a7

_CITY OF PORTLAND, MAINE,
FOOD SERVICE HEALTH /
INSPECTION mmvom._. o

4 Establishment’ Zmanlﬂ ﬁvvwm hu

A ._. Zip Gode s ; 3
y | KN&%@
I ; oa.m PURPOSE DEMERITS
gno # ESTAS # HEGULAR oo 587 .

Eumi.:w;gi m\#\mﬁ f_}LM %,\J_ SAN! # m%._mumswm SEATS R ,_ MO,

DAY | FOLLOW-UP

./.&\ ESTAB, TYPE Reinspection to be conducted

47T -

COMPLAINT .3 7 within days o PT
[~ ; ) 4 __ . dayletterof D —
; NO O | Ll -~ INVESTIGATION ﬁ um
LICENSE ISSUED YES E 57 Py \\.\}\ {,0 Qmu NEW/OTHER.. 5 fallow-up 1PT
LICENSE POSTED YESQ NG QO -
FOGD SUPPLY AND SOURCE TOXIC MATERIALS
. d. Rule 2.1.A.1

oDy Spoiled: mse_oq [ u maczoﬁma *oﬁm are g_:m used'z
5 DEMERITS.: ; G _$n H._
R rized milk; [ Lmilic products, [ T cracked: ;
m.. wﬂ%mmmmmw%nmﬂwma_mm‘ammm.mmzmm...._mc_@m mm A5 Um_%mm_ﬂm
3.7 Canned foods: from: m:.cﬁuaeéa.mo:am on v_.ma_mmm...“ vmﬁm used :e.o". mm?mn....
© Ruler2.1.A.3.°5 DEMER . : )
4. [ ]Uniabeled, [ ]improperiy labeled containers of food are g_:u.cmmn mbe.oﬂ mm.dau
Rule 2.1.A.2, 1 DEMERIT. T wQ nao:
oods found: [ ]ieaking, [ ] with:savere umsﬁ in ry no: i
i Mwmwowm mw swollen. m:m_m _m 1 P._m mmuwmgmm_._.m. : : : ; :
8. r 1 Shelifish not being kept in original container; [ ] mmﬁooa v,.oncnﬁ B_m_.muamm:ﬁma
ules 2.1.8.2 ang 2.1.8.3. 1 DEMERITS.
7. Meat and/or meat products net USDA approved: Rule 2.1.4.2.:5 DEMERITS.

pasiauized o0g

FOOD PREPARATION AND PROTECTION

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

.. Empioyees nandis raw.and cooked:or. prepared food products witthout 503@ 3.&.&-
Emms:w.m in:betwean: Rules 2.2.A.1. and 2.3.8:5./5 BEMERITS.

10. Raw [ ] fruits and/or [ ]} vegetables are not washed betore being ﬁma m:&o_. mmn..mn_
Rule 2,4.B.1. 2 DEMERITS.

11. Food contact surfaces not: [ ] washed, [ | rinsed, andfor | Hmms_ﬁma after each use
and following any kind of operation when contamination may have. ooncnma
Rule 5.1.A.3. 2 RPEMERITS.

12. Food (lca) contact surfaces are improperly: [ ] designed, [ ] oosm”_.:oﬁmn [ ]installed,
[ ] :..Am_:ww_sma and/or [ ] located. Rules 4.2.A., 4.2.8.. 4.3.A,, 4.3.8. 2 DEMERITS.

13. Feod not protected during storage/display: [ ] feod left uncovered, [ ] food improperly
storad on flocr, [ 1 food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F.7. 2 BEMERITS.”

14, Imstitutions; Ghost tray(s not kept. I 1 not dated, Rule 10.2 { 1 1/2 pint mitk not
retained, [ ] wosoo_m.«..ma_v_m Lﬂ Kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

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

16. [ ['Unwrapped andfor [ ] potentially: hazardous food anch pravi

- public were being reused; Rule 2.4.J:1. 5 DEMERITS. i
17. Open cans were being used improperly to store food. Rule 2. w m .._-. 1 Um_smr_._.

usly mmﬂﬁma.”

FOOD TEMPERATURES

18.. Potontially hazardous faed{s) not being: [].reheated:[::1: ooowma ng.enough:
;" adequately heated:to.all- parts Rule 2.4.G.3: 5 DEMERITS.

1. Prepared potentially hazardous foods requiring refrigaration ma not be

rapidly ooo_mn
: to 452 or:below. The measurad: 533_.»53 Emm 1 an ‘Rule

w Dma_m_ﬂ_._.W;

20. [:):Erozen.food: not bai
- t@mperatura was. [:

21, Potentially-hazardous hot a.oaﬁmv moﬂ .wm__._m mﬂo_.mn mﬂ 43% orabg
Sltemperaturewas [0l Y R Rules 2.4.G0%0 2

Nm ..m.onmzem__w xmnmaor_m cold:facd(g) not bal :
 temperature. was: [ CIeFiRules 2.4.Git and 2.4

mw. Crowded _,mz_mmﬁ_o: ‘There is less than 1/4 cubic foot of S:_mm,.mﬁ_o: par Bmm_

Rule 10.1. 2 DEMERITS.
24, The containers used transporting Tood aro inadequate. Rules 2.4, L.1., and 8.1.A.
1 DEMERIT.

A7 Toxle materiats, [ m personai:medications. and/or rcu first-aid-supplies were:

] improperly stored, “Tlabeled [ ]used In food. u.._m mumz_mm:.m

WATER SUPPLY
48. [ 1A copy of the current water analysis was not available at the facility.
Furthar testing may be required. Rule 6.1.E.3. 2 DEMERITS.
391 ] Water tested and found to be:unsatistactory. Rule-6.1.A1. -5 DEMERITS,

50.-The: free.chlorine was less than.0.25-pam. The Bamacﬂma nzonam. am_n_cm_.ﬁmm.

U] ppr Rule 6.1.4.2.°.5. DEMERITS. i

Hot.and. [ - ] cold- water: {under. Emmm:ﬂmv wasinot 29.&3 3 thez-
) sinks,: T Fdishwashers, or[ ] lavatories.” Rule 6.1.0.1:°5 DEMERITS. .

mw Mobile food units) The water storage tank: [ ] does not have adequate storage,
1is not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
£37The subsurface: disposal system:was-found to-be surfacing. Rule:5.2.A. 4 DEMERITS,
,ﬂ Emmssmﬁmﬂ was being improperly discharged: onto'the ground: Rule:6.2.A, 4 DEMERITS:

e food units): [+ ] waste water ﬂo&ma tank.does not:have: mnmn:mﬁ storage
m:_o 1.C.2. 4 DEMERITS.:

PLUMBING

56. [ }Xitchen sink, [ ] utllity sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
[ ]sized,{ Jinstalled and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

57.. A gross-connection, s.&._oﬁ gna_oz.%som“ exists betweaan: the-drinking.and the. s_muﬂ?

TCILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fiting
doors, [ ] properly vented, [ 1 tissue provided, {1 covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS,

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

[ ] male and | ]female. Rule 6.5 1 DEMERIT.
60. Handwash lavatories: {: ] clean;:[.::] adequate number, [ J-accessible;
i maintained; [] hand cleansing: soapi[ : _mm:_ﬁa. toweshand aé_:m BVICES Notpro-
ided [ Je 83305 towel. Rules:.3; and: 6.8 _umz_mm_._‘w

RUBBISH
1. [ limadeguale, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
B2, Storage areas were not[ ] clean, { ]free of litter, Ruls 6.9.B.4. 2 DEMERITS.

mw.Qo_.mmomﬂmmmwauoﬁoo:mq:n"m&og.HTswoommm_c_oﬁoéq:_: __ Wmmm_z n_mm._._mn_.
[ 1refuse bin of questionable safety. Rules 6.9 and 6,10, 2 DEMERITS.

INSECT, moumz.-. m. ANIMAL CONTROL

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

PERSONNEL

28, No certitied food handlermanager, Rules 3.5.

27, Personnel.with:[ -7 communicable. disease(s), [ ] boils;{ 1. _:ﬂmama wound(s);:-
£ r wamo_ﬂ»oéo Emﬂ_.gaomﬁ_:m_ :5& - are pt um::m m:
Ul 3.15A: 5 DEMERITS,

mm Personnel: [£] with-difty: hands: ma&o; maox_:m ésm: u«mom g and servingfoad;
: 5_5 poor. hygienic practice, [ Teating; drinking, infood vqmnmumﬂ_
ashing areas. Ruies 3.2.A5 328, and' 34 A 5 DEMERITS -

-animalts: (ather-than:security: or guide do
d: 712G A.fu.mz__m_n_._.m Y u m& ]

65.-Food service: Eo__am.m, The outer [
i hwarg notadeglaoly screened.: Rule; m 10,

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

€6, Floors, walls, ceflings, [ | not smooth, { ] properly constructed, in ciisrepair,
[ ] dirty surfaces. Rules7.1-7.5. 1 DEMERIT. [ Jin disrep

67. [ ]Lighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, [ ]dirty ventilation
hoods, [ ] ductwork, [ Tfilters, [ ] exhaust fans. Rules 7.8, 7.9, 7.10. .ﬂammaqu

Nm Im_« restraints not wom by food handlers. Rule 3.3.8. 1 cm_smw_._.m

68. [ ] Premises litered, [ ] unnecessary e t
§ DEMERLT £l ry equipment and ariicies present. Rule 7.11.A.1.

FCOD EQUIPMENT AND UTENSILS

30. Food/nen food contact surfaces of equipment { Tin disrepair Ho_,m..nxm chips, pits,
seams), [ ] not easily cleanable, Rules 4,1.A., 4.2.A,, m_._nuh 2.B.72 Um_,__mﬁI_._.nw_ open

€9. improper storage of [ ] cieaning equipment, [ ]linens. Rule 7.11.B. 1 DEMERIT.

w._m_:m_mmmé_ommn_amm_BuqonmasﬁSoaa. dispens h
Rules 4.4 A, and 556, 3 DEMEAITS. [ Jclsponsed, [ Jhandled, [ ] reused.

mméﬁunan_oﬂxm dirty, not stor i itizi i
y e doth [ Jdity.[ } ‘od properly In sanitizing solutions Rule 5.1.B.

LODGING

70. The sleeping room(s) are: [ ] inadequately ventiated, unclaan, in di i
[ Jundersized; | m _3_03_02 bed mnmn__._mw Rules 12.9 and 12, :m . ) _um__m_q_m_wwm.

71.The [ ]Tollets, [ ]lavatories, [ | showers, were not: [ Jelean, [ ]in good repair.

CHWASHING Rules 12.3. and 12.9.D. 2 DEMERITS.
MANUAL DISHWASHING: : 72. w Lm_.%mm%m%moa [ towels, were: [ Jnotfound, [ |inadequate. Rule 12.4
33. Dishes/utensils not bein :

S Shesutans ing: [ 1scraped, | ]scaked, [ uuaq__._mswa. Rule 5.1.C.4, 73. The carpeting is not: | Jclean, [ jin good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/utensils are not being washed in a detergent solution having a t
least 120°F. The ammmc_.mn »mBno_.mE_.m was v ] °F. Rule 5.1, % 5. w_ﬁmm_fmmﬂm.ma at

itizad: by -immersion for 30 seconds in o an hot
Th 3323&633586 25| i

37. No chemical test x_" _u«oiama Rule 5,1, U a b, 1 Um_smm:.
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wasl
sured termperature was [

h-water temperature was not at hmmmﬁ 140°F. Thy S
1°F. Rule 5.1.D.3.b. 2 DEMERITS. © mea

98- Tha final sanitizatl 52 water temperature was.not as
Semperaturewas Rule 510,304 Umymmmw 8& by

40 Sustained 165°F hotwater ishwashing raching. JF

41. Chemical sanitizers: The wash-water tem rature was: 32 at ? red -
temperature was [ 1°F. Rule 5,1.D. puom.a 2 Dm_smm:.m..wmﬂ mo _u d..m Bmmcho_.

42, Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2%. 2 umgmm_._.m

43. The chemicals’ mmaaw_:m rinse water tamperature was not at least 1307
lemperature-was [ ] °F. Rule 5:1.D.4.¢.(3): 2 DEMERITS. “.mo i .:,.m Smmmc_.ma

.E..._u:_._a: lasses not suitably sanitzed and nmnxmmma mc m Am 6. 2 Umgmmﬂm
S GasAppllances: T-hot water heaters. [2:] refrig
sleeping réoms wera not:
equipped with!

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - COR
RECT
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874- mwooﬂmmﬂom

44 No:chemical test kit u_.o< ided: Rule:5.1; TDEMERIT. i
5. Dishiracks not stared in.a sanitary manner. Rule S.4.0. 61 _um_smm i
: .pm mm:eam.ﬁ ;on Qoinmq m ?:oua_.mgé Wc_mm 5. ._ _u 1. m_._a m 1 _u.m 1 Um_smm_.._..
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INSPECTION REPORT
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DEMERITS

SANI#| ROOMS | SEATS
SITES va, | Mo,

DAY | FOLLOW-UP,

PURPOSE =]
.1

REGULAA .... 9]

5T
wr..m\ ESTAB. TYPE Reinspection to be conduicted =

. , . ~COMPLAINT . 3 Du within days
+ — = = 7
. (R ; ] | : o day!etterof 2PT _§
wosessm ey 03 (TRA00 019 O S et | D e Ay 07
LICENSE POSTED YES NO O . o mwu

FOOD SUPPLY AND SOURCE TOXIC MATERIALS S

1.:1: ) Spoiled:and/or [ T adulterated foods: aze being:used and/or served. Rule 2.1A1.

2. [f Unpastourized milk, T Lmiik progusts: [ crack a%mmh Tu

- products’ being:used and/or served: Rlules.2:1.8.4.: 5. DEMERITS. .

3. Canned:fosds from.an. unapproved source:-on premises; being:used and/or served
.”.mc_m.Nﬁkm...”m..Umgmm:.m. L S R - TR

4. { JuUnlabeled, [ ]improperly fabeled containers of food are being used and/or served.
Rule 2,1.A.2. 1 DEMERIT.

5.7 Canned: goods:found:-[- -] leaking, [ ] with severe dents.

¢ andior [ Y swollen. Rulei21.A51, 5 DEMERITS. i e Gt e

8. [ ]1Shelifish not being Kept in original container; [ ] seafood products misrepresented.
Ruies 2.1.8.2 and 2.1.2.3. 1 DEMERITS.

7. Meat andfor meat products not USDA approved. Rule 2.1.A.2 *5 DEMERITS.

FOOD PREPARATION AND PROTECTION
Cooked and/or prapared foods are subjected 1o cross contamination, from [ ] raw foods
or[ ] other sources of contamination. Rulgs 2.2.4.1. and 2.3.8.5. 2 DEMERITS
.- :Employeas handle raw: and cocked.or prepared:food progucts without thorough:hand-: -
sowashing In'between. Rules 22.4.10 and 2.3.8.5. . 5 DEMERITS. SRR
10. Raw [ ]fruits andior [ ] vegetables are not washed before being used and/or served,
Rule 2.4.B.1. 2 DEMERITS. :
. Food contact surfaces not [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use
and following any kind of operation when contamination may have occurred,
Rule 5.1.A.3. 2 DEMERITS.
12. Food {lce) contact surfaces are improperiy: [ ] designed, [ ] constructed, [ ] installed,
[ ] maintained andfor [ ] located. Rules 4.2.A., 4.2.B., 4.8.A., 4.3.B. 2 DEMERITS.
13. Food net protected during storage/display: [ ] 1ood left uncovered, [ ] food impropery
stored on floor, [ ] food containers in cold storage doubie stacked or nested,
[ ]sneeze guards absent Ruies 2.2.A.1., 2.4.F.7. 2 DEMERITS. -
14. Instiutions; Ghost tray(s) [ ] not kept, [ | not dated, Rule 10.2 [ ] 1/2 pint milk not
retained, [ - ] schoois: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS,
Storage of [ ]food andfer [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
16 [} Unwrapped andior [+ ] potentially hazardous-food progucts previously served to-the.

8

1

s

3

o

public wara being reused: Rule 2.4.).1 5 DEMERITS. : N
17. Open cans were being used improperly 10 store food. Rule 2.3.8.7. 1 DEMERIT.

: FOCD TEMPERATURES

18.-Potentially: hazardous food{s):not belng:[: /] reheated | mmwoeoxma ng-enough to be: -
- adequateiy-heated 1o all parts Rule 2.4.G.3. S DEMERITS. 0 ST
15 Prepared potantially hazardods fdeds requiring refrigeration: are no
i f0:45% ot below. The measured temperature was:[ oF Rule: 2.
20, [ ] Frozen:fond not bel
o temparaturewas [ G
21 Potentlally: nazardous-hatfood({s} not being stored &t 140°F orabove ;
i temperaturg was | ToF Rules 2.4.6.1., 24412, 5 DEMERITS,
22 Potertially hazardous coid food(s) not being stored: at 457

Semperaturgwas bl PR Rules 224G and 24 H i
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.

Rulg 1¢.1. 2 DEMERITS.

NP?mnonﬁaoacmaaﬁw:mnoasmaoamamummmnnﬁm.mc_amm.a.r._.:m:aw.?p.
1 DEMERIT. :

ﬂ.. m w 40&0.3»5%_9”. m vmao:m_aea_amzosm.@:&oﬂ_mﬁ.aamnuc_ams.ea"
o[- T improperly stored, [ ] laboled, [ used in foed, Rule 7.12. 5 DEMERITS.

WATER SUPPLY
48. [ 1A copy of the current water analysis was not available at the facility.
[ 1Further testing may be required. Rule 6.1.£.3, 2 DEMERITS.
49,1 Water-tested and found 1o be unsatistactory, Rule 8,1.A.1, 5 DEMERITS.
50. frae chlorine was-less than'0.25 ppm. The measured chloring residual was.
S “Jppr.i Rule 6,1.A.2. 5. DEMERITS. -~ ;
Mot and [ T cold water-(under pressure) was: not provided to the: )
: sinks, [ ] dishwashers,.or [ ] lavatores.-Rule 6.1.0.1. 5 DEMERITS.
52 (Mobile food units) The water storage tank: [ ] does not have adequate storage,
]is not being propery cleaned and sanitized after each day's use.
Rule 8.1.C.3. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsurface disposal:system was found to be surfacing. Rule 6.2.4_. £ DEMERITS.
54.: Wastewater was being.improperly discharged ento the.ground. Rule 6,2,A, 4 DEMERITS.
55, (Mobile food units): - Twasle water storage tank dees not have adequate storage.
2 Rule B1.C20 4DEMERITS. 1 0 . o o e

PLUMBING

56, [ ]Kitchen sink, [ ] utiity sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperty
[ 1sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

57, Across-connection,. without baciflow device, exists between the drinking and the waste-
- water systems at the: [ ] faucet hose, [ -] hot water heater, [* ] water closets,
sl ether s e e T .= Rule 6.4.C. 5 DEMERITS.

P
' TOILET AND HANDWASH FACILITIES

£ 58. Toflots rooms: [ ] Completely enclosed, [ 3 Equipped with sell-ciosing, tight fitting

oors, [ ] properly vented, [ | tissue Emsama. [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7, 2 DEMERITS.

59. Inadequate number of [ ] male, andfor [ ] female toilets. The number of toilets are:
[ imaleand[ - 1female. Rule 6.5 1 DEMERIT.

80.; Handwash-lavatories: [ ] clean, [ ] adequate number, - -] accessible, [ 1 fixtures:
Frmaintainedif U] hand cleansing scap; E- 1-sanitary towelihand drying devicas not pro-
g .sﬂﬁ..ﬂ.uu.ﬁﬂana towel.‘Rules 6.3 and 6.8 4 DEMERITS.. .7 -

RUEBISH

§1, [ ]inadequate, [ ] uncovered containers werg being used. Rule 6.9. 2 DEMERITS.

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

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

[ 1refuse bin of questionabie safety. Rules 6.9 and 6,10, 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate hot holding, ¢ooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2,3.0.2. 7 DEMERIT.

PERSONNEL

26. No certified food handler'manager. Rules 3.5,
27, .mmao_._.:m_...i?n; §

[ Lrespiratery.or _mo.wo.a.»mamnmbs e ak
Rule S 5 DEMERER,

64.:[ - T ihes, < Trodents, [ “Troaches, [ | five animals (other than security or guide dogs)
i weradound onithe prernises, Rule 6.10; and: 712.G. 4 DEMERITS. ~. 0~ 0 - -

mm..m_uooa.”mma\mnm:.mnm_ag"._.ma.osm_..mHo_ooa.m.._i:noim..m_:#m. qm:moam
o were net adequately screened. Rule m.._o.c....»._umz_mm_.ﬂmm. : x< o = .

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm.ﬂooa.sm__w.om_._sm;_:o»waoan._. roperly constructed in disrepai
[ ]dirty surfaces. Rules 7.1-7.6.1 cmh._m_mwﬁu Y o[ ]in distepair

67. [ ]Lighting [ ] ventilation inadequate, I ] fixture(s) not shislded, [ ] dirty ventiiation
noods, | Jductwork, T ]fiters, [ ] exhaust fans. Rules 7.6, 7.9, N:HV. .ﬂammgmaq.

B. 1 DEMERITS,

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: T | in disrepair {cracks, chips, pis. o
seams}, [ ] not easily cleanable. Rules 4.1.A., 42.A., m:avhh.m. Numg%m_..qum.. pen

88. m_ Lmﬂ.mﬂm_.m%w littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.

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

31. Single service articles improperly: [ 1 stored, dispensed,
Rules 4.4.A and 5.2.C. 2 DEM n_._.mw [ dspe  Thended, [ ] reussd.

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

1DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping room(s) are: [ ] inadequately ventilated, uncloan, in disrepair,
[ ]undersized; [ Tauaumﬂ bed spacing. Rules 12.9 and ._m;.m. M_ Umgmmﬂ...

71. The{ ]Toilets, [ ] lavatories, showers, were not; 1 i i
Rules 12.3. and 12.5.0. 2 umgw_um_._,m. [ ciean. [ 1in good repair

72. [ ]Hand cleansers, towels, wers: i
b eyand clos [1] [ Inotfound,[ ]inadequate. Rule 12.4

wm. mwmmo,%%mﬂm__m notbeing: [ ]scraped, [ ]soaked, ] ] preflushed, Rule 5.1.C.4.

34. Dishesiutensils are not being washed in a detergent mgca.o: havi
laast 120°F, The measured femperature was ¢ ﬁ%w ﬁﬁmﬂ%@mﬂ% @

41. Chemical senitizers: The wash-water temperature was not t least ._moom:. e
temperature was [ 1°F, Buls 5.1.D.4.c.(1). 2 DEMERITS. - The measured

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

n&.ﬁ:mn:mamnammmnmﬁumzsmms\mﬁmﬂ temparature was not at least 1
temperature was | 1°F. Rule 5.1.D.4.¢.(3). 2 Umgmm_._.m.mm w.onm The measured

um..d_.m n.mémm:m isnot [ Jelean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT,
74. Drinking glasses not sutably santtized and packaged. Rule 12.6. 2 DEMERITS.
75..Gas Appliances: [ ] hotwater heaters, [- - Frefrigerators, [ ] clothes dryers, !
umaces:found sleaping rooms.wera not: [ -] adequately vented, [ _ﬁnc_vwmw.%_m“
o ts, equipped-with an attomatic controlvalve. - Rule 12,10, . - -

Life safety codg .s.o.go:% :

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 6703

44. Ne chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT,
45. Dish racks rot stored in a sanitary manner. Aule 5.1.0.6. 1 DEMERTT.

46. Gauges: [ ] not provided | ]inoperative, Ruies 5,1.0.7. and 5.1.0.2. 1 DEMERIT,

White - Licensee G » Yellow - State Qqys » Pink - Inspacticns Gy

0

* :
CodgsEnforcement Officar &
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CITY OF PORTLAND, MAINE . .
FOOD SERVICE HEALTH ;
INSPECTION REPORT 2
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Lt

mva:m::._aa Name,
- s

PURPOSE  ny DEMERITS
. . R sssssinsneneenels 1y SPT

o511 i o E e | ESTAB. TYPE  Relnspoction to be conducted -

| i I COMPLAINT ..... ] wihin mwﬁ_mnm_é opr 1

N ) YESZ  NODQ INVESTIGATION Hr_. — day —
LOENSE S o NEW/OTHER ... follow-up 1PT |
LICENSE POSTED YES T NOO =

FOCD SUPPLY AND SQURCE TOXIC MATERIALS

1.1 | Spoiled and/or [; ] adulterated foods are-being:used m.:&o.ﬂ. served. m&_m m_.,_ AT

5 DEMERITS. - D :
27 -] Unpasteurzed milk, [7] milk products; {.].cracked 5.0 | unpasteurized egg:
wauaca_w.mwm.im used and/or served: Rules 2.1:8.4; ..m.ummmmw_r. A R
3. - Canned foods from:an unapproved source on premises, being used g&omﬁ!ﬁ.

Rulg 2:1.A.3.-5:DEMERITS. -7 ] Bl S
4. [ ]Uriabeled, [ ]improperly labeled containers of food are being used and/or served.
Rule 2.1.A.2. 1 DEMERIT. :

5. Canned.gonds-found:: [~ ] leaking, [ ] with severe dents: |
andior [ ] swollen. Rule 2.1.A11.- 5 DEMERITS. LT : ; ; i

6. [ ] Sheffish not being kept in eriginal container, [ ] seafood products misrepresenied.
Rules 2,1.B.2 and 2.1.8.3. 1 DEMERITS. :

7. .Mear and/or meat products not _.Lm_u> %Eozmn.“m.c_mm# ..m._m.Umimm_.._..m... - "

T sty sonditon,

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cress contamination, “_.o_.:m ] raw focds
or[ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2DEMERITS

9. Employees handie raw and cooked or prepared:food products. withoutthorough hand-" -
washing in between, Rules 2241, and 2.3.8:5.:" S DEMERITS, - = o7 i

10. Raw | ] fruits andior [ ] vegetables are not washed before being used and/or served.
Rule 2.4.8.1. 2 DEMERITS.

11. Food contact surfaces not: [ ] washed, [ ] rinsed, andfor [ ] sanitized after each use
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.83. 2 DEMERITS.

12. Food (lcay contact surfaces are improperly: [ ] designed, [ ] constructed, T ] installed,
[ ]maintained and/or [ ] located. Rules 4.2.A., 4.2.B., 4.3.A,, 4.3.8. 2 DEMERITS,

13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperly
stored on floor, | ] food containers in cold storage double stacked or nasted,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.

14, Institutions; Ghost tray(s} | ] not kept, [ ] not dated, Rule 10,21 11/2 pint milk not
retained, | § schoots: milk ndt kept at 40°F, or below. Aule 2.1.8.1. 2 DEMERITS.

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

16. [ Y Unwragped andfor [ | potentially hazardous:food products pravioust

-+ public:were being reused. Rule 2.4.J:1. 5. DEMERITS. - ;
17. Open cans were being used improperly to store foed. Rule 2.3.8.7. '+ DEMERIT.

erved tothe,

FOOD TEMPERATURES

" 18:Potentially. hazardous food{s).not-being:[: Jroheated [ i}
adequately heated 1o all parts Rule 2.4,G.3. 5 DEMERITS. ;
19, Prepated potontially: hazardous toods requiring refrigeration are not baing: mpidly cooled:
o 45% or below, The measured tomperature.was. [3 197 Rule 2.3,C.3,. 5. DEMERITS. .
20..F 1} Frozen food not being kept at. 0°F; or below: [ :Jimproper thawing; The measured: :

riterppérature was [HHT TR Rule 2.3.C.4. 5 DEMERITS, o
2%:Potentially hazardous hotood(s) not:

ked long:enough to:ber

22.:Potentially: hazardou.

“temperaturg.was [ I : ]

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

24. The containers used transpotting food are inadequate. Rules 2.4.L.1., and 9.1.A,
1 DEMERIT. porng o 814

47. Toxic materials, [ . m parsenal medications m:a...oﬂ_m T first-aid supplies wera:
m.. Tavanm% stored, [ u

labeled; [ ] used in food. Rule 7.12. .5 DEMERITS.

WATER SUPPLY
48. [ ] Acopy of the current water analysis was not available at the facility.
5

[ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
- [7] Water tested and found to be unsatisfactory, Rule 8.1.A.1. 5 DEMERITS.
500

The. free chiprine was less than 0.25-ppm: The:measured chiorine residual was -~
[0 Yopm.” Rule 6.1.A.2.: 5 DEMERITS, oo o - L
m W Hotand ] cold water (under pressure) was not provided to the:

._ mm:xm;.uw:sam:ma.o;.uﬁfﬂozmm...mcmmm.._.c.._...mumgmm_._.m.
m._,.__ou__m,.ooac_._.ﬁv._.smsmﬂmwmﬁo_.mmaﬁ:_nﬁ_aommno;m,._mmamn:m"mﬂo_.mmm.
m 1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

§
5

WASTEWATER DISPOSAL
53. Tha subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS.
54, Wastewater was being:improperty. discharged.onto the ground. Rule 6.2.A. 4 DEMERITS.
55, (Mobile focd units): [-*] waste water storage tank does not have adequate storage. -

i Rule 8.1.C.2. 4 DEMERITS. - -

PLUMBING

56. [ | Kitchensink, [ ] utility sink, [ 1grease trap, [ ]drain, { ] plumbing; is improperly |
[ 1sized,[ ]installed anc/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS. !
57, A cross-connection, without backflow device, exists between the drinking and the waste-
water systems.at the: [ ] faucet hose, [ T hot-water heater, [ _Twater closets,

SOE Tothers ;.. Rule 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Compietely enclosed, [ ] Equibped with self-closing, tight fitiing
doors, [ ] properly vented, [ ]tissue provided, [ ] covered waste receptacle (ladles).
Rules 6.5, 6.6, anci 6.7. 2 DEMERITS.
59, Inadequate number of [ ] male, and/or { ] female toilsts. The number of tilets are; :
i jmaleand { 1{emale. Rule 8.5 1 DEMERIT. '
60 xmamﬁmmw _mm,..mwﬂ._mmm.r..uﬁmg._ﬂ... ] .mwﬂfm.ﬁ. numbsr; __?.mu wom.mmm_w_m_ H_.. Tfidtures - :
- maintained, and cleansing soap, [ ] sanitary towel/han ing devices not pro~
7 vided [ -} common towel. Rulés 8.3. and 6.5 Asmmgmm_._.m.. Q_m L .”_o. .

RUBBISH -
61 [ ]inadequate, [ ] uncoverad containers wera being used. Rule 6.9. 2 DEMERITS.

" { 62, Storage areas were notl~] clean, [ ] fres of litter, Rule 6.9.8.4, 2 DEMERITS.
— £ 63. Storage areas are not constructed to ber [ | inaccessible to vermin, [

easily cleaned,
[ ]retuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS. 4

INSECT, RCDENT & ANIMAL CONTROL

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

PERSONNEL
26. No certified food handler/managar. Rules 3.5,
27, Personnaeb with:[."::] communicable disease{s);:

: ”Tm..w respiratery or ..wQﬁao_:s&:w_ nfection

LRl ENE G S Sl

28.°R 16} ith dinty hands and/ar meking whet preparing food
- Twith poor: hygienic practice: [ ] sating; drinking. in.food prepa andfor di
‘washing areas;’ m&%. 2 .m.m.m.w_.._maa_m.. g :mm mmmo%_m__..m.«%m«%o: e

m.h...”h‘.“.ﬁ_mmw.h..u_.an_mgﬁ.m_.._an:mmm...._Eo_.m:_.am._a.oﬂsmnz._ma .. ..
7 were found anithe promises: Ride mfou...” and: 7:12,Gi mh Umsmm_.wwgzé w.,...m...._._nm. non&
65.:Food service:faciifles: The outer [T doers windows, [} skylights, [ ]-tran -
sirwere not adequately screened, Rule m.go‘v....a_.uﬂhmmémmﬁ. : _é_mﬁ?_.msmoaw -

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellings, [ ] not smooth, roporly co in di i
[ 1dinty surfaces. Rules 7.1-7.6, 1 um_m__mrw_u._..u Y constructed, [ Tin disrepair

&7. [ ]Lighting [ ] ventilation inadequate, [ ] fixtureds) not shielded, di ilati
heods, [ Tductwork, [ Jfiters, [ ] exhaust fans. Lc_qu.m. .\.m._.\_;m._. _.ﬂvmmﬂmmﬁ_%:

29. Hair restraints not worn by 1000 handiers. R 3.3.8. 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

20. Food/non food contact surfaces of equipment: in disrepair {cra y : i
. seams), [ ] not easily ¢leanable. Rules .p.A.P.MmeP. m:au?m.ﬁm. wwwmmasmvmmﬂ_.m_wﬁ open

mm. .__ Lmﬂmm_.m__ﬂm littered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.

B9. Improper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.5. 1 DEMERIT.

31, Single service articles improperly:
Rules 4.4.A. and 5.2.C, 2 amgmm_mmm

32. M<h_vu3 cloths: | Jaitty, [ ] notstored properly in sanitizing solutions Rule 5.1.8.

stered, [ Idispansed, { 1handled, [ ]reused.

ERIT.

5= LODGING

- The slesping room(s) are: [ ] inadequately ventilated, unclean in i i
[ lundersized; [ m improper bed spacing. Rules 12.9 and l_m."_.m. ﬁﬂmﬁmﬂ.—q
71. The [ ]Toilets,[ ] lavatorias,

atemperature of at
.5 2 DEMERITS,

MECHANICAL DISHWASHING: :
- 38. Hot water sarttization: The wash-water tem :
S mc.«.ma aaumBE«m was [ 1 °F, Rule m,mvw_.wﬂwm mNswmmmﬁﬂﬂ_._ommﬂ A0°F. The mea-
-89, YR final sanitization ririse water rrPeratire WA rot ot Ia5er]
: | lemparature w “ 21.D.5.b0 ¢ DEMERITS
40, Sustained 1657F hy ;
4% Chemica! sanitizers’” The wash-water tem > measured -
e ”mamm_,.uea..swm E75 T°F Rule m.fu.aﬂ@%w.%%;ﬁﬂ%%ﬂ L_m”mom_..?m messured
.42, Sanitizing chemicals rot automatically dispensed: Rule 5.1.D.4.¢.(2).: 2 DEMERITS.

am._.son:mawﬁwmmaw&:%mms
tempergture- was | nm °F, mcw% M_..ﬁﬂmmawwqw%.. amiwmhpm%_ﬂmm.mﬂ ._mo.m_..... Tho measured

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

DEMERITS

showers, . i i
SSEASHIG Ruies 12.3. and 12.0.0, 3 DEMERTS - "ore A9t [ Tdlean, T Tin good repair
WAW.PZGC.PFU_MI<<>mIMZQH : 72, —Nﬂu_mﬂmmm_m.._mgmma. [ ltowels, were: T 7 notfound, [ linadequate. Bule 12.2
. Dishes/utensils not being: ™ - .
T Demery e netbeing: [ ] soraped, [ ] soaked, [ ] prefiushed. Rule 5.1.0-4. 73. Tha campeting is not: { ] clean, | 1in good repair. Rule 12.9.0. 1 DEVERIT

.E... U%x_: ] glasses not suitably sanitiz

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS JARECT AS
ITEMS - CORRE!
SOO0N AS FOSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - mﬂ#.mwﬂmﬂmmuom

: .ﬁ,. Dish tacks not siored In-2 sanitary manner. Ruls 5:1.D.6.5T amgmm_._m..
3 S...mmc.@n _ __.%.ﬂ.na&%& ] inoperative, Rules 5.1.0.1.and 5.1.0.271 DEMERIT ™

N o Ya' i
IS W - { i
Lo norn..m \m“ﬂwoaoaoaaﬂ. L i mv v\u\.um.&wﬂm;
S ¥ 2 : .&..\
"L EstblishmentRepresantative e — —



-4, Chemical sanitizers: The wash-

L temperaturewas [ oat B
. ....hm.” mmﬁ._.mnim chemicals not automatically dispensed: Ruls 51.D.4.6
S - 43.The chemicals sanitizing rinse water tom

: .. ﬁ.. z.o chemicaltest kit provided. Aule 5,1.0.4.b7 1 DEMERIT. -
i ....um. Dish Bo_ﬁ. not stored in:a sanitary-manner:. Rule 5. T.D.&
; ¢m. m.mmmoﬂ [ Inotprovided [ Vinoperative, Ru

o 7
CITY OF PORTLAND, MAINE, @x@%& D
FOOD SERVICE HEALTH' 4
INSPECTION REPORT
Establishment.Na

me
on

P Ev Code o 7 \ ~ -
8 . A F A
7, | Fpdt I
_ | DATE PURPOSE < DEMERITS
: [N SO— -7 ) SPT
NEE 171al |s el | 4m>z_ #| RGeS SEATS T vm | wo. | oav | Foromup > |ESTAB.TYPE Roinspoction to be conducted -
1] SEENTIATS , COMPLAINT ... B3| witin___ days oo
LICENSE 1SSUED vestr” nom S _ ] INVESTIGATION .4 P y letter of e T
. S 71 NEW/OTHER .. 5 tollow-up —
LICENSE POSTED YES G NO O !
T Tox terals, [ nai h%athn,“_,ﬂ_. mmuo__.ﬂ_.n.mm ] first-aid supplies wera:
i - ing - ZRu 47T ] Toxic materials, [--] personal-medicati
T[] Spolled andlor ;] aduterated foods 2re being used andior served: Rule 2.1 A1 TEL propely St ! vw%%ﬁ. Jused i food. Ruie7.12. S DEMERITS. -
2.0k .c: mmdmc._.ﬁmm. milk, [+ ] milk progucts; -] cracked aogs,[- ] c:pmuﬂ.mr_,_nmﬂ.mmm. : o
i .w.amacnw being used and/cr served, Aules 2:1. S DEMERI R ey WATER SUBPLY
) - Y rea-on premises, beaing used and/or served: . _
> m%%ma_*w.o%mw mqmm_wm%%w _...,...m.mq mocom e 195 R T LA 48[ JAcopy of the current water analysis was not available at the facility.
4 [ ] Uniabeled, [ ] improperly labeled containers of food are being used and/or served. { 1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
| Ruie 2.1.A2. 1DEMERIT : 49. [ | Water tested and found to be unsatisfactory.” Ruie 6.1A.1. 5 DEMERITS.
T Canned goods found: | 1ieaking, [ ] with severe dents.:[ ] in.rusty ondition,. 50, ‘The free chiorine was 1655, than 0.25 ppm.. The measured chiorine _.nm_nc»_.i.mm. -
> m:&o;.mH swollen. mcm_m. m.._..aL_,mmomgmm_._.m,. cine Smion PR S “HETe ] pom.: Aule 8.1.A.2; 5 DEMERITS, 115 T =it
8. Shellfish not being kept in onginal container; [ | seafood products misrepresented. 1. .. ] Hot and [ ;) cold water. (under prassure) was ot provided 1a the: - -
rcrm 2.1.8.2and m.%m.w. 1 DEMERITS. e . M Taxm.a "I dishwashers, or [~ ] lavatories. -Rule 6,1,0.1.-5 DEMERITS.
7 Meat andlor meat products.not USDA approved: Rule 2,142, 5 DEMERITS. 12

FOOD PREPARATION AND PROTECTION
T Cooked andlor prepared foods are subjected to ¢ross contamination, from [ ] raw foods
i or[ ]other moma%m of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS .
9 Emplovees nandle raw and cogked or prepared:food prodicts without thorough: hand-- -
i ..émmu:._w\m in between. Rules 2.2A:1, and 2.3.B.5. 5 DEMERITS. ot vt e
10. Raw{ ] fruits andior | ] vegetabies are not washed before being used and/or sarvad,
Rule 2.4.8.1, 2 BEMERITS. ) :
11. Food contact surfaces not: [ 1 washed, [ ] rinsed, and/or [ 1 sanitized after each use
and following any kind of operation whan contamination may have oceurred.
Rule 5.1.A.3. 2 DEMERITS.
12, Food (Ice) contact suraces are impreperly: [ ] designed, [ ] constructed, [ | installed,
[ 3?:%&3@& and/or [ ] located. Rules 4.2.A,, 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS.
13. Food not protected during siorage/display: [ ] food left uncovered, £ ] foed improperly
stored on fioor, [ ] food containers in cold storage double stacked ornested,
[ ]sneeze guards sbsent Rules 2.2.A.1., 24.F7. 2 DEMERITS.
14, Institutions: Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 [ ]:1/2 pint milk net
retained, [ ] wnzoommw\ Tw_x not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.
15, Storage of | | food andfor [ ] beverages in foe or water is prohibited. Rule 2412
2 DEMERITS.
18, [ - | Unwrapped and/or [ - ] potentially hazardous food products previously servad 1o the
public were being reused: Rule'2.4.J:1..5. DEMERITS. . T A gE ..
17. Open cans were being used improperly to stere food. Rule 2.3.B.7. -1 DEMERIT, ~

FOOD TEMPERATURES
18. Potentiaily: hazardous foad(s) not being: [ ] reheated [
- adequately. heated to: all pans:Rule 2:4.6.3: 5 DEMERITS, =15 o B s
19;. Prepared potentially: hazardous focds vequiing refrigeration are: not being: rapicly.cooled:
A:45% or below. Tha measured:tlemperature:was: [ - 10F: Rule 2.3:0.3.: 5. DEMERITS. -
20.:[1} Frozen-food: not being ‘kept at-0°F: or below: [ |improper thawing. The measured:
jempetature was [ JoFs e 223045 5 DEMERITS. S
271 Potentially-hazardous. hot focd(s): not being:stozed at 140 F or abowv
itemparatureiwas ot T AR ules 2416015 24 Hul a5 DEMERITS
2. Potentially: hazardous. coldifoog{s) not being stored:at 45°F ‘or balow: Theimaasure
s lemperatre was [ 5 DEMERITS

cooked long:enougtt to.

SHAE Rules 24:G:1 and 24H T |
23. Crowded refrigeration: There s lass than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS. . - }

m.p..n._anoaﬁm:macmmn_amnmuoanmﬂooam_.m__._mamncm"m.mchmm N.Pr.ﬁ_ and 9.1.A,
- 1 DEMERIT.

mw.z_o_u__m*ooacz_ﬁuﬂ:msﬁm_‘ﬂoﬂw@mﬁaﬁH_aoow:oﬁwm<mmamncmﬁmw§mmm.
m 1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsurface. disposa system was: found to be surfacing::Rule 6.2.A.- 4 DEMERITS.
54" Wastewater was being improperly-discharged onto the ground. Rule 6.2.A. 4 DEMERITS.
55 (Mobile food units)= . T waste water, storage tank. does not have adequate storage: .

PLUMEBING
56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]1drain, [ ] plumbing; is improperly
[ ]sized, [ ]installed andior maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57,- A cross-connection, 2_"30*:33&0& nﬁ._w_nm. ox_mnm&%yzﬁm%:mﬁ% am_”axwu m.:w&n waste-
Cirwater: ms atthe [ ] faucet-hese, ] hot water heater, [T water closets, .~
St L raca o D e e | o l6 6.4.0- 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ 1 properly vented, [ ] tissue provided, [ ] covered waste raceptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. -

59. Inadequate number of { ] male, andfor [ 1femals toilets. The number of toilets are:
[ Imale and [ ]fomale. Rule 6.5 1 DEMERIT.

60 Hancwashdlavatorles:: [ ] clean, [:] adequate.number. [ ;] accessible, [ ] fdures -
siimaintained, [-3] hand cleansing L[] sanitary: towelhand dryving devices not pr
. vided - Tcommonitowal:Rules 6.3, and 6.8 4 DEMERITS.. ot

RUBBISH

61. 1 linadequate, [ ]uncovered containers wera being used. Rule 6.9. 2 DEMERITS,

62. Storage areas were not [ ] clean, { ] fres of Nitter, Rule 6.9.B.4. 2 DEMERITS.

mw.mﬂo_.m@mma@mma:oﬁo:mq:nﬂmaﬁoumn_w::mo@mwma_mﬁoé:.ai; Wmmm__v.. o_mm_._ma‘
[ ]refuse hin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not avallable or Used to evaluate hot hoiding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.8.C.1. and 2.3.0.2, ‘T DEMERIT.

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

.u.ﬁ_amﬂ..m.um_nﬁgﬁu_.am.o:m.m._...m.szm_wo&onS»:mmo:%.nu .
mqn..ﬂoman.,oné.m uaa_gwu..mamo.m.ﬁ.ﬂopm: 2.5, 4 DEMERITS: :Q ; mc_mommv

deors; ] windows; [ ] skylights;
ned. Rule 6:10.0, 4 DEMERITS. - ™"

CONSTRUCTIGN OR MAINTENANCE OF PHYSICAL FACILITIES

66. Fioors, walls, ceilings, [ ] not smoath, [ ] properly constructed, in disrepair,
[ 1diry surfaces. Rulas 7.1.7.6. 1 DEMERIT. [] pal

67. [ ]Lighting,[ ] ventilation inadequate, [ ] fixtura(s) not shielded, di ilati
hoods, [ Tductwork, [ ] filters, [ uox:m_._w:mzw.ﬁmc_mm .E_w. q..wm. ﬂm._w _.?wmﬂm_m“_.m:

#68.[ | Promises ifared, [ ] unnece i i
L Dpremise [ 1] ssary equipment and articles present, Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30, Food/non food contact surfaces of eugipment: {- 1 in disrepair Qma..a chips, pits, :
seams), [ ] not easly cleanable. Rules 4.1.A., 4.2.A., w:auMm. 3 m..umgm_.um__._._w,...omoa.

