Hsmmmomom mmﬂ&nmm :
" Michael J. Nugent
Manager

Department of Urban Development
Joseph E. Gray, Jr.
Director

CITY OF PORTLAND
January 29, 2601
Stack’s Bar & Grill
501 Washington Avenue
Portland, Maine 04103

RE: 429-H-047

Certified Mail # 70001670000030717670

Dear Sir or Madame,

Please find a#tac wm__o billing notice that was sent pursuant to our Food Service Inspection

ity Licensing Ordinance, this-6ffice if referring a recommendation to the
City Clerk that %oﬁ. license H.oboﬁ& e denied until all fees due tp-fhe City/are paid.

the business without said license.

_/ L

t to Section ¥5-9 of the Ordmmance-Please feel free to
contact me at 874-8700 , if you wish to &mozmm the/matter or have/any questions.

Sincerely,

it

Mike Nugent
Manager of Inspection Services

Ce: City Clerk

3%@ Congress & Portland, Maine 04101 (207) 874-8700 FAX 874-8716 TTY 874-8936



. Inspection Services .”
- Michael J. Nugent
Manager

Department of Urban Development
Joseph E. Gray, Jr.
Director

'CITY OF PORTLAND
" BILLING NOTICE

Angust 4, 2000

Stack’s Bar & Grill
501 Washington Ave.
Portland, Me 04103

RE:  Stacks (429 HO47)
Dear Sir or Madam:

The City Council passed the following amendment on May 17, 1999:

Sec 11-37. Inspection Performance Requirements.

All licensed Food Service Establishments shall be inspected annually on forms approved by the
State of Maine Dept. of Health Engineering. Establishments which obtain a score between 79 and
84 may be inspected monthly until the establishment has achieved the score of 85 or above.
Establishments with a score of 78 or less may be reinspected within 10 days of the original
unsatisfactory score.

Reinspection fee for FSE $75.00 per Re-
nspection _

Since that date, the City of won_mﬂa Inspection Services Team has inspected the above Food
Service Establishment on the following dates with the following results:
4/21/00-74 4/28/00 -- 74

Based on this standard your establishment has been reinspected 2 time. You now owe the City of
Portland $150.00 in reinspection fees. This fee must be paid within 30 days. Failure to pay the
remnspection fee will cause this office to notify the City Clerk for action pursuant to Chapter 15,
including withholding future License renewals. Please feel free to contact me at 874-8700, if you
wish to discuss this. :

Sincerely,

Mike Nugent
Manager of Inspection Services

380 Congress §t Portland, Maine 04101 (207) 874-2700 FAX 874-8716 TTY 874-8936



CiTY OF PORTLAND, MAINE
FOOD SERVICE HEALTH

INSPECTION REPORT
Estabfishment Name .
Lk (= Iy
Lecesion
oo - L
2 | oer
BATE PURPOSE DEMERITS
— — LAR _oeeceeserseres L1 5PT
E 7 mi 1 'N @ _ 4 P 57| ESTAB. TYPE  Reinspection to be conducted L T
— L : COMPLAINT ... 2 within e S
o T INVESTIGATION . 4 ——— caylatter o e
HOENSE 195050 vesg e e i_ W ! NEW/OTHER vovverresieee 5 follow-up 1p7 =
LICENSE POSTED YESEL  NOO z -
2
FOOD SUPPLY AND SOURCE TOXIC MATERIALS
p iled: i i foods are being used’and/or served: Rule 2141, 47. [..] Toxic materials, [ ] personal medications and/or [ ] first-aid supplies were:
.m.. wmmm_,aum%m_umm:&o« ﬁ Hmacannma SR 9 R TR IR o m w improperly ﬂoaa..w H._mvm_.mn...m..M_cmma.m.:*ooa. ule. 712, 5 DEMERITS. -
2.1:7] Unpasteurized milk: [ -] milk products; [/]:cracked eggs.[-:] unpasteurized eg '
.7 produets being used:and/or served, Rules 2.1, ..P..m._umwmmmn.m. e T

Canned:foods from an c:%%uﬂéa. sautee on premises, being:used andior served. -

3.

o Rule 271.A.3: B:DEMER : ; R £ L
4. [ ]Unlabeled, [ ]improperly labelec containers of food are being cmma andfor served.
=

Rule 2.1.A.2. 1 DEMERIT.
;- Canned: goods found: [ ].leaking, [+ ] with severe aa:ﬁm 1 E..Emﬁ.v.aoog&"_o:..

ang/or ] swollen. Rule 2.1.A:1. 5 DEMERITS. ; R
6. [ ] Sheifish not being kept in original container; [ seafood products misrepresented.
Rules 2.1.8.2 and 2.1.8.3. T DEMERITS. :

7. Meat and/or meat preducts not USDA approved. Rule 2.1.4.2...5 DEMERITS,

FOCD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contarination,ifrom [ ] raw foods
or{ | ather sources of contarination. Rules 2.2.A.1. and 2.3.B.5. 2'DEMERITS
8. Employees handle raw and: cooked or prepared foed products-without thorough hand- -
washing in between. Rules 2.2.A.1, and 2,3.8.5: 5. DEMERITS.” 1 i Lol
10, Baw [ ] fruits andfor [ 1 vegetables are not washed before being used and/or served.
.~ Rule2.4.B.1. 2 DEMERITS, :
/1. Food contact surfaces notxii.] washed, Dinsed, andior [ ] sanitized after each use
L/ andfollowing any kind of operation when contamination may have occurred.
i Rule 5.1.A.3. 2 DEMERITS.
#7912 Food {ice) contact surfaces are impropery: [ ] designed, [ ] constructed, [ ] installed,
.. [ ] maintained andfor [ ] located, Rules 4.2.A., 4.2.8., 4.3.A., 4.3.B, 2 DEMERITS.
/13.5Food net protected during storage/display: [N.food left uncovered, [kl food improperly
5~ stored on fleer, [ ] food containers in cold storage double stacked of nested,
[ ]sneeze quards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.
- Ra. Institutions; Ghost tray(s) [ ] not kept, [ 1 not dated, Rule 10.2 [ 1:1/2 pint milk not
retained. | ] schoois! milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.
15. Storage of I ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS, :
18. [ ] Unwrapped andfor | ) potentially hazardous food products previously.served:to the
-, public ware being reused, Rule 2.4.J.1.-5 DEMERITS. w o
h\q\ Open cans were being used improperly 1o store food. Rule 2.5.8.7. 1 DEMERIT.
- FOOD TEMPERATURES

18. Potentially hazardous food(s).not being: [--  reheated [ /] .cooked long encugh-1o ber
adequately: heated 1o all parts' Rule 2.4.(5.3.- 5 DEMERITS. i1 O
18.. Prepared potentlally hazardous foods requiring refrigeration are:not being rapidiy: cooled::
~_ 1045 or below. The.measuredtemperature wasi! L3F Rule: 2,
20. [-:} Frozen:foed: not being keptat 0°F; or below
s temperaturewas [ PR Rule 2.3.0.4. 50
210 Potentially: hazardous. hot focd(s) not baing: st
emporstucgwas il 0B Rules 2408015 ; :
22. Potantially: hazardous cold:food(s)notibaing stered: at 45°F or below, The meas:
S tenperatireswas B 1O Rules! 2 4Gt ang 24 HTD S DEMERITS. 7

Aule 10.1. 2 DEMERITS. N

m».d.mmnoamimacmma»&:ma:ﬁooamnmsmamcms.m_ N.A.P._.. 1A,
/. 1DEMERIT. porting food aze inadeq ules 24, and 9.1.A.

23. Crowded refrigeration: There is _mm...m than 1/4 o_._Eo. foot of refrigeration per meal, . -

ol

-

WATER SUPPLY
48. [ ] A copy of the current water analysis was not available at the facility.
1 1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
48, . 1 Water testod and found to be unsatisfactory. Rule 6.1.A.1,- 5 DEMERITS.
50.. The free chigring was less than 0.25 ppm. The measured.chloring residual was
: ] ppm. Aule 6.1.A.2. 5 DEMERITS. - L :
51. [THot and [ ] cold water (under pressure).was not provided to ther ™~ -+
- [0 sinks, [+] dishwashers, or [ -] lavatories. ‘Rule 8.1.D.1.: 5 DEMERIS. -
52. Mz_o_u__m food units) The water storage tankz [ ] does not have adequate storage,
1 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 systern 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: -
 Rule 8.1.0:20 A DEMERITS, 0 7 i T e T SR

PLUMBING

56. [ ] Kitchen sink, [ ] wtility sink, [ ] grease trap, [ drain, [ ] plumbing; is improperly
[ 1sized.[ ]installed ancior maintainad. Rules 6.4.F. and 7.9. 2 DEMERITS.

57, A cross-connection, without backflow device, exists between the drinking and the waste-
water systems. at the: [ ] faucet hose, [ ] hot w heater, [ ] water closets, - -
e othar i e e e e Rule 6.4.0. 5. DEMERITS.

TOILET AND HANDWASH FACILITIES

_\MW Toilets rooms: [ ] OOBu_mﬁa.. enclosed, [ ] Equipped with self-closing, tight fitting
‘s doors, [ ]properly vented, tissue provided, [ ] covered waste receptacle (ladies).
Rules 8.5, 6.5, and 6.7. 2 DEMERITS.

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

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

60. Handwash:lavatories: [ - ] clean; .+ ] adequate: number;:[. . ] accessible; [ -] fdures
maintained, [ ] hand.cleansing soap, T, ] sanitary towel/hand drying. devices not pro=".
ded {* ] gornman towel. RUles 6.5 and 6.8: 4 DEMERITS.: 7 /0 s

RUBBISH

6+] linadequate, [ ]uncovered centainers were being used. Rule 6.9. 2 DEMERITS.

m.mm. Storage areas were not ] clean, { ] free of iitter, Ruls 6.9.8.4. 2 DEMERITS.

‘ .mﬁoammma.._wmma:288::&363“M::mnoommmgm”oé:a? mmm:osm:mau
[ Jrefuse bin of questionable safety. Rules 6.9 and 6.10. 2 Umgmmﬂ:m. Y

INSECT, RODENT & ANIMAL CONTROL

. 257 Accurate thermometers not available or used 1o evaluate hot :o_a.:u.. cooking, reheating,
/,...\ and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. .1 DEMERFY,

-~ ”.”

PERSONNEL
26. No certified food hangler/manager. Rules 3.5,

king,in:food: prepal
5 m.mgmm_ﬂm.‘.“.....
2.3.8. 1 DEMERITS:

N and/

smoking when, preparing.and sening foos. - °

? Lltlles: o] rodents; T} roaches; [ ] live-animals (other than securf

T 5
i+ werafound on:the:pramises:” Rule 6:10: and: 7.12.G.> 4 DEMERITS = o mc.&n nom&

.mm.._._uooa”wmgom..?aﬁmm".?moﬁm_....aooa..§:ao§m.. .:
77" wero notaequatoly screaned. Auld 610,04 DEMERITS, | T o [ Itmnsoms

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

7
6. Flogrs, walls, ceflings, [ ] not smoath, roparly construck in di i
A difly surfaces. Ruies 7.1-7.6. 1 cm_m_dm_%ﬂu  corstuctad, [ 1in distepair

mw.«__._mzwamﬁw<m3__mzo:.3maon_._mﬁmﬁ gﬁcam:oﬂmsa_ama di ilat
. ’ entil
sneods, [ Tductwork, [ ] fitters, [ me:mcﬁ*mnm.ﬁcam 7.6,7.9, u.m._w .ﬂe Um._.nwm_mH__._mv.a

88, | Premises Iittered, unnecessal i i
l\ﬂ i [ val Iy equipment and articles present. Rule 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS —

30. Food/non fod contact surfaces of equipment: in disrepair (cra hi i
seams), [} not easily cieanabie. Rules .p.._.h...f.umb.. mﬂ.aunb.ﬁw. mﬁww%m%w_m? epen

j
{

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

wq.mm:m_mm‘ma_nmmanwommauaﬂ_...m"_.ma. i .
Rults 4 4.4, and 5.5.C. 3 DEMERITS. oL ] dispensed, [ Thandied. T ] raused:

. LODGING
70. The sleeping Soammv are: [ ] inadequately ventilated, unclean, [ ]in disrepair,

3z, %mumn mn%.nmmn [ ldiry,{- ] not stored properly in sznitizing soluticns Rule 5.1.8. { 1undersizad; [ improper bed spacing. Rules 12.9 and 12.11. T DEMERIT.
. . . . i B 71. Tha{ TTollets, [ Jlavatodes, [ | sho - T —
- SEASTNG Rulos 123, and 12.0.0. & DEMERTTS, > "o "°F [ 165825 [T good ropatr
MANUAL DISHWASHING: m ; . um;n.oum_._.smmm_m_mmm:mma.m Ttowels, were: [ | notfound, [ | inadequate. Rulo 10.4
23.. Dishes/utensiis not teing: : oy
1DEMERT L PG { Iscraped. T ]sosked, [ ..H”mé_.cmg Rule 5.1.C.4. 73, The carpeting is not: [T clean, [ ]1n good repakr. Ruie 12.6.C, 1 DEMERIT

: 34 Dishes/utensils are not being washed ina deter o_._m moE.mo: havin
) 8 H . " g i3t
e wmmmﬁ. 1207 The measured temperature was [ m”. 1 °FiRule mﬁ_ 5 .mma%mﬁmcmw_.m.m.ﬂ

T laan: ho

' 37. No chemical test kit proviced. Fiule 5.1 045~ T DEWERT—
N 104007 T
MECHANICAL DISHWASHING: - : Do e i : )

"+ 38, Hot water sanitizition: The, wash-water lmpara : 57
.mcag.aanﬂmea was [ 57 ]oR mc_m..m.‘_mm.w.m_..ﬂ. m»i%maﬂmn%_.ﬂmmm_m Z.acow,:;m e

1.0

. 74. Dd

] refrigerators;

o clothes dryers,:[ - Tlloor -

dequately vented: i
o.omm:o. ¥ ven c_uumn.s_ﬁ. :

*_ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEM - conEcy
. ERITS ITEMS -
 SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED — mwwmmuwmwmﬁom

réwas notat least 1207
: bar 1°F. Rule 5,1 ..D.n,.n.ﬁ:....n.omgmm_._.nm_.mm.ﬂ Mw :
Mw.. wjmmﬁﬂ_:m chemicais not automatically dispensed; Riie 5:1.D4.c.02) n
- -The:chemicals sanitizing rinse-water temperatur : 7

- lemperature was {5 TR Rule m.q.o.wmu.ﬁwu..mmshummmﬁqmmﬂmu gast 130
44, No chemical test kit providea, Rule 5.1.0.4.b. T DEMERIT. -

DEMERITS. .-

. ..&, Dish racks notstared in 3 sanitary manner, Aule 5.9.00.6. 1 DEVER ;
. $ mm:mmm; “Tnot provided [ Tinoperati ules 5:1.D.1./and 5:1.0

.- Establishment Represantative




- MECHANICAL DISHWASHINGS : B
- 38.:Hot water sanitization: The:wash-water temperature

= Pl -
2 -~
L S

e L S O | s &
; CITY OF PORTLAND, MAINE - Ead R .
[ FOOD SERVICE HEALTH . .
! JINSPECTION REPORT
5 Establishment Name - # ¢ 2 s
Owner Name ﬂi; ., ns L .\‘\.\\m %b
] RV ) ..wi\ & m\m\‘ fi? 8 ?
Bddress | Zip Coda. Locatior: .\\\i — 7 7
ﬁ ; | e pon s A
[ I L o
goum N DATE PURPGSE ?wu_“z_ FRES
{2 S ) <
_ ,“ N , @ _ 3%,A_,ummm SEATS YR. MO DAy Mmmwhoﬂ;cv ESTAB. TYPE Reinspection to be conducted ipT @
7 05 f 1 | 7 _ FOLLOWALR.. within amﬁﬁ . 2 et &
Y - =
LICENSE ISSUED YES O NOW || Vi \HTH il ESTIGATION —— day letter of  aeT A
Fa f 5 & | n\... M o | e | e N OTHER olow-up y
LICENSE POSTED YES O zo‘.,xu = . \\x.ll%k
;i S ;
e = T Is, [ nal ._.Oax._Mﬁg.»m._.Mwa__.M__umm ] first-aid mcnu_mm,m wera:
poi : : : LA 47. [ ] Toxic materials, [ . } personal medications - :
K ﬁmo_%ammﬁwmméo; Jaduitersted aoam ma..um_:m..cmmn”m.:&& mm_..,wmn. wca .wm >”H m .Tauaum% ﬂoaa_.__um labaled, [ ] used in food. Rule 7.12. 5 DEMERITS.
2. [1Unpasteurized milk, [ ] milk products, [ J-cracked-eggs,[ - | unpasteurized 8gg -
Touncﬂw being used and/or served. Rules 2.1.B.4. 5 REMERITS, : - . TR
d SoUrce On premises, being used andior served. } . _
> Wmﬂawm m.wo%m%mnmmmm_ﬂm%n S ik sk G 48.T J:Acopy of the current water analysis was not available at the facility.

4. [ 1Unlabeled, [ ]improperly labaled containers of food are being used and/or served.
ARule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: [ ]leaking, [ 1 with severe dents, [ ] in rusty con
andfor { mu swollen. Rule 2.1.A/1. 5 DEMERITS. i ;

8. [ ]Shellfish not being kept in original container; |
Rules 2.1.8.2 and 2.1.8.3. 1 BEMERITS.

7. Meat andfor meat products not cmu».mnnﬂo.«..on.. r.mmm m..e....?m.. 5 nm@mm_ﬂm. i

] seafooq products misrepresented.

FOOD PREPARATICN AND PROTECTION

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

[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

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

moh?@.:@mo_.__olsmimmmmmmﬁm.:o.mmUua..ﬂsmammmcwmao:_oz:mEm_acm_s_mm
Coc]ppm, Rule 6.1.A.2. 5 DEMERITS,

[
5t [ JHetand [ ] cold water (under pressure) was not provided tothe: ~ -
s m Tma__a. I M_.”.nmwzswm_._ma. ot [ ] lavatories. Rule 6.1.D.1. 5 DEMERIFS.

mm.Eogmm*ooacmzmv?mémﬂmﬂﬂoqmmmﬁs_ﬂ.muaomm:oﬁsmémnmnxﬁmmﬂoamm.
M ]is nct being properly cleaned and sanitized after each day's use,
Rule 8.1.C.1. 2 DEMERITS.

w.ma_ommmsmnawoﬂméw:ungxmao“.nqmnmaa*oonu_‘oacnﬁé.%@ﬁSo.ﬂcms.zwz..a-....
émmﬂw_.«m in between. Rules 2.2.A.1. and 2.3.B.5. § DEMERITS.” i ol

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

11. Food contact surfaces not: [ | washed, [ ] rinsed, andfor [ ] sanitized after each use
and following any kind of operation when contanination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. i

12. Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installad,
[ ] Bw_:ﬂwmnma and/or [ ]located. Rules 4.2.A., 4.2.B., 4.3.A., 4,3.B, 2 DEMERITS.

13. Food not protected during storage/dispiay: [ ] food left uncovered, [ ] food improperly
stored on floor, { ] food contalners in cold storage double stacked ¢r nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.
ftutions: not kept, not dated, Rule 10.2 1/2 pint milk not
1 _ﬂmw_w%.sw ) Mww%mﬂ% m_v__m L” kept i awcm. or below. Rule N:w_# mm DEMERFTS.
15. Storage of [ ] 1ocd andfor [ ] beverages in ice or water is prohibited. Rule 2.4.1.2,
2 DEMERITS.
16. [ ] Unwrapped and/or { | potentially hazardous food products praviously served tothe:
pubfic were being reused. Rule 2.4,J.1.:5 DEMERITS. @ ST
17. Open cans were being used improperly to store food. Rule 2.3.B.7, 1 DEMERIT.

