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L B The el sanization o

oo LAt Chemical sanitizars: The wash-water tem

CITY OF PORTLAND, MAINE o .

FOOD SERVICE HEALTH NP /- \\\a -
INSPECTION REPORT . (L i o
~ Establishment Mame . 4
# N ishime -~ \
; P 7 £ s 7 F e
AN A m\ xmm o ; A . l S ulk\\u\ll ! m\\\um /
k i J k] - - T —
waaawm i \, ) .7 [ZlpCede | Location s ; ) m
g ; Ao v = f e o T S
u Ll L Fr 1y il G B 2 T LS
_ i == : DEMERI'S
VoD 7 7 7 DATE PURPOSE aor
: ; | Ms | osEaTs T T | REGULAR .. ' Ei
Qﬁ mi 1 [ 710 7 SANI # m%%mm 4 YR | MO. _ DAY | FOLLOW.UP y ESTAB. TYPE  Relnspection to be condueted ™5 2
12t _.Il l | f . W , COMPLAINT / 3 within Mww.w e e T
L. AP P R =P Y  INVESTIGATIO! £ - ] e ;
LICENSE ISSUED L (“W r 9'e ] xWﬁ r&ﬂ‘_r\u_; : 7 . P L
LICENSE POSTED YES Q- NO D 4 _ M \\..
Mnm.
f——— p=
FCOD SUPPLY AND SOURCE TOXIC MATERIALS ¥ -

fﬂHmuom_mamn&o:Hmacxmaﬂma.wooamma gﬁmcmmnms&o_ﬁwmﬁma...mca m.f?#
5 DEMERITS. . : C ._m i
2. [ ] Unpasteurized milk, { J'milk products, [ . ] cracked oggs. ] c:mm&.@czna. [cleiel

products being used and/or served. Rules 2.1.8.4. 5 DEMERITS. . ]
3 Conmed foods. frorm an unapproved source on premises, being used ant/or served.
Rule2.1.A3, 5 DEMERITS, - - S : -
f 1 Unizbeled, [ ] improperty labeled containers of food are cmim.cmma and/or served.
uie 2.1.A.2. 1 CEMERIT, e -
Canned goods found: [ ] leaking, [ ] with severe dents. [~ }in rusty condition,” .
“andfor [ 71swollen. Rule 2.1.A.1. 5 DEMERITS. e
[ 1 Shellfish not being kept in original container; [ ] seafood products misrepresanted.
Rules 2.1.B2 and 2.1.B.3. 1 DEMERITS,
7. "Meat and/or meat procucts not USDA approved, Rule 2.1.A2. 5 Uﬂsmmﬁ.w..

»

o

b

- FGOD PREPARATION AND PROTECTION =
48, s rod foous are subjected to cross contamination, from [ ] raw focds
o mww Jwﬁﬂwm\m%mww oﬁoamas%%._m:_mm z2.A.1. and 2.2.8.5.: 2 DEMERITS .
: I w and cooked or prepared food products witheut therough hand-
> mw%ﬁm i nga%%m%m 22.A1, e 3B, 5 DEMERITS. —©
70. Raw! ] fruts andior [ ] vegetables are not washed betore being used andfor served.
Rule 2.4.B.1. 2 DEMERITS.
11 Food contact surfaces not: [ ] washed, [ 1rinsed, andfor [ ] sanitized after each use
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. -
daces are impropetly: designed, constructed, [ ] installed,
2 m.. owﬂmmmwwwmwﬂawu: Hm_%nmaa.v mwwmmﬁ.w.h.. p.%m.. a.%..h. 43B. 2 DEMERITS.
13, Food not protected during storage/display: [ 1 food left uncovered, [ ] food improperly
stored on fioor, [ ] food containers in cold storage double stacked or nested,
{ ]sneeze guards absent. Rules 22.A.1.. 24.F.7. 2 DEMERITS.
itutions: not kept, not dated, Rule 10.2 [ ] 1/2 pint milk not
* WMMM__»MM%: Hm %w%%wh__.ww.%w_m :_oﬁ %mu» %H pﬁgom. or below. Rule m.._.w.m. mm DEMERITS.
15. Storage of [ ) food andfor [ J beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
18. [ 1Unwrapped and/or { ] potentially nazardous food products previcusly served.to the
public were being reused. Ruls 24411, 5 DEMERITS. Yo :
17. Open cans were being used improperiy to store food. Rule 2.3,8.7. 1 DEMERIT.

FOOD TEMPERATURES
18. Potentially hazardous food(s) not being: [~ J:reheated | ] cooked longencugh to be-
adequately heated to all parts Rule 2.4.G.3,- 5 DEMERITS.- - 7 ) : :
15, Prepared poterially hazardous foods requiring refrigeration are npt being rapidiy cocled:
t0.45° or below. The measured temperaturewas [ ./ ] °F. Rulei2.3.C.3. 8 DEMERITS.

20..T: } Frozen food not.being-kept at 0°F, or-below: [ 1impreper thawing. The measured.:
“temperatwre was | ¢ o [°F. Rule 2.3.C.4:5 DEMERITS. T

N#_uoﬁonnm_:..:mﬂwﬁaOcm.qoZoan:Qcmiumwﬂoanmn“.zoumoqmvo<mh.§mEmmmca.a
peedpmperature was [ - 1°F Rules 2.4.Gi1., 2.4.H.7a: S DEMERITS. - oo

", 22. Petentially hazardous nhwﬂmooa@ not being stored at45°F or below: The measured -

o
“eeetBrperature was { ] °F Rules 2.4.G01. and 2.4:H.9.6. 5 DEMERITS. -

mw.OB&amannoaﬁuoR.:66_Emmmﬂjms.__Soczo%oona_.mammﬂmoanmqsmm_.
Rule 10.1. 2 DEMERITS. :

mh..Emnouﬁmioacmmananmuo;m:m%ooamasmnma:m”m.mgmmm.&:..mnnm;b.
1 BEMERIT. ;

47, Toxic materiais, [ | personal medications andfor [ ] firstzaid-supplies were:
m w._auaum%mﬁoaa.m ] labeled, [ ]usedin food, Bule7.12. 5 DEMERITS.

WATER SUPPLY

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

49, [ 1 Water testod and found to be unsatisfactery, Rule 6.1.A.1, 5 DEMERITS.
50. The free chlorine was less than 0.25 ppm. The measured chiorine residual was
Mobile food units) The water storage tank: [ ] does not have adequate storage,

i 1ppm. Rule 6.1.A.2. 5 DEMERITS.
o1, m W Hotand [ ] cold water {under pressure) was not provided to the:
52
M 1is not baing properly cleaned and sanitized after sach day's use.
Rule 8.1.C.1. 2 DEMERITS.

sinks, [ 1dishwashers, or [ ] lavatories, Rule 6.1.0.1. 5 DEMERITS.

WASTEWATER DISPOSAL
53, The subsurface disposal syster was found 1o be surfaging. Rule 6.2.A. 4 DEMERITS.
54, Wastewater was being improperly discharged onto the ground, Rule 6.2.A. 4 DEMERITS.

E5. [Mobie food unitsy: [ ] waste water storage tank does not have adeguate storage.
Rule 8.1.C.2. 4 DEMERITS.

PLUMBING
56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, T Jdrain, [ ] plumbing; is improperly
[ Isized, [ ]installed andlor maintained. Rules 6.4.F and 7.8. 2 DEMERITS.
B7. A cross-connection, wittout backflow device, exists between the drinking and the waste-

ater systems at the: faucet hose, hot water heater, .. ] water closets,
Wz ] o»swmnm t C] Aule 6.4.C, 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] propatly vented, [ ] tissue provided, [ ] covered waste receptacie (ladies).
Rules 6.5, 6.6, and 8,7. 2 DEMERITS,

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

1 jmale and [ 1 female. Rule 6.5 1 DEMERIT.

B0, Handwash lavatories: { ] clean, [ ]adequate number, [ ] accessible, [ ] fodures

maintained, [ ] hand cleansing soap, [ ] sanitary towel/hand drying devices not pro-
- vided I ] commeon towel, Rules 6.3.and 6.8 4 DEMERITS.

RUBBISH
61, [ ]inadeguate, [ ]uncoversd containers were baing used. Rule 6.8. 2 DEMERITS.
§2. Storage areas were not [ ] clean, [ ] free of liter, Rule 6.9.8.4. 2 DEMERITS.

mm.wﬂo_‘mmmm_.mmmm«msoﬂmoamcdﬂm&osm”ﬁ”_Smonmmmmv_mﬁo <m.3=? __ qmmm__w\o_mm:ma.
{ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not avaiable or used to evaluate hot holding, cosking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0:2. 1 DEMERIT.

PERSONNEL

26. No centified food handler/manager. Rules 3.5,

27, Parsonnel with:[: - ] comrunicabie:disease(s), [ | buils, [+
Y respiratory enfil T gastrointestinal: infe

Bulo 35.A 5 DEMERITS. 1

28, Parsonnal: [
FrE B with poar: hy
Liwashing areas, Rules 3.2.4.3.2, ;

64..[] flies, [ ] rodents, [ ] roaches, [ - Tlive animals (other than security or guide dogs)
- ware found on-the premises.: Aule 6.10. and 7.12.G. 4 DEMERITS.
£5.:Food: service facilities: The outer [ doors, [ 1 windows, [ ] skylights, [ ] transoms

- were not adequately screened. Rule 6.10.D. 4 DEMERITS,

CONSTRUCTION OR MAINTENANGE OF PHYSICAL FACILITIES .

66, Floors, walls, ceflings, [ 1 not smooth, roperly construgted in g i

[ ]dirty surfaces. m:_maq.a.ﬂ.m._um?mwmﬁ_uﬂnm Y o[ Jin cisrepair
687. [ llghting [ ]ventiation inadequate, [ ] fidura(s) not shislded, [ ] dirty ventilation
- hoods, [ ] ductwork, [ ] filters, [ ] exhaust fans. Lcmmm 7.6, 7.9, 7.10. hqomgme.

29, Hair restraints not worn by food handlers,

68. [ 1 Premises litterad, unnecessal i i
| DEMER [ 1 ry equipment and articles present, Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: iry disrepair {cracks, chi i
seams), | ] not casily ¢leanable. Rules 4.1.A. .fm.».. %%.rm.«m... 3 DEMERITS. o

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

wd.m_:m_mmmgnaman_mm?Bm_._. stored i
Rulas 46.p and S0 5 Dewbrirs) o ec [ 1dispensed, [ Thandied, [ ] reused.

32. Wiping cloths: [ )
1 DEMERIT.

dirty, [ 1 not stored properly in sanitizing mo?_o_._m Rule 5.1.8.

DISHWASHING

MANUAL DISHWASHING:
33, Dishes/utensiis not bein

70, The sleeping Soam& are: | ?:w%n__mwﬁw_w_“maﬁma. unclean, [ ] in disrepair,
= w_.:w .Mso“mmﬂ_ﬂmmhnw ] "meﬂwwmw uma Hmwwm_._m_. Rules 12.9 and 12,71, 1 DEMERIT,
Rulas 123, and 12.9.0. 2 DEMERITS. = o1 "oF

72 W me?.wwmm %m.m:wma. [ ]towels, were:

[ ldciean, [ ]ingood repair.

[ Inotfound, [ ]inadequate. Rule 12.4

- Dishesiuten: g ”H M%ﬂunawm .w.m“owvnma‘_ m 1 u.amﬁ.wmn_. .mc_m m.._.n..a..

73. The carpeting is not: { Jciean, [ lin good repair. Ruie 12.9.C. 1 DEMERIT.

=34 Dishes/utensils arg 32.3._“:@ washed S.w..%»m_. en o tar) ;
.E.mm» 120°F. .?m measured temperature was [ J .Na_ummﬂ_dmzws wnw@ummsﬂmcmw_.m,“ &
35,:Dishesiutensils are not being senitized by immersion:for. 30 seconds in clean hot-water. -
8-ofiat ieast 170°F: The measured temperaturdwas [ b

. 37, No chomical iest kit provided. Bos ET DR ._cw.au_. e
) Db, ERIT.
- MECHANICAL DISHWASHINGT S Kl

38, Mot water sanitization: The. wash-w:
2 The, -water tem
sured temperature was [ S

v mperaturo was not at _m FT -
~ IR Rues1D3b 2 omgmm_qmwﬁ JA0°F. Tre e
‘water temperature was no
{Rule 5.1:0:8. DEMERITS.

Smperalurewas

- 40: Sustained 165°F hot water: dishwashing:maghine> =

crature w.
lemperature was [ - ] °F. Rule m.._b..awu.g. 2 Umw_mnmmmm_w

A2. Sanitizing chemicals not avtomatically dispensed. Rule 5.1.04.¢i(2). n DEMERITS

43, The chemicals sanitizing rinse wat
er tem .
ternperature was | " ."]°F. Ruie 5.1.0 mw_”www_.ﬁmé%mmhﬁmﬂhm_.w“uﬂ.. 90°F. The measuzed

ast 120°F. The measured

r@W\ A e

Lonitel P 552 ind & h Ao 7

) WM” M%_M:m ~___ not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
- Gag Appllances: - T-hot water heaters; [+] refrigerators. [ - 1 ¢l : 1
..m._:_.wowmmm Sc_zg in sleeping rooms were rot [+ _..mamncﬁm,w. .,mm:"_www w Jﬂﬂﬂ.uﬁmw ﬁv_mﬁ
. Ak pilots; [+ ] equipped with an automatic contrel vaive; Rule 12,10, . -

=i A DEMERITS

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND

5 DEM -
: ON AS POSSIBLE; NOTIFY DEPARTM oS - CORRECT AS

ENT WHEN CORRECTED - 574-8300 X 8703

& ATEy 7 0 b s

: WA I o 7
T e e
For e A e i \..\v o]
ey ; { e .

! oo P /
¢ ™ f SN S ¢ —
e L. Zn ST %W\I.....“w.v.,\\., u\.,\\\ \\“, Fivi

24, No chomical teat kit provided, RUIC 5.1,0.4.b. 1 DEMERIT,

]

U U s s Sl a sanitary manner-Rule 5.4.0.6. 1 DEMERIT,”

o S Am .mm.cmmm.; u gwuas%ﬁ ] incperative, Rules 5.1.0.1, and 5.1.0.2. 1 DEMERIT
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CITY OF PORTLAND, MAINE > v -9 ,1 A
FOOD SERVICE HEALTH mmwmum.\m% <" ' h
INSPECTION REPORT ; - o

Establishment Name

g Zip Code Location,
| O
_ DATE PURPOSE DEMERITS |
TS JROI, | SPT -
shne mmn“u.n_.um.\._m.m SEATS YR, MQ. DAY anvm.co_ﬁmc_u % ESTAB. TYPE Reinspection to be conducted APT
COMPLAINT ......ocorevenrnrs 3 within "2, days apT
4 : = i ~ 3 | INVESTIGATION .ovvrnnen, 4 " day lottor of
HOENSE 1SSUED YR N0 I ™ —7ib || NEW/OTHER oo enonen 5 follow-up 1PT
LICENSE POSTED YES 4 NO O
FOOD SUPPLY AND SCURCE \\lw_ ._.Ou_co z_b.qmwa__w_-m e .
msg_. I 23 w:_m m.ﬁ >._ ioan oxic materials, [ ] personal medications and/or irst-aid supplies were:
B wuwmmpmmﬁﬂmn porl ) mar:mﬂan ooss ¥ being. :mmn B m;\mw(\_. mﬁ improperly stored, [ ] labeled, Y& used in food. c_o 7.12. 8 Um_smm_ﬂm
2. [} Unpasteurized milk, [~ I milk products, [ _nnunxma m c:vm.mﬁ:_._wma eug. ~
< products being usad and/or served. Rules 2.1.8.4, SDEMERITS. -
3..-Canned. foods. from an c:muuaén”wonam.on naa_mmm. cmsu used and/or served.. WATER SUPPLY . _
7 Ruie 2.1.A.3.” 5 DEMERITS. : 48. [ 1 Acopy of the current water analysis was not available at the facility,
4. [ ]Unlabeled, [ ]improperly mmcgma containers of wooa are umsm cmma and/or mmEmQ [ ] Further tasting may be required. Rule 6,1.E.3. 2 DEMERITS.
Rule 2.1.A.2. 1 DEMERIT. 49, [ ] Water tested and found 1o be unsatisfactery. Rule 8,1.4.1, 5 DEMERITS.
5.-Canned goods found: [ ] leaking,[ ] with severa dents. [ ] inrusty condition; - 50. The free chiorine was less than 0.25 ppm. The measured chiorino residual was
o andfor [ Tswollen. Rule 2.1 A1, 5 DEMERITS. = : “1pom. Rule 5.1.A.2. § DEMERITS.
6. [ 1Sheilfish notbeing xouﬂ in original container; [ ] seafood wqoacﬂm misrepresented. B1.T Hotand{ ] coid water (under pressure) was not provided 1o the:
Rules2.1.8.2and 21 8.3 _1 DEWERIS. ] sinks, | ] dishwashers, or [ ] lavatories. Rule 6.1.D.1. 5 DEMERITS,
7. ..Meat and/or meat products not USDA approved. mcmm 2.1L.AL2. m omgmm_._.m

FOOD PREPARATION AND PROTECTION
Cooked andfor prepared foods are subjected to cross contamination, from [ ] raw foods
or (4 other sources of contamination, Ruies 2,2.A.1. and 2,3.B.5, 2 DEMERITS
Employees handle raw anc cooked or prepared food products .50.5.506:@:. hand-
washing in between, Rules 2.2.A.1. and 2.3.B.5. 5 DEMERITS S
. Raw [ ]fruits and/or [ ] vegetables are not washed belore _um_:@ cmma and/or mmEma
Rulg 2.4.B.1, 2 DEMERITS,
Food contact surfaces not: [ Jwashed, [ ] rinsed, and/or [ | sanitized after each use
and following any ind of operation when contamination may have cccurred.
Rule 5,1.A.3. 2 DEMERITS.
Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,,
[ I maintained andfor | ] located. Rules 4.2.A., 4.2.B., 4.3.A. 4.3.B. 2 DEMERITS.
<13, Food not protected during storage/display~f=] feod left c:oo<m_.mau.bﬂw food improperly
stored on fioor, ] food containers in cold storage doubie stacked@rnested,
[ ]sneere guards absent. Rules 2.2.A.1., 2.4.F7. 2 BEMERITS.
14. Institutions; Ghost tray(s) [ ] not kept, [ | not dated, Rule 10.27[ ] 1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1,8,1, 2 DEMERITS.
15, Storage of | ]food and/or [ 1 beverages in ice or water is nﬂo:_gmn. Ruie 2.4.1.2.
2 DEMERITS.
18, [1 Unwrapped- andfor { -] potentially hazardous food ancﬁm o<_ocm_< mm
pubiic were being. reused, Rule 2.4.J.1.°5 DEMERITS.
17. Open cans were being used improperly 1o store food. Rule 2.3.B.7, ._ Umgmm_._.

12,

....LI....

a ﬁo tha

FOQD 4m§vmx>._.cmmm

18.. Potentially: hazardous food{s) not belng: [::] reheatec [ - T cooki
adequately heated'to’all parts Rule 2,4.G.3.°5: DEMERITS.

19.. Prepared potentially hazardous foods requiring refrigeration ardfot um_;m_ Sn_a_< noo_ma
16457 or below: The measured temperatlre-was| ERUEZ3.C.3: 5 Om_smm_._.m.

mo [T Frozen food not gmsm xeptat 0°F or um_as. T 39683 L

" temperature was [ ¢ [°F: Rule:2.3,0:4:'5 DEMERITS &

B -Potentially .._mnmao_._w hot:foad(s): not being:stored at 140°F or above: .Qm Bmmmcaa
- temperatury was {7 1°F Rules 2.4.GiT5 224:H. 1,40, 5 DEMERITS:

mm Fotentially: wmﬁmao:m Sa ﬁooaﬁmv not:being storad:at 45°F: or below; The: ammmc_.ma
Stemperature was [+ 1oF-Rules 2.4.G.10 and 24,4167 5 BEMERITS. -

Nw Crowded. agomﬁ_o:. There is less than 1/4 cubic foot of refrigeration per amm_.
Rule 10.1. 2 DEMERITS. .

Q%o\:masmms lavatories: -] clean, [ '] adequate number,

mm.z_oc__m*ooac:_ﬂm:_._mémﬁmqmnoqmmmﬁmaxﬁmaomm:o;m<mmaon:m8m8_.mmm‘
m 1 is not being properly cleaned and sanitized after sach day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53. The subsurface disposal system was found to be surfacing. Rule 62,4, 4 DEMERITS.
54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS,

b5, {(Mobile food units): [ -] wagte EmHQ. storage tank does not have adequate storage.
. Rule 8.1.C.2. 4 DEMERITS.

PLUMBING
56. [ ] Kitchan sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing: is improperly
[ ]sized, [ ]instailed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS,
57,7 A cross-connection, without backflow device, exists betwaen the drinking and the waste-
water systems mﬂ Em 13 ﬁmcnm» _._oma. [l hot water hoater, [ _} water closets,

C[) ether. Rule 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] propery vented, [ | tissue provided, [ ] coverad waste receptacie (ladies).
Rules 6.5, 6.6, and 6.7, 2 DEMERITS.
58. _:mamn_._mﬂm number of [ ] male, andfor { ] female toilets. The number of toilets are;
] male and [ ] female. Rule 6.5 1 DEMERIT,

Taccessible, [ ] fixtures

malntained, [+ ] hand cleansing soap, [ '] sanfary to nd aq_zm amsomm not pro-

~vided [} commaon Ss.om Rules 6.3. and 6.8 4 DEMERITS.

L G

£ o 1
RUBBISH
1. [ ]inadequate, [ |uncovered containers were being used. Rulo 6.9, 2 DEMERITS,
62. Storage areas were not[ Jclean, [ ] free of liter, Rule 6.9.5.4. 2 DEMERITS,

63, mﬁoﬂm@m areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ 1refuse bin of questionabla safety. Rules'6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

24, The containers usad ﬁnmuoaam 62_ ane ,_._mnmncmﬂm. Rules 2. A._.L; and 8.1.A,
1 DEMERIT.
25. Accurate thermomaters not available or used to m<mEma hot :o_a_:m. cooking, reheating,
1 DEMERIT.

and refrigerated storage temperatures. Rules 2.3.C.7, and 2.3. U 2.

PERSONNEL
No certified food handler/manager. Rules 3.5.
vmao::m_ with: H ¥ noa_.:c:_amu_m emmmmﬂm

] bolis,. H_amﬂma wound(s);:
m«m preparing an ma_.s:m food

a0 naos:u ,_wsm%ow_auﬂ g and mmm\_.._:m ool
‘oal rinkingin: reparation: asy
Rules B2 m,m,m:m_._a AALS nmgmzﬂm.. R

gt
BB Floors, walls,

64, [ ] flies, [ "} rodents, [*] roaches, [ -] live animais {other than mmnc_‘&\ or mc_am aomwv

2 were found.on-the: premises. :Rule 8,10, and 7.12.G. 4 DEMERITS.

mm ‘Food: service facilittes: The-outer [ doors. [- ] windows; skyli :8 ransoms
~were not adequately screened.’ Rule B, 10.0. a om_,__m_uw_._.mH 1 _g m H H

CONSTRUCTICN OR MAINTENANCE OF PHYSICAL FACILITIES

cellings, [ 1 not smooth, [ ] proparl canstructed, in disrepair,

WBQQ surfaces. Rules 7.1-7.6. 1 DEMERIT. pery [ Jin dlerep
[ ] Lighting L] ventilaticn inadequate, [ ] fixture(s) not shielded,

sooam.r\g or [ ] fiters, [ ] exhaust fans, Rules 7.8, 7.9, Tw

dirty ventilation
1 DEMERIT.

1DENERIT.

28, Im_a ﬂmﬂ«m_na :2 WO g u.ooa :m_.a_ma mc_m 3.3 m .“ um_smmn.m 2 i_.m\m\ w Lmﬂmmﬂ_%_.mm mnmsarvﬁ canmommmm@. equipment and articles present. Rule 7.11.A.1,
- i — .
FOCD mDEvgmz._.bzu UTENSILS : £8. Improper storage of cleanin i i
30. _nooEnon food 8352 surfaces of equioment: [ ] ir disrepair {gracks, chips, pits, open ¢ i g oqupmert [ Tiens. Ao 7.11.8. T DEMERIT.
seams), [ j,not easily cleanable. Rules 4.7.A., 4.2.45; and 4.2.5- 2 DEMERITS,

- 31, Single. service mn_nmmm properly:. | mﬁoaa n_m ensed, handled ¢
- Rules £.4.A. and 5.2.8) msmwcm“smm_._.m_ [ Ide H N hE ] roused. 70. The sleeping roomf{s) are: [ ] inade u.n“_u_mmﬂma ted, unc)
y . inadaquately ventilated, u i i
32 E_n_:m cloths; ﬁ 1 a..é..mw.& .:n._m mﬁ.owmo., u_q.ou_.m% in m.g.am.a@ mo_s_o:m..mc._m m;.m.... {__}undersized; | mq:u.dumﬁ bed mnWo_:mu.. Rules 12.9 mﬂM@_mm:._,m u @mﬁ.mmﬂ.q._

o
!
L

e

7 Emz(ﬁmzzm i

.ww [ ] Hand ohmmumw_d.

...3 The [ ] Toilets, [ ] lavatories,

[ ]showers, were not; clean, i ir,
12.9.0. 2 DEMERITS. [ [ 1ingood repair

[ Jtowels, were: [ ] not found, [ ]inadequate. Ruls 12.4

Rules12.2, and

gbZCbruwmIS.bmx_zm.. 2 DEMERITS.
..mm .h_uwwmﬁmmnm._mm@% .not cm_am o ?e.%mn m mnaacmzmq mc%m 5% OP 73. The carpeting is not: [ lclean, [ ]in good repair. Rule 12.8.G. 1 DEMERIT.
3, Disnasionals.are o e WasTea amﬂm_.mm:n oo :m< —— 74. Uasx_:m gl not sultably sanitized and packaged. Rule 12.6. 2 DEMERITS.

”maumﬂme_d of at
2 _um_smmn.w

_mmﬂ 120°F. The .Bommc red: Hmsnmqmaqm was:[ 1°F. Rule m

2 waner, mm:_ﬁmﬁog. .9

ash-watartempe 9 -
ure 4 83 Eﬁsmﬂ P Bﬂca was not E _mmﬁ. Ko () ,_._.5 Bmm g

1°F, Rule.5.1. U.m b, 2 _um.smm_qm

shwashing machine

n:maﬁ.& mm:_ﬁma. ._.x@ wash-waler temperature was not at |
temperature was [0 | 9F; Rule 5.1°0.4, ¢.{1).:2 DEMERITS, -
425 ._M.Wm:_"_us chemicals not autornatically. dispensed. Rue, 5.1.0.4.c. {2).. 2 DEMERITS.
43, The'chemicals wm: N_:u rinse water.temperature-was not at least ,_woen Th

©
“1°F Rule 5:1.D.4.¢.(3) 2 DEMERITS. Bmm.mcaa

M hot sw%v_. %Mﬁma [ mﬂaw_mmﬁoa _m 1 n_wm_mm dryers, [ ] floor
e no adequately vernt 1 equipped with
vma E&a an mcnoamﬁo no_.&oH <m_<m. _»cmw l_mmm_u. _o_um '

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

4. No:chemical 1est r_” provided. Ruie 5.1.0-4.00 1 DEMERIT
.&m ‘Dish:racks:not:stored in a sanitary mannar Buie.5.1. D61 um_smm :
Jrnot: n3<_ama Taoomaﬂzm Ic_amm 1.0 m:a 5.1:0., N. .u Um_smmn..

8-
e ooam Enforgament 030 =" =
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CITY OF PORTLAND, MAINE

o FOOD SERVICE HEALTH .
\Hu.__ INSPECTION REPORT ¢

Establishment Name
Locatign.
DATE ¢ ¢ 'DEMERITS
R C G P e
YR. MO. DAY WWW%OV«&.CT ESTAB. TYPE  Reinspection to be conducted .3 APTS
“EOMELENT within days e
LICENSE ISSUED 20~y # |G| nvesmisanion day letter of v/ 2PT ==
S S Y| NEWIOTHER ... foliow-up tPT T
"LICENSE POSTED . P B i—
FOOD SUPPLY AND SOURCE \\\!.\.\\J TOXIC MATERIALS i M
Lo i : Hter: foods are. beingiused and/or served. Rule 2,1.A.1. £ 47 =] Toxic materials, [ | personal medications andfor [ ] first-aid supplies were:
! mmm%%m%mﬁm.: aorl Jacute .w:.& s ' m.. : S kY .M(\,k 21 improperly stored, [ ] laboled, [ ] used in food. rc_m 7.12. 5 DEMERITS.
: - v : ~ - y "
20 1 Unpasteurized milk, [ ] milk procucts, [ ] cracked eggs.f] unpasteurized egg. 7

wﬂoucﬂm being used and/or served. Rules.2.1.8.4.: m.szmmm_ﬁnm. i R,

3., Canned foods from an unapproved sourca on premises, being used and/or served. .
—~ Rule 2.1,A3. B DEMERITS, .00 ; ;

m“,".pl.,L&amUmmma;iauaua_é_mwm_mano:ﬁm_smqwo:ooamaumim:m@um:&?m@?ma.
.~ Hule21,A2. 1 DEMERIT. :

m...ogsmamooamaczn“mtmmxsm;wiﬁbmméqmamgﬁm;_ 5 «chno:an?
and/or{ "] swollen, Rule 2.1.A.1." 5 DEMERITS. & i

§. [ ] Shellfish not being kept in original container; [ ]
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, m DEMERITS.

E
i

seafood products misrepresented.

FOCD PREPARATION AND PROTECTICN

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

9. Employees handle raw and cooked or prepared food products without thorough hang-
washing in betwaen. Bules 2.2.A.1. and 2.3.8.5. 5 DEMERITS .~ & 00~ :

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

11. Food contact surfaces not: [ Jwashed, [ ]rinsed, and/or [ Fsanitized after each use
and following any kind of operation when contamination may have cccurred.
Rule 5.1.A.3. 2 DEMERITS. :

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

[ ] maintained and/or [ ]

I 13, Food not protected during storage/display: [<bod left uncovered,
= Stored on floorn, [ ] food containers in cold storage double stacked
Teewef ] gMeeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.

14, institutions: Ghost tray(s) [ ] notkept, [ ] not dated, Rule 1.2 ] 1/2 pint milk not

located. Rules 4.2.A., 4.2.8., 4.3.A.4.3.8. 2 DEMERITS.

{2 b0t iImproperly
or nested,

retdined, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.
15. Storage of [ 11ood and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2,
2 DEMERITS. -

16. [} Unwrapped and/or { © | potentially hazardous food

products previously served to.the
public were being reused: Rule 2.4.J.1. 5 DEMERITS. e B :

17. Cpen cans were being used improperly to store food, Rule 2.2.8.7. 1 DEMERIT.

FOCD TEMPERATURES

Mm,moﬂma_mm_{_wmwmaocmaoa@aoﬂdmmnm;”...u..agmﬁaH..u cockad iong enough-to ba
.- adequately heated to'ali parts Rule 2.4.6.3; 5 BEMERITS. SR

18, Prepared potentially hazardous foods: reqiiting: rofrigeration are not being rapidly cooled:
10 45% or below: The.measured temperature was |

% 1 °F Rulg 2 3.C.3. 5 DEMERITS. 255

[ “Fimproper

20.: {7} Frozen-focd not being kept ato°F; or below: awing: The measured: .~

“iemoerature was [ 1OF Rule 2.3.C041° 5 DEMERITS. . S
21.: Potentialty: hazardous hot food(s) not being stored at T40°F or above. The:measure
clemperature was I TR Rules 24,615 2.4, H A, 5.DEMERITS. v

22, Potontiaily hazardous coklfeod(s) not being stored at45°F or balow, Tha measurad.
Cctemperature wag [ 1PF Rules 2.4.G:1. and 24 H.10 & DEMERITS, i

23. Crowded refrigeration: There is less than 1/4 cublc foot of retrigeration per meal.
Rule 10.1. 2 DEMERITS. :

mp..?mnoam_:macmoa qm:mnoa:mﬂooam&imamn:mﬂm.mgmm Nw._..? and 9.1.A.
1 DEMERIT. : i

WATERSUPPLY

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

4. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS.

50, The free chlorine was less than 0.25 ppm. The measured chloring residual was
[ Ippm. Rule 8.1.A.2. 5 DEMERITS.

51, m w Hotand { ] cold water {under prassure) was not provided to tha:
A

sinks, [ ] dishwashers, or [ ] lavatories. Rule 6.1.D.1. 5 DEMERITS.

32. (Mabile food units) The water storage tank: [ ] does not have adequate storage,
] is not baing properly cleaned and sanitized after each day's use.
ule 8.1.G.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS.
54. Wastewater was being improperly discharged onto the ground. Rule 6.2.4, 4 DEMERITS.

55. {Mobila food units): [+ ] waste water storage tank does not have adequate storage.
Rule 8.1.C.2.' 4 DEMERITS.

PLUMBING
56. [ ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ 1plurnbing: is improperly
o~ Isized, [ ]installed and/or maintained. Rules 6.4.F and 7.8. 2 DEMERITS.

\.Mrwum. A cross-connection, without backflow device, exists between the drinking and the waste-

W

580 Handwash lavatories: [ 1 clean, {'] adequate number,
\&%Smiﬁnmﬁﬁ 1hand o_mmq_%_:m_ m%wv. []
uies 6.3.

g
4

' water systems at the: |

[ ucz._mnw o~

.H faucet hose, [ ] hot water heater, [
.w(,% Com

ARET 4

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properiy vented, [ ]tissue provided, [ ] covered wasto raceptacle (ladios).
Rules £.5, 6.6, and 6.7. 2 DEMERITS.
59. Inadequate number of [ ]male, and/or [ ] female toilets. The number of toilets are:
\}.W Jmale and [ ]female, Rule 6.5 1 DEMERIT.

] water ¢losets,
Rule 6.4.C. 5 DEMERITS.

] [ ]accessible, [ ]fixtures
sanitary towal/hand drying devices not pro-
6.8 4 DEMERITS,

“vided [} common towel, and

81 [ ]inadequate, ] ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not[ |clean, [ ]free of liter, Rule 5.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, | easily cleanad,
[ 1refuse bin of questionable safety. Rules 8.9 and 6.10, 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

i 28hAccurate thermometers not avallable oF Gsed 16 Gvalvai ot halding, cooking, renheating,
i A and refrigerated storage temperatures. Rules 2.3.C.1.and 2.3.D.2. 1 DEMERIT.

PERSOMNEL

26. No certified food handlermanager. Rules 3.5,

27; Personnelwith[ -} cemmunicabl - disease(sy T ] boils, L]
<[] respiratory or [ ] gastrointestinal infecti

o RUle 3L AL S DEMERITS. i

infected wound(s), ”
-are:preparing and serving food

arsonnel: thid N for’]. ] smoking:when preparing’and-serving food, -
“lowith poor hiygienie practic ] el drinking; In:food preparation-and/or. dish:
siiwashing areas: Hules 3.2 4., 3.2.8 2 ang C8 DEMERITS.: v
29.. Hair restraints not wom by-foed handlers. Rule 2.3.8;.1 DEMERTS. - .

28i: Personnel: {--Y with dirty.hands: and/or:

Tz,

mmrm..w%_mmm...m._._..woqmam,.ﬁ._.Smn_._mm..ﬁ 1live animals (other than security or guide doas
" era fouind an the premises. Ruls 610, and 7 18,6 4 DEmER e Uty 0 guide dogs)

63" Eood servicq facilities: The outer [ | doors, T windows, [ ] skylights, t
T ware not adequately screened, mc_m_ m;ob.ﬂauomamm_._.m_... 1 _Qm H H. H ansoms
Prat CONSTRUCTION CR MAINTENANCE OF PHYSICAL FACILITIES

£ B6% Floors, walls, ceilings, [ ] not smaooth, [ | properly constructed, [ L disrena;
w;.,mlﬁ 1 dirty surfatesRales 7.1-7.6. 1 DEMERIT | = L isrepair,
87,0 | Lighting[ ] ventilation inadequate, [ £1Hxflre(s) not shielded, ] dirty ventilation
fw{;\:oam; Tcuctwork, [ | fiters, [ ] oxhitst fans, ‘Hules 7.6, 5.8, 510, oo

‘mm.é:uaimmm __nmaa;xé‘mmmnmmwmm:_amznmbn articl
(.‘ L Deiss e J.M.W\.qn vr..\, } I.ml m._o!wmdw%mmﬁ. Rule 7.11.A.1,

P _n FOOD EQUIPMENT AND UTENSILS
" § 1 305 Food/non food contact suriaces of equipment;
s seams), [ -] not easlly cleanable.

IO ey
[5-¥Trt: disrepair (CFacks. ChIpS, its, open
Rules 4.1.A., 424, and 4.2.8: 2 Umgmm_ﬂvm. P

69. Improper storage of | 1 clearing equipment, [ ] inens, Rule 7.11.B. 1 DEMERIT.

S T DEMERIT,

¥ 31, mum_ww mﬁﬁaﬂnwww ma.mw%__.m.w H.m_,mu stored, [ ] dispensed, [ T handled, [ ] roused. LODGING
§ o mpeon S B L - M _ 70, The sleeping roorn{s) are: | ] inadequately ventilated, uncliean, in di i
,% e “.,..mvmﬁ %_uo_.ﬁm_..._m. [ ldinty, [ ]notstored properly in mw:;_n_:m solutions Rule 5.1,B. {_]undersized; [ Lauanmama mnmom:m.,\ Ruies 12.9 and ._m.._m . M___m.m“_”u,_“m.,_ww__.ﬂ.,
& ! : : 71. The [ ]Toilets, [ 1lavatories, showers, were not; | I i
. : SRS Rutes 12.3. and 1219.D. »amgwm__qw. renet Jelean. [ ] good repair
.. VANUAL DSFWASHINGT e 72 Hno_m_."_smmm _m__Mw:mmE.m ] towels, were: [ ] not found, [ ]inadequate. Rule 12.4
33.: Dishes/utensils notbelng: ] seraped oakedrl -] preflushed. Fule 5,1.C.4.

34. Dishes/utensils are not smi.@ washed 5 a nms_. ent solution 3m.<
least 120°F. The measured temperature was [ ? o
33, Dishes/utensiis’are not baing sanitized by:imi
1h attermperature’ of at I9ast: 17075 The m
.5:1.Ci5a0 4 DEMERITS:

: 2 Hm:._vaﬂ".ca. .Q at
I°F. Rule £,1,C.5. 2 DEMERITS.

- 37. No chamical test kit provided. Rule 5.1.0.4.5. 1 DEMERTT

- MECHANICAL DISHWASHING 7. DL G el AR
~12- 38, -Hot water sanitzatio +:The wash-water lerperature was not at | T20°F, The mea-
 sured temperature was{ ] °F. Rulo 51 Do, 2 DEMEr G 0 The mea-
2 ) nse water temperatureiwas. notatloast 15

ter.d mssmmgmm reachin

: +-The wash-water temparatire was not at le:
temperature was. | 10F Rule 5110 4.e.(1) 2 CEMERITS.

42.: Sanitizing chericals not automatically. dispensed. Rula'5.1.D.4.c.(2). 2 BEMERITS.

43. The'cherricals sanitizing ringe water temperature was not at leas B0°F.Th
. lemperture was | -1°F Fule 5.1.D.4.c.(3). 2 DEMERITS. & ° measured

2. 4 DEMERITS. :
T20°F. .._.s.m measured

o415 Chemical sanitizers.

© 73, .§_m mmﬁmmnn isnot: { Iclkean, I Jin good repair. Rule 12.9,C.1 DEMERIT.
74, Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
75.-Gas Appliances: “Thot water heaters, T refrigerators. clothes dryers, [~ :
> ot w, 5 S,.[=] floor-
._ .En:mnmm_ﬁomaa n sleeping racms were not: | %%n:mﬁ? ventad, [ Hﬂwc_vwmw %_m“
S autornatic n__o”m...ﬁ w.m.nc_mum.a with an automatic control vaive. Rule 12.10.- ’

< HOEMERITS. -
|- Life safety’ code viclations:

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS TEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 8§74-8300 X 8703

- z,o chemical test kit provided. Rule 5.1.0.4.6, 1 DEMERIT, : :
o .ﬁ..aﬁﬂ.ﬁofwgﬁgﬂ N2 sanitary manner. Buls 5.1.0068. 1 DEMERIT. -
- 46 mmeawm“_m.._.u.:s n_.osqmn [ inoperative; Rules'5.1.0:1. and 5.1.5.2.. 1.DEMERIT.