69. Improper storage of [ ] cleaning squipment, [ ]linens. Ruie 7.11.B. 1 DEMERIT.

m._.mim_mmm:.._nmmnmn_mmmsoaoﬂ_" mﬁoaa_ i :
RulBS 4.4 5, and 5.2.0. 5 DOM a__.mw. [ ] dispensed, { Jhandled, [ ] reused.

LODGING -

70. The sleeping Sosmmw are: [ ] inadequately ventilated, unciean, [ ] in disrepair,

wm ,.quu_m: mnm_ﬂ.,m ”H Jdity i 1 ooﬁ.mﬁﬁm uaun% in sanitizing solutions, Aule 5.1 B, [ Jundersized; [ ] impreper bed spacing. Rules 12.0 and 12.11. 1 DEMERIT
: . R i 71. The [ 1Tollets, [ ] lavatories, h . ! —
— SEASTING Rulos 12.3, and JN._m.c. 2 DEM zw_w%sma. werenot: [ Jelean. [ Jin good repalr
AN AL DTSHWASIE e - . 72 wmmﬁmm_m__mgmma; Jtowsls, were: [ ] notfound, [ ] inadequate. Rute 12.4
T 33 m_wmw._m\mﬁmﬂ%m notbeing: [ -Iscraped, [ 1soaked, [ '] preflushed:Rule 5.1.C.4. ;

34. Dishes/utensils are not being washed in a detergent SOIULON FavIna S

least 120°7 The measured temperature was [ 9 1°F:Rule me..__: wm.wwﬁvmmmcqumﬁﬂ :
ishes/Utensils ars:not balng Sanitized by IMMEFSIon Tor 80 SAeoRas. : T
wil a.m@ﬂme_..m.anmzmwm» 70 easure “% i re: )

*gm_aagm
Rule:5:1.C.5b. R

37. No chemicat tast kit provided: Rule 5.17.0.4

MECHANICAL DISHWASHING:

88, Hot water sanitization: The wash-water tern
sured termperature was[ -

b, 1 DEMERIT.

perature was not at leasti140°F. Th -
.u nm Rule 5.1.0.3.b.- 2 DEMERITS, .0 - © mea

Ruie 51.0.24 4 DEMERITS. -
rature: was not’ 9| S
1°F; Rule 51.0.4.0.(1).. 5 DEMERITS - 0T 1o maasurod. .

" temperature was [ perature was not at _emmﬂ.._wo@m.?.m. measured

“1°F Rule 51.D.4.¢.(3). 2 DEMERITS.

2] 2 DEMERITS, - ..

73. ._,b...m a.mﬂéﬁ_: ‘isnot[ Jelean,{ Tin good repair. Rule 12.9.C. 1 DEMERIT.
74. Drinking glasses not suitably sanit
75,

<« ITEMS N GRAY SHADED AREAS ARE 4 AN

D & DEM .
SOON AS POSSIBLE; NOTIFY DEPARTME! | CORRECTS + CORRECT AS

NT WHEN CORRECTED - §74-8300 X 8703

fes 5.1.D. 1 and’5.1.0.271 DEME

1
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OSJ\ OF PORTLAND, MAINE
FOOD wmmSOm HEALTH
mzm_umo.ﬂoz REPCRT

m.

mas.c_mmz_.:oa Name IJM\N
k fomd
i

7]Zlp Code Location™ iJ
| G0
£ _ ,\m\ i< i
ESTAB # DATE PURPOSE DEMERITS
= #| ROOMS | SEATS REGULAH ... SPT
nvw.:\ \_ \.7. s w_,.wmm YR, MO. DAY | FOLLOW-UP. ESTAB. TYPE Reainspection to be conducted 4PT
- = COMPLAINT . within days oy T
Bag~ ™ oY 22T ey > _ dayletterof -
UCENSE ISSUED  YES W\ voa D 2y wiFary e TaAToN Tollow-up e
LICENSE POSTED YES BT NO G :
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

= [} Spoiled m:&o; N macxmaaa qoogw ma gﬁm cmso_ %Qg mm:&a Rule m; .>.A
5 DEMERITS.

47. 1 1Toxic materials, | ] personal medications andfor [ | first-aid supplies were:
m w_avauﬂz stored, [ | labeled, [ ] used in feod. Rule 7.12. § DEMERITS.

[ _.c:nmmacﬁeo_ tilk, [ u 3__x u_.oacaﬁ.. mnﬁnxma mm; 1 c%mﬂmczuma mmm i
- products belng:used: and/or served: Rules 2.1.8.4. 5 DEMERITS. & . i

3. Canned-foods from an cﬁn_...o,an source on premises, being used:andfor served. Eb._”mm SUPPLY . _
R 2T AZ SDEMERITS. T Ll ey e e e 48, A copy of the current water analysis was not avafiable at the facility.

4. [ JUniabeled, [ 1improperly labeled containers of food are being used and/or served.
Rule 2.1.A.2. 1 DEMERIT,

5.::.Canned goods found: [ Tieaking, [ Twith savere. nmam. [ Jin Eme Snaaom.
i anglorf T swollen, Rule 211411 5 DEMERITS. ] ]

8. [ 1Shelifish not being kept in original container; [ ] seafood products 36306%33»:
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

2 Meatand/or meat products not USDA approved, Rule 2.1.A.2. m".amgmmﬂ.m i

FOOD PREPARATION AND PROTECTION

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

Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
48. [ ] Water tested and found to be unsatistactory. Rule 6.1.A.1. 5 DEMERITS.

mo The free chiorine was less than 0.25 ppm. The measured chlorine residual was
[0 ] ppmu’ Rule 6.1.A2,° 5 DEMERITS,
5. [T Hotand [ nm cold water {under pressure) was not provided to the:
oL bsinks, [ ] dishwashers, or [ ] lavatories. Rule 6.1.0.1. 5 DEMERITS.
52. (Mobile food units) The water storage tank: [ ] does not have adequate storage,
] is not being properly cleanad and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

8. Employees. handlo.saw: and cooked. orprepared: food proguents s.&acﬁﬁo_.ocmw 3»3- :
i washing inbetween: Rijes 2.2:A:10 and 2.3.8.5.:5: DEMERITS.
10, Raw [ ] fruits andror [ ] vegetables are not washed before being :mma mb&oﬁ mm:an
Rule 2.4.B.1. 2 DEMERITS.
11. Food contact surfaces not [ | washed, [ ]rinsed, and/or [ ] sanitized after each use
and following any kind of operation when coentamination may have occurred.
Rule 5.1.A.3. 2 DEMERTTS.
12, Food (lee) contact surfaces arg improperly: [ ] designed, | ] constructed, [ ] installed,
1 1rmaintained and/or [ ]iccated. Rules 4.2.A., 4.2.B., 4.3.A,, 4.3.8. 2 DEMERITS,
13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperly
stored on fioor, { ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS. -
14, institutions; Ghost tray(s) [ ] not Kept, | ] not dated, Rule 10.2 [ ]:1/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.
15. Storage of [ ] feed andfor | ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
._m {1 Unwrappedianddor [} petentially:-hazardous food ancnﬁm _oaﬁocm_,\. mm_e.ma 6 Sa
‘pubiieiwere: being reused; Rule'2.4.J.1:/5 DEMERITS.

17. Open cans were being used improperly to store food. Rule 2.3.B.7. ._ Um_smmﬂ..

FQOOD TEMPERATURES
18, Potertially: :mnmaocw food(s): net-being: [+ T:reheated [ nooxmn long m:o:.m: 6 be::
- adequately: heated'to:all: parts:Rule 2,4.G.3. 5 DEMERT
._m Prepared potentially hazardous: foods requitng: refrigeration.are :oﬂ bein Eﬂae So_aa
“10:45%or below. The: measured lemperaturs was [: °F Rule:2.31C.3.5. cmzmmu.m :
mo [] Frozen:food not being kept-at0%F or below: [ _Buqoummﬁmé_s STy G
= temperature was [ =F, Rule'2,3.C.4::5 DEMERITS:
2% “Fotential “hazardous: hotfood(s)inot being storad at 140°F or.above, .:._m Bmmmc«@g
tomperature:was [ ) °F Ruies 24815 24 M. a5 DEMERITS.
Nm Potentially hazardous: coidTood(s)nat being stored ot 45°F or. Delow. The Sommcsa
“lemperaturawas [ [°F Rules 24.Git and 24 Hitib. 5
mm Crowded refrigeration: There is less than 1/4 cubic foot 3 _.mammm&o: per Bmm_
Ruie 10.1. 2 DEMERITS.

24, The containers used transporting food are inadequate, Rules 2.4.L.7., and 9.1.A.
1 DEMERIT.

WASTEWATER DISPOSAL
53.:The subsurface disposal system was found 10 be surfacing, Rule 6.2.A. 4 DEMERITS.
54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A, 4 DEMERITS.

mm “(Mobile food units): [ T waste water aoamm sbx does.net have adequate storage.
. Rule 8.1.C.2..4 DEMERITS. -

PLUMBING
56, [ ] Kitchen sink, [ ] utifity sink, { ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ 1sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57,7 Across-connaction, without backflow device, exists betwean the drinkin w:a 5@ waste-

.s&ﬁ«&ﬁmaw at Sa ﬁ Hﬂcomﬂ :omm; H:S s&m« heater, H | water ¢l
~l Tother:: : ; . Rule 6.4.C. .m Um_smm_.nm

TOILET AND HANDWASH FACILITIES

58. Toilats rooms: [ ] Completely enclosed, [ ] Equippad with seif-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, €.8, and 6.7. 2 DEMERITS,

59. Inadequate number of T I malg, andfor [ ] female teilets. The number of toilats are:
! Imale and | ]{emale. Rule 8.5 1 DEMERIT.
60.-Handwash lavatories: [ ] clean, [ } adequate number, [ ‘] agcessible, [ ] fixtures

- maintained, [ L hand’ o_omsm_:m.mo% [ _mm:_BQAosoSﬁ:aq n umSomm net pro-
“vided [T common:towel.” Rules 6.3. and 6.8 4 DEMERITS. - - i S P

RUBBISH
61. [~ linadequate, [ ] uncoversd containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ ] clean, | free of fitter, Rule 6.9.8.4. 2 DEMERITS.

mm.Qoﬁmummawmma:oﬁno:mﬁennmasgH__:mnnmmma_mﬂoéﬂa_: _:.wwmm_a o_mm:ma
[ Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

o

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evajuate hot :o_n_:m. cooking,

reheating,
and refrigarated storage temperatyres, Rules 2.3.C.1. and 2.3.0.2.

1 DEME] iT.

PERSONNEL
26. 20 certified aoq handler/manager. Rules 3.5,

8835“320 disease(s), [ )boils, [::]: _amﬁa swound(s),
mwwmmnqow:ﬂmm"_:w_ fection; are: uanmi:u ﬁ:a S g food

ﬂmmu_aaa. a.
mm‘.—_.or D

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ 1 in disrepair (cracks, chips, pits, open
seams), [ }not easily cleanable. Ruies 4.1.A., 42.A., and 4.2.5. 2 Umgmunm_._m_m Pe

Y fhes ] rodents, [ Troaches, live animals: (other: than secu or camn
émﬂmmos._a cn:the premises.” Rule %.SH and 71260 Ha DEMERITS, a< Lo 063}

mm [Food service: facilities: The outer [ doors, [ | windows, s lights, n.mnmcaw
:wereinot adequately. screensd.” Rulg .10, _u; DEMERITS. M ] 5 ants. 11

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, wails, ceilings, [ 1 not smooth, | 1 properly constructed, in disrepair,
_ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT "~ [ Tin disrepais,

Mrm:ﬂ_:mm_<m:nmao:_:mamncm$_ ﬁ_xﬁ:wmﬁm:oﬂm:_m_qma dirty ventilation
zoonm [ Tductwork, [ Tfilters,{ ]exhaustfans. L:_omwm 7.9, .\m._w .ﬂam.mz_m iT.

68. { ] Pramises litered, [ ] unnecessary equ v
§ DEMERIT [ ry equipment and arficles present, Rule 7.11.A.1,

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

31. Single service articles improperly: { | stored, dispen W
Rules 4.4.A. and 5.2.C. mum_e_"mmn.mu [ ]dispensed, [ | handled, [ ] reused.

LOBGING

70. The sleeping room{s) are: inad tely ventil
32, “;.Wum% mm%nﬂm [ idiny.[. I ot stored navmé.. in sanitizing mo_ccom..m Rule 5.1.B, [ Jundersized:[ ] _Vauamm_,uaoa mﬂﬂm.._w:mv. BM m_.,wwﬁmNam Mﬂmo._mww._.m w_mmﬁﬁmﬂ.ﬂ
. i 71. The [ ]Toilets, [ ]lavatories, [ ] showers, were not: ¢l i
SSASING Rules 12.3. and 12.9.0. 2 DEMERITS. [ Jelean. [] i good ropair.
VAN DS WAST NG 72. muLmﬂw.mm %mm_nmm_.m. [ towels, were:[ ]netfound,[ ] inadequate. Rule 12.4
33. Dish :
g wmwﬂmmﬁwwwmm not being: { }scraped,[ ]soaked,| Hnaa:msmq..mc_m 5.1.C4. 73. The carpetingis ot [ ] clean, [ lin good repair. Rule 12.9.C. 1 DEMERIT.

temperature of at
2 um_smm_._.m

m@_u,mumm\ﬁe:m“mmma:onvmﬁms.mmsma_:m amaﬁmamo_czon:ms: m
Mmmmﬁ 120°F The. amwmcaa ﬁoavmﬁca was [ 1¢F. m:_m w 1 %

@ notheing: Sanmz
50 nu chi
wmm_..ma residual

37 zo nva.Rm Eua x_n uBﬁam& mc_m m.._.c.a.u. 1 DEMERIT.
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water formparature was not at feast: ._..Sum Th -
sured ﬁmanoaea .zmm { J°F mc_m 5. .nvw m b.- 2 DEMERITS, ¢ mea

vy Sistained 165°F b s.ma a_%zmms_a Ach Q. um_smmz.m.

.ﬁoga_o&mmbnﬁm&._.:mémms.smﬁﬂ »mauma»c‘.m Emm 3&..& hm.m.a 120°F.
: lemperaturewasT ¢ 7°F e 5.1.0.4.6.( (1) 2 DEMERITS. : The measursd

42..Sanitizing chemicals.not automatically dispensed. Aule 5.1:D.4.c.(2). .wuma_mm:.m

: 43, The ¢hemicals mms_"_u_.._m rinse water temperature was not at least 1 2F
R temperature was | - 1°F Rule 5.1.0.4.¢.(3).. 2 DEMERITS. %0 .?m measured

74, Rrinking glasses not sultab? y sanitized and packaged. Rule 12.6. 2 DEMERITS.
75.:Gas Appliances: |- Fhot water heaters, [ ] refrigerators, clothes d fi

fumaces found: m_m.mo_:n.._.o.oam ware: noti [ maoncmﬁm_@ mmama MJ%HL@% %_ﬂ

: ith:an wtomatic oo_s.o_ <w_<m. mg m 1_m 10,

srj

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

44. No chemical test kit provided, Rule 5.1.0.4.0. 1 DEMERIT i
45, Dish racks not stored'in a sanitary manner. Rule 5.1.5.6. -+ Um_smmﬂ .
46. Omcmmm.m u _._o» provided [ ] inoperative, Rules 5.1.0.1. and 5.1 D,m A DEMERIT,

hiiite - Licensee Ory » Yellow- State Gy » g:mﬁ@mﬂﬁﬁmnﬁu\

i
‘ x

\\« -z \\\\
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Code Enforgement Officar

Establishment Representative
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CITY OF PORTLAND, MAINE.
FOOD SERVICE HEALTH
INSPECTION REPORT
Estabiishment Name
#ww:
Address e - ;[ Zip Code rongmm
s AT . .
S ~
MCD # DATE * PURPOSE " _--—1. cwqgmm“.“.m
. el 5
7 051 san mmn_v.m_w__mm SEATS YR | MO. | DAY mmmw_oﬂm% ESTAB. TYPE Reinspoction to bo conducted o —
7 — = ~ 7| COMPLANT... within Mwﬁoﬁs« of 2PT
4 ] ; —_—
LICENSE ISSUED YES @\\ («.Wnlw 1 L . 7 <& ....\ .,\ ; Q% Na%mw.__.mm.mo q!o__oi.cn BT
LICENSE POSTED YES B il
i S [} al ._.ﬂx“mzb._.mmn_____»_mw ] first-aid supplies were
B : 1 47. [ ] Toxic materials, [ ] personal medications and/o rst-al H
M ﬂmmmmwmmwﬂnmmw&owh 1 ma:smﬂmaa. ﬁoonm are g_:m.c.mma andior servad m.c_m N.M A : m .w..ﬁ_uaum% eond s m P abalod - T stod i 608 Rulb 713, 5 DEMERTTS,
T[] Unpasteurized: mitk; W.S_—x_.nqoacaﬁ_ icrackediaggs;k: H :anmﬂmcnuan. egg
R ”w_.%%nmmwmsm_mmma.ms&oﬂ servad, Rules 2.1.84. 5 DEMERITS, X R SORRLY
3. Canned foads:froman c_._muua,an. SOure 9.__ v«ma_mmm ing:
L Rule 24.A30 5. DEMERITS. - : 48, A copy of the current water analysis was not available at the facility.
[ 1 Unlabeled, [ 1improperly labeled noam_:m_.m of food are being cmma m:&oﬁ served. Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Ruip 2.1.A2. 1 DEMERIT 487 1] Water tested and found 10 be unsatistactory.’ Rule 6.1.A.1. 5 DEMERITS.

w _: Tug oo:n_"_o:

mo... ?m #mmn:_o::msﬁm_mwmﬁmschmnna._.:m ammmcqmu ozo_,_nm Sm_acm_ Emm
5 -} ppr.: Bule 6,1.4.2. 5 DEMERITS."

