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Radress - N \N ) — . :
i L] H i
MCD # ESTAB # DATE PURPOSE ) mohamm“._.w
ﬁﬂ @ by Ay T ShNi® mmn_%w._mm mm&._.m YR, MO, DAY wwmco_..ﬂmc ESTAB. TYPE Relnspection to be conducted 4PT -
@ m d | 7 e 7m ! d .M— — COMPLAINT within va_m_ o of Pl —
LICENSE ISSUED YES G NO Q # ra R e \;w m.uu INVESTIGATION . il]l 2y & TPT —_—
Wﬁ _ | L4 T QUL T NEWIOTHER osverrcrsnes llow-up —_—
LICENSE POSTED YESL NOQ
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FOOD SUPPLY AND SOURCE . TOXIC MATERIALS

1., 1 | Spoied andior: 1 aduiterated foods are being used andier served. w_._._m N,_..P‘_

.1 Toxic. materials, T - m.vmaon&..am&n&m.o:m m:&o_._m _m“mﬁ.ma supplies were: -
i :
5 DEMERITS. ;

Timproperly stored, [ ] labeled; ] used in focd. Aule 7:12.. 5 DEMERITS. "

"I 1 Unpastourzed mik, [ milk products, |- ] cracked eggs,[ | unpastaurized egg -
= .uLaan. baing used and/or served mc_am..m.._.w.a. mUmmewn.m. R R SERSORRLY

: froman: vad source: on:pra : . . _

B m”wgmm_ Mw.o%m m_.mqmmmmﬁ._%mnua oa RS it WA L 48. [ JAcopy of the currert water analysis was not available at the facility.
4. TUniabeled, [ ] improperly labeled containers of foed are being used and/or served. { 1Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

43,17 Water tested and-found-10-be unsatisfactory: Rule mu._?.f._... 5 _um_.smm_._.m... >
e T Ll L O, e S P LR o " o e v
o e e DRgRTS oL | St T L e o vt Pu 67,01 & DEMERITS.
Ty P Vot oy a0 Snid v o oS
FOOD PREPARATION AND PRGTECTION - Rule 8.1.C.1. 2 DEMERITS.

“Cooked and/or prepared foods are subjected to ¢ross contamination; from [ ] raw foods
8 or{ other mo..w_d%m of contamination. Sulss 2.2.A.1. and 2.3.8.5. 2 DEMERITS

ule 2.1.A.2. 1 DEMERIT.

*

| p Withot WASTEWATER DISPOSAL

m handl nd-cooked or prapared food products:without thorough hand- - . e — .

.. % mﬂ%ﬂm%%_m%gaﬁmmmmm%am ZZAT m:w_w.m.mum...m_um;mw_ Sl : 53 Tne subsurface disposal system was:found tobe surfacing. Rule m,w..»,...# u.mz_ma._.m. "
1G. Raw [ ]iruits andior [ ] vegetables are not washed before being used and/or served. B4 Wastewater was being impropery discharged:onto the ground: Rule 6.2A. 4 DEMERITS.

Rule 2.4.8.1. 2 DEMERITS. - 55. (Mobile-food Units): [T waste water storage tank does not haver adequate storage
11. Food contact sufaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use ' Rule 81.C.2; 4 DEMERITS: el g ; .
and following any kind of operation when contamination may have ogcurred. e T RO
Rule 5.1.A.3. 2 DEMERITS. G

 Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] instailed, STOWBING
| Nﬂ,ow gravmama andior [ ] focated. Aules 4.2.A., 4.2.8., 4.8.A, 438, 2 DEMERITS, . . ___ S ——
43, Food not protected during storagerdisplay: [ ] food left uncovered, midood improperly 56. [ ]Kitchen sink, [ __H :E&a.m_:x. [ .HﬁquMmomdwwwmm m mwﬁm . un Umzm__m_x_._.m
\/\.\.Mo_aa on floor, | ] food containers in cold storage double stacked -oFnested, [ isized, [ ]installod and/or maintained. Aules 6.4.F. 8. .
o \ .

e drinking.and:the Emﬁm.

5. A “T-water closets,”

{ ]sneeze guaris absent Rules 2.2.A.1, 2457, 2 DEMERITS. -

=14, Institutions: Ghost tray(s not kept, | not dated, Rule 10.2 [ ].1/2 pint milk not
ﬂwﬂmkm_n. [ 1 mnsoo_mw..m:w__m :Mx Kept at honm. or below. Rule 2.1.8B.1.:2 DEMERITS.

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

cross-connection, without backflow device; exists between
“hose: “heater,

§

‘Rule'6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES . .
58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with seif-closing, tight fitting

potentially:hazardous. food products: pre

7 public:were-béing reused:-Rale 24,51 5 DEMERITS BB i 1 ; ndlosed [ 1B Wit salf closing, tant g, .
17. Gpen cans were being used improperly to store food. Rule 23.8.7. 1 DEMERIT. m.%mm.%.mm %%umos w m.wd mnawﬂm,.“mw_._.m.u B (

_FOOD ._.mgvm.mb.ncmmw 59. Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are;

- - —— ; - [ Imale and | ] female. Rule 6.5 1 DEMERIT.

18. Potentially hazardous food(s) not being: I} rahaated [} cooked long encugh:lo.be - - T - -

Y dequatal haoted 16 all nm:w.mc_o.m_m@w.w..m.omgmm_awr. : E 80 Imaaﬁﬁ:_mﬁwﬁﬂﬂ wm_mmw:mom

1. Prepared potentialiy: hazardous foods requiring refrigeration are: not being:rapldly cooled:: : ot TR Dl s

1 o 452 or below. Tho Moasiras 1amparane Wes t - 1. Rula 2.3.0.3. 5 DEMERITS, iden T commor ower, (hues S
T Frozen.food not being kept at 0°F, or befow: [ - improper:thawing. The-measure

termpérature was [5 0  Rule C.A4. 5 DEMERITS. i R :

Potentialy hazardous hotfopd{s): not being stored at: 140°F of abov

temperaturgwas [ P Rules 24,601, 2.4 H a5 DEMER

22: Potentially: hazardous: cold food(s) nat being stored at 45°F:

RUBBISH
i 61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9, 2 DEMERITS.
_.wg_oE,_.ﬂ._.o.... 62. Storage areas were not[ ] clean, [ '] free of litter, Rule 6.9.B.4. 2 DEMERITS,
i tamperatine’was 1R Rules 24.G 1 and 2 4. 1.1 b, 'S DEMERITS: 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, q:.mmmaa cleaned,

23 Crowded refrigeration: There. is less than /4 cubic foot of refrigeration per meal. [ Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER
Rule 10.1. 2 DEMERITS. . i _

m.».?mssﬁ_:m«m:mmn_ﬁbmuo:_nmioonw_.mMama@nc&m..m:_mmmh.r?m:uo;.?
1 DEMERIT. : : i

25. Accurate thermometers not available or used to evaluate kot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2.31 DEMERIT. )

21

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

P CONSTRUCTION OR MAINTENANCE OF PRYSICAL FACILITIES

\mm.._n_ooa.ﬁm__m.omm_sm.ﬁH:oﬂusoo%.m:o_.oo_._nomﬂasoa_ w%tu disrepair,
§ ity surfaces, Bles 71.7.6. 1 DEMERIET " pas

67. [ JLighting { ] ventiation inadequate, [ ] fixture{s) not shielded, dirty ventilation
heods, [ ]ductwork, [ ]filtars, { mmxzmcm:m:m..ﬁmc_mmq.m. 7.9, qm:w .ﬂm.mgmm_._..

mm;_vsammmm__nmaa. c:nmommm i {
| ehemise M u ary equipment and articles present. Rule 7.71.A.1.

89.. Impropaer storage of [ 1 cleaning equipment, [ ] linens.” Rule 7.11.5. 1 DEMERIT. )

| 30. Food/non food contact surfaces of equipment: I }in disrepair (cracks, ¢hi i
seams), [ not easily cleanable. Rules 4.1.A., 42.A., m:nuh.m.m. nnumgmvwm_.._.ﬁm..@. open.
31, m_::_w_m@ hmw:how: .ﬂ:m:hmmﬂ?%%mﬂw.w n_m.wm..mﬂoan_. {Tdispensed, { Thanded, [ ] reused.- LODGING
32, Wipin n_mﬁmu 0 .‘ 3 - ; - e 70. Tha sleeping room(s) are: [ | inadequately venfiated, unclean, T ]in disrapai
1 DEMERIT [1] __é.ﬂ _J.ow m@m.n n,‘ouoﬂ_x in m@:_.ﬁ._:m.mo“cﬂmﬁm wc_m 5.18. I Jundersized; [ .m._svaumﬂ bed spacing. Rules 12.3 and ._N.L. M___umgmmmw_mﬁ

ﬁ.._.:mm_._,o__mﬁ. lavatories, h : i i
Rules 12.2. and mm.um.o. 2 umgmmm__."_,..%sma_ were not: [ Jelean, [ Jin good repair

-~ DISHWASHING

MANUAL DISHWASHING: R - - .wm wmm.ﬁmm_ﬂmgmoa. [ 1towels, were: [ Tnot found, [ ] inadequate. Rule 12.4
35. Dishes/utensis not being:, [~ ] scraped. [T =1 = : : I
1DEMERT o9 L 1seraped. [ 1 soaked, [ Jprefiushed: Rule 5.1.C4. 73. The carpetingis not:[ ] clear,[ | in good repair, Ruls 12.9.0. 1 DEMERIT.
34. Dishes/utensils are.not being washed in a detorgen sanitized
measurad lemperature was [ -

I

[ 37, No chemical test kit provided: Rule &.1.0.4 u ,_ n.mz._mw_._... « ITEMS IN mmB._. mI ADE] : - : ’
L £ Rule 51.04b: 1 . RS D AREAS ARE 4 AND 5 DEMERITS ITEMS - .
| 3 ot AN T . < 2. SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - gre oy scb70

38. Hot waler sanitization: The wash-water amparatirs was
sured-temperature was [+ - Jemporature was rot at loast 140°F. The mea-

I

. ]°FRule 5.1, .

.mem..._.:o.ammmc..mn. :

41, Chemical sanitizers: The wash-water temperaturg was
. asm.o_”ﬁca was [ 19F Rule m;b..%pa ). 2 DEMERITS
.42, Sanitizing chemicals not automatically: dispensed. Rule 5.1 U.&.o.ﬁmv...““» DEMERITS.,

130°F. The. measured ..

- 43, The: chemicals saritizing ni .
. 7Y temperature was | ﬁ m_ﬂﬂmmmﬁﬂhmmﬂ_ammM_..w%wmns_wmmmﬂ“ﬂw.mﬁ
v 44No chemical test kit:provided. Rule 5.1.0.4.5. ““._.cm_smm_.ﬂ. B :
- 45, Dishiracks not stered in & sanitary mannier. Rule 5.1.0.6:°1 omz_mm_m_._.
S mm.. .mmcmmmuuﬁ Inot provided [ Jinoperative, Rules 5101 m:a.m;b.m...

LT DEMERIT,

<
e -~
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

o R g
. Oy : ER A i
_‘»amﬂmwm» TZlp Code . ) ;
g . - E — 7 ’ L.t i # P
MCD # : PURPOSE L mUM_.Emmn.m
nls! 7 7 : = SANI# rﬁ_u.mw.._mm SEATS YR. | MO. | DAY wwmm._o_.ﬁ_._."_c_u | ESTAB. TYPE  Reinspection to be conducted |, o " -
|0]5[17|0) | ’ s 3 within £ days St e
a _ NE B — et 2P |
LOmEE e = th.\. e ‘ 7T | a i NEW/CTHER ... 5 follow-up 1PT _ = | M
LICENSE POSTED YES & NO 2 -
A ) ) Toxd terials, rsonal MMWQMWMMM\WWW 1 first-aid supplies sé:.m
1.7 { 1 Spolled andlor .| adulterated foods ave being usad anclor senved: Rule 21 A1 | | Topreparly st £ Tiabeied, .} used i food. Piie 7.12. S DEMERITS.
2. Unpasteurized milk, 1] milk products, [ }cracked. egas.[- ] c:.vmmﬁc_,_n.mn.m@m. )
wLaca%w being used and/or served, Rules 2.1.8.4.: 5 cm.zmmmz.m. .& S a : RERSERLY
: . 3 premises, being used andfor sarved, | } _
% mww:m:mﬂ ﬁw%w% Wﬁmm_ﬁ%n _.o<muwo:8w P i m.“. e 48. 1 1A copy of the current water analysis was not available at the facility.
4. [ ]Uniabeled, | ]improperly labeled containers of food are being used andfor served. 1 ]Further testing may be required. m,..m_m 6.1.E.3. 2 DEMERITS,
" Rule2.1.A2. 1 DEMERIT. = _ 49T ] Water tested and found to be unsatisfactory. Rule 6.1.A.1 ...m cmﬁmJQM. .
nned goods found: [ ] leaking, I 1 with severe dents [~ Tin rusty condition.: 50..The free chiorine was less.than 0.25 qu..?m Em...,mmﬁmn o._.d_n.._:m.ﬂ.sm_. ual was |
s %&%aﬁ mw swoilen. Br_”_m uN.._.,.P.._. 5 DEMERITS. - b R s - S ppmy Rule 6.1.A2, § DEMERITS: - ) - n—._: :
i ¢ baing kept in original container; [ 1 seafood products misrapresented. 51, [JHotand [ ] coid-water (under pressure) was not provi o ther )
& T:mmwwmmu.__ﬁ._wﬂm:%na m,.%w.wmu 1 5m?m“mm_._.m. : m .wm_:xm.ﬂ ] dishwashers, or [ ] lavatories.’ Rule 6.1.D.1. § DEMERITS.
 not USDA approved, Rule 2.1.A.2. 5 DEMERITS. 52. (Mobile food units) The water slorage tank: [ 1 does not have adequate storage,
7. Meat and/or meat products net USDA approved. Fivle 2.0.A.c. 0 BRI P- =00 m 1is net being _uwo_um% cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Rule 8,1,C.1. 2 DEMERITS.
8. Cooked and/or preparad foods are subjected te cross contamination,: from [ ] raw foods
or[ ]other mo%a%m of contamination. Rules 2.2,A.1, and 2.3.B.5. 2DEMERITS . GASTEWATER TEPOSAL
9, Employees handie raw and cooked or prepared food products withou “:o.ﬂwcm:mwmam......

~ washing in between; Rules:2,2.A.1. and:2.3.B.5. 5 DEMERITS. 53.The subsuriace disposal System was found 1o be surfacing, Rule 8.2.A." 4 DEMERITS.
10. Raw [ |frits andior [ 1ve 54, Wastewatar was being impropery discharged onte the ground. Rule. 6.2.A, 4 DEMERITS.
Rule 2.4.8.1. 2 DEMERITS. — 55.- (Mobfle food units): [  waste water.storage tank does. not have adequate storage.
11. Food contact surfaces not: [ ] washed, [ ] rinsed, andfor [ ] sanitized after each use RIS 8.1,0.2, 4 DEMERITS. - o
and following any kind of operation when contamination may have omoc:.sn. Wi T
Rule 5.1.A.3, 2 DEMERITS. &

12. Food {lce)

getables are not washed before being used and/or servad.

contact surfaces are improperly: | | designed, [ ] constructed, [ 1 Installed

PLUMBING
ralrtained andior [ ] located. Rules 4.2.A., 4.2.8., 4.3.A,, 4.3.8. 2 DEMERITS. _ . —— _ S -
- TF mmowu ol profected duning storageldispiay: hel food left uncovered, . faod improporly 56. [ ] Kitchen sink, [ _mw%___qamsf H_:mmﬂmmmﬂﬂwww .mm«wﬂm H.mm_ u_n:mdmﬁwm_m._._mgou y
.~ stored on floor, |} food containers in cold storage double stacked ot nested, ;o [ 1sized, [ __:m..s  and/or ma . 4P 3. 2 DE! T
[ ]sneeze m:.mam absent. Rules 2.2.A1., 2.4.F7. 2DEMERITS. & ' “oaid 57." A cross-cannection; without backflow device; exists between:the drinking and ihe. waste-

. itutions; Ghost tray(s) [ ] rot Xept, [ ] not dated, Rule 10.2 [ ] 1/2 pint milk not
1 _quww_.__._nw_a [} mh_._oo_ww.rwm rot kept at 40°F, or belew. Rule 2.1.B.1. .2 DEMERITS.

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

6. [ Unwrapped-and/or [} potentially hazardous food products previously served 10:the:
: Hucw_mn.smqmv helng reused. Ruls 2.4.J.1,:5 DEMERITS. & = R .

17. QOpen cans were being used improperly to store food. Ruie 2.3.8.7. .m._

T

water systors. atithe:

[ ] faucet hose,
[2:] ethars: He

1 hot water heater, [ water closets, -
H H m_c_m.m.a.o....m._.u_.mgmw_._.m.

TOILET AND HANDWASH FACILITIES
58, Tolets rooms: | | Completely enclosed, [ ] Equipped with self-ciosing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 5.8, and 6.7. 2 DEMERITS.
59. Inadequate number of [ ] male, and/or | 1fomale tollets. The number of toilets are:
[ Imale and [ ] female. Rule 6.5 1 DEMERIT,
LA B0 Handwagh lavatories: [ T clean; [ '] adequate-number;:[:.].accessible; [ -] fixtures i
= maintained, [+ L hand cleansing: scap, [} sanitasy: towsal'hand drying: devices not pro--7-
- ivided [ ] commen towel. - Rules 6.3, afd 6.8 4DEMERITS. .7 e

DEMERIT.

FOOD TEMPERATURES
18.. Potentially. hazardous Tood(sy not-teing: [+ ] reheated H_.b_.we.uoxma iong enoughito;be;:
- adequately heatedito. alf pans Rule 2.4.Gi. DEMERITS: G DR
18, Prepared potentially hazardoys foodsirequifing refrigeration are:nct being:rapidly coolad::
7 to45% or below. The measured temperature was [ ToF Rule 2.3,0.3: 5 DEMERITS. -
20: [ ] Frozen food not being kept at 0°F; o below: imaroper thawing. The measured:
o ternparature was [ TR Rule: 2,3.6.4 5. DEMERITS. 1 R
21.; Potentially-hazardous hot:food(s). not being: stored at 140°F orabove. The.
<7 temperature wasi[E U TPRI Rules 2,416,715 24 .Hi1.a.05 DEMERITS,
22. . Potentially: hazardous: cold food{s):not baing: stored at 457F. or-below, The'measured
S temparature was [G PR Rules 24601 and 24 HIE R 5 DEMERITS: T
23. Crowded refrigeration: There is less than 1/4 cubic foot.of refrigeration per meal.

Rule 10.1. 2 DEMERITS. : i

mkr._.:moo:amm:macmmaﬂﬁamuo&:maoamamzmamn:mﬁm.m:_mmmh.r.._...mzaw.._.?
1T DEMERIT. c t

RUBBISH
61. [ Tinadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not{ ]clean, [ ]free of litter, Rule 6.9.8.4, 2 DEMERITS.
63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,

[ ]refuse bin of quastionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

measured

; . INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers not available or used to evaluate not helding, cooking, reheating, 64..[ 2] fes, (-] rodents, [ ] roaches, [+ ] live animals:(other than security
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2.1 DEMERIT. s were:found onsthe premises. ‘Rule:6,10: and: 7,12.G. 4 DEMERITS.

65::Food service facilities: The suter:

PERSONNEL ‘i were:not’adequately screened.

26. No certified food handler/manager. Rules 3.5. i
27, Personnekwith:[’ asa( Jboilsi [ | infected wound(s);

; “1respiratory:or nfection;; arg. praparing and:sarvingfo
i mc_m_m...._.b...”ma..._um__.._m : P u 9 i g

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
i \mm.n.n_ooa_ walls, cailings, [ ] not smooth, L] property constructed, in disrepair,
! f;\.H ] dirty surfaces. les 7.1-7.6. 1 DEMERIT. < - . H. ..M .o ¢
¢ 8731 Lignting [ ] ventilation inadequate, [»] fixture
"~ Roads, [ ] duciwork, [ ] fifters, [ umx:wm_,mﬂ fans.
7 #68 1 1Premises fittered,
o =" 1 DEMERIT.

68, Improper storage of [ Tcleaning equipment, { ]linens, Rule 7.11.8. 1 DENERIT.

RITS

[ It poor by
Ziwashing areas! Rules:3.2:A 2.2.8 and 3.4.A. 50 S ]
29. Hair restraints not worn by food handiers. Rule. 3.3.B. 1DEMERITS.

c A

-

&) ot shielded, [ ] dirty ventiiation
ules 7.6, 7.9, 7.10, 1 DEMERIT. ../,

[] unnecessary equipment and articles present. Rule 7.11.A.1. "

FOOD EQUIPMENT AND UTENSIS
30. Food/non food contact surfaces of equipment: in ciisrepair (cracks, chips, pits,
seams), [ 1 not easily cloanable. Rules h.._..o....F.W.?. gauh.m.ﬁm. »..Umgmum_..ﬁmm. " open

31. Single service articles improperly: [ stored, [ ] dispen: :
Rules 4.4.A. and 5.2.C. mamgmmz.wm” L 1d P oo 1 Ema_%; I roused.

LODGING

e 2 ! i L W 70.. The sleeping room{s} are: [ ] inad el i in o i
i : 1 } adequately ventilated, unclean, in disrepair,
: %m _,mmw_.__..m [ Idirty, [ Inot maan__ properly in mmnq.ﬁ_:@ mo_cﬂ_o..ﬂ.m mr.__o m.‘_.m.. - .Hw:u ﬂmnﬂwm._mmw_nmn“w M Improper bed spacing.” Rules 12.9 and ._N.‘_.m . w _umz_mm_.“..
. The vilets, lavatories, { ] showers, were not clean, i i
B ERIASTNG Rules 12.3. and 12.9.D. 2 DEMERITS. . L Jcioan, [ Tin good repair
ANUAL S ST : - —— 72, Wmmﬂ._wmm %mgmma_ [ towels, were: [ Tnotfound, [ ]inadeguate. Rule 12.4
33. .__u_wmﬂ_mmm._%.ﬂmm_w _._oﬂ..ummnmu [ u..@nnwuma_. [ 1soaked, [ :]preflushed: Rule 5.1.C4. .

34. Dishes/utensiis are not being s_mmym.a in a deterg

olut i .
ieast 120°F. Tho oo 2nt solution havingia temperature of at -

s :o".smwﬂmﬁm_ﬁ_mwﬁa.smmm 1 °FiRule 5.1.C:57 2 DEMERITS, ﬁﬁﬁm arvers: H.....H..M_o_o g
Tor gpepecrrn gt 5 :
e OF at toact foan: hot wate : ‘equippad with

Rule 12,

87 No chamical test Kit provided. Fial

5 5.1.0.45. 1 DEMERIT

«. ITEMS IN GRAY SHADED AREAS ARE

MECHANICAL DISHWASHING: ~ .-

38. Hot water sanitization:- The wash-water tom rature w .. ...3
sured temperature-was [ = 1°F, Rulg m.._mm 2 DEMRRIT:

SOONAS POSSIBLE: NOTIFY DEPAR

4 AND 5 DEMERITS ITEMS - CORRECT AS
TMENT WHEN CORRECTED - 874-8300 X 8703

Sustained 165°F ho watee dishwashing macl

DEMERITS.

41, Chemical sanitizers: The wash-water temperature was :.2. atl 2
termperature was [ ]°F Rule 5.1.0:4.e.(1):: 2 _Umamm_q%mﬂ o,

The. a.mmmzam..

42. Sanitizing chemical

43. The chemicals sanitizing rinse: water temperature was not at le.
temperature was I " 1°F. Ryle 51.D4.c.(3) 2 Um__.._m.mn._.m..w&
44, No chemical test kit provided. Rule S.1.D.4.b. "1 DEMERIT.

s not automatically dispensed: Rule 5.1.0.4.c42). /2 u_.m.zmm_qm.
130°F, The measured -

-, 45. Dish racks not stored in a:sanitary manner. Rule 5,1.0.6. 1 DEMERIT.

. 48, Gauges: [

_n.o%_.oiama [ linoperative, Rules S1.D.1 and 51D2-T D

e

" Code Enforgeiment Qfficar
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CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT rN ..“vum\ll‘ q\. n\
T Establishment Name - N ; - }
mu,vmmw 7 %hhﬂ\ - %Aﬁw.\\,,mw:\,m Wiy xh.sQ\ﬁ..E
Zip Code ] _.oomﬂ_o,._\tl..r. 7
w ViR P
B DATE PURPOSE DEMERITS
........................ 1 X 5PT . 5
wmmﬂ_w._wm mm>..~.m YR, MO, DAY _mwm._l_..“o_ﬁ.mc_u o | ESTAB. TYPE Relnspection to be conducted £ PT )
; COMPLAINT 7 : within #<_ days —
-k | ol 2 s INVESTIGATION sy lotter of 2PT &
LICENSE 1SSUED ©  YES&”  NO.Q B = \.T.al 21075, Bz VESTIGATCH s e
LICENSE POSTED ves=” oo N =
e )
N
O oeE s b vaer terial | AOHMMH_HM.._. M”nu.ﬂ_.n.m ] dirst: m_awmcuu__om were: -
cods . [T Toxic matesials, [ - ] personal me i g
i Hm L mm%m_%w M:&oi ] m%_ﬁa,aﬁ : ..w_.m.c»_:m _._.maa andior se 5 mw_%wﬂww_a; <...ﬂo.am_,. mum belad, | 1used i food: Fuie 7 12, & DEMERITS.
2. [ TUnpasteurlzed milk; [-:] milk produgts, {: -} cracked T ’
mnwomacaw.um_:m used and/orserved. Rules:2,1.8.4::5.D| S
oods. source on: _,ma_mem..
= mmh.um:m.&_.wp.wu. mﬁ.mnm?m_mmf%u _a,wma..mo o 28. [ ] A copy of the current water analysis was not availabie 2t the facility.
4. [ ]Unlabeled, [ 1improperly labeled 8:552,@ 2 food ma being used m:&o_, mmzma [ 1 Further testing may be required. Rule 6.1.E.3. 2 Umz_m.x_._.m
__Rule2.1.A2. 1DEMERIT. AT Watsr tested and found 10 be unsatistactory, - Fule 6.1.A.1, 5 DEMERITS.
i [was.
5.-Canned goods found: [} leaking, [+ 1 with severe:dents 80 ._.wm fige chiorine was less than 025 ppm. The ammmcaa chlorine fesidua
" and/or| m_ swollen. mﬁm 2147, 5 DEMERITS. a . T ppm. Rule 6:1:A.2.: 5 DEMERITS, a - 5 .
. Shellfish not being kept in original container; [ umm.ﬁooa uqacnﬁ 3@393&:3 m.r. _ Fictand [ J.cold water under. u..mmmcav was 32 provided o,
® hules 5182 ana 21 5.3, 1 DENEAITS, 1Y sinks. [ T dishwashers, or [ -] lavatories. Rule.6.1.0.1. 5 DEMERITS. -
: A roved.: xc_m 21, > 2 m cm_smm_.ﬂw Mobile food units) The water storage tank: [ | does not have adequate storage,
e m:a._.ow. ammﬁ vaacnﬁ i _.._mo> i m w_m_ not being uwoumq_w\ cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION i Rule 8.1.C.1. 2 DEMERITS.
. ked andfor prepared foods are mr_Emﬂma to cross contamination;:from [ ] raw foods
8 %o Ho wo%mq mo%ﬁ%m of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
" Employees handie: raw.and:cookad or. prepared:foad: products: sé.. orough: :mmn.. : WASTEWATER DISPOSAL
% Ew:%:‘_u_«m in'between::Rules 2.2.A. 1. and 2.3,5.5.'5 DEMERITS. 53, The sUbsurtace disposal syster was-found:t0'be surfacing. Rule 6.2.:A7 4 DEMERITS. -
10. Raw [ | fruits and/or [ ] vegetables are not washed before being used andfor mm?.ma

Rule 2.4.8.1. 2 DEMERITS.
Food contact surfaces not: [ | washed, { ] rinsed, and/or | _mm:&nmn after each use
and fellowing any kind of onm«oﬂ_o: when contamination may have oaa::mn
Rule 5.1.A.3. 2 DEMERITS, - =
12, Food (lce} contact surfaces are improperly: [ ] designed, [ ] constructed, installed,
\)m ] BM,ZW_:R_ andfor ] Tlocated, Rules 4.2.A., 4.2.8,, 43.A.,43.8. 2 DEMERITS.
/13, Food not protected during storagerdisplay: { -] food left uncovered, 3] food improperly
(.\\ m»oaa on floor, [ }food containers in coid storage deuble stacked of nested,
1 sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS. .
4. m stitutions; Ghost tray(s) [ ] not Kept, [ ] not dated, Rule 10.2 [ 1:1/2 pint milk not
: ﬂwﬁ_:amw 11 mo:oo_mw_mswx 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 E‘or&;mn. Aule 2.4.1.2.
2 DEMERITS.
Unwrapped:and/or. 1.} potentially hazardous:food Eoncoﬁ ua<
wc_uu__n werebeing reused: Rulei 2.4, SDEMERITS.
17. Open cans were being used improperly to store food. Rule N m B7. 1 Um_smm_._..

.

._.m.

FOOD TEMPERATURES
Am Potentlally:hazardous food(s) not beings [] reheated
- adequately: heated:to afl pars: Rule 2 53, 5 DEMERITS. .
._m Prepared: potentially. hazardous feeds requiring: aw_mmﬁ_os wa Not being: rapid
't0°45% or-below;: Tha meastred EBEBES sﬁm 3 1oF Rule 2.3:C.3. m cm_smm_._.m
Mprope| sms;:m
5 DEMERITS, :

m4 _uoa_ém% ?mnmaomm b *oon@ ng:stored-a
s lernperature was fii 1 E Hules 2:4.8.1 0 240 f

22, Patentially-hazardous:cold food(s) not baing stered:at amo -orbelo )
i temperature was [ R Rules 240G and 24.M1.b. 5 DEMERITS.

23. Crowded refrigeration:; .3@3 is less than g_.s cubic foot oﬁ qm*:mmﬂﬂ_o_, per Emw_
Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are 53358 mc_mm 2.4. _I.M and 9,1.A,
1 DEMERIT.

54 Wastewater was being improperly dischargad onto-the ground; Rule:6.2.A.-4 DENIERITS.

55.(Mobile food units). [ waste water ﬂoamm E:x oes.not have, 3856 ﬂo_.mmm. :
s Rule 8.4.0.20 4 DEMERITS, .1 ; : : R

P PLUMEBING
Kitchen sink, utility sink, [ ] grease trap, { Jdrain, [ ] plumbing; Is improperly
(» uHm_mma. 14 &J:mmm__wmn andior maintained. m:_mw 6.4F and 7.8. 2 Umz_mmﬁ.w.

7 A cross-conhection; m:a 5¢ waste-
water systems:at th

Al u oﬁo_..

: TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ -} Equipped with seif-closing, tight fitting

doors, [ ] properly vented, [ 1 tissue v3<aoa [ ]tovered waste receptacle cmn_mmv

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

Inadequate number of [ 1 male, and/or [ ] female toilets, The number of toilets are:

[ Imaleand[  ]femazle. Rule 8.5 1 DEMERIT. )
:Handwash: lavatories: [ ] clean;.f:
maintaine: ..“_.vmsa o_mm:wﬁm S0

59,

«] agequate number, [ - Hmnnmmmu_o
] sanitary: toweland dryin

cevided [ - Rules: 6.3 and 6.8, 4 DEMERITS,:
RUBRISH
61. [ 1inacequate, [ ] uncoverad containers wers being used. Rule 6.9. 2 DEMERITS.
62, Storage areas were not[ ] clean, [ 1free of litter, Rule 6.9.B.4. 2 DEMERITS.
63. Storage areas are not constructed to.be: [ ] inaccessible to vermin, [ mmm_E n_mmama

[ 1refuse bin of ncmmn_oamgo wmaq mc_mm m w and m ._o 2 PEMERITS.

INSECT, RODENT & bz___.__b_- 002.._.30r

25. Accurate thermometers not available orused to evaluate hot :o_a__._m COOKing, reheating,
and refrigerated storage temperatures,. Rules 2.3.C.1. m:n 23.0.2, Ummsmn:.

PERSONNEL .
mc_om 3.5

26, 20 S:_zma *ooa sm:q_mu_am:mmﬁ.

LT with poor by,
< -washing areas:

flies: [ ] rodents; Y roaches; 5 {otherthan security of.
ere found on the premisesi Rule 610  and 7.12.8:: aumsmmn.m

< CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES”

loors,/walls, cellings, [ ] not smooth, [ 1proper nosﬂaﬁma in digre an.
aﬁa\@«c%&m Ues 7,17 6.1 DEMERIT L 1 diorep

67. { 1Lighting [ ] ventilation __._mamo_cmﬂmm 1 fixture(s) not shislded, [ ] dirty ventilation
hoods, [ -] ductwork, [_] filters, [ -] exhaust fans. Rules 7.6, 7.9, q._w .“Gum_smm:.

mm Hair am.:m_:ﬁ not ?OB _8.. ﬁoon handlers. Rule:3. m B T Umimmﬁm

68. [ ]Promises litterad, [ ] unnecessary equipment and articles present. Rule TATAL

LODGING:

; 1 DEMERIT.
FