ] Further testing may be required. Rule 6.1. m.wn n_ Um.mmu__w.m_qw Sy
Rule 2.1.A.2, 1 DEMERIT. £ 3 49 [ -7 Water tested and found o be .Mmamuma.m,oe ule 1 EMERITS. _
57 Canned goods found:. [ - Tleaking, [ ] with severg am:ﬁ. : _: Em@.oo: H_o: mo ._.sm ,ﬁam chioting was less than 0.25 ppm. The measured G orine residual w;
s andford mw swollen. Bule 21,411 5 DEMERITS! i a “}ppm. Rule 6.1.A.2:" 5 DEMERITS. i
6. Shellfish not being kept in original container; [ ] mmm*ooa u_‘onco,"m B_mauammam m.,r.. Hotand | ] cold water (Under pressure) was not provi o the:
Mmcmmm 21B2and 2. e, 1 DEMERTS. .. m Tswm (] dishwashers or [ ] lavatories. Rule 6.1.0.1." 5 DEMERITS. -
L y roved:! . 2.1,A.2.°5 DEMERITS. water storage tanic does not have adequate storage,
" anﬁ.ma.ﬁoq. iiats amﬁ.”cm0> mm_uﬂ.(..mn... T2 o A mz_%ﬂ_w%ﬁ_ﬂm_wwnw_mﬂv. cleaned mwa mm:_ﬁ_wmh after each day's use.
FOOD PREPARATION AND PROTECTION Ruie 8.1.C.1. 2 DEMERITS.
2. Cooked andior prepared foods are subjected to cross contamination, from [ ] raw foods
or{ ]other mo_wamm of contamination, Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS RSTEWATER DEPOSAT
.- Employees handle. raw and cooked or prepared:food products. s._ﬁo% »so_.o_.hm: :m:n . S e STTEE A T ERERS
- washing in between: Rules 2.2.A.1, and'2.3,8.5. 5 DEMERITS. - 53, The subsurface disposal systern was found-1o be surfacing. Rule 6. .
10. Raw [ ]fruits and/or [ ] vegetables are not washed before being cmﬁ_ m:&o_, served. B4, Wastewater was being Improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.
Rule 2:4.8.1. 2 DEMEAITS. mm (Mobile:-food units): [ waste: ssﬁmq ms_.mom ﬁ:x aoam not :m<m m%ncmﬁm storage.
11. Food contact surfaces net: [ ] washed, [ ] rinsed, andfor [ ] sanitized after each use ' Bule 815,24 DEMERITS.
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. i
12. Food (lee) comtact surfaces are Improperly: | ] de @:ma [ 1constructed, I ] installed, BLUMBING
DEMERITS.
[ imaniained andor[ ] loceo Rules .24, 425, 89/, 438 maoa 1l 56, [ 1Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; i improperly
13. Food not protected during moamm\a_mn_m< [ ﬁooa left uncovered, [ ] improperly Dl Gned | ) instatiod andlor mainianed. Rulbs 6.4.F. and 7.6, 2 DEMERITS,
mmﬁwmmm%hwmo%h%am_ wﬂomm_ﬂoﬁﬂumwmqw m.,b_mma MH MW@m MoWM%aMM_m__MMQ x fosted. §7.0 A n_.omm.mo::cho:, without backflow device, exists between tha. drinking and the waste-
- - ; " R
14, Institutions; Ghost tray(s) [ ] not kept, | mzoﬂ dated, Rule 10.2[ ]-1/2 pint milk not “waer. "mmwas.w attheil’ *mcomn :o.a.m. m u _§ water 388_.. [ mucﬁm%a w ommﬁmmgm
retained, [ ] schoois: milk not kept at 40°F, or below. Rule 2.1.8.1. 2DEMERITS. o RITS,
15. Storage of [ ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
hazas : v s TOILET AND HANDWASH FACILITIES
18 waw.ﬂ:&_\mﬁw% %m:m&m.wmﬂa umww%w Mm..m__vm 5 Umm__cmmm,_u._mwa u@mcﬂm Emsocm_z mm mn 6.._ m. 58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-clasing, ﬂ_msﬂ_ﬁe_sm
17. Open cans were being used improperly to store food. Rule 2.3.8.7. ,m DEMERTT, mwow % m_ %woumhw mwawau_m_,___ mwﬂm provided, [ ] covered waste recepiacle (ladies).
59. Inadequate number of [ ] male, andfor [ ] female toilets. The number of toilets are:
FOOD TEMPERATURES [ ] male and [ : female. Rule 6.5 1 DEMERIT.
18, vossn_g hazardoys food(s) notbeing: [/ reheated |

adequately heated to-all parts. Rule 2.4.G.3:5 DEME!
‘Prepared: potentially. hazardous foods. requiring amw_wmmn_c: are :2 5@ Sv_%< cooled:
iig.45% or below: The: measured temperature was [ 1:2F:Rule:2.3.C:3:: 5! Umusmm:..w
. [ Frozen:dood not: g_n ‘keptat 0°F, or-below: -] 5338 thawin 43@ Bmmmséu
s lpmperatureiwas [ [oF: Rule 2.3.80.4. 5. DEMERITS.
. Potentially hazardous: e Lfo0d () not being stored at 1405 or-above,
 temperaturewas [ |°F Rules 24.61524H 188 umgmm_.“.w