Ioﬂ and. [.+-].cold.water: (under prassure) was net providad to the: -

-sinks, [ _ ﬁsssmsma.ﬁoﬂ [-] lavatores.” Rule 6,1.0.1. & DEMERITS.

mm.z_ov__md.ooac:_ﬁvﬂsmsmﬂmwﬂoﬂmm"m:x.ﬁ_uOmmso;mémaan_cmBmﬁoBom
. m 1is not being propetly cleaned and sanitized after each day’s use,
FOOD PREPARATION AND PROTECTION Rule 8.1,C.1. 2 DEMERITS.

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

or[ ] ether sources of contamination. Rules 2.2.A.1, and 2.3.8.5. 2 DEMERITS
9. Employees:handie raw and cooked orprepared food products withoy 503:@3 :mﬁa- B WASTEWATER DISPOSAL .

- washing in-between: Rules 2.2.A.1. and 2.3.8.5:°5 DEMERITS. 557 The subsuriace disposal Systar. was found 1o be sUracing. Rule 6.2.A 4 DEMERITS.
10. Raw [ ]fruits and/or [ ] vegetables are not washed before being cmmn wsn_.__oﬂ mm:aa B Wastowear was bemg Improperly discharged onto the ground. Fle 6.4, 4 DEMERITS.

fule 24.8.1; 2 DEMERITS. 55, {Mobile-food: units wasta Smﬂm_. ﬂoa 8. E:x aoom ot smé mn cmﬂo aoSmm. :
11, Food contact surfaces not [ Jwashed, [ ] rinsed, andfor | ] mmaaumn after each use y ..rc_m 810 L1 m 3

and following any Xind of operation when contamination may have ogcurred. : *

Rule 5.1.A.3. 2 DEMERFTS,

12. Food (ice) contact surfaces are improperly: [ ] designed, [ _oozmﬂénﬂmu [ ]instalied,

and/or (i Eswollen. Rule2:1.A:1.- 5. DEMERITS.

T ] Shellfish not being kept in original container; [ mem*ooa uaacﬂm a_m_‘muammama
Rules 2,1.B.2 and 2.1.8.3. 1 DEMERITS.

- Meat and/or meat products: not USDA approved: Rule 2.1.A.2.:5 DEMERITS. .

4
m.. ‘Canned goods.found: {7 leaking, [ T:with severe, nm:nw
]
7

[ ]maintained and/or | ] located. Rules 4.2 4., 4.2.8., 4.3.A., 43.B, 2 DEMERITS. ST TR T T T H“"._._..__Ew_.hzn.w T W [Ty
13. Food not protecied during storage/displa food left uncovered, | ] food improperly . itehen sinl utility sink, [ ] grease trap, n, ;

stored o:w_ooﬂ [ Ifccd wOsE_ﬂmma Suoow_.u w%..m@m double stacked 2 nested, [ ]sized,[ jinstalled and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

[ _]sneeze guards absent. Ruies 2.2.A.1., 2.4.F7. 2 DEMERITS. 57 A.cross-connaction; withoutbackflow devics, exists between the drinking and the waste-

?ﬁ:cﬁ hose, T _wo*s.am_. soﬂmnm Jwater glosets,

14. Instiutions: Ghost tray(s) [ ] notkept, [ ] not cated, Rule 10.2 [ '} 1/2 pint milk not ‘Rule64.C. 5 um_smmn,m

retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1. "2 DEMERITS.
15. Storage of [ ]food and/or [ ] beverages in ice or water is prohibited, Rule 2.4.1.2,
2 DEMERITS. i
76. [ ] Unwrappod andor T potaritally hazardous fo0d BIoducts preViolsly sorved £ the. TOILET AND HANDWASH FACILITIES _ .
 public were: belng roused.: Rule 2.4:J:1.5 DEMERITS. : : 58. Mo:mﬁ MOJBm” { __ ooao_mﬂmﬁa _mm__n_oma_ [ .wm%_.nﬁ_vﬂma with wm_m.nm_"om:m_ ”_mhn_am__:m_ fes)
R 71 DEMERIT. oors, properly vented, ssue provided, covered waste receptacle (ladies).
17. Open cans were being used improperly to store food. Rule 2. w B. - Bules 6.5, 6.5, and 6.7, 2 DEMERITS.
ERA 3 59, Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:
‘_ m Fotentally hazardons 1ooa(s). Mooﬁww_mymv - TURES - " - [ I male and [ ]female. Rule 6.5 1 DEMERIT.
.adequately: :mman to:all parts Rule2.4.G.3 m DEMERE 60..Handwash: lavataries: [ .clean, [:] adequate number, [} accessible, [ ] fixtures..
Aiiaily, hazardous Toods requiring refrigoration Ao 2 maintained; '] hand'cleansing soap. ] sanitary 3&m§maa aa..: 8,_._08 soﬂ Eo. :
o AR or elow ._.yo measired temperatire W Bl 2.3 vided [:-]-commontowel: Rules 6.3. and.6.8 4 DEMERITS. 1) o
prarooF: [ improy /
Rule 2.3.C.4. 5 DEMERITS:
nogém__w_ w.ﬁumaocm hot food(s):not kelr
cAemperature was [ FiRules:2,4.
Nm ‘Potentially hazardous: cold food(s): not um_: ﬁoama 145 9. bolow. .5@ 3@.&:3&
temperature was [ [ PR RUIes 2.4.G 5 and 2.4, 5 F
mm Crowded refrigaration: There is less than 1/4 cubie 32 of aﬁzmmﬂmﬁ_os vm_. 33_
Rule 10.1. 2 DEMERITS.
24, The ooas_:aa used transporting foed. are inadequate. mc_mm 24, _L.. and $.1.A,
1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermormeters not available 2 used to evaluate hot :o_a_sm. cooking, reheating, [ flies: [ L rodents, [ T roaches, [ Tlive animals {other than sec rity-or quide: nem&
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.D.2. a DEMERIT. i are found on'the pramises.: Rule 6,10 and 7:12.G. 4 DEMERITS:
65, Foocksarvice facilities: The outer [ Edeors, [ windows, [: H mxﬁ_msﬁ, H T »Bnmoam .”
were not ddequately screened. - Rule:6:10.0.:4 DEMERITS. : ”

i water systems.atithe:
o [ilother

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

mw.Qoammmqmmmmqm:9,833.:3383HTumnnmmmimﬂoE«B_: m:.momm_ <owmﬁoa
[ ]refuse bin of questicnable safety. Rules 6.9 and 6.10. 2 BEMER

2

PERSONNEL
26. No certified aoq 3m:a_m_.§m:mumn mc_mm 3.5,

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

E6. m._ooB walls, cailings, [ ] not smooth, roperly constructed, in disrepair,
_n_»émcnmnmm Rules 7.1-7.8. 1 Um_m__mrw._. pery L P

67. [ ]Lighting [ H<m=u_mﬁ_o: inadequate, [ ] fixture(s) not shieided, dirty ventiation
hoods, [ Tductwork, [ ]filters, [ ] exhaust fans. L:_mm.\.m 7.3, .Tm._ .w_.awmgmw_._.

68. [ ] Premiges littered, unnggessary equipment an L
| eamise [1] ry equip ¢ articles present. Ruie 7.11.A.1.

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

Nm Im_w «mmd.m_uﬁ :on wormn 5.. ﬂooa 32&63. mamm m w B. 1 Uma_mm_...w..

FOQD ch__vw.mmZ.w bZU UTENSILS

monoo&:o:*ooaoo:Schnmommoﬂmnc_vaagnMH_:Qmavw__.oanxm o:_um pits, open
. seams), [ ] not easiiy ¢cleanable. Rules 4.1.A.. 4.2.A., and 42.B. 2 DEMERITS. k

31, Single: service articles impropery: [ ].stored, [ _Q,mvm:mmaﬂ _x@bmmmaﬁ T.mcmma

- LODGING
Bules4.4.A] and 5:2.C.- 2 DEMERITS.
: 70. The sleeping room(s} are: [ ] inadequately ventilated, unclean, In disrepall
: .wm. %Wumq% m"m_w_mmm [ _ 93 E H not .,..."oaa n..ovm&. _: um_.__cn_:m moEuo:m mc_m m._ B. o [ ] undersized; [ n_ _vauaumﬂ bed mga_:m<m:_mm 12.9 and 12. ._m ] Um__smmﬂw..
) I i : : 71. The [ ]Tcilets, [ ]lavatories, [ ]showers, were not:[ Jelean, [ ]in good repair.
eyt : - Qm:&bm:_zm a — . : . Rules 12.3. and 12.9.D. 2 DEMERITS.
. S»zc.»no m1<<>mx_zm - : o 72. H»_u_ m._pnmm_m_._mm:moa [ Jtowels, were:[ Inotfound,| ]inadequate. Rule 12.4
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