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TOXIC MATERIALS
FOOD SUPPLY AND SCURCE \.} i
£ i ials, arsonal medications and/or 1 first-aid supplies ware;
1. m,.. m %zwm_%m.w and/or [ H aduite E.Ba *ooam m«a ‘being used m:&oq mmzmd mca 21LA0. U {Wﬁ me_qw mwﬂwmwomar_ 1 v_ A e Aooa; _rc Ll AN m Um_,.__mms‘m J
; f.... - LA A A
2. [-}Unpasteurized milk, [ ] milk ancqﬁ ﬁ 1 cracked £ggs. wcsumﬂmczwma 209 Wa« g b\ .
products being used andlor served. Rules 2434 5DEMERITS. - & 5 T ERSORRLY
, being used and/or served,
® mwﬂ._mﬂ ﬂw.o%m mﬂwﬁm%_mmwwm?oﬁa mo_..ﬂom o0 premises g_ i : 48. [ JAcopy of the current water analysis was not available mnw ﬁ_:._.m@ﬁmgmé
4. | }Uniabeled, [ 1improperly labeled containers of food are being cmma and/or served. [ '] Further testing may be required. Rule 6. 1.E£.3. 2 DEME! -
" Rule21.A2. 1 DEMERIT. 46. [ ] Water tested and found to be unsatisfactory. Rule 8.1.A.1, 5 um_,mmﬂH .
N _The measured chlorine residual was
. d goods found: { | leaxing, [ ] with severa denis. [ ]in rusty condition, " .- 50. The free chiorine was less than 0.25 ppm. T
s mm@wml ¢ swollen. m_._m_m W 1A dm 5 DEMERITS. i 1ppm. Rule 6.1.A.2. 5 DEMERITS. V : —
H 2l container; seafood uan:nﬁ misrepresented. ST THotand [ ] coid water [Under pressure) was not provl o thar
* Tcu_mmmzmo_h nm:m:%_“% mﬁmmxmvm__:uomq%mmﬁm H . M “ sinks, [ | dishwashers, or [ ] lavatories. Rule 6.1.0.1. $ DEMERITS.
. Rule 2.1.A.2. 5 DEMERITS, Mobile food units) The water storage tank: [ ] does not have adequate storage,
7. Mot m..:&Q mest progucts not c.mﬂ.p aparoved. e : . 52 % 1 _m_ not being uwoﬁma< ¢leaned mma sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
3 wed and/or prepared 100cs are subjected to Cross contamination, from [ ] raw foods
8 ...ouwﬁo ._woﬁsoﬂ wo%ﬂo%m of contamination. Rules 2.2.A.1. and 2,3.8.5. 2 DEMERITS . STEWATERDEPOSAL
nd cooked or prepared food progiusts without' Soﬂocms sm: O i AST -
& mﬂww_w_o:«_%mmwwwﬁ%mmmcmﬂom 22.A1 m:m mmw 8.5. 5 DEMERITS. 53, Fhe subsuriace disposal system was found to be sutfacing. Rule 6.2.A. 4 DEMERITS.
10. Baw [ | fruits andfor | | vegetasles are not washed before being cwea andlor served. £i. Wastewater was bemg improperly discharged onto the ground. Rule 6.2.A, 4 DEMERITS.
Rule 2.4.8.1. 2 DEMERITS. o B5. {Mobile food units); [ | waste walter storage tank does not have adequate storage.
11, Food contact surfaces nott [ ] washed, [ ] rinsed, andfer [ ] sanitized after each use " Rule 81.C.2. 4 DEMERITS.
and foliowing any Kind of operation when contamination may have occurred,
Rule 5.1.A.3. 2 DEMERITS, o Vi
12. Food {ice) contact surfaces are improperly: [ ] designed, [ ] constructe ?._mm“_%m ed, BLUMBING
rr—L i maintained andor ] located. Bules 42,3, 42 B Aoh aw 2 mﬁwuma improper! 56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is impropery
. 73,Food nol profected during Storageliisplay i food ok tned e, L ] ood improperly [ Jsized | ]inctalied andlor maintained. Rules 6.4F, and 7.8, 2 DEMERITS.
.‘uwr - w"ou_.wﬂ%m_nmo%hmmnm Mwwm%m fc__mm w_n.b 1., 2.4 _uw 2 DEMERITS. 57. A Qomm.ao_._:onﬂ_.w__“. &@%Wﬁ ﬁmﬂ_uomsm ahasunnm. wﬂwﬁwqu%wmﬂa%:m:w &Mﬂ%n owwm the waste-
i i © water systems at the: G4
tions; Ghost tray(s, no: kept, | ] notdated, Rule 10.2 [ ] 1/2 pint milk not wal te A B DEMERITS.
s ﬁw_ﬁmsw ?w_moo_% rw__m anr “ept at A0°F. of bolow. Rule 2.1.8.1. 2 DEMERITS, { other:
thﬂa‘\m\mﬁoﬂm@m of [ iooa and/or.p] beverages in ice or water is prohibited: Rule 2.4.1.2,
~ 2 DEMERITS,
TOILET AND HANDWASH FACILITIES
ly 1 dous food _.omcoﬁ 8< cm_ mm_dma tothe oy
. w:w_M:%mw% wmw#mum\%maﬁa an_uwmmwm._ﬁ. m%ﬂmﬁ.mmﬁm s P Y 58, /Toilets rooms: [ ] Completely enclosed, 2] Equipped with self-closing, tight fitting
17. O b d improperly to store food, Rule 2.3.8.7. d Umgmms. ~" _Adoors, [ ]oroperdy vented, [ ] tissue provided, [ 1 covered waste receptacle (ladies).
pen cans wefe being used impropery <~ Rues £.5. 6.5, and 6.7. 2 DEMERITS.
; 59. Inadequate number of [ ] male, andfor [ _ famale toflets. The number of toilets are:
P fy b d food( vawMMmﬁn%w%wMNMmﬁ goooxma mo:m m:onmj 8 ue [ imale and [ lfemale. Aute 6.5 1 DEMERIT,
B aatest 6 o pas F Vi 60: Handwash lavatories: [ ] ¢lean, [ ] adequate number, [ ] accessible, [ ] fixtures
18, w%gcﬁm__, ”mmmmﬂ“ ﬁowmm_ _ummnm mwﬁw%mk”% m.‘:m HWMHQMMHM: ae not being rapidly wooiad © - maintained, [ ] nand o_mmq__..»w_ﬂ_m sap, ! aummm.:._%mua_\m%m_mﬁm:u drying devices nat pro-
repare entia 2ZArgOUSs o G 1
T o B B ot tormporatinn wan T 358 Buie B.3.0.9. & DEMERITS. “vided [ ] cormon towel. Fules 8.3. an
0. |- ] Frozen food aoﬂg,_._m kept-at 0°F, ot below: ] _320%235 ng .:..m Bmmmc_.ma
temperature-was [- J°F. Rule 2.3.C.4. S:DEMERITS:: RUBEEH
21. Potentially gwmaoﬁ hot food(s) not being stored: at. 1402F or mgé :m Bmmmcaa

eMpOrRtLr WAS T 1oF. Fules 2461, 2.4 12 5 DEMERIT 81. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.

22, Poteriially :mﬁao;m cold food(s) not being stored at 45°F of. below. The Bmmmc«ea 62, Storags areas were not[ ] clean, [ | tree of liter, Rule 6.9.8.4. 2 DEMERITS.
“temperatureg was [ [OF Rules 2.4.G.1 . and 2.4.H 10 5 DEMERITS: : 63. Storage areas are not constructed to be: [ ] inaccessible 10 vermin, [ ] easily cleaned,
23, Crowded refrigeration: There is loss than 1/4 cubic foot of _.m:_mmago: per meal. [ Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
Rulg 10.1. 2 DEMERITS.

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

N “Nm Accurate thermometers not available or used 10 evaluaie hot Bolding; tooking, reheating,
§ & _and refrigerated storage temperatures. Rules 2.3.6.1, and 2.2.D.2, 1:DEMERIT.
i

INSECT, RODENT & ANIMAL CONTROL,
64.. [ ]flies, [T rodents, [ ] roaches, [ live animals (other than mmoc_._q or m:_am o_ommv
- were found-on the premises. Rule 6:10. and 7.12.G.’ 4 DEMERITS.

85, Food service faciiities: The outer [ I doers, [ ] windows, [.'] m_e__mzﬂm. [-1] qm:moam
PERSONNEL - were not adequately screened. Rule 6.10,D. 4 DEMERITS.
26, No certified food handlermanager. Rules 3.5.

27, Personnel with:[- ¥ communicable. discasa(s}) ?oﬁm ‘linfected Eocua@.

L) respiratonyior [ Smmqoﬁﬁmdsm, _ams n;.are prepadn msam ng:foo
‘Rule B A %_ DEMERITS. | ¥ _u F m m

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

rmm Fioors, walls, eilings, [ ] not smooth, [ ] properly constructed, in disrepajr,
\\Ea_é surfaces. Rules 7.1-7.6. 1 DEMERIT, Y L1 P

87 1Lighting [ ] ventilation inadequate, 3¢ fixture(s) net shielded, [ ] dirty ventilation
% B . hoods, | Zcogo}ﬁ ] fiters, [ ] exhaust fans. Lz“mmwm 7.9, 7.10, .Ha\cm_smm_._.

] Premises littered, unnecassary equipment and articles present. Rule 7.11,4A.1,
\ L i\g DEMERIT, 2 & eaup ° N ;

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

29, Mair restraints not worn uz Eon sm:a_mﬂm. m:_m w m B. .m Umgmm_.._.w.

FOOD moc_vgm_ﬁ.bzu c.m.nzm_rw
30. Food/non food contact surfaces of equipments’[- ] in disrepair (cracks, chips, u:m_ open
seams). { 1 not easily cleanable. Rules 4.1,4;, 4.2.A., and 4.2.5. 2. DEMERITS.

31. Single-service articies improper! stored, dis; mpmma handled, .
Rules 4.4.A; and 5.2.C. me_smwnﬂm L 1dise [ m: [ Ireused

LODGING
. 70. ‘The sleeping room(s) are: [ ] inadequately ventil I in di i
32 M._e.%wm_% mn%m_qm [ _Q,B‘ 1 not stored vaum% in mm:_"_u_:m momﬁ_o:m Rule 5.1.8. [ ?nama_m& 11 { waoqoommcoa muwm_nmv.mw_mﬂ__mm.»_wﬁw Mﬂmmm%d.m T_mum__,m__qmmw__._‘..
; : V1. The [ ] Toilets, [ ] lavatories, [ ] showers, ware not:{ ]clean, | }in good repair.
- U_mxﬁbmxuzm Rules 12.3. and 12.9.0. 2 PEMERITS.
MANUAL DISHWAGHING: 72. q»a_mvﬁmm_m"__mm:mma; Jtowels, were: { ] notfound,] ] inadeguate. Rule 12.4
33. Dishes/utensiis not bein scraped, ki ;
] Ssetuten: g. [ ]scraped, [ _mom ed, [ Huaﬁcm:ma wc_am_OA

73. The carpetingis not: [ Jclean, [ ) in good repair. Rule 12.9.C. 1 DEMERIT.
74, Drinking glasses not suitably sanitized and packaged, Rul
34, Dishes/utensils are. not _um_:m washed in a detergent.solution having 2 63 rature of X R uo 125, 2 DENERITS.
ammﬂ T moo_u ._,yo Bmmmca a mavmﬁca s.mﬂ T Rule m T2 %Mgmm_m._.m at 75. Gas'Appliances: [T hotwater: heaters, [} refrigerators; [ ] clothes dryers, [ ] flocr -

furnages found. i sleeping rooms.were not: {7 1. adequately vented; aqui as.%
mﬁoam» ilots; mumcﬂosm"_n 823_ <w_<®. mn L4 ._w o_om

"+ 37. No chernical ﬁmwn s provided, Rule 5.1 _u 0. A Um_smmz. « ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

| MECHANICAL BISHWASHING: - . SCON AS POSSIBLE: NOTIFY Um_ubmj,.__mz.n WHEN CORRECTED - 874-8300 X 8703
38! Mot water sanitization: .wg &mm:émﬂmn 53 Grature °F B { ” I g «HM
sured temperature was [ - ] °F. Rule 5, ._vo 3. w né_wm?ﬂmnmm_m_._mmﬂm 8 F..The mea: m 2. A mnw £ ..Vaw ﬁﬁl T e

.u,nau BRnSng ~ st e <haed o~ Cendeerta
ﬁﬁ\ SN she 1< Vil .ug}f RENLLENR.
: ﬁmmlﬁmlulﬁ ﬂA,hO“..“JIJ “}54 .MJD%(N: S 1% v A.IMDUMJJ/ Mw..t,,”wﬂ,.\m.
(). 2 DEMERITS, = 0 ,
A3 Tha chermicals sanitizing rinse water temperature was not at fe:

. !
ast 130°F. e ‘

temperaturgiwas | - 1°F Ruile 5.1.0.4.c (3).:2 DEMERITS. mo ._.sm measyred I
~44."No chemical test kit provided. Rule 5.1.0.4.5. 1. DEMERIT,
| 28, Dish ragks act stored in & saniary manner. Rule:5:1:0.6. 1 DEMERIT: -

ater temperature was not at least 120°F.
"mBnm..mEE was: m I°F Rule 5.1.0.4.¢. (13 2 DEMERITS. - 0 m.._..:m ammm:qma

: hm Sanitizing chemicals not automatically dispensed. Rule 5.1.0. 4.c.

h_m mm:mmm. { H:on uac_nm& w_:oumaﬁo mgewm 4 .D.{. and m._ D2 um_smn_._..

Code; maoao_.:ma oaomq 7




25, Accurate thermometers not available or used to ovaluate hot :o_am:m. COOKInY
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FOOD SUPPLY AND SOURCE TOXIC MATERIALS
47. m - W..wox.wo materials, [ m personal medications m:&oﬂ_r ] first-aid supplies were:
i

1. [ ] Spoiled mn&o.. H 1 .pq.mxm_.mﬁm %oonm are g_:m nmmn_ m:a...oa mozmo_, m:_m m FAT

L SDEMERITS. .
miik _.oaca.m o_.mn_ﬁa aqgs, H c:v»m.&:«ﬁm mmm s

m. mnmnmgmmﬂw»w%km_wmmnmm., wn&oﬂww_wEom Rules: N_m._ W.P 5 DE Mm_ﬁ._‘m :

3., Canned foods:from an c:muuaéa moEom on Ema_mmm. Um__._m %3 9_2 mm:aa....

Rule 2;1,A.3.'5 DEMERITS: ]

4. [ A Uniabeled, [ ] improperly labeled 8:8.__.53 of food are am.:@ cmaa andfor served.
‘Aule 2.1.A.2. 1 DEMERIT,

P

5.7 Canned goods-found: ] ] leaking, [ - Jwith mméa %:8. [
“andlor [ ] swollen: Rule 2.1.A.17 & DEMERITS! nh

6. [ ] Shellfish not being kept in originai container; { ] seafood nﬂoncnﬂm S.m_.muamm:ﬁma
Rules 2,1.B.2 and 2,1.8.3. 1 DEMERITS.

7. Meat m:n,..o« meat vaacnﬁ _._0» USDA muuﬂof_ma mn e 2.1 >.m. 5. umgmm_,_,m.

FOODR PREPARATION AND PROTECTION

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

9. Employees :m_._a_mBémsaoooxmno_.nauﬂaamooan«oacnﬁs:&oﬁ ﬂso_..ucms ?.wsa.
" washing in betwgen; Rules 2.2.A.1, and 2.3.B.5.:5 DEMERITS. ]

10. Raw | ] iruits andior [ ] vegetables are not washed befere being used m:&o« mmzma
Rule 2.4.B.3. 2 DEMERITS.

11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after sach use
and foliowing any kind of operation when comarnination may have occurred.
Rule 5.1.A.3. 2 DEMERITS.

12. Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] instafied,
[ 1 Bmw_:uvm_:mq andfor [ | jocated. Rules 4.2.A., 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 fioor, [ ] food containers In cold storage double stacked or- ‘nested,
[ ]sneezs guarcds absent. Rules 2.2.A.1,, 24.F.7. 2 DEMERITS.

P
= {57.- A cross-connection, without backflow dovice, exists betwaen the drinking and the waste-

14. Institutions; Ghost tray{s} [ ] not kept, not dated, Rule 1.2 [ ] 1/2 pint milk net
retained, [ ] schools: milk :o" kept at b.o_um. or below. Bule 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-and/or [ -} potentially. hazardous food uaacnﬁ Em<6:m_< 323 o Sm
public were being. reused. Rule 2.4.J.1..5 DEMERITS., -

17. Open cans were being used improperly o store food. Rule 2.3.8.7. 1 Um_smn:.

FOOD TEMPERATURES

18.. Potentially hazardous food(s} net being: [ ). reheated | _Soxma lon: m:ommﬁ to cm.
" adequately heatad to all parts Rule 2.4,G.3.. 5 DEMERITS.

19. Prepared potentially. hazardous:foods: requiring. _.mw_mmﬁ_o: are:not being Euaz 80_3
“10:45% 0 below, The:measured temperature was [:17 198 Rule 2.3,C:3: -5 DEMERITS.

20.: [ Frozenfood net gwnw kept:at 0°F, or balow: [/} _53302 9825 ._.wm Bmmmcaa
lemperature wasil J:°F. Ruie 24C4. 5 DEMERITS.

N,_ -Potentially hazardous 52 ood(s) notbeing: stored: at 1407F or muo<
“emperature wag [ *F:Rules 24,611, 24H. 1.2 5 DEMERITS

mm Potentiglly :mﬁmaocm oomu tood(s):not being stored at 45°F or below: ,_.g ammm_.._aa
Slemperaturewas [ PR Rules 2.4.G11 Jand 2.4:H, T.h. 5 DEMERITS. -

Nw Crowded _.manm_.m:o: There is less than 1/4 cubic foot of refrigeration per meal.
Aule 10.1. 2 DEMERITS.

24 The containers used transporting foed are inadequate. Rules 2.4.L.1

. and 9.1.A,
1 DEMERIT.

improperly stored, [ ]labeled, [ jused in food

WATER SUPPLY

48. [ 1Acopy of the current water analysis was not available at the facility,
[ ] Further testing may be regquired. Rule 6.1.E.3. 2 DEMERITS.
45, ['] Water tested and found 1o be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS.
mo ._.wm frea chiorine was: less than 0.25 ppm. The Hmmm:ao_ chiorine Emacm_.smm
] ppm;- Rule 8.1.A.2. 5 DEMERITS.
51, Ioﬂ and [ ] cola water (under pressure) was not provided to the: ’
m w sinks, [ ] dishwashers, or [ 1 lavatories. Rule £.1.0D.1. 5 Um_,_._mm_._.m
52, {Mobile food units) The water storage tank: [ ] does not have adequate storage,
m 1is not being properiy cleaned and santtized after each day's use.
Rule 8.1.C.1, 2 DEMERITS.

WASTEWATER DISPOSAL
B3, The subsurface dispesal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS.
547 Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.

mmﬁgeu__md.ooncs_a:u s.mmﬂm water ﬂoamm B:x nomm _._Qsm,._m mnmpcm»o m,oamm.
.Rule 8.1.C.2. 4 DEMERITS. . ;

PLUMBING

56, [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ Jsized,[ ]installed and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.

({s water systems at the:

i other fog .

Jfaucet hose, .H.:oﬁ sm:mq :mﬂm:_ ] water closets,

Rule6.4.C. 5. DEMERITS.

TOILET AND HANDWASH FACILITIES

58, Tollets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ 1 tissue _u_.osamn [ ]covered waste receptacle (ladies).
Rules 6.5, £.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] maie, and/or | H female toilets. The number of toliets are:

{ ] male and [ 1female. Rule 6.5 1 DEMERIT,

60 Handwash lavatories: [ ] clean, [ ].adequate number, [ ] accessible, [ ] fixtures .

iimainteined; [ hand:cleansing soap, [ ] sanitary ﬁoam____._msa n_Q_:m %somm 32 uB.

“vided ' T common towed.. Rules 6.3 and 6.8 4 DEMERITS.”

RUBBISH
61. [ ]inadequate, [ ] unccvered containers were being used. Aule 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 questicnakle safety. Rules 8.9 and 6.10. 2 DEMERITS,

INSECT, RODENT & ANIMAL CONTROL

«m_._mmn_:m.

and refrigerated storage emperatures, Rules 2.3.C.1. and 2.3.0.2. 1-DEME!

PERSONNEL

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

27.: Personnel with:[:: :communicabie.disease(s), [ 1. boils, ] infected Wwound(s);.
.T.F torvior (7] gastn 533& *mﬁ arg u_.mnmnaw m_dm aﬁooa
- Ruyle.

g

5 DEMERITS.
28. Parsonnel:

with: dirty. hands and/or:[::] ﬂ:ox_:m symn Emuma:m .m:a %25@ *oo
T with:peorhyglenic practice; [ ] eating: drin In food n_.%.mamo; and/or dish

-washing areas;Rules .24, 3.2.8 ane

29. Hair restraints not worn by foed handlers. Rule w 3.B. 1 DEMERITS,

FOOD EQUIPMENT AND UTENSILS

30. Fooa/non food comtact surfaces of equipment: [ Jin disrepair (cracks, chips, pits, open
seams), [ 1 not easily cleanable. Rules 4.1.A,, 4.2.A,, and 4.2.B. 2 DEMERITS.

64, [+ - 1fles, [: T rodents, [ ] roaches, [ ] ive animais. (other than mmcc_\@ or mmﬁm nommv
era found o the pramises. Rule 6,10, and 7.12.G. 4 DEMERITS.

65, Food service facilities: The-outer [ -] doors, [+ T windows, [:-] siylights, - w ransoms
i -were not adequately screened. Rule 6.10.D. 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceifings. [ ] not srmooth, | ] properiy constructed, in disrepair,
[ Ha.émcqmomm Rules 7.1-7.6. dum_smm:. 1 P

67. 1 Jlighting | ]ventiation inadequate, [ ] fixture(s) not shielded, dirty ventilation
hoods, [ ]ductwork, [ 1filters, [ ] exhaust *m:m.ﬁmcamqm 7.9, .\Tw ﬂw_\umgm_u__._.

6B. { ]Premises littered, [ ] unnecessary equipment and artich
1 DEMERIT., ] Ty equip articles present, Rule 7.11.A.1.

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

31. Singie service articles improperly: { ] stored, dispensed, handl
Rulos 4. g 55.C. 3 DEMERIrs, e L Jdisponsed. [ Jhandied, [ ] reused.

mm <<.n m_,.m %%m..:m m:_na;uno"mﬂo«maEonm:w::mm:_ﬁ_:umomﬂao:mmgmm.._.m.

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping Bousn_mu are:{ ]inadequately ventilated, unclean, [ u it disrepair,
[ lundersized; [ ]improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

71. The [ ]Toilets, [ ]lavatories, showers, w T i i
Rufes 12.3. and 12.9.D. 2 UmgWL_qw erenotl Jdiean [ Jin good repair

72. [ ] Hand ¢leansers, towels, :
nmm_sm_»_._.m { Ttowsls, were: |

Inotfound, [ )inadequate. Rule 12.4

.33, Dishesiutensils not bein seraped,
. Dishes/uton: g: [ ]scraped. [ ]soaked,{ Hnam_cm_._ma. mEm 51.C4,

34, Dishes/utensils are not being washed in a detergent mo_:wos havin, maa erature of at
least ._.Noum. .3.6 Bmm.m_.:mu ﬂma._umBES was [ v ] °F. Rule 5, ._ % » %mgmm_._.m

37. NG chemical test ki provided. Rue 5.1.0 4.5, 1 DEMERTT
MEGHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water iemperature was not at least 140°F. The mea-
sured 833323 s.mhm 1°F wc_m w;b.w.c. 2 om_smm_._.m x o

3. Chemical sanizers; Th P RUle 51030, # DEMERITS.
mical sanitizers: The émmsém»mﬂ »m:.__uma_ea was notat least 120°F. Th
fomperaturt was [ °F. Rule 5.4.D.46.(1). 3 DEMERITS. | oo |18 measurod

‘42, Sanitizing chemicals not automatically dispensed. Rulo 5.1.0.4.c.{2), ..m DEMERITS.

73. ﬁ_.m n.mam,_:m_ is not: [ Jclean, [ ]in goed repair. Ruie 12.9.C. 1 DEMERIT.
74. Drinking glasses not suitably sanitized and packaged, Rule 12.6. 2 DEMERITS.
75.:Gas Appliances: [ ] hot waler-heaters, [ ]: refrigerators, [ :].clothes. dryers, [0] zoo_‘

furnaces found slesping’rooms were not [} adequately vented; SO 3 _5
n:ﬁn o with 2 mﬁaambn control <N_<m mc_mm M._.m .__w epodw

+ ITEMS N GRAY SHADED AREAS ARE 4 AND 5 DEMERITS TEMS - CORRECT AS
SCON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

43. The chemicals sanitizing rinse water temperature was not at |
east 13 o_u
temperature was [ J°F. Ruie 5.1.D.4.¢.(3). 2 DEMERITS. 0:F. The measured

44, No chemical test kit provided. Rule 5.1.D.4.6. 1 DEMERIT,
5. Disn racks not stored in a Sanifary manner. Rue 5408, 1 cm;mmﬁ
45, .mmcmmm. [ Inot .UﬂoSnma [ linoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT,

White - Licersee Oqgy » Yellav - State Qv ..._gnHa@muﬂQ.mQM%

e K4
_.m:,\(\,\ 7L de ST e
Ooam maoamaoa On_ooq P B 7 Ca—
i\ !‘umi.. s .\\ s \..\,..
Establishment Representative .



[ 89 The final sanitizaton finso waler lomparatire WasmoLatioast 1607

L 40; Sustained T65°F hot wats

S 4B Thechemicals sanitizing rinse water-temperature was not at |
sl temperaturowas [ T °F Rule 5.1.0.4.¢.(3).) 2 DEMERITS. ;

i - 45, Dish racks not stored in'a sanitary manner. Ruie 5.1.0.8, 1 _um_sm...m:.. ..

it —

CITY OF PORTLAND, MAIN
FOOD SERVICE HEALTH >z
—~ INSPECFION REPORT iy
Sl (22 Lo

mmﬂmu__mvgw ri~hame

S D b
Location
Address \\&.‘ 5 \wr . r ‘
& oo & W\&m\llt\ ;
MCD # ESTAB ooMS SEATS % meC;NCI_Uomm 7 mﬂwﬂz—mw.qm
“ saNI#| ROOMS | SEATS [T T [T | REGULAR i \ , .
,\Q _k m_ 1 _,l‘- _, @li_ aﬁzf;iw%T%L_ sITES ) YR. | MO. | DAY 4 FOLLOW-UP ESTAB. TYPE Relnspoction to b conducted [ oo ™+

LICENSE ISSUED

within days ) —_
T e nesTaAmon T ayotrst ¢ 2PT
& .Tm NEW/OTHER....... follow-up £ L .rL\m.H

VES O+ NO O & - k st .‘LT) ¥ i
o %.wbu T L™ )
YES T NGO O =tk

LICENSE POSTED

FOOD SUPPLY AND SOURCE

TOXIC MATERIALS

—

- B DEMERITS. - — . umm" _ m.&mmm
izod milk, [ | mik products, [].cracked:eggs.[ | unpasteuriz .
: wLawmeM%xmﬁcwwom m_._m.a_ﬂ_ommmémm. Ruies NH.._.m.P..m um%mw_.ﬂm. G S ey
Ganmed foods from an unapproved source on premises; heing: used and/or served..
Rule 2.1.A.3. 5 DEMERITS. T B :
[ ] Unlabeled, [ ]improperly iabeled containers of food are being used and/or served.
Rute 2.1.A.2. 1 DEMERIT. i
“Canned goods. found: [ ] ieaking, [ with severe.dents, [ ].in rusty conditi .
Candfor |~ jswollen. Ruie 2.1.A.1, 5 DEMERITS, i PR
{ ] Shelifish not being kept in original contziner; | ] seafood products misrepresented.
Rules 2.1.2.2 and 2,1.8.3. 1 DEMERITS.
" Meat.and/or meat products net USDA approved.. Rule 2.:1.A.2.. 5 DEMERITS. =

T ] Spoled and/or [ adulteraied foods are being used and/or served. Rule 2.1:A.1-

jad A

B

o

~f

000 PREPARATION AND PROTECTION
B. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ]other mo%qo.mm of contamination, Rules 2.2.A.1. and 2.3.B.5. .m DEMERITS .
9. Employees handle: raw. and-cooked or prepared Food products without thorough hand- -
! washing in between, Rules 22417 and' 2.3.8.5.: 5 DEMERITS. TR :
10. Raw [ ] fruits andlor [ ] vegetables are not washed before being used and/or served,
Ruie 2.4.B.1, 2 DEMERITS.
17, Food contast surfaces not [ 1 washed, { ] rinsed, and/or{ | sanitized after each use
and following any kind of operation when contamination may have cgcurred.
Rule 51.A.3. 2 DEMERITS.
12 Food (Ice) contact surfacas are improperly: [ ] designed, [ ] constructed, [ Jinstalled,
] Br:ﬁwmama and/or[ ]located. Rules 4.2.A., 4.2.8., 43.A., 4.3.8. 2 DEMERITS.
13. Food not protected during storage/display: [ ] food left uncovered; [ }food improperly
stored on figor, [ ] food containers in cold storage double stacked. or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.
14, Insttutions; Ghost tray(s) [ ] notkepl.[ Inot 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 | | food and/er { ] beverages in ice or watter is prohibited, Rule 2.4.1.2.
2 DEMERITS. .
18. 1 T Unwrapped and/or [ ] potentially hazardous food products previously served to.the:
public ware being reusad, Rule 2.4..1. 5 DEMERITS. . R
17. Open cans were being used improperly to store food, Rule m.w.m...q... 1 DEMERIT.

FOOD TEMPERATURES

18." Potentially hazardous food(s) not being: -] reheated L1 ] cooked long.enough to be.
- adequately heated. to aif parts Rule 2.4.G.3.°5 DEMERITS, i+ il

197 Prepared potentially hazardous: foods: requiring. refrigeration are not belng rapidiy cocled .
“to 452 or below. The measured temperature was [ ] 2F. Rule 2.3.C.3. S DEMERITS.

20 .- Frozen foodinot being kept at 0°F-ar below: [ | improper thawlng. The:maasyred .

s emperature was [ CPPERule 2.3.C.4: 5. DEMERIES. G
21 -Potentially hazardous hot-focd(s). not being stored at 140°F or: above. The measured;
i temperaturewas [f oo AR Rules 2.4:6:1..2.4.H.1.2.75 DEMER

22: Potentially hazardous: cold feod(s). not being stored at 45°F.or bel ! .3.....m.m....=.ma

emperatura was [, ] °F-Ruios 2.4.G.1.. and 2.4 H.1 b, 5 DEMERITS..

23. Crowded refrigoration: There is less than 1/4 cubic 319.2“ refrigeration per meal.
Rule 10.1. 2 DEMERITS. i

24, The containers used transporting food are inadequate. Rules 2.4.1.1., and 9.1.A.
1 DEMERIT, - ; -

47, 1. ] Toxic materials, personal medications and/or [ ] first-aid supplies were:
m W__.:Eo_um% m."oaﬁa,m ]labeled, [ ] used in food. _f:_m 7.12. 5 DEMERITS.

WATER SUPPLY
48. 1 ]A copy of the current water analysis was not available at the facility.
] Eurther testing may be required. Rule 6.1 \E.3. 2 DEMERITS.
29, [ 1 Water tested and found to be unsatisfactory. Rule 6.1.A1. 5 DEMERITS.
50. The free chiorine was less than 0.25 ppm. The measured chlorine residual was
Co e ] ppm, - Rule 6.1.A2. 5 DEMERITS.
51 wxoﬂmﬁﬁ ]
U1 sinks, [ ] dishwashers, or [ 1lavatories, Rule 8.1.D.1, § DEMERITS.
55, (Mobile food units) The water storage tanic [ ] does not have adequate storage,
m 1is not being properly cleaned and sanitized after each day's use.
Aule 8,1.C.1. 2 DEMERITS.

cold water (under pressure) was not provided to the:

WASTEWATER DISPOSAL
53 The subsurface disposal system was found fo b surfacing. Rule 6.2.A. 4 DEMERITS.
54 Wastewater was baing improperly discharged onto the ground. Rude 6.2.A. 4 DEMERITS.

B5.; (Mobile food units): [ | waste water storage tank does not have adequate. storage.
~ Rule 8.1,0.2° ADEMERITS, -~

PLUMBING
56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ 1plumbing; is improperly
[ ]sized,[ }installed andfor maintained. Aules 6.4.F. and 7.8. 2 DEMERITS.
57, A cross-connection, without backflow device, exists between the drinking and the waste-
% water systerns at the: [ ] faucet hose, [ 1 ot water heater, { ] waler closets,
[ Tether oo o “ " Rule 64.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES
58. Tollets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacie {ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
89, Inadequate number of [ | male, andfor [ ] female-tailets. The number of toilets are:
[ 1 male.and [ 1femala, Rule 6.5 1 DEMERIT.

6. Hangwash:lavatories: [ ] clean, T adequate number, [ ] accessible, [ ] fixtures -
~maintained,{-] hand cleansing soap. [ -] sanitary towelhand drying devices not pro-
% vided [ -] eommon towel. Rules 6.3. and 6.8-4 DEMERITS. .7 .-

RUBBISH
61. [ jinadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not[ ] dlean, T ]froe of Htter, Rule 6.9.B.4. 2 DEMERITS,

63. Storage areas are not constructed 16 be: [ ] inaccessinle 10 vermin, [ ] easily cleaned,
[ 1refuse bin of questionable safety, Rules 6.2 and 6,10, 2 DEMERITS,

INSECT, RODENT & ANIMAL CONTROL.

25. Acgurate thermometers not available or used to evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1, and 2,3.0.2; 1 DEMERIT.

PERSONNEL o
26. No certified foog handler/manager. Rules 3.5. et

[ :}infected wound{s),:

-] communicable:disease{s); [-. ] boi
nfection; are praparing ang serving feod

T..H ros| 332..0._... :::] gastrointesting!
ule 3.1 A5 DEMERITS. i

e T with ity :Sam..m:&onmz .m&oxim n nwmnmu:m.mb@_mmzmnu.m&m.
with:poor hygienic practice; [ ]:eating; drinking, infood:preparation: and/or dish-
‘washing.areas: Hules 3245 3.2.B. and’ 3.4.A 5 DEMERITS, SR

%...H._.H.a»w_.ﬁ._.u3%_,5;...H.am%mu.;..w_zmmawam_moﬂ:m::m:mmoﬁ.2.amaom
"5 ware found-on the premises.: Rule 6.10: and ﬂ._m.mh.f REMERITS. _2 guide doge)

B5.;Food service facilities: The outer [ ] doors, [ ] windows, [+ | skylights, [ ] tra
7 were not adequately screened. mcawm.,_o._u.ﬁ.huomgmm_._.mm. I skyfghts, [ ] transoms

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceilings, [ 1 not smocth, roperly constructed, in disropai
{ 1diry surfaces, Rules 7.1-7.6.1 cm_@_m__%._..u Y [ Jin distapair
67. 7 ]lighting [ ] ventilation inadequate, [ ] fixture(s) not shieided, [ ] dirty ventilation
hoods, [ 1 ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. .__.Q DEMERIT,

28. Hair restraints not worn by food handiers. Rule 3.3.B. 1 DEMERITS.

638. [ 1 Premises littered, unnecessary equipment i
! Denense red, [ ] ry equipment and articles present. Rule 7,11,A1.

- . FOOD EQUIPMENT AND UTENSILS
30. Food/nen food contact surfaces of equipment: [ ] in disrepair (cracks, chi its
seams), [ ] ot easily deanablo. Rules 4.1.A.. 4.2.A.. and 4.2.0. 2 DEMERITS. T

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

mM.min_am@?ﬁmmanmmmmauaum:ﬁ.m"oaa.n_.m:maa. 4.
Rules 4.4.A. and 5.2.C. »cmgmx“rmu. [ ] dispensed, [ :Thandied. [ ] reused.

32. Wiping cloths: [ Jdirty, [ ] not stored properly in sanitizing mo_&o:m Rute 5.1.B.

LODGING

70. The sleeping room s)arer[ ] inadequately ventilated, unclean in i o
{ lundersized; mﬁ_uaum_. bed spacing. Rules 12.9 and L_m.._.m. M__“_._umﬁ_mmﬂ.ﬂ..

71. The [ ]Toilets, [ ] lavatories, sh i i
Rules 12.3. and 5._@.0. 2 umg_mmq%sma. verenotl Jekean, [ Tin good repair

72. [ ] Hand cleansers, toweis, were: not fi i
|, pand clog [ 1] [ Inotfound, [ }inadequate. Rule 12.4

1 DEMERIT.
DISHWASHING
MANUAL DISHWASHING: :
33. ._UMWWm_W:M%mE_m not being: [ ] scraped, [ ]soaked, .ﬁ. 1 u&:chWu. Rule 5.1.C.4,
o o eeam ey Saoied & Serge Sl Favig

arenot beinc sanitized b

ratireof at loast 170°F. Th 30 Secon

el CLCISb 4 DEMERITS:
37. No-¢hemical test. kit provided. Rule 5.
MECHANICAL DISHWASHING: s

38.; Hot water sanitization: : The: wash-water temperaiure 5@:9 at | ; °
; east 1 : N
~osured temperature was [ ¢ ]1°F Rule 5.1.D0.3b, 2DEMERITS: .8 F-The mea

1045 1.0EMERIT,

IEperalire Wa

| 2F. Rule 5.1.0.3.0; 4 DEME]

temperaturewas | :
42.- Sanitizing chemicals net automatically dispensed. Bule 5.1.0.4.c.(2). 2 DEMERITS.

t130°F. The measured

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

._Am....mmmmmm".m .u.moﬂ provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2. 1 DEMERIT,

L
el

i
Cota Enforcoment Officer &

73. The carpeting is not: [ 1clean,[ ]in good repair. Rule 12,5.C. 1 DEMERIT.

s lhot-water heaters, [] redrigerators, [:: ] clothes dryers, [ ] floor -
sleeping rooms. were-not: [ ] adecquate! _<um3@9 I _ﬂocmwwaw_ swmh :
1 equipped: with'an autormatic’control valve.  Rulg 1210, oo

.

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

I -; . 7
/. A

./. g . E
Establishment-Reprasentative




CITY OF PORTLAND, MAINE
FOCD SERVICE HEALTH
INSPECTION REPORT

MCD # ESTAB # { s mmmcrymcvamm — A %M_.smw_qm
i T SANI #| ROOMS SEA ) L
; o mﬁ 1 & 710 7 Lgtbr L& 4 SITES YR, | MO. | DAY | FoLLOw.uP ESTAB. TYPE  Relnspection Mo be conducted 4PT
Lo - COMPLAINT within ays ) e
m < onoao | LT 117 1% | INVESTIGATI —_ dayletargh 2PT
LIGENSE ISSUED Yes ot NoQ | ShT A0S | INVESTIGAT s = e
LICENSE POSTED YES O NO 7
\.\»ff i
e ot e oo %,_.«.‘ \ww\ lals, [ al MMMMHWHMM“W Hﬁ.:w.wmmma‘mcuu:mm were:
i f ) {47, ic materials, rSon : - 2
1. L Spolled andlor [ ] adufterated foads are being used andlor served. Rule 2.TAT H Hmmmﬁwﬁu%_m ioees, LS nalod T 1 cod i faog: b 7.12. 5 DEMERITS, -
.+ [-] Unpasteurized milk, [ ] milk products, [-}cracked-eggs,[ ] unpasteurized egg / D e
2 wauacgw being used and/or served. Rules 2.1.8.4:'5 Umw% RITS. : R —

i i i 3 WATER SUPPLY
: roved SOUrCE on premises, being used-andior served.: i ] _
& mmm:mm *Mo%mmn w:m?wmm:ﬂ.ﬂm%u .osw e u S s m G T 48, [ ] A copy of the current water analysis was not available at the facility,
4. [ TUnlabeled, [ ] improperly labeled containers of food are being used and/or served, [ ] Further testing may be required. Rule 6.1.£.3. 2 DEMERITS.
Aule 2.1.A2. 1 DEMERIT. : 43, ] Waler tested and found to be unsatisiactory, Rule 6.1.A1. 5 DEMERITS.

- Canned goods found: [ Lleaking, [~ ] with soveredents. I ] in rusty condition, >~ 50. The free chlorine was fess than 0.25 pom, The measured chloring residual was
5 andfor | mu swollen. Rula m...r»:.m 5 DEMERITS. - YL Gy St ] ppm. Rule 6.1.A.2: -5 DEMERITS. - oo .

N Shelifish not being kept in original container; [ ] sealood products misrepresented. 51. . JHotand |- ] cold water (under pressure) was not provided to the:
* bules 2182 5031055 1 DENERITS. FRI [ 1dishwashers, or [ -] lavatories. Rule 6.1.D.1. 5 DEMERITS.

= e meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS. -« - . 52. (Mobile food units) The water storage tank: [ T does not have adequate storage,
£ .z.mmnm_.._g..@mem pre APt Zpproved. ™t i o e . m ]is not being properly cleaned and sanitized after each day's use,

FOQD PREPARATION AND PROTECTION RAule 8.1.C.1. 2 DEMERITS.

. Cooked and/or pregared foods are subjected to ¢cross contamination, from [ | raw foods

8 or | %oﬁmﬂ mo%ﬂnmvmmg contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
- ithout thorough hand- WASTEWATER DISPOSAL
9. Empioyess handle raw and cockad or prepared food products Wil ougty.hand- _ n
_ washing in between. Rules 22.A 1, and2,2.8.5. 5 DEMERITS. SR, 53. The subsuriace disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS,
10. Raw [ }iits andior [ ] vegerables are not washed before being used andior served. 54; Wastewater was being improperly discharged ento the around. Rule 6.2 A 4 DEMERITS.
Rule 24.B.1. 2 DEMERITS. - o 55,~(Mobile. food. units): [ ] waste water storage tank does not have adequate. storage.

11. Feed contact surfaces not: [ ] washed, [ ] rinsed, andfor [ 1 sanitized after each wse " Rule 8.1.C.2. 4 DEMERITS. o TRET AT RS T

and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3, 2 DEMERITS. _ =
12. Food {ice) contact surtaces are improperly: | ] designed, [ | constructed, [ | installed,
= rannes o] cated Puiss 404, 425, 230, 455, 2 DEVIERITS, ¢ 56 TKichen sink, [ T utilty sk, | uﬂ_m“_m_mwﬁmw T Jdrain, I ] plumbing; s improperty
X tected during storage/display: food left uncovered, ' ] food improperly 5 . K i AP v ) 3
B o oor o e L aio0d jet yncovered, | dood /0 lsizea. | Jinstalled andior mainiained. Fuls §4F. and 7.3, 2 DEMERITS.
[ ] sneeze guards absent. Rules 2.2.A.1., 2.4.F.7, 2 DEMERITS, - A cross-connection, without backflow device, exists between the drinking and the.waste-

\
st

fttions; int mi H tthe: [ ] faucet hose, [ ] hot water heater; [ ] water closets,” ™,
14, Institutions; Ghost tray(s) not kept, [ ] not dated, Rule 10.2 [ }:1/2 pint milk not E .xsmwmvmu.ﬂmimm. 8= L Jfaucet h -] 5ot wate at
qmssma; T schools: Ms__mm Lx kept at 50°F. or balow. Rule 2.1.8.1, "2 DEMERITS. P I others T b e T : -Rule m.&mm\m DEMERITS.,.
15. Storage of [ ] food andfor { ] beverages in ice or water is prohibited. Rule 2.4.1.2. g P oo 4 i b.%& : ll-.a...x\z.\
2 DEMERITS. : g ' é 7 L T

v
OILET AND HANDWASH FACILITIES
8. Toilets rooms: [ ] Completely enclesed, [ ] Equipped with self-closing, tight fitting

dm...Csiauumn.w:&o&....wnoﬂm:mm__w..:mnwaocmaon products prey
B wawnmosma. being reused. Rule:2.4,J.1:'5 DEMERITS, 50 s

- . A e i ided, overed waste recepiacle {ladies),
17, Open cans were being used improperly 10 store food. Rule 2.3.5.7, ..n. DEMERIT, mﬁw_ﬁ_ﬂwmﬁmm %%o%mw%w&wawmmz“mww%.?os% [ 1covered waste receptacie )
FOOD TEMPERATURES . 59. Inadequate number of | 1 male, and/or{ ] female toilels, The number of toilets are:

[ ] male and [ Iemale. Rule 8.5 1 DEMERIT,
60:: Handwash: lavatories: [-] clean; [~ | adequata number, [ } accessible, [ ] fodures:
Grrmaintained, [*:] hand cleansing soap, [ | sanitary towelhand drying devices not pro-
iy vided [ ] common towel.: Rules 6.3. and 6.8 4 DEMERITS. " = -0 -

..mm.ﬂoﬂozm&mw:mnmaocmao&mv.aoﬁgim"H..uaymmﬁaH _.M_..”_.woooxma leng:enough to.be::
_” adegiately heated 10-ali parts Rule 2.4.G.37: 5 DEMERITS:: - A
19, Prepared potentially: hazardous: foods requiring:refrigeration are notbeing-rapidly: cocies:
8»mwoq.g_os...?@.BmwmcaansavmaeasmmM. 2 TR Ruler2,.3:0.30 5. DEMER

20:.[./] Frozen food:net beingkept at 0°F; or below: | “Jimpro|
i lemperaturgwas [0 1R Rule 2.3.0.40 5 DEMERITS,
21.; Potentially- hazardous hot food(s) not baing stored at:140°F orabo
U temparatureiwas i .u“a.m...mc_mm 224G
22, Potentially hazardous c
i temperature was [ ]
23. Crowded «mimm_.maonn There is less tha

RUBBISH
61. [ ]inadeguate, [ ] uncovered contaners were being used. Rule 6.9. 2 DEMERITS.
2. Storage areas wera not [ Iclean, [ 1free of litter, Rule 6.9.B.4. 2 DEMERITS.

€3. Storage areas are not constructed to be: | ] inaccessibie to vermin, [ | easily cleanad,
[ ]refuse bin of questionable safety. Rules 6.9 and 6,10, 2 DEMERITS.

Rule 10.1. 2 DEMERITS. .
24. The containers used trangporting food are inadeauats, Rules 2.4.L.1;, and §.1.A.
1 DEMERIT. poring s INSECT, RODENT & ANTMAL GONTROL
25. Accurate thermometers not available of used to evaluate ot hoidin ;: cooking, reheating, 64.:[ ] flies; [+ F rodents, T ‘Troaches; [ 1ive animals. (other than securly or guide dogs)
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1.DEMERIT. Smwere:found onithe premises. Fule 8.10. and 7.12.G. @ DEMERITS . -4 oo
: s i 65.:Food: service:facilities: The outer | < Tdoors; [<] windows; [~ Tskylights, [ - | transoms
T o PERSONNEL : - “i-were not adequately screened.” Fule m..“o.o..h.c.mimm_ﬂm._.... T
26. No certified food nandier’marager. Rules 5.5,

27.:Personnel:
i CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

65. Floors, walls, ¢eilings, [ ] not smocth, [ ] properly constructed, [ }in disrepair,
[ }diny surfaces. Rules 7.1-7.6, 1 DEMERIT.

87. [ ]lighting [ ] ventilation inadequate, [ 1 fixture(s) not shielded, | ] dirty ventilation
hoods, | Tductwork, [ ] filters, [ ]exhaust fans. Rules 7.6, 7.9,7.10. 1 DEMERIT.
; 68. [ 7 Premises fitered, unnecess. uipment and articles prosent. Rule 7.11.4.1.
3 1 DEMERIT, L] A equp P !
FOOD EQUIPMENT AND UTENSILS A 69. improper storage of [ I ¢leaning equipment, [ | linens. Rule 7.11.3. 1 DEMERIT.
30. Food/nen food contact surfaces of equipment: [ ] in disrepair W«moxm. chips, pits, open
seams), [ ] not easily cleanable. Bules 2.1 AL 4.2.A., and 4.2.8. 2 DEMERITS.

m#mm:m_mmmE_nmmao_mm§u.6um;<“ﬁ Istored, [ ]dispensed, [ | handied, [ ]reused.
Rules 44.A. and 52.C, 2 DEMERITS. - i ’

32. Wiping.cloths: [ Tdinty, [ | not stored: properly in sanitizing seoiutions. Rule 5.1.5,

Servir ; *.o.o
m:&o:...mamm:

75

LODGING
70. The sleeping room({s} are: [ ]inadequately ventilated, unclean, [ 1in disrepair,

YViping cloths [ lundersized; [ ]improper bed spacing. Rules 12.9 and 12.11. T DEMERIT
=L . ; ; 71. Tha[ ]Toilets, [ 1 lavatories, [ ] showers, were not:[ Jelean, [ ]in good repair.
. . SSTWASHING - Rules 12.3. and 1290, 2 DEMERITS.
A WASNS L - - 72, W m mﬁmm_m__mwsmma; 1 towels, were; | i not found, [ ] inadaquate. Rule 12.4
" 33, Dishes/utensiis not being: scraped, [ ] soaked, i . .1.C. .
[ S5 D g eeltensls not being [k pec, f- 15 [ u_n.ﬂ ushied ..m_.__mmdoh. . 73

. The carpeting is not: [ lclean,[ Tin good repair. Rule 12.8.C. 1 DEMERIT.
. 12.6. 2 DEMERITS.

. 34. Dishes/utensils are not bein
least 120°F, The:meas

- 37, No chemical test kit proviged.
s MEGHANICAL DISHWASHING: - : :
88, Hot water sanitization:- The wash-water temperature was not at lgast TA0°F, The meoa-
. Sured temperature was [ ] °F Rule 5.1.0.3.b. 2DEMERITS. & -

W51 D4k TDEMERE o AT T ELA s * ITEMS IN GRAY SHADED AREAS ARE 4 AND § DEMERITS [TEMS - CORRECT AS
. - g T SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

PR Rule!!
1. s:-The wash-waler temperature-was not af [s
L lemperature was [ ToF: Ryle 5.1.D.4.c.(1):" 2 DEMERITS.

< 420 Sanitizing chemicals not automatically dispensed: Rule 5.1.D.4.c.(2). 2 DEMERITS,
-7 43, The.chemicals sanitizing finse water temperature was not atleast 130°F:
Sl temnperature was [t 19F Rule 3.1.0.4.c.(3).: 2 DEMERITS. -
[ 44, No chermical test kit provided. Fiule 5.1.D.4.b. T:DEMERIT. . o
-1 45. Dish racks notstored in & sanitaty manner. Rule 5.1.0.6. T.OEMERIT, .
©" 48 Gauges: [ I notprovided | | inoperative, Rules 5.1.D.1. and 5.1.0.2. "1 DEMERIT.

27, Chemical sanitzers

L Emnmuhomﬁmmﬁn@\ o



CiITY OF vOﬂ._.;ZU MAINE

T © FOOD SERVICE HEALTH m
: INSPECT! _,Oz REPORT .
mm&w_wm:amn.ﬂ Name
Zip Code . _..onmﬂ_o:
:ﬂ; M FA \/ i
i U SuL :
MCD # T ESTAB T DATE PURPOSE .| mu_w_m.._mm_._.m
SAN! #| ROCMS SEATS REGULAR ... g F _ .
@ 517 _ Gl * _‘ s SITES 4 YR, | MO. | DAY | FOLLOW.UP "5/ | ESTAB. TYPE Rainspection o be conducted v
7 L 3 T y COMPLAINT within muﬁm or o T
T ) ay lettor o
LICENSE ISSUED vES a\ NO 7_ ~ j * A Oi_ivw @ /| Qi nvesticaTion Tollow-up 1PT
LICENSE POSTED ves & NOO L5
TOXIC MATERIALS
FOOD SUPPLY AND SOURCE
i¢ materials, rsonal medications and/or first-aid supplies were;
1 w L %zmm_m“ﬂm_a,_.m mu&oﬂ £ .H mac_ﬂmaﬁa foods are g_:m cmma m:&oﬂ 323 nam m._..p 1. 47, m WH__MN_MU ke m.noaw. m uuo_wcm_ma Ay mm rst-aid supplies wers

T Un mmsc:umn ik, [ .Hamx vaacsm_.m ; ..Qm.nwma nm,m 21 ::umﬁmczmma.mmm.
&, warc%m being used and/or served. Rules 2.1.5.4. S DEMERITS, N

; WATER SUPPLY
n Y B_mem. bein cman .w:&oﬂ mmES
3 MW__M:MA AMo wam Nom:mmmmmmw%?oén moEom.o 0 @ m : 48. T 1A copy of the current water analysis was not available at the facility.
4. [ ]unlabeled, [ ]improperly labeled oo:ﬁmﬁm«m of *ooa are being cmma andfor mm:aa. { ]Further testing may be required. Rule 6.1 E.3. 2 DEMERITS.
__Rule2.1.A2 1DEMERM. 49, ] Water testod and found to be unsatistactory. Rule 6.1.A.1. 5 DEMERITS,

50. The free chiorine.was loss than 0.25 pom. ._._,6 3@3&3 nz_ezsm residual was
"I Tppm. Ruly 6.1.A.2. 5.DEMERITS.

m...ognma.ooamacauu..m._.wmmxam;wsﬁzmmﬁa %am; ._.5 238333..
" andlerf mH swollen. Rulg 2.1.A:1. 5 DEMERITS. ) :

lifish not being kept in original container; [ ] mmmﬁoon uaacnﬁ B_mavnmmm:ﬁma m._. “THotana [ ] cold water (Under n_.mmmﬁov was nol provided 1o »_._m. ) :
® Tcwmmmsmﬂ B2 and 2165, A_ DEMERITS, s m Tﬁa [ dishwashers, or |} lavatories. Rule 6.1.D.1. 5 DEMERITS.
\ DA aoproved. Rule 2.1.A.2, 5 DEMERITS, o7 mw Mobile food units) The water storage tank: [ ] does not have adequate storage,
7. Meat andlor meat prosues ot HSDA SpermveR IR S T e e M jis not being uwouozv. cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION : Rule 8.1.C.1. 2 DEMERITS.

T Cooked andlor prepared fecds are subjected to cross contamination, from [ ] raw foods
¢ ml ] other mo‘qumm of contamination, Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

WASTEWATER DISPOSAL
. die-raw and cooked or prepared focd: products En_._cc»%oscms :m:a, .
> mﬂ%nm«mm_m% %Mnsmm: Rules 2.2.A.1. and:2.8.8.5. " 5 DEMERITS. - 53, The subsuriace disposal-system was found 1o be sufacing. Rule 6.2.A. 4 DEMERITS.

10, Raw [ ]fruts andfor [ ] vegetables are not washed before being cmmg w:&oq mmamn B3 Wastewater was baing improperty discharged onto the ground. Rule 6.2,A. 4 DEMERITS,
. Rulg 2481, 2 OEMERITS. 55.- (Mobile food units): -1 waste éman ﬂoBmm ﬁ:x doos not; :ﬁa adequate storage. .

.\Q “Food contact surfaces not: [+ washed, [ Jrinsed, m_._gsﬁ Hmmaﬁma after each use ) " Rule 8.1. C2. 4 DEMERITS;
\mna following any kind of opération st,n oo:ﬁ:_:mqﬁ \Bm«. have onn::%n :
O Rule 5.1.A.3. 2 DEMERITS. Pk e g4 dIC A B E e
mproper! daesigned, [ ] constructed, [ ] installe
\%thw\,moo&_nm st Tioatod fies . ._r»_ o284 Em 4,3.B: 2 DEMERITS. PLUMBING ___
maintined anclor [} Kitchen sink, [ ] utility sink, [ ] grease trap [ 1drain, [ ] plumbing; is improperly
™" 14."Food not protecied during storage/display: { 1 food ieft uncovered, [ ] food improperly 56, [ 1Kitchen s o a\e Sm e L AF A LAt ety
stored on flacr, [ ] food containers in cold storage double stacked or nested, [ ]sized, [ ]installed and/or maintained. Rule x .
[ ]sneezo guards absent, Rules 22.A1., 2.4 _um.w 2 DEMERITS. 57 >.ouom?oo::mmnﬁ_ﬁ._ J.zr%ﬁ gm_m_oi nﬁjﬁo%%ﬂu%%%cﬁﬁw &Mﬂw_ﬂ Ommmm the waste-
14. Institutions; Ghost tray(s not kept, [ ] not dated, Rule 10.2 [ ]-1/2 pint milk not i .Sﬂmn&ﬂmam. [=H :nm om..m_... . .
ﬂmﬁmﬁmﬁﬁﬂm _mnrooﬁw\w:w_m :_W" kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS. B S R SN BB 7 Rule 840, mUm_smm:.m
15. Storage of | ] tood andlor [ ] beverages in ice or water is v«%_gmn. Rule 2.4.1.2.
2DEMERTS: TOILET AND HANDWASH FACILITIES
16. [ ] Unwrapped and/or [ ] potentially hazardous food uancna n_.o<_o:m_< %23 1o 3@
public were being raused: Rule'2.4.J.1, 8 DEMERITS. S8. Toilets rooms: [ u_ Ooagma;. ouo_omma [ wm%cﬁ_un_ma with amm_?nm_ﬁom_:m. "_mms»ﬁﬁan_mm es).
vered waste receptacie (ladi
17. Open cans were being used improperly to store food. Rule 2.3.8.7. 1 Umsmm_._. MOF._.U_.% % wu%muv%h%mmam» Umm_..mm_mﬂ.._m provide covere 0
EQOD TEMPERATURES 58. _:mamnwcm»m_ :cﬁcmmw. of Hm m Sm_mm. Mj\om w ﬁmqmw.“m mmm“.ma. The number of toilets are:
- — if male an emale. Rule
h ki nou hetebe.
TR R A
19. Prapared potentiaily hazardous foods. requiring rafrigeration &re-not Baing: an_QE ooo_on B i ﬂm_mﬁ ﬁ_:u &F«wowﬂoé%mﬁ:_%m 6. mu,mma_m 8 hmmiﬁgmmﬂw ¢ °
- 10 45% or below. The measuredlemperature:was 150 [8F Rile 2.30G.3.05 Umgmmz.m 3 e . :
| 20..[ ] Frozen-food; not being:kept-at C°Forbelow: |2 _ improper:thawing. . The; Emmmcﬁma

o ternperature was [ T TR Rule 2.3.0.40 0  DEMERITS.:
: 0|
ey e e e ey M.nomwmrm%< i 87,1 1inadequate, {_]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
357 voﬂmsﬁ_&.__ws _.._mNmaOﬂm noﬁ foad(s) not bek ng: ‘stored:at 455F-oF belows: The _dmmmﬁwa 62. mﬂoﬂmmm areas were not [ ] ¢lean, [ 1free of litter, Rule 6.9.B.4. 2 DEMERITS.
i ternparature was [ 7 TR Rules 2.4.G0Y., and: 2.4:H b S . PEMERITS 2 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, _._m aasily cleaned,
23. Crowded refrigeration: Thera Is less than 1/4 cubic tost of refrigeration per meal. [ Irefuse bin of questionable safety. Rules £.9 and 6.10. 2 DEMERITS.
Rule 10.1, 2 DEMERITS.

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

25. Accurate thermomaters not available or used to evaluate hot roa_:m. cooking, reheating, &
and aﬁmmma.ﬂma storage temperatures. Rules 2.3.C.1.and 2.3.0.2. 1 DEME! T ;

RUBBISH

INSECT, RODENT & ANIMAL CONTROL

L Trodents, [ Yroaches; [-] live animals:(other than: 88:2 o_. mcam uem&
re found on: sm u_.mammaw ‘Rule:6:10:and:7.12.G.:4 DEMERITS, -

l:dacrs, [+ ] windows, [ H m_ﬁ_ugw [ H aﬁ:moam
were ot mamncmaw.. moaozoa m: ©.6:10.0.; 4 DEMERITS.

PERSONNEL
26, No 8n_m_ma 38 :w:a_mqsm:wmm« mc_om 3.5,

CONSTRUCTION OR MAINTENANCE QF PHYSICAL FACILITIES

68. Floors, walls, om___:ﬁ... [ ]notsmoeth, [ ] properly constructed, I 1in disrepair,

‘smoKing: i_._mz n_.mumq_:m andiserving food; o [ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.

. 2% “imfood preparation mn&ow digh 67.[ ]Lighting [ ] ventilation inadequate, [ ] fixture(s} not shielded, [ ] dirty ventilation
H and: EMERITS: hoods, [ ]ductwork, [ ]fitters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT.

29. Hair _‘mmﬂ_‘m_zﬁ 32 wom by food handlers, IEQ 3.3.B. 1 Dmgmm_._.m 68, __ Du_m_ﬂ_w_mm:m__m_.mm littered, { ] unnecessary equipment and articles presant. Rule 7.11.A.1.

69, improper storage of [ ] cleaning equipment, | ] Bnens. Rule 7.11.8. 1 DEMERIT.

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

31. Single service articles improper! stored, dispensed, handl
| Rulas Sah. and 526, 5 DEMERITS. [ Tdispensed, [ 3hendied [ Jreused. LODGING

i 32, %.%mﬂ mm_xom."_,.um. { Jdirty, [ ]notstored properly in mm:;.h.usu mo_c”_oqm Rule 5.1.8. o W_y% M_..Mmmw%mowomsmmw%mﬂ%mqﬁmmn%uo_m&ﬂm_v\ ,_mwﬂwmﬁmmam Mﬂmﬂmm:,_.m _ wmmﬁm.m_m.ﬂ
.. . Em:sﬁm:“zm : . H Wﬂwomhm_mumwmm_wwwﬂ%mg L_.m_,..mosma. wore not: jnmmm: [ 1in good repair.
TANGAL DS — : | Jiand dee owels, were: [ ]notfound, [ ]inadequate. Rule 12.4
. 33, wu_wmn_sm\mcm.m_mm__m notbeing: [ ] scraped, [ }soaked, .w vam_:m_._mn.”.w:_o 5.1.G4, . 73. .m.zw nm_dmz:m_ isnot: [ uo_mm: ﬁ is good repair. Ruie 12,9.G. 1 DEMERIT,
o mw,mm%mﬁmmmﬁﬁﬁ%ﬁm,_w,wmw@m%ﬁmﬁﬁmﬁs 2. BEWERS.

R m.w Zo ns@:__B_ BB pre u3<_ama mcmmmi Bd b ._ _um_smm_._.. + JTEMSIN Qm><mI>UmU>Im.>m>mmA>ZDmOm?__mI_._.m ITEM _
. MECHANICAL DISHWASHING: 5 Sra 00

i . mOOZ.pw_uOmm_mrNZij< DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
.- Mot water sanitization: i_m Emm:-&mﬂm_. tom BEE Wwasnot at | ° I~ m S nurm ’
mnﬂmn lemperaturewas [ ] °F, Rule 5, .__um 3.b.:2 Umgmmmm_.mﬁ ._Ao - ._.,:m mea L =i bx? M%J = diie =N§rwfm n%ﬂ

S8 wator temperattire Was not atioast 180 R TR : 17 % l?\ﬁ e \.m:w.r\.k.& i4Le

Ens oFRule 5.1 D.3;
A0 mcmﬁ_:wn Amm,ﬁ hiotwaterdishwashing ma W Rule;

. ﬂ Osmaﬁm._ mm:_gnma‘ ._,nmsm.w:.imﬁmlmsueBEﬂm.Emm:22 _mmm.ﬁ ° ”
o tepnperature was [T 1°R Rule 5.1.0.4.¢, {1). 2. DEMERITS. - ._.mo m...?m Emmmcaa

am Sanitizing chemicals not autematically dispensed: Rule 5.1.0.4.c., (2).:2 DEMERITS.

am ‘The chemicals: sanifizing rinse.water Yemperature was not at least 130°F.
temperature was [ 1R Rule 5.1.0.4.0.(3),/ 2 DEMERITS.. mo The Emm.mc_.ma

44, No chemical test kit provided. Rule 5.1.D.4.b. .1 DEMERIT R e - ”
- 45: Dishi.racks notstored in a sanitary manfer. Ruls 5.1.0.6.°1 DEMERIT L \\m. \) ) ‘
..3 Gauges: [ nt Provded [ inoperative, Fles 51.0.1 EXEXD c.n ¥ BEMERTT. . m

..Ooam Enfercement 038_. -

t
M w\...h M\ P\Q\J\Y».\\\.

P muﬁc__msaoa mmw_.m@azﬁzm "

DEMERITS:




Z44-C

CITY OF PORTLAND, MAINE
" FOOD SERVICE HEALTH
INSPECTION REPORT

mmﬂma__mssmaf_u_m_.:m

Y L
: IR, £
7+ |Zp Code _ Location E
O SR Hw
e T ]
DATE PURFOSE DEMERITS.
REGULAR .cinnsmanmnniad_8 5PT
Ay _un_uw_.ro_..ﬁ.c_u ESTAB. TYPE Reinspection to be conducted P et
_ _ COMPLAINT ....... within mmj vor of oot 7 -~
] il ¢ 1A ] INVESTIGATION . lay Jetter o - -
LICENSE iSBUED YES & NG Q A\.uﬂ. 1 L i \Q ESTIGA folloveap 1PT 7 .
o2 | =T ] ik NEW/OTHER wsusscsrssce £
LICENSE POSTED YES 4 NO D — .
— R
FOOD SUPPLY AND SCURCE TOXIC 3»._.mmhh_>_.m . : —
e iled: i d/or served: Rule 2.1.A.1.° 47. Toxic materials, [ ] perscnal medications and/or [ ] tirst-aid supplies were:
1L ] Spolied-andlor [ adulteralied foods are belng, used andior served: Ruie 2.1.A m W_avauﬂz o) T laboled, [+ ] used in food. b e R R,
2771] Unpesteunzed milk, [ J.milk products, [ J.cracked eggs.| - | unpasteurized.egg: .
uLa_._nﬁ.g_.:u used: andior served. Rules 2.1,8:4.'5 DEMERITS. - : s
3.- Canned foods from an unapproved source on premises, being used o served. E.E..mm SUPPLY . _
T Rule 2 FA3 S DEMERITS, v ot e et e ST 48. A copy of the current water analysis was not available at the taciiity.
4. [ ]Uniabeled, [ ]improperly labeled containers of food are being used and/or served. Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2.1.A2. 1 DEMERT 43. [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS,

m.nmnamamooamac:a"m.w_mmx_sm;E?maé.aaoaﬁ;.__Hwa..,.cm...no:a.ao?..”__...
“ancor [} swollen. Rule 2.1.A.T. S DEMERITS. 0y o 0 e

6. [ ] Shellfish not being kept in original container; [ | seafoed products misrepresented.
Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

7. Meat and/or meat products not USDA approved. Rule 21.A.2. 5 nmsmmﬂm... e

FOOD PREPARATION AND PROTECTION
8. Cooked and/or preparad foods are subjected to cross contamination, from [ ] raw foods
or[ ] other sources of contamination, Ruies 2.2.A.1, and 2.3.B.5. 2 DEMERITS
9. . Employees handie raw and cooked or prepared food products without shorough-hand- "
washing in between. Rules 2.2.4. 1 and 2.3 B.5 S DEMERITS. 0 i, s
10. Raw [ ]fruits and/or [ ]vegetables are not washed before belng used and/or served.
Rule 2.4.B.1. 2 DEMERITS.
11. Food contact surfaces not | ] washed, [ ] rinsed, and/or [ ] sanitized alter each use
and following any kind of operation when contamination may have occurred.
. . Rule 5.1.A.2, 2 DEMERITS. B
/12, Food (lce) comtact surtaces are improperly: [ ] designed, [ ] constructed, [ ] instalied,
" (\m!_.& maintained and/or [ ] located. Rules 4.2.A., 4.2.8., 4.3.A., 4.3.B.: 2 DEMERITS.
13. Food not protected during storage/display: [ ] food left uncovered, [ ] ood improperly
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze quards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 [ ] /2 pint milk not
retained, [ ] schoeis: milk not kept at 40°F, ¢r below. Rule 2.1.B.1. 2 DEMERITS.
15, Storage of [ 1food andlor [ ] beverages in ice or water i3 prohibited, Rule 2.4.1,2.

2 DEMERITS.
[} Unwrapped and/or [+ ] potentially hazardous food products previcusly served to the.
public werg being reused. Rule.2.4.4.1,.°5 DEMERITS. - S

18,

17. Open cans were being used improperly 0 store food. Rule 2.3.8.7. 1 DEMERIT.

- T ethersy - 2, sl

mo..Em:mmns_o:_._msmﬂmmm%m:o.mmuua.._.smam.mmcaa.%mo%wama_._m_smm
1 1ppm,” Rule 8.1.A.2.- 5 DEMERITS. - - .
e Hot and [ ] cold water (under pressure) was not provided to the:
: sinks, [ ] dishwashers, or [ - lavateries.” Aule 6.1.D.1, 5 DEMERITS,
52. (Mobile food units} The water storage tanic [ ] 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
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 8.2.A, 4 DEMERITS.
58.-(Mobile food units): [ T 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, [ I plumbing; is improperly
[ Jsized, [ ]installed andfor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57. A cross-connection, without backflow. device, exists between the drinking and the waste-
wator gysierms atthel [ ] faucet hose, [ ] hot water heater, [ ] water closets,
; gy < Rule 6.4.C. § DEMERITS.

TOILET AND HANDWASH FACILITIES

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

FOOD TEMPERATURES $9. Inadequate number of [ ] male, and/or [ ] fernale toilsts. The number of toilets are:
18, Potentally hazardous food(s) nat being: [ Treheaied] 1 cooked long enoughifo be L lmaieand( _]female, Aule 85 1 DEMERIT. .
adequately heated to-all pars'Rule 2£.G.3, 5:DEMERITS. S 80 Hanowask, _.ﬂmmﬁ%mnh_ cear, [ Iwnmzam:mﬁga [y -accessivle, [ ] fxtures
19. Prepared potentially hazardous foods reuuifing rafgeration are not baimg rapidly cooled - . e, L -leansing soap. | - ; senftary loweshand drying devices. not pro-
. fo45% of below. The measured temperaare was Tl e Buns o o EBE e ~ovided [17] eommon towel:’ Rules 6.3, and 6.8 .4 DEMERITS. ; o
20. [ ] Frozen food:not being kept at 0°F; or below: T Jimproper thawing: The measurad:. -
i temperature was [ TR Rule 2.3.004.: 5: BEMERITS s < R RUBEISH
21.: Potentially hazardous hot food(s) not being: sored at 140°F or above:The measured - 0 us -
~ - temperaturewasi 71 °F. Rules 246, 24T 5 DEMERITS. 10 i s 61. [ Jinadequate, [ ] uncovered containers were baing used. Rule 6.9. 2 DEMERITS.
22 Potentially hazardous coid f000(s).not being stored aL45°F or below. The measured 62. Storage areas were not [ ] clean, [ ] free of litter, Rule 6.9.5.4. 2 DEMERITS.
temperature:wasil UL R Rules 204Gl ang 2.4 H. 10, 5. DEMERITS. i 63. Storage areas are not censtructed to be: [ ] inaccassible to varmin, __ Wmmm_z cleaned,
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal, [ Trefuse bin of questionable safety. Rules 6.5 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS. i
24. The containess used transporting food are inadequate. Rules 2.4.L.1..and 9.1.A.
1 DEMERIT. : INSECT, RODENT & ANIMAL CONTROI
25. Accurate thermometers not available or used to evaluate hot kolding, cooking, reheating, 64 [T Hlies, [} rodents; [ -] roaches, [~ Tlive animals {other than security o aui
and refrigerated storage temperatures. Rules 2.3.C.1, and 2.3.0.2. 1 DEMERIT, 9 - were found-onthe premises.” Rule. mﬁ.ﬂ% and ...w.”.._m.m..f DEMERITS. :@ : m.... am doge)
63. Food sewvice faciities: The. outer [T doors, [~ | windows, §.- | skylights, | - or:s.
PERSONNEL < were not adequately screened. Ruls 8.10.0.7 4 um_.._._.“.m_»_._.mﬂ...H _%w ; ..H. ?ﬂ:m e
26. No certified food handlesimanager. Rules 2.5. . .

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceilings, T ] not smooth, [ ] properly constructed in di i
[ Jdifty surfaces. Buies7.1-7.6. 1 DEMERIT. - oc [ 1in clsrepai
67. { JLighting[ ) ventiation inadequate, [ ] fixture(s) not shielded dirty ventilati
hoods, [ Jductwork, [ ]filters, | ] exhaust fans. Lc_mm 7.8, Nm_.um.._mr ﬂ«umgm_m__._m.:

8. [ ] Premises littered, unnecessary equipm i
1 DEMERIT, Ll ry equipment and articles present. Rule 7.11.A.1,

FOOD EQUIPMENT AND UTENSILS

89, Improper storage of loani i i
30. Food/nen food contact surfaces of equipment: [ ] in disrepalr {cracks; chins, pits, open Prep o { Ileaning equpment, [ Tinens. Fuls 7.11.8. 7 DEMEAIT.
mmmaaw. [__1not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.5, 2 DEMERITS.
31. m_mw_ma ammvh.oms mmaw%_wmw mﬂwuq_uomw_“._ m um_.mu stored, [ ] dispensed, | Thandled, [ ] roused. LODGING
32. Wiping cioths: [ Jdinty, [ ] not stored property in sanitizing mo__._ﬂ_o:m.. RUSETE. 70. w.?w Wywwﬂmm@%wsm& are: [ ] inadequately ventilated, unclear, [ ] in distepar,

1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

T improper bed spacing. Rules 12.9 and 12.17. 1 DEMERIT.
. The cilets, [ ] lavatories, showers, !
Rules 12.3. and 12.9.. momgﬁmmﬁ. werenerl Jetean,

um.moum_._ﬂmm %mm.ﬁmma; 1towels, were: [ ] not found, [ }inadequate. Rule 12.4

[ ]in good repair,

33. Dishesfutensils not being: .

] Do ing: [ ]scraped, [ ]soaked, [ ;.amcmzma. .m:_m 5.1.C.4.

34. Dishes/utensils are not being washed in a detergent solution havi

. loast ._»o.om The measured fomperature was { g i°F mwﬂm mm(“ .:%.m s

35. Dishes/ttensils a9 not being sanltizad byimmers!
with attemperaturs’of atloast Themeasure

mperature of at

1737 No chemical test kit provided, Hule 5.1.0.4.

“MECHANICAL DISHWASHING: —

-7, 38, Mot water santtization:. The wash-water ternperature was _._m. ; ) :
{ sured temperature was T°F. Rule m.%o Fr i cmgm%_.»_.._mwﬁ T40°F. The mea-

DEMERITS.:
The measured-

s ﬂ ..mea‘_mn& sanitizers: The wash-water ternperature was no».. yon .
- 2 at le. I
s : ﬂmaummmswm was. | PR Rule 5.1.D.4.0.(1) 2 amgmm_.._.m..m.ﬂ:._m Lo
420 Sanitizing chemicals not automnatically dispensed: Rule 5.1.0.4.¢.02). »Um_smm:....m.

..L.@..Fm.%mamom_mmmuauam%moémﬂm:maumﬁea.imm: o.
s temperature was [ ] °F Rule 5.1.D4ic(3). 2 cmzm%%mwﬁao .m._.% feasured

: 44; zm chemical test kit provided. Ruls 5.1.0.4.5, T DEMERIT.
B 45. Dish'racks not stored in g, sanitary manner. Rule 5.1.0.6. TOEMERIL ]
: Am .m.m_._mmﬂ.m. 1 s& provided [ -] inoperative;, Rules 5.1.00.1. ang 5.1.0.2, -1 DEMERIT,

e Lomsse Gy +. Yelloy- St Oy -+ Bink - Tegaericos Gy

o

7 ﬂ,,ul- ITEMS [N GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

73. .m,_.m o.m_,umﬂm:@ isnot: [ Jclean, [ ]ingood repair. Rule 12.9.C. 1 DEMERIT.
74, _u::_nﬁ.o m_wmmmm not mcﬁ&? sanitized and packaged. Rule 12.6. 2 DEMERITS.
X hot water. heaters; [} reftigerators,. [--] clothes:dryers, [T floor ..

sleepingirooms were not:[ * T adeouatsly-vented; [ ] bauipbed with.
pped with an automatic control vilver, Sule 1oy PPed W

\mOJOZ ..pm POSSIBLE; NQTIFY Om_u‘mm._._stJ.. s_._.m_mz OODNmO.__‘mU - §74-8300 X 8703

7 3 K2 e

i
PIAAA s

g . Awade maoamama Officer

- Establishmenrt wmuawmam%m




T
TATE
CITY OF PORTLAND, MAINE
' FOOD SERVICE HEALTH

B el d : INSPECTION REPORT

;i a \W & L — ﬁ T * A _
ﬁuinmq Name .. e . 7Y O I Establishment Name ; !
| Zip Cod _ Tocation \M

2] O i
Tanﬂmmm oy ) ) P ) Kx
AN 4 , ¢
MCD # ESTAE # _ DATE _ DEMERITS

—— T JE— 1 EPT
7 @,"m 1 Ni @_ C _ | | SaN m%m%% SEATS YR, | MO. | DAY J wmmmoﬂ.mcv 2 |ESTAB. TYPE Relnspection 1o be conducted |, o _
i _ i * _ L COMPLAINT 3 : within days — |
_ _ , SN | p 1o A 2)oi | INVESTIGATION oo d day lotter of 2PT 107 |
LR N = ! | 4 7 i 2 mﬁ Flos [ | NEWOTHER oo § follow-up TPT =2
LCENSEPOSTED ~ YEST  NOOQ , =

FO0D Sy P LY ATD SOUTCE [ 1] i ._.Oav_cnﬁﬂa.mw%ww ] first-aid supplies were
i ing: 1. 47. Toxic materiais, ersonal madications and/o - :

- wmmm,_wm_w%%mg&o; Jaduhteratod foods e being used andior wmﬁwa. _.x.c_m 1A m m%waum% stored, [ J labeled, [ ] used in food. Rule 7,12, § REMERITS. .

2 [ JUnpasteurized milk, [ ] milk products, [ ] cracked eggs.[ 1 csummmcq_nma.mmm. .
wLn_:Qw being used and/or served. Rules 2.1.8.4.-5 U.m‘_%mm_ﬂm. :

ol

Canned foods from an unapproved source o premises;: being. used andfor mmn..mn..”
Rule 2.1.A.3. § DEMERITS. B : e T RS o

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

5. Canned goeds found: | ] leaking, [ ] with severe dents. [
and/or { m_ swollen. Rule 2,1.A.1. 5 DEMERITS. v

6. | ] Shelifish not being kept in original container; [
Rules 2.1.B.2 and 2,1.B.3. 1 DEMERITS.

7.~ Meat andior meat products not USDA approved. Rule 2.1.A.2.. 5 DEMERITS. -

1in rusty condition, - |

] seafeed products misrepresented.

FOOD PREPARATION AND PROTECTION

3. Cocked and/or prepared fcods are subjected to cross contarnination, from [ ] raw foods
or[ }other mo%ﬁoem of contamination. Rules 2.2.A.1., and 2.3.8.5. 2 DEMERITS

9. Empleyees handle raw and cooked or prepared food products withogt thorough hand-
washing in between. Rules 2.2.A.1. and 2.3.8.5) 5 DEMERITS. : :

10. maw [ | fruits andior [ ] vegetables are not washed before being used and/or served.
Rule 24.B.1. 2 DEMERITS.

1. Food contact surfaces not: [ ] washed, [7] rinsed, andfor [ ] sanitized after each use

K and following any kind of operation when contamination may have occurred.

] Rule 5.1.A.3, 2 DEMERITS.

12, Food (Ice) contact surfaces are impraperly: [ ] designed, [ ] constructed, [ ] instailed,
[} Enmm:»mm.nma andfor [ ] located. Rules 4.2.A,, 4.2.8., 43.A., 4.3.8. 2 DEMERITS.

13. Food not protected during storage/disptay: I ] food left uncovered, [ ] food improperly
stored on floor, [ ] focd comainers in cold storage double stacked or nested,
[ 1sneezo guards absent. Rules 2.2.A.1., 24.F.7, 2 DEMERITS.

14, Institutions; Ghost tray(s not kept, [ ] not dated, Rule 10.2 [ ] 1/2 pint milk not
retained, [ ] mogoaw\m:_v_m :M: 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 and/or | ] potentially hazardous food products previeusly served 10 the
public were being reused. Rule 2.4.J.1: 5 DEMERITS. = : S

17. Open cans were being used improperly to store food. Rule 2.3.8.7,7 1 DEMERIT,

FOCD TEMPERATURES
18. Potentially hazardous food{sy-not being: [ ] reheated [+ ] cookedleng enough to be: .-
adequately heated.to all paris Rule-2.4.6.3. 8 REMERITS, w1 Gl et ool

19. Prepared potentiaily hazardous foods requiring refrigeration are not'being rapidly cooled
10 45° or below, The measured temperature was [ 1°F. Rul¢ 23.C.3.:5 DEMERITS.

mo.mHmanm:“ooa:oﬂqmwnm.xmgmﬁoﬁ..o«uo_oimH.,.mmav«ov.mq.%m:o.qrm.ammms.mn.f
temperature was [ 1°F Rule 2.3.0.4,°5 DEMERITS, - S

21. Potentially hazardous hot food(s) not being stored at 140°F or above. The measured -
temperature was | ] °F Rules 2.4.6.1., 2.4.H.7.a.°5 DEMERETS, =70 iy

22 Potentially hazardous cold foud(s) not being: stored-at 45°F or beldwi The measured.

‘temperature was [ - 1°F Rules 2.4.6.1., and 2.4.H:1.b. S DEMERITS.

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

24. The containers used transporting food arp inadequate. Rules 2.4.1.1.,, and 8.1.A,
1 DEMERIT.

WATER SUPPLY

48. [ 1A copy of the current water analysis was not available at the facility.
] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. f
49, [ ]Water tested and found to be unsafisfactory. Rule 6.1.A.1. 5 DEMERITS. |
50. The free chicrine was less than 0.25 ppm. The measured chlorne residual was

[ 1ppm. Rule 6.1.A.2. 5 DEMERITS.
51. [.. ] Hot and -] cold water {urider pressure) was not provided to the:

m w sinks, { m L_mssﬁmsma. or| ]lavatories. Rule 6.1.0.1. 5 DEMERITS.
52. (Mobile food units) The water storage tank: [ ] does not have adequate storage,

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

WASTEWATER DISPOSAL
53, The subsurface disposal system was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
547 Wastawater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.

55, (Moblle food unitsy: [ - ] waste water storage tank does not have adequate storage.
Rule 8.1.C.2. 4 DEMERITS. -

PLUMBING
S6. [ | Kitchen sink, | ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ lsized,] Iinstalled andfor maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.
57, A cross-connection, without backflow device, exists between the drinking and the waste-

ater systems.at the: {1 ] faucet hose, hot water heater, [ ] water closets,
we;oq..%ﬂ. . L . L] Rule 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILI

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

59. Inadequate number of [ ] male, and/or [ ] female toilets. The number of tcilets are:
[ Imale and [ ] female. Rule 6.5 1 DEMERIT.

60. Handwash lavatories: | [ clean, [ ] adequate number, { ] accessible, { ] ftures

£ maintained, [ 1'hand cleansing soap, [ ] sanitary towelhand drying devices not pro-

¢ vided [ - ] common towel. - Rules 6.3. and 6.8 4 DEMERITS. .

RUBBISH
61. [ ]inadequate, [ ]uncovered ontainers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas wera not [ 1clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

mw.mﬁo_.mommﬂwm..mmqmnoﬂoo:chﬁmaﬁoom“H_msmnammma_mﬁof_mnﬂm? __ Wmmm_z n_mmgoa.
[ 1refuse bin of questionable safety. Rules 6.5 and 6.10. 2 DEMERITS.

INSECT, RODENT & 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 2.3.0.2.°1 DEMERIT.

PERSONNEL

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

a7, vmwmﬂwmw.m_,_m%_"s; w ooamwﬁamu_m_ a%mm*mmﬁ.mr..m wLboils - Linfected wound(s),

ST T iratory or |- T gastrointastinal infection; are preparing and . se: food

) .Tc_m.m.ﬁ.ﬂ..m.amgmwﬁm.._... TR P nm : ..”..m.. L i

23.Personnel:; {7 T with. dinty- hands. and/or [-]smoking. when preparing and:serving food, et
= [ Twith. poor: hygienie practice, T ] eating, drinking, in-food preparation and/or dishe . ..

- washing areas. Aules 3.2.A1 3.2.8. and 5.4.A.0 S DEMERITS: 100 5

25, HMair restraints not wom by food handlers, Rule 3.3.8. 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact sufaces of equipment: [ 1in disrepalir (cracks, chips, of
seams), [ ] not easily cleamabie. Rules 4.1.A, 4.2.A., m:auh.m.w. 2 U.mg%ﬂ_..mﬁ.m. epen

64.:[ - Tfies. [ Trodents, [} roaches, [ ]live animals (sther than security or guide dogs)
ware found on the pramises.” Rule 6,10. and 7,12.G. 4 DEMERITS. :

§5. Food service facilities: The outer [ Jdoors,{ }windows, [ ] skylights, [ ] transoms
were not adequately screened. Rule 6.10.0.” 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

68, Floors, walls, ceilings, [ ] not smoocth, [ ] proper constructed, in disrepalil
I=Tdirty suraces. mcmmm.w.f.w.m.._om_@_mm_._..u Y L I disrepalr

87. [ ]lightingl ] ventilation inadequate, ] fixture(s) not shieided, dirty vantilation
hoods, [ Tductwork, [ ]fiters, [ | exbaust fans. Rules 7.6, 7.8, .va .ﬂmym_sm:_,_,.

8. [ ] Premises littered, unnecessary equipm i
L e [} ry equipment and articles present, Rule 7.11.A.1.

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

31. Single service articies improperly: stored, dig|
Rules 4.4.A. and 5.2.. Ncmgmm_w _ [ Idispensed. [ handied. [ ] reusec

wm.éﬁnmo_oﬁmu um.,w.:onﬂﬂ . ... .
2 Pina st [ Jdirty. [s] ooauavmn«.swm:;_n_:m mo.cawam Rule 5.1.B.

DISHWASHING

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

LODRGING
70. The sleeping room s) are: [ ] inadequately ventilated, unclean in di i
[ ]undersized; [ m improper bed spacing. Rules 12.9 and ,_m.“:m . __Mnm__mmwmm%

71. The [ ]Toilets, [ ] lavatories, showers, were not:
Rules 12.3. and 12.9.D. NumEWL:m. ' ot

72. { ]Hand ¢leansers, towel : i
b Jand dles [ ltowsls, were: | Inetfound, [ ] inadequate. Rule 12.4

[ lclean, [ Tin good repair

Dishesiton: scraped, [ 1soaked, [ ] preflushed. Rule 5.3.C.4.
34. Dishes/utensils are not being washed in a deter
least 120°F. The measured termperature was ! W%
35.;: Dishes/utensils arg not being sanitiz
with at temperatire of atleast 1707

5,414 DEMERITS.

nt.solution having a temperature of at
= 1°F Bule 5.1.C.5. 2 DEMERITS.

st kit provided. Rute m
MECHANICAL DISHWASHING: : i

38. Hotwater sanitization: The wash-watér tem rature was . °|
mc.an_ temperatre was | 1°F. Bule m.._mw.m.a. Néom_mm»%m.%.mmﬂ 140°F. The moz- )
39%::The .ﬂ_nmﬂ.mmmﬁﬁmo.:” rinse:-water temperature was. not el 1east B
: S PR Rule 5. Dbl 4 DEMERITS

.1.0.4.b, 1 DEMERIT.

temperature was
40: Sustained:165°F hotwater dishwashing machine.. - -oF. Fade 5

.a.“.osma_nw_wmaauma_?mimms,émwmﬂ emperature was :
v ot at | 20°
tomperaturs was |- 1°F. Rule 5.1.0.4.¢.(1). 2 DEMERITS, ”_A.No F. The measured

42. Sanitizing chemicals not automatically dispensed. Rule 5.1.D.4.c.(2); 2 DEMERITS.

43. The chemicals sanitizing ri
e S g rinse water temperature was not at least ._.w.oom ‘The measured

1 D3.a 4 DEMERITS,

73. .9.0 n.w:umn_:m isnok [ Jclean.[ ]in good repair. Rule 12.0.C. 1 DEMERIT.
74. Drinking glasses not suitably sanitized and packaged. Rule 12.6, 2 DEMERITS.

75.. Gas'Appliances: [~ ] hot water heaters. -] refrigerato

’ ppliances: [ - | hof E T T rs, {.:] clothes d :
.Eamomm..acsa in .mhomvﬁo._‘ooam..soa.aon [: ﬁmagcm"m_@ ,wmaoa. I uﬂmﬂvwam_ ﬁ“mﬂ

automatic pilots, [] equipped withan altomatic control vaive, - Rulg 1210 ~ -~ - -

4 DEMERITS. -
76 .m. T Em..”mﬁmﬂ.oﬂw lations: .

Explain: - 3
e 11.1. .5 DEMERITS. .

+ [TEMS IN GRAY SHADED AREAS AR

E 4 AND 5 DEMERITS ITEMS -
SCON AS POSSIBLE: NOTIFY DEPA o r CORRECT AS

ATMENT WHEN CORRECTED - 874-8300 X §703

L 1°F. Rule 5.1.0.4.c.(3). 2 DEMERITS.

44, z.o chemical test Kit provided. Rule 5.1.0.4.5. 1 DEMERIT, :
45. Dish racks not stored in a sanitary manner. Rule 5.1.D8, 1 Umgmaq
48, . ..

Gauges: T "] not provided { ] inoperative, Rules 5.1.0.1, and 5.1.0.2. 1 DEMERIT.

Yhite - LicenseeGpy »  Vellow- State Gy o Pirk - Jspections Gy

Code Enforcement Officer
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CITY OF PORTLAND, MAINE

-

FOOD SERVICE HEALTH-
INSPECTION REPORT
. rad ? | Establishment Name
A luw iy
- - H
Lt ?Uooa i .
RCdress Zlp Code Location
=7 CwiS
E : 3 .
MCD # ESTAB # DATE PURPQSE DEMERITS ...\J
” =1 |SANI#| ROOMS SEATS REGULAR ... ) 5PT
_ @ mi ..m N_ @ i T.W ﬁ\ jA_.M wU |® SITES YR. MO. DAY | ForLOwW-U ESTAB. TYPE Relnspection to be conducted 49T Lo
L 7 i \_\—‘ = 4 | 7 ﬁ r COMPLAINT ... within va.m_. ter of 5PT | &
: - m, | R ON ay letter o ; !
LICENSE ISSUED~ J,mw.\@ NO T ﬁu .nw B l e = WM\..M:Q ﬁ%w%mm T o o
LICENSE POSTED vES;d  nNe @ - - _ —
— TOXIC MATERIALS ;m.ﬂa
s i : i 5 LA, 47. Toxic materials, rsonal medications and/or [ ] first-aid supplies were: R m
1o opalergndiorl ] adutomied foods are oo used Sndlorsenet e 21A m W_anavm% e m PHlabbled, [ ] used In 1000, Ruia 7.12. 5 DEMERITS, ;
20 [ }-Unpasteurized mitk, [T milk products; [: -] cracked eggs,[*~ | unpasteurized egg."-
whacoﬁvoﬁ@ used andg/or served. Rules 2184, SDEMERITS. o i ooand reR SUPRLY
3., Ganned foods from an unapproved source .ow_u_..mamm.mm. 8_8 used m..a&n_...mm?.m WATE

Rule 2.1.A.3.' 5 DEMERITS.

and/or served.

4. [ Tlnlabeled, [ ]improperly iabeled containers of food are being used
Ruie 2.1.A.2. 1 DEMERIT,
<757 Canned goods found: | -] ieaking, Su] with Severe dents. [ ] in rusty. o .
~ andior (] swollen. Rule 2.1.A.1.°5 DEMERITS, SO : o
6. [ ]Sheffish not being kept in original container; [ ] seafood products misrepresented.
Rules 2.1.8.2 and 2,1,B.3. 1 DEMERITS.
7., Meat and/or meat products not cmo.».wvvq.oéawmnﬁ 21A2. 5 _umy__._“mr“._..m.. B
FOOD PREPARATION AND PROTECTION
foods are subjected to cross contaminztion, from [ ] raw foods
& m_ﬂo xww%.ﬁamw%m%%% %wowoﬂma_:mﬂ_o:. _Icmmm 22A1.and 23.B.5. 2 cmgmmm,_.m
9. " Empleyess handle raw and cooked or prepared food products without:thoreugh: hand-.-
washing in between. Rules 22.A.1. and 2.3.8.5. 5 DEMERITS. - R e
10. Raw [ ] fruits and/or [ ] 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.3. 2 DEMERITS.

125 Food {lee) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed
mw»ri ] aﬁaawama andfor p7] located. Rules 4.2.A., 4.2.8,, 4.3.A,, 4.3.B. 2 DEMERITS.

1% Food not protected ac_,_.m_u storage/display: [ ] food ieft uncovered, [£] food improperty
-~ stored on floor, [ ] food containers in cold storage double stacked or nested,
== [ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.

14. Institutions; Ghost tray(s} [ 1not kept, [ ] not dated, Rule 10.2 [

1 1/2 pint milk not

retained, [ ] schoois: mitk not kept at 40°F, or below, Rule 2.1.B.1. 2 DEMERITS.
15. Sterage of [ ] food andlor [ ] beverages in ice or water is prohibited: Rule 2.4.1.2.
2 DEMERITS. :

16. [ ] Unwrapped and/er [ ] potentially hazardous: food. produ
public wers being reused. Rule' 2.4.J.1,' 5 DEMERITS.

17. Open cans were being used improparly to store food. Rule 2.3.B.7. 1 DEMERIT.

..... cts previgusly:served to. the

FOQCD TEMPERATURES
8. Potentialty hazardous food(s) not being: [ ] reheated [ J'cooked long-enoughto-be
- adequately heated toall parts Rule 2.4.G6.8. . S DEMERITS:: -~ 0ilr & an o : :
19.: Prepared potentially hazardous:foods: requiring: refrigeration: are:not b ng rapidy cocled:
19 45% or below. The measured temperatiire was T i ] °F: Rule;2.3.5:3:" 5 DEMERITS.
20.:1 } Frozen:food not being. keptat 0°F, or beiow: [ Timproper thawing, The measurec .-
Cotemperatureswas [ PR Rule 2.3.0.40 5 DEMERITS. 0 R
21:; Potentially hazardous hot food(s) not daing stored: at 140°F or abovi
“Htemperatureiwas [ 5l TR Rules 2.4.6.T.0 24 M 1a 5 DEMERIT!
22.. Potentially hazardous cold:feod(s)not being stored at 45°F or-below. The me
- temparatureswasif - TE PR Rules 240GLT; and 240, T 5" DEMERITS -
23. Crowded refrigaration: There is less than 1/4 cubic foot of refrigeration per meal,
Ruie 10.1. 2 DEMERITS.
24, The containers used trans;
1 DEMERIT.

asu

R

porting food are inadequate. Ryles 2.4.1.1.and 9.1.A.

43. 1 TAcopy of the current water analysis was not available at the facifity.
[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49, [ ] Water tested and found 10 be unsatisfactory, Rule 6.1.A.1. § DEMERITS,

50. The free chiorine was less than 0.25 ppm. The measured chlorine residual was
{ I ppm. Rule 6.1.A.2. 5 DEMERITS.

1. Hot and [ -] cold water {under pressure) was not provided to the:
* sinks, [ ] dishwaghers, or { - ] lavatories. Rule 6.1.0.1. 5 DEMERITS.

52. {(Mobile food uniis) The water storage tank: [ ] does not have adequate storage,
[ ]is not being properly cleaned and sanitized after each day's use.
R

uie 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53. The subsurface disposal systom was found to be surfacing. Hule 6.2.A. 4 DEMERITS,
54,-Wastewater was being improperly discharged onto the ground. Rule 8.2.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, [ ] utflity sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
{ ]sized,[ ]installed and/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, [ -] hot water heater, [ ] water closels,
S etherr T e S : Rule 6.4.C. 5 DEMERITS,

v

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [} Completely enclesed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properiy vented, [ ] fissue provided, [ ] covered waste receptacle (ladies).
Rules 6.9, 6.6, and 6.7. 2 DEMERITS.
59. inadequate number of [ ] male, andfor [ ] female toillets, The number of $oilets are:
[ I maje and [ ]temale. Rule 6.5 1 DEMERIT.

60. Mandwash lavatories: [ ] ciean; |- ] adequate number, [ ] accessible; [ ] fodures
L maintained, {1 hand cleansing soap, [ - | sanitary towel/hand drying devices not pro-
i vided [ ] commen tewel,”Rules 6.3, and 6.8 4 DEMERITS. - - o

RUBBISH
61. [ 1inadequate, [ ] uncovered containers were baing used. Rule 6.0, 2 DEMERITS.
62. Storage areas were net [ Iclean, [ ]free of itter, Rule 6.9.84. 2 DEMERITS.

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

INSECT, RODENT & ANIMAL CONTROL.

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

: , raheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.2.D.2. 1

| DEMERIT.

PERSONNEL
26. No certified food handier/manager. Rules 3.5.
J.communicable: disease(s), £ 1.bails, [
astrointestinal infectio

Twith ity hands and/or [ ] smoking when prepafing
; -Poor nygianic practice, [ ] eating; drinking.:in food: prepara
- washing areas. Rulés 3.247] 3:2.8, 'ang S.4.A 15 DEMERITS ]

28, Hair restraints not wermn by food handlers. Rule 3.3.8. 1 DEMERITS

FOCD EGUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment. [ ] im disrepair (cracks: chi i
seams), [ ] not easly cleanable, Rules 4.1 4. 4 2 A s e s 5y DEMERHS. "

| (&7

mh.._..H.aam“.”?._.Gnmnﬁ...H._Bmo:mm;...:._,.m_ma:ém ﬁoﬁ:ml_._m:.mons@oﬂmcaogom&
% ware found:on:thepremises. Rule 6.10. and 7.12.G.-4 DEMERITS. . =~ -
65..Food: service facliities: The outer [ doors, I T windows; [ ] skyli ks, tran

(1 were ot adequately moam:ma....mc_mu m;o.c..mhumgmm_._.% Letolhe . Tansoms

CONSTRUCTION OR MAINTENANCE OF PHYSICAL, FACILITIES

66. Floors, walls, ceilings, [ ] not smocth, [ roperly constructed. in disrepai
[ 7dirty surfaces. m_.__%wﬂ.m;umgmvw_..u Y [ 1in disrepair,

[ 1lUghting [ ] ventilation inadequate, fixtura(s) not shielded, dirty ventifation
hoods, [ ]ductwork, [ 1 filters, [ umxmwu\u%:m:m. Rules 7.6, 7.9, %:w .“ﬁ«um_smw_._..

68, [ ] Premises littered, unnecessary equt i
! ey ise [1] ry equinment and articles present. Ruie 7.11.A.1.

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

89.

31. Single service articles improperly: | ] stored, ispen h
e RUEs 4.4.A. 200 52,0, »amgmm_qmw ] dlspe ma.h ! wq.n_a; }reused.

LODGING

Pl e - — - 70. The sloepi : i i T T
w_.f./.m:mu.\/“a.%mn_,w %%mwm..m ] dirty, { 1 not stered properly-in sanitizing solutions:Rule 5.1.B. [ _w:www_mﬂmmmﬁ:,mmwammwowmﬂummmwﬂwﬂ_ﬂm@ mwﬁm_mﬁmma@wwmmmmni m_.m.m%qmmmﬂw.
p T : : 71.The [ ]Tollets, | ] lavatories, [ ] showers, ; — —
o G CISHWASHING Rules 123, and 12.0.D. 3 DEMERTG o™ “™® "o [T cleen. T Jin good repalr
" MANUAL DISHWASHING: - = - qm.m.nnmm_.ﬁmm_w_mgmma; 1 towels, were: [ ] not found, | ] inadequate. Rule 12.4
33, Dishes/utensils not being: ] T
< DEMERIT eing: [ ]scraped,] ]soaked,[ ] prefiushed. m.c_m 5.1.C4. [ lin good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/utansils are not bein

washed in 1 i T
loast 120°F, Tae ren 3 in a detergent solution having a. termperature of at

asured tomperature was [ -~ 1°F Rule 5.1.6.5.:2 DE

: 4.b. 1 DEMERIT.
: MECHANICAL DISHWASHING: - - ; ;
u.m.. Hot water sanitization: ‘The.wash-water tem

perature was not at least 140°F. The mea- -

sured lemperature was [ - 1°F, Rule 5.1.0.3.b. 2 DEMERITS,
e findl sanitization inse water tomp: S notatleg
i tomperature was|[ : : ﬁuﬁﬁ RI :
40; mcmg d 165°F hotwater dishwashing machine T°F Rule 2 1:D.3.a0 4 DEMERITS.
41.. Chemical sanitizers: The-wash-water temperature was notat least 120°F The Emmm_._an.

lemperature was [0 [°Ri Ryl 5.1.0,

; paratu 4.¢.(1).° 2 DEMERITS,
=42, Saritizing chemicals not automaticall

y dispensed: Fule 5.1.0.4.c.(2). 2 DEMERTTS,

43. The'chemicals sanitizing rinse water temperature was m
3. 2 ot at | SE
_termporature was [ |°F. Rulo.5.1.0.4.c.(3). 2 DEMERITS |20 7 e measured:

oamwﬂo..‘w.._m..__._ %oﬁmw.némﬁ [ floor
--adequately vented, [} squi with
mho.oosﬂo._a_m?o. ‘Rule J_m%_«m. oped &._

*+ ITEMS IN GRAY SHADED ABEAS ARE 4 AN
SOONAS POSSIBLE; NOTIFY DEPARTME

L= DEMEEY ciins ~heit fe

D $ DEMERITS ITEMS - CORRECT AS
NT WHEN CORRECTED - 874.8300 X 8708

Retbyiiv)
. Seeass cinng: O <tz 135 SCE
= H.w?x\w 1 Qi Comnit Lo om Fienie
T2 Wuons Clodhs vt & sy < ot

pp
A )

A4, No chemical test'kit provided, Rute 5.9.0.4.6, 1 DEMERIT. L
45, Dish racks nof stored in a sanitary manner. Rule 5.1.0.6, 1 DEMERTE
H A..m..mwcamm; .u:.on _.ua&ama.ﬁ 0] iono«mﬂ?m..mc_mm..m.ﬂ..o,,_.m:a.m;.o.m. T DEMERIT.

-
eyl
A .y g
~Gede Enforcgment Dificer 77 ; |
) .\\\N\? Poiand m.\ g
Lt e A A
Establishment Rapresentative




CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
ner Namo ; = uf_, I
. ; m £ ¢ \\.\. it T
T&a& ;o 7
U g : Tt
i 4 - N B - : S L !
P H B = . -

| MOD # ESTAB # . 7 o EURROSE mo_mﬂmn_qm

ﬁ 7 , , _ N no._mv_whmm SEATS DAY ‘ FOLLOW-UP . ESTAB. TYPE Relnspection to be conducted oo 7
ofstl7jo] [ [ [ ]| "= s e geesis o S 7

NC O : — INVESTIGATION Y st Ibﬁln
LICENSE ISSUED YES U o - NEW/OTHER .. follow-up |
LICENSE POSTED YES DO NO QD oo
FOOD SUPPLY AND SCURCE TOXIC MATERIALS

L Rule 201 AT

~-£.-1 Spoiled andior
! wmm.ymmmﬂw.. : B M o
UM ari s milk progduets, cracke
- w&wﬁ%&ﬂﬁﬁﬁu ouwmaam.. Rules 2.1:8:4. D8
3 Canned foods: from an-unapproved Source on premises, : r.served. o
Rule 2.1.A.3.5 DEMERITS. TR R : SRR
4, [ ]Unlabeled,{ ]improperly fabeled containers of feod are being used and/or served.
Rule 2.1.A.2, 1 DEMERIT, _
found: [* 1-leaking, with severe dents.:
m...mw@wﬂ.mﬁw“my mcﬂ_a w;.b;..m,nmowgmm:,m.. B e
. | ] Shelffish not being kapt in original container, [ 1seafood products misrapresented.
Bules 2.1.8.2 and 2.1,8.3, 1 DEMERITS.
77 Meat and/or meat products. not USDA approved: Rule m.._...?m...m..omzmmﬂm..

[ ] aquiteraied foods are being used andfor serv

e | unpasteunized 6gq
BRITS, oo o

Tin _.cmd,“ ondition; -

FOOD PREPARATION AND PROTECTION

 fooked andfor prepared foods are subjected to cross contamination, from [ ] raw foods
® or[ ]other mo_maom of contamination, Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS _

T Emplovees handio raw and cooked o prepared food products withoutthorough hand=
¥ ém%sw«@ in between: Rulas 2.2.A4,1, and 2.3.8:5.:5 DEMERITS: Gl i io i
10. Raw ! ] fruits and/or [ ] vegetables are not washed befors being used and/or served.

Rule 2.4.B.1. 2 DEMERITS. -

" Food contact surtaces not | ] washed, [ ] rinsed, andior [ ] sanitized aftter each use
and foliowing any kind of operation when contamination may have oceurred.

Rule 5.1.A.3. 2 DEMERITS. H - .ﬂ e

3 lce) comtact surfaces are improperly: [ ] designed, [ ] constructed, instalied,
= muon_uw:nmwswmm:wa andior | ] located, Rules 4.2.A,, 4.2.B., 4.3.A., 438, 2 Umz.“mwﬁ,m.
. ot protected during storage/display: [ ] food left uncovered, [ ] food improperly
1 Mwmma o:mmooﬁ. [ Jfood mno:“mmsm@a in cold storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1.. 24.F7. 2 DEMERITS. -

1

o

14, Institutions; Ghost tray(s) not kept, [ | not cated, Rule 10.2[ ]:1/2 pint milk not
qoﬁm_m:m_a. {1 mosoo_mw__fwm. 3m; kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.

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

16. [ ] Unwrapped and/or [~ | potentiatly hazardous food products pre

iously served.to the’
public wera being reused. Rule 2.4.J.1: 5 DEMERITS. .. R R T

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

FOOD TEMPERATURES

A.w.Voﬁ:mm?smumaoamﬁoﬁ@:o;m,:u;.Masmmﬁam,._.ooc.xma_nnmmgof_m_.._.»ocm,
" adequately heated to all parts- Rute 2.4.G.3."5 DEMERITS. T

19, Prapared potentially hazardous foods. requiring refrigeration are notbeing: rapidly coalad:.
10 45° or below. The measured temperaturewas [ 1°F. Ruls 2.3.0.3.:5 DEMERITS. -

mo.ﬁ....__uwowm:*oon:o".g_:m_xmnwmﬂ.o.ommonUm_oﬁH.xiauﬁvm«.%mé.am.Em.ﬁ.mmwcqmn....
tomperature was [+ FeFIRule 2.3.0.4..5 DEMERITS. - - R

21, Potontially hazardous hotfopd(s). not:being: storad:at 140°F or above:

y e measured:
tempaorature was [T - oF Mules 24,60 2.4.H.1.a.0 5 DEMERITS S

22, Potentially hazardous. coid 1008(3) not being stored at 45°F or belowi: The measured:
temparatura was [ ¢ LR Rules 24.G. 1.0 and 24 . Hitb, 5 DEMERITS, 5028

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

NA.._.ymno:ﬁmseacmmn:m:mvo&:mﬂoonm«m_:mqmncmﬂm.m:_mm.m.h._.b..m:nw.?».
1 DEMERIT. i

: 3 terials, |- srsonal medications and/or [ ] first-aid supplies were!
4 m W”_ﬁw_mom%_w ﬂoam_. m J jabeled, [ ] used in food. _r:_e 7.12. 5 DEMERITS.

é»._.m.n SUPPLY _
TR o e e e B15.4. 2 DEMERITS.
h,m.. T~ 1 Water tested and found to be unsatisfactory. "Rule mm%n”mnsmm wmwﬁmmﬂwm : -
R o L A5, & DEMERNS, e TR
T T L e atoras. Pt 61.0.1- 5 DEMERITS. -

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

WASTEWATER DISPOSAL
53, The subsurface disposal systermn was found 16 be surfacing.'Rule:6.2.A, 4 DEMERITS.:
47 Wastewater was being improperly discharged cnto the ground. Rule 6.2.A. 4 DEMERITS,
557 Wiobile Tood units): | ] waste water storage tank does not have adequate storage. .-

" Rule 8.1.C.2. 4 DEMERITS.

PLUMEING

58, [ 1Kitchen sink, [ 1 utility sink, [ ] grease trap, [ _a_.m.s..ﬁ 1 plumbing; is improperly
{ Jsized,[ ]installed andior maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.

7. A cross-connection, without backfiow. nmsom. axists d_mgmm:wj% a:wx...n owmwmw the waste-

$ atthe: -hose, [ ot watas heater; [+ ] water closets, -

....%wwmmﬁw.wﬂm ...Bﬁm ..H .u.ﬁmc.o.n.n... ..8.@ .ﬁ... e Aule6,4.G0 5 DEMERITS.

TOILET AND HANDWASH FACILITIES
58 Toliets rooms: | ] Completely enclosed, [ ] Bguipped with setf-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.8, and 6.7, 2 DEMERITS.
59. Inadequate number of [ ] male, and/or { ] female toilets. The number of toflets are:
| Imale and | 1female. Rule 6.5 1 DEMERIT. :
60 Handwash lavatories: [ ] clean; [ T adeguate number, |- 1 accessible, [x] fixtures. .
= maintained, -] hand cleznsing soap, [X] sanitary towel/hand drying devices not pro-:
vided [T common towel. - Rules 6.2, and 8.8: 4 DEMERITS, -7 i i

RUBBISH
61. [ linadequate, | ]uncovered containers wera being used. Bule 8.9, 2 DEMERITS,
52. Storage areas were not [ lclean, { ] free of iitter, Rule 6.9.B.4. 2 DEMERITS.

83. Storage areas are not constructed to be: | ] inaccessible to vermin, [ ] easlly cleaned,
{ lrefuse bin of guestionable safety. Rules 6.9 and §.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

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

PERSONNEL

26. No certified food handiermanager, Rules 3.5, i

27. Personnel with:[ - 1 communicable disease(s),:[. | boils; [ Linfected wound(s);: ¢
[+ ] respiratory. or [ | gastreintestinalinfaction; arel preparing and:senving: food
CRuie31.A0 5 DEMERITS i ol PE A

28, Porsonnel: [ ] with-dirty' hands-and/or | msoa.:m”iﬁ.mg vaumnam,m:n..mm.z_:m. ﬂoma..
~+ ] with poor hyglenic practice; [ :1.eating, drinking, in‘food: preparation.and/or: dis
7 washing areas. Rules 3.2:A.3.2.8. and: 3.4:A. 5 DEMERITS: G

29. Halr restraints not worn by food handlers. Rule 3.2.B. 1 DEMERITS.

m,.a..g.*__mm..ﬁ. ..H._dam.:.w.. [“Froaches; [:] ive-animals. (other than sscurity or guide-dogs)-
ore found onthe premises. Rule.8,10 and 7:12.G0 4 DERMERETSG. - 100 T n T
65:Food service facilties: The.outer [ -] doors,-[: -] windows,. -] skylights, [ ] transoms
. wara not adequately sereened.; Rute 610004 DEMERITS. 77000y

CONSTRUCTION OR MAINTENANCE QF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] rot smooth, [ ] properly constructed, [
{ 1dinty surfaces. Rules 7.1-7.6. 1 DEMERIT,

67. [ ]Llighting [ ] ventilation inadequate, [ ] fdure(s) not shielded, [ ] dirty ventilation

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

8. | ] Premises fittered, [ ] unnecessary equipment and arti )
. 1 DEMERIT. L] Ty equip! icles present. Rule 7.11.A.1,

1in disrepair,

FOOD EQUIPMENT AND UTENSILS

7 mm.\ Food/nen food contact surfaces of equipment: T %] In disrepair (cracks, chips. pits, open
> ,50ams), [ ] not easiy cleanable. RUeSd T4 2.4, and 40,5, 3 DEMEme O
ingle service articles improporly:

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

Rt

i 3

] stored, [ /] dispensed, n X X
a1 RUles 4.4.A. and 5.2.C.. 2 DEMER % L\WL e L1 _.E.a_maH jreused
32. Wiping cloths: [ Jdinty, [ ] not stored properly in sanitizing solutions Rule 5,18,

1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

33. Dishes/utensils net being: :
Disnes tan: ing: [ 1scraped,[ ]soaked, | ] prefiushed, Rule 5.1.0.4.

LODGING
70. The sleeping room s) arer [ ] inadequately ventilated, unclean Ins disrepair,
[ - lundearsized: [ m improper bed spacing. Bules 12.9 and ._m.._m. M_ Um_smmm._.._

71. The [ ] Toilets, [ ]lavatories, showaers, were not: i i

Rules 12.3. and 12.8.0, Nomgﬂmz__qm. =1 Jeean. [ Jingood repair

72, { ]Hand cleansers, [ ]towels, were:
2 DEMERITS,

[ Inotfound, [ ]inadequate. Rule 12.4

78. The campeting is not: [ Jclean, [ Jin good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/utensils are not being washed in a détergent solution having a tem
least 120°F. The measwred temperature was [ g ] °F, Rule 5.1 .%m. mn _,.wume___ﬂ_.mmrm_m._..nm.mﬂ

ishes/ionsiis:are’ not baing: sanitizec by:immersi in:
it attemperatura‘of at _mmmw@“ﬁcom .m.:m_.. oA o0 seconds In o
o RuleS1.C.5.a 4 DEMERITS : :

36.:Dishesiutensils are:net being .mm::ﬁma_

MECHANICAL DISHWASHING; . :
38. Hot water sanitization: The wash-water temperat .
39 ...M_,ﬂma temperature was | 1°F. Rule m.ﬁuc.m.m_.q mnsupmmmﬂn%_._m.mmw 140°F. The mea-
=9.:The final sanitization ringe water temperature was. ot At F
L .aaum..ﬂmEﬂm Was [ R Rule 5:3.0.30b aomzmm,n_.__.wmﬁ il
Mm.. Mcﬂm_:ma 1952F hotwater dishwashing machine - -9 F RUIe 51D 384 um.z_mm_._.w .
- Chemical sanitizers: The wash-water termperature s,mm.s& 2t la T50F 1 ]
ﬂmSmﬁﬂEa sﬁ.m f 1°F. Rule 5.1.D.4.c.(1}, 2 Umgmwﬂ.mmmﬂ .,H...mo F. The measured
M. m.w_m:_n_”_:w chemicals net automatically dispensed. Rule §.1.0.4.¢.(2). 2 DEMERITS.
- The chemicals sanitizing rinse water temperature was n > ;
temperature was { 1°F. Rule 5.1.0.4,¢.(3). 2 Umzm_am_m_._mmﬂ ._mo F.The Bmmmcaa
44, No chemical test kit provided. Fule 5.1.50.4.0. 1 DEMERIT. :

74. Drinking .:on suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
75.: Gas Appliances: [T hotwater heaters: [ rafrigarators, [ Y clothes dryers; [ fioor

“furnal und:in ng.rooms. werg -} adequately vented, [ i |
; i i J -] ade rvented, BT equl :
equipped: withar; m_._.“.oawuo..oo.:ﬂo_..f.w_e.m ‘R M.L&;M.vvwa o

= ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMER -
SO AS FOSSIBLE NOTIEY ITS ITEMS - CORRECT AS

NT EImwb.OOmﬂmmo.ﬂmU - mwnvwwoo X 8703

A
2L

/

%5, Uity racks not shored in 2 sanitary manner. Ruls 5.1 5.6, 1 DEMERTE
46 mm_.._.mom” [t _. mﬂ u_d.zama.m.. Iinoperative, Rules 5.1.07: and 5.1.002. 1 DE

MERIT,

P

S SRS

£ i
A




Chemical sanitizers: i_m wash-water tompers .
2T lomperaiure: was not at |
temperaturewas £ }°F Rule 5104012 cmgmm_qw.mmmﬁ

Sanitizing chernicals not automatically dispensed. Rule 51.D.4.c.(2). 2 DEMERITS. .

The ¢chemicals sanitizing 7inse. wates tem
t 2 perature was not at | 2
temperature was [ 1°F. Rule 5.1.D0.4.¢.(3). 2 Umgm%_m_.mmwuﬂ ,_mc " .d._m measured

120°F. The measured

-~
SN
‘st U CITY OF PORTLAND, MAINE. . . e r\\JWJ N
FCOD SERVICE HEALTH “ M |
INSPECTION REPORT /ful\\
| Establishment Name  © = -
7 H i e
.W/vwm.bﬁx.?\mk}w LN i
B 2ipCode " Locatlon J
, ) " . ; uﬁ\} ..\J..M\A\ \wx.\;\r
PR B A P U P N e FRNTCI
MCD # ESTAB # 7 DATE PURPOSE DEMERITS
T v : T RCOMS SEATS ; REGULAR .o w1 ) S5PT
_ g5 7 1 4 7 7 o 7 j i 7 4 SITES 7 YR. _ MO. | DAY | poLLOW-UP 5" ESTAB, TYPE Rolnspaction to be conducted o
_ LL : i | COMPLAINT........ e _\a 7] within Sy er ot o pT
LICENSE ISSUED YES LI nNOO y = | INVESTIGATION ¢ ey enere N
; | B~ | NEWIOTHER... up — 2
LICENSE POSTED YES O NG 33 -~
Clam i g
FOOD SUPPLY AND SOURCE u _ ._.ﬂx_oﬁ.z_ﬁmmn_,\prm T e
: i : 2 i @ , Rule 2.1.A.1. 47, Toxic materials, personal medications and/or irst-aid supplies wore:
I Wou.mm_snm%%%w&o; J aduitarated foods are U.o_:m veed .mnm\oqmména e m w improperly mﬁoﬂmm. [ Ilabeled,{ ]usedinfood. _wc_m 7.12. 5 DEMERITS.
2. Unpasteurized mik, { ] milk products, [ ] cracked eggs.[ 1 unpasteurized egg
mxnmacnm being used and/or served. Rules 21.8.4, 5 DEMERITS. ERSUPPLY
3 Canned foods from an unapproved SOUICe on premises, being used andlor served. WA ,m SUPPL . _
Rule 2.1.A.3. 5 DEMERITS. L L 48. [ A copy of the current water analysis was not available at the facility.
4. [ ]Unlabeled, [ ] improperly labeled contalners of food are being used and/or served. { 1Further testing may be required. Rule 8.1.E3. 2 DEMERITS,
Rule 2.1.A.2. 1 DEMERIT, : 48.{ | Water tested and found to be unsatistactory. Rule 6.1.A.1. 5 DEMERITS.
B Canned goods found: [ ] leaking, [ ] with severa dents:[ | in rusty: condition, 50. The free chiorine was less than 0.25 ppr. The measured chlerine residual was
and/or [ ] swotlen. Rule 2.1.A,1, 5 DEMERITS. i i lpem. Rule 6.1,A.2. 5 DEMERITS.
6. { ]Shelfish not being kept in original container: [ ] seafood products misrepresented. 51.[ JHotand[ ] cold water (under pressure) was not provided to the:
Aules 2.1.B.2 and 2.1.8.3, 1 DEMERITS. Isinks, [ 1dishwashers, or [ 1lavateries. Rule 6.1.D.1. 5 DEMERITS.
¥ NMeal andior meat oroducts not USDA approved, Rule 2.1.A.2. 5 DEMERITS. 52. (Mobile food Units) The water storage tank: | | does not have adequate storage,
: : : - : [ 1is not being properly cleaned and sanitized after each day's use.
FOCD PREPARATION AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
3. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ]other mo%«o%m of contamination. Rules 2.2.A.1, and 2.3.B.5. 2 DEMERITS .
3. Employees handle raw and cooked or prepared food products withoyt thorough hands WASTEWATER U_m_uow_pm
washing in between: Rules 2.2.A.1. and 2.3.8.5. SDEMERITS,. & - : 55 The subsurface disposal system: was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
70, Raw [ ] iruits andjor | ] vegetables are not washed before being used and/or served. 2, Wastewater was being improperly discharged onte the ground. Rule 6.2.A. 4 DEMERITS,
Rule 24.8.1. 2 DEMERITS, - — 55. {Mobile food units): [ ] waste water storage tank doss not have adequate storage.
1. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use Rule 8.1.C.2. 4 DEMERITS.
and foliowing any kind of operation when contamination may have accurred.
Rule 5.1.,A.3. 2 DEMERITS.
12, Food (ice) contact surfaces are improperly: [ ] designed, [ | constructed, [ 1 installed,
(] e Acror 1] loeatec. Fulas 4.2.A, 428, 43,4, 438, 2 DEMERITS. T uvrcw_,.u__m_ﬁ_wwn T e
15, Food not protecied during storage/display: | ] food left uncovered, [ ] food improperty - dtchen sink, utility sink, [ ] grease X in, .
stored o:w_ooﬂ, [ Yfood mnoamiaa in coid storage double stacked or nested, [ ]sized,{ ]installed anclor 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 n«omw,oogsma_oh. ...ma:ﬂh vmn_m_oé amm,..“om, %xmmwm U_mgmm:m_._% %M_w_: m:mm the waste-
14, instiutions; Shost tray(s not kept, [ ] not dated, Rule 10.2 [ 171/2 pint milk not water systems at the: aucet hose, ot water heater, water closets,
_‘mﬁmmjaw. 1 mozooﬁw\?wﬁm :mﬂ kept mﬂ A_ooﬂ. or below. Rule 2.1.8.1. 2 DEMERITS. [ ]ecther: Rule 6.4.C. 5 DEMERITS.
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