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S S S __ Do 2
LICENSE ISSUED ves g’ NO O \UW = U ﬁ \N\wr\‘ T, INVESTIGATIC - ol TpT
LICENSE POSTED YES D\ NQ O : —
1 TOXIC MATERIALS
FCOD SUPPLY AND SQURCE . XIC i :
; : i Is, rsonal medications and/or [ 1 first-aid supplies were:
.01 mvm___u,m_% mmn&o; -] aduiterated foods are being .:wma m..q.e_ﬂ maémm_...m.ca mm..».._._ 47. M ﬁﬁwﬂw wﬁﬂwﬂwomnmm. m vw_mvo_an__ O e Tc_m e
- SDEMERITS. - : : - ;
. tourlzed milk, [ ] milk products, ] cracked eggs.t _nnv@mcanma egd: -
2 T%ammmwwmam used andior served. Rules 2.1.8.4.°5 DEI mm_._.w..a 9_ i - : TR ST
) i i and/or served, - _ _
m .. mwﬁ,miﬁw.ﬁo% wmﬂmqm,m\_mm:_._.m%u _..o,.u.m.a m.ocaa_.o: vqw:.d_m.e.m. cma..ﬁ c_mm. R 48, [ 1A copy of the current water .mmm_ﬁmm _Smmﬂzm %,..,w__m.w._.._ﬂ= M L%%mo:.?
i i i bei sed and/or servad. [ ] Further testing may be required. Rule 6.1.E.3. z
* Hm:mmcm,m,w@_wﬁw ﬁ_umﬂmmﬂm.vo% iabeled comiaiers of food are beng © 43 Twater tested and found to be unsatisfactery. Rule 8.1.A.1..5 u.m?“mm__.nm.
d g00c T eaking, [ 1wl il conditi : inG was. : . The measured chiorine. residual was.
found: [, |.leaking, [ with severe.dents. [; /] in. rusty. condiion, . .00 50.:The free chiorine was:less than 0.25 ppm. The-measured SRR
> mqﬁ%mmwmmw__m? m_._ﬂ_a w;uimmcmgmm_._,m.. R : : Sz pprz Rule 6.T.A2: Mwu%gmm_...m, vsmw.:oﬁ R o
- - in original container; [ ] seafood products misrepresented. Ei:[ - Hlotand] -].cold water (under pressure) . od e
5. r :rmmsm_ﬂ_m._w,.dm:% %Mﬂmm_.mm& .__:comﬂ%mm_ ._mmﬂ_ iner; [ ] ’ ._Tsxmn....m T dishwashers, or [::] lavatories.. Rule 6.1.D.1. 5 DEMERITS. :
7. Meat anc/or meat products not USDA approved: Rule 2.1.A.2. § DEMERITS. 3. m_so_o.ﬂ_m Tood units) The waller storagé tank: [ ] does not have adequate storage,

FOOD PREPARATION AND PROTECTION
j inati ds
T Cooked and/or prepared foods are subjected to crass contamination, from [ ] raw foo
i Qo [ ]other mom_‘o%m of contamination. Ruies 2.2.A.1. and 23.B.5. 2 _umz_mwﬁ.mm:a
5. Employees handle. raw and cooked: or prepared food products without thoroughha e
: .émmusw«m in-between. Rules 2.2.A.1. and 2.3.8.5:5 cmgmm:.m.h : i
10. Raw [ }fruits andfor| ] vegetables are not washed before being used and/or served,
Rule 2.4.5.1. 2 DEMERITS. R : — —
11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or sanitized after each
and follawing any kind of operation when contamination may have occurred.
Ruie 5.1.A.3. 2 DEMERITS. T Trenicd
; lce) contact surfaces are improperly: | ] designed, [ 1 constructed, installed,
12 Mu owmsmn%ﬂwm:mu andior[ ] located. Rules 4.2.A., 4.2.B., 4.3.A,, 4.3.B." 2 DEMERITS.
13. Food not protected during storage/display: [ ] food left uncovered, [ :] food improperly
stered on mmooﬁ. [ ]food mo:»mwama in cold storage double stacked or.nested,
[ 1sneoze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. . -
. itutions; Ghost tray(s not kept, [ ] not dated, Rule 10.2{ 7] 1/2 pint milk not
1 wmwm"_mko_m.: % umozg_mwm:w_m :wﬂ Kept mw 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.
5. Storage of [ ] food and/or { ] beverages in ice or water is prohibited, Rule 2.4.1.2.
2 DEMERITS. : — e
16. [ ] Unwrapped and/or { ] potentially hazardous food vﬂoncﬁm.?msgm%mmi ‘o the:
wc_._u__o werg being reused, Rule'24.4J.1. 5 DEMERITS, & R i :
17. Open cans were being used improperly to store food, Rule 2.3.8.7. 1

DEMERIT.

FOOD TEMPERATURES )
18. Potentially hazardous food{s) not being: [ 1 reheated [ .ﬂw.nooxaa.._oam.osocu: Dai
" adequately heated 1o all parts Rule 2.4.G.3. S DEMERITS. - e S
19. Prepared potentially hazardous foods requirng refrgeration are'not being rapidly cocled:
»o.um..p o7 below, .._.xm measured temperature was -2 1 °FiRule 2.3.C.3. S:DEMERITS.
20.; [ ] Frozen food not being kept at 0°F; or:below: [~ improper thawing i
- temperatyre was [ 23 (J°F Rule 2.3.C.4, 5 DEMERITS. 0
21, Potentially hazardous hot food(s) not being stored at.140°F or above, -0
temperature was [ 50 - 1K Rules 240601, 240,18 S'DEMERITS: i
22, Potentially hazardous. cold food(s) not being stored-at 45°F or.balow,Ehe me
T tamperaturewas [ 1R Rules 2.4.G.1., and 2.4.H. 107 5 DEMERITS,
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
Aule 10.1. 2 DEMERITS, :

24. The containers-used transporting food are inadequate. Rules 2.4.L,1,; and 2.1.A.
1 DEMERIT.

sured.

]is 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.
B4 Wastewater was baing. improperly. discharged onto the ground; Rule 8.2,A. 4 DEMERITS.
55, (Mobile food units) [ waste:water storage tank does not have adequate storag o
S RUle 8502 ADEMERITS, 507 1 e

PLUMBING

56. [ ] Kitchen sink, [ ] utility sink, [ ]4grease trap, [ ]drain, [ ] plumbing; is improperly
W ]sized,[ ]installed and/or maintained, Rules 6.4.F. and 7.6. 2 DEMERITS.

57.7 Across-conngction, without: cmnx%oi,no&am. nmx_mwm a_._mazwmum:%_amﬁ:mr_ﬂm mwumm.w:m waste-

e : -at:the: [+ ] faucet hose, [:1 hot waterheater, [ - - water: LT

e e L L e " |l 6. § DEMERITS,

TOILET AND HANDWASH FACILITIES
58, Toilets rooms: Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, | uuuo__&q__e. vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59, Inadequate number of [ ] male, and/or [ 1 female toilets. The number of toilets are:
[ jmale and { ] female. Rule 6.5 1 DEMERIT.
60:: Handwash tavatories: [ ] clean, [ ] adequate: number, {: T accessible, [ ] fixtures:: -
iamaintained, T Ihand: cleansing soap, 17 sanitary towelhand drying devices not pro-
svided [ ] common towel:: Rules 6:3. and 8.8- 4 DEMERITS. - 7= 7o e

RUBBISH
61. [ ]inadequate, [ ] uncovered containgrs were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ lclean, [ ] free of liter, Rule 8.0.8.4, 2 DEMERITS.

mm.mﬁoﬂmmmm«mmmma:oﬂoo:chﬁaaﬁovm“HT.:mnnmmmmgmﬂo,a::_:; Wmmmm_u\ n_mm:ma.
[ 1refuse bin of questicnable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL,

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

. PERSONNEL
26. No certified food handier/manager. Ruies 3.5. :
27. Personnel withif: ] communicabie disease(s), [+ 1 bolls, [7] infected wound(s)
T ].respiratory or [:] gastrointestinal infgetion, are: preparing and serving food,
Rule 3.1.A, S DEMERITS. - o -0l D iy (e
28, Personnel: [+ Fwith. dirty hands and/or [ ] smoking whenprepating and. serving.foo
2w [ with: poce hygienic pra [ ].eating,.ddinking;in food preparation-and/or-dish
washing areas. Hules 3.2.A. 3.2.8., ang 3.4.A.:5 DEMERITS, - Sl

4, [ Ml [ - Trodents, [ - :roaches; [~ Tive znimals. {other than security. of. guide. 4ogs).
srizwerefound on the promises: Rule 6.10: and 7126 4 DEMERITS b i i
£5. Food sewvice facilities: The outer. - T-doors; T windows, T ] skylights,
“nmwerenct adequately screened: “Rule 810,00, 4 DEMERITS - i

‘Jtransoms.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, in disrepair,
[ 1diry surfaces. Rules 7.1-7.6. 1 DEMERIT. [l P

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

29. Hair restraints not worn by foed handlers. Rule 3.3.8. 1 DEMERITS. -

68. [ ]Premises littered, unnecessary equipment and articl
HU_m_smm:.. [1 ry equip d articles prosent. Ruie 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepalr (cracks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 428, 2 DEMERITS.

69. Improper storage of [ ] cleaning equipment, [ ]linens. Aule 7.11.B. T DEMERIT.

31. Single service articles impropedy: [ stored, u w,@m_%m:mma. handi 5
Rules 4.4.A. and 5.2.C. mumgmﬂﬂwﬁm L L ncied, [ ] rousea

32. Wiping cloths: dirty, {.J"hot m».oaa O] i itizi i
1 i cloth [ ldirty. {3 propedy in sanitizing seictions Rule 5.1.8,

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping room s} are: [ ] nadequately ventilated, unclean in disrepalr,
[ Jundersized; [ mﬁ_uaum_, bed spacing. Rules 12,9 and Am.._.m. HA om_smm_._...
71. The{ ]Totlets, [ 1 lavatories, [ ] showers,
Rulgs 12.3. and 12.9.D. 2 DEMERITS.

72. [ ]Hand cieansers, towels, were: i
}, dand dlea [ s, were: [ ]notfound, [ ]inadequate. Rule 12.4

were not: [ ] clean, [ 7in good repair.

33. Dishes/utonsils not being: scraped,
] B G [ ] ped, [ ]soaked, [ ]preflushed, Rule 5.1

34. Dishes/utensils are not being washed in a detergent solution having & tem

. least 120°F. The measured iempérature wag [ i ] °F, Rule m;_.%.m. 2 %M_ﬂ..._mmm._m.__.ﬁm*.mﬁ
3. W“m%wﬂwwwwmwﬂwa :mn wm_mw. m.wﬁ%w.mm.:g immersion for 30 seconds
: re ot atleast t70°F: The:measur )
-Rulg 5.1.C.5.4. 4 DEMERITS, 250700 mmc mu ﬁana.«.m.ui.m.smm

LA

itized by.immersion-for one mirute i omnma.n:_m.ﬂ_:o
¢ minimur and ata tomperature of at: loast130°E;
/1 pprnand the measured temperature was.[ =19

ITS. i

37. No cherical test kit provided. Rule 5.1.D.4.b. 1 Umgmm_._...
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash

sured temperature was [ 1°F Rule 5.1.D.3.b. 2 DEMERITS.

39. The-final: sanitization rinse water temperature was not at loast 1809
torperature: was I 75 F°F Rule 5,1.0.3:b, ”.a..cmgmm_._.mm.. § mo F ._.:m_ s.m.m..m:ﬁa

Mw“ Wcmﬁsmn 165°F hot water dishwashing maching.. -~ oF Rule 5.1.0.3a. 4 Dmimm_._.w.
- Chemical sanitizers: Tne wash-water temperature was not at loast 120°F, sred
temparaturo wes | 1°F. Rule 5.1.0.4.c.1). 2 DEMERITS. 20 "+ 1N measurad

42. Sanitizing chemicals rot automatically dispensed. Rule 5.1.D.4.c.(2). 2 DEMERITS.

43. The chemicals sanitizing rinse water femparature was not
at lea °
lemperature was | 1°F. Rule 5.1.0.4.c.{3). 2 DEMERITS. S 130°F. The measured

44, zw chemical test kit proviged. Rule 5.1.0.4.6. 1 DEMERIT.
%, USh ek vk sored n 2 sanitary manner. Rule 5.1.0.6. 1 DEMERRT
IR #m Qch.mwu.m . _.:on.uw.osnmn {7 inoperative, Rules 5.1.D.1. and 5.1.0.0.°1 DEMERIT ™

-water temperature was not at least 140°F, The mea-
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73. .§.m o.mamz:m isnot:[ Jclean,[ Tin good repair. Rule 12.9.C."1 DEMERIT,
._S.. Prinking glasses :ﬁ suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
L Thot watar neaters: [ ] refrigerators. [ ].clothes dryers; [ ] floar:

not- -] adequately:vented: [ equi
-automatic control <w.h.<m... mc_% u m@.p_uvma.iny

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CO
- CORRECT
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W ST TR | mo. | oa _mwm_mﬂmcm ................ % | ESTAB. TYPE m%mumg_ou\a be conducted oo T
_G 51 WN F—| GOMPLAINT ... .8 within_. mwﬁ%m_.a apr
, S ¢y |44 INVESTIGATION 4 __ —
LICENSE ISSUED YES'®=  NOD J I .w, %\J\ 4 imm T aaTon " followup :u._.;
e, ] - —_—
ED YEFO NOQ 7
N T I
L SUPPLY AND S0UREE TOXIC MATERIALS
o : i icati first-aid supplles were:. .-
s, rsonal medications and/or [ | first-a
[+ ]-Spoiled andior [ ] aculterated foods are.being used and/or served. m:_m 21A1. 47, m .wﬁmw_ﬂw “ﬁﬂm:ﬂmo_.mm_ m vw_wdm_ma; ety _rc_m T
5.DEMERITS. 3 R : S o & ; '
“FUnpasteurized mik, [+ ] milk products, H..unﬁn_anwm 5[] unpasteurized egg- -
- preducts: being used and/or served. Rules 2.1.8.40 .m.n.m .m_ .n & i : - SRER SUPRLY
. Canned foods from an unapproved source on premises, being use and/or served: . e was ot avalabie & T Tacli.
i - mmm AR S Uma_mm_._.%... v S . “ .*ooa m“_.a Um._sm cm““m.a mm.&oq.wm?.oa o m ww%%ﬁwhmw_%% ﬁ%<:wméwwﬂww.mm.<ﬂﬂﬁ 6.1.E.3. 2 DEMERITS.
4, Unlabeled, improperly labeled containers o R . : _ e
e r:mm 21.A.2. dﬂomugmw:.. : 49. [ 1 Water tested and found 1o be unsatisfactory. Rule

f‘ .. "_.._....é._ﬂsmméa.ammﬁ mo...._.zm:w.e.os_oﬂ._a@smm._mmmémzo&m.uua.ﬂsm.ammmﬂ._
fr;mr?mqﬁﬂm,mmwmﬂwﬂ_wﬂnwrm_w W.pm_.mhﬂm%.ﬂumgmmqu: R L i Tppm:-Rule 6.1.A.2 5. DEMERITS, "+
6. T 1 Shelffish not being kept in original container; [ ] seafood an:nmm misrepresanted. Bt
uies 2.1.8,2 and 2.1.8.3. 1 DEMERITS. :
7. Meat andlor meat products:not USDA approved:. mrﬁ..m;...?m. .w..umﬁmm_.ﬁ.m.

TP sty condii shierin residual was

| ke T ) dswiashors. o ) vatorit: BuS 6101, § DEMERITS.

e oy S i s v a0
FOOD PREPARATION AND PROTECTION . Rule 8.1.C.1. 2 DEMERITS,

S ST oy solrots o contaminatn. e SEA 1, and 58.5.5.  DEMERITS aow —

5 wﬂ%%_m_ﬁw.mmmm% %mm%ﬂmmﬂwmcm_nma MWoM.m._n Mwmﬂmwmwamﬁo%wmﬁmmmﬂmi;:oﬁ&oacms sm_&, . 53.:The subsurface disposal system was found-to.be: surfacing. Rule 6:2.A_- 4 DEMERITS. "~

10. Raw [ iruits and/or [ 1vegetables are not washed before being used and/or served. 54, Wastewater was being improperly discharged onto'the ground. Rule 62,44 DEMERITS.
Bule 2.4.8.1. 2 DEMERITS. — 55.: (Mobile food units);:[ Twaste:water storage tank does :oﬁ..._.._m,\m&.mamn_._ﬂm.ﬂoﬁ :
11. Food contact surfaces not: [ ] washed, [ ] rinsed, andfor [ ] sanitized after each use " Rule 1,02, 4DEMERITS S S

and following any kind of operation when contamination may have oceurred.
Rule 5.1.A.8. 2 DEMERITS.

127 Food {lce} contact surfaces are impropery: [ ] designed, [ ] constructed, [ T installed,

PLUMBING
- intained and/or [ ] located. Rules 4.2.A,, 4.2.B., 4.3.A,, 4.3.B. 2 DEMERITS. _ _ — - Jumbing; IS improper
g e [t g B (ISRl SR g | 19T A e
iners in cold storage dou . ) : el 4 - .
Hmﬂom‘mmﬂ%MNmocorﬂ_mwamu Mﬂﬂam_m»o_.__ﬂﬂw__wmqw_mb._. 2.4.F.7. 2 DEMERITS. 57.% A cross-connection, without backflow device, exists between:the drinking .and the waste,

5 DEMERITS,

I et water hoater | /] water ci
& e Rule

ituiti int milkc mot
14, ingtitutions: Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 [ 1.1/2 pint mi
Bﬁ_w:ma. [ 1 mn:oo_mw.:.___x not Kept at &onm. or below. Rule 2.1.B.1. 2 DEMERITS.

._m.m.ﬂoqmnmol?ooam:n..ol_Um<mBmmmm:momoﬂzmﬁmlmuazgma.m:_mmh._.m.
2 DEMERITS. ;

16. [~ ] Unwrapped andfor [ -] potenti

.. o .
 hazardous 100d products previeel Saned T, TOILET AND HANDWASH FACILITIES

i X : ’ i : i i f-closing, tight fitting -
A \4.J. 105 DEMERITS. cl - 58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with sel )
- Bubllo wore g_:mca,cm@n ac._m 24 Lh M store food. Bule 2.3.5.7. T.DEMERIT. doors, [ | properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
‘_Nn Open cans were being used improperty . .3.B. . Rules 6.5, 6.6, and 6.7. 2 DEMERITS, . .
= v FOOD TEMPERATURES §9. Inadequate number of H_ m Bm__m. mma_..om ﬁm M_HWMM___M wo_m“.mﬁm. Tre number of toilets are:
- d male and amale. Rule 6. .
18. Potentially hazardeus food(s) not being: [ 7] reheated [ ] Soxma. Homm w:.o.cm”:..mm g [ ! L

adeguataly heated 1.all parts Ruls 2.4.G.3. 5 DEMERITS. ot 60. Handwash, _mm,w_mwﬂ%mmwmwnwwwmwmmwmmmﬁwﬁ&ﬁwﬁ? Jaca
19. Prepared potentially hazardous.foods requiring refrigeration arenot taing rapidly-cooled- S “Teommon towsl.- p :
S e o ttom, The Moasuras tamperatars was L . ] B P S8 g, 'S DEMERITS. vided ] common towel.
20, [ - 1 Frozen food not'being keptat 0°F orbelow: [ Timproperthawing; The measured:
- temperature was [0 - JOF. Rule 2.3.G.4. S DEMERITS i : S
21, Potentiatly hazardous hot Rwoa%w wom.vm_%m .ﬂmw%m_ w_n. 1 Aoma.._wm? m%m,_ﬁ..w,m e measurad
- temperature was o711 TPF Rulesi2.4.6.7,, 24:Hi1a. - 5 L e :
22. voau:n%v.. _..snmamo:m.no_w food(s) not baing Stored at 45°F or below. The measured. - 62, Storage areas were not[ ] clean, [ ] free of litter, Rule 6.9.5.4. 2 _umz_mm_._..m.
o termperature was- 0 T°R Rules 2.4.6.1., and 2.4:H. 15 5. DEMERITS 5 . 2o oo 63. Storage areas are not constructed to be: | ] Inaccessible to vermin, [ w@mm__q cleaned,

mm.o_.oéaoaaamqmmo:“?mqo_ﬁommnsm:ARo:cmioo»o?m:_mmﬁmo_aumqaom_. [ 1retuse bin of quastionable safety. Rules'6. and 6.10. 2 DEMERIT
Rule 10.1. 2 DEMERITS. .

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

RUBBISH
61. [ 1inadequate, { ] uncovered containers were heing used. Rule 6.9. 2 DEMERITS,

1 DEMERIT, INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers not available or used to evaluate hat holiding, cooking, roheating, 64, hn..H.a_.Qm..".w..._.Guma@ [“:]:roaches; [ Hive animals: (other than mmncnﬁ.w_...m .am.“a.omm
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. m_ DEMERIT, - ware found:on: the premises. Rule 610, and. 7.12.G. -4 DEMERITS: SRR
85: Food service facilties: The outer {7 doors. [ windows, £ skyfigh:
PERSONNEL : +11- were not adequately screened:” Rulo 6.10.0.4 DEMERITS, = 7

26. No certified food handlermanager, Rules 3.5,

27. Personnel withi[. -] communicable disedse(s). . ) boils, [
{0 ) respiratory: of [} gastr tinal infectio ;
. Rule 3.7,A, 5 DEMERITS. S T e

. Porsonnet: [ ] with-dirty hands-andfor {1} smoking: when' preparing-and sarving.food,

= [ with, poor hygienic. practice; {1 eating: drinking: in food preparation and/ordish:

* washing areas, Rules 3204, 32.8., and 3.4.A°. 5 DEMERITS.

29. Hair restraints not worn by food handlers, Rule 3.5.8. 4 PEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, [ ] prepery constructed, [ 1in disrepair,
[ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.

67. [ ] Llighting [ ] ventilation inadequate, [ H*_xﬂcaﬁ not shielded, [ ] dirty ventilation
hoods, [ Tductwork, [ ]filtars, [ ] exhaust fans. ules 7.6, 7.9, 7.10. 1 DEMERIT.

68. [ ] Premises fiterad, [ | unnecessary equipment and articles present. Rule 7.11.A.1,
1 DEMERIT. H Y e P 4 A

. FOOD EQUIPMENT AND UTENSILS : 69. improper storage of [ ] cleaning equipment, [ ] finens. Rule 7.11.8. 1 DEMERIT,

: 80. Food/inon food contact surfaces of equipment: { 1in disrepair {cracks, chips, pits, open

o @, seams), [ ] not easily cleanable. Rules 4.1.4., 4.2.A., and 4.2.B. 2 DEMERITS.

..u.‘mﬂ)m_:m_m setvice articles improperly: [ stored, [ ] dispensed, handied, reused. D
N Rules 4.4.A. and 5.2.8. nummsmm_._.wu. ] dispe tl [ rom_zm

.A . 70. The sleeping room(s) are: inadequately ventilated, unciean, i i
32. Wiping cloths: [ ]diny,{ ] not stored preperty in sanitizing solutions Rule 5.1.8. i Y Lo 8 Y o [, Y papa

Wiping cloth [ ]undersized; [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
- 71. The[ ]Toilets,[ ] lavatories, [ ]showers, wers not [ ] clean, [ 1in good repair.
DISTASTING Rules 12.3. and 12,8.D. 2 DEMERITS.
72. 4 i

MANUALDISHWASHING: 2 wLmﬂmmm mmmmpamma. [ ]towels, were: [ ] notfound, [ linadequate. Rule 12.4
33. Acmnvwm@zm_m%ﬂw__m notbeing: [ ]scraped, [ ]soaked, [ ]preflushed. Rule 5.1.C.4. 73. The carpeting is not: [ | clean, [ lin good repair. Ruie 12.9.C. 1 DEMERIT,

- k. _ , ) 74. Drinking glasses not sultably sanitized and packaged, Rule 12.6 2 DEMERITS
94. Dishesiitensils are not being washed in a detergent soution having & Temse - s T :
. least 120°F, The measured WBEEES was | ¢ 1°F. Rule m..ﬁ_.%.m.. mna%mqﬂ.__mmﬂ_m._m o pliances: -] hot water heaters, [} refrigerators, -1 clothesdry

35. u%ﬁﬂﬁm:@_m n.wa :wﬂ _wwm:m. mm:_mw@m_‘: by. Immersion for 30 seconds i,

£t at temperature of-atleast 170°F. The meastired: temperature was.

; Rule 5.1.C.5.0. 4 DEMERITS. 7 R v E e el

36, Em:_.wm\caamz.m are not being sanitized by Immersion. for one minute clean: chloning !

: %ﬂﬁdﬂwm%wﬂmﬂ:_zm nmo. wuHm o_s na 35..3:% %sa at atemperatire of atleast- 130K, -

| residual was [ miand the measured tem rwas [ e

. Rule 5,1.C.5.b.,"4 DEMERITS, P e mm.s....um.a __.w.smﬂ

37. No chemical test kit provided. Rule 5.1.D.4.b. 1 DEMERIT.

MECHANICAL DISHWASHING:

88. Mot water sanitization: The wash-water tomperature was not at least 140°F. Th -
sured temperature was [ 1°F, Rule 5.1.D.3.b0. 2 DEMERITS. © mea

39, The final sanitization fnse water temperature was not at least 180°F, Tho me G

i temperaturewas [ 1°F Rule 5,1.0.3.” 4 DEMERITS: o ammcaa :

40. Sustained 165°F hot water dishwashing maching_ - 5F. Ruig 5.1.0.3w aumgmw:.m
41. Chemical sanitizers: The wash-water temperature was not at least ._moum Th
| _temperature was | 1°F. Rule 5.1.D.4.c.(1). 2 DEMERITS. ° measured

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

S.ﬂzmnzmsaﬁm mm:_"_u_,_..m:.:mm water temperature was not at least 130°F, fhy
lemperature was [ ] °F Rl 5.1.04.0(3). 2 DEMERITS. - e measured

44, No chemical test kit provided. Rule 5.1.D.4.5. 1 DEMERIT, .
-5, UEh ks 101 Sioved in 2 saritary mamner Rue 51563 DEMERIT,:
o _..8. Gauges: [ unoS_.os%a_. ‘] incperative, Rules 5.1.0.7. and 5.1.0.5.:1 DEMERIT.

sleaping:room:

5 S wore not: [ |:adequately vented, [}
Ll

.- automatic pile ith: an: autematic cont
i1 4 DEMERITS: e agn. onioL el A

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS
SOON AS POSSIBLE; NOTIFY DEFPARTMENT WHEN COR

ITEMS - CORRECT AS
RECTED - 874-8300 X £703

£ e B et
Establishment Representative
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" MECHANICAL DISHWASHING: -

ST e b AT D)
.. CITY OF FORTLAND, MAINE @ﬁﬂ;\.?“@m. 3 LT

FOOD SERVICEHEALTH (7 ¢ (2=
INSPECTION REPORT
— —

Esibiishmant Name —=——"

T

-

lpodrass . Zip Cede ~JEoeation, "5/ Do i
=5 LT
S K & #
MCD # ESTAB # DATE PURPOSE - | DEMERITS
SANI#| ROOMS SEATS [2={cV] Y= S—— ; 5PT

kmimiiwgm hn_mﬁ.ﬂtﬁw SITES va.

DAY | FOLLOW.UP ESTAB. TYPE Reinspection to be conducted

4 PT

COMPILAINT - ¥ within days —
s = T s [’ day letter of 2PT
E Ly L L Iy INVESTIGATI * e ORY
LICENSE ISSUED YESQ NO R D 7 A - u.\\ I W Zméw.._.mmm b — i |
LICENSE POSTED YES 2 NOQ
FOQD SUPPLY AND SOURCE TOXIC MATERIALS
1. -+ Spoiled andfor [+ ] adulterated foods are um.__._m. used andfor mmzm..a... Ruie m.#b...._.

- 5 DEMERITS. ; o : K . .

L P Unpesteurized. milk, ik products, ;L eracked eggs,l ] unpasteurized egg.

m. . quown_wawmm%im cmma.”mna.manumm:am. Rules NT._WP mumzmmm_m_.mw. nmm" e

3. Canned foods from' an unagproved source on:premises, being used andicor served, .

~ Rule.2.1;A.3.°5 DEMERITS. .. B T : N

4. [ IUnlabeled, [ ]improperly labeled containers of food are being used andfor served.
Rule 2.1.A.2. T DEMERIT.

5., Canned goods found: [ - ]-leaking, [ -1.with Severe dents. [ ] in rusty condition;
andor [:7] swellen: Rule 2.1.A.1. 5 DEMERITS. R R R

6. | }Shellfish not being kept in originai container; [ ] seafeod products misrepresentad.
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS.

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

FOOD PREPARATION AND PROTECTION
8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or{ ] other sources of conizmination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
9. Employees handle raw and cooked or prepared food products withoutithorough hand-
- washing'in between. Rules 2.2:A.1, ang 2.3.8.5,-5 DEMERITS., ~ S
16. Raw [ 1fruits and/or [ ] vegetabies are not washed before being used and/or served.
Rule 2.4.8.1. 2 DEMERITS.
1%. Food contact surfaces not; [ ] washed, [ ] rinsed, andfor [ ] sanitized after each use
and foliowing any kind of operation when contamination may have occurred.
Rule 5.1.A3. 2 DEMERITS.
12. Food (Ice} contact surfaces are improperiy: [ | designed, [ ] constructed, [ ] installed,
{ 1maintained and/or [ 1located. 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, { ] foed improperty
stored on floor, T ] food containers in cold storage double stacked or: nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.
14, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 102 [ ] 1/2 pint milk not
retained, { ] schoots: milk not 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. [ 1 Unwrapped and/or [-] potentially hazardous food products previgusly.served to the
public were being retsed: Rule 2.4.J.1.°5 DEMERITS, & - L
17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT.

FOOD TEMPERATURES
182 Potentially hazardous food(s) not being: [ Freheated [ T.cooked !

/ ) nough 1o be:
Jadequately heated:toalf pants Rule 2:4.G.3, 5 DEMERITS, U
19::Prepared: potentialy: hazardous foods requiring refrigeration-are not being:rapidly. cooled.
e 45% o below  The measured lemperaturewas [ 1 °F Rule 2.3.C.3. - 5: DEMERITS.
- }Frozenfood not being kept at-0°F, or: below: [ Fimproper thawing: The:measur
temperaturewas [ TR Rule:2.3.0.4.-5. DEMERITS. 000
21 Potentially: hazardeus hot:food(s):not being stored at 140°F or abov
o lemperature:was [l TR Riles 2,460, 24.H 1A, -5 DEMERITS o iiiianin
22. Potentially hazardous cold food(sy.not being: stored at 45°F or below. The measured
mperature was [ °F Bules 2.4.G.15, and 2.4.4.1.0.7 5 DEMERITS 2
23. Crowded refrigeration: There Is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS.

24. The containers used transporing food are Imadequate. Rules 2.4.L.1. and 9.1.A
1 DEMESIT.

47, m w._.cxmo materials, |

m parsonal madications andfor | | first-aid supplios were:
improperly stored,

1labeled, [ ] used in focd. Rule 7.12. & DEMERITS.

WATER SUPPLY

A copy of the current water analysis was not available at the facility.
Further testing may be required. Rule §.1.E.3. 2 DEMERITS,

48, [

[
49, I ] Water tested and found o be unsatisfactory, Rule 6.1.A.1. 5 DEMERITS.
50. .ﬂ:._

e free chlorine was less than 0.25 ppm. The measured chlgring residual was
- Jppm. Rule 6.1.A.2. 5 DEMERITS. ;
51, m w Hot and [ - ] cold water (under pressure} was not provided to the:
: sinks, [ 1 dishwashers, or I }lavateries. Rule 6.1.D.1. 5 DEMERITS.
52, (Mohile food units) The water storage tani: [ ] 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 improperty discharged onto the ground. Rule 6.2.A. 4 DEMERITS,

55, (Mobile food units): [ ] waste water storage tank does not have adequate storage.
77 Rule 8.1.C.2;: 4 DEMERITS.. -~ -~

PLUMBING
B86. [ ]Kitchen sink, [ ] utility sink, [ ] grease trap, { ]drain, [ ] plumbing; is impropery
[ Isized, [ ]installed andfor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS,
57..: A cross-connection, without backflow device, exists batwaen the drinking and the waste-

U water systems at the: [ ] faucet hese, [ ] hot water heater, [ ] water closets,
ol frlother e Rule 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES
58. Tollets rooms: [ ] Complately enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly verted, [ ] tissue provided, [ ] covered waste receptacie (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59. {nadequate number of [ ] male, and/or [ 1 female toilets. The number of toilets are:
[ ] male and | ]female. Rule 5.5 1 DEMERIT.
80, Handwash lavatories: [ - ] dlean, [ ] adequate number, [ ] accessible, [ ] fixtures
Zoomaintaingd; I hand cleansing soap, [ - | saniiary towel/hand drying devices not pro-
- vided [-Fecommen towel.- Rules 6.3. and 6.8 4 DEMERITS,

RUBBISH
61. { ]inadequate, [ 7 uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas wera not[ ]clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS,

mm.mﬂoﬁummam.mma32839223809HTnmnommmmu_mﬁo,..m%:s. ﬁ:.w mmmmw‘nmmmbma_
[ 1refuse bin of questicnable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate het hoiding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2, 1 DEMERIT.

PERSONNEL
26, No certified foed handler/manager, Rules 3.5.
“Personnal with]; .”oaacanmu_mdmmm.mmﬁ&. ‘] boils; [2] infectediwound(s);

tory-or |41 gastrointestinal infection; are: preparing and serving food
;5 DEMERITS.: B s S

m&oa:mé:m:“ preparing:and mm?_sm 8.8
paration:and/or. dishs

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

mp....m...wzmow....H.._.aam:ﬁ..ﬁ ..uamnamm,..ﬁM__<mmam3m_m.ﬁon._mn5m=mmocéo_.mcam aeu&
sriweredfound onthe premises. Rule 6.310. and 7:12.6.- 4 DEMERITS, -~ 70
85::Food service facilities: The outer [ "1 doors; [ -] windows, [ 1skylights, [ ] transoms
i werenot adequately screened. Rule 6.10.D. 4 DEMERITS, ™

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, cellings, [ ] not smoath, roperly constructed, in dk i
[ Idiry surfaces. Rules 7.1-7.6. 1 cm__m__m_mm._..n Y [ Tin cisropair,
67. [ ]Lighting [ ] ventilation inadequate, [ | fixture(s) not shielded, dirty ventilation
hoods, | ] ductwork, [ ] fiiters, [ ] exhaust fans. Rules 7.6, 7.9, qw.:uu .ﬂ.._mmgmmﬂ..

68. [ ] Premises littered, unnecessal ipm ji
[ rarmise [ 1] ry equipment and articles present, Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces. of equipment: [ ] in disrepair (cracks, chips, pits, open
seams), [ ]noet easily cleanzble, Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.

69. Improper storage of | ] cieaning equipment, [ ] firens. Rule 7.11.8. 1 DEMERIT,

a._.mm:m_mmm:%omaa_mmm:._oaumgs mﬂoaoa. a.m:‘ hand
Fulas A4A and 556, 5 DEMERITS) [ Icispensed. [ ] handled. { ] reusec.

32, Wiping cioths: [ Tdirty, [ ] not stored propery in sanitizing soluticns Rule 5.1.B.

1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleaping “ooammv are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
[ Jundersized; [ T improper bed spacing. Rules12.9 and 12.17. 1 BEMERIT.

71. The [ ] Toilets, [ ] lavatories, showers, wo 2 i i
Rudes 12.3. and 12.9.0, Ncm_s_mw__._.w. verenor [ Idtoan, [ in good repair.

72. [ ]Hand cleansers, towels, were: i
|, Jeiand clea [ ] e:[ Inotfound, [ ]inadequate, Rule 124

wm.Qm:mm\cﬁam:mnoﬁum.n” mna.
TDEMERT o Peing: [ 1scrapad, [ ]soaked, [ ] prefiushed. Rule 5.1.C.4.

washed in'a detergent solution having atemperature of at
].°F. Rule 5.1.C.5:'2 DEMERITS.

provided. Rule 5.1.0.4.b. 1 DEMERIT.

"7 .38, Hot water sanitization: The wash-water temperature was not at least ._..woo_u. The mea-
s sured »m.s.umawe_.m was [ ]°F Rule:5.1.D.3.b. 2 DEMERITS. = -

nge water temperafire was not at least 180°F. The

DEMERITS:

L .a.,_....osmg_om._.mm_._ammay...mso wash-water ag..magm.s.mm.aoma.
Ve lemperaturewas [0 ] °F Rule 5.1.D.4.6.(1) 2 DEMERITS
(42, Sanitizing chemicals not automatically cispensed.. Ruls 5.1.D.4.c.(2). ‘2'DEMERITS.

ke _. *43. The chemicals sanltizing rinse water temperature was not at least 130°F. The measured

temperature was - -+ "] °F Ruje 5,1.0.4.c.(3).' 2 DEMERITS. - :
- #44. No chemical test kit provided. Rule 5.1.D4.b.. 1 DEMERIT-

2o /49, DistTacks Not storediin a sanitary manner: Ryle 5.1.0.6. TDEMERT

: .._ : ..am.. Gauges: [ ]not provided [ ] inoperative. Rules 5.1.0.1, and 5.1.0.2.:1 DEMERIT.

o Meite-ZiomsesCry o vellov-SmteQxy. - Pink- TrpectiasCgy

least 120°F, The measured

73. ._.:.m mmam%m isnot: [ lclean [ ]in good repairn. Rule 12.9.C, 1 DEMERIT.

74, Drinking glasses not sultably sanitized and packaged. Rule 12.6, 2 DEMERITS,

75, Gas Appliances: [T hot water heaters, §.| rafrigerators, {1 clothes dryers floor
Jumaces:found:in sleeping rooms were not: [ T adoquately. vented, [ uﬂns.umumw with

wﬁm_wﬂ._m _.w__mo. [ ] equipped with an‘automatic control vaive.~ Rule 12.10.

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

Code mawm_.om.:._._fma

Officey .
ey \\m\ \
i S T G

Establishment Representative




CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH \\\\\il;/,
INSPECTION REPORT % ’ e o
- J W ! PN
ﬁm\N u\h n.rﬂ.l _w S [ \\
Establishment Name I . Te——
YREC et SO
10!
3 5~
i (% | g AmaD
MCD # DATE PURPOSE =, u%gmm.qm
i OMS SEATS AEGULAR ... v 1 : 5 N
@ 5170 7 Pl i SAN® mmn_vqmm YR. | MO. | DAY | FOLLOW-UP.. ESTAB. TYPE mmﬁ%@s_oa mo be conducted o
b = within lays -
, _ . - wm._mm._ﬂ_pm_ﬂﬁ_w Em 8@ latter of 2PT T
LICENSE 1SSUED YES U NG Q . M\\s E. ﬁ m ,.W u\\w N M,\ e TIaATON Fre— Ter 4
LIGENSE POSTED vEs®  NOQ L= : = =
FOOL SUPPLY AND SOURCE ; ._.On_x_nwg_P._.mmh..._Z-mH e
1AL 47, Toxic materlals, [ ] personal medicatiens and/or irst-ai 63 w
m. Hmowmmf_umw_amﬂa_.mﬁﬁo_. L “_ mamzmﬂmﬁma fo0ds ma. am__._m Cmmn m.:m._.oﬂ.memn .mmHm 2 >.. m w improperly mﬁoﬂmm. m ]labeled, T - } used in food. Rule 7.12.- 5 DEMERITS,
2. Unpasteurized mii, { - } milic products, [0 goﬁoxma W[ Hmcguﬂﬁmc_.ﬁmn egg
Towaaﬂw being used andlor served. Rules 2.1.8.4. m.Um?mmw_._.w. R SORFLT
3. Canned foods from an ::muv:éma SQUrCE on nEB_mmm. ca_:m cmoa @:&01 mmama. ) i _
Rule 2.1.A.3." 5 DEMERITS. i : 48.[ ] A copy of the current water analysis was not available at the facility.
4. [ ]Unlabeled. [ 7improperly labsled containers of food are deing used andfor served. [ ] Further testing may be required. Rule 6.1.5.3. 2 DEMERITS,
Rule 2.1.A.2. 1 DEMERIT. . .7 ] Water tested and found 10 be unsatistactory. Rule 6.1.A.1. 5 DEMERITS.
5. Canned goods found: [ Jleaking, [ ] with sovro dents. [ :1in rusty condidon, 0. The frée chiorine Wwas l6ss than 0.25 ppr. The measured chiorine resicual was
m:&ol.mu swollen. Rule 2.1.A.1:5 DEMERITS, e L 1 ppm.-Rule 6.1.A.2,- 5 DEMERITS.
& Shelffish not being kept in original container; { ] wmﬂoon products; B_mauammmﬂma Hot and [ -] cold water (Under pressuray was not uBSao& o thet -
rr_rmﬁ B2 and 2.1 5.5, 1 DEMERITS. T.aa [- m istwashers, or [ '} lavatorles. - Rule 6.1.D.1. 5 DEMERITS.-

7. Meat and/or meat products not USDA wnmﬂ.oxmn....mc_w.m..‘_.»%. 5.DEMERITS. :

FOOD PREPARATION AND PROTECTION
8. Cooked and/or prepared foods are subjected to cross contamination, from [ 1 raw foeds
or| 1other mu..w.n%%& contamination. Rules 2.2.A1. and 2.3.B.5. 2 CEMERITS
9. Employees handle raw and cooked or prepared food products s.;sos 522@: :m:a- -
" washing in between. Rules 2.2.A:1. and 2.3.8.5: 5 DEMERITS.
10. Raw [ ] fruits and/or | ] vegetables are not washed before being cm@a m.:a...oﬂ mmama
.. Ruie24.B.1. 2 DEMERITS.
7117 Food contact surlaces not ] washed, [ ]rinsed, and/or [ ] sanitized after each use
S and following any kind of operation wher contamination may have ononnma
- Aule 5.1.A.3. 2 DEMERITS.
-~ £ 0
12. Food (lce) contact surfaces are impropetly: [ ] designed, [ ] constructed, [ | instalied,
[ ] aw_nnwm__._oa and/or [ ] located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.B. 2 DEMERITS.
13. Food not protected during storage/display: [ ] food left uncovered, [ [ ]food improperly
stored on floor, { ] foed containers in cold storage deuble stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.R.7. 2 DEMERITS.
14. Institutions; Ghost tray{s} [ [ not kept, [ ] not dated, Ruie 10.2 [ ] 1/2 pint milk not
retained, [ Hwo_._oo_mw\awmx not 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, [ 1 Unwrapped and/or [ - potentially hazardous-food pr
public were being roused, Ruly 2.4.J.1. 5 DEMERITS.
17. Open cans were being used improperly 1o store food. Rule 2.3.8B.7. 1 DEMERIT.

FOOD TEMPERATURES

._w Potentially. hazardous: food(s): not belng: [ ] reheatad - 1 noo_sn_ _o:m

~-adequately hoated to all parts Rule 2.5.G. m -5.DEMERITS. s =
‘_m Prepared: potentially. hazardous foods requiring refrigaration m_B :o” beinigy: Su&q cooled:

- 10.45% orbelow. The measured femperature:was {2} °F: Rule 2.3, 5:DEMERITS.:
mo [ Frozen-food:not cmSm kept at O°F; orbelow: [ Fimproper 3»25 i
s temperatureswas [l JoR Rl 2 2045 DEMERITS.
-Potentially: spum_do: soﬂ food(s}inet being storad at 140°E or: maoé
“temperature:was [ TR Fules 2.4.G6 4
22: Potentially hazardo cold food(s) not: _85@ stored: aﬁow umas e Bmmmc
v temperaturei was:l CEPRRUles 246G cand 24.M:1.b 0 5. DEMERITS. -
23. Crowded ﬂaﬂ_m@:ﬁ_oa There is iess than 1/4 ncc_n foot of B_ﬁ:mmaﬂ_os per 3mm_
Rule 10.7. 2 DEMERITS.

24, The containers used Haamuow_zm food are inadequate. Rules 2.4.L.1,, and w 1.4,

/7 1 DEMERIT,
¢ 25. Accurate thermometers not available of used 10 evaluate ot yomaﬁm. 805:
/..\\ mbaaamm_.mﬁmamﬂoammﬁavoﬁcammc_mmmmoAmsamwom

reheating,
Um_sm :.

PERSONNEL
mm. No nmamma food :m:a_mq:..m:mmma Rules 3.5

Hair restraints 32 wem 3 qooa :msa_oa. mc_m m 3 B 1 ummsmw:.w

_sou__m;ooa units) The water storage tank: [ ] does not have adequate storage,
1 is not being properly clezned and sanitized after each day’s use.
Rule 8.1.C.1. 2 DEMERITS.

T e

WASTEWATER DISPOSAL
53.:The:subsurface disposal system was-found to:be surfacing, Rule 6.2.A, . 4 DEMERITS.
54, Wastewater was being Impropery: discharged anto the ground. Rule 6.2.A. 4 DEMERITS.

mm Eoz_maonc:_ﬁ:usmmﬂm sm»m_. aoﬁmm B:x aomm noﬂ :m<m wamn:mﬁm ﬁoamo..
- Rule 8:1.C.2. 4 DEMERITS. T -

PLUMBING

56. [ ] Kitcher sink, [ ]utility sink, [ ] grease trap, [ ]drain, { ] plumbing; is impreperly
[ Isized,[ ]installed and/or maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.

57.: A cross-connection, without backilow. device, exists between the drinking and the waste-
- waler systems atthe: H H Bcnoﬁ haose. . H not saﬁm.. :mmﬁmn [-] water clossts,
[ other: e ~ Rule 6.4.C: 5 DEMERITS.

TOILET AND HANDWASH FACILITIES"

58. Toilets rooms: [ ] Compiletaly enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle ﬁ_ma_o&
Rules 6. 5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of T 1 male, andfor [ ] female teilets. The number of toflets are:
[ ] male and [ Jfemale. Rule 6.5 1 DEMERIT.

60.:Handwash:lavatoriesc [ ] clean; - J.adequaternumber, [ T accessible, [} fodures. -
aintalned, [ Jhand cleansing soap. [ saniary tawel/hand drying am omm son v_.o,
idad [ HSBBS_SS@M ma_ommm_m:n.mﬂm aom_smx_._.w :

RUBBISH

61. [ ]inadequate, [ ] uncovered containers ware being used, Rule 6.5. 2 DEMERITS,

62. Storage areas wers not [ Jclean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS,

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

INSECT, RCDENT & ANIMAL CONTROL

gmi_om_._.u....o%uﬁ.Nqam%mm.m:_<mm:_3w_mo§ngn security or n_ama
“hiwers found onithe premises: Rule 810, and 712,62 H‘_,em_,.._m_"»_._...m.- E m ommv

€5 Food service.facilities: The-outer:[* ] doors; [ Twindows, {:
i wern :onmamncwﬂa_w. sereened. mcam._o_u umz_mm_._.m

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

£6. Floors, walls, cefings, [ ] not smocth, [ | proper constructed, in disrepai
] Wa_émcamnmm Rules 7.1-7.6. Mom_smm_._.n Y [} opalr

67. [ ]Lighting{ ] ventilation inadequate, ] fidure(s) not shielded, dirty ventilat
hoods, [ Tductwork, [ 1fiiters, [ | exhaust fans. Lammqm 7.9, HTW _ﬂ«umzm_m__._w:

%5

68. [ | Premises littered, UnNecess:
| Denomise [ 1] ary equipment and articles present. Rule 7.11.4.1.

Py FOOD ch_vwsmz._.bZU C._.mzw_rm

wm? _.ooE:oa food contact surfaces of equipment; in disrepair (cracks;:chips,
~_seams), " ] not easily cleanable, Rules 4. Jb.ﬁh.um..or m:nuh.maw 2 Um.z__mcmu.uwﬁ open..

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

- ‘.\m.ﬂ wﬁ__mwm %Mﬁnmm:ﬂamnhmmmo _Buu%mw“_ m_m_. mw stored, [ Hn_mvm:m.‘.ma. [ Hzm:m_ma_m }reusad, . LODGING
32. Me.%ms %%m.ﬁ [ Ha:‘?m m.:o". stored properly, in sanitizing mo_ﬁ_o:m..._wcs. 5.1.8B, 0. .m._._w_ﬂwwﬂq%mmooﬁammw:wmwmwmq_uwmwmowﬁmﬂmi mwﬁ_wm.n_wawwﬂmm_wz._m w__mmw_ﬁmm_m.ﬁ..
mesﬁm:_zm : 7. M”.__mmw ﬂ.w.._w_www_ﬂ mNuw_w..m»»o:u@mmgﬁmL_%_.w_oéma, were not: [ ]clean, [ ]in good repair.
§>2c>ro_m1<<>mx_2m . . qm Hmmm_u__mmm _m__mmzmma,m Hnosa_m. wate: [ ] not feund, h ]inadequate. Rule 12.4
33. ._www_ymww_mcmw_ﬂmmw not g_:m [ umnﬂmumn o Hoomxmn J{ wu«macmsma mc_mm,_ Ca, 73, The carpeting is not; | _o_mm: [_1in good repair. Rule 12.9.0. 1 DEMERIT,

34. Dishes/utensils are 32 being. Emmsoa in a deter m:w mo_r&om having 2 &
- least120°F. The measured MmsumBEa émﬂ ¥ a_u mr__m 5.1. % 5. Ns‘%mﬂm_n«%_.% o
L B8 Umm:mﬁcaam..w m_.m notibeing sar

. ...gmoxﬁ_o?o_m_.mé»mx_zm

- 38, Hot:water.sanitization: The imu?s..mumlea 2rature
“ sured: ﬂmanmmeasaﬂ s v ma uéommh%%»q_mmﬂ Eon_n ._.:m mear

...\mmmn dishw _.___.ﬁSmn ne

ﬁ - Chemical sanitzars: - The washow -Wallor eMperature was not ot < -
. temperaturawasT. ] °F. Rule 5,1.D.46.(1). 2 umgmm:.mmma 2 ém.amgcsa

42. Sanitizing: nsm_s_nw_m net. avtomaticaily dispensed: Rule '5,1.00.4. c.(2). 2 n.me_m.mﬂm

$§¢§m3_nﬂm sanitizing rinse water temperature was not at jo. °)
o temperaturewas [« 7] °F Rule 5.1,0.4.6.(3), 2 Umgm%m_‘_mmﬂ 190 _u The feasured-

| 74 U::Ea m_mmmmm not suitably sanitized and omnxm ec. mc_m 12.6. 2 DEMERITS.
: 7 hot water heaters; .

- = ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - C
. CRRi
: wOOZ AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - mﬁ.;%mnw._ﬁ.._vmmﬂow

tast kit o,

A No ch ided, Aule §.1.0.4.0, T DEMERIT,
5, USRIBRHS O S0V 1 & Saritary amner, Ao 5055, BERERT
$ mmc:mm. JJnet v«os%nw ‘}inoperative; Bules’51.0.7. and 5.1.0.2. 1 DEMERIT.

Haite - Licersee Gy

© ¥ellod- SmtoGmy + pink-

"
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-
CITY OF PORTLAND, MAINE ..m\ -
FQOD SERVICE HEALTH A §
INSPECTION REPORT i
Establishment Name 7 . 7
i
f %J : kY A
i waMﬂ\\N\.A\\.K i \.H \\ (h\\ \R e «\\»\\\
& Aroﬁﬂ.obs B \ 7 T
e S - Ei iy P R
Ty S L TR | R L
ESTAB # DATE  ” PURPOSE 27
P Py SN # m%._ﬁ.u%m MO. | DAY m%@“ﬂ.mcv .................. TMS\ ESTAB. TYPE Reinspection to be conducted
i - B h\\; T W COMPLAINT ... ﬁ : within mmﬁm .
- N T s ” et o
YES Do NO T | T RN ;%. | INVESTIGATION _____ dayle -
LICENSE ISSUED " L& I § 1 77| NEWOTHER o ‘ollow-p P
LICENSE POSTED ves” woo ! o 7 n\f\
FOOD SUPPLY AND SOURCE TOXIC MATERIALS i ] - .
1. [ ] Spoiled and/or [ . ] adulterated foods are being used and/or %23 Rule 2.T.A.T.. 47. [ ] first-aid supplies were:

5 DEMERITS. ; ; »
’ rized mik, milic.products, [ ] cracked eggs,[ 1 unpasteurized e
2 wm&%ﬁmﬂmwﬂwﬁ mawawmzmm. mc_mm.mr .Wi...m DEMERITS. o ee e
3. Canned foods from an unapproved seurce:on premmises, baing used angior served.
Rule 2.1.A3.°5 DEMERITS. 7ol s T DT
4. [ ]Unlabeled, [ ]improperly labeled containers of food are being used and/or served.
Rule 2.1.A.2, 1 DEMERIT,

. nned goods-found:, leaking, with severe dents. {;
5 mw&o.wmﬂ ..mu.méo__m? mcﬂ_m um.d._».._mmmcmmgmm_._.m..: o H.”._ : .
6. [ 1 Shelifish not being kept in original container; | ] seafood products misrepresented.

Rules 2.1.B.2 and 2,1.8.3. 1 DEMERITS.
7..- Maat and/or meat products not USDA approved; Rule 2.1.A:2. mbmgmm._q_...w_.._. k

1.inrusty condition, -

FOOD PREPARATION AND PROTECTION

8. Cooked and/or propared foods are subjected to ¢ross contamination, from [ ] raw foods
or[ ]other mopwn%m of contamination. Rules 2.2.A.1. and 2.3.6.5. 2 DEMERITS

9. Employees handie raw and cocked or prepared:food: products. without'thorough hand- -
washing in betwean, Rules 2.2.A7. and 2.3.8.5: 5 DEMERITS. i e e

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

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

12, Food (lce) contact surfaces are impreperty: [ ] designed, [ ] constructed, [ ] installed,
[1 Bnmm:wmm.:ma and/or [ }located. Rules 4.2.A,, 42.B., 4.3.A., 4.3.B. .2 DEMERITS.

13. Food not protected duting storage/display: [ ] food left uncovered, [ -] food improperly
stored on floor, | ] food containers in ¢oid storage double stacked or nested,
[ ]sneeze guards apsent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS., -

14, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Ruie 1.2 [ ] 1/2 pint milk not
rotained, [ ] schools: milk not Kept at 40°F, or below, Rule 2.1.8.1. 2 DEMERITS.

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

16. [ ] Unwrapped.and/or [ ] potentially. hazardous food products: previously served:to.the:
public weare being reused. Rule 214,07 BDEMERITS, <o o0 s i

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

FOOD TEMPERATURES -
18.- Potentially hazarious food(s) not being:{:] reheated [T cocked iong enough to:be: ™
- adequately heated torall pans Rule 24.G.3.°5:DEMERITS 5o 0000 e
19.: Prepared potentially:hazardous:Toods requiring: refrigeration: are not being: rapidiy: cooled
- to 45° or below. The-measurad temperature was [ PFERule 2.3 5. DEMERITS.:
20, [-~1 Frozen food.not being kept at 02F - or below: [ ] Improper thawin 4:@.398:3& i

Jemperature was {5 TORxRuUle 2.3.0:40 5 DEMERITS
21.. Patentially hazardous hot food(s). not. being stored-at:-T40°F or:
L lempearadure was [ 1 R Rules 24,601 2.4 H 8! 5 DEMERITS

22.Potentially hazardous: cold food(s) not being stored at 45°F or below. .Eo.smm.m red
coolemperature was s s 1R Rules 24,6010 and 2.4H.1.005 DEMERITS. 1 0
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 DEMERITS. :
24. The containers used transporting food are inadequate. Rules 24.L.1. and 8.1.A.
1 DEMERIT. : !

] Toxie materials, [ __ personal medications andfor

[ ]¥mproperty stored. [ 1labeled, [ ] used in focd. —wc_m 7.12. 5 DEMERITS,

WATER SUPPLY
“ 48.[ 1Acopy of the current water analysis was not available at the facility.
i Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
- ] Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS,

9m.§mo:_on:m€mm_m$n:mzo.mmuus.._.:mBoww.:qmans_o%mamacm_smm
U] ppml Rule 6.1.4.2. 5 DEMERITS.

Hotand [ L cold water (under pressure) was not.provided to the:

- w sinks, [ -] dishwashers, or [ lavatories. Rule 6,1.D.1, 5 DEMERITS,

52. (Mobile focd units) The water storage tank: [ ] does not have adequate storage,
m 118 not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1, 2 DEMERITS.

48. -
50,

51,

WASTEWATER DISPOSAL
53. Tne subsurface dispesal system was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
54. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. -4 DEMERITS,

55. (Mobile-food:-units): [ ] waste water storage tank does not have adequate storage.
- RAule 8.1.C.2. 4 DEMERITS. -

PLUMBING
56. [ ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
{ 1sized, [ ]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-
o water systems. at the: [ ] faucet hose, [ ] hot water heater, [ ] water closets,
S fvetherns i - : " Fule 6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

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

39, Inadequate number of [ ] male, and/or [ ] femals toilets, Tha fumber of toilats are:
{ Imale and [ ] female. Rule 6.5 1 DEMERIT.

80. Mandwash: lavatories: [-1 clean, [] adequate number, [ ] accessible, [ ] fadtures
- maintained, [T hand cleansing spap, [] sanitary towelhand drying devices not pro-
ivided [ feommon towel, Rules 6.3, and 6.8- 4 DEMERITS. =~ . - C .

RUBBISH

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

62. Storage areas were not[ ] clean, [ 1free of itter, Rule 6.9.B.4. 2 DEMERITS.

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

INSECT, RODENT & ANIMAL CONTROL

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

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

] ..mm.gguoom
and/or. dishe

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: - 1in disrepalr feracks ...n_.__ m i
seams}, [ ] not easily cleanable. Rules 4.1.A. 4.2.A., waﬂm.nm. 2 DEMERNS. "

%....m._.ﬁ__mm..m....w_aam:nm.”m”_.HSmo_._mm..m.._.?.mma;m_moﬂ:m;._m:mooc,oﬂ, uide dogs)
“owerefound onthe premises.: Rule 6:10; maa.q;mpm..aa DEMERITS.: .o . 0g)

mm.“.ﬂooawmm&om*mn___ﬂ_omp?mosml._.aooa;:wi:aosm.m ...mezmm_gw;ugnmoam
i werenotadequately. sereened.: Ruld 6,10.D; 4 DEMERITS, 7. 0 . .20 L

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

86, Floors, walls, ceilings, [ ] not smooth, roperly constructed, in disrepai
[ ]dirty surfaces, Rules7.1-7.5. 1 U_m_m__m__u“_u....“u i L Jin disrepair

87. [ ]Lighting [ ] ventilation inadequate, [ ] fixture(s) not shigided, dirty ventilation
hoods, [ | ductwork, [ ] fHters, [ ] exhaust fans. Fules 7.6, 7.9, qw.:w ﬂw_\umgmm__._..

68. [ ] Premises littered, [ ] unnecessa o ;
1DEMERIT, Ll ry equipment and articles present, Ruie 7.11.A.7.

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

31. Single service articles improperly: stored, [ ] di
Rules 444 10 52,0, 3 DEMERITS. o L 1dispensad, I Thandled [ Jreussd.

LOBDGING

.. 2 . " : 70, The sleeping room(s) are: i i in di i
32, ,._\,..%_: mﬂo%m. { ldiny{ T._o.n stored properly in sanitizing soiytions Rule 5.1.8. [ chamwmmmma; mmw_.wcwo%mm_u_mmammunm_%%m_w mwﬂwﬁmmhwm@wﬁmmwsi M__q__um__m_ﬂ_ﬁmw_w.._w.__.ﬂ
- S ; 71. The [ ]Toilets, [ ] lavatories, | ] showers, wera not I i —
. . SRS Aules 12.3, and 12.9.D. 2 DEMERITS. [ 1ciean, [ Tin good repait
RARUAL SIS ING: . = : - , 72. muHmT._Emmm _m__mmﬁmm«m. [ 1towsls, were: [ ] notfound, [ ] inadequate. Rule 12.4
33, gummm%\mﬁwwm:m natbeing: [- ]scraped, [ ] soaked, [ 1 prefiushed. Rule 5.1.C.4. - . ;

a ﬁavm_‘manm of at

- 34, Dishes/utensils are not being washed “_._ m.aoﬁm_.uoa mo_caor.:mi:
- ] °F, Rule 5 ._.%m 2 DEMERITS.

_mmm.ﬂmoom The measured temperature was [
ishes/otansis ar san immats

7 37. No chermical test 16
.| MEGHANICAL DISHWASHING

+.38. Hot water sanitization: ‘The wash-water tom
iz sured temperature was

Db 1DEMER

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

; s

: % Susained nwashing machine . Rle;5i1 [S.

sl unemical sanitizers: The wash-water temperature was rot at least 126° ot

: %:‘ "mmnﬁmaea was. [ o m:_m.m.eo.uw.ﬁ...».umgmm_.._.%w% 1207 The massured
+ Sanitizing:chemicals not automaticall dispensed. Rule 5.1.0.4.¢.(2). 2 DEM

43 The chemicals sanitizing rinse water tem e P

perature. was not at: k=t
tomperature was ] °F. Rule 5.1.D.0.6.08). 2 DEMERLGes: 190°F: The measured

as:
D

73. ._.s.m mmam_.._:@ isnot:[ jelean, | 7in good repair. Ruie 12.9.C. 1 DEMERIT,
W.n. U.::a:m lasses not suitably santized and packaged, Ruie 12.6, 2 DEMERITS.
75 Gas Appllances: T T hot water neaters. L] refrigerators; ] clothes ¢ , 3
s APRIal Ljret tors, 1 ers, fioor:
fumaces foun leeping rooms.were o adequately vented, m.,m.wn:_uwmm_ ,.mm__..
an automa o.oo:qo <.mu<e. Rule: 2100

* [TEMS IN GRAY SHADED AREAS ARE 4 AND & DEMERITS ITEMS - COR
- RECT A
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 Xm..mﬂom

L
oY

4. No chemical tast kit proviand. Rule 5.7.0.4.8. 1 BPEMERIT,

o RS LSRN R ey manner, Rila 5305, 1 DEVERTTT—
..&..mﬁmmom“ l:+'] not provided [ T inogerative. Rules 5.1.0:1. and 5.1.0.2. 1 DEMERIT

= Tl I
(..,..\@% Enforcement Officer
S N e mw\

n Establisnment Reprosentative

N yany)

s
L,

- o




» e CITY OF PORTLAND, MAINE A1, m“%l Py S .t ?
- » MIAIL in Fre s e, Rl - N
/ PR A e 4 M S Nt _
N FOOD SERVICE HEALTH ¢ ey A A e - L
; INSPECTION REPORT :
Dwner Namer—._ Estaplishment Nama P,
| + = FReEsym s S< bu!
Rddrass _Nﬁ Code Locad )
L 2 et e B W
| &7 o =T | Peithene
MCD # | 7 7 DATE PURPOSE DEMERITS
‘ | SANL# [ ROOMS SEATS REGULAR ..... 1 5 X S5PT
©_ 5/1 q_@f _vlﬁ\ W 2 'U : SITES va. | mo, | pa FOLLOW-UP . » |ESTAB.TYPE Roinspoction to be conducted  , o
St Lhhd . T | COMPLANT ... 3 witnin mw«m_onﬂ o B
. .y T . /
LICENSE ISSUED YEED  NODQ \Wu 7 rrd4 mw o & | ﬁ%ﬂ.ﬂmﬁ.ﬂvz. .M P it ..\\\Wi
LICENSE POSTED ~ vEsm  Noa =Ll —=
i
orao o205 41 being vesd 4 = nediatons andlor | Tk Sammios weie
i : ing. AL 47, [. ] Toxic materials, rsonal medicati - ]
1. [ I Sholed andior{ ] adulteratec foqcs afe being used andior served: Rule 2141, . m w_ana_um% ﬂoﬁ.&,m P iabelec. T 1 used in food, L R ERire:

N._.c:nmmnocﬁmaaw_x;.uam_x.naacnﬁ..H...H..naaxmamm.m_.cnvmm,.mCJNmn.mmm.
wauacnﬁ being used andfor served. Rules:2.1.8.4,-5 umzmmm_._.w. R e S ERSURR

3. Canned:ioods. from an unapproved SOUrce on premises, being used and/or served.. _ , _
Rule 2.1.A.3.°5 DEMERITS. SRR e e - 48, [ JAcopy of the current water analysis was not avaliable at the facility.

a.Hwcamvgma.mWm,auaom%_mum_maoosﬁmgmao:oonmacom:mcmmam_._g.oﬂ wm?.ma. m:nzm_‘»mmc:waﬁ.&mSnc__.ma.mcﬁmmu.mb.mumzmm_.—w.

Rule 2.5.A.2. 1 DEMERIT i 449, Water tested and found to be unsatistactory. Rule 6.1.A4.1, 5 Dm_.smm:.m.
5. Canned goods founcs [ ] leaking, [ 1 with severe dents. [ ] in rusty gondition,.- " . 50. The free chiorine was less than 0.25 ppm. The measured chioring residual was
ancfor {7 | swellen. Rule 2.1.A.1.” 5 DEMERITS. B oo o [ 1ppm. Rule 6.1.,A.2, 5 DEMERITS.
6. Shellfish net being Kept in original container; [ ] seafood products misrepresented. 310 Hot and [ ] cold water (under pressure) was not provided to the: -
r:mmm 2.1.82and 5483, 1 DEMERITS. m Ti_ﬁ_ [ ] dishwashers, or [ 1lavatories. Rule 6.1.0.1. 5 DEMERITS,
7. Meat and/or meat praducts not USDA approved. Rule 2.1.4.2. 5 DEMERITS. - .. o 52, {Mobile food units) The water storage tank: [ ] does not have adequate storage,
a _ 1is rot being properly cleaned and sanitized after sach day's use.

FOOD PREPARATICN AND PROTECTION

8. Cooked and/or prepared foods are subjected to ¢ross contamination, from [ 1 raw foods
or{ ]other sources of contaminaticn. Rules 2.2.A.1. and 2.3.8.5. 2 .Dm_smm_qm

&, Employees handle raw and cooked or prepared:foed products withoutthorough hand- -
washing in between. Rules 2.2.4:1, and 2.3.8.5.-5 DEMERITS.- foe e

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

11. Food contact surfaces not: [ 1washed, [ | rinsed, and/for { ] sanitized after each use
and following any kind of operation when contamination may have cccurred.
Rule 5.1.A,3. 2 DEMERITS.

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

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53. The subsurface disposal system was found to be surfacing. Rule £.2.A. 4 DEMERITS,
54. Wastewater was being:improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS,
55, (Mobile food units): [ -] waste water storage tank does not have adequate storage..
- Aule 8.1.C.2. 4 DEMERITS, o R ’

: PLUMBING
[ ]maintained and/or [ ]located. Rules 4.2.A., 4.2.8., 43.A., 4.3.8.:2 DEMERITS. i . ___ _ —
i ; . ] . , lity sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
132, Food not protected during storage/dispiay: [ | food ieft uncovered, | -] food improperly 56. [ ]Kitchen sink, { ] uti L
: mm:ma o:m_ooﬂ. [ Tfood WO:S:,_WB iuoov_m_ Hm”owﬂmmm double stacked or rested. [ ]sized,[ 1installed andfor mainiained. Rules 6.4.F, and 7.8. 2 DEMERITS,

[ 1sneeze guards absent, Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. 87 A cross-connection, without backflow device, exists betwaen the drinking and the waste-

Rule 6.4.C. 5 DEMERITS.

14. institutions; Ghost tray(s) [ ] not kept, [ ] net dated, Rule 10.2] ] /2 pint milk not 1 water systems at the: [ w.acmﬁ.so%;. J hot water heater, { ] water glosets,

retained. [ ] schools: milk pot kept at 40°F, or below. Rule 2.1.B.1. 2. DEMERITS.

15, Sorage of [ ]1ood andfor [ ] beverages in ice or water is prohibited: Rule 2.4.1.2
2 DEMERITS. :

Am._Mc_._sﬁ_,muumam:&oqﬁHnoﬂmanm_@_smuman,.cﬂooa.ua.n_co"wu..m&o%imm?m.a.ﬁﬁo
pubiic were being reused. Bule 2.4.J.1.: 5 DEMERTS. & - LT

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

FQOD TEMPERATURES :

Jm.vo,maﬂ.&_?smwmaocm.ao&&:o;m_:m”.m.Tm:mmﬁn: Woo.oxoa _o:u.mnocmovw,.
adequately heated o all parts Rule 2,4.6,3. 5 DEMERIT: : i fi

19. Prepared potentially: hazardous foods: requiring refrigeration: are not baing. rapidly cooled:

to 45° or below. The measured; iemperature was ‘1°FRule:2.3.G3.- 5 DEMERITS.

mo;__uﬂommaaoa:o:umimxauﬁ.mﬂowmoao@_osiMavswmﬂﬁwsi
temperaiure was [ ]°F Rule 2.3.C.4.- 5 DEMERITS. 0 -

he measured: -

21, Potentiaily hazardeus. biot food{s) not being: stored: at. 14028 or. above
Coitemperaturewag [l TR Rules 246G, 2i4H A SDEMERIT

.H.Nm....voﬂm:ﬁ.ﬂ_v. hazardous coid food(s):not:being stored:at a.,mon_.u.oﬂ below. ﬂ.:.w measu
LS lemparature was C RO Rules. 24.Gu T and 2 4 415D, 5 DEMERITS

mm.o_.oiama.wmﬁm&mo:“.m_mﬂma_mmmﬁm:._Enawwoaoﬁo?mammaﬁ_gumqamm_.
Rule 10.1. 2 DEMERITS. ' i : AR

ma..n.:moonﬂmm:macmmqg_ﬁbmnoaamﬁooamqom:mncn_cma.mcmmmm.h._..l_...“m:am,._.?
' 1 DEMERIT. U o . : )

Lol ] athers

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ ] 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.

59, Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:
[ 1male and [ ]female. Rule 8.5 1 DEMERIT.

60, Handwash lavatories: [- ] clean, [ ] adequate number, T | accessible, [ ] fixtures
- maintained, {1 hand cleansing scap, [] sanitary towelhand drying devices. not pro-
S vided [ ] common towel. - Rujes 6.3. and 6.8 4 DEMERITS, -7

RUBBISH
61. { Jinadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
B2, Storage areas ware not[ ]clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

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

INSECT, RODENT & ANIMAL CONTROL

25. Accurato 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
26. No certified foed handiermanager. Ruies 3.5.
2708 -] sommunicable.disease(s); [:] boils, [::] infectediwound(s);

ng.and serving-foo

28.:Personnel: [ Twith g smoking: wherspreparing:and: sesving: foo
il with poorhygien] 1 drinking:: In food preparation: and/or. dish«
sotwashing areas. Hules 32,40 . Az 5 DEMERITS. SR

m..“:._m..T___mm..m.uuoamzﬁ..m.__.nomn:mm..ﬁ...u__<mma3am“§_,_o_;:m:mma.EE_.oﬂmcamaom&

wiowere foundionithe premises.: Rule 8,10 and: 71 2.G.: 4 BEMERITS, - 05

65. Food service facillties: The outer [ ] doors, [ ] windows. [ -] skylights, [ -] transoms
were not adequately screened. Rule 6.10.D. 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, [ Tin disrepair,
[ ]dirty surfaces. Rules7.1-7.6. 1 DEMERIT.
67. [ llignting{ 7 ventilation inadequate, [ fixture(s) not shiglded, [ ] dirty ventilation
heods, [ Jductwork, [ ] filters, [ ] exhaust fans. mcmom 7.6, 79,710, 1 DEMERIT.

... 23, PRI estraints#Gt worn by Togd handiers. Rule 3.3.5. 1 DEMERITS. |

68. [ ] Premises littered, unnecessary equipment and articl A
L eramise {1 ry equip: icles prasent. Rule 7.11.A.1,

FGOD EQUIPMENT AND UTENSILS

=\ 30,:Food/non food contact surfaces of equipment: [ | in disrepair (cracks, chips, pits, open
—= seams), [ 1 not easily cleanable. Rules 4.1.A., 4.2.A., m:unam.w. 2 Umz%mﬁw. pe

69. Impraper storage of [ ] cleaning equipment, [ ] iinens. Rule 7.71.5. 1 DEMERIT.

m.“.mmam_mmm:}namaQem_avﬂonﬁ_ﬁﬂmﬂo:wu. u_mm_._mma. handl
Rules 4.4.A. and 5,2.C. »umzmn_qmu. L Idispensed. { ] m.ua o, [ Jreused.

mm.s_aa,omoﬁn&.3%28 ..... ..
yier _,mmmm.. Hw_.qmuﬂ propety in mm:aw_m:m solutions Ic_w 51B.

: - ' DISHWASHING
MANUAL DISHWASHING:

LODGING
70. The sleeping room(s) are; [ ] inadequately ventitated, unclear, [ 1in disrepair
[__lundersized; [ ] improper bed spacing. Rules 12.9 and 12.11. u,_ um_smm:..

71. The [ ]Toilets, [ 1lavatories, showers, were not: } i
Rules 12.3. and 12:0.D. uamgﬁmmw_._.m. [ Jeiean. [ Jin good repair

72, [ ] Hand cleansers, towels, were: it f i
L, Jeana ez 1] [ Inotfound, [ ]inadequate. Rule 12.4

1 DEMERIT.

33, Dishes/utensils 3@4 being: [ }scraped, | -1 scaked, | H.vaﬁ_cmswa....ﬂﬁm 51.C4.

34. Dishesiutensils-are not being washed ina %_m@m% solution having m.ﬁmaumsgm of at

least Awoom..:,.m measured femperature was [ = | °F. Rule 5.1.C.5:2 DEM

Rule’51.C.5n, ADEMERITS

37.. No chemical .53. kit uqoinma. Rule m..m.U..Pu.. 1 _um_sm.mu.. -

- MECHANICAL DISHWASHING: :

38. Hot water sanitization:’ The wash-water »Q.va«mfa Emm :.2 at least Kcn_u Th =
. - ]°F Rulo 5.1.D:3.b. 2 DEMERITS, . oo

=2~

Anitization: finss water. temperature was not At least 180°F. The,
P PIBSIAMES Wasi [ ’ 5:1.0:3.b 4 DEMERITS
o 4025ustained 185°F hot vaterdishwashing machine PFIRule 5403
A1, Chemical sanittzers:;The wash-water temperature ‘was not'at | 0

L temperatyre wagilo i TR Rule 5.1.0.4:e.1).02 n.mammn.mmwa 1297 Tho measured
i MM w:msaun@ chemicals not automatically dispensed. Rue 5.1.D.4.0.02). 2DEMERITS.
1743, The chemicals sanitizing rinse water temperature was not 30° ¥

K temperature was [ ¥ 19F Aule m;b.w..o. (3.2 Dmgm%_.mw_m.mﬂ ._mo..wm e measured
44. No ehornical tost kit provided. Aule 5.1.D.4.b, 1 BEMERIT

. .a.u. Disn racks not stered in g, sanfan manner, Bue 54086, 1. DENERIT, Fo K
S48 o.mcmmmu_ I I notprovided [+ inoperative, Ruies 51.0.1, and 5.1.0.2.57 DEMERIT,-

easured:

TADEMERNS.

73. ._j.o n.mamﬂ_:u snot:[ ]clean, [ jin good repair Rule 12.9.C. 1 DEMERIT.
74. Drinking glasses not suitably sanitized and packaged, Rule 12.6. 2 DEMERITS.
75 Gas'Appliances: -] hot water. heaters, [ refrigerators, [T clothes. divers; T -] floor
m:ﬁﬂwﬂ%ﬂﬂ ﬂmmmmw_c_ .n_‘mmaﬂnﬁa. :&nﬁ “Jadequately vented. f.: Hﬁncmwwm.m_. with-”
] R with arra ic. Lt
Abmiiss | PP an asomatcconrol v, S 12
b : safety cods viplations

114 SDEMERTTS.

* [TEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
SOCNAS _uo.m@_mrm“ NOTIFY DEPARTMENT WHEN CORRECTED - 874,8300 X 8703

clact Cerimbuicty i Chiod /Raitn,

Code Enforcement Qfficer

ST SRR o mtos\ mﬂnmﬁwwc . mu %..quumnﬁ s Uy .Estoblishment Representative
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CITY OF PORTLAND, MAINE

INSPECTION REPORT

RVICEHEALTH

1

st

PURPOSE

DEMERITS
e 7 : TospT Lk
m _ 51/7i0 T AT | s 7 DAY | Do 3| ESTAB. TYPE  Acinspoction to be conducted - 1 L
_ @ il 4 _ 7 L i _ | COMPLAINT . | within days o apr 2
, ., ! INVESTIGATION i day latter of S
LIGENSE ISSUED YES Q NO & _ ~| 7 n 7 | o . s , 16T
LICENSE POSTED VESY  MOQ = _ s
TOXIC MATERIALS
FOCOD SUPPLY AND SCURCE X1 _ _ _ !
i @ i ials, ersonal medications andfor [ ] first-aid supplies were:
1. W m mmgvmm“_"ma.w%:&o; .| aduiterated foods are being used and/or mmzmn.. Rule 2.1.A.1. 47. m ﬂ%ﬂﬁ. m.%_ﬁwq%mﬂ.m_ém_, m uu T O e, ulo 512, 5 DEMERITS.
2. Unpasteurized rmilk, { | milk products, [ ] cracked eggs.f ] ::um..ﬂmcanon g9
WL&%W being used andior served. Rules 2.1.8.4. § DEMERITS. : . FERSURELY
ises, being used angler served, i i _
8 MWW:WJ *wrommw m_.w_,mﬂ_‘wmm%m.uaén souree on premises, dEINg U 48] ] Acopy of lhe current water m:m_<ﬂm _,._<mmm43mn M<w_mﬂw_ w..H Lmlmmﬁmnaé.
i i lod containers of food are being usad andfor served. [ ]Further testing may be required. _q_m 1.E.3. 3
* Mmcwocmmw_WWa¢ hum?ﬂmﬂw.mmq< e 9. [ 1Water tested and found to be unsatisfactory. Rule 61.A.1. 5 DEMERITS.
d goor “ ki | , ‘condit ; d chiorine residual was
N nned. goods found; ieaking, | | with severe dents. [ ] in rusty 83%.6:_ 50, The free chionne was less than 0.25 ppm. The measure
i MMQ.Q‘_H @u swollen. mcﬁ_m _m.fp;. 5 DEMERITS. : : : : [ ppm. Rule 6.1.A.2. 5 DEMERITS. S—
i : in original container; [ ] seafood products misrepresented. S1. [ JHotand [ ] cold water (under pressure) was not provided 1o the:
& rxwmww_.%ﬁ._mﬁm:%m% mﬁ.ﬂmmf.ﬂwmfﬁmnm%.mmﬁm. _ : - w sinks, [ ] dishwashers, or [ ] lavatories. Rule 6.1.D.1, $ DEMERITS.
. DA approved. Rule 2.1.A.2. 5 DEMERITS. &2, (Mobile food unitsy The water storage tank: [ ] does not have adequate storage,
7. Meat andlor meal produciy ot US uv.. : m ]is not being vwovm% cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1, 2 DEMERITS.
& Cooked andior prepared foods are subjected to cross contamination, from | 1 raw foeds
or{ lother mo_.ﬂo%m of contamination, Rules 2.2.A.1, and 2.3.8.5. 2 Umgmm_.“.m s e SRR
nandie rew and cookad or prepared.food products without thorough hand- TEW, -
> WM%%«% wM c%azwm:. Rules 2.2.A1. mnm mw.m.m. 5 DEMERITS. 53, The subsurface disposal system was found to be surfacing. Rule 8.2.A. 4 DEMERITS.
16. Raw [ }iruits andlor [ ] vegetatles are not washed before being used and/or served. 54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A.4 DEMERITS,
Aule 24.3.1. 2 DEMERITS. 55. (Mobile food units): [ ] waste waier storage tank dees not have adequate storage.

11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use
and foliowing any kind of oparation when contamination may have ocgurred.

Aule 8.1.C.2, 4 DEMERITS.

s
ey

Cf
I - d ‘.

Rule 5.1.A.3. 2 BEMERITS,
~

{15 Food (lce) contact surfaces are mproperly: | ] designed, [ ] constructed, [ ] installed,
S /,.W X1 Bnm_:ﬁvmﬁeq andlor { | lgcated. Rules 42.A., 4.2B.. 4.3.A., 4.3.8. 2 DEMERITS.

%ﬁ@mﬂ “Food not protected during storage/dispiay: [ [ foed left uncovered, [# ] food improperly

~ 4

Lon

-~

Laf ol R L

e
7 PLUMBING
1 Kitchen sink, [ ] utiity sink, | | grease trap, [ ] drain, [ ] plumbing; is improperty

7 (&R
=L NS

1 i intai 7.8. 2 DEMERITS,
e i i ked sted, ] sized, k7] installed and/or maintained. Rules 6.4.F. and DEI
ﬁnh.\tl\\\b wﬂo_qmmmwwwmo%hwmam Www%oﬂw__mmﬁwmﬂhma wnm,.mmﬁm amom_.um_mﬂmﬂmnuqm orre 57. A cress-connection, %5%%; ummﬁmos_ aﬁm<mn_m. memmﬁh u%ﬁmmam”:% &Mwo_ﬁ_w omm.wm%:m waste-
j ruti c ; ter systemns at the: aucet nose, ot water heater, z X
7 14 Institutions; Ghest tray(s} [ ] notkept, [ ] not dated, Rule 10.2 HERRREERonot wal Rule 5.4.C. 5 DEMERITS.
- ‘" retained, [3/] mn_._ooumw\.a:x nat kept at 40°F, or below, Rule 2.1 .m.ﬁﬁmgmmﬁm. [ Tother ule
15. Sterage of I ] food andfor [ ] beverages in ice or waler is prohibited. Rule 2.4.1.2.
2 DEMERITS.
16. [ 1Unwrapped and/or | ] potentially hazardous foed products previgysly served to the , TOWLET AND :bz_uébmj _u.po__._.._.-mm Foioai ot
s rdben e e 411, SECHERTS : AR e A A
- > i 5 -
17. Open cans were being used improperly to store food, Rule 2.3.B.7. 1. DEMERIT. mwﬁ_umqw. wﬁ.mw%ﬂmo.nmﬂw M.N 5 Umgmm_...m.u
58. Inadequate number of [ ] male, and/or { ] female teilets. The number of tollets are:
8. Potentially hazardous food( vmmwﬂﬁmyﬂv,_mﬂﬂwmﬂmmﬁ J.cookad long encugh to be L i male and | [female. Rule. 0.3 1 DEMERI:
18, Potentially hazardous food(s) not being: [ - [CODREC SIS R 50, Handwash lavatories: | | clean, [ ] adequate number, { ] accessible, [ ] fixtures
T waoncam_v. H@mﬂﬁazm__ vﬂnm MMMMw%mHMmM”%MMM: P a. ot vm.: ng apdly cog mm maintained, [ ] hand cleansing soap, { ummmaﬁ%m %Mmﬁma drying devices not pro-
. Prepared potentially-hazardous | quir fg¢ r | i ntowel, Rules 6.3, and 6.8 4 5
10 45° or %m_os...ﬁ:m. measured-temperature was [ 1 °F. Rule 2,3.C.3. 5 DEMERITS. vided [ ] common towe
20,1 ] Frezen food not being kept at 0°F, erbelow: [ Timproper thawing: The. measured
“temperature was |- ] °F Ruie2.3.04.0 5 DEMERITS. Y '~ & s ) RUBBISH -
21 Nﬂwﬁmwmﬂwm&.ﬂaﬂo% :onu“Mﬂmmwmwom.wﬂ%m_..ﬂm.mmn__._m_ﬁ..wwcmo_mnmwam%m%w@m.Bnmmuﬁmau : 1. [ ]inadequate, [ ] uncovered containers were being used. Fule 6.9. 2 DEMERITS,
S 7225 Potentially hazardous cold food(s) not being stored: at 45°F: or below, (The measured. . - €2, Storage areas werenot{ jclean,[ ]free of liter, Ruls 6.9.8.4, 2 DEMERITS.
2 S temperattre was 4175 1 °F Bules 2,4.G.1., and 2.4.H.1.B7 5 DEMERITS. o 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
23, Crowded refrigeration. There is lass than 1/4 cubic foot of refrigeration per meal. [ '] refuse bin of questionable safety. Rules 6.9 and .10, 2 DEMERITS.
Rule 710.1. 2 DEMERITS. ]
24, The containers used transporting foed are inadequate. Rules 2.4.L.1.7and w...m_p.
.=, 1 DEMERIT. A R D INSECT, RODENT & ANIMAL CONTROL.
¢ 3 25 Accurate thermomaters not available or Used to'evaliate hot'holding’ cooking: reheating, 84. ] fiies, [ ] rodents; [ ] roaches, [ 7 live animals {other than security or guide dogs)
¢ " and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. TDEMERIT. - were found.on the prermises, Rule 6.10. and 7.12.G.” 4 DEMERITS.
: 85.- Food service facilities: The outer I 7 doors, [ ] windows, [ | skylights, [ ] transoms
PERSCNNEL wera not adequately screened. Rule 6.10.D. 4 DEMERITS. - .
26. No certified food handler/manager. Rules 3.5, .
27, Personnel with:[- - } cammunicable. disease(s), [ ] boils, ] infectediwound(s) .
- Ev) respiratory. or |} qastroimtestinal. infection, are preparing and serving food CONSTRUCTION OR MAINTENANCE OF PHYSICAL FAGILITIES
CoRuie BTEALS Umz._.mww_.m.. DR T R i e : 66. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, [ ] in disrepair,
2 ..muammbnmw. ...w%:w. dirty. hands: mmanm._.oq [ ] smoking Eywa_.vﬂmnmn:m ind serving food: - [ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.
with poorfyglenic practice, [ “T-eating, drinking.fin feod preparation and/or dish " - 67. [ ]Llighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, { ] dirty ventiation
: .."sm,m:_am argas: Rules 3.2A 3285 and3 4 AES DEMERITS 0 i hoods, [ ] ductwork, [ 1filters, | ] exhaust fans. Rules 7.8, 7.9, 7.10. 1 DEMERIT.
29. Halr B%Q.Bm not wom E...moo”u handiers. Ruie 3.3.8, 1 U.m“smmn.m..w 68. “ Lmﬂmmﬂm_mﬂmm litered, [ ] unnecessary squipment and articles present. Rule 7.11.A.1.
- FOOD EQUIPMENT AND UTENSILS % 69. Improper storage of [ ] cleaning equipment, | ] linens. Rule 7.11.8. 1 DEMERIT.
30. Food/non 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.
=~ 7731 Single service articles improparly: 72} stored { ldispensed. [ ]handied, [ ]reused L j
S i N ) b o .1 ] har L sl P ODGING
ey Rules 4.4.A. and 5.2.C. numgmmdw%., A e e d ¢ {0 7. The siesping room

32, Wiping cloths:

dirty, [ | not stored itizi ions {
3 Umgm.m_..ﬁ. { .w d y, [ ] ” 2 mﬁvm@” n mm:a.n..ﬁm solutions Rule 571.B.

DISHWASHING -

MANUAL DISHWASHING:

; mmv are: [ ] inadequately ventilated, unclean, [ ]in disrepair,

[ Jundersized; [ ]improper bed spacing. Rules 12.9 and 12.17. 1 DEMERIT,
71. The [ ]Toilets, [ ]lavatories. [ [showers, were not cloan, i od repai

Rules 123, and 125.0. 5 DEMERS . L1 )i good repair

72. [ ]Hand cleansers, [ ] towels, wera: |
2 DEMERITS.

] not found, [ ] inadequate, Rule 12.4

33. Dishes/utensils not being: scraped, soaked, X
S Dhseiansils | m.ﬁ 1 ped, [ ] 03 d, [ T prefiushed .mc_m.m;.oh_

34. Dishesfutensils are not being washed in a detergent solution havin atemperature of at

__least 120°F, The measured tomperature was [ % 1 °F. Rule w.m.%. L2 oumz_mmﬁm..

¢, 85 Dishesfutensils; are: not being sanitized: by immersion: for 30 seconds ]

th 2t temperature of at least 1 ured temperature
Rule 5,1:C.5.a; 4. DEMERIT,

i chemical tost xmmv&snm@ Rule
Lo MECHANICAL DISHWASHING: - - : : : :
7 38. Hot water sanitization: The wash-water lemperature was ] AT e -
.- sured temperature was [ 1] 1D Yt mmmﬂ.w_..m.o m.._.m.sm..B.mm.

5.1.0:4.b. 1 DEMERIT,

; R e 5T.0 5,
| mperature was not'at least 120°F The measur:
: per }°F Rule 5.1.D:4.c.(1): 2 DEMERITS: A cma
L -+42.! Sanitizing chemicaig not automatically dispensed: Rule 5.0 4.c.(2). .2 DEMERITS. -

.43, The:chemicals sanitizing rinse water lemperature: was not at least 1305F,
tomperature was{ ' | °F Rule 5.1.00.4. n.av..nbmgm.ﬂ_.a‘ 30 The measurad

44. z,o chemical test kit provided, Bule 5.1.0.4.6. 1 DEMERIT.
45, OER RO TOLSINRA N B SRRy manner Rule 5.41D.6. 4 DEMERE. T :
5. m..w.m:.mm".m_. Inotpraviced [":] inoperative, Rules 5. 1.0.1. ang 5.1.0.2:1 DEMERIT.

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

umw__gmm.buu__m:amm.".m....ws%.s_mﬁoq heaters, [ ] refrigerators, [ ] clothes:dryers, [ - floor
22 dumaces found:in sleeping rooms were not. [, ] adequately. vented, [] equipped with-
wﬁmﬂmm__m_m.ﬁﬁ ..Hﬁc_unﬁ.sgw: automatic control.valve. Rule 12,70, 20

safety moa.m.<. lations::
SDEMERRS.

+ ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS ~ CORRECT AS

//~~SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - 5748300 X 8703
0 9 ..,M\&.%ww LS A e :
G295 Aods
e
; 3L Dot e e
{\MMMNﬁ,‘H\ Iy .‘hmn,m.P{ —




v

P ag Sanitizing chemicals not wcnoamcam__< dispensed. Rule 5.1.D.4.

CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION mm_uow.m

.mmﬁa_fsaoa Name
— 2 Sy

.mur

S i S o
ESTAB # DATE PURPOSE muw.__w_mw_‘_‘m
ROOMS SEATS REGULAR .. i _
: nz) SITES ﬂOE.OE.c_u ESTAB, TYPE m.e_:.mumoﬂo: @ be conducted 40T
- COMPLAINT .. within days . o T e —
Eomzmm Hmm..cmc <nm 4] ” INVESTIGATION . day lefter o JE——
e ~1" NEW/OTHER wersurscerreenes 5 follow-up 1PT
LICENSE POSTED YES -
FOCD SUPPLY AND SOURCE TOXIC MATERIALS

mac_"maﬁa foods are cm_am cmmn andfor mm?@ﬁ mc_m .o:._ .>.._

—

U’P?’!\’_..-

-] Spoiled m:u_\ol
S DEMERITS. -

Unpasteurized 3%;. Ha_ﬁx.usacsm [ .H.Eumﬂocq_ga.mmn...
wLacnm being used and/or served, Rules 2.1.8:4.-5 DEMERITS. :

. Canned {oods from ms.nnwuvqo<oa moc:um. on va mmmm. g_zm cm@u ma&on mmEma .
Rule 2.1.A.3. 5DEMERITS. . 3

{ ]Unlabeled, [ ] improperly labeled containers of food are being :mma m:n_.\oﬂ mm?ma
Rule 2.1.A.2. 1 DEMERIT.

..omaganooam*oc:a;...:mmx_gm;._5_5. savere am:ﬁ m.__w _: Eméno:%_o_._:
andlor [ m_ swollen. Rulg 2.1.4.1,:5 DEMERITS. :

[ 1Shelifish not being kept in ofiginal container; ﬂ Mmmmaoa v«oa:gm B_wﬂmuammama
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

Maat and/or meat products not USDA approved.: m.c_m.m; .?.N... m omz_mns.m .

e I

000 PREPARATICN AND PROTECTION
3. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or 1other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 BEMERITS
9. Empleyees handle.raw and cooked: or prepared foed products 2_505 996:@: smma- :
s&mﬂ_%m in between. Rules 2.2.A.1. and 2.3.8.5; -5 DEMERITS. -
10. Raw [ ] fruits anc/or [ ] vegetables are not washed belore being used mbe.oﬁ mm:..ma
Rule 2.4.8.1. 2 DEMERITS.
. Food contact surfaces not: [ ] washed, [ ] rinsed, ang/or [ ] sanitized after oach use
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. e
12. Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
{1 BM_:E_:ma and/or | ] located. Rules 4.2.A,, 42.8., 4.3.A., 4.3.B. 2 DEMERITS.
13. Food not protecied during storage/display: [ ] food left uncovered, £ food improperly
_stored on Tloor, [ ] food containers in coid storage double stacked of sted,
[ ]sneeze guards absent, Aules 2.2.A.1., 2.4.F7, 2 DEMERITS.
14, Ingtitutions; Ghost tray(s 1 not kept, [ ] not dated, Rule 10.2 | ] 1/2 pint milk not
retained, [ ] schools: wa not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.
15. Storage of [ ] food and/er [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
16. [ ] Unwrapped and/or] [ potentialy hazardous food: an_._ﬂw uasoﬁmz wmzma.”o?m
public were being roused. Rule 2.4.).1.- 5 DEMERITS.
17. Open cans were being used improparly to store food. Rule m 3. m 7.1 Dm_smm_._..

FOOD ..n.mg_umm._ﬁ.cmmm

18, Potentially: hazardous food(s) not cmﬁm |2 Jreheated [ ] Soxwa _o:o :ocms 10/
adequately heated 10 2ll parts.Rige 2.4.G.5.- S DEMERITS. .

19.-Prepared potentially nazardousifoods requiring _.mammﬂm e’ :Q baing Sn.az. ooo_mn
- 1045 or below. Tha measured temperature was: PR Rule 2.3 5 om_smx_._.m‘

20, {77] Frozen food: not 8.:% kept.at O°F, or'below [ 1] _En_dnmw thawin
temperature wasl: °FiRUle 2.3.0.41 5 DEMERITS.

21.; Potentially hazardous hotfogd(s) not.being stored at:140°F or muo<m :
- lemperature was [- Sl eRiRUles 24,50, 84 I 1.8 5. DEMERIT!

22, Potentially:nazardous cold food(s) notbe
s temperatUrg was {5 AR Rules 2.4

23. Crowded refrigeration: There is less than 14 nﬂca .*.oon of «mﬁmm_.mm_oz ._8_. Bom_
Rule 10.1, 2 DEMERITS.

24, The containers used transporting jood are ﬁma@ncmﬁm mcmmm 2411, m:a 9.1.A.
1 DEMERIT.

47,1 1 Toxic materials, personal medications andfor [ 1 first-aid supplies wera: -
m W.s._u_.oumﬂ_v. ﬂoaw, m |labsled; | J used in food: Rule. 7.12. m DEMERITS.

WATER SUPPLY

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

1 Water tested and found 1o be unsatisfactory.- Rule 6.1.A.1. 5 DEMERITS.

[
9. [
m ._.:o §m chlorine was less thar: 0.25 ppm, ._.so Bmpm:qma chi o_.ﬁm Smacm._ was - .
J:ppm.: Rule 6,1.A.2.° 5 DEMERITS. - :

B
m w Ion and [.- ] cold: water. (under uE&cav was :oﬂ u_.osama to the: -

sinks, [ -] dishwashers, or[ Jlavatories. Rule 6,1,D0.1. 5 Umgm_n_._.m

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

WASTEWATER DISPOSAL
53.-The subsurface disposal systemwas found to be surfacing. Rule 6.2.A.- 4 DEMERITS.
54, Wastewater was being improperly discharged-onte the ground. Rule 8.2.A. 4 DEMERITS,

mm Eou__m*ooacaﬁH..Himmﬁasmsﬂ m,o_.mm_m ﬁsx aoom :oﬂ :m<m maan:ﬂm ﬂo_.mmm.
- Rule 8.1.C.2. 4 DEMERITS, : . : g

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

57, A cress-connection, without backflow. device, exists. betwaen the denking and the waste-
sm"m_..mﬁaa« the: ﬂ w “m.._nm" hose, m..w.son sma_. gmsﬁ {73 water closets, -

. F T other wc_m X Po m Umgmw_._.m

TOILET AND HANDWASH FACILITIES

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

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

60.:Handwash lavatories:[: ].clean, [ L. adequate number, (-] accessible; [ ] fixtures.
“iiimaintained; £.27hand cleansing soap, [ wgﬁsmg aé_sm. m<_omm :oﬂ _9.9
ided L3 common towel.: Rules 6.3. m:amm 4 ERITS o

RUBBISH

61. [ ]inadequate, [ ] uncovered containers were being used, Bule 6.2. 2 DEMERITS.

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

m@m»oqw@mmammmma:9835333_um.H_:moommmc_maéwa_: _._m mmmm_<o_m§ma.
[ ]reluse bin of questionable safety. mc_mm 6.9 and £.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not available or used to evaluate hot gasm Cookin

, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.2.0.2.

Umgm .

PERSONNEL,
mm No certified 33 :mna_ma.am:mmaﬂ mEmm 3. m

ory: OF: |
mébm_s

00r; < pract “}eating

; sﬁwmam areas: Hules 3.2:A5 3285 And 3.
29. Hair restraints not wom by mooa handlers. Rule 3.3.B. 1 Umgmm_._.m

FOOD EQUIPMENT >ZU C._.mzm__:m

3Q0. Foodinon food contact surfaces of equipment: - | in disrepair (cracks; ps. pits, open
seams), [ ] not easily cleanable. Rules 4.1,A,, 4.2.A, and-£.2.8. 2 DEMERITS.

&4.:[ Ilies [ |- rodents; [ Lroaches. | ] Ive'animals (ofher than- mmncae or, m:_o_m aommv
= rwere foul d on thie premises:: Rule:8.10; and*7.12.G.. 4 DEMERITS

] The.outer[']-doors, windows, skyligh qm:mosw
were: not adequatelyscreened: mammdobfuumamm_._‘mm ; x:,_ ﬁm H

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

6. Floors, walls, ceilings, [ ] not smooth, [ ] propert constructed, in disrepair,
[ 1dirty surfaces. m”_.__qu._..wm 1 DEWIERIT, Y [ _ P

67. [ ]Lighting [ ] ventifation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventilation
hoods, [ 1 ductwork, [ 1filters, T ] exhaust fans. Lc_mmqm 7.9, 710, .__.ammgma._.

68, [ ] Premises fttered, Unneces:
 BEMERIT ] sary equipment and articles present, Rule 7.11.A.1.

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

31. Single service articles knpropery: | ) stored, dis| ens
Riies 445 a0 5.8, 5 DEMERITS. [ cispensed, [ Thandied. [ ] reused.

LODGING
are: | }inadequately ventilated, unciean, [ ] disrepair,

- 70. The sleeping room(s
32 %mu,_mﬂ% Mnmo_mwm [ Jainy [ H:o.n stored va_umnx in sanitizing sofutions:Rule 5.1.8, [ H:R_%w_mma [ ﬁauﬂonmﬂga spacing. Rules 12. and 12.11. 1 DEMERIT,
L 71. The [ ] Toilets, [ ] lavatories, [ ] showers, were not: clean i o
o_mxsbm:_zm Rules 12.3. and 129.D. 2 DEMERITS. (] . [ 1in good repair
AL DA i 72. HML m_.._.__mmm _m__mgmma; ] towels, were: { 1not Sc:a.m linadequate. Rule 12.4
- .33, Dishes/utensils not bein
o DEMER Mt being: [ Tecaped . mmom,aa T Tprefushed mc_@ﬂ Ca. 73. The carpeling fs not: [ ] clean, [ ] in good repair. Fule 12.8.C. 1 DEMERIT.

C o4, Uﬁzm@.ﬁo:w;m ara net being washed in a:detergent solution havin
o least120°F The ammmcaa tomperatura was [ - 6 SR Aule 5.1 2 Domenma

MECHANICAL DISHWASHING:

....mmIoﬁimsﬂmmnanmﬂas.._.:m Emmw.smaq tem
B mnsa 533683 smmm 5

perature was not at least d.Su_n The mea-
D.3.5;: 2 DEMERITS.. o

40; m&ﬁ_:mn A1653F hot sﬁa.. dishwashing mach

47, Chemical sanitize w:m wash-water temperature was not at | 1262
_temperature was [ 1°F Rule 5,1.D. &n%:y 2 Umusmmn.w..wmwﬂ mo

,:5 ammmc_.ma

43, The chemicals sanitizing (@). 2 _um m
itizing ringe watar termperat <
tomperaturs was [ O iy lom wo A,‘.v‘_.v:.m NSmM :M ar hmmﬂ ,_mo The Bommc.an

44. No chemical test kit provided, Rule 5.1 DAb. 1 DEMERIT,

75 as Appliances:

.E.. Drinking glasses not suitably wm:&uma and packa mn mc_m 12.6. 2 _um_smw_._.m

fumaces found i sleer

-+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS

SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - 8748300 X 8703

/5. Uish acks notstored ina sanitary manner Rule 54.D.6. 4 am_smz:. i
- 48. mm:amn. _ _ :2 v«osn_mnm H _:ouman?m. m:_mmm 1.0, and 5.1.0.2. 1 Umgmw_._.

\m Fre o \/./\.Cw

Oonm maoamawa 0&_81 v

e

s Oy .....mwﬁu_mmwaman.m.mvammagé