CITY OF PORTLAND
FOOD SERVICE
INSPECTION REPORT

, MAINE
HEALTH

o

Establishment Name

Location...—.
;s
7 ; y PURPOSE P m_u_um.__w.__mmw.\w.
“ W =
1 ,, 710 7 7 : i _\. H_ oA mmn_y,mmamm ¥R 7 MO. | DAY k wmm%o_.ﬁ.mcw. 57| ESTAB. TYPE rm,_ﬂueaww tobe condugtod  ,pr o
7 A 7 i | 7 COMPLAINT 3 within_£.22 days . =
o | e , 1 INVESTIGATION 4 T cayletierof 2FT =
LICENSE ISSUED YES O NO O 7,\ .\7 .y \\g INVESTIGATION ... —r * — et o
LICENSE POSTED ves o’ wnom Ll 1
TOXIC MATERIALS
FOOD SUPRLY AND SOURCE XIC T — . :
i i [c materials, b personal medications and/or [ ] first-aid supplios were:
* Wmmm%m%mma&o_, U Jacutterated foods are oeing :mwn andfer mwﬁoa. Fuie 21 A m,\mwwm Wmm .m_%w%vm_mﬂ%ﬂ%ommm% _H Jﬂm&ﬁma. { Jusedinfood, Rule 712, 5 DEMERITS.
. Unpasteurized mikk, [ | milk progucts, | - 1 cracked eggs. | unpasteurized €99
2 wLacamw being used and/or served. Rules 2.1.8.4. S DEMERITS. = . ATERSURPLY
remises; being used and/er served. ] _
s mw_‘_wsmﬁ_“ %Mo % umqmnmywmmmﬁ%naéa Souree an prATISS ey 48. [ YAcopy of the current water m:w;ﬁ% m<<mmm :mﬁ %,._mw__wwmﬂ_ M mz%m*moz@.
: i i j ired. Rule 6.1.E3. R
imeroperly lapeled comainers of food are being used andior served. | Further testing may be required. :
* rcmmcms.ﬁuh_mm.aﬂum?@m% Y : 43. [ ]Water tested and found to be unsatisfactory. Rule mn.u._ ﬂm._ 5 Dm_.:n_umm__.._.m.
: i , , it i The measured chiorine residual was
T Canmed oods found: | | leaking, [ - with severe dents. [ ] in rusty gondition, 50, Tha frae chiorine was less than 0.25 ppm
3 and/or | mg swollen. Rule 2.1.A.1. 5 DEMERITS. i pom. Rule 6.1.A2. 5 DEMERITS. -
. Fien mot being Kept in original comtainer; | | seatood products misrepresented. 51, ot and [ ] coid water (under pressura) was not provi o thae
i Tcwemw,%ﬂ ._w.m_,%a m.,mm.mw._ om%.._mmn.m‘ : sinks, [ ] dishwashers, or [ ] lavatories. Rule 6.1.0.1. § DEMERITS.
77 Meat and/or meat products not USDA approved, Rule 2.1.A.2. 5 BEMERITS. 52 (Moblie food units) 1he water storage tank: [ ] does not have adoquate storage,

FOOD PREPARATION AND PROTECTION

~ 8™ Cooked and/or prepared foods are subjected to cross contamination. from [se] raw foods
, “ or{ ] other sources of contamination. Rules 2.2.A1, and 2.3.2.5] 2 DEMERITS

L’ QF
cocked or prepared foed products without thorough hand-

re
~ T Employees handle raw and
b A 5%3%@5.838? Rules 2.2.4.1. and 2.3.B.5. 5 DEMERITS.

" Tp. Raw|[ ]tuits andfor [ ] vegetables are not washed before bei
Rule 2.4.8.1. 2 PEMERITS.

i’ :., TFood contact surfaces not: L] washed, [+ rinsed, andfor [x] santtized after each use
~ and following any kind of eperation when contamination may have: occurrad.
Ruie 5.1.A.3, 2 DEMERITS, S & ; [P . —
1%, Food (lce} contact surfaces are improperly: [ 1 designed, [ ]constructed, [ ] installed,
11 Bﬁwm:wmima and/or [ }located, Rules 4.2.A.. 428, 434,438, 2 Umz.“mmﬂ.ﬂm.
. T3 Food not protected during siorage/display: [~ tood left uncaoverad, [ ] food improperly
stored on ficor, [ ] food contalners in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4, F7. 2 DEMERITS. -« 7. <5 . i
14 iretitutions; Ghost way(s) [ ] not kept, [ ] not dated, Rule 10.2{ ]1/2 pint mik not
retained, [ ] schools: milk not kept at 40°F, or beiow. Rule 2.1.81. 2 DEMERITS.
i5, Storage of [ 1food andfor{ ] beverages in ice or waier is prehibited. Rule 2.4.1.2.
2 DEMERITS. :
16. [ ] Unwrapped and/or [ ] potentiaily hazardous food products
public were being reused. Fule 2.4.J.1. 5 DEMERITS. .

Open cans were baing used improperly to store food. Rule 2.3.8,7. 1 DEMERIT.

ng used and/or served.

o R S

-
P

previcusly served 1o the

17.

FOCD TEMPERATURES
“Potentially hazardous food(s) not being: [ ] reheated [ ] cooked long. enough to ba:
adequately heated 1o all parts Rule 2.4.G,3.: 5. DEMERITS. e

19, Propared potentially hazardous foods: requiring refriggration ara/not being rapidty cooled
gy 45 or pelow. The measured temperaturewas [ ©44] °F. Rule 2.3.C.3." 5. DEMERITS,
£ {2047 Frozen food net heing'kept at 0°F; or below: Bl improper thawing:-The measured:
~ "~ temperature was [ wcm Rule2 2.C.4 5 DEMERITS, o i il il
21.. Potentially nazardous hot food(s} not being:stored at140°F or above:Th
7 ternpoerature was {1 BOF Rules 2.4.G0%24.H0a § Umgmmm.m.m.._.
/235 Potentiatly: hazardous cold food{s not being stored at 45°F or below. The measurad.
P Lt temperature was [ J°F. Ruleg 2.4.G.1., and 244, 1.0, 5 DEMERITS.: Yt i
23 Crowded refrieration: There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2:4.1.1,, and 9.1.A
1 DEMERIT. ' :

. 25 Accurate thermoreters not available or used to evaluate hot helding, cooking, reheating,
« !.\..m:a refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0,2. 1 DEMERIT.

18.

e-measured

~.

PERSCONNEL
25. No certified food handler/manager. Rules 3.5.
rsernel withi' | communicable
Jrospiratony or- [} gast
-5 DEMERITS

T T Boils, T ] inlected wound(s)
are preparing and sery g -food:

i
]
H

A

i
:

[ 1is not being properly cleanad and sanitized after each day's use.
Aule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsurace disposal systermn was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
4. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.

55, (Mobile food units): | | waste water storage tank does not have adequate storage.
Rule 8.1.C.2. 4 DEMERITS,

PLUMBING
56. [ ] Kitchen sink, [ ] utility sink, { 1 grease trap, [ [ drain, [ ] plumbing: is improperly
[ ]sized. [ ]installed anc/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57. A grogs-connection, Eszoﬂ:ﬁ backflow us&.._nm_ .wxmmmm U%?__ﬁoasﬁas% qmﬂza. m:mm the waste-
' the: aucet hose, ot water heater, water closets,
,m,.mwmo_.aw,wwmm.@am auther 1Ry [ Rule 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

58. Toflets reoms: | ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] property vented, [ ] tissue provided, [ covered waste receptacie (ladies).
Rules 6.5, 6.5, and 6.7. 2 DEMERITS.

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

, [ 1male and | 1female. Rule 6.5 1 DEMERIT.
i 50, Handwash lavatories: [ - 1 clean, [xd adequate number, [ -1 accessibie, [ ]fixtures
o Maintained, b hand cleansing sdap, [ sanitary towel/hand drying devices not pro-

" vided [ ]commen towel. Rules 8.3, alid'6.8 4 DEMERITS.

E Haes v

e LT

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

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

INSECT, RODENT & ANIMAL CONTROL
84, 1} fles, [] rodents, [} roaches, [ ] liver animals (other than secu
- were found on'the premises. - Rule 6210, and 7.12.G.° 4 DEMERITS.
65.-Food service faciities: The outer [ deors, [ -] windows, [~ ] skylights, [ } transoms
2 were notadequately screened. Rulé 6.10.00 4 DEMERITS. 70 il

:,e or mEam dogs)

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

£ 66} Floors, walls, ceilings. I ] net smooth, I ] properly constructed, b.] in disrapair,
S [x] dirty surfaces. Rules 7.1-7.6. 1 DEMERIT. Y B in: ?

7. ] Lighting [ ] ventilation inadequate, f,_}fixture{s) not shielded, dirty ventilation
,{.\s,wuwnm.m Tductworic, {3 filters, { merwm.mim:m. L:_mmﬂm. 7.9, qm._.w .w_écmgmm_._l.

FOQOD EQUIPMENT AND UTENSILS

68. [ ] Premises littered, unnecessary equipment and articles t. Rulg 7.11.
[ parermise [1 ry equipl es present. Rule 7.11.4,1,

.80
=N

“T

Food/non food contact surfaces of equipment: [ ].in disrepair {cracks, chips, pits, open
seams). k] not easily cleanabie. Rules 4.1.A., 4.2.A,, and 4.2.8. 2 DEMERITS. <./~ 0

i

&4, Improper storage of [ ] cleaning equipment, [ ]linans, Rule 7.11.B. 1 DEMERIT.

" 31 Single service articles improperiyr [ ] stored, dispensed, 7] handle .

" Rules 4.4.A. and 5.2.C. mumammﬁmu. g VA - w” Jhandled. -] reused.
32 Wiping cloths: b dirty, fu] not stored properiy in say
L SR el . b ot stored propery i 2

nitizing seitions AU 5.1.8.

o DISHWASHING =0 o

MANUAL DISHWASHING: '
33. Dishes/utensils not being: [ ] sci

72, [ 1 Hand clean

LODGING

70. The sleeping room(s) are: [ ] inadequately ventilated, uncloan in disrepair,
[ Jundersized; Jwau_.oumﬁ bed spacing. Rules 12.9 and Am.g,m . Hﬂ _um__smm_.T

71.The [ ]Toilets, | ] lavatories, showers, were not? i i
1" Rulos 12:9, 308 129D 5 DEMERITS. - "0 Mt Tdlean. T Jin oo repair

sers, [ ] towels, were: [ ] not found, [ ]inadequate. Rule 12.4

I DEMERT raped, [~ ] soaked; [ _u.u_.oaa_m.sm&mc_m 51.C.4,

2 temperature of at

w.b. Dishes/ntensils are not being washed in a detergent soluticn 3m$u%
E :1.C.5;

least. 120°F, The measured femperalure was | J:°F. Rule 5i1

37, No- chemi
MECHANICAL DISHWASHING: -7

5.1.0.4.b.. 1 DEMERIT.

" 38! Hiot water santization: The wash-water emparatire was mor T N S N
R : ] : ; ot ai F. R
e Eﬁmaa.umaea Was [ o Rule 81 Do, 2 DEMEANG, o e e
e e was L . .

inse water tomperaltre Was pot at least- 1800F,

L Rule/5.1:0.3b. 4 DEMERITS
5 Rolwater dishwashing machife.. - 'F. R 5.1.0 3., 4 DEMERITS.
4% Chemical sanitizers; The wash-water lemper: L 120°E. The me o
ke i : Mperalure was not at | =B o
S .."ma.um_‘.m”s‘m.smm frilsi)oF Rule51.04.0.01)0 2 Umgmm_m.m.m Mmo P ._.:mnéa.mmﬁ.mn i
42 Sanltizing chemicals not automatical . e

2o Senltzng oh Cdispensed. Rule 5:1.0.4
:iNe: chemicais:sanitizing:rinse water lomperature was no

; .maoﬂmea was [ 1°F Rule: 5. 1:04c.(3). 2 mmgm%_mq_m
“4i:No chemical 168t kit provided, Ruie'5.1.0.4 b~ 7 DEMERI

C.(2).- 2 DEMERITS,

— 70 TEMS IN GRAY SHADED AREAS
.. SDONAS POSSIBLE; NOT!

2 DEMERITS.
ﬂm...?.m mmammam isnot: [ lclean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT,
WP M::x_:m gl not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
75, Gas Appliances: [} hot water heaters; [7] refri ; ;
R o m.m_wm ater heaters; [ | refrigerators, -] clothes dryers,: T Ffloor. -

rooms werg:not: [ J.adequiately: vented, [ i ith!
‘equipped with-an mc.”o.amm_n controf <wﬂ<.m.....mcmmm 1 wmm,_wc_vnmnéﬁ :

ARE 4 AND 5 um SIS S
MERITS ITEMS - CORRECT AS
FY DEPARTMENT WHEN CORRECTED - 574-8300 X 8702

-
i

S 2

45, Dmm..z I26Ks. not:stored in a:sanitary manner: Rule 5.1:0.6. 1 Umgmmu...w... - w
Omcmm.ﬂ..m.. ] ret v.«o,..amn._g. incperative, Rules 5,1.D.7- and REE

Representative
A > i
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CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
Estabillshment Name ... ;
N A A A L]
s F N&P T A Z
: Zipy'Code Locatlon——., . | B %
7 &S o ey F
o Mmmw\hwmx T‘he\u, ..m&%»\ [ ¥ ﬁ..kv%\. I \.m.widx.\ﬁmww‘.
ESTAR # I 7 DATE PURPOSE muvm.w_mm_ S o
AN # | ROOMS | SEATS REGULAR ) ) A
mTuu s SITES YR. | MO. | DAY | FoLlOW.UP. ESTAB. TYPE Reinspaction to be conducted ApT °
Farly ol S coeanT Am. within mwwmanmﬂ . oo
2 A . ’ W INVESTIGATION 4 | il -
LICENSE ISSUED  + YES 3= No @ ﬁw\mm: et mm@@ el &ﬁ\ NVESTIGHT o A
LICENSE POSTED ves &’ zm.s;. aes , \% L&M.% =
FOOD SUPPLY AND SOURGE . ,_,m_vaoﬂ._,_._qumaﬂww. “.EWM.M —
i i : . LA, . A&7, Toxic materials, personal medications. andior [ first- id sy were:
1o L Shaied andier [ ] adulterated foods are baing used andiar servad. Ao ZTAL. :m..,rauaum%.ﬂoaw ¢ abeled, [ ] used in food. Rulé 7.12: 5 DEMERITS.

[ ] milk products; [~ ] cracked

B i, gs.[:i] unpasteurized egg: . 4,
% Tﬂmammwmﬂwwmmwwam% mmn\o_‘mmama. Rules:2.1.8.4, m.omm%_mm R .
3.~ Canned foods from an unapproved source on. premiges, being used and/or seorved: - ébﬂmﬁﬂ:tvﬁ i _
Rule 2,1.A.3. 5DEMERITS. e T e T T 48. [ ] Acopy of the current water analysis was not availabie at the facility.
4. [ ]Unfabeled, [ ]improperly labeled containers of food are being used andfor served. *____1_1Further testing may be required. Rule 6.1.E.3. 2 cm_smm_.._.m.
Rule 2.1.A.2, 1 DEMERIT, 49..[ T Water tested and found 1o be unsatistactory, A0S 6.1.A1. 5 DEVMERITS.
5.:;.Carned goods found: [ T-leaking, | - T with severe dents, [ | i Tusty: cordlition, 50--Thie fige chioring was less than 0.55 ppm. The maasured chioine resdual vias

and/or [ “Tswollen. Rule 2.1.A.1.7" 5 DEMERITS.

6. [ ]Shelfish not being kept in original container;
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

{ I]seafood E.oacnﬁ E_mﬂmnﬂmmm:»ma.

Ippm. Rule 6.1.A.2:- 5 DEMERITS.

[
»} Hotand [ ] coid water (under pressure} was not provided tothe: .~ - .-
m. Wm_:xw. m...m nu_m_.dsmm_._ma. or [ ] lavatories. Rule 6.1.D.1, 5 DEMERITS.

&1,
52. m_socm_m food units) The water storage tank: [ ]does not have adequate storage,

7., Meat and/or meat products not USDA approved. Rulg 2.1.A.2. =R C .
. . C e o _ - e ] is ot being property cleaned ard sanitized after each day's use.
FOOD PREPARATION AND PROTECTION. " Rule 8.1.C.1. 2 DEMERITS.

8. Cooked ancfor prepared foods are subjected to cross contamination, from [ ] raw foods

or[ ]other mo"womm of contamination. Rules 2.2.A.1, and 2.3.8.5. 2 DEMERITS
9. - Employees handie raw and cooked of prepared food products without: thorough .3@.30_-... WASTEWATER U_m_uOmbm

washing in between. Rules 22.A.1. and 2.3.8.5. 5 DEMERITS. 1~ 11 = v 53: The subsurface dispasal system was found 1o b, surfacing, Rule®.2.A,” 4 DEMERITS.
10. Raw [ 2 fruits andfor | f%mmﬁu_mm are not washed before being used and/or served. 34::Wastowater was being impropery discharged onto the,ground. Auib 6.2 A 4 DEMERITS.

Aule 2.4.8.1. 2 DEMERITS. : (Mobile.fi its): [ ] waste wator storage tank does not have adequate storage.
1. Food contact suriaces not: [ [ washed, [ ] finsed, andior | ] saniized after 6ach use 55, (Mobile food units): [} waste v e 96 Tank does not have. .._.a Stormge...

and following any kind of operation when cortamination may have occurred.

Rule 5.1.A.3. 2 DEMERITS, :
12. Food (lce) contact surfaces are improperly: [ 1 designed, [ ] constructed., [ {installed,
P Bm_.:nvmmzma andfor [ ]located. Rules 4.2.A., 42.B., 4.3.A., 438, 2 DEMERITS.

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

PLUMBING

L /§13. Food not i
==, __S0red on foor, [ ] food containers in coid storage double stacked or'bested, |, e
" ™= ] sneeze guards absent. Rules 2.2.A1. 24F7. 2 DEVERITS. Y %\1_
14. Institutions; Ghost tray(s) [ ] notkept, [ ] net dated, Rule 10.2[ 12 pint milk not
retained, | ] mn:ooumw M:W_x not kept at acam. of bolow, Rule 2.1,8,1, 2 DEMERITS.
15. Storage of [ Tfood andior | ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
18 [ -] Unwrapped and/or. [~ potentially Razardous food: produets previcusly served to the.
M.E_w__n were being reused. Rule 2.4.J.1. 5 DEMERITS.. .+ S e T
17. Open ¢ans were being used improperly to store food, Rule 2.3.B.7. 1 DEMERIT.

¢ protected during storage/display: [ 1 food Jeft c:ncéaqwnﬂ&qada improperly

=

FOOD TEMPERATURES
18. Potentlally*hazardous food(s) not being: [ ) raheated [ | cooked: long.enoughiiobe
. adeguately heated 10 all parts Rule 2.4,.G.3.- 5 DEMERITS. - R R
18. Prepared potendially.hazardous foods raquiring refrigeration are not baing rapldly cooled-
10 45° or below. The measured temperature was [ 1R Rule 2.4.0.2° 5 DEMERITS.
20.f -} Frozen food:not being kept at 0°F, or below: T+ improper thawing, The meagured: .
lemperature was [ - TR Rule 2.3.0.4.° 5 DEMERITS. e
21, Potentially- hazardous hot food(s) not being stored at 140°F or above, The measurad
_temperaturs was [ S10F Pules 2,461 24H. 1.5 5 DEMERITS i R
22 ‘Potentially hazardous cold fooa(s) rot being stored at45°F or below: The measured -
. temperature was [ . 1°F Rules 2.4.Gi.1, and 2.4.F1.b: S DEMERITS. v )
23. Crowded refrigeration: Thers is less than 1/4 cubic oot of reftigeration per meal,
Ruls 10.1. 2 DEMERITS. ;
wa ‘The containers used transporting food are inadequate. Rules 24.L.1., and 9.1.A,
F01 DEMERIT. :

¢ 57, }
it Wm&. systems atihéi [ ] Ecﬂwmomm. £
- B S B

56, [ ] Kitchen sink, [ ] utifity sink, [ ] grease trap, | Idrain, [ ] plumbing; is Impraperly
] sized, [ ] installed and/or maintained. Rules 6.4.F. and 7.6, 2 DEMERITS.
A cross-connection, without backfiow. gavice, exists between the drinking and the waste-
hot water heator, [ 7 water closets, -

otherss o m%w.%&m% . T DT : -Rule 8.4.C. 5 DEMERITS.

i W %M_ .. M“.\wwm
Slad T EFoe Sy Ml == oo oy Repde [ G0
" TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Compiletely enclosed, [ ] Equippad with self-closing, tight fitting
doors, [ ] properly vented, [ 1lissue provided, [ ] covered waste raceptacls (ladies),
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59. Inadequate number of [ ] male, and/or [ | female toilets. The number of toilets are:
{ I male and [ }fermale. Rule 6.5 1 DEMERIT,
60, Handwash'lavatories: Iilclean, 0] adequate-number, [ } accessible, -] fixtures :
maintained; {:“}hand cleansing soap, { | sanitary toweihdnd! drying devices not prow
vided [+ ] comman towel. Rules 6.3 and 8.8 4 DEMERITS, 007 T st

RUBBISH
81. [ linadequate, [ Juncovered containers were being used. Ruls 6.5, 2 DEMERITS,
62. Storage areas ware not[ Ieclean, [ 7free of litter, Rulg 6.9.8.4. 2 DEMERITS.

mm.Qo..mmmmammmﬂm328:%3&3859 [ 1inaccessibie to vermin, [ mmmmmw cieaned,
[ 7refusa bin of quastionable safety. Rules 6.9 and 6.10. 2 DEMERIT: 3

INSECT, RODENT & ANIMAL CONTROL

257 Accurate thermometers not available or used to evaluate hat holding, cooking,

reheating,
e BN refrigerated

m"onm aavm_ﬂcam.mc_mm.m.o;..w:n.m.m.b.m.._U_m_smm_._..
A V= Pl L R O

.\ 7 S PERSONNEL, 7 77

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

3

27. Personnel witn:[ 7 | communicable dissase(s), [ Tboils; | ] mectod wounei(s),
T.H".am_u_ﬂmﬂoé or:f Wp%u.o. estinal.infection, are preparing:and serving food:: -
- Rule'3/1.A; 5 DEMERITS: Rt e S

28, Personnel: [ Jwith. dirty- hands andfor [F oking. E.w.mn preparing and serving:food

[ ]with; poor: hygienic practice, [ Teating; drinking, in food preparation andfor dishw. -
“washing areas. Rules 3.2 A5 3.2 B and G445 EMERITS: ool
29. Hair restraints not worn by food handlers. Rule 3.3.8. 1 DEMERITS.
FOCD EQUIPMENT AND UTENSILS
30. Foed/non food contact suaces of equipment: [ ] in disrepair {cracks, chips, pits, open

seams), { | net casily cleanable, Rules 41A 424, and 4.2.8. 2 DEMERITS.

m?...m.ﬁ_aw,..m...”u _.onm:um._.m.fomn:mm" [} Iive animals (othar than Security or gukie dogs)
L ware found on.the premises: Rule 6.10: and TN2.GE 4 DEMERITS, ot i

5. Food: service faciifies: The: outer [-<1 deors; [--] windows, [ I skylights, [ - Ttransoms

U werg not adequately sor -:Rule 6.10,D.- 4 DEMERITS. ~ & .- - B

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

B6. Floors, walls, cailin S, [ ] not smooth, [ ] properly constructed, [ ]in disrepair,
[ 1dirty surfaces. Rules¥.1-7.8. 1 DEMERIT,

67. [ ]Llighting [ ?msgwc.o_._ inadequate, [ 1 fixture(s) not shielded, [ ] dirty ventilation
hoods, [ Tductwork, [ Lfilters, [ ] exhaust fans. ules 7.6, 7.9, 7.10. 1 DEMERIT,

B8. { ]Premises iittered, [ ] unnecessary o uipment and articles present, Rule 7.11.A.1.
1DEMERIT. [ o eaulp P

9. Improper storage of | ] cleaning equipment, | llinens. Rule 7.11.5. 1 DEMERIT.

Single servica articles improperly: [ ]

stored, [ | dispensed, [ Thandled, [ ] reused.
Rules 4.4.A4, and 5.2.C, 2 DEMERITS. ) .

LODGING

[ 1in disrepair,

i A _ 70. The sleeping room(s are: [ ] inadequatel ventilated, unclean,
. ﬁ%_mﬁmowo%m” [ Jdirty, [ ]nrot storeg properly in sanitizing selutions Rule 5.1.B, [} c:amammmam [ m _Vauqoumq bed mumg.am.v\ Rules 12.9 and 12,11, 1 DEMERIT.
- 71. The[ ]Tollets, | 1lavatories, [ T showers; were not [ ]clean,[ ]ingood repair. -
BISTWASHING Rules 12.3. and 12.9.D. 2 DEMERITS.
72, Hand ¢! N s 5 i
MANUAL BTSHWASHIG : hn n.Hm_smm_m_-m.m:mm_.m [ ]towels, were: [ ] not found, [ 1inadequate. Rule 12.4
33. memmh\mcmwﬂm__m notbeing: [ ] scraped, [ 1soaked, [ | prefiushed, Rule 5.1.C.4. .-73. The carpeting is not:[ jclean,[ Tin good repair. Rule 12.9.C. 1 DEMERIT.
: N 74. Drinking glasses not suitabr iti A .
34. Dishes/utensils are not being washed in a detergent solution having.z temperature of at : ; = n Y Santaed and paciaged. Rulo 126 2 DSMERITS,

least 120°F, The measured temperature was | 1°F. Rule 5.1.C.5. 2 DEMERITS,
35 Dishes/utensils arg not being sanitized by immersion for:30 secondsiin. cie

Wit at temperaturetof atleast 170°F. The measured temperature
.mc_mwu.o.m.m....hbm_smwm.nm... L I L
36, Dishes/utens s are-not being sanitized by immersion for:one minute in 4 clean
. solution containing50 ppm chlorine:minimum and:af a- tamperatureofat least
. The measured:residual was | : Iy ]
~Rule 51.C.5.b;: 4 DEMERITS.

37. No chemical tost Kit provided. Ruls 5.1.0.4.b. 1 DEMERT
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F, The mea-
sured temperature was [ ] °F. Rule 5.1.0.3.b, 2 DEMERITS.

m@..j‘a.mzmq mmnxﬁmg.o_._._._:%s.mﬂm_. temperature. was not at. least 180°
temperature was [ [°F: Rule 5:1,0.3.b: 4 DEMERITS, -~
40, Sustained 165°F not water dishwashing: machine

41, Chernical sanifizers: The wash-water lemperature was not ai least 120°F. The measured
temperature was | 1°F. Rule 5.1.0.4.c.(1). 2 DEMERITS, :

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

43. The chemicais sanitizing rinse water temperature was not at least 130°F, The meas|
temperature was [ 1°F. Rule 5.1 .D.4.c.(3). 2 DEMERITS. ’ ured

44. No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT.
45. Dish racks not stated In & Sarian Thanner, RUS .4 D84 DEMERIT.
L 467 Gauges: -] not provided [ Jinoperative; Rules 5.1,0. 1. and 5.1.0.5. 1 DEMERIT

chioring -
1809

*FRUG 5.1.05.4. 4 DEMERAS.

....._.3%” ”Ewww... -heaters, [ ...,. H.m.mm_.mmmﬂmﬂo_.w... _wL nmoﬁmm..méma_..ﬁ 2 fioor !
96ping rooms:-werenot; I Tadequately vente - equipped with
S9uBpOS Wit an automatc cortrol valve: s 1530, 0

e

* “ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS -CORRECT AS i
SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED= 874-8300 X 8703 -

e - S N4 ey sy e A
_ / 7 7 S
27 & _\\.\w\\wwf{ b \
7 2 L Bk £SO
#oda Enforcemont Officer — . 7 Z . ,_
5 e «\\\W\A.s‘\pw j

+ Estabiishment Representative = R i
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CITY OF PORTLAND, MAINE . . ; e
FOOD SERVICE HEALTH «meym — A TGO

INSPECTION REPORT
; E : Establishment zms._éuﬂ4 %}
70 : N ETRE
| %; Zlp Code ._bnm%ww , \%M.ml %mqﬁm
o . ey i B
I " DATE PURPOSE ~ DEMERITS | .
m»zi ROCMS | SEATS REGULAR ... T , seT /| D
ﬁ SITES : YA ‘ MO, DAY | roLLow.ur ESTAB. TYPE mwﬁunmﬁ_o: Mo be conducted ZPT ey
_ Fa TJ =N nozmﬂthZH mﬁ B waw_mnmq of 2PT
! o TFF w $ INV AT i =
. LICENSE ISSUED <m@uﬁw NO J E«mﬂ ﬂ\%. 4&.& mU_ HOT |F 1 i m..m__o,imm E— ter T2 o
LICENSE POSTED YES{S NO L \fl\
FOOD SUPPLY AND SOURGE TOXIC MATERIALS i \w‘J
- Hod- : lterated.foods are being used andfor served- Rule 2.9 A1, 47. {-. ] Toxic materials, | ] personal Mmedications and/or [~ ] first-ald supplies were- ok
T S oeemryaror L 1adulersted fooas aro being uséd and/or sgived. Fule 2141, [ oo Stored, { T iaveiod |- omors sndrorl 1 7.12. 5 DEMERITS.

: 2. {5 MUnpasteurized milk: |1 milk products Jeracked eqgs,| _:. pasteurized egg
i w«owacna being used and/or served; Rules 2,1.8.47' 5 U.mm%mmﬁm. SRR
: 3.+ Canned-oods from an unapproved source.on premises, being usedandior served.: - . WATER SUPPLY
AU 2 AR S DEMERITS L e T o L e : 48. [ 1A copy of the current water analysis was not available at the facility.
49,

4. [ ]Unlabeled, [ ]improperly labeled n.oamm:.ma of feod are being used andior served. [ ] Funher testing may be roquired. Rule £.1.E.3. 2 DEMERITS.

Ruie 2.1.A.2. 1 DEMERIT, . [-] Water tested and found to be unsafistactory. Rule 6.1 A1~ 5 DEMERITS.
S..:Canned goods found: [ teaking, T | with severe dents. [ ]in rusty. conglition, ; 50:: The frae chlorine was less than-0.25 pom. The measured cRIOTS residusl was ™
b andior [ ) swollen: Rule 212415 DEMERITS. - e 000 sl el SRS pom R 612 ..w.UmE_mm_Hm.. IR A e e
6. [ ]Shellfish not being keptin original container; [ ] seafood products misrepresented. B
mm

< TMotandf n_u cold water (under pressure) wag not provided to the: -
L2} sinks, [ dishwashers, or - lavatories. - Rule 6.7.0D.1.- 5 DEMERITS. -
: . m_so%m food units) The water storage tankc [ ]does not have adequate storage,
) S 1 is not being proparty cleaned ard sanitized after sach day's use,
FOCD PREPARATION AND PROTECTION . Rule 8.1.C.1. 2 DEMERITS.

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

Rules 2.1.8.2 and 2.1.8.3. 1 DENERITS. .
7. Meat andior meat products, nat USDA approved. Rule 2.1 A2 5 DEMERITS. o

8./:Empioyees handle: raw and cooked or preparedfood uBa:oﬁ.éEuE_EoB:ms hand-~: - WASTEWATER DISPOSAL
. .. washing in betwoan. Rules 22.A.1. anc2.3.8:5. 5 DEMERITS. & 0 ot 53. The subsurface dispasal system was found 1o be Surlacing, Rule 6 2.4, 4 DEMERITS.
10, Mmﬂ< Hm ), m.:m__ﬂmmmmamﬂmm_ﬁmmmsu_mm are not washed defore being used andior served. 54. Wastewater was being improperty discharged onto the ground. Rule 6.2.A.4 DEMERITS.
i T Rule 24.8.1. : i ;

¢

L 11./Food contact surfaces not: [ Jwashed,[ ] finsed, and/or[ ] sanitized after each use »
and following any kind of opef when contamination.smay have

55, {Mobile-food units): [+ Emmﬂmmfﬂm_.”ﬁoamm.ﬁ.m:x.ammm ot have mamncmﬂm.ﬂoﬂmﬁ..
e ratio on. A - e T T S e
T Rulebdui 3. 2 DEMERITS, }\:w P LA A 3%&{%@@5 m@mﬁ 47

“iRule 8.1.C.2. 4 DEMERITS, '/

{-12.-Food (lce) fontact surfaces are improparly: [ ] designed, { j constructed, { 1 installed,
: HW o] mwﬂwmma and/or [ ] located. Rules 4.2.A,, 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS. . . _ PLUMBING TR T e _
: 13. Food net protected during storage/display: [ food Teft uncovered, [ ] food improperly 56. [ ]Kitchen sink, [ ] utility sink, [ grease trap,[ ]drain, | ] plumbing is improperly
m stored o:m_ooﬁ_ [ ]food mgsm:@ma in colg mauamm double stacked or nested, [_1sized, [ ]installed and/or maintained. Rules 6.4.F, and 7.6, 2 DEMERITS.

[ 1sneeze guards absent. Rules 2.2.A1,2.4F7. 2 DEMERITS. .

A Eoum..nogm&ﬂr. smjo*_.._mﬂ. uwnﬂaos .n_.mf.mn% %xmmw v_mﬁmmswﬁw aﬂ:xﬁ NSW the waste-
14. institutions: Ghost tray(s) [ | not kept, { 1 not dated, Rule 0.2 112 pint milk not sﬂ.c_..mxﬁ.ma.m“ﬁ“..mu ] faucet: hose, [ L.ho .s‘mﬂ.mﬂ. eater, [ ] wa or ciosats, - !

retained, [ uwnzoc_mwﬁzzw not kept at 40°F, er below. Rule 2.1.8.1.'2 DEMERITS. Gl ethenno i R e Ja_a.m.a..o. 5.DEMERITS. !
15. Storage of { food andlor | 1 beverages in ice or water is prohibited. Rule 2402 ,

2 DEMERITS. : .
16. [ L Unwrapped anclor [ potentiafly hazardous fo0d produets prov Lsly served to the TOILET AND HANDWASH FACILITIES
“publiciwere belng reused: Rule ZA4UNESDEMERITS, | oooin iy S e 58. Toilets Haousw; WOOBﬂmﬁ__V. w:o_ommn. [ wm%c__umoa with self-closing, zmzﬂ_zﬁsm
3 5 H ) food. Rule2.3.87. -1 DEMERIT. doors, proparly vented, t5sue provided, covered waste receptacle (ladies).
17. Onen cans were being used improperly to store food ule 2.3 : E| RUIES 6.5, 6.6, and 6.7, 2 DEMERTTS. |2 )
FOOD TEMPERATURES 59. Inadequate number of[ ] male, and/or [ ] female toilets. The number of tofiats are:

[ ] male and [ 1female. Rule 6.5 1 DEMERIT. |
60 Handwash lavatories: | u“.omomP..H;..mamncms.::swma £ accessible T fixtures. .

i maintained; [+] hand cléansing. soap;[: 1 sanitary towelhand drying devicas not.pro-:
iivided [] gommon-towet.*Rules.6.3. and 6.8:4 DEMERITS. -0 00 IR

18::Poterdially hazardous: foed{s) hot bein [T reheated [
i adequaten:heated to-all pans Rule 2.4.G.3 DEMERITS: i i
19. Precarod potentially hazardous toods reguiring rafgeratio are not Beln | Epicly cooled
il o 1°F; Rule 2.5.C.5. & DEMERTS.

10 48%0r c.m.m.oa....ﬂsm__ammmcﬂma.mﬁmavaaea.
20,1 I'Frozen food not being reptat 0°F erbelo J

L lmperature was: H..o.m...m:_m.m..m.b..»...mu.mamw
Potentiaily hazardous hot foadis) not being stored:at 1
emparature was:f: PP RUles 24,61 2. 4H 1 2.5 DEMERI

RUBBISH
. 81. [ 1inadequate, [ | uncovered containers were being used. Aule 6.9, 2 DEMERITS.
olentially Razardous cold 7ood(s) ot ba stored:at 45°F or-below. : 62. Storage areas were not[ Jciean, | tree of liter, Rule 6.9.5.4. 2 DEMERITS.
L iemperature was Bl O Ritles 2 4IG 1 AndiZaHtb S DEMERITS: g 63. Storage areas are not constructed to be; [ | inaceessible to <m§_:.m mwmm:w.. cleaned,
23, mﬁwsmma_ ref rators: ahera is less than 1/4 cubic foot of refrigeration per meal. [ Trofuse bl of questionable safety. Rules 6.9 and 610, 2 DEMERITS,
vie 10.1, 3 : :

m.o..ﬂsmoo:ﬁ_:aacmma ransporting food are inadequate. Rules m.h.r,_...., and 9.1.A.
1 DEMERIT. .

2

b INSECT, RODENT & ANIMAL CONTROL !

25. Accurate thermometers not avallable or used 1o evaluate hot holding; cooking, reheating, 64..1 T fliesi[ " rodents. [ roaches, [ lve arimals (other than: security-or guide dogs) i
and refrigerated storage temperstures. Rules 23.C1.ang 2.3.0.2. 7 DEMERIT. . Wwerd found on the premises: Hule 6.10. and 7.15.G. 4 DEMERITS, = i T |

¢ £9.: Food service facililes: The-outer | | doors, 1. ] windows. | :

were:not adecuately screened; ‘Rule,5.10.0. 4 DEMERITS

PERSONNEL

. J skylights, [} transoms.”
28. No certified food handier/manager, Rues 3.6, o o

27.. Personnel with|

= CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

.ul‘mm._ooa.sm__m-om_._i 3, [ ] not smoeth, [ 1 properly constructed, in disrepair,

M‘vkn\m&a_é surfaces, Bules 757 B DEMERIT. 1 P
P 1Lighting [ Tventilation inadequate, [ ] fixture{s) not shieided, T dirty ventifation

£ (\Vx hoods, [ Jduchwork, | Hilters, [ 1 exhaust fans, m_:_mm 7.6, Hm.%__ﬂa. .?m.mgmm_._..

88. [ ] Premises littered, { ] unnacessary aqui ment and articles t. 11.A1. !
._Lmammn.. L1 Ty equip articles present. Rule 7.11.A1 ;

. o FOOD EQUIPMENT AND UTENSILS i 69. Improper storage of [ 1cleaning equipment, [ ] linens. Rule 7.19.8, 1 DEMERIT.
. 300 Foodnen food contact surfaces of equipment:.{ - 1in disrepair m"_.mnxm. chips, pits, open |
- seams), [ ] not easily cleanable, Rules 4.1.A- 4.2.A., and-4.2.8. 2 DEMERITS,
3N m:__m_m %Mﬂ%om ﬂa%._mmm m:w%%mﬂm m _._q..mu stored, [ -] dispensed, [ 1handied;T ]reused. LODGING g
ules 4.4.A. an X ' g ; ]
: T d . - - 70. The sleeping room(s) are: [ ] inade uately ventilated, unclean, T ] in di i i
‘\ wﬂwmii_u_: cloths: -] dirty, &% net stered properly in mmuhﬁn@ solutions: Rule 5.1.5, [ 1 undersized; [ A_ _y:._va%m_.ugq mownim.v. Rules 12.9 and Am.._,m . _“__um,ﬂmwmm_.__.ﬂ.. |

1 DEMERIT. i i i
¢ 7. The [ ]Toilets, | ] lavatories, [ 1 showers, were not: clean, in ‘Bpair, |
Rules 12.3. and 12.9.0, 2 DEMERITS. [! [ 1in good repar

o : DISHWASHING f
Vi A 72 H. . I
~ T - s . .H i m;a_o_mw:moa; T towels, weore: [ ] not found, [ 1inadequate. Rule 12.4 .
. .mm...m_mwmaﬁms.ﬂmm not _.vm_.:m“ { H.mn«mnmo.,..m 1 momxmn.,m wu.«&_cm.:mn. m._..__m 3.1.C4, : 73. The campeting is net:[ Jclean,[ 7ir good tepair, |

a temperature of at.
5.2 DEMERITS. -

.”. _. 34. Dishes/utensils are net bain

g washed in-a detergent solution 3m<_.:%
i T°F, Rule 5.1.C.

‘clothes dryers,: ]
vented, T

37. No chemical test kit provided. =t ~ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - CORRECT AS ]

o 5.1 D.4.5. 1 DEMER

AN e rovided : — L mooﬁmw\ vommwa_wmu Wo,._ﬂ DEPARTMENT WHEN CORRECTED - 8746300 X 703 _
8. Hot watter sanilzation:. Tho wash-water Tomperaiins ms not aiisast 140°F The mea- . . f /= il Aive A = @ o< ,
s m:mma”ﬂmaumBE_.m.Emm [0 1°F Rule m.._m%.w...a.“.m DEMERITS! .8 e T u\\. xd A\N. AT 24 wﬂ\\r& oE F\.{.NA

120 R insidl Tap oF joE 17370 o107
o- Chicldy) i< ol F TEo fevia

B Dtle Cbls o~ lutin, o |
Cledn. 807 Placps 10 7rts 79250 |
&7~ ClerHn i YRS j ,_

%

notatieast T60°F.

shwashing mach ‘Reile SA:0.37
A1 Chemical sanitizers:~The wash-water temperaturs:was: not at least 120°F.
£z lemperature was [ 9E Byle 5.1.0.4.0.(1). 2 DEMERITS. .- S
- 42, Santizing chemicals not automatically dispensed: Rule 5.9 Did.c.(2). 2DEMERITS,
43 The chemicals sanitizing rinse waler temperature was ot Atleast 130°F The measured
SLo temperature was [ U1 °E Ryie 5.1 D.4.c.(3). 2 BEMERITS. 5

44, No chemical tost kit providod, Hulo 5.1.0.4.5. 1 DEMERIT,

13- DIt racks (L SHRA v 2 ey manner Rule 51D, 1 DEMERT ;
: #m chmmm.m...u:onvwosnma.w w.ioum_.mmem..mchowm.‘_bu.m:n.m;._u..w. TDEMERIT.




. - Py - . 'S
CITY.OF vom.._._lbz.”cuwg>_zm- nrl\w@ @_H..al b ¥ QAU.J e VA
FOOD SERVICE HEALTH § = \
INSPECTIONREPORT i
Establishment Name A\/\
i 5%y
: : nw...)wm w\mu.
- [Zip Code ocatian .
i .w\\ Il oaa
o DN
: DATE PURPOSE Um_sm_.u—._.m &
5PT ’
SEATS YR. | MO. | DAY __umw%o_.,u.mcw ESTAB. TYPE  Relnspection to be conducted |, .
COMPLAINT within days
w /T3 | INVESTIGATION day letter of 2PT
LICENSE I1SSUED Qﬁw\ \WU A oo pr— TpT
LICENSE POSTED
e Tt I I ._.nwu“n_ne.z_b._,mmu&oﬂ 1first-aid supplies wera:
i oods i : v : 47, [ ] Toxic matarials, . rsonal medications - - :
1 wmmmsmmﬁ%%:&owﬂ. .m..mm..h._s.@m&. ..ma..w.w.im.c.m%..wg%.;mﬂwaq.mm_.m_m;...?.ﬂ. m T%.ﬁ.a perly ﬂoﬁm. mnwm_mum_mnﬁ Yused _:.a.on..wc._m 7.12..5 DEMERITS,
2 Unpastourized millc [ ] mitk products, [ 1.cracked-eggs.t- | unpasteurized egg: .
Tmacnm.um_am. used and/er served. Rules 2.1.8.4./5 _umwm RITS, © i e S BUPRTY
‘an roved source on premises; being: used and/or.served.: ) ) .
* mw@:mnn__*mw%%wﬁmgmmﬁw%n G n e 48. [ ]A copy of the current water analysis was not avaiable at the facility.

4, [ 1improparly labeled containers of food are being used and/or served.

1 DEMERIT. ; :

S Bulb 21A2, . e .

i~ (5.7 Canned goods found: [~ ] leaking<f-: | with: severe dents

\w hoes m:n_.o_.m.mw swollen.Rule’ 241,55 DEMERITS, i iy R AR
6. [ ] Shelifish not being kept in original container; [ ] seafood products misrepresented.

Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS, .

7. Meat and/or meat products not USDA approved. Rule m;.“.mb..._..m Umgmz_._.w

] Uniabeled, |

:].n: rusty condition

FOOD PREPARATION AND PROTECTION

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

[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49.:F T Watertested and found:to be unsatisfactory. Rule 6,1.A.T.- 5 DEMERITS.
50.:The free chloring was fess than 0.25 ppm:: The measured chlorine resicual was.
T lopmy Bule 61 A2 5 DEMERITS, 0ol o o e
-Hotand {7 cold water: (under prassure). was:not provided to ther -
R, wmﬁxm.._ﬁ ..m..awmm:smm:ma. or fr Vavatories. Rule 6.1.0.1.° S DEMERITS
52. (Mobile food units) The water storage tank: [ ] does not have adequate sterage,
m ] is net being properly cleaned and sanitized after each day's use,
Rule 8.1.C.1, 2 DEMERITS.

..ma_o.mmwsmsn__o.3&wna.nooxma.o,‘uqmnﬂma.qooa.vwoncoﬁ.sagﬁ thorough hang-
i ém%xw«m in between: Rules 2.2A 1 and 2.3.8:5. 5 DEMERITS. - oo ;
10. Raw [ ] fruits and/or { ] vegetables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMERITS.
11. Food contact surfaces not: | ] washed, [ ] rinsed, and/or [ ] sanitized after each use
and foliowing any kind of cperation when contamination may have cccurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food ({ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ]installed,
[ sz:m..m_swa anddior [ ]lecated, Rules 4.2.4., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS.

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

14. Institutions; Ghost tray(s) { ] not kept, [ ] not dated, Rule 10.2 [ ]:1/2 pint milk not
retained. [ 1 scheols: milk not kept at 40°F, or below. Rule 2,1.B.1, ‘2 DEMERITS.

._m.mﬂo«momo:iooam:&olHum<m$mmm5mnmoﬂ€mﬂmlm prohibited. Rule 2.4.1.2,
2 DEMERITS. o

16.-{- ] Ulwaranned and/or [ ] potentially. hazardous food products previously:served to'the -
m. ..w.:@_ﬂ_%mwm\ma_:m..&mmmn.. Rule' 2.4:J.13 5 DEMERITS. 5 iy R

™

3 £ 17, Oben cans wers being used roperly to store food. Aule 2.3.5.7. 1 DEMERIT,
£ T B

e

FOOD TEMPERATURES

18. Potontially hazardous food(s).not beirg: [ | ranesad [T cooked 1A enougn o b

adequately heated to-af parts Rule 2.4.65.3,.5 DEMERITS. :

13. Prepared potentially hazardous foods requiring reffigeration arenot being fapidhy cocled:
to 45° or below. Tha measured:temperature was [+ | 2F- Rule 2, 5 DEMERITS,

20. [~ ] Frozen foodnot being keptat 0°F, or below: 1 impropar thawi The-measured
temperature was I = 1°F, Rule 2.3,C.4.°5 DEMERITS - o

21, Potentially hazardous hot feod(s) not being stored.at 140%F or abovel T

_ctemperaturewas [ 1R Rules 24.G.15 24 H1a,. 5 DEMERITS

22, Potentially hazardous. cold:food(s) not baing stored: at 45°F or Below. The amm.mﬂ.._aa.
~ctemperature was [ L R Rules 24061, and 2.4.H.1:h. 5 DEMERITS: 5

23. Crowded refrigeration: There is less than 1/4 cublc foot of refrigeration per meal,
Ruie 10,1, 2 DEMERITS.

ma..:._moonﬂmio_.mcmmaﬂ_,m:mvo&:uaoamwa inadequate, Rules 2.4.L.1,, and 9.1.A,
T DEMERIT. : ;

. WASTEWATER DISPOSAL
53.The subsurface: dispesal system was foundto be surfacing: Rule 6.2.A.: 4 DEMERITS. -

54.:Waslewaterwas being improperly.discharged onto:the ground: Rule:6.2. A, 4 DEMERITS.
55, (Mobile: food units): [: ] waste water, storage tank does:not: smﬁ.._mnma:mﬁ..ﬂoﬂ@m. i

‘i Rule 8.1.C.2.. 4 DEMERITS:

PLUMBING

56. [ ]Kitchen sink, [ ] utifity sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly

[_1sized, [ ]installed andior maintained. Rules 6.4.F, and 7.8. 2 DEMERITS.
7. A.cross-connection; without backilow device, exists betweer: the drinking and tho ‘waste-
i : ‘atthe: [} faucethose; [} hot water heater, [+ ] water closets -7
: s b T Rule 8.4l 5 DEMERITS,

TOILET AND HANDWASH FACILITIES
58. Toilets roarms: { ] Completely enclosed, [  Equipped with self-closing, tight fitting
doors, [ ] propetly venied, [ ] tissue provided, | | covered waste receplacle {ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59. Inadequate number of [ ]male, andfor[ ] female toilets. The number of toilets are:
1 1 male and [ ]female. Rule 6.5 1 DEMERIT.
60.-Handwash lavatories: [ ] clean, -] adequatenumber, [ .] accassible; [ ] fotures i
i maintained, [ ] hand cleansing: soap; .- ] sanitary towelhan drying devices not pro-
i vided [ ].common towal. ‘Ruies 6.3.and 6.8 4 DEMERITS. 7 =1 00 0

RUBBISH
B1. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.

§2."Storage areas were not [ clean, [ free of iitfer, Rulo 6.9.8.4. 2 DEVERITS,

63, Storage .. N0t constructed to be: | ] inaccessible to vermin, easily cleaned,
[ Jrokuss bir, . -ionable safety, Fules &5 snaann 5 Bomiorlrd 22SiY

INSECT, RODE;"T & ANIMAL CONTROL

‘\r\\mm.‘vm,omcaﬂm thermometers not avaiiable or used to evaluate hot holding,’ cooking, reheating,
\m arid'refrigerated storage temperatures. Fules 2.3.C.1. and 2.3.0.2. T DEMERIT.

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

27. vmao::n_ with:[- 1. communicable disease{s]; [:i:]:boils, [2:} infecte
- [ respiratory or _W&mmmhwow estinal infection; are preparing and se
L RBule 3A B DEMERITS 5 i BT

28.. Personpels [ N.Ead.n_.n%:m.:am..m:&onm L.maox_ammszmm_“.u_dongm mmn”mmE_:u food,
s [ withy poor:hygienie practica; [*] eating, %mx_sm.._: food preparation: and/or. dish~
- washing areas. Rules 3.2.A., 3.2.8, and'3.4.4 -5 DEMERITS. O

29, Hair restraints not womn by foed handlers. Rule 3.3.B, 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

30. Food/non foeod contact surfaces of equipment: { ] in disrepair m"_‘moxm. chips, pits, open

©4.. [ Tflles [ rodents, [ roaches T.: [ iwe animals {other. than:security o_,m:am.nmmm.v.”.

were found on the promises. “Rule 6:10. and7.12.G: 4 DEMERITS
85. Food sewvica facilities: The outer [ ] doors. [ J-wingows. [ | SKylights, [ transoms.. -
were notadequately sereened. Ruie 6:10.0 4 DEMERT S- /[ i et

— ~CONSTRUCTION OR MAINTENANCE OF PHYSICAL FAGILI )
m\H_u_oo_.m.\ walls /ceilings, [ ] not smooth, [ | properly oosmﬁﬂcﬁmn.\ﬁm in &m_.aw.‘_.nf
7. [

B
i 1dirty stfaces. Rules 7.1-7.6. 1 DEMERIT, —
& ] Lighting [  ventifation inadequate, [ ?_xﬁcaﬁw not shielded, [ ] dirty ventilation
8.

hoods, [ ] ductwork, [ 1filters, [ ] exhaust fans. Rules 7.6,7.9, 7.10. 1 DEMERIT.

- [ ] Premises fittered, [ ] unnecessary equipment and articles present. Rule 7.11.A.
1DEMERIT, ] ¥ equip present. Rule 7.11.A.1.

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

- _——5eams}), [ ] not easily cleanable. Rules 41.A., 42.A,, and 4.2.8. 2 DEMERITS.
_31..Single service articles improperly: [ I stored, | ] dispensed. [ 71handled, [ ]reused LODGIN
- ) m:_mm 4.4.4, m.zu m.m..o. 2 DEMERITS ..~ ?.&.\u\.\,w.. .V b ) 70. The sleeping room(s) are: [ 1 inadequately ventilated, unclean, [ 1in disrepair,
IQ\NLL._a__uv._mﬂm_q mnm_mﬂm. [ _a_:w\n.mv. 1 ot stored properly in sanitizing solutions. Bule 5.1.5. { lundersized; [ ]improper bed spacing. Rules 12.9 and 12,11, 7 DEMERIT.

DiSHWASHING
MANUAL DISHWASHING:
33. Dishes/utensils not being- scraped, oaked, H . »
T Bsiuten: o [ ] ped, [ 1scaked, [ ] preflushed. Rule 51.C4,

34. Dishes/utensils are not being washed in 2 detergertt solution having a term crature of at
least 120°F. The measured lermperature was [ ] °F. Rule m;.%. LR %mgmm_...m.

85, Dishes/utensils.are not being sanitized by immersior:for 30, seconds

with-at temperature of at least: 3 The'm Iy
‘Rule'5.1.C.5.9 4 DEMERITS. SBV Iomporature was,

wm...”cwm:..wﬂs.asm_..__m. are not heing sanitized by _WSBoh.m . for onm,.ua._:cﬂm
: .wwwuoumomoﬁﬁa:_nm %ow_uus ns_o%m.iaanm,.gn at'atemperature:of
i The:measurediresidual was: i and the: et
- Rule 5.1.6.5.5 4 DEMERRS, 1T o measured d

37. No chomical test kit provided, Rulo 5.1.5.4.5. 1 DEMERIT
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water temperature was not at least 140°F. The mea-
sured temperature was [ 1°F. Rule 5.1.0.3b. 2 DEMERITS.

3%. The final sanitization rinse water temperature wasinot &t least 180°F, The: o
temperature was [+ | °F Rule:5.T.0:3 0, 4DEMERITS 0w mammmm_..mn

40. Sustained 166°F hot water dishwashing machine.. - £ Rule 5.1 ..U.m.,m.__ AUm_smm_.wm

41. Chomica! sanitizers: The wash-water temperature was not at loast ._moo_.u. The m
fermporatiire was [/~ ] °F. Rule 5.1.0.4.c.(1). 2 DEMERIT : sasured

42. Sanitizing chemicald not automatically dispensed, Rule $.1.0.4.¢.(2). 2 DEMERITS.

clean chlorine:
east 130°F.

7i. The[ ]Toilets,[ ] lavatories, showers, were nat; loan, i i
Rules 12.3. and 12.9.0. »omgmmm_._.m. [ Jolean. [ Jin good repair

72. [ ]Hand cleansers, towels, were: not found, I
], eand clez {1 [ Inotfound,[ ]inadequate. Rule 12.4

73. The carpeting is not: | Tctean, [ Tin good repair. Rule 12,9.C. 1 DEMERIT.
74. Drinking glasses net suitably sanitized and packaged. Rule 12.6, 2 DEMERITS,

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

—— ¥ P ] o~ -

ST REAUN 00l Dindy s
Sy, 5 7 ” a - = S
Clomn it O3 Tuxe . CHus
RE-CNEes Gff 2 Themb i<

am.ﬁon:msmom_m &:_H_H_:manmmsmﬂmﬂ lemperature was ot af least 130°F. Tn
. The m
temperature was | 1°F Rule 5.1.0.4.c.(3). 2 DEMERITS. 5 easured

44, No chermical tast kit provided, Rulé 5.1.04.0, 1 DEMERIT. .. ;
<o 45, Dishi racks not stored ina sanitary manner: Rule:5,1.0.6. 1 DEMERIT. -
7748, Gaugest[ ] not provided | ] inoperative, Rules 5.1.0.1. and 5.1.0.2. +T DEMERIT,

CodleEnforcement Officor
§oAE T,

. L F Al

Establishment Representative




b ) G
.. .. CITY OF PORTLAND, MAINE =/
: FOOD SERVICE HEALTH NP
INSPECTION REPORT i
. Establishment Name
= 4 P i ]
. B _uv Code teom“w .
i 2 3 ..J(%\.. £ I %N-ﬂm\\.w‘ \wulw
3 e A | T D
MCD & ESTAEs _ . DATE PURPOSE muwﬁmﬂqm \‘W\
o | T EGULAR . PR
7@ m ..m ;M;@i _rm _\M ﬁ\mﬂwi )% San ¢ mmn_u.m.mymm SEATS YR, MO, DAY MOW_.F._OE.CMU. ESTAB. TYPE mmiwbmﬁ_o: M_o be conducted 4PT —
A /] COMPLAINT _ F 1 within ays _—
. T " o g T INVESTIGATION . day ietter of 2P
LICENSE ISSUED  YES&E  NOO fwTﬂw Y Too|3d ,mm\ 7 & NEWOTHER follow-up 1PT 52 =z
LIGENSE PCSTED YESHD NO O
\\
—
FOOD SUPPLY AND SQURCE . m i ._.n”_x_oa_gb._.mﬂ_w_uw A SR -
o [ i rved, Rule 2.1.A.1. 47. [ ] Toxic materials, personal medications andfor -first-aid su; WETO: cw
T K ewmenandor L 1 aduiterated foods aro being usad andfor sarved. Rule 21 AT " | { mpropary Sieves, { P apalad, o icatons andiorl jares=ld sueplies wore: 7
cabi fUnpasteurized-milis: [ Emilk products, [} cracked eggsi.l: | u pasteurized.egg - .
; .wLnenm being used and/or served.  Rules 2.7 .w..p...m Umamm ITS, o o WTERSUET
-Ganned foods: from'an’ unapproved-source on: premises, being.used and/or served, ] _ ..
CUURuIE 2 AS S BEMERITS. . e T T BT T T 48. [ ] A copy of the current water analysis was ot avaiiable at the facility.
4. [ ]Uniabeled, [ ]improperly labeled containers of food are being: used and/or setved, ] Further testing may be required. Rule §,1.E.3. 2 DEMERITS.
Aule 2.1.A.2. 1 DEMERIT, % : 49. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS,
7.Canned goods-found: " T leaking,&i.] with.severe derts., [ 1in rusty condition, - The measured chionne residual was

‘and/or [ Jswollen. Rule 2:1.4.1,- 5 CEMERITS.

r.[ ] seafood products misrepresented.

50.. The free chlorine was less than 0.25 ppm.
7 1ppm: Rule 8,1.4.2. 5 DEMERITS.

Shellfish not being kept in original containe 51.7. T Hotand ] ] cold water (under pressure) was not provided 1o the: ... -
rcwmm 21B2and2.1.8.3 1DEMERITS, 5 m % sinks, [} dishwashers, or { "] lavatories, ' Rule 6.1.D.1; 5 DEMERITS,
7.;:Meat.and/or meat products not USDA zpproved: Rule Z1.A2, 5 DEMERITS. 52, m?__o_u__m food units) ._._._o_ ém_»mﬂ ﬂmﬂmum sz.uﬁ.ﬁ nﬂ nﬂmm :oﬁ_.ﬂ_m,a adequate sterage,
S e S e e e ] is net being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
8. Coocked andfor prepared foods are subjected to cross contamination, from | ] raw foods
or] ]other mo,wnmum of contamination. Rules 2.2.A.1. and 2.3.B.5, M DEMERITS )
9..»Employees handlo raw. and cooked. or prepared food products without Eoﬂcm:..:man.‘ . . . WASTEWATER _u_mvom.p_., . .
- washing in'between. Rules 2.2.A.T: and 2.3.8.51 § DEMERITS: AT 53, The subsurface dispesal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS,
10, Baw [ ] fruits and/or [ ] vegetables are not washed before being used and/or served, 54, Wastewater.was being improperly.discharged omo the ground. Fula .54 4 DEMERITS.
Julo 2481 2 DEMERITS. - = 55. (Mobile food Units): [ 7 waste water storage tank does not have, agedquate storage.
1. Food contact surfaces not: [ 2 washed, [ ] rinsed, and/or | ] sanitlzed aftar each use S HUle BY.C.2 & DEMERITS, | 50 o i s i St
and following any kind of operation when contamination may have occurred. : " o SRR .
Ruls 5.1.A.3. 2 DEMERITS. :
12. Food {lee) contact surfaces are improperly: [ ] designed, [ ] constructed, [ | installed, FLONEING
intai 3 4.2.A.,4.28., 43.A., 4.3.8B. 2 DEMERITS.
13 muowm: M%ﬁﬁw%ﬂﬂﬂaﬂoﬂ:mum_w%«wwuaﬂﬂ_mmw" Mmu food left uncoverad, [ ] food improperly 56. [ ]Kitchen sink, { ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing: is improperly
e omt ekt sraar B’ 22 Srage double Stacked ot este. 7 K o comecion Wout aeHon S s e e s
s 2.2.A.1.. 24.F7. . e o ithout: - - "
14. m:mwmwc”wﬂwmﬂ Wﬁwﬂﬂ 5%%: [ Mcgw; kept, [ ] not dated, Rule 10.2 [ '] 1/2 pint milk not S s&mm mm&ﬂmam at theu [+ 1 faucet hose, [-] hot walter heater, [ .L. ,_a»%h m ommmww _,.._m.w_.._.m
rstained, { ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1.-2 DEMERITS. w.ou._n_. : SRR - S Rule 646,05 1E X
15. Storage of [ Jiood and/or [ | beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. -
181 Flnwrapped: and/or [+ ] notertially hazardous food TOILET AND HANDWASH FACILITIES

: X roducts previously served lo-the:
Cpublic’were belng reused: Rule 2401 S DEMERITS, i nan shmifl i mi o
fl\ﬁ\o_um: cans ware being used improperly to store food. Rule 2.3.B.7. -1 DEMERIT,

.

FOOD TEMPERATURES

18: Potantially hazardous: food(s) not ami% g
- adequately heated-to'all parts Rule 224,63
19.-Propared potentially. hazardous foods requiring: refrigel
20:48% or below: The measured: temperature was [0
200 [} Frozenfood not being keat &t 0°F Jor below::[:
emperature was [0 TR Rule 2:3,C.4; 5 DEME

ration are not Balng .au_a_<.ooo_¢n..
OF.-Rule 2.31C.37 5 DEMERITS.
per thawirig. The meas

Improy
RITS..

<

SLeFRules 2.4:G T and 2.4 H 1 i
eration: There i3 less than 1/4 cubie foot of refrigeration per meal.

58. Toilets rooms: [} Completely enclosed,{ 1 Equipped with self-
doors, [ ] properly vanted, [ ] tissue
Rules 6.5, 6.8, and 8,7, 2 DEMERITS.

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

0. Handwash iavatorles; [ T.clean; [ -] adequate. number, [-] accessible;

“zmaintained; [ Fhand cleansing soap,. [::] sanitary:towelhand dry

7. vided: [ Tcommon: towel. Rules 6.3: and 6.5 4 DEMERITS. -

closing, tight fitting
provided, [ ] covered waste receptacle (Jadies).

[ ]fixtures 5
ing: devicas: not pro-:

RUBBISH
B1. [ Tinadequate, [ ] uncovered containers were being used. Rule 6.3. 2 DEMERITS.
62. Storage areas were not[ ] clean, [ ] free of liter, Rule 6.9.B.4. 2 DEMERITS.

3. Storage arcas are not constructed 1o be: [ ] inaccessible to varmin, [ ] easily cleansd,
[ 1refuse bin of quastionable safety. Ruies 6.9 and 6,10, 2 DEMERITS.

Rule 10.1. 2 BEMERITS.

24, The contziners used transporting food are nadequate. Rules 2.4.L.1,, and 9.1.A,
1 Um_smm__ﬁ poring a : INSECT, RODENT & ANIMAL CONTROL

25. Accurate themmometers not avallable or Used to evaluate hot helding; cooking, reheating, 1flies.f - Trodents; I roaches, [ | Ive animats (other.than: security or guide dogs) ™
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT. ro:found on:the premises; sl e R

PERSONNEL

k 4805
m oy food handlers. Aule 3.3,

/

8. 1DE

FOOD EQUIPMENT AND UTENSILS

30, Food/non food contact surfaces of equipment: T Jin disrepair {cracks, chips, pits, open
seams}, [ ] not easlly cleanable. Rules 4.1.A., 4.2.A., and 4.2.B. 2 DEMERITS.

‘Rule:6:10. and: 7.12.G:' 4 DEMERITS.
£5. Fooddisarvice facllities: The outer 1] doors [T windows, T ] skylights, |
Fiwerenot:adequataly screened.  Rule 6.10:D. 4 DEMERITS. > :

CONSTRUCTION GR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceilings, [ ] not smooth, [ Jproperly constructed, [ ] in disrepair,
irty ventilation

Dm 1 dinty surfaces. Rules 7.1-7.6. 1 DEMERIT,
i .m....WH ] Lighting [ 7 ventilation inadequate, [ Evacaﬁ not m_._mm_amq.ga
. ules 7.6, 7.9,°10. 1 DEMERIT.
[ ]unnecessary equipment and articles prasent. Rule 7.11.A.1.

hoods, [ Jductwork, | 1filters, [ ] exhaust fans.

68. [ ] Premises littered,
1DEMERIT.

69. Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.5. 1 DEMERIT,

w._.wim_mmm?ﬁmmaammm_.:uqovmnﬁH istored, [ ] dispensed, [ ] handled, [ Ireused,
Rules 4.4.A. and 5.2.C. 2 DEMERITS, ’ i o

LOBGING

s : = k2 70. The sleeping room(s) are: [ ] inadequately ventilated, unclean, in disrepair,
b Me%__mﬁ mw_..m_.ﬂ__uﬂ. [ w.n_ag.mwﬂ. 1 not stored propery in sanitizing mo_cnomm. Rule 5.1.B. [ Jundersized: [ n_ _V_.s_uanmq bed mumn_.nm.v. Rules 12.9 and ._m.._.w . w n.m_smm_,_..
m | L . : s 71. The ]Tollets, [ ] lavatories, { 1 showers, were not:[ Iclean,[ ]in good repair,
DEHASHING Rules 12.3. and 12.5.D. 2 DEMERITS.
: . 72, Hand cleansers, towels, ! 1 i i 3 X
- MANUAL DISHWASHING: - s wuum_,wmm“q%s [ Tioweis, were: [ Jnotfound, | Tinadequate. Filo 12:4
33, A_uwmﬂ__m\mﬁﬂumm not being: [ w.mo&tma.ﬂ Isoaked, [ }preflushed;:Rule 5.1.C.4. 73. The carpeting is not; [ ]clean, [ 1in good repair. Rule 12.9.0. 1 DEMERIT,
5 _uw.msmm.ﬂﬁma.m.:m. S ot bong wasFed TS T H_ o - - o 74. Drinking glasses net Suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
- X i i solution having aitemperature of af Y ; T T ; "
least 120°F The measured temperature was [+ 1 °F. Fule 5. C.8 | 2 DEEEES, 73: Gas Aplances asmmﬂm%mf@%ﬁﬁww..ﬁmmwﬁ.ﬁﬂ
i Y immarsion for A0 Secar ot wate utomatic el “cor Ve, Ful SR

U FTONG chermical test kit provided. Rule 5.1 0.4,
7. MECHANICAL DISHWASHING?

. 38, Hot watter sanfization: The wash-water term
DU suredd

b. 1 DEMEAIT.

parature was not mz least
[:°F. Ruie5,1.0.3.b. 2 DEMERITS.

:140°F. The mea~

40, Sustained 165°F bt wale hing Machine. | °F Hile 5.1.0/3.4, 4 DEMERITS. -
" 41, Chemical sanitizers:;: The wash-water temperature was notat least 120°F, The measred
7 lemperaturewas {5 oF Rule 5.1.004.6.(1) 2 DEMERITS. : ST :

- 42. Sanfizing chemicels not automatically dispensed, Bule 5.1.0.4.2.2). 3 DEMERITE.

'43.:The chemicals sanitizing rinse water temperature was not at least 130°F. The measured
temperature was [ - 1°F Ruile 5.1.0.4.c.(3). 2 DEMERETS,

¢ control valve.: Aule12:10:
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2. Ne chomical tost kit provided. Rule 5.1.0.4.0. 1 DEMERIT, .
. 5. Ushraks no storedin 2 saritary manner Rus ST DE T DEMERIT. o - 2 .
57:48. Gauges:t " Tnotprovided [ inoperative; Ruies 5.1.0.1. and 5.1.0.2.. 1 DEMERIT. S A %@ m Mum\ .
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