Fotentially hazardous coicivod(s).not am_:m stored:ar45% or
emperature:was [5 2F: Rules 24,0, and 24 H 1.6 S DEM)
Crowded refngeration: There is less than 1/4 cubic foot of qmammauon per meal,
Rule 10.1. 2 DEMERITS.

.:.5 containers used ransporting food are inadequate. wcmmm 24,11, and 9.1.A,
1 DEMERIT.

23.

24,

80:: Handwash: tavatories: [ ] clean, [- -] adequate number, [ 1 accessible, [: ] fixtures:
maintained,:I::]:hand:. ommgm_:m soap; [£7] sanitary towslhand. aQ_am. aoSSm not. oS.

vided | } commn towel.. Rules 6.3. and 6,34 DEMERITS. -

RUBBISH
81. [ linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ 1ciean, [ 1free of liter, Rule 6.9.8.4, 2 DEMERITS.

63, Storage areas are not constructed to be: [ 1inaccessible to vermin, xmmmm y cleanad,
[ 1refuse bin of questionable safety. Fules 6.9 and 6.10. 2 DEMER!

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate hot jomaﬁm. cookin

_‘msom»_:m.
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEM

PERSONNEL
Ne certified food _..m:u_mqam:m@mn Rules 3.5.

il Feommunicable: disease(s); [:1]:bolis,
; ammwo me:m_ ctio

26.

ic] g&o_. [T mﬂox_:m E:m: preparin: m.sn serving *oo

o ‘eating; drinking. I foodip B.Eu
BB, wh 2. and 343475 DEMERITS.

N Im_« Bmﬁw_:ﬁ _.§ 503 by food handlers. Rule 3.3.8. 1 .n.m_smm_._.m..

=] flies,: [ ] rodants; [ ]roaches, [ Llive animals (cther.than security. 2 @c_am aom&
ore found on'the: pramises:: Rule.8.10. and 7.12.G."4 DEMERITS:
€5, Food service faciiities: The outer [T doors; [ ] windows; skylights; [+ Ttransoms.
i were not adequately screened. - Ruig-6,10.D." 4 DEMERITS. I e

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, in disrepair,
[ ]diny surfaces. ﬁc_am 7.1-7.6. 1 DEMERIT. L1 P
Aw_..v_ net shielded, [ ] dirty ventilation
ules 7.6, 7.9, 7.10. 1 DEMERIT.

Q.Hur_ma_:mhT..ma__mﬂ_on_:mqmncmﬂmﬁmvaEm
hoods, [ ] ductwork, [ 1 filters, [ ] exhaust fans.

62. [ ] Premises litterad, unnecessary aquipment and articles present. Rule 7.11.A.1.
dumgmm:. [ ¥ sadp prosent: Bu

FOOD EQUIPMENT AND UTENSILS

Food/mon food contact surfaces of equipment [ ] in disrepair (cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.

30

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

31. Single service articles improperly: [ ]stored, | ] dispensed, [ usm:n__mn [ ]reused.

Rules 4.4.A. and 5.2.C. 2 DEMERITS.
s_._u mgwmo%%m. { ldirty.I ] netstored propery in sanitizing solutions Rule 5.1.B.

32,

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping _‘ooamvma [ ]inadequately ventiiated, unciean, [ | in disrepair,
{ lundersized; [ ]improper bed spacing. Ruies 12.9 and 12.11. 1 DEMERIT.
71. Tha[ ]Toilets, [ ] lavatories, mmwos&a. ware not: clean, n d ir.
Rules 12.3. and 12.5.0. 2 DEMERITS. L] [ 1in good repal

72. [ ]Hand cleansers, [ ]towels, were:[ ] notfound, [ ]ina ! )
zpenernre L Ll [ Jinadequate. Ruie 12.4

33. Dishesfutensils not being: |
1 DEMERIT.

34, Dishes/utensils are not being washed in 2 detergent sofution havin
. loast 120°F The measurad temperature was [ ] °F. Rule m 1.
.. 35: Dishes/tensiis are riot being sanitized: i
o ith:at lemparature 18 oF: Th
FEGEA nmgmm:,m

] scraped, [ ] soaked, | _vazcmwma..n_wc_m 5.1.C4.

2 lemperature of at

Rule 57058 mm_smm_,..
437 cmo chemicat test kit provided. Rule m.,_.c.p._u. ._ Umgmm_._.
~MECHANICAL DISHWASHING:

-7 38, Hot water sanitization; ,Em wash
o mcﬂmn ﬁmavmﬂenmimmﬁ

M‘
w

-wWaler temparature was not at feast; Io,ﬁ The mea-
m ° mc_mm 1 Dmu Nomzmmm:.m

: b.._. ﬂsaa_om_ mm:.ﬁoa. .ﬂzm Emm?smsq 633383 was not at _m»ﬁ Soo_u The m asure
demperature was [ 1°F Rule 5,1.0.4.0.(1)." 2 DEMERITS. o measurad

442, Sanitizing chernicals not automatically. dispansed. Rule 5.1.0.4. C.(2). m DEMERITS.

43, The.chemicals mw:_ﬁ_N_:n finse water temperature was not at loast 130°F ._.:
temperature was [ - I°F. Rule 5.1.0x4.¢.(3);: 2 DEMERITS. © measured

: 44, No chemical test kit na<a8 Rulg 5.1,0.4.5." 7 DEMERT.
":7145. Dish: racks not stored in a sanitary manner. Ruie.51.0.6, 1, Um_smm:. .
: $ mmcanm [ Inot provided [ Yincperative, Rules. 5.1.0.1. and 3.1.0.2.:1 DEMERIT.

aﬁnm-bommmm@@: B womq?wmnmg\ . g-&%ﬂﬁnﬁg@

73. ?m omﬂou:u is not: | Hn_am_._. H u in good repair, Rule 12.5.C. 1 DEMERIT.

v o_mwﬁm_,.m auqmqm wmm_zooﬂ
Lately:ven oquippedwith
o:md <m_< mc_m ma

‘ogt _vnmq s.m: on ﬁosmza o

* [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORKRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - mu.»..mmoo X 8703

mmaa_ﬁzsoa mauammam?m



: ﬁ Chernical sanitizers: .:._m Emmz.s,mﬂmxmanmﬂm"ca was not at least ._moo

CiTY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
Establishment Name
Nﬁdoam Cocation
DATE PURPOSE Um_smwm.w
T LLAR ... 5PT 4.
sant Imnn_v.h_‘umymw mmb. ® YR MO, | DAY _mmm_.os..cv ESTAB. TYPE Reinspection to be conducted |, o ™/
—— T COMPLAINT ... e within MME_ o of opT 7
LICENSE ISSUED vES, A NOQ |~ g INVESTIGATION _ cayiofter o —
¢ R k f _ o NEWW/OTHER .. ollow-up iy
LICENSE POSTED <m\m\.ﬁ_ NO QO ; T
A
FOO0D SUPPLY AND SCURCE _ ._.Onvco zbq.mmn_wrw e - —
Rulg 2. ._Lpn_ 47. {1 Toxic materials, [ ] personal medications and/or -aid supplies we
; wm%%m%%mﬁ&ﬁ H mac_ﬁﬁma qooqm et gﬁu cmmn_ mz&oﬂ ma_eaa ue ; m “ Improperly stored, m_ 1labaled, [ ] used in tood. _r_._wo 7.12. 5 DEMERITS,
2: Unpasteurized: miik. £} __x nqoacﬂm. u.nﬂnxmn <] mﬂ H_c:omm"mcznma. mmm
W_.Mn_cammw”m_:m used and/orserved. Rules 21848 Um?mmm_._.m, : PP
3. Canned foods from an una us,aa moﬁoo o:.uqma_wmm. g_:m ummn g&oq maama. WATER SU
“Rule 2:1.A35°5 nm_smmﬂ% : 48. [ ] Acopy of the current water analysis was not avaiiable at the facility.
4. [ ]Unlabeled, [ ]improperly mmummma ooam__._ma of food are Umﬁm cmmn_ m:a...oﬂ served. [ 1Further testing may be required. Rule 6.1.£.3, 2 DEMERITS.
Rule 2.1.A2. 1 DEMERT. 79, T \Watar tested anc found to be unsatisfactory. Ruie 6.1.A.1. 5 DEMERITS.
5. Canned:goods found: [ Jleaking, [ ] with severe dents. m :1in Emé no_._%_o:. : 80. .:3 frae chigrine was less than 0.25 ppm, 1he measured chiarine residual was

““andfor [ | swollon. Rule 2.T.A.17 & DEMERITS.

8. [ ]Snhellfish not being xmvﬁ in orginal container; | Hmmm*ooa usacnﬁ B_m_.mnammama
Rules 2.1.B.2 and 2,1,8.3. 1 DEMERITS.

m..”....gmmﬂ and/or.meat n,.oa:n»w not; cmmu» approved: mcmm 2, 4 _p.m 5 _um_smma.m

FOOD PREPARATION AND PROTECTION

& Cooked andior prapared foods are subjected 1o cross contarnination, from [ ] raw foods
or{ Iother mo_wa%m of contamination. Rules 2.2.A.1, and 2.3.8.5. 2 DEMERITS

9.7 Employees handle raw and cooked or prepared food products witho ancm_._ 39«6«.

’ iﬂ%s:w.n in between: Rules 2.2;A.1. and'2.3.8.5. /5 DEMERITS, -

10. Raw [ ]frults andfer [ ] vegetables are not washed before being cmoa andfor mm?.mn_
Rule 2.4.8.1. 2 DEMERITS.

T1. Food contact surfaces not; [ ] washed, { | rinsed, andfer [ 1 sanitized after each use
and foliowing any king of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food (Ioe) contact surlaces are improparly: [ ] designed, [ ] constructed, [ ] installed,
1} _,:nmmawenma ang/for [ |located. Rules 4.2.A., 42B.,43.A,438. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [i ]food improperly
stored on fHoor, [ ] food containers in cold mﬂoamwm double stacked or nested,
[ ]sneeze quards absent. Rules 2.2.A.1., 2.4.F7, 2 DEMERITS., °

14. Institutions: Ghost ray{s) [ ] not kept, [ ] not dated, Rule 10.2 [ }71/2 pint milk not
retained, | | mnsoomm<3wmx not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

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

18. -} Unwrapped and/or { ] potentially hazardous food @3%08 uase._mz mmzmn tothe.

- public werg being roused. Rulg 2.4.J.1.-5 DEMERITS. =
17. Open cans were being used improperly to store food. Rule 2.3.B.7. ._ Um_smm:.

FOOD TEMPERATURES
18., Potantially: hazardous. feod(s). not being: - ] reheated { _._.Woooxoa lon %ocmw 6 be:::
" adequatety heated to all parts:Rule 2.4.G.3:: 5 DEMER p
18, Prepared potentially: hazardous foods requiring: _.mimmﬁuoa are:not baing ..muaw.. cooled:
e 4B or balows Tha measuredlomperature was' [ 1°F- Bule 2.3.C:305 omgmmﬂm
20,1 ) Frozen: food:net g_:m keptat 0°F; or below: [ ] _auaum:_._ms.
- temperature was T v T Rule 2.3.0.4.: 5:DEMERITS:
. Potentially hazardous: hot food(s): not being: stored at: 1402F or: wwosm ._.7@ mw«:qmu
Ctemperature was [ 12 Aules 24,605 24 H e, S DEMERITS,
‘ Potentially hazardols’ no_q food(s) not being: stored at 452F or below:
i lemperatdrewas [ ) oF Rules 2.4.G01., and 2.4.K. 1. 5 DEMERITS.
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per Smm_
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2.4, 4 and 9.1.A,
1DEMERIT.

‘Topm. Rule 6.1.A.2. 5 DEMERITS.
md 171 Hotand [+ ] cold water (under pressure) was not provided 10 the:
; m “__ sinks, [ ] dishwashers, or [ ] lavatories. Rule £.1.D.1. § DEMERITS.
52. {Mobile food units) The water storage tank: | ] does not have adequate storage,
M }is not being properly cleaned and sanitized after cach 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 onte the ground. Rule 6.2.A. 4 DEMERITS.

55.. (Mobile food units): - szma s_mnmn &oﬁum tark does not have adequate storage.
i Rule 8.1.C.2.. 4 DEMERITS.

PLUMBING
56. [ 1Kitchen sink, [ ] utllity sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ Jsized, [ ]installed andfor maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.

57.0A cross~connection, without bacikfiow device, exists between the drinking and the waste-
- water m<m$3m at Sm. I H faucet bose, [ 1 hot Emﬁ.. heater, [ _] water closets,

[T other: Fule 6.4.C. 5 DEMERITS,

TOILET AND HANCWASH FACILITIES

58, Toilots rooms: [ ] Completely enclosed, | ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue uas_uma [ ]covered waste aomvﬂmn_m (ladies).
Rules £.5, 6.6, and 6.7. 2 DEMERITS,

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

[ imale and [ Ifemale. Rule 8.5 1 DEMERIT.
mc Handwash: lavatories: [ ] clean, [ -] adeguate number, [ ] accessible, [ ] fixtures

" maintained, [ 1] hand-Gleansing soap, [+ ] saritary towelhand dryin devices not pro-
'vided [ -] common towel.” Rules 6.3.and 6.8 4 DEMERITS. - 9 P

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule £.9. 2 DEMERITS.
52, Storage areas were not{ Jclean, [ ]1iree of litter, Rule 6.9.B.4. 2 DEMERITS.

mwmﬂo«mmmmammm_,m:oﬂnoamﬂcnaﬁegﬁH_:mnoomm_c_mﬂo(.m::_:ﬁ Wmmmmz n_mm:ma_
[ 1refuse bin of quastionable safety. Rules 6.9 and 6.10. 2 DEMERIT

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate hot 30&59 cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEME T

PERSONNEL
26. No certified food handler/manager. Rules 3.5. ‘
27 Personnel with:[- - . communicasle. disease(s), [ ] boils;:[: 'infected wound(s);=:

spiratoryior { i} omﬁﬂo_:amﬂs.w_ mgoz. ar nauwzzm m.:n_ g g ooa.

Rule:3i.AL DEMERITS S
with:dirty:hands: m.a&o_. J:smokingwher: vﬂmnmgm w:a servi
: Twith: poor:-hygienic: practice; [ [ eating: drinking; in faed preparation. m:&
‘i washing areas: Hules 3.2:A.. 3:2.8.; and 3 4:A- 5 DEMERITS,

] flies, o} rodents, 2] roaches; [ Tlive animals. (other than secu or nﬁm dogs
" were found. on.the premises. Rule 6,10, and 7.12.G. Aa DEMERITS. 5< 9 99)
mm Food: service facilitios: The outer [ | doors; [ ] windows, skylights, Hw:moam
o were not adequately screened. Rule 6.10.0, 3 huum_smm_._.mm Tswrig M _

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, [ ] propetly constructed, n di
[ E_ﬂa\mcamomm Rules 7.1-7.6. 1 vm__..__mw_“.ﬂ“U Y L Jin disrepair,

67. [ ]Lignting [ ] ventilation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventilation
hoods, [ Tductwork, [ ]filters, | ] exhaust fans. LEmw.\.m 7.9, 7.10. .ﬂ«nvmgmx_._.

28, Hair restraints not worn by food handiers. Rule 2.3.8. 1 DEMERITS.

68. | ] Premises littered, unhngeassary equipment and
L enemise 1] ry equip: articlos present. Rule 7.11.A.1.

FOOB EQUIPMENT ANR UTENSILS

30. Food/nen food contact surfaces of equisment: [ ] in disrepair {cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.

69. Irproper storage of | | ¢cleaning equipment, [ 1linens. Rule 7.11.8, 1 DEMERIT.

31, Single service articles improperl stored, dispensed, 3 I
Rules 4.4.A, and 52.C. 2 DEM wm._.mu [ dispe [ Ihanded. [ ] reused.

32. Wiping cloths: [ Jdinty, [ ] not stored properly in sanitizing mo_gonm Rule 5.1.8.

1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING -
70, The sleeping 303@ are: [ Tamnmncmﬂm_z ventilated, unclean, [
{ Tundersized; [ ]improper bed spacing. mc_mﬁmmmzn ._m.j T DEMERIT,
71, The [ 1Tollets, [ ]lavatories, [ | showers, were n i i
Rules 12.3. and 12.9.D. 2 DEMERITS. e[ Jclean. [ Jin good repar.

ﬂm_uzmzqo_mgmma_ towels, : i
b derang clea [ ltowels, wore: [ ] not found, [ H_:mamncmﬁ. Aule 12.4

u in disrepair,

33. Disheg/utensils not bein serzped,
Dishes/uten: | ped, [ ]scaked, [ Hvﬂm*_:mzma mcmmA .C.4.

34, Dishes/utensils are not being washed in a detergent solution haviny
_mmﬂ 120°F, .ﬂJm Bmmmmaa ﬁauonﬁcﬂm was H i °F:Rule 5.1,

m temperature of at
5 2 Um_smmm._.m

L 37, 20 chemical test kit .uae.amu Rule 5.1.D.
, MECHANICAL DISHWASHING:

- 38. Hot water sanitization: The wash-water temperature was:not at least: ,Eouv. Th -
: sured 333563 was { "1°F Rule 5.1. Dm b. 2 DEMERITS. ° mea

:5:1.0:3.a. 4 DEMERITS:.
F. The measured

*lemperature was [ [ °F. Rule 5.1.D.4.c.(1)," 2 DEMERITS. -
42. Sanltizing o_._ms_om_m not automaticaily dispensed. Rule 5:1.0.4.¢.(2).. » DEMERITS.

=43, The chemicals sanitizing rinse water temperature was rot at least 1307
. temperature was [ 1°F Bule 5.1.D.4.c.(3). 2 Umsmn_._.mwm mo F. The measured

73. ._.Jm a.m_.vmﬁsm wsnot:[ Jclean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.
74, Drinking glasses not suitably sanitized and packaged. Aule 12.6. 2 DEMERITS.
‘T hot water heaters; [] refrigerators, [ ] clothes dryers; [~ ] floor.

fumaces found in: m_mm_o_:m rooms were:not: [/ ‘J.adequately vented,
Bc_unma s.m: an mﬁosm&o no: <w_<¢ wc_m ._ _N,mwc__ovma i

75:.Gas Appliances: [

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

4. No chemical test kit provided. Rule 5.1.D.4.b.- T DEMERIT.

.48, Dlsh sacks ot stored in a sanitary manner, Rule 5.1.0.6. 1 um_smmq
_...Am omcmmm [ upoﬂ u3<amam ] incperative, mc_mw mu D.1; m.:a 5.1.0.2 .H _um_smm:..

sﬁmnmthm.om.ﬁmmg - H\Dﬁgimﬁmﬁ@g\ ..”.@HBWI s Qu..u.DMu\

L

LA A 4 {
4 ow.am. Enforcement Officer ~—
a .

Establishment Represontative



— . CITY OF PORTLAND, MAINE
: FOOD SERVICE HEALTH
INSPECTION REPCRT
Establishmant Name
ﬁoaamm [dip Code Locatlon - .ﬂ\ .\\.
_ MCD # DATE PURPOSE i DEMERITS
T (=TI T— d ) ) 5PT
51|70 YR, | MO. | DAY | pOLLOW-UP 2 | ESTAB, TYPE Reinspection to be conducted o ™7
@ ﬁ within days -
COMPLAINT .... Pyl
ISSUED YES & NO D ! ot ale | o] 2| T 4 | INVESTIGATION : . tay letter of —
HOENSE . Sl 1 18| ¥l A7 | NEWOTHER...... follow-up 1PT
LICENSE POSTED <mm\D NO O L
] i AT 47. ‘oxic materials, personal medications g 3
w.acm.m.ﬁmn.ﬂmﬁ.m_ma”..um_nm. _._mmn_ mu&m.w.mmzm... mc_mm ._.>. Ww improperly stored, m ] labeled, ] used in food. Rule 7.12, 5 DEMERITS.
L Unpastenrzed ik, [ | Mk products, [ | eracked eqgs.[: | unpasteurizod egg;
2 ..M.annmmwwam used ang/or served mc_m.mm;.w.h. :5 DEMERITS.. .ma... RS i WATER SURPLY
e Hoods: from .an -saurca on premises, haing used and/orserve _ .
% m.w_«wmmnﬁhmmqwamywmmﬁ:-m%v 3<mawoc 8 u 9 B R 48. [ ] Acopy of the current water w:m_w.mmm was not available at the facility.
377 ] Unfabeied, [ 1 mproperty labeled containers of food are being used and/or served, 1 Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
__Ruiw2.1.A2. 1 DEMERIT. k 48] [ ] Water tostod and found 1o be unsatisfactory: Rule 6.1,A.1. 5 DEMERITS,
T Canned Goods founcs [ 1 leaKing, 1 Lwith-savere dents..[] in rusty condition, % E0.. The: free-chiorine-was less than 0.25 ppm. The measured chlorine residual was.
® ..M:Eo_.m..”.mwméo:m? mcﬂ_m _N..._hbgmmcmgmm_._.m... B . : “ofoini ] pomy. Rule 6.1.A.2. 5 DEMERITS. . e e
X Shellfish not being kept in original container; [ ] seafood products misrepresented. 57,7 ] Hotand [ ] cold waler (under pressure) was nof provided tothe: -
© rcrm 2.1.B2 and m.mm.% 1 DEMERITS. : ..Tia;. 1 dishwashers, or | - ] lavatories. Rule 8,1.0.1. § DEMERITS.
: r meat products not USDA approved. Rule 2.1.A4.2. § DEMERITS. . -2 52. (Mabile f00g units) The water storage tank: [ ] does not have adequate storage,
i N m 1is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION . Rule 8.1.C.1. 2 DEMERITS.
8. Cooked andior prepared foocs are subjected 10 ¢ross contamination, from [ 1 raw foods
or[ Jother mo%qo%w of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS S SERGEAL
9. ' Emplcyees handle: raw and cooked or prepared food products withoutthorough' hand-:.. WASTEWATE] -
“+"washing in between: Rules 2.2.4:1: and 2.3.B.5] 5 DEMERITS, ' fiaiive o 53 The subsuriace disposal systemm was found 1o ba surfacing. Rule 6.2.A. 4 DEMERITS,
10. Raw [ ] fruits and/or [ ] vegetables are not washed before being used and/or served. EAT Wastewaler was being mproparly. dischargad onto the ground. Rl 6.2.4, 4 DEMERITS.
Fule 2.4.8.1. 2 DEMERITS. - ™ 55.: (Mobile-food:units): [T waste water storage tank does not have adequate. storage..”
11. Food contact surfaces not { ] washed, [ | rinsed, and/or [ ] sanitized after each use T Rula BA.C.2: & DEMERITS. o h e bt
and foliowing any kind of operation when contamination may have occurred. 2 hiadiutiash !
Rule 5.1.A.3. 2 DEMERITS. ——
<2, Food (lce) comact surfaces are improperly: [ 1designed, [ ] constructed, [ ] installed,
! HQAE_:-WF@& and/or[ ] moom"ma.n mnwmmﬁ.m.>.. 4.2.8., 4.3.A,, 4.3.B.: 2 DEMERITS. ST TR SR T oy ST H“_“MM“M_»_”_MV T ey e
13, F t protected during storage/display: food left uncovered, [ ] food improperly . 4 K, S y s ]
N mﬁwwma:waﬂoo_‘. [ 1food moam:mma manno«_w W»oHB@m double stacked or nested, [ sized, [ ]installed and/or 393833.. wc_mm 84.F and7.8. 2 .Dm._smm:.m.
[ ]sneeze guards absent. Rules 22.A1., 24.F7. 2 DEMERITS, ° §7.: .p.n_.eam,oo::mﬂ_o___: Haﬁw cmm__m_oé n_%s_nm. nmx_wm a%vmmm_.sﬁa..w aum_w: owmmﬁn waste-
14. Institutions; Ghost tray(s not kept, [ ] not gated, Rule 10.2[ ] 1/2 pint milk not S water systems at the: et hose, [ ot-water heater, [ | watel L
qmﬂm_:m_a; Hmnsoo_mﬁ:wm smn kept at 40°F, or below. Ruie 2.1.8.1. 2. DEMERITS. e other: SR T e Rule 64460 5 DEMERITS.
15. Storage of [ ] food andior [ ] beverages in ice or water is prohibited, Rule 2.4.1.2.
2 DEMERITS,
16, [ ] Unwrapped.and/or [ ] potentially hazardous-food products: previously. setved to the: TOILET AND HANDWASH FAGILITIES __ .
public wers being reused. Rule 2.4.J.1. § BEMERITS, i " 7wr  afm o s 58, Tollets reoms: | ] Ooav_m"mz mﬂoﬁommn; .wmm%cﬁ_n_"wmn with Mm:.o_mum__._ww :ﬂ._ﬂ_anﬁ__mm.m&
- . N issue provided, covered waste re cle jes).
17. Open cans were being used improperly 1o store food. Rule 2,.3.8.7. 1:DEMERIT. Mﬂwmqw. mﬁmu %%umﬂ_%mmqa» Uﬂmzmmmmﬂm_m.u p
FOOD TEMPERATURES - 59. inadequate number of [ ] male, andfor [ ] female toilets. The number of toilets are:

- . .5 1 DEMERIT.

15, Poteniially hazardous 1008(s) ot being: L] reheated | 1cooked long encugh 1a.0e.-. [ lmaieand[ ]female. Rule 6.5 a—

7] adequately heated to all parts Rula 2.4,G.3. 5 DEMERITS. = ST 60. .xm_.._aﬁmm:._.w,.ﬁw%w.w_ Jclean, [] adequate :m:ﬂumn._mi 1 wnmmm.m_c_m,. [ ancmmmq o
19.. Prepared potentially hazardous foods requiring refrigeration are: not baing rapidly. cooled e ﬂm._mﬁmmvmwor%omﬂwo%%wﬁ%%%% wvmraummmﬁ U««m__m,__‘m:mﬁmq " J..:m m,.\._nmm.% .u.o. :

10 45% or below, The measurad temperature was [0 P Fule 2.3.0.3 S DEMERITS. FEhes : SRR IR R ST D A TR SR AR

20.: [::} Frozen:iood: not belng kept &t O°F; or.below: proper thawing: Tha:measured: -
U tamperature was:l ST Rue 2.3.0.4 S DEMERITS, 0 ; : 3
21.; Potentially: nazardous: hot food(s) not being stored at:140°E or- abo
o teraperature:was i OF Rules 24,60 T, 2.4.H: e 5 DEMERITS.

RUBBISH
£1. [ ]inadequate, [ ] uncovered containers were being used. Rule 6,9. 2 DEMERITS.
Cientially hazardoss cold Tood (5] mat Balng Siored Al 45°F or boiow, y 62. Storage areas were not{ Jclean, [ ]free Q._Emﬁ I_._._m 6.9.B.4. n Um_smx_._..m.
temperature was B ok Rules 24501 and. 10 B DEMERITS. S 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 questicnable safety. Rules 6.2 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS. :
24. The containers used transporting food are inadequate. Ruygdes 2,4.1.1., and 9.1.A.
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers not available or used to evaluate hot holding, cooking, reheating, 64.:[ ) Mlies, [ ]: rodents;[ -} roaghes, [/ Tlive.animals’ (other than security or guide dogs)-
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1/ DEMERIT. “vhwarg: found on the premises.: Rule 6,10, and 7.12.G:> 4 DEMERITS, 7l
65.:Foud sarvice facilities: The: outer [ -] doors, [ windows; .= skyllghts; [ ] transoms.-
PERSONNEL . - weranot adequately screened. Rule 8,16.0.- 4 DEMERITS. -0 7 7 e
28. No ¢enlified food handlet/manager. Rules 3.5,
a7; Personnel with:{::. | communicable diseasa(s), {21 beils, [ ] infected wound(s),
T._.amu_ﬂﬁo%oq [ %ﬁmmﬂa_:ﬁﬁ_:mm. foction, are. preparing and serving-food
Rulei3.1 SDEMERITS. iy TR i
‘T with.dirty: hands and/or[-:: | smoking when: preparing and.serving-foo
c.practics, [ Y eating, drinking:iin-foad preparation: and/o
i B2A 328 and B A S DEMERITS - & i
29. Hair restraints not wom by food handlers. Rule 3.3.B. 1 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Fioors, walls, ceilings, [ ] not smooth, [ ] properly constructed, in disrepair,
[ ]dirnty surfaces. Rules 7.1-7.6. 1 DEMERIT. Y L1 b

67. [ ]Llighting [ ] ventilation inadequate, { ] fixture(s) not shielded, [ ] dirty ventilation
hoods, [ ] ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT,

68. [ ] Premiges littered, unnecessary equipment and article: . Rule 7.11.
1 DEMERIT. L] Ty equip icles present. Rule 7.11.A.1,

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

T

FOCD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ | in disrepair (cracks, chips, pits, open
seams), { 7 not easily cleanable. Ruies 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.

31. mﬁmwm Mw:hnm._._ ﬂn%%mo _Ewﬁmﬁmw _mwmm stored, [ ] dispensed, [ ] handied, | ] reused. LODGING
dies &.4A, 2L - _ _ - 70. The sleeping room{s) are; inadequatel i in di i
32 Ma_mm% mﬂo%% [ ldity, [ ]not stored properly in sanitizing solutions Rule 5.1.B, I _c:ama%ma; m wanqo%mﬂucma mm_ww_m:m.u\ mw_”%ﬁ%w wﬂmmmm:._.m . w_mmﬁme#
. 7. The [ ]Toilets, [ ]lavatories, I ] showers, were not: [ Jclean, [ ]in good repair,
DISIWASEG Rules 12.3. and 12.5.0. 2 DEMERITS.
ANUAL DS ASANG: : 72. WL m_..__,.wmm_m__mm._.bmm_.m. [ Jtowels, were: [ ]notfound, [ ] inadequate. Rule 12.4
33 mwmm%mﬂﬂmﬁ notbeing: [ ]scraped, [ ]soaked,] ]preflushed. Rule 5.1.C.4. 73. The campeting is not: [ ] ¢lean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.
L .. _ . . 74. Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2
34. Dishes/utensils are not being washed in a detergent solution having a.1em ] iarm > £ L L LS
icast 120°F, The measured femperature was [ 1°F. Fule 5.1.C.5. 2 DEMERITS, %5 s Appllances
“Dishesiutensis are'not being sanitized By Immersion for 30 seconds 7 .
M%QSMEBE..@% L lesst 170 Thy : L
Rule 5.3

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

37. No chémical test ki provided. Ruie 5.1.0.4.b. 1 DEMERIT
MECHANICAL DISHWASHING: :
38, Mot water sanitization: The wash-water temperature was not at loast °| -
mcan. temperature was [ 1°F, Rule 5.1.0.3.b, 2 DEMERITS. .AM...S F. The mea
nse water temperatur
. 5:1.D:3.0. 4 DEMERITS.
e 0t water dishwashing machirie:
4L Chemical sanitizersi-The wash-water temperature ot at I8ast |
’ lermperature wag:~ “LAF Rude 5.1.0.4..(1). 2 DEMERITS. §

42. Sanitizing . cais not automatically dispensed. Rule 51.D.4.c.(2). ‘2 DEMERITS.

4 DEMERITS.
‘he measured

= TmgR, The chiemicals SaNitizing rinse water temperature was n | 9 == a
tenperaturg was | ] °F. Rule m;.o.m.n.@. 2 Umgnm%m_.mm.mﬂ .Mmo..m.__u. The measured \ s \\ 7
24, No chemical test kit provided. Rule 5.1.0.4.b, 1 DEMERIT 5 s ’ .,\
© 7 45 Dish racks not stored in a sanitary manner, Rule 5.1.0.6, T DEMERIT \\ i L ¢
i .ﬁ...m%mmﬁ Lot provided [ '] inoperative, Rules 5.1.0.1, and 5.1.0.2, 1 DEMERIT. A { e
Code Enforcement Officer
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