FOQD TEMPERATURES
18. Potentially hazardous food(s) not being: -1 reheated [ cooked long enough:to be
adequately heated to ail parts Ryle 2.4.G.3.: 5 DEMERITS. 7 R

19. Prepared potentially’ hazardous foods: requinng.refrigeration are.not being rapicly cooled-
10 43" or below: The measured.temperaturs wasi[: = - J3F Rule 2.3.C.3. 5 DEMERITS:

20. [ ] Frezeniood not beingkept at 0°F; or-below: I improper:thawing: The measurad::-
temperature was [ T°R Rule 2.3.C.4, S DEMERITS - )

21. Potentially. hazardous het.food(s) not being. stored: at: 140°F or:abov,
temperatura was [ [ PR Rules: 2.4/ 6.1 2.4.M:1.2. 15 DEMERI = :

22/ Potentially-hazardous cold food(s):not-being stored:at 459F.or. balow: The. measured
temperature was [ ] °F, Rules 24:6017, and 2.4.MT.b. 5 DEMERITS. 70+

23. Crowdad refrigeration: Thare is less than 1/4 cubic Toot of refrigeration per meal.
Ruie 10.1. 2 DEMERITS. :

m.p.ﬂsmnoaﬂmm:macmmaqw:muoanm%ooamﬂm inadequate. Rules 2.4.L.1., and 9.1.A_
1 DEMERIT. :

The:measured

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.

.wm....ﬁgoa__m.soa.c:.%xH...”usmmﬁs.mﬂﬂ.aoﬁmoaawa.onm3oﬂ._._m<m adequate storage.
:*7Rule 8.1.C.2.:4 DEMERITS. ;. g R :

PLUMBING

56. [ ]Kitchen sink, [ ] utilty sink, [ ]grease trap, [ ]drain, | ] plumbing; is improperly
{ lsized, [ ]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-

- waler systems. at the: [ - ] faucet hose, [ } hot water heater, [ ] water closets,

L other:

Rule 6.4.C.. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

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

59. Inacequate number of [ ] male, and/or [ ] female tollets. The number of toilets are:
[ Imale and | 1iemale. Rule 5.5 1 DEMERIT,

60.;Handwash:lavatories:.[ - ].clean, [ - ] adequate number, [ ] accessible, [ 1fixtures
i maintained, ] hand.cleansing soap, [~ | sanitary towel/nand drying. davices not pro-
“orvided [T common towel.: Rules 6.3. and 6.8 4 DEMERITS. -~ - S

RUBBISH

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

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

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

INSECT, RODENT & ANIMAL CONTROL

25, Accurale thermometers not available or used to evauate hot holding, cocking, reheating,
and refrigerated storage temperatures, Rules 2.3.C.1, and 2.3.D.2. 1 DEMERIT,

PERSONNEL
mm.208:5383:m:a_ma.amamum_..m:_mmw.m.

27. Personnel with[ - Feommunicable disease(s); [ [ bolis. Tinfectad wound(s
r ]: respiratory or [ ] qastrointestinalinfeetion; ind S8
Bule 314.AL SDEMERITS T s S
28. Parsonnel: [~ Jwith: ginty handg:andfor [ L smoking when: preparing and sarvingfoo
SiiEShwith poor hygienic practice’ -] eating - drinkin ). infood preparation and/or.dishe

- washing areas: Hules S.2.A. 3.2.8:, and 3.4:A; 5 DEMERITS.
28, Halr restraints not wom by food handiers. Hule 3.3.8, 1 DEMERITS::

FOOD EQUIPMENT AND UTENSILS

m.a...m..“ﬁ__mm,.”. __..ﬂonm.am..ﬂ.“.__‘omozmm,..ﬂ.u..___émaam.mm. (other than sacurity or guide dogs)
were-found on'the'premises. . Rule 8.10: and 7.12.G. 4 DEMERITS . .0 o

mmm”_unaa_wmiom.*mgaammn.ﬂ:e.oﬂmqH.._.aooa.., m.._s._.:%s.m.m..umé_mmsﬁ;u.ﬁ_.msmoam
7. Ware not adequately: screened.” Rule 6.10.0. 4 DEMERITS. - DR R

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES . _

\.mm.Eoo __w.nm_::m;u.nmﬂmaooﬁ; ] properly constructed, [ “Javdistenalr, :
e Ty surfaces. ules 7.1-7.6. 1 cmw.._mm_._..v.m Y m m L AL

B87. [ ]Lighting{ ] ventilaticn inadequate, [ ] fixture(s) not shieided:; [ , n__. <m3m_umﬂ_m:..
hoods, [ Tductwork, [ 1fiiters, I | exhaust fans. Rules 7.6, ﬂm.q.&. .»_..a_\umgmm_..,.

mm.m;ﬂm:.__wmmhﬁm_.ma. unnecessal ipmel j
| DS [1] Iy equipment and articles present. Rule 7.11.A.1.

30. Food/non food contact surfaces of aquipment: [ Tin disrepair {cracks, chi its, n
seams). [ ] not easily cleanable. Rulos 4.1 4.2.A . and 408 5 DEMERITS. T°

B9. Improper storage of | i cleaning equipment, [ | fnens. Rule 7.11.3. 1 DEMERIT,

31. Single service-articles improperly: . stored, dispe 5 hand!

Rulds 4.4 A and 5.2.0. 5 DEMERITS, T 0oL | dispensed. [ ] et [ I roused.
32. Wiping cloths: [ [.dlirty,
. 1BEMERIT.

] net stored properly In sanitizing solutions Rule 5.1.8,

DISHWASHING :
MANUAL DISHWASHING: . .

LODGING
70. The sleeping room({s are: [ ] inadequately ventifated, unclean in disrepai
[ lundersized; [ iﬁuauoﬂ bed m..vmn__.é.v_ﬁ Rules 12.9 and Mm..L_. Hd_U_m_,.._m_m..w_m..
71. The [ ] Toilets, [ ]lavatories, [ | showers, wore niot i i
Rules 12.3. and 12.9.0. »Umg_mL: . ronevl Telean. [ Tin good repalr

wm;uzm:aommm:mma_ towels, 2 ;
| Jmiand ges [ ltowsls, were: [ ] not foune, [ ] Inadequate. Rule 12,4

33, Dishes/utensils not being: scraped,. ..
T i DEMER being:’ [ ] scrape: {4 Tsocaked, | u..uaacmzo:m.c_mm;.o.a.
:%_.m

34. Dishes/utensils are not being washed in‘a detergent mo_S__os havi
least 120°F; The: measured-lemperature was [0 *F Rule 5.1
: T - e

temperature of at .
2 DEMERITS. :

nitized by immarsion or one minut
orne:minmum and at a:temperatire
AT !

: ; : 0T being santized by

- solltion:containing 50 ppm: chi :
The rmeasured residual wa

G RUle B0 - DEMERITS, -

37, No chernical test kit provided. Rule 5.

10,45, 1 DEMERTT

i sured tempe: ; D:3.b bﬁ%mﬂmﬁ.ﬂm@wﬂ .Eoo_n .._.z.m.. 3...34

o .E” c.n:.x_.:m. m_m..m.mmm not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

73. The cameting is not: [ Jclean,[ Iin good repair. Rule 12.9.C. 1 DEMERIT,

as Applian T hot:water:heatars?| Trefrigerators, [ ] clothes d L

4 il . 3 Sichon e o (I .J\Dﬂm. <l
Y oping reomsiwere not [, adegisatel ventad, L], '

ped with an' automatic contro <m_<m,._..m f.%wc e

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT
- AS
. m.OOZ >m mu.Omm_Wrmu NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

The sﬁ:.smﬂon.aiomﬁga was notat least 1

42.: 8 ! o 1RR Rule 5.1 Di4.c.(1):'2 DEMERITS, N )
. Sanitizing chemicals not avtomatically dispensed; Rule 5.1.0.4.0.02). j

o :D.4.c.(2).°2 DEMERITS.

anltizing rinse water lemperature was notat |
temperature was i - 157 Ruie 5. 1.04.c3): N_.Hum_,.._mmw_m_.m..w.“..v..ﬂ 139 ! j._m Bm.mw:ﬂ.ma.
44, No chemmicaitest kit providea. Rule'5.1.0.4.5.1 DEMERIT. -

45, Dishiracks not stored.in a sanitary manner. Rule 5.1.0.8. 1 DEMERIT,: -
m mmc.ocmu i w..:o,. provided [ ] inoperative; Ruies 5.1.0.1. and 502

“. Ooa *o Samsn.oan.m_.?

: ..mm.ﬁuﬁmsaew%monﬂome:% -

[ -
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-CITY Omu PORTLAND, MAINE. N
FOOD SERVICE HEALTH e
e INSPECTION REPORT
Establishment Name \.
; s %y
7 S 1 e
. P &uu Code
P :
e £ e
o w_f .
A< |
k DATE PURPOSE muwﬁammw.m f\
T REGULAR ... .1 |~
. L\. SAN # mwnw%mzmm s .m YR, | MO, | DAY | pOLLOW-UP o mmdpw TYPE Reinspection to be conducted T
] : o COMPLAINT within mwwm_ﬁe o aPT
e 3 £ e -
LICENSE ISSUED YES u\ NOQ L # an )% ﬁ k %NJU Yoo e 7 ﬁhmw%wmﬂz p— 1pT _ %2
LICENSE POSTED YES m\ NG =
\\\
TOXIC MATERIALS " Py
FOOD SUPPLY AND SQURCE ey
o i ials, |- ] personal medications. andror [ ] first-aid sunpiies were: —
1. W _uH Msnmﬁhm mq&.oﬂ { .m”mucsmasu..,ﬂoo% are uma.u used msa.._o_j mmzma. mc_m. m.q AT A.q.. M;mw_«w %mmw:%%ﬁwu m.nw_mnmwma_.ﬂ i s rc_m I S
2, - ] Unpasteurized milk, [ H“a__x Qoacﬁmw_m ‘1.cracked eggs,[: ....H.cznmuﬁ_.__._nma.mmm.”..
E wLucnm,.. being used-and/or-served, Rulgs 2.1.8.4..5. Um%mm_._.w.. a RTERSURPLY
] : d- source-on: Ea_mmm. _8_: cmmn m.:&o_..mmEm
3 3 mmﬁmmﬁo% mw_.m:m._mmmmm.%m_dé ..mo_._ - B . u . ; : 28. [ ]Acopy of the current water analysis was not available at the facility.
4. [ 7Uniabelsd, [_ 1improperly labeled oozﬁ_:ma 2 33 are cm_:m used and/or mmzma. { ]Further testing may be required. Rule 6.1.E.3, 2 DEMERITS.
" Rule2.1.A.2. 1DEMERTL 48[~ ] Water tested and found to be unsalisfactory. Fule 6.1.A.1. 5 DEMERITS.
- Canned goods.found: [ ]leaking, [~ Lwith severe dents. |- ] inrusty nouaaou 50. The froe chicrine was less than 0:25 ppr. The measured chiorine residual was
> andfor mu swolien, zc_m ”_m._ >.._m 5 DEMERITS. n [ ppr: Rule 6.1.A.2. 5 DEMERITS. - a@a - .
X Shellfish not being kept in crigina! container; { ] mm,ﬂoon Eoncﬂa me«muammzs Tiotand |- ] Cold wate? (under pressurey, was not provided to the: T
° rz_mmmﬁ B.2 a0 2183 1 ammmm:.m Coi [ sinks: [ 7] dishwashers; or [ lavateries. -Rule 6.1.0:1. 5 DEMERITS. 3
rot USDA approved::Aule 2. 1:4.2.:5 DEMERITS. 52 (Mobile food units) The water storage tank: | ] does not have adequate storage,
7 _s.aﬁ. andor raeat products not LSDA n_u i SR m w.«ﬂoﬂ being uWoum% claaned mmﬁ sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Ruie 8.1.C.1. 2 DEMERITS.
8. Cooked and/or prepared foods are subjected to cross contamination, from 1 lrawfoods
or[ ]other mo_._womm of contamination, Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS i DG
9. Employees handle raw and cooked or prepared food products 2;:0:» :oacm_,_ gnn _ STEW, : mh_.. -
washing in between. Rules'2.2.4.1. and 2.3.8.5: SDEMERITS. E37 The subsurface disposdl systern was found to ba surfacing. Rule 6.2.A. 4 DEMERITS.
10. Raw | | fruits and/or [ ] vegetables are not washed before being cmma m.ne.oq wm?.ao_ EA Wastewatar was being improperly discharged onto he.ground. Rule 8.2.A74 DEMERITS.
Rulo 2.4.B8.1. 2 DEMERITS. mm (Mobile-food: units): { Hémﬁm s.maﬂ ﬁoamm ﬁsx dnes not :mé mamn:ma mSSum
11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use Rule 8.1.C2. 4 DEMERITS. e
and following any kind of cperation when contamination may have occurred. Y
Rule 5.1.A.3. 2 DEMERITS.
32, Food (Ice) contact surfaces are improperly: | ] designed, [ ] constructed, | ] installed,
(] 3ﬁeavm_38 and/or{ ] _ooma%m%_m%mm A, 428, 43A, 4.3.8. 2 DEMERITS. TR T S _“wwm?m_wﬁmmu e ——
X d d torage/displa food left uncovered, [ ] food improperly . chen sin s N i
® MM%MQ:MH, m“ﬂw%nﬁm 1 m%%mm mn%:"m_%ma _Snnov_..a ﬁmsuqmsm double stacked ot nested, -] 1sized, [ 7installed andfor maintained. Rules 8.4.F and 7.8. 2 DEMERITS.
[_sneeze guards absent, Rules 22.A.1., 2.4.F7. 2 DEMERITS. { 57:7A crogs-connection, without backflow device, exists between tha drinking and the waste-
14. Institutions; Ghost tray(sy | ] not kept, [ ] not dated, Rule 10.2 | ] 1/2 pint milk not wal rsystoms: mﬁ:m M H ,“mcom” :omm. M H hot samq smﬁmq g Lc,_mmmoh m om%ﬂmg 8
retained, | ] schools: mik not kegt at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS. i ._” e I:w
15, Storage of | ] food andior [ ] beverages in ice or water is prehibited. Rule 2.4.1.2.
2 DEMERITS. :

186. -] Unwrapped and/or [ | potentially hazardous' food Eoucnﬂm Emﬁomm? mm?mn S.n:a.
; " public were being reused: Rule 2.4.J.1.- 5 DEMERITS. - L
PO Onm: cans were being used improperly to store food. Ruie 2.3.B.7. 4 Umusmmm.
Boh

FOOD TEMPERATURES

18, Potontially nazardous food(s}.not. being: [ ireheated H:.wnooxmn lol m:ocm: 10 wm
:agequately heated o all parts:Rule 2.4.6.3.” 5 DEMER!
19, Prepared potentially hazardous:ioods requiring refrigeration ase:not being rapidly ooomon_ :
- 1o 45% or below: Tha measured temperature was | J:2F Rule 2,3.C.3.:5: Umusmm:.m :
20. [} Frozer: food:net belng kept at 0°F, or belows:
| temperature was [ [ PF Rule 2.3.8:4;:5.DEM
m._ - Poteritially: smw_maocm hat.food(s)not belng stored:at: Koom oriabove
tomperature was [ 1R Rules 2.41G:1. 2.4 - 1.2 /5 DEMERITS:
mm Potantially: hazardous coid:food(s) not being stored at 45°F or below: The: ammmEma
Ctemperature was [H5 1R Rules 2460 and 24 H 1L b S, umgmx_._.m.
25, Crowded refrigeration: There Is less than 1/4 cubic foot of refrigeration per Bmm_
Rule 10.1. 2 DEMERITS.

24, The sontainers used transporting food are inadequate. Rules 2.4, r? and 8.1.A,
1 DEMERIT,

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, 6.8, and 6.7. 2 DEMERITS.

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

[ ] male and [ ]{emale. Ruleé 6.5 1 DEMERIT.

Handwash-lavatories: [ | clean; [ ] adequate:number, T -] accessible, [ ] fixtures . .

alntained:: [} hand cleansing. seap; [:-] sanitary SEm_...zm:a aa_._sm qunmm :oﬁ Eo. :

-] common towel. ' Rules.6.3: and 6,8: 4 DEMERITS, - -

&

RUBBISH
61. [ linadequate, [ ] uncovered containers werse baing used. Rule 6.9. 2 DEMERITS.
B2. Storage areas were not] Jclean, [ ]free of litter, Rule 6.9.8.4. 2 DEMERITS,

63. Storage areas are not constructed to be: [} inaccessible to vermin, TWmmmmE cleaned,
H?mawmv_:o*n:mmﬂ_o:mu_mmmmmémﬁommmm:nmaon DEMER

INSECT, RODENT & ANIMAL CONTROL

,Nm Acturate thermometers not available or used to evaluate hot holding; cooking, reheating,
dw.\mpa refrigerated storage temperatures. Aules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

PERSONNEL
26. Mo certified food :m:u_ma.ﬂm:mamﬂ Rules 3.5.

m”.. voao::m_ with:f

[ withy dlirty’| _._m:am m_._g_.oﬂ il ms%_zm when:preparin
nic practice, -] eating, ‘drinking, in-food pr paral
ules 3240 G218, and 34K 'S DEMERITS.

Jrodents, [ ] roaches; [ ::Tlive.animals {other than mmncae or mcam aom&

0 L n ke premises.: Rule:6.10..and 7.12.G. 4 DEMERITS:

mm ‘Food: mmgnm faclides: The outer [] doors, [ T windows, [ _ mwﬁﬁyﬁ
L7 were'niot adequately screened. 3c_o 8.10. _u 4 DEMERITS,

1 z.mnmosm. .

CONSTRUCTION OR MAINTENANGE OF PHYSICAL FACILITIES

66. Floors, walls, esilings, [ ] not smeath, [ ] property constructed, in disrepair,
\\IJH i dirty surfaces. Rules7.1-7.6, Amm_smm:.u Y L yd P
i {670 1lighting[ 1 ventilation inadequate fixture(s) not shielded, [ [
b <:oo% [ Tductwork, [ 1filters, ma _mx%m%ﬁ:m.ﬁc_ow 7.6,7.9, ,_o _.“2 umﬂmmﬁﬁn

Nm Hair amﬂ_‘m_am 01 worn by foed handlers. Rule 3.3.8. 1 umz_mm_._.m.

68. [ ] Pramises littered,

unnecessaryequipment and articl
e {1 . ry,eq wn articles present. Rule 7.11.4.1.

FOOD EQUIPMENT AND UTENSILS

monoo&:o:*oonoonﬁﬂwanmnmwo;n:ﬁaonzT:n_mamﬂoﬁnﬁn:_ ;m.om:
seams}, [ ] not easily cleanable. Rules 4.1.A., 4.2.A., m:athmmw mumammmm_._.um P

69. improper storage of [ ] eleaning nn\mﬁam:".H ]tinens. Rule 7.11.8, 1 DEMERIT.

31. Single service articles impropert stored, dis; h
Rules 4.4.A. and 5.2.C. ncmgmnm_wmm [ 1diepensed. [ ] handied, [ ] reused.

32, Wiping cloths: dirty, not stored
fiping cloth [ ldinty,[ ] properly in sanitizing wo_s_o:._m Rule 5.1.B.

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping Sc:._m& are: [ ] inadequately ventilatec, unclean, | H in disrepair,
[ Jundersized;{ ]improper bed spacing. Rules 12,9 and 12. 1. 1 DEMERIT.

7i. The [ ]Toilets, [ ] lavatores, showers,
Rules 12.8. and 12.9.D, 2 Ume_mmL_._.w were not

72. Hucmm_.__swmm %Mm:mma. [ ltowels, were:[ ]notfound, [ ] inadequate. Rule 12.4

[ lclean,[ 1in good repair.

wwo_m:mm\cﬁam;m:oﬂ bein
QShesiutensils _m ﬁ Hmna»uoa; Hm.omx.ﬁ; H_uaﬁ_Cm:ma...m:“m 5.1.C.4,

-84, Dishes/utensiis are:not baing. washed In.
: mmmmn ._ma.ﬁ The measured: 533583

a amSEmB sclution having'atemperature of at -
m /] °F:Rule m._ B N Umgmw_._.m

3 No o:m:.__om_ test kit uBSa@a Ruyle m.‘_b.u..u. .“ amgmmu.
gmo:>z_0>_.o_mz<<>mx_zm o

mm Hot water sanitization: The: Emmv.smsm tam _.mE«m was ne: . o.. . .
- mc_.wa "maumaeaémmﬁ won Rude S, Au%m _u 2 umzmwm_m_.m%.mﬂ bo m”,_._._.m.amm.

3 mﬁﬁﬁmﬁ Ammam hotwater. _msimms_zmgawoza :

.S Chemica! mm:&NmR. ‘The. émmu.é&mw temperature was notat b °E:

L lemperaturewas [ TOF. Rile 5.1.0.4.¢ (132 amgmm_ﬂmm@ ﬁo m .:.6 ammmcqmn
. 42 Sanitizing nsma_om_w not automatically dispensed: Rule 5:9.0.4.0.(2)

‘43, The-chemicals sanitizing rinse water lermperature was not at | X
temporature was [ ] °F Rule 5.1.0.4.¢.(3)," 2 Um_squrmmﬂ .Hwb " The measured

4. Neo chermical tost kit provided. Aulo 5.7

1.D.a0 T Gmgmmﬂ..
A5 Dtk ks nt stored in a'sanitary manner. Rule 5.5, RN Um_smm_._..

._&.. mmﬁom_“.m : waoﬂ u_.o,..ﬁm& Linoparative, Rules 5.1.0.1. and 5.1.0.5.'1 omgmm_._....

73. The campeting is not: [ Iclean, [ 1in good repair, Rule 12.9.C. 1 DEMERIT.
74. U::x_zm glasses not suitably sanitized mza packaged. Rule 12.6. 2 DEMERITS.

TS pliances: ot waterheatars [ refnigerators. [ ] clothes dryers
. leening rocms were not: dequately: <m=$a H Ha.on a
ﬁvmn iﬁ an automatic controty 21

-+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - COR .
. - RECT A
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 Xm.mu\.cm

{77~ M\\N Z\w: S ﬁ;M\iﬂ ﬁ}\gxﬂ
o5 Nexd Ltmiﬁs\wq LAeY . £ ﬁﬁuﬂ

.l.mmmu xnu ”.,m
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
b Emmmo._._oz\mm_uom.,.

mmﬁgmwﬂananm
M?:l ¥ L
,,,.k Y e sl
; N_n Code Tocation %“
23 4 £7 .ﬁ £ 7
r k N 4 PURPOSE mnw.wamwa
T m>z_ #| ROOMS SEATS ' l REGULAR «oovmeesmsnsirsarannoas ) L
x ESTAB. TYPE Reinspection to be conducted
_® 7 5 _ SITES _ 1 r Mww_w_ﬂ._m_%&w ] il days 4PT dmnl
rm SE ISSUED ves u\\. zo n| ..J_»b. ms ﬁ._aw | INVESTIGATION = day letter ,m_ ; w M\ £ 5
LICEN . i o .,w J\«.. S W. ﬁv. f.n J@ NEW/OTHER ... ollov-up .,i..m. i .mg &)
LICENSE vo.fw._.mo YES &2 NO B - % \\v\ut% ra
; TOXIC MATERIALS =
= Y AND SOURCE .
oot o =1 mmn m:&oﬂ mm_éoa wc_m m 4..» ._ 47, Toxic materals, [ ] personal medications and/or [ 1first-aid supplies were:
b wm%gumﬁwm.s &o& Wmnc_ﬂmﬁmn Aoo% mE m_:m ! : m w improperty stored, m 1labeled, [ ]used in food. Rule 7. 12, 5 DEMERITS.
T 10n e ourpad ik [ TR uaacﬂu. T orackod & m.ﬂ j e czwmn mmm
: wnm%nm baing used andfor served. Rules:2.1.8.4.: 5. omz«_ummu._.m : ; ETER SUPRLY
s mWﬂ% mn“ *w,.o%m mﬁ@hmms%%v 3<ma mocwno ov u_.mawm.mw.“g?m cmmn m:n__ : mm.s..mn_. e 48. [ ] Acopy of the current water analysis was not available at the faciiity.
F caﬁ_ummmma ﬁbm %ﬂﬂ%w% labeied containers of food are being cm»g andfor mm:aa = M ﬂﬂﬂ” MMMMMM qﬁw«mw“aﬂ”“ﬁmm:mwﬂ%m ,mu M %.w_.ﬂ ,wmcww_ﬂmﬂw S
Hule 2.1.A. i 33 NS RITS.
5. Ousamﬂm m%oaw _ﬂocm_m., ﬁ_ Wmmw_um.mﬁ owm_,_.wm_mﬂwme.m dents. 50, w._.._m Eww wuﬂo.._hm_ M‘mw _.wrmw »:mmm m ,.mw m_m_.:w The measured chiorine residual was
andior [ 7] swollen. Rule - :
. Srelifish not being kept in original container; [ ] mmmﬁooa naacnﬁm :.__m_.eoammama Fiot and [ ] cold water (under pressura) was not nBSaoa o the:
® hues21.82a002 155, 1 DEMERITS. m w sinks, T - _ dshwashers, or [ ] iavatories. - Rule 6.1.0.1, 5 DEMERITS.
7. Meatandior meat products net USDA approved. Rule 2.1.A2. § umgmm mm % obile food unis) The water storage tank: [ ] does not have adequate storage.

FOCD PREPARATION AND PROTECTION

8. Cooked andlor prepared foods are mcEona 10 cross contarmnination, from [ ] raw foods
or[ jother mowa%m of contamination. Aules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

3 T Employees handle raw and cookaq or prepared food products without Bo_.ocms :m:a;
im%d__.w.m_ in between, Rules 2.2.4.1. and 2.3.8.5.'5 DEMERITS.:

10, Raw [ ] fruits andfor [ ] vegetables are not washed before Umﬁm cmma m:&o_. mmEmn
Rule 2,4.8.1. 2 REMERITS.
“Food contact surfaces not: | ] washed, { ] rinsed, andfor [ ] mmnaneu after each use
and following any kind of operation Ezm: contamination may have oon::da
Rule 5.1.A.3. 2 DEMERITS, T -

12. Eood (lcey contact surfaces are improperly: [ ] designed, [ ] constructe installed,
11 Bmw__._mm_:mn and/or[ ]located. Rules 4.2.A., 4.2.B. 43.A., 4.3. B. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [ - | food improperly
stored o;m_ooﬂ [ Jfood wgﬁ_:m_.m in cold storage double stacked or nested,
[ ]sneceze guards absent. Rules 2.2.A1., 2.4 F.7. 2 DEMERITS. B

14. institutions: Ghost tray{s} [ Inotkept, [ ]not amﬂmn Rule 10.21 ] 1/2 pint milk not
retained, [ _wnzoommv\mz“m not kept at 40°F, or below. Rule 2.1.8.1, 2 DEMERITS.

15, Storage of [ ) food andior [ ] beverages in ice or water is prohibited. Rule 2.4.1.2,
2 DEMERITS.

. 16. [ ] Unwrapped and/or { 1 potenyially hazardous food vﬂoacoﬁ uas
' - public ware being reused. Rule 2.4.J.1, S DEMERITS.. -
17. Open cans were belng used improperly to store food. Rule w 3.87. 1 omusmw_._.

23 3 ﬁm

FOOD TEMPERATURES
18. Potentially hazardous food(s) not being: [i-]-reheated:[ ] noox@n_ oam msacmj to. _um
* adeguately heated to-all parts Rule.2.4.3.3.: 5 DEMERITS.: :

Mm Prapared potentially hazardousfoods. requiring refrigeration arg moﬁ cmg rapidly: noo_wa

1o 45 or. below, The measured femperature was [0 *FiRule 2.3.G3: S DEMERITS.
I Frozen food not being kept at 0°F, or below: [} “39.89. 39,._ ng. The: measured .
-témperature was [ - 1 °F Rule 2.3.014.6 DEMERITS.
Nq Potentially hazardou son foad(s) not _umsm stored at: 140°F or woo,a

emperaturg was [ i 10K Rules 24610, 24K SDEMERITS
Nm Potentiaily: smnmaocm coid:food(s). not being storad:at 4598 or below. The' amwmcqma

" tomperaturewas [T U PR Rules 2.4.GiT. and 2.4.H. 1.0 -5 DEMERITS.
23, Crowded refrigeration: _There is lass than. 1/4 cubic foot of refrigeration per Bmm_

¥ Rule 10.1. 2 DEMERITS.

24, The conlainers usod transporting food are inadequate. Rules 2.4.L1
7~ 1DEMERI.

25, Accurate tharmometers not available or used to evaluate hot holding, .cooking, reheating,
and aﬁmmwmﬂma storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

~and $.1.A,

PERSONNEL
mm zo certifled *ooa gaa_ma_zmnmnoﬂ Rules:3. m

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

WASTEWATER DISPOSAL
B3, The subsurface disposal system was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS.
B4, Wastewater was being improperly tischarged onto the ground. ‘Rule 6.2.A, 4 DEMERITS.

mm (Mobile. food: units): [+ ] waste sﬂmﬁ mSBm@ an aomm not have adequate storage.
‘-RAule 8.1.C.2: 4 DEMERITS.

PLUMBING
56, Witchen simk, | ] Utifty Sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
.\,L W sized, | 1 installed andior maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

\mq 7 A cross-connecton, without backflow device, exists batwaen the drnkin
ter'systems at the: [ H faucet :omw_

%mw%ﬂiﬁ

and the waste-
[] hot 289. heater; 1] water closets,

; R o Rule.6.4.C, 5 _um_smm_._.m
.é\ = . P
& 34 \..&Q o PP
TOILET AND BANDWASH FACILITIES e

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

58, Inadequate number of [ ] male, and/or | ﬁmBm_m toilets. The number of toilets are:
[ ] maie and [ 1temale. Rule 8.5 1 DEMERIT.
60. Handwash:lavatories: [ 1.clean; [ - ] adequate number, [ '] accessible, [ ] fixtures

- maintained; /-] hand o_mmsw_:@ soap; 1] sanitary. aém_}m:n_ Qéﬁm devices. 32 pro-
vided [ Hooq_aa: towal: Rules 6.3.and 6.8 4 DEMERITS.

RUBBISH
61. | linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not[ ] ¢lean, [ ] iree of litter, Rule 6.9.6.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to <m_.35. Wmmm__v. cieaned,
HHnmacmma_:ogcmmﬂ_o_._md_am&mzwc_omammanm._on_um_smw._.

INSECT, RODENT & ANIMAL CONTROL

.ma [ Files. {7 ] rodents; [ ] roaghes; 12 ] live animals-(other than wmnc_,a\ or m o aommv
“ware: found on the: premises. - Fule 8,10, and 7,12.G.°4 DEMERITS. .

65.: Food service facilities:: The: outer [ 1 doors, [ [ windows;

L ware :oﬂmngcms_ ‘screened; mc_efo D. 4 DEMERITS.

7 u.é_._u:ﬁ.

...“_ transoms,

CONSTRUCTION QR MAINTENANCE OF PHYSICAL FACILITIES

68. Floors, wails, om:_pﬂ 1 not smocth, [ ] properly oo:ﬂaama [ 1in disrepair,
[ ]dirty surfaces. c_mmj..wm 1 DEMERIT.

] Lighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, [ 1 dirty ventilation
:ooam.m Tductworl, [ ;_Hma [ lexhaustfans. Rules 7.8, 7.8, 7.10. 1 DEMERIT,

67. [

29. Im: Smﬁ::ﬁ _._on wom S\ 80& 35&9& mnﬁm 3.3. m .,_ U.mgmm:.m

68. [ ] Premises litterad, unnecessary eguipment and articl . .
[ Jfzernice [ ry equipy icles present. Rule 7.11,A1,

FOCD EQUIPMENT AND UTENSILS

30, Food/non *ooa contact surfaces of equipment: [ ] in disrepair (cracks; chips, pits, open
seams}, | . ] not easily cleanable. Rules 2.1.A., 4.2.A., m:nnpmﬁm mamzmnmu._.ﬂw pe

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

ml_mso.mmme_ommaamm_auaumﬂz_maqma dis| m:mma handl
Rulas 405 and 520 5 DEMERITS) L ldiep [ Inapdled.{ reused

32, Wipin n_oﬁw.m" [ 1dirty, I ] not stored properly in sanitizing mom&o:m..m&m 5.1.B.

1DEMERIT.

DISHWASHING -

: gbzc.»roﬂmxgymz_zm
ils ot being: H _wﬂmvma_”

LODGING

70. The sieeping aoamyma; ] inadequately ventilated, unclean, { Jin disrepair,
[ Jundersized:[ ]improper bed spacing. RAules 12.9 and 12.11. 1 DEMERIT.
71. The[ ]Toilets, [ ]lavatories, ] 7 showers, were not: cl i i
Rules 12.5, and 129.0. 5 DEMERITS. [ clean.T Jin good repar

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

not found, [ ] inadeauate, Rule 12.4

momxma [ _va:cmwoq mc_mmA Cd,

34. Dishes/utensils are not being washed in & detergant solulion havin
least 120°F. The measured ﬁmaumae.‘m Emm H m ] °F. mc_o 5. 4

a ”mantEa of at

37. No chemical tost Kt provided. Fiis m.ﬁu.h.u. K cmgmmqn

7 'MECHANICAL DISHWASHING: :
i wm Hotwater sanitization: .m.é wash-water temperature was not at | |
mc..ma SBU@EES Emu [ _ nn rc_o 5. ._nMw b, 2 Um&m%qm_.m.mmﬂ ._bo FiThe awms

403 w_,ﬁﬁ_ga ._mm.ﬁ hot water; aaasmm:am ‘machine:

|AT Chemicad sanitize .:._m wash-water temperature:was not at 2 red
*temperature wasif ]°F. Rule 5.1. U.&m" {12 Umgman_.m_.m_m..mhﬂ Mm R ﬂwm Smmmc«a

- 42.- Sanllizing.chemicals not automatically dispensed, Rule 5.3D.4.¢.(2). 2 Um_smm_._.m.

43.The: chemicals-sani N_nm ringe water temparatyre 3
e tomperature. was:[ i 1°F, Rule. 5.1.0: m.o.@ ni_wmh_mﬂ%_:.mmmﬂ ._mo w .wso measured
Rﬁzo chemicalltest kit provided. Rule 5.1.D.4.b. 1. DEMERIT.

: 45,/ Dish racks not stored:in a sanitary manner. Rule:5.1.0.6. -1 DEMER :
S ...mm .m.mcmmﬂ H. _aoﬂuaa.ﬁmum m_aoumﬂm?s wcamf D1, m._dm._.oh 1 Umz_mmn..

Apte - Licensee G = wﬂﬁo\_}m&nmnﬂ\ +  Piric  Tnspertions oy

73. The carpeting is not: [ Jclean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.

74. Drinking glasses not mcsmg. sanitized and vmnxmoma w:_m AM 6. 2 DEMERITS.
75. Gas Appliances

.+ [TEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS
. SOON AS POSSIBLE; NOTIFY Dm_u>mu.?._mz.ﬂ. WHEN CORRECTED - 874-8300 X 8703

“ o
A u\hﬂquﬁxx
S —
2 P, T
L BT AT e =T
A
L N« TN APV
. mamg_&aoa @m%w%s»_%m = Pt

= %ﬂ-uw P
.w o i ARSI




£y Ve
CITY OF PORTLAND, MAINE m\yh. e ~
FOOD SERVICE HEALTH
-y INSPECTION REPORT
Gwner Name ! Establishment Name P : s ; \ e
, Pt £ by < &
d SFHsc s Ferss &F ﬁ\)\h\ﬂ ~4
i TTocation 7
Address B Ja— . )
. F .
! S O ey S A\x?z ~J
| VICD # £STAS # ﬁ . DATE PURPOSE mo_w_mm_.,mm
1 i ®_ “ 7 mmhm YR. | MO, | DAY ESTAB. TYPE Reinspectiofto be conducted . = =77
@ 7 m | bl _ - Tﬁ within £ 7~ jdays apT J..Hal
8 A= 4 17 F| |41 INVESTIGATION 4 iy £ £ day lefter of =2
LICENSE ISSUED YES 22 NO O 4 et wllays ,T\u [« ¢ ﬁm«% s B ..m\ S JGATION oo - follow-up o =
LICENSE POSTED ves-E™ nNo @ ke ; &
e
oatas oods seo bang veed T TP e ee | D s
47, [ ] Toxic materials, rsonal medic - !
ke wmmmgvmﬁmwg& .3 Hmac_mm..m"md fo0cs m..a being cmma mbn__on senved Rulp 2. .nﬁ : o m maw_&nm% stored, m Jm_mum_mn.w -Tused in food. w:_u%ﬂm. 5 DEMERITS.
3 Unpasteurized: milk; [ ] milk uaacoﬁ..mm._ Q.mnxma m,m ] cm_umﬂoc:nen mmm..._..
2 wLacQ_w being used m:gmoumc:aa Rules:i2.1.B.4.:5 Um_%mm_._.m. ! ATERSUBLY
3, Cannedfoods from an c:muna,..o@_ mocam on vaa_mom. _um_:m cmma ms&oq mm?.ma. _
Rule 2.1.A.3. 5 DEMERITS. - R 48,7 T A copy of the current water analysis was not available at the fachity.
4. [ ]Uniabeled, [ ]improperly labeled containers of food are being cmmu m:&oﬂ servad, [ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2.1.A.2. 1 DEMERIT. 28, [ ] Water tested and found to be unsatisfactory. Rule 6.1.A.1,- 5 DEMERITS.
5. Canned goods found: [ ] leaking, [ ] wilh severa dents. m ~.in. rusty oo:a_n_o? 50, ._.sm free chiorine was. less than 0.25 pom, The ammmcaa o_.__oq_:m wmm_nmmw was.
and/or | ] swellen; Rule 2.1.A.1,75 DEMERITS.: “prei ] ppm. Rule 6.1.A4.2. 5 DEMERITS,
6. Shellfish not being kept in original container; | Hmom*ooa progucts B_man_.mmm:ﬁq B[ [ Hot ang [~ ] cold water {under pressure) was not provided 1o tha:
Mmcvmm 152 02,1 55, 1 DEMERTTS, . M 1 sinks; t L_mssmmsma. or [ ] lavatories.. Rule 6.1.D.1; 5 DEMERITS.
7. Meat and/or meat products not USDA approved. Bule 2.1.4.2, 5 DEMERITS.. - 52. (Mobike food units) The water storage tank: | ] 406 not have adequate storage,
R R R m 1is not being properly cleaned and sanitized after each day's use.
FOCD PREPARATICN AND PROTECHION Rule 8.1.C.1. 2 DEMERITS.
8. Cooked andior prepared foods are subjectad to cross contamination, from {1 raw foods
or{ ]other @o_.__uﬂn%mm of contamination. Rules 2.2.A.1, and 2.3.B.5. 2 _um_smm_._.m —
9.. Empioyees handla raw: and.¢ooked or prepared:iood progducts E_Eoﬁ soacmw smsa- WASTEWATER DIS!

washitg in between. Rules 2.2.4:1. andi2:3.8.5.° 5 DEMERITS.
10, Raw [ ]fuits andior[ ) vegetanbles arénot washed before being cmma w:&oq wm?ma

Rule 2.4.B.1, 2 DEMERITS.
11. Food contact surfaces not: { ] washed, [ | rinsed, andfor{ 1 sanitized after each use

and following any kind of operation when contamination may have ooo:.._.ma

Rule 5.1.A.3. 2 DEMERITS.

rtaces are improper! designed, constructed, [ ] installed,

2 Wowm:ﬂn%ﬁﬂﬂﬂﬁﬂ%wn ] moom”on.u m_.wmmﬁ ﬁm L 4, mmm 4. ”wnpu 4.3.B. ‘2 DEMERITS.

53..The subsurface disposal systers was found to.be surfacing. Rule 8.2.A. 4 DEMERITS.
54.:Wastewater was: being improperly. discharged.onto the-ground. Rule 8.2.A. 4 DEMERITS.

mm?ou__ﬁoonc_._ﬁ:..mémam s_maq ﬂoamm S:x aoo« :2 :m<o m%acma storage.
Ruie 8,1.C.2. 4 DEMERITS.: .

PLUMBING R

13. Food not pretected during storage/display: { | food ieft uncovered, [ “Ifood improperly
stored on floor, [ ]1cod containers in cold storage double stacked or nested,
[ 1sneerze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. i

- 14, Institytions; Ghosttray{s} { 1nctkept, [ ] not amnma Rule 10.2 [ ] 1/2 pint mitk not

retained, [ ] mn:ooﬁz.d;x not kept at 40°F, or below, Rule 2,1.B,1. 2 DEMERITS.

15. Storage of [ 1food and/or [ ] beverages in ice or water is prohibited. mc_m 2412
2 DEMERITS. o

16. { ] Unwrappad and/or [ - ] potentlally hazardous. food nSanm Q@.ocm@ 82m98 the:
public were being reused. Rule 2.4.4.1. 5 DEMERITS,/ -

17. Open cans were being used improperly 1o store food Rule 2,.3.B.7. 1 om_smm:.

FOOD TEMPERATURES

18. Potentizlly hazardous food{s) notbeing: [ Lreheated [ ].cooke
adequately heated to-all parts Rule 2.4.6:3.°5. cmzmmm_m

18. Prepared potentially hazardous foods requinng refrige
to 45° or below. The measured temperature.was: [

20, [ ] Frozen tood not. umsm keptat O°F, orbelow: [ :avaum :ms_:m :m. measred..
ternperature was [ PR Rile 2.3.C.4.5 Um_smmz.m

21, Potentially hazardous :Q food(s}net being stared:
7 termperatura was [ 1 oFiRules 2.4.G

22, Potantially wﬁmaocm no_a food(sy net being stored; at: Amom.u orbelow. The: sommc ed
Clemperanyrewas [ Y PR Ruies 24,605 and 2.4.H.1.b. 5. DEMERITS.

mm Crowded S?_om_‘mﬁ_o: There is less than 1/4 cubic foot of refrigeration; per Hmmm

&2

{ \. 87 A cross-connaction, without backfiow device, exists between the drinking and the waste-

. 62, Storage areas wera not [

)
i

Kitchen sink, [ ] utility sink, [ ] grease trap, [ ¥] drain, [ ] plumbing; is improperly
sized, [32] installed and/or maintained. Rules 6.4.F, and 7.8. 2 DEMERITS.

Emnma m<m$3m at-the:

@\oﬁmﬂ

.m mﬂm_._om, ‘hose, [ wao;ﬂﬁﬂ :mﬁma

'Hlie84c,  DEwERITS.
ule
&.\a = .\,«\m\%.f m&. Ll
2 e S W ,%\
TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed. [ ] Equipped with self-closing, "_ma fitting

doors, [ ] properly vented, [ ] tissue provided, [ ] coversd waste receptacie {ladies).

Rules 6.5, 6.6, and 8.7. 2 DEMERITS.
59. Inadequate number of I ] male, andior [ ] female toilets, The number of toilets are:

{ ] male and [ 1fermale. Bule 6.5 1 DEMERIT.
60 Mandwash: lavatories: [].cleary, [:] adequate number, -] accessible, [+ } fixtures™:
“1 maintalned; [ Thand cleansing soapi [] sanitary Ssm_am:n aaaam amSomm :S v«o.
iced (] .common towel: :Rules 6.3. and'6, & 4 DEMERITS.

RUBBISH
1. ]inadequate, [ ] uncovered containgrs were being used, Rule 6.9. 2 DEMERITS.
1 clean, [%] free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed o be: [ ] inaccessible to vermin, _._ Wmmm__u.. cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6,10, 2 DEMERIT

Rule 10.1. 2 DEMERITS.
24, The containers used wansporting food are. inadequate. mc_mm 24.L.1, m:n_ S1A
T DEMERIT. INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermmometers not available or used to evaluate hot hokding, noox_: reheating, 6401 ) Hllesy: [ rodents; [ ) roaches, T | live animals, (otrer thar
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1 om_smm ¢ “bwerefound on'the premises.:Rule mfou and 712G Ha cmgmm_.wmncae o mc_aa nommv

PERSONNEL

26. No certified food handiermanager. Rules 3.5.
Y vmao::o_ with:[::] communicable a.mmﬁﬂ&
Jrespiratory: or'f T oastoi fecy

ule 31 A5 DEMERITS.

1 1:smoking when;
enie practic o. H eating. drinking. in. foo
Uies 5.2.A, 32,9  /and

[ Twithipoo
s_mm:_sm mqmmm

\.@M

m ‘Food service:faciliies: The: outer:[: T.doors:

windows,
:were not adequately screened.Rule. 6. 10.0: bk 1 mx< 3? H

4 DEMERITS.

CONSTRUCTION OR MAINTENANCE GF PHYSICAL FACILITIES
66, Boo_.m. walls, ceifings, [ ] not smooth, [ ] properly constructed, [ 1 in disrepair,

a.ﬂmc:mnmm. ules 7.1-7.6, 1 DEMERIT,
i Lighting [ 7 ventilation inadequate, ¥ fixture(s) net shislded, dirty ventilati
hoods, [ Jductwork, [ 1filters, [ ] exhalist fans. Lc_mmqm 7.9, %.:_u .Eum___.__mm_‘_m:
mm - 1 Premises littered,

[ 1unnecessary equipment and anicles prosent. Rule 7.11.A.1.

: - 1 DEMERIT.
: _..OOU moc__ugmz.ﬂbzo c#mzm_rm i i i
= moo&:on — 8:5& S ot st .mw... .m.amanﬂ &.o.ama of [ .H cleaning equipment, [ Tlinens. Rule 7.11.5. 1 DEMERIT.
,(w ~Laams) [ ] not easily cleanable. RUles 4.T.A., i L B
e staang S5 B BB oo [ 1dspersen, [ Thande, ] ousnd L5561 —=
g " 7 e -
= wm «sou_: mnmno%m...m _93 [ u:oﬁ ﬂo_.ma u..ovm&. in mm:au:m mo__.aoam mEm m.m B. * m::wwq_m@m_wm._.umam_ooﬁamww:wmwooo_._mmma%hﬂﬂmq mmﬁ_%m“mn_o Mwmwmm:h M___mmﬁm.mw_qq
- . : T The [ ] Toilets, | llavatories, sho! i m—
T : w_mxé.pm:_zm -+ Rules 12.3. and 129D, »omgmmm__ﬂm oS, werenot [ 1ckean, T Jin good repair
| MANUACDEASHING 7z moumﬂmmm%__mm:mma, [ Jtowels, were: [ Inotfound, [ ] nadequate. File 12.4
: wm ._Uw%mcmw.ﬂm__m not umsm L Hmo&nma Hmomxmn M Hvﬁ_:mswn mc_mm._ OA . 73. The carpeting is not: | _o_mmb m __: good repair. Rule 12.9.C, 1 DEMERIT.
i wp Dishes/utensiis are n : L2 U::x_:mn

ot being washed ina umﬁﬁmzw mo_:wou :m&a

least120°F. The measured temperaturs éwm £ 2 638683 o &

LR, m:_m 5. .r 5.2 Umgmmn.m

538 Qmam@.%@:m__wms anum_:mmm:_n_nma y

£ 38, Hat water:sanitizafjon; ﬂa samz.sm"m.. Hma

- sured. nmauoEEE was [ nma;ca W23 N

F10F m:_mmmcmv numa

oﬂ w.n _mwmﬂ .Ecum .:.. -
mm_._.m : 8 mee:

: .._ . TEMSINGRAY mz>omn>mm>m

ARE 4 AND 5 DEMERITS ITEMS - CORR
OOZ AS POSSIBLE; NOT)FY DEPARTMENT WHEN CORREGTED - mﬂb.mmM._o.me,wom

m\&%\m\;\nﬁéﬁﬁ %h;\mm Ead Bt gt

65¢F hot'water a_m smmwa T
O:ma_nm_ sanitizers:. The wash-water te

Q&&\ E oy Dt Coae iy Ao

peraty .
“lemperature-was [ 50 1R Rule 5.1.00. hmu,ﬁvc_.m %mmﬂamﬁ%ﬂwmmﬁ 120%
.am Sanitizing chericals” 32 automaticalt

.:3 ammmcaa

y-dispensed; Rulei51.0 4.c2). 2 Um_smm_._.m.
A3 M::m uwﬁﬂvmshwmw»wam:n rinse water temperature was not at. least 180°F,;The 38@53

P DesT ,..Q.Ty Fuh LSe %

£

it ﬂ&mﬁ

°F.: Rule:5.1.05.4.¢:{3).: 2 DEMER
44, No-chernical tost kit provided, Buie 5.1.0.4.6, w_ Omgmm_._-._.._..m

‘Mm\\raiu \NNM\\,\V.\ \\ JM&

il

A8, a_,mﬂ&nfm I Soredina sanitan manner. Rule 5.1.0.6. 1 umgmm._.ﬂ

5 ma}».. ?.\K ...Vd%&\\‘“‘ .n\m\\.,@r.ui f.ﬂ\%m\.\

@kx Py \m,h\nu\i NET e, m&f%x\\a

w:ow u_.os%& H _sovmmﬁzm mcam 51D m:a 5.1 oh 4 Um_smm:.

}.

.. EF Baﬂaadagﬁ

o Stabl] z:._aa mmuﬁgmﬁﬁ%o\ “\f
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L Me & - ,l.. \OJ& \ CITY OF PORTLAND, MAINE
v - ’ : FOOD SERVICE HEALTH
. INSPECTION REPORT
Dwner Name: et i
k ;s P ;S
pddress
_ zoow, .wm.?mw ] ~DATE . PURPOSE . mumn.azmw_._.w
T REGULAR ..ooifeensnssensive 1. —
! g . “5 | ESTAB. TYPE Relnspection to be concucted
o/s[1[7/0] [ /[ 544/ MO. | DAY | FOLLOWAA 2 & R P
_ VN vars COMPLAINT . 3 7 iy lettor of 2 BT
LICENSE {SSUED YES T NOD oo ol L z e ﬁw_,mw%mmm% . Tollaveup . 1PT
o 7 )
LICENSE POSTED YES O NO G
TOXIC MATERIALS
FOOD SUPPLY AND SCURCE KIC T i i
f ; i i fals; [ personal medications and/or [ ] first-aid supplies were:
1. w - D_ mmywmm%%m.gﬁ& [ mgc_?.ﬂﬁm.a. A.ooa.m .m,wm..cm.._:m .cmea mm.sn._._ow .mmzmm._mc_m m._f?.ﬂ... a7, M W,__Mwmmv mzmw_ﬂmﬁw wm H_...ummunaa.. [~ Tsed infood. ,_u_c_m ..»..A.N...m.nmgmm_.ﬂm. o
1 TUnpasteurized misk, {1 Tmilk products, [ 1.cracked £g9s.[: .H..zsvwﬂm.mq_uma.mmm v
m:oun:nm being used and/orserved. Rules 2:1.B.445 DI mmn.m. . S

B W

.~ Canned-oods from an unapproved source.on premises, belng used and/or.

CRule 2.°ASE BDEMERITS: 100 rit e Gt e e SRR
[ ]Unlabeled, [ ] improperly labeled containers of food are being used and/or served.
Rule 2.1.A.2. 1 DEMERIT, . _
- Canned: goods foung: [ - ] leaking, | Hims.mm(.m.a.amam..wﬁ ‘1in rusty: condi on
andior [ ] swollen. Rule 2.1.AT: : e

=

g

BEMERITS, 23 i p
[ ]Shelifish not being kept in onginal container; [ ] seafood products misreprasented.
Rules 2,1.8.2 and 2.1.8.3. 1 DEMERITS. ¥

7. . Meat andfor meat products netUSDA approved. Rule 2.1.4.2. womgmm_._.m

@

FOOD vmmvbmbdo.z AND PROTECTICN

8. Cooked andlor prepared foods are subjected to cross comtamination, from [ 1 raw foods
or[ ]other mor__.ombm of contamination. Rules 2.2.A.1, and 2,3.B.5. 2 DEMERITS

WATER SUPPLY

48. { 1A copy of the current water .m_._m_Em was not avaiiable at the facility,

1 }Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. .
49. [ -] Water tested and found 1o be unsatisfactory. ‘Rule 6. 1A.1.°5 um.smn.ﬂm.
50 The: free chiorine was'ess than 0.25 ppm. The measured.chlorine residual was -

[ Lopen Bule 8.1 A2: SDEMERIES, - o il e A
51 [+ ] Hot.and: [+ ] cold water: (undar. pressure). was not provided to-they 7o e s
m w sinks, M....m am_mssmm_._oa.ﬁo, [::1 lavatories. ‘Rule 6:1.D.1.. 5 DEMERITS.

mw.goumﬁooacnnmv._.jmémﬁm«mﬁoﬂmmmﬁmaﬁ.ﬁuaomm:oﬂ g«.m.mamncmﬁm mﬁo&mm.
m 1is not being property cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

m.m3_owmmjmsa_m..asm:a“.aooxmao«.uauman.aen.ﬁoaenasws.o:.n?oa.cmw.g:a."_,
im%ww«m in between. Rules 2.22A. 1, and 2.3.B.5.. S, DEMERITS. - P

10. Raw [ ]fruits and/or[ ] vegelablos are not washed before being used andior served.
Rule 2.54.B.1. 2 DEMERITS. ]

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

12. Food {ice) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
{1 BW_:HWSmQ andior [ 1located. Rules 4.2.A., 42.B., 4.3.A,, 4.3.8, 2 DEMERITS.

13. Food not protected during storage/display: { ] food left uncovered, [ ] food improperly
stored on floor, [ ] food containers in cold storage deuble stacked ornested,.
[ 1sneoze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. -

14, Institutions; Ghost tray(s) [ ] not Xept, [ ] not dated, Fule 10.2 [ ]-4/2 pint milk not
retained, [ ] mn_..oo_mw..r__x not kept at bogm. or below. Rule 2.1.B.1. 2 DEMERITS.

15. Storage of [ 1food and/or [ ] beverages in ice or water is prohibited, Rule 2.4,1.2,
2 DEMERITS. B .

16. | ] Unwrapped and/or [ ] potentially hazardous food products. previously served o the.
public werg being reused. Rule 2.4.4.1. 5 DEMERITS, - = R R R DR

17. Open cans were being used improperly 10 store food, Rule 2.3.B.7. 1DEMERIT.

FOOD TEMPERATURES
18. Potentially hazardous food{s) not being: [} reheated [
adequately heated to-all parts Rule 2.4.G.3° 5 DEMERI BN TR :
19. Prapared potentially hazardous.foods requiring refrigeration are not being rapidly cooled
e 45° or below. The measured temparature was {11 ] 9% Rule 2.3:C.3. 5.DEMERITS.,
20. { ] Frozen food notbeing keptat 0°F, or below: [ Timproper thawing: The measured™
temperature was [ - ]°F: Aule 2.3.C.4.. 5 BEMERITS. ;- = IR
21. Potentially hazardous hot'food(s) not being stored at1407F or-above; The measured.
temperature was [ 1°F, Ruies 2.4.G.1., 24.H1.2; 5 DEMERIT R
22. Potentially hazardous cold- food(s) not being stored: at 45°F or below. The measured
temperaturewas [ - [°F, Rules.2.4.G8:1. and 2,4.H, 1.0, § DEMERITS . 50
23. Growded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal,
Aule 10.1. 2 DEMERITS,

mh..ﬂ.mmao:ﬁ_:m«muwmaqmpmuoanmaon_ma_smamncm»m.mc_mm 2411, and 9.1.A,
1 DEMERIT. i

WASTEWATER DISPOSAL

53, The subsurface disposal-system was found 10: be surfacing.  Rule 6.2.A. 4 DEMERITS. -

54. Wastewater was being improperly: discharged onto the ground: Rule.6,2.A, 4 DEMERITS.

55, (Mobilefood. units)y -1 waste water storags fank does not have adequate storage. -
7 Rule81.C20 4DEMERITS, | »7 [T s T

R PLUMBING
56, [ ]Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
[ lsized, [ ]installed and/er maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57.-A Qamm,oos:@ﬁ_oa_.imsoﬂ.goﬂ_os. ams_ow. mxmmﬁ.a_._egﬂm.msﬁﬁw a;ux_ .msm the waste-
;L ter sysiems: atithe: [T taucet hose -hot water heater; [ [ water:closets, ol
: ...W_....w_..osuo..n. : L .m.c._m.m. .0....m.u.m.gmm_._.m...

TOILET AND HANDWASH FACILITIES
58. Tilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receplacle (ladies). -
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59. Inadequate number of [ ] male, and/or [ ] fernale tollets. The number of toilats are:
[ Imale and [ ]female. Rule 8.5 1 DEMERIT,

© €0. Handwash lavatories: [ ] clean, ] adequate number, [~ T accessible, [} fixtures. .

...amwnﬁmsmn..m”.w:m:nnwmmaﬁ_:m.mow?m.H.wm:nmé.ﬁosa_\_,_m:.ua%:m...aoaomm,son E.oe...
- Lyided -] common towel, - Rules 8.3: and 6.6 4 DEMERITS. . SR

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

82. Storage areas were not [ ] clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS,

63. Storage areas are not constructod to be: [ ] inaccessible 1o vermin, [ ] wasily cleaned,
[ 1refuse bin of questionabie safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25. Accurate thermometers not avallable or used tc evaiuate hot holding;:cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.8.1. and 2.3.D.2. 1: DEMERIT.

PERSONNEL
26. No certified food handiermanager. Rules 3.5,

27. mu.@mmaw::@_ ,m_..h.?m... “.mwamamﬂ:ﬁwu%.n_muﬂmm@wT. Joils, _.:.amm“mnio_.._:a.ﬂmv

< L respiratory-or [ ointestingl infection; are: preparing: azvin

©Rilo 3 A 5 DEMERITS NS A pepETha A serng food o

28, Personnel: [+ ] with dirtynands.and/or. [} 1] smoking: wher preparing ‘and serving:food,
: [ 1:with: poor. hygienic practice; | ] .eating. %ma:m...s food preparation and/or

-~ washing areas. Rules 3.2.A%; 3.2 8. andi3.4.A: /5 BEMERITS. & -

G4l [ flies, [ ] rodents; £ |.roaches; [ Tive animals (otmer than security. or'guide: dogs)
owere foun onthe premises: Rule' 6:10:.and 7:12.G.- 4. DEMERITS. o
63.:Food service, fa The outer [ doors; 7. T windows, [ | skylights, [ +] iransoms. -
3 werenot adaquatel craened. Rule 8.10.0: ..a..bme._mm_.._.mm...u.m.xm.”m, : .H H e

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES. .

,.mm.._n_oo_.m.immm.nmm__:nm; Hnoﬁmaooﬁ? properly constructed. in di i
7 []diny surfaces. Rules 7.1-7.6. 1 amh__m_m_....vm v oo + [ 1in chsrepair

“3..&““.._.@:”5@_?m:n.gon inadequate, [ ] fixture(s) not shicided, [ ] dirty ventiation
- hoods, [ ] ductworlc, [ filters, I ] exhaust fans, Lc.mm 7.6, .w.m.r\ﬁ;w. ﬂ«.vmzmm_._..

29. Hair restraints not worn by food handlers. Ruié 3.3.8, 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

mo.moo&:oiooano:ﬁﬂmcamnmmR Bc_oamaﬂ?:&ma»: o_.mnx.m. chips, pi n
seams), [ ] not easily cleanable, Rules 4.1.A., 4.2.A., mém.m.w.. m.umg%mqwﬂ.w.. ope
w

et

68. [ 1 Premises littered, NrRECcass i i
 Demamse f lu ary equipment and articles present. Rule 7.11.A.1.

69, _Buaumqﬂoﬂmm of [ ]cleaning equipment, [ ] linens. Rule 7.17.5. 1 DEMERIT.

.mimhmmmgommaﬂmm.g n.. . . .. : B
Fules 4.4.A. anG S 2.0, 5 %mm_mﬂm.mm stored, m. Idispensed. (] handled, [ " reused.

32. Wiping cloths: [

1 e Tdinty, [ 1 not stored properly in sanitizing mo_:momm.”.m&m..m..h.m....
DISHWASHING
MANUAL RISHWASHING: ;
33. mew_m.m.%ﬂm__m notbeing: | }scraped, [ ] scaked, [ ]preflushed: .m:_m 51.C4,

34. Dishes/utensils are not being washed in a detergent solut i
_@.mmn 120°F. The measured tompergiure was [ s ] wﬂmwm__.wm:mm.ﬁu
35. Dishesitensils are ot belng sanitized b

o with: at terperature of at keast 170°F,
s Rule 5.1.C.5.4. 4 DEMERITS. - .,:._ : : .
36::Dishe are:natbeing sanitized by immersion for ona. i e
;i gelution containing 50 ppm chloring minifum an pératire of
i+ The measurad Smma:m_ﬂwﬁ.ﬂ. o g
~ - Rule5..CL50I 4 DEMERITS . : !
37. No chemical test kit provided. Rule 5.1.D.4.6. 1 DEMERIT.
MECHANICAL DISHWASHING:
38. Hot water sanitization: The wash-water tem;
& .m_,maa temperature was | 1'F Hule MAU_wﬂwﬂmﬂ mnicmm_mmﬂﬂmww i ._.woom The mea-
- Thedingl santtization rinse wator temperature . was not at 16a P
L 533383 was [ TR Rl BT D .a.._umgmm_._.mm,m.mﬁ._mo F
Mm ) wscmﬁ.nma;mmcn hot water dishwashing machine... - oF. Buig 5A.D.32. 4 DEMERITS
- Lhemical sanitizers: The wash-water temperaturs was 5 o 3
- Maum_ﬁea was [. ] °F. Rule 5.1.D.4. L(1). 2 Umgmnm_ﬂm.mmm» 120F. The measiired
._Sanitizing chemicals not autematically dispensed. Rule 5.1.0.4, C.(2). 2 DEM|
i Is 1 i . .1.0.4, R ERITS.
43, MMM chamicals sanitizing rise wazer lemperature was not at least 130°F The measured
perature was| " °F. Rule 5.1.D.4,6,(3). 2 DEMERITS. " _
44. No chemical tast kit provided. Ruie 5.1.0.4.b. 1 DEMERIT,

3% atemperature of at
-C.5. 2 DEMERITS.

The measured

LODGING C

70, The sleeping room $) are: [ ] inadequately ventilated, unclean in dis i

...}” ,H_.w ] ,m:nma_uma“ [ mhauaum_. bad spacing.. Rules 12.9 ang Am...L. M_ Um_z_ﬂmm.w__.q.,.
- The[ ]Tofets, [ ] iavatorigs, sh " i
Riuies 12.3, and AN._w.o. 2 umgmmL_q%sma_ vere nel Jelean, [ Jin good repair

7. Hnuu mﬁmm _..u__m.w:mma. [ ltowels. were:[ |notfound, [ ] iradequate. Bl 124

73, The carpeting is not: | | clean, [
74, Drinking glasses net suitably
75. Gas Appliances;

S DEMERITS

+ [TEMS IN GRAY SHADED AREAS ARE 4 AND
SOON AS ._un\vmm‘_mrm.. NOTIFY DEPARTMENT
N G

5 DEMERITS ITEMS - CORRECT AS
WHEN OOmmNOﬂmo - 874-8300 X 8703

s

.\\ E e

£

: 43, Digh agka ot St BSAMATY mannek Ruls 54 D.5. 1 DEMERIT g
...pm.__omcmmﬂ.m M..z_a.va%& [ :n_vom.anzm... Rules 5.L.D1. and 5.1.0.5.




i MECHANICAL DISHWASHING: . —
|- 380 Hotwater sanitization: The wash-water fempetature was hot at least 1407

w7t 44 No chemical test kit provided. Auie 5.1.0.4.5. 1 DEMERIT:

. e A ) \\P\; —
JARN QM, — J.wn - Q(/ CITY OF PORTLAND, MAINE S
LA FOOD SERVICE HEALTH R R
INSPECTICN REPORT ’ g
. _ Establlshment Name )
s , .
. aan | _..o_...“mﬁ_o:.\j.
; 7 o \ ;
ESTAZ 4 7 DATE [ PURPOSE DEMERITS
£ SANI #! ROOMS SEATS REGULAR . W1 . i SPT
0 70 | 7 _ 7 7 SITES YA. | MO. | DAY | FoLiow.UP 2 |ESTAB. TYPE Relnspection to be conducted o
i _ 7 [ i _ m COMPLAINT. q within MM«m_mnm_. of opT _
LICENSE ISSUED YES T NC O R ﬂ g 7 . ﬁ%w%M.MOZ M mg.ln.mii 1PT
LICENSE POSTED YES 1 NO T . R
FOOD SUPPLY AND SOURCE H _ .wnw.ﬁ_oﬂ._:rﬁ._.mm%rw e oo me
Hled o i 3 AL 47. Toxic materials, ersonal medications: and/or irst-aid suppii H
* W nmmmzmmmm_%m_._&o_. ﬁ u mac_ﬂm.q.mﬁa foods are .,.u.m_:m cm.m&_m..p_._a\_‘uﬂ mmawa. m.zﬁm 21AT m w improperly stored, m _u_ labeled, { ]used Infood. Rule 7.12. 5 DEMERITS.
2. [ ] Unpasteurized milk. [:'] milk products, [} eracked eggs.[ 1 unpasteurized egg
__”uauncnvwm being used and/or served, Rules 2.1.8.4. 5 DEMERITS. o7 - AR SURPIY
3. Cannad foods from an unapproved source o0 premises, ﬂnman.cmmn.m.:&oq served.

Rule 2.1.A3. 5§ DEMERITS, i/ ;

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

m.Om::maooaw*oga;.ummmxm:m_wginsmo«.maamsa;_mgamq.no:a,aoa..
andior m..mw swallen. Ruie 2.1.A.1. 5 DEMERITS. B

o™

. ] ]Sheillish not being kep? in original container; [ ] seafood products misreprasantad.
Rules 2,1.B.2 and 2,1.B.3. 1 DEMERITS.

-~

. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 Um@mm:,m.

FOOU PREPARATION AND PROTECTION

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

48. [ 1A copy of the current water analysis was not available at the facility.

[ 1Funher testing may be required. Rule 6.7.E.3. 2 DEMERITS.
49, [ 1Water tested and found to be unsatisfactory. Rule 6.1.A.1. 5 DEMERITS.
50. The frae chlgrine was less than 0.25 ppm. The measured chlorine residual was

{ ] pom. Rule 6.1.A.2. 5 DEMERITS.
51. Haot and cold water (under prassure) was not provided to the:

w sinks, [ m_ n__mmzémm:mﬂm. or [ ]lavatores. Rule 8.1.D.1. 5 DEMERITS.

52. (Mobile food units) The water storage tank: [ ] does not have adequate storage,

[ 1is not being properly cieaned and sanitized after each day's use.
mcﬁmm;.o.,_.numgmx_._.m.

9. Employees handia raw and-cocked of prepared feod products without thorough hand-
washing in between. Rules 2.2.A.1. and 2.3.8.5. § DEMERITS. :

10, Raw ] ]fruts and/or [ ] vegetatles are not washed before being used andior served.
Rule 2.4.8.1. 2 DEMERITS. ’

11. Focd contact surtaces not: [ Jwashed, [ ]rinsed, and/or{ ] sanitized after sach use
and following any kind of operation whern contamination may have ¢cgurred,
Rule 5.1.A.3. 2 DEMERITS. :

12. Food {ice) contact surtaces are improperdy: [ | designed, [ ] constructed, [ ] installed,
[ _BW_:HVNEmu and/or{ Jlocated. Rules 4.2.A., 4.2.B,, 4.3.A,, 4.3.B8. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, {7 ] food improperly
stored on fleer, [ ] foed containers in cold storage double stacked or nested,
[ 1sneeze guards absent. Rules 2.2.A.1., 24,F7. 2 DEMERITS.

14. Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 | H”._._m pint mifk not
retained, [ ] schoois: milk not Kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

._m.wﬁoﬂm@mo:iooam:a\olco<mqmmomSmomolzmﬂmlmuﬂo:_czma.mc_om.h._.m.
2 DEMERITS. ..

16, [ ] Unwrapped andfor [ @ 1 petentially hazardous food products previcusly served to the
pubiic were being rewsed. Rule 2.4.4.1.°5 DEMERITS. 7 e >

17. Open cans were being used improperly 10 store food. Rule 2.3.B.7. 1 DEMERIT.

FOOD TEMPERATURES

."m.voﬁo:ﬁmf:mNmaocmAoo&mv.no;!:m“_“ﬁ..H_.m_._mmaqH..uoooxm&oam.m%.:m:»og...
adequately heated to all parts Rule 2.4.G.3." 5 DEMERITS. . RN

19. Prepared potentially hazardous foods requiring: refrigeration are.not geing: rapidly cooled
16.45% or below. The measured temperature was [ 12F Bule 2,310,375 DEMERITS,

20. [ '] Frozen-food niot being kept at 0°F; or below: F-] improper thawing: The measured.
womperature: was [ JOF Rule 2.3.04. 5 DEMERITS.: - 7 R L

mq..monmamm__v..gxmaocm:oiOouhmv..:.Bumsmmﬂoﬂmu.ﬁ.ﬁcmﬂo«mcoqm._,3@. Bmm.mﬁ.mn. ...
tomperaturaiwas [+: JFF Rules 2.4.G.7., 2.4.H.1.a. 5.DEMERITS. 0 oo

22: Potentially hazardous coldifood(s) not being stored at 45:F or below. "ha: measure: ;
Ctemperature was [D 0] PE Rules 2.4.G.1 and 2.4.H. L S DEMERITS 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 inadeguate. Rules m.A.WL..__ and 9.1.A.
1 DEMERIT. ’ i

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

55. {Mobile food units): [ ] 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, [ ] plumbing; is improperly
[ Isized,[ ]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 systermns at the! [ ] faucet hose, [ ] hot water heater, [ ] water closets,
[ ]other: : ' o Rule 6.4.C. 5 DEMERITS,

TOILET AMND HANDWASH FACILITIES

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, Inadoquate nurmiver of [ 1 male, andfor [ ] female toilets, The number of toilets are:

[ ] male and [ ] femaie. Rule 6.5 1 DEMERIT,

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

maintained, [ ] hand cleansing soap, [ ] sanitary towelhand drying devices not pro-
vided [ ] common towel. Fules 8.3, and 6.8 4 DEMERITS,

RUBBISH
61. [ linadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ ] clean, { ] free of fitter, Rule 6.9.5.4, 2 DEMERITS.

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

INSECT, RODENT & ANIMAL CONTROL.

23, Accurate thermometers not available or used o evaluate' hot holdin i cooking, reheating,
and refrigerated storage temperatures. Ruies 2.3.C.1. and 2.3.0.2. 1 DEMERIT.

PERSONNEL

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

27, mm.mmoaa@_.%_?m ] nwsacsmﬁumm.a,mﬁwa%v : = ] infected woung{s);
o[l respiratory’ o - gastreintestingl: infection.’ are preparing. and 1
: Tc.m.w‘._.?.mam?._mwwwmu...” e u P ; % ne sepng eod.

2%, Personnel: [T with dinty hands.and/or {7} smoking ésm._d.“.vavm%m and:serving 1 .a :
o ETwith poorhyglenic pragtice, [ T eating: drinking; in food preparation. ands
--washing-areas:Riles 3.20A0 32 8., and $.4.A: 5 DEMERITS . ; s

29. Hair restraints not womn by food handlers, Rule 2.3.8. 1 DEMERITS.

FOOD EQUIPMENT AND UTENSILS

mh.ﬂm.;.mm;.u._.o%:ﬁm. _.A“m.amgmm_m;__,..m.waam._m.ﬁoSmﬁ:m: socurity or gulde dogs)
i warg found onthe premises. Rule 6:30: and 7.12.G; 4 DEMERITS. .~ - - L

mm...ﬂooamma_.nmaomm".ﬂ:mocaiw.aooa. §.3aosﬁ. skylights, tran
< waerg:not adequatsly sereened, Rule .w.._o.o.ﬁ A_omgmw_ﬂmm. H. tolig - 1 1ransoms

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Flocrs, walls, ceilings, [ ] not smooth, roperly constructed in i i
[ 1dirty surfaces, mc_mﬂ;.ﬂm.,_um_ﬁﬂmrw_..o Y [ 1 cisropar,
67. [ ]lighting[ ] ventiation inadequate, [ ] fixture(s) not shielded, [ | dirty ventilation
hoods, [ ] ductwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.8, .w.:w. .ﬂamm_smm_._..

68. { ] Premises litterad, unnecessa i i
i DEMen [ ry equipment and articles present. Rule 7.11 A.1.

.30, Food/non food.contact surfaces of equipment | 1o disrepair (oracks, chips, pits, ¢
seams); [ ] not easily cleanabie. Rulesia,{.AL, 4.2.A., and 4.2.8, 2. DEMERITS.

pen

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

31, Single service articles improperly: |- . Stored, [ ] dispensed, ha
Rules 44.A. and 5.2,C. 2 DEMERIT 1! & P ed, ] andled [ 1 reused.

mm.s,.mum:uo_onsm”Q_.no“mﬂoan.“.ﬁ ions Fiie
toemeRre . [ lame[ ] properly i sanitizing solutions Rule 5.1.5.

LODGING

70. The sleeping room s) are: [ ] inadequately ventiated, unciean in di i
{ lundersized; [ ms._u_aumﬂ bed muwom:@.v.. Rules 12.9 and .r.w.n:H . _d_um_qw__qmmw_ﬁﬂ..

71. The [ ]Toilets, [ ] lavatories, [ ] showers, were not; " i
B SRS Rules 12.3. and 12.9.D. 2 DEMERITS. e noul Telean, [ 1in good repar.
| ANGAL DR WASING: . - = . 72, wmmﬁmm H%Mm:wma; I towels, were: [ ] not found, [ ]inadequate. Rule 12.4
; ..mm._.dbwmw_mmcmﬂa_m ....H.R.c.o_.:m.n i ”u seraped, ] scaked, | H..n.a*__._mwmn....mcmm.m;.o.P o ]

" 34. Dishes/utensils arenot being washed in a detergent soiution navin . .
L least ._moom. The measured temperature was [ _m E e Y e of &t

““1°F Rule 2.1.C.5. 2 DEMERITS..

sured temperature.was [ - 1°F, Rule 5.1.D.5.b." 2 DEMERITS. m...d..m nea

alsanitizatorn 58 Water temperature wag not.at least 160°F

BM le:5:1:0.3.00 4 DEMERITS: : :

47 Chemical san ers:iThe zww:.éma_..ﬁm.i srat om.mcmw m..q._u..m..w.. e
UL temperature imm.m L 1ORRile m“AH.D.hwhmwumqw”ﬁmﬂsamom%%m”ﬂ qmm_ F ._.nm measured
- 42 Santizing chemicals ot automatically dispensed: Rule S.1.DAc2), ..N DEMERITS. -

/43, The.chemicals sanitizing rinse water lemperature was not: .

.. i SE- )
temperatura was { - "] °F. Aule 5.1.0:4.0.(3). 2 DEMBRITE T o0+ 1o measured

“45. Dish racks not staredin & sanitary manner, Rule 5.1.0.6. 1 DEMERT :
. 46. Gauges; ;

i H._.;oﬂ .Qosama ﬁ ] inopesative! Rules5:1.0.1, and 5.1.D.201 Um_smw_._... :

Pite- Hozse oy + Yello-Serey + Birk - Treoecciors oy

76 [} Life safety code: vio
76 ] saley code v

73. ._.:.m.. ﬂﬂmﬂ__._m isnot: [ Jclean, [ Tin good repair. Rule 12.9.C. T DEMERIT.
74, M_._:Enm glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.
75 Gas Appliances: [ Thot water heaters [ Y refrigerators, [ ciothes d

sz dumacesfoundiin m_mmo_:m..aoam.. were noty [] mumncm»mmw ,.mm_._ﬂmn_. [ ..Hnwwww_uﬂcmw _o.w_.ﬂ
automatic plio umnc_nv.ma. with an-autornatic centrol.vaive. Fule 120100

= 4DEMERITS :

ain :
Rulo 111 S DENERITS,

= ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORREGT AS
SCON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTELD - 874-8300 X 8703

- ... Codo Enforcemant Offiger

N
\\.\u._\u\x\“

a0 e . o
< Establishment-Representative



— L <t ND\. pa :
T -4 -: - -CITY OF PORTLAND, MAINE | J 7 4
- E FOOD SERVICE HEALTH : _
INSPECTION REPORT
Cwner Name Establishment Name _ W e T . . \\\
Wi 4 NY& /
[address ;[ Zip Code T Logation | N, )
_ - A gr i \ LI
, 0 Q.ﬁu L | FLLIHTE
i el
MCD # ESTAS # ! DATE PURPGSE _um_smw\_.nw m‘\..
SANI#| ROOMS | SEATS | 1 ] | REGULAR e 5PT
7®_m 1 .m; ©_ i<k \u\'M 7 7m>z_¢ mmn_u.mmy.% SEATS MO. | DAY wwmw\_o_.ﬁmc_u ...... ESTAB. TYPE Reinspection to be conducted o
| 1o I : : COMPLAINT within days e | e
| ves'a  No o (< [ T n /£~ | mvESTIGATION —___ day tefter of 2PT _2 %=
LICENSE 1SSUED T 7 I &7 | NEWOTHER . follow-up TPT e Mu/r
LICENSE POSTED YESQ NG O
e
FOCD SUPPLY AND SOURCE \5 TOXIC MATERIALS - : H \f\
m s .?pu_ 47, ‘Toxic materals, [ -] personal medications andfor [ ] first-aid supplies were:
: :_mﬂummw.__nm:%%mmnﬁo; Hmacxmﬁm»ma nooam .mqm Gmsm :mmu m:&on mm?ma e m ,.U ,.{.N i) improperly ﬂoﬂew.m llabeled, [ Jused in food, Rule 7,12, 5 DEMERITS.

2. [] Unpasteurized 3___»; ] milic Qoagoa I Qmoxma as,{ Mcanmmﬂm:_._w.ma..mmm i
.wﬂ%acawmﬂim used and/or served. Rules 2.18.4.° m_ume_@mm_.qm R

m..omaama‘ooam:oamn c:pnnqoéa source on vﬂma.mmm_ cm_:@ cmma m:n...o« mm?.aa..
Rule 2.1.A.3. 5 DEMERITS. :

4, | ]Unlabeled, [ 7 improperly labeled containers of food are being cmma and/or served.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: { - ] leaking, [ ] with severe noam.m
and/or [ ] swoilen. Ruie 2.1.4.1,” 5 DEMERITS.

8. [ ]Shelfish not being kept in original container: |
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS.

7. Meat w:&oﬂ meat prodects not USDA mnn8<mn mc_m 21A2. 5 Um_smmqm

Lin rusty:candition;

] seafeod uBacBm misrepresentad.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or[ ] other sources of contamination. Rules 2.2.A.1. and 2.2.8.5. 2. DEMERITS

. Y
/A7
WATER SUPPLY

48, [ 1A copy of the current water analysis was not available at the facitity.

1 Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49, [ 1 Wwater tested and found to be unsatisfactory. Rule 6.1.A.1, 5 DEMERITS,

50. The :mm chlerine was fess than 0.25 ppm. The measured chioring rosidual was

: ] ppm. Rule 6.1.4.2. 5 DEMERITS. : o
JHot and [ ] cold water {under pressure) was not provided 1o the:

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

wm._so_om_mqooac:;m:sm&ﬁm,.ﬂo&mmnw:aﬁKommpo“353355303%_
] is not being propery cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

51

8. Employees handle raw and cocked or prepared food products without ﬁoﬁocmw sm:a-
washing in between: Rules.2.2.A.1. and 2.3.B.5.- 5 DEMERITS.

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

fW B> Food contact surfaces not: Z] washed. [ ] rinsed, andfor [ ] sanitized after each use
P, and following any kind of operation wher: contamination may have ooocnoa
e \\lmcum 5.1.A8. 2 DEMERITS. .0/ T rsirdt s 7 £ %0
.\..lhm\d.ooa {lce) contact surfaces are improperiy: [ ] ammﬁgon [ ]constructed, [ ] installed,
[ 1 maintained andferl ] located. Rules 4.2.A., 4.2.8., 4.3.A., 4.2.B. 2 DEMERITS.
rl‘_m Food not protected during storage/display: i< ] food left uncovered, {i ] foed improperly
3T stored onfloor, [ ] foed centainers in ¢of rage double stacked or nested,
= [ ]sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. -
14. Institutions; Ghost qmﬁww [ Inotkept, [ ]notdated, Rule 10.2[ }:1/2 pint miik not
retained, [} schools: mitk not kept at 40°F, or below. Rule 2.1:B.1. 2 DEMERITS.
15. Sterage of [ Jfood andfor [ ] beverages in ice or water is vszcxma. Rule 2.4.1.2,
2 DEMERITS.
16.f ] Unwrapped andior [ ] potentially hewzardous food naacoam previously: mm:..ma 10 the
public wera being reused. Fule 2.4.J.1. 5 DEMERITS,

17. Open cans were being used improperly to store food, mcwm 2.3B.7. 1 Umgmmz.

FOOD TEMPERATURES

18. Potentially hazardous fecd(s) not being:{ T reheated [ =] Soxma long mnocm: 6 um
adequately heated to all parts’Rule 2.4.G.3.-5 DEMERITS:

19. Prepared potentially:hazardous foods requiring: aw_mmﬂﬂ_o: arg.not vm_:m Bua_< 823
-10.45% ¢r bolow. The:measureditermperature was [0 19F Rule 2.3.0.3.8 Um_smm:.m

mc [} Frozen:food n Q_._m kept.at 0°F. or bolow: [ M .au«oumm ﬁm
lemperaturgwas [ - TOF. Rule 2.3.0:4. 5. DEMERITS: SR

NA Paotentially hazardous hot:food(s) not being stored-ar 140°F or. mcosw. .:5 ammmcaq
emperaurawas [15TR Rules 2.4,8.1 2.4, Ht e (5. DEMERITS . i

22, Potantially hazardous cold food(s) not being. storediat 45°F orbelow, The. Bommcaa

__-temperaturerwas [ 1 OF Rules 2.4.6010) and 2,44, 1.b: 5 DEMERITS:

23. Crowded amanoaﬁ_o? Thera is less than. 1/4 cubic foot of qm:_mm_ﬁ”_o; per meal.
mc_m._o._w_umgmm_.wm . .

: 24, The containers used :m:mnonﬁm food are inadequate, mc_mm 24.1. ._.. and 9,1.A,
: 1 DEMERIT.

WASTEWATER DISPOSAL
53. The subsurface dispesal system was found to be surfacing. Rule 8.2.A. 4 DEMERITS.
54, Wastewater was being improperly discharged onto the ground, Rule 6.2.A. 4 DEMERITS.

55. (Mobilo food units): [ - ] waste water storage tank does not have adequate storage.
"7 Rule 8.1.C.2. 4 DEMERITS. -

PLUMBING
56. [ ]Kitchen sink, [ ] ulility sink, [ ] grease trap, [ ]1drain, [ ] plumbing; is improperly
I 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-
water systems at the: { Tfaucethose,[ ] hot water heater, [ ] water closets,
" [r}others Rule 6.4.C. 5 DEMERITS.

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.

58. Inadequate number of [ ] male, and/or [ ] female toilets. The nurmber of toilets are:
{ 1 male and [ ] female. Rule 6.5 1 DEMERIT.

mo Handwash lavatories: [ -] clean, [ ] adequate number, [- ] accessible, [ ] fixtures
- maintained, [ ] hand cleansing soap, |- ] sanitary towalhand drying devices not pro-
_vided [ ] common towel.. Rules 6.3, and 6.8 4 DEMERITS.

) RUBBISH
61. [ }inadequate, [ ]uncovered containers were being used. Rule 6.5. 2 DEMERITS.
62. Storage areas were not[ ] clean, [ ] froe of litter, Rule 6.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ | inaccessible to vermin, { ] easily cleaned,
[ Irefuse bin of questionable safety. Rules 6.2 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAIL CONTROL

Nm; Accurate thermometers not availabie or used to m<m__._m5 hot .._o_a_:u. cooking, reheating,
! and refrigerated storage temperatures. Rules 2.3.C.7. and 2.3.0.2, Um_smw

PERSONNEL

28. No certified food handlermanager. Rules 3.5.
mu. mumm.wwmmmq_mﬂ_"z waoamdmﬁswowcm a_m_oﬂmm;& [ bots T:Snﬂmn woung{s);

iratory. of gastrointe: _:m in mBo:. mﬂm re m:: :n

| Ruls 3:1.A. S DEMERITS 0 n " mm g m*ooa
28. mummmomwo_ & ws__n: dirty. g:awms&o&
with poor: hyglenic practice; g, drinking, in food preparation’ andf
washing areasi Bules 32.40 m.m.w.. ang. w.» A5 DEMERITS ?

maox_nm s.zm: u“mumaam m_.a mmgzm aon

B4 {71 flles; [ Trodents; [ hroaches, [+ 1 live animals (other than secu oﬂ cn 5
=i were-found o the premiges.” Rule 6.10. and 7.12.G. f DEMERITS, . :Q m s aoo )

65.: Food servica facliities: The outer [ - | doors; [ ] windows, [.-
il warg-not adequately screened. Rule 6.10.D.° 4 DEMERITS.

H mxﬁmmﬁm L _ transoms

\\../ ' CONSTRUCTION QR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceilings, [ 1ot smooth, [ roperly tonstruct i
i\ggémﬁmnmm mc_% 7.1-7.6. 1 umgmww_. perly consiructed. [ ]in disrepair

67. [ | Lignting[ ] ventiiafion _:mamncmﬁmm ] fixtura(s) rot shielded, dirty ventl
hoods, [ ]'ductwork, [ 1filters, [ ] exhaust fans. Rules 7.6, 7.9, qw:W ﬂwumgmm“%s

29. Hair restraints not worn by moon handigrs, Rule 3.3.B. 1 Um?._mm_.m.w

FOOD EQUIPMENT AND c._.mzmn.m

30.: _uoon_.:o: E.oa coniact surfaces of equipment: [ | disrepair (cracks. chi .m open
seams}; [ ] not easiy cleanabic. Rulos 4.1.A. 4.2 A, maawmm 2 DEMERTA" P

68. [ ] Premises littered, unnecessa
| DEveRE £} ry equipment and articles present. Rule 7.19 A1,

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

31. Singls-service articles improperiy:- il
Fuidte Service articles i nnom_s Mﬂw.mmmoaa m E_mvmnmma [ u:m:&ma [ -] reused.

32. Wiging cloths: [ ] dirty, [

A LODGING
70. The sleeping room(s) are: [ | inadequately ventilated, unclean, [ §in disrepair,

Yipina loth ] net storsd properly in sanitizing momﬂ_oam Rule 5.1.B. { lundersized; [ ] improper bed spacing. Rules 12,9 and 12.11. 1 DEMERIT.
: 71. The [ ITollets, [ ]lavatorie: h i
U_mIssz_zm R (oioets, ._mum avals Wmmghmmw%moém_‘m were not: [ Jelean, [ ]in good repair.
 PANUAL DSRASANG -T2 mo.o_m_.__,wmm_m_mmgmma [ ]towels, were: | Inotfourd, [ ]inadequate. Rule 12.4
33. Dishes/utensil :
P umgmmm_.wm.m:oﬁ being: [ umoanma H uwomxma [ Hua*_:msmn mcmﬂ OA 73. The carpeting is not: | ] clean, [

‘,ﬁ. Dishes/uwtensiis:are not being washed in a detergent selution havin
%mmm," 120°F. The measured temperature was J . ] °F. Rule 5.1 % m nm»a%mm__qwmﬁw_,m &

ot being sanitized by immersion:for-30 seconds in cle;
of-at ledst q g ommEmn_ "maumﬂﬁ:m 25

mumandata nwaumnmea
m m.s hé: Smmmcaa avwae

.. quo_uwma_n&ﬁmﬂxa u3<ama mc_m m Obu.m Umz_mmn..
; MECHANICAL DISHWASHING: i
< 38, Hot water sanitization: The s_.mm: sﬁﬂm:ma m_.&c_‘ms
: as not ° -
: u:aa asumBEa was [0 FRE Rule 5, Avo 3.b: »_..vm_,..‘mu.“m_m_._mmﬁ Lo mu .:5 Smm

sa water tamperature was not.at i
; e 0.@ b. 4 DEMER

The swms.imﬁ_, ”mibmqmﬁca.s&m not: mﬁ _mmﬂ .Hm nm
7R Rule 5.1.0:4.6.41). 2 DEMERITS. a .3.6 Bmmmnaa

m.nsoﬂamﬁ notautomatically. dispensed. Rule 5.1.0.4.¢. {2). 12 DEMERITS. ~

rinse water lemperature was notat _mmﬂ qwoe Th
3 12F Aule 5:1.0/4.c.(3) 2 DEMERITS - 3 a.wﬁﬁ.&..
....\X No n:m..anm_ test kit provided. Ruie 5.1.0.4.b." T DEMERET.

42.: Sanitizin

i A= Taxes AWt AL Stael oo

[ 1in good repair. Rule 12.9.C. 1 DEMERIT.
74. c::_.e._m_ m_mmmma not suitably saritized and packaged. Ruls 12.6. 2 DEMERITS,
T hotwater: heaters; [} refrigerators. -] clothes: dryers, {1 floor-

Emuﬁm rooms. werer not: [ } adequately vented; d szs
! ea with an: wSoBmﬂ o:qg <m_<o m:_mH Auwﬂ_ ore

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORR
ECT Al
mOOZ AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 xwm.wom

- m.mﬁﬁn e hew S Need= Tew iy
Mlﬂ\ﬂb ea ﬁ..(ﬂ» ™S e , J
mlWI mw lﬁh&ﬂ “.wwv_..M\ m_@ Cen _)K.m),

LALLM
vy

' 45.. Dish racks not storediin.a mms_ﬁe manner. Rule. 5.1.0.6. 1. Um_smmﬁ S
nm mmcmmm; H:oﬂ uBSamaH Sovm«mﬂ_é‘ mc_mm 5.1.0.1.-and m 1.D.205T Um_smmn.. :

e Sunany - bk iy

m mwluﬁ..w\

n”voae m@wﬂha ngﬂ%«% ., Km;\w.\ar\ﬁt

iy
H
1

o ....mmsqm,mzaaa Reépresentative



CITY OF PORTLAND, MAINE \%
FOOD SERVICE HEALTH mﬂ M A

INSPECTION REPORT UL
; ¢
Establishment Name ,
\.._.\\ P
s & Tt &S
Nww Code rooﬂ_o:
; ! 0 54 -
G < \m\ D7 F S st
_ DATE PURPOSE mcvwgmww4m
........ &
m%._n.um..mmm SEATS YR, ! MO. | DAY wwm_wmﬂ.ﬂﬂn .......... “weqe’| ESTAS, TYPE Roinspection to be conducted 2pT Fo
- ooz_urpomﬂ.._mm... ..w. sszs. mwﬁo%ﬂ of 2PT “ru‘ltq
. s s bt VESTIGATION . —
HOENSE ISSUED Wl A m.m% ity aﬂmnm; /| NevaorieR .5 follow-up 1PT o™
LICENSE POSTED - =
TOXIC MATERIALS
FOOD SUPPLY AND SQURCE XIC| 2 i
“Toxi i arsonal medications and/or I 1 first-aid supplies were:
E wuw%gvmﬁmw:&o; wmac_ﬁaau foods ara.oing used g&oﬂ served. Rule 2. ._.;ﬁ.”. ik m .ﬁﬁwﬁwmﬁmw&wm, m uw labeled, [ - ] used in food, rc_m 7.12. 5 DEMERITS.
. 1.} Unpasteurized mi 7 ik produets, [ .u..oﬁnxmn S0 ] c:umﬂacnnmn ammm.
z wLacnm being used and/er served. Rules 2.1.8.4.. 5:DE; m _._.m..a . .& a ARSI
: o..m@:a R _ _
s mwﬂm:mﬂ.ﬁ.mo%mm:w:m;wmm%%w zwéa kit .o_._ nﬂmB_.w.mw. cm.:m e : 48. [ 1A copy of the current water mnms.mmm _2 mmmA:mﬂ% <wﬁm_uum“m__mﬂﬂ_..__mmﬁmo___€
el tai of food are bein cmma m:&o.. served, [ 1Further testing may be required. m_o 1.E.3. .
- Tcwmcm: _ww,o,mm a._ ﬁUm_?amﬂno._maaw eled contaners ¢ 49, [ ] Water tested and found to be unsatisfactory.” Rule 6.1.A.1, 5 cm_smm__._.m
o Lo tion,. < - d chloring residual was
. 00ds found: [ - ] leaking, [ ] with severe dents. .m. 1in;rusty condition; .- . 50. “The free chiorine was less than 0.25 ppm. The measure
° W_wm_,\%nw s swollen. ﬂmmmmml_ At 5 DEMERITS. L e {-7]ppm. Rule 6.1.A2. 5 DEMERITS.

nal container; mmmﬁooa products misrepresented. Motand T -] cold water (under v_.amms..g was not provided to the:
& Tcmawz% _.__ww_..m:%h% m_ummxmnﬂusm.,,oms%_wmm.m Ll M W sinks, {1 messmmsma or {7 lavateries. Rule 6.1.D.1.. 5 DEMERITS.
7. Meat and/er meat products.not USDA approved: Rule 2.1:A.2.- 5 DEMERITS, .2 - 20 2. {(Mobile food units) The water storage tank: [ ] does not have adequate storage,
Ru

H is not baing properly cleaned and sanitized after each day's use.
le 8,1.C.1, 2 DEMERITS.

o FOOD PREPARATION AND PROTECTION

! foods

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

ml\\x or ?Mm other sources of contamination. Rules 2.2.A.1, and 2.3.B.5. 2 _uamzmmﬂ_.m:m a v R TR ORA
Ked or prepared:food. products E:soﬁ owocm nd-:: AST -

mwwm%%% ™ ﬁwﬁﬁm%muwwm mmnv?m and2.3.65. 5 DEMERITS. 53. Tne subsurface disposal system was found to be surfacing. Rule 6.2.A. 4 DEMERITS,

10. Raw [ ] frults and/or [ _ | vegetables are not washed before um_a@ cmma andlor served. 54. Wastawater was being improperly discharged onto the ground Rulo 6,2.A, 4 DEMERITS.
Rule 2.4.8.1. 2 DEMERITS. — 55, (Mobile food units): {- ] waste EBQ mnoﬂmmm B.nx aomm not| have mamncmﬁm m»o_.mmm
33 iFoad contact surfaces not: [%§ washed, m@ rinsed, and/or T+ sanitized after each use Rule 8:1.C.2..4 DEMERITS. -
st zdd Tollowing any kind of opghation when‘centamination may Rave oceurred,
_.~Bule 5.1.A.3. 2 DEMERITS. — - S
{12, Food (Ice) contact surfaces are improperly: [ ] designed, constructel installed, BLUTEING
(1= ﬂmm ahm_awama andlor | ] losated. Rules 4.2.4., 4.28,, 4.3.A., 43.8; 2 DEMERITS. . N _»—>ti 5i—t
13. Food not protoctod during e e e ok %. hmmw_a_uaoﬁe % m w meoﬂ m_u:_ﬂ.mr__w% mw%o_f%:%aa. RUGS 6.4, ant 7.5, 2 DEMERITS.
fi ntainers in cold storage double s ! B Pt ]
Hﬁouwwwmohnwo%m%amu mﬁﬂm% Rules 2.2.A 1. m.&.mw. 2 DEMERITS, £ mﬂ. A ﬂowm.oo::mnaoa. without backflow device, exists between the drinking and the waste-

. i .ﬁ _ hot sﬁﬁq smma_.. - Jwater closets,
[ ; Ghost ra; net kept, [ ] not dated, Rule 10,21 1 1/2 pint milk not g er. o 4. s DEMERITS.
1 .‘mwpm__ﬂ%w%aﬁm %.m%:oo_qmzmawm Hf kept .,M %oﬁ or below. Rule 2.1.B.1. 2 DEMERITS. c_m 8. 0

15. Sterage of [ ]food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.

P r- Ve «\q o g
2DEMERTTS. .m..__.m._.bzo Ibzoébmm&_ubn_ramm s
I dous food aa:nﬁ re :m_ ma?.ma 8.§m.
16 wcw_mwﬁ%% wmn_u:mmm.._”_omﬁa _m_%wowwﬂx_ _._mmum_Wmm__cmm_»_._.m P u < ! 58. Toilets rooms: [ _ Completely enclosed, [ ] Equipped with self-closing, tight fitting
17. O being wsed impraperly o store food. Auls 2.4, w q d DEMERTT, doors, [ ] properiy vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
pen cans were being u property o m:_mw 8.5, 6.6, and 6.7. 2 DEMERITS.
FOOD TEMPERATURES 59, Inadequate number of [ ] male, andfor [ ] female toilets. The number of toilets are:

& Potantially hazardous Tood(s) ot being: || reheatad [ -] cooked 1onG 8nough 16 be- i, lmaleand[ ]female. Rule 8.5 1 DEMERIT.
1 otentlally nazardous food(s) not being: iyt : B0.: Jandwash:lavatories:{ -] clean, [ T.adequate number, (] accessible, fixdures .
5 Ma@ncmmwa _Hm»wmn__masm: nM%aM W._ _Mam = m_‘_:mmuwﬂm*”__mm_wmﬂwm.ma net being rapidly: cogted: m\ maintain sm:a..ﬁ%mnmsu mmom wmmzmeUm%MmWMb o aQ.:m am%m 32 E?
repart entially hazardous foods requi . . : LR

ﬂo»_mm or. uwwos .«:M measured “mavm%ﬂm:m was [ ? C1OFRule 2.3.0.8. /5 DEMERITS! 7 vided L common towel.' Rules 98
mo {}:Frozen food net: 35@ kept at 0°F, or balow: [7] _anoua« Sms_: The: Bmm.mEmu :
L lemperaturewas [ PR Rulei 2. 8.C.4. 5 DEMERITS.
2t mﬁwﬁ_ﬁw_ﬂmwﬂﬁo:w _._om wwuoﬂw_vmmom mﬁ@wﬁ%ﬂﬁ%ﬂﬂm?ﬁ«ﬁ §1. [ Jinadequate, [ ] uncovered containers were being used. Rue 6.9. 2 DEMERITS.
22. Potentially hazardols coid food(s) ot being:stored at 46°F or Belo The BmmmEma 62. Storage areas wers not[ ] clean. [ ] free of litter, Fiule 6,9.8.4. 2 DEMERITS,

temperature:was [0 1] 9F! Riles 214,G.1.. and 24.H. 15,75 DEMERITS. . : 63. Storage areas are not mowmd.cﬁmn tobe: | ]inaccessible to vermin, _._.Wmmm_w. cleared,
23. Crowded refrigeration: There s loss than 1/4 cubic foot of S#_mm_ﬁ_o: per meal. [ Irefuse bin of questionable safety. Rules 6.% and 6.10. 2 DEMERITS,

Rule 10.1. 2 DEMERITS. \ .

24, Tne containers used transporting food mﬂo inadequate. mc_mm 24, F._.. and 9.1.A,
1 DEMERIT,

25, Accurate thermometers ot available or used to evaluate hot :o_aam. copidng, reheating,
and refrigerated storage temperatures, Rules 23.C.1. and 2.3.0.2. um_sm_u_._.

'l,

RUEBISH

INSECT, RODENT & ANIMAL CONTROL

: [ rodents -] roaches; [+ live:animals (other:than mmncé or m:_am aommv
war mocsa on.the prerises. Rule 6.10.and 7:12/G.:4 DEMERITS:

mw nooaﬁz_gaﬁmamm.?moﬁmﬂﬁHaooa..ugznosm. m sicyli :ﬁ Hﬂzmoaw
vmxmozzmr : i werenot: adequately screened. Rule 6.10.0; 5 -4 DEMERITS, H MQ g H w
26. No certified food :m:n_mu.am:mmoq Rules 3. m .

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

oo_.msm__m_ogmﬁmHH:oﬂmaooﬂsﬁ 1 property constructed, in disrepair,
gmﬁmnmm. vies 7.1-7.6. 1 DEMERIT. Y L ?

672 wftighting [ 1 ventilation inadequate, 4] fixtura(s) not shieided, ] dirty ventilation
rl\ o6ds, [ Tductwork, [ ] filters, | umxsw?msm Lc_mmum 7.9, ..To ﬂmvm_smx_._..

8. [ ] Premises littered, unnecessary equipment and a
W L [1] ry aquip and articles present. Rule 7.11.A.1.

mm Personnel: am: dirty: zmnam g&on
1withipoor:hygienic practice, [
washing areas. Rules 3.2:A5 32,87 and;

29. Hair restrainis not womn by %ooa handlers. Ic_o w w B. 1 um_smmn.m

FOOD EQUIPMENT AND c._.mzm__lm

mw._auaom_.m"oq,mnmo* n_mm:_: Eam:". _.:. .
momoo&noioouoo:ﬁnmcqmnmmoﬁ equipment: [ ]in disrepair (cracks. chips, pits, open L 9 e [ Hinens. Rule7.11.8. 1 DEMERIT.
seams). [ 1] not easily cleanabie, mc_mm 41.A, 42.A., and 428, 2 DEMERITS.

xmw. w_m_mw Mmﬂow _m_a%wmw _awwmmmﬂ s Hﬂoaa [ E_mn@:mma { usm:a_ma { 1reused. LODGING
: 70. The sleeping room(s are:{ ] inadequately ventilated, uncl
ww,;e, m_.m mnm_%%m [ Kém& 838_.3 uaam% in mm:;_n_:m mo_s_o:m mc_mm._ B.- B [ lundersized; 1 A_Wsu_.oummcma munmngv.mc_ow.ﬂm m%mam.ms: uﬂ_wm__mnmm_wwﬂ_

7. The [ ]Toilets, [ ] lavatories. showers, were not i i
Rules 12.3. and 12.9.D, Ncm_smmm__._.m [ Fdlean. [ Jin goodrepar

e 72. [ 1Hand cleansers, towels, were: not f; i
TR ] dfend dlec [1 were: [ ]notfound,[ Jinadequate. Bule 12.4

' 73. The carpeting is not: [ I¢lean, [ {in good repair. Rule 12.0.6. 1 DEMERIT,
e : 74. o:_.__o:m m_mummm not mc_ﬁu_< mmu_ﬁma m:a umoxmm_ma mc_m 12,6, 2 Um_smm:.m

D_wIéhmm_Zm

§>2C>r0_m1e<>mxh2®.

33 Dishes/utengils :9 um__._ .
35 shosfutan: g: [ mmﬁmuma Wmow_aaw wn«a_:msma mc_mm MOA

34. Dishes/utensils are not uo_sm washed in a deta man solution having a° 83 TE

~=~i@ast 120°F. The measured 338886 Emwﬁ _.m n_n w:_e m,_ 5.2 Uummgm:mm..mg
#3582 Dishes/utensils'are nat being. in ho
ith 2t tem|
Rule:S.C,

" 37, No eherical o5t i provided: Rulc 81045, 7 umz_mm_._. -+ ITEMSIN.GRAY mz»omm»xw.»m>mm§za 5 DEM
i MECHANICAL DISHWASHING.. CoRRES oommmo;m

ece SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
28 Hot water sanitization: The wash-wate g R
‘ mER 333&86 s&ﬁ = wo_%wﬂcmaﬁmﬂu_w«m&nwmnswmhm%ﬂmmﬂ T o = .:5 Emm e %. ,\%\.&%\\&mﬂ.\h\ L \xwv\k“ Ww\w

.__.K\\ STEZ & TR P Ty A on s

. ..s.m& .
e “W:\Liﬂid&m\ x@\a..%.ﬂn“m_ %\?.( \\ﬂ\\v!w\;\\.é h\_&\\e\\ Ll
|Mﬂw.\\ .\T% i ’ = b

ater; q_m:smm_._s machi

ﬁ oga_oa :sanitizers: “The wash-water lemperature was not af _mwﬂ .mm.oo_u

- temparatire was't i 1R Rule 5.1 Did.c.(1).: 2 DEMERITS:
am -Sanitlziny

K

‘chemicais not aut ticah \ = == \ \ = \..l..\u chd
icais not autematically dispensed. Rule 5.1 cap@ Nn.m_smmn.m # v 4 .}\ \..1..\ . _ /
$ ‘The.chemicals mm:;_Nim _._osum water temperature was not at _mwﬂ ._moo_u ._.wm Bmmmc_.ma m.\ “ \ 3.4\: S \.q 4 £ \n. ok !w ot u@\u fimm _\.M.wg.,,.. ‘aﬂm 24
: femperature was [ 1°F: Fule 5.1.0.4.c.(3)> 2 DEMERITS. & 2 m@m w\m - nwtw...\ﬁ s F s
£ No chemical test kit provided. Fule 3B 3 55 DEMERTT, ) R IAt Y oo

49 Dabadks ol sgeiin g Sanliary: manner.
485 mmammm,m. Jnot provided T ]

Rile 5156 1 DEMERTT .
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CITY OF PORTLAND, MAINE &7

FOOD SERVICE HEALTH . H
_Zm_umﬂ.ﬂozfmm.muOm.w.
| Establishment Name ﬁl -
o _ . WyxT.w\ﬁ &
R L i et 3T TIC
‘N_u Codé ~FCocation: i
- el
L DATE PURPOSE
AOOMS REGULAR

7 SEATS
SITES _

DAY | FOLLOW-UP.

ESTAB. TYPE Reinspection to be conducted

YR,
o R i = =l COMPLAINT within days
LICENSE ISSUED YES LT \L U -~ 7 Lk ke, | INVESTIGATION day letter of
l 7 A T Y | NEwsoTHRER.L.L follow-up
LICENSE POSTED YES Q
FOOD SUPPLY AND SOURCE TOXIC MATERIALS Hw
I lied: an Jadulterated foeds are being used andforserved. Rule 2.1.A.1.~ a7, Toxic materials, [ ] personal medications andfor [ ] first-aid supplies ware; -
...Hm.aummgum%hmm...&oﬂ G 3 fo0cs 2 being yeo . R e ! m Tauaum%aoaa.m Jlabeled, [ ] used in food. _wc_m.\:m. 5 DEMERITS.

2.5 [ pUnpasteurized mik, [+ Bm_xuancoﬁ. [ Jeracked eggs.[ -
.u«%acﬁw.g_mm used and/or served: Rules 2:1.8.4. 5DE _mmn._.m.,.

Omnama..“oonﬁaa mb..n.....%%u_d,..ma.mo ‘¢8-on:premises, being used and/or servod.
Rl 2T AB SIDEMERITS, 7 i v s e LA TR
4. [ ]Unlabeled, [ 1improperly labeled cortainers of food are being used and/or served.
Rule 2.1.A.2. 1 DEMERIT. .
1 Cannedigoods. found: [ teaking, [ }with severe dents, [ 7] inirusty.condition, -
andforf - Tewollen Rule 21 A1 5 DEMERITS:: oo ni R
[ 1Shellfish not being kept in original container; [ ] seatood products misrepresented.
Rules 2,1.8.2 and 2.1.B.3. 1 DEMERITS. :

7+ Meat and/or meat products ot USDA approved, RIS 2.1.A.2. SIDEMERITS.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected to ¢cross contamination, from [ ] raw foods
or{ ] other sources of contamination. Fiules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

WATER SUPPLY
48. [ ]Acopy of the current water analysis was not available at the Tacility.
49

[ ] Furtner testing may be required. Rule 6.1.E.8. 2 DEMERITS.

[ ] Water tested and found to ba unsatisfactory, Rule 6.7.A.1, 5 DEMERITS.
...ﬂs.m.#mo%_oa:msmm_mmﬂ:m:o.mm uus...._.sm S.mwm:_.maozon:oqﬁa:m_smm

[+ ) ppm.” Rule 6,1.A.2. 5 DEMERITS.
* 1sinks; [ ] dishwashers, or [ ]lavatories. Rule 6.1.0.7. 5 DEMERITS.
R

0

m B

ST [ THotang [ ”au cold water {under pressure) was not provided to the:
g :

52. (Mobile focd units) The water storage tank: [ ] does not have adequate storage,

T is not being property cleaned and sanitized after each day's use.

ule 8.1.C.1. 2 DEMERITS,

9. Employees handle raw.and: cooked o prapared: food products wil ut thorough. hang-.
“owashing n'between: Rules 22,411 and 2.3.8 5 5 DEMERITS. L
10. Raw [ ]fruits ancvor [ ] vegetables are not washed befors being used and/or served.
Rule 24.B.1. 2 DEMERITS.
11. Food contact surfaces not | Jwashed, [ ]rinsed, and/or [ ] sanitized after each use
and following any kind of operation when contamination rmay have: occurred,
™ Rule 5.1.A.3. 2 DEMERITS.
< 712, Food {lce) contact surfaces are improperly: [ ] designed. [ | constructed, [ ]installed,
#7w |} 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 uncovereg, [ ]food improperty
stored on fioor, | ] food Containers in cold ﬂoﬁwm double stacked or nested,
[ 1sneeze guards absent. Rules 2.2.A1., 2.4F7, DEMERITS.:
14. Instiutions; Ghost tray(s) [ | not kept, [ ] not dated, Rule 10.2 [ 1172 pint milk not
retained, [ | schools! milk not kept at 40°F, or below. Rule 2.1.2.1. "2 DEMERITS.
15. Storage of [ ]food andior | | beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DENIERITS.

WASTEWATER DISPOSAL
33.-The subsurface disposal Systam was found 1o be surfacing. Rule 6.2.4. 4 DEMERITS.
54. Wastewatar was being Improperly discharged onto the ground. Rule 8.2.A. 4 DEMERITS.

mm..?_o_o_._m.*ooaS.@A.@é&m water storage tank does not have adequate storage.
i Rule 8.1.C.2. 4 DEMERITS, .~ - -~ :

PLUMBING
56. [ ] Kitchen sink, | ] utility sink, [ ] grease trap, [ ]drain, [ 1 plumbing; is improperly
[ Isized.[ ]instalied andor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57.-* Across-connection, without backilow davice, exists between the drinking and the waste-
nwatersystems at the: [ ] faucst hose, | ] hot water heater, [ ] water closets;
[ othern e T Y Rule 64,6, 5 DEMERITS.

[-L.Unwrapped andior [ Tpatentially
: uc!ﬁ.i%% being reused. Rule 2.4.0.1.

T FOOD TEMPERATURES
. ...Muo"m%m__....wmnmaocm\..ﬂoo&mv.:on being: | HB:mm»ma.quonwma.“oam.mwnucn: to.be’
adequately heated 16 all.parts Rulg:2.4.G:3: 5 DEMERITS o
-+ Prapared potontially nazardous foods roquiring refrigaration-ara not baing rapidiy cooled;
210457 or below. The moasured temperature was’[ ] °F Rule 2.3.C.3.:5 DEMERITS:
Trozen food not belng kept at 0°F, or below: ] IMproper-tav 0. The measured:
ratiin f 4 I°FRule 2.3.0.4 -5 DEMERITS: : i
1. :Patentially: hazardous ho ocd(s) not being Stored at:140°F or above. The measured
- lemperature'was [ TOF Rules 2 4.G: 52 AHT.a S DEMERPES.
‘Patentially hazardous coid Tood(s) not baing‘stored at 45°F or below. The. meastire
Lotemperatire was o] oR Rules 244Gt dnd 24 K S DEMERITS. -
23. Crowded refrigeration: There s tess than 1/4 cubic foot of refrigeration per meal.
Rufe 10.1. 2 DEMERITS. ..

24. The containers used transporting food are inadequate. Rules 24L1, and 9.1A,
1 DEMERIT.

o

TOILET AND HANDWASH FACILITIES
58, Tollets reoms: | ] Completely enclosed, [ 1Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 8.5, 6.6, ang 6.7. 2 DEMERITS,
59. Inadequate number of { ] male, and/or [ ] female toilets. The number of toffets are:
{ ] male and [ 1 fernale, Rule 6.5 1 DEMERIT.
60, Handwash lavatories: [ Jciean, [ ] adequate number, [ | accessinle, [ ]fittures
o maintained, [ ] hand cleansing soap, [ ] sanitary towelhand drying devices not pro-
o vided [ ].common towel,. Rules 8.3, and 6.8 4 DEMERITS.

RUBBISH
81. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ Iclean, [ Jfree of fitter, Rule 6.9.B.4. 2 DEMERITS.

mw.w"oqmmmmammmaaoﬁno:mﬁaamqﬁovmu [ 1inaccessible to vermin, _a.w easily cleansd,
[ 1refuse bin of questionable satety. Rules 6.9 and 6.10. 2 DEMER: 3

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 2.8.0.2. 1 DEMERIT.

PERSONNEL

FCOB EQUIPMENT AND UTENSILS

30. Food/nen food contact surfacas, of equipment: | in disrepair {cracks, chips, pits, open
seams), [ ] not easlly cleanable. Rules 41.A., 42.A, and 4.2.8. 2 DEMERITS.

gm..”..u.*_mmm..m ..._._dam_._a..h...._.omn:mm. [T live animals (cther than Security or guide dogs)
Jrwere-found on the premises.” Rule: 6,16 and 712.G- 4 DEMERITS. -
B85 Food: service facilites: The ower [ ] doors, [T windows, [: -] skylights, [ ] transoms
nhwere not adequately screened. Rule 6.10.0. 4 DEMERITS. "~ 7 ’

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

86, m_ooﬂ_ walls, ceilings, [ ] not smooth, [ ] properly constructed, [ ]in disrepalr,
[_ ]dinty surfaces. Rules 7.1-7.6. 1 DEMERIT.

67. [ llghting[ ] ventiation inadequate, [ 1 fixture(s) not shielded, [ ] dirty ventilation
hoods, | T dustwork, [ ] filters, [ ] exhaust fans. Rules 7.6, 7.9, 7.10. 1 DEMERIT,

8. [ ] Premises fitered, | 1 unnecessary squipment and articles present, Rule 7,11.A.1,
1 DEMERIT.

69. Improper storags of[ ] cieaning equipment, [ ] linens. Rule 7.11.8, 1 DEMERIT.

m.rmim_mmmiommn_o_mm MBu..oum_,_ﬁH Istored,{ ] cispensed, [ ]handled, T ] reused.
Rules 4.4.A. and 5.2.C. 2 DEMERITS E

@Eﬁ_:n cloths: [ ] dirty, mﬁ net stored properly in sanitizing solutions Rule 5.1.B,

T DEMERIT,
LISHWASHING
MANUAL DISHWASHING: ;
33. Dishes/utensils not being: seraped, | 1 soaked, reflushed. Rule 5.1.C.4.
1 DM g: [ ]scraped,! ] [ Ip ¢

34. Dishes/utensils are not bein

g washed in a detergent solution having a:temperature of at
least 120°F,

1°E Rule 5.1.0.57 2 DEMERITS.

38. Hot water sanitization: The wash-water tamperature was not at least A.woo_u. The mea-
sured Eaum_.ma_..m was[ ~  1°F Rule.5.1.D0.30. 2 WEMERITS,

./ Th sanitlzation finse water tlemperatare was Rt ar 1oast T807F.

was' 17 Bule: 5.1 4 DEMERITS.: 3

: inad Qt water dishwashing machine PEIRUle 510 =R

;- #1. Chemical sanitizers:” The wash-water temperature was notat least 120°F. The reasured
. temperature was [ 1 °F. Rule 5.1.D.4.c.(1).) 2 DEMERITS. E

42, Sanitizing chemicals not automatically dispensad. Rule 5.1:D.4.¢.(2). 2 DEMERITS.

..._.A.m.._,ww owoiommmumaﬁsm_.mnmmEm"m:mantEaimm:oﬂmﬂ least 130°F. The measured
. lemperature was { ] °F Rule 5.1.0.4c. (3). 2 DEMERITS,

LODGING
70, The sleaping Boammv are: [ ] inadequately ventilated, unclean, [ ] in disrepatr,
[ ]urdersized; | Improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.,

7. The[ ]Toilets, [ 1 lavatories, [ 1 showers, were not clean, in d ir.
Rules 12.3. and 12.9.. 2 DEMERITS. L] [ 1in good repair,

um.__zm:qo_mmwmaa. ?osam_im_.wn not found, inadequate. Rule 12,
2 DEMERITS. : vl ] [ Tinadequate. Rule 12.4

73. The carpeting is not: [ 1 clean, [ Jin good repair. Rule 12.8.0. 1 DEMERIT.
74, Drinking glasses not suitably sanitized and packaged. Rule 12.6. 2 DEMERITS,

TS -Appliances: [ ] hot water heaters, [ } refrigerators, [ ] clothes dryers, | ] floor
" umaces found in: ing: A i

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMER!TS [TEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPART] MENT WHEN CORRECTED - §74-8300 X 8703

44.. No chemnical test it provided, Rule 5.1.0.4.6. 't DEMERIT.-
45, Dish racks not stored in a sanitary manner, Rule 5.1.0.6. 1 DEMERIT.
;o 48 Gauges:! Jnet pravided [} inoperative, Rules 5.1.04. and 5.1.0.2.1 DEMERIT.

khite - Liconses Oy » Yellow - State dxy » Bink - Insperrions Copye
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CITY OF PORTLAND
PLANNING AND URBAN DEVELOPMENT

INSPECTION SERVICES DIVISION e

FOOD 'SERVICE ESTABLISHMENT

~ INSPECTION REPORT
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Inspection Services Department of Urban Development
Michael I. Nugent Joseph E. Gray, Ir.
Manager Director

'CITY OF PORTLAND
April 28, 2000
Stacks, Inc.
Stacks Pub & Grille .
501 Washington Ave, -

Portland, ME 04103

RE:  Stacks Pub & Grille'
CBL:. 429-H-047 |

Dear Sir/Madam:
A health inspection of your mm“ﬁmwmmwama was made on Aprnil 28, 2000.

Attached is a copy of the inspection report, if you have not already been provided with one,
which indicated the sanitary condition of your establishment at the time of inspection was
found to be unsatisfactory.

The next inspection of your establishment will be carried out within ten days, at which time I
require that all operational and maintenance practices comply with the standards set forth in
Chapter 11 of the City's Ordinance. If, upon re-inspection your establishment is graded
unsatisfactory, the matter will be referred to the City's Corporation Counsel for action
pursuant to Section 15.8 of the License Ordinance. Action may include license suspension or
revocation and possible civil penalties pursuant to Section 1-13.

If you have any questions Hmﬁ&nm this report, please do not hesitate to contact this office.

Sincerely,

N
A

evin Carroll
Code Enforcement Officer

Nbw/

389 Congress St Portland, gm._.bw 04101 (207) 874-8700 FAX 874-8716 TTY 874-8936



i, ~CITY OF PORTLAND, MAINE
. FOOD SERVICE HEALTH
INSPECTION REPORT

Establishmeant Name

“Cwner Name . ]
) PN
T ” f&%&?,ﬁ\i : (mgee
wpaaamm * Zip Code Locatlan © P 7
-4 2 £ EA . ,,.
| iR e e
MCD # DATE PURPOSE
@ _ m, 1 “ _I«t @ m%.w%m 7 SEATS YR. MO, _mwm%orﬁ.mcn. o~ | ESTAB. TYPE Reinspection to be conducted
| i 7 _ ! COMPLAINT . % within
o w% e A oo
LICENSE POSTED ves & zo Qe
TOXIC MATERIALS
FOOD SUPPLY AND mor_mom
i ) . A S, ersonal medications andéor [ i pies were:
B e R e N e
. Unpasteurized aw_x. [} u.iﬂx an:ﬁm. L _..Qmoxmu m.m.. H.:avmmﬁmcqn..mn.mmm. : .
2 wsmacnm belng used and/or served. Rules 2.1.8.4: § Umﬂmﬂ._.m. L : ieR STERLY
3. Canned foods from an camuws...ca.moc_.nm on vBE.m@m. Umwnw cmwa m.:a__oﬂ.mmEma :

Rule 2,1.A.3. 5 BEMERTS.-
{ 1Unlabeled, [ 1improperly labeled comainers of food are being cmmq and/or served,
Rule 2.1.A.2. 1 DEMERIT, m H
L nod goods found: leaking, [+ ] with mm<m3.am:z. i 1in qus
> MMM_%M mw swollen. mcwmumd .p.._m 5 DEMERITS -

5. [ ] Shellfish not being kept in original container; { ) mmﬁooa v_.on_._nﬁ Bﬂmabamm:ﬂma
.. Bules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

7. -Meat andior meat products not USDA approved: Rule 2.1.4.2, mom_smm_._w

bas

OO0 PREPARATION AND PROTECTION :

fn kad and/or prepared foods are subjected to cross contamination, from [ ] raw foods

i owm%.w”sm_. mowa%m of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

Employees handle raw znd cooked or propared food preducis Easoc, 503:@3 :m:a-

2%_%.@ in between. Rules 2.2.4.1, and 2.3.8.5. 5 DEMERITS. -

10. Raw [ ] fruits andior[ ] vegetables are not washed before being cmen_ andfer mmEmn
Ruic 2.4,8.1. 2 DEMERITS.

11. Food contact surfaces not: [ | washed, [ ] rinsed, and/or [ | sanitized after each use

and foliowing any kind of operation when contamination may have oan::.ma
Bula 5.1.A.3. 2 BEMERITS. .
12.:Food (lce) contact surfaces are mproperly: [ ] designed, [ ) no:m:.:ﬁmn_ [ Tinstalled,
% 7 sz _.:ﬁm_:awunma and/or [+ 4 located, Rules 4.2.A., 4.2.8., 4.3.A, 438.°2 DEMERITS.
.Mw Food not protected during storage/display: [ ] foed left uncovered, [ :] food improperiy
stored on floor, [ ] 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 10.2 [ 1 1/2 pint milk not
retained, [ ] mosoo_m<a_mx not kept at 40°F, or below, Rule 2.1.8.1. 2'DEMERITS.
15. Storage of [ 1food and/or [ ] beverages in ice or water is Eoya_”ma Rule 2.4.1.2.
2 DEMERITS.
16. [ ] Unwrapped and/or [ 1] potentially hazardous food u_.oacna u«m,.__o m_v_ mm?.ma Sm
public ware being reused. Aule 2.4.4.1.-5 DEMERITS. :

17. Open cans were being used improperly to store Tood, nc_m 2.3.B.7. ._ Umgmmz.

FOOD TEMPERATURES

18.. Potentially hazardous food(s) not being: I I reheated [ 1 aooxoa lory maecms 8 g

- adequately heated 1o alf parts Rulg 2,4.G.3.7 5. DEMERITS::

8 Prepared potentially hazardous foods requiring: «mimo..mn_o; are :o" being: rapigly: 823
- 10 45° or below.. The: measyred temperature was { }°FRule 2.3.2.3.°5 _um_smmm.m
0.1} Frozen food not being kept at O°F; orbeiow: [:1]} WBuSuQ Sms, o j,_m emwﬁ&
temperature was { .7 7°F. Ruie 2.3.0.4. 5 DEMERITS,

B Potentially. :mumaocm hot-food(s) not being:stored at:140°F - or: muo< dé amwm:_.ma
L temperaturewas [ 1°F. Rules 2481, 24 HAa, SDEMERITS -

.mw Potentially hazargous oo_a food(s)not baing stored at 45°F:or below. The: m mmcqmn
temperature'was [ 0 1°F Rules 240G.1. and 2.4, H, 1.9 5 BEMERITS:

23. Crowded a*_._gmﬂﬂ_o: .368 is less than 1/4 cubic foot of B:_mmﬂeoz per amm_
Rule 10.1, 2 BEMERITS.

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

48. A copy of the current water analysis was not available at the facility.

Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

49, [ ] Water tested and found 1o be unsatisiactory. Rule 8,1.A.1, 5 DEMERITS.

50. 3.5 frea chlorine was less than 0.25 pom. The measured chioring residual was
ST 1 ppems Rule 8,1.A2. 5 DEMERITS.
51..{ ‘T Hotand coid water (Under pressure} was not u_.os%a to the:

. M .wmm:_ﬁ H.m nﬁ_mss.mmsoa_ or[ "] lavatories.- Rule 6.1.0.1.. 5§ DEMERITS.

52. (Mobile food units) The water storage tank: [ ]does not have adequate storage.

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

WASTEWATER DISPOSAL
53, The subsuriace disposal system was found te be surfacing. Fule 6.2.A. 4 DEMERITS.
B4. Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.

55.. (Mobile food units): [ | waste s.ma_. ﬂoam_o Bsx aomm not :mé adequats storage, -
. Rule.8.1.C.2; 4 DEMERITS.

PLUMBING
S Kitchen sink, utility sink, [ ] grease trap, [%#] drain, [ ] plumbing; is improperly
fu\m\m “ i Lo rrmaintained. Rules %A_u and 7.8. 2 DEMERITS.

g ma_o: .é;:oc Fbackflow device; exists between the drinking and the waste-
w&wﬁu systerns at thez [ ].faucet hose, | _ ...2 waler. :mmﬁ. H ] water closats,

Rule 6.4.C. m_um_smﬂ_._.w
H,u%oﬁmw %ﬁ:?ﬂ\. \n\w\u\\ \w sl ue.

e e T F
TOILET AND HANDWASH FACILITIES T

58, Tollets reoms: [ ] Completely enclosed, [ ] Equipped with seif-closing, tight fitting

doers, [ ] 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:

£ ] male and | Jfemale. Rule 6.5 1 DEMERIT.
mo Handwash lavatories: -} clean, [} adequate number, [ -} accessible, [ : | fxtures -
- maintaingd; [ Fhand cleansing soap; [ sanitary Ssmqym:a aa..__._m amSomm ot pro-
Svided [ .HSQSS towet. ms_omm 3..and 6.3: 4 DEMERITS.

RUBBISH
61, { ]inadequate, [ T uncovered containers were being used. Rule 6.9. 2 DEMERITS.
\m%@wmﬂo&mm areas were not [¥] clean, /] free of litter, Aule 6.9.8.4. 2 DEMERITS.

éw"o_.mmomammma:oﬂnoamaaamqﬂvowm.mu_smooomm_w_ms,..m::_: _:.w%m“ <nmmmama
[ Trefuse bin of questionable mmaq Aules 6.9 and 6.10. 2 DEMER

INSECT, RODENT & ANIMAL CONTROL

Vooc_.mnm thermometars not available or used to evaluate :2 helding;:cooking, reheating,
Mf.\\\m:n refrigerated storage temperatures. Rules 2,.3.C.1. and 2.3.0.2. Umgmn:.

L,

PERSONNEL
26, No certified food handier/manager. Rules 3.5. .
m.w wummmo:_._m_ ,m,sﬁ L nwswmﬂ:_omu_m a_mowwoﬁ: Tboits, [i:]-infected saaza@.
respiratory. or ointestinatintection, are preparing and so i
Rule 3.1.AC S DEMERITS. PIepaTa ing fooc :
mm :Personnel::[5: Twith dirty se.:am m:n..o..m 1 mgommm s.jms ﬂoum::u m:a mmésm *oo

{7 with poor. hygienic practice. [-Jieatin drinking; in foed; preparation:and/or:di
washing areas: Rules 3245 3.2.8% mmamh._? 5. DEMERITS: Rl e de

25, Hair qmmqmsw not wom by food handlers, Rule 3.2.8. 1 _um_smm_._.m.

FOOD mOEv_smz.qbz_u UTENSILS

64,0201 flles, o Trodents, £ ] roaches, [ 1 live animals {other than mmn_._ or uide, ao 5]
=werefound-onthe: premises:: Rule 6.10: and 7.12.8: f DEMERITS. :Q ¢ ¢ )

65.:Food: service facillties: Tne outer || doors; [~ ] windows. £ | skyli gw‘ *Bﬁo
- were not adequately screened. ms_ou .10, UH %omamm:.mm _ _ﬁm H u e

0._._02 OR MAINTENANCE OF PHYSICAL FACILITIES

66#Floors, walls, cailin 1 not smooth, [ ] properly constructed, n
ﬁ\w%@é%&w ities 7.1-7.6. 1 DEMERTE [ Iin disrepar,
673 3 Lighting [ ] ventilation inacequats, fixtura(s) not shielded, { 1 dirty ventilation
ceds, [ 1 ductwork, [ filters, [ ] ext fans. Rules 7.6, 7.9, 7.10. .H_.aom_smm_,_.

mm. Munqma_mmm_amaa. unnecessary o
| pepremise [1 ry equipment and articles present. Ruie 7.11.A.1,

% ‘mo mooQ:o: Aooaoo:ﬁﬂucamnmmo;gc_?ﬁmpi_:a_m«mm_qo_.m

cks; chips,

gmmmaa [_]not easiy cleanable, Ruies 4.1 . 4.2.A. and 4.5 3 DEMERITE "
31. Single. service articies improper

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

mﬂow
Rules 4.4.A and 5.2.C. 2 DEM| mn.mH o E_mum_um.ma.m ?m..ﬂ._%ﬂ; I reused.

32, s_._u_: cloths: [ ]
ERIT,

dinty, [ ] not stored properly in sanitizing mo_cnosw. Rule.5.1.B.

DISHWASHING

MANUAL DISHWASHING:
33, m_nmvwmw%nm%m@__m notpeing: { ] scraped, m ! soaked, | vamﬁ_cmson mamﬂ C.4,

34, Dishes/utensils are not being washed in.a deter m_g Solution havin
18ast:120°F: The measwred 638388 &mﬂ * 1°F. Rule .m .__
c_mvmm\cssm_ﬁm re :oﬂ 35

aitemperature of at
5.2 Umgmm_._.w

S ww No n:m:.:om_ 6..& kit provided. zﬁmm 1. _upw. ,_ _um._ﬁmm:..
S gmozbz_o‘pr_u_mxs_ﬁmx_zm [

-7 38: Hot water sanitization: The Emmu.ém” W.$
* gpured temperature was - A

final sanitization rinse.

vmﬂE«m Was :2 at le: ° I~
J2F Fule:8.1 .u.m.a.. m cmgmw:. 2t M‘.S i ._.we Smm

EbﬁmﬂémSgBES

N Eefemperature was | TR mcam :
L a0 SSustained 165 1 tar :
8 0“ .. :
e ma. ‘Ruie'51.D:3a: P,_um_smm:.w

The wash-walter temperature was n
. 1°F Rule 5.1,.D.4c.(1). 2 DEMERTS. - |~ 1o Measured
.hm Sanitlzing chamical &

s.not autematically. dispensed:-Rule 5.9:
.& Ery e :D-4.c.(2). 2 DEMERITS.

ansm rinse water temperar
o - temperature was [ }F-Rue 51 U.u.mn.ﬁw.w_wmnsmm_mm o Emﬂ 10T .ﬂ:m Bmwucau
i .ﬁ No chemical testkit providad. Rule 5.1.D.4.b

“termperature. was [

.\~ ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERI

LODGING
70. The sleaping room(s )are: [ | inadequately ventilated, unclean, in disrepai
= m.zwc:ama_nma [ m_auaum_.vma%mnsm Rules ﬁom:a l_w.:H ] Um__sm_wﬂ.n
. The Toilets, lavat X H
w:_ew ,mm hets, mm.mm oY nomemg Hm_»__%wcéma were not: [ Jclean, [ ]in good repair.

72. -
2 ﬁmmm_._rmmm _m__mm:maa.m Ttowels, were: [ not found, [ ] inadequate. Rule 12.4

73. ._.._.5 omamgm is not: | M clean, |

_o_onsmm dryers; [ ;ooﬂ
Hmaﬁcma_vémamq wippad !
He no:qo_ valve.: mc_mw._“mm‘_w vn i

TS ITEMS - CORRE
OON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - qu_wmwnMMmeﬂom

(B ppzty Shpetrie fa st o n/
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. D.4.b; 1 Um_smw:..
I 45 Dish tacks notstored in 23anitary manner: Rule.5.1.0.4 6. 1. DEMERIT:
46, Q.mmm.mm. m. I nat providad [ mnoum«mﬂ_é. m:_mmm: D.1, m:.u 5.1.0.27
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CITY OF PORTLAND

PLANNING AND URBAN DEVELOPMENT
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.f?lf?

Umﬂm \ \\\
FOOD SERVICE ESTABLISEMENT =
,INSPECTION REPORT

; mmanwﬁwmﬂ\ ]
SUPPLEMENTAL SHEET NO. a xAme \xwmﬁmwxﬁﬁ,
Cwner. s Name ; i Establigshment Name \..J.,,

ST e S e ST s # b %m (=27
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"=+ ELECTRICAL PERMIT 77 H 0700/

Q.@ oq vom and, Me.

To the Qe@q Electrical Smnmﬁom. Portland gm_nm

The undersigned hereby applies for a permit to make electrical installations Date /W\ v ) \OIW
in accordance with the laws of Maing, the O_a\ of Portland Electrical Ordinance, f

Permit #
Zmaonm_ Electrical Code and the following mvmo&omzoum
\_ﬂ CBL#
LocaTioN: _ 50 | QPm_fF@ 6V 7W2 METER MAKE & # __
CMP ACCOUNT # ownNer __ Huwie  Chaedbours
TENANT PHONE #

__ _ _ TOTAL EACH FEE
OUTLETS X | Receptacles | Switches Smoke Detector .20
FIXTURES Incandescent Fluorescent Strips .20
SERVICES Cverhead : Uncerground TTL AMPS <800 15.00

Overhead : Underground >800 25.00
Temporary Service Overhead _ Underground TIL AMPS 25.00
25.00
METERS {(number of) 1.00
MOTORS - | (pumber ofy & - _ _ - . -| 2.00
RESID/COM Electric units 1.00
HEATING oil/gas units interior Exterior 5.00
APPLIANCES . | Ranges 0 Cook Tops ... | Wall Ovens 2.00
Insta-Hot : Water heaters Fans . 2.00
Dryers : [ Disposals | Dishwasher 2.00
Compactors Spa .+ Washing Machine 2.00
Others (denote) 2.00
MISC. (number of) Air Cond/win™ 3.00°
Air Cond/cent = | . 1 Pools _ B ) 110.00
HVAC EMS___ Thermostat 5.00
Signs - I g 10.00
Alarms/res LOrd ot N Ao 1) 5.00
Alarms/com . C1 T T d D) 15.00
Reavy DUy(CRKT)] D=1 '~ | & P P i 2.00
Circus/Carnv . I R AL A N4 25.00
Alterations T 5.00
Fire Repairs - F/fl.\\\r _ x\\{\ o 15.00
E Lights 1.00
E Generators - 20.00
PANELS Service : Remote Main 4.00
TRANSFORMER 0-25 Kva 5.00
25-200 Kva 8.00
Over 200 Kva 10.00
TOTAL AMOUNT DUE
MINIMUM ﬁmmooggmwo_br 4500 MINIMUM FEE 35.00 ./__‘h,?/ { ,b
]
CONTRACTORS NAME Lr C?V.Pv\ﬁ MASTER LIC. # \w \Mﬁ\u
ADDRESS LIMITED LIC. #
TELEPHONE

SIGNATURE OF CONTRACTOR %n&/?\@ \@\/

White Copy - Office e Yeliow 003 %vu__omsﬂ




YRGHC G700

Departmert of Human Sciences
Division of Health Engineering

oy
Tewn or S
Plantation :
Street - o R
Subdivision Lot # T SIEE Gan OO
_unS i}
3 P it Pouble F
f\wxa | 3,137,103 s|_ IO 16 | e
- ) . . Cavand Lees @ S |
Lagh & e T Firgt: & ooy T _m,\&u_:_.av_:m Insector Signature
Applicant . ' U
Name: .I/.\r\ sl D A ;
Mailing Address of | /) . P s
Owner/Applicant ~ S L oy ) e
(fifterery [N 0 IFeuiier S i,
Owner/Applicant Statement ]
! certify that the information submitteg i8 correct 1o the best of my I have inspected the instaliation authorized above and found it to be in
kaaE__QOm muu understand Smﬂ any falsification is reason ._6.‘ 3@ h.onma compliance with the Maine Plumbing Rules.
\._uEauSn .Smnmﬁoa 1o denya Permit, | m/
s s _ ;A ‘v/ N
Ve e S u m
e mmmzmﬁﬂm of Oévmsﬁvn_momzﬂ Date Locai Plumbing Inspector Signature Date Approved

‘This Appiication is for

N\mE PLUMBING

2. O RELOCATED -
PLUMBING

1. O SINGLE FAMILY DWELLING

3. C MULTIPLE EAMILY DWELLING

Type of Structure To Be Served:

2. i MODULAR OR MOBILE HOME

Plumbing To Be Installed By:

._.AN\y\_>m._.mm PLUMBER
2. 1 OlL BURNERMAN
3. 0 MFG'D. HOUSING DEALER/MECHANIC

(3 OTHER - SPECIFY

4. 1 PUBLIC UTILITY EMPLOYEE

LICENSE # [ /6.5 .&2 ]

Hook-Up & Piping Relocation

Maximum of T Hook-Up Number

Column 2
Type of Fixture

5. (J PROPERTY OWNER
T

Column 1

Number Type of Fixture

| HOQOK-UP: to public sewer in

Hosebibb / Sillcock

Bathtub (and Shower)

those cases where the connection |
i3 not regufated and inspected by :

the local Sanitary District, _ Floor Drain | Shower (Separate)
OR ¥ Urinal L_ N Sink
HU Drinking Fountain Wash Basin

HOOK-UP: 10 an existing subsurface [N
wastewater disposal'system;, .

indirect Waste

Water Closet (Toilet)

21PN . IN: of sanitary -
lines, drains, and piping without : Water Treatment Softener, Filter, etc. Clothes Washer
new.fixtures, il : |

Grease /.Oil Separator Dish Washer

Dental Cuspidor

Garbage Disposal

Bidet

@ﬁ. ﬁ

Laundry Tub

Other:

Water Heater

: |
TRANSFER FEE :
[$6.00] ;

Fixtures (Subtotal)
Column 2

m_ﬁcam ﬁmccﬂoﬁmc
OoEB: 1

Y

SEE PERMIT FEE SCHEDULE
FOR CALCULATING FEE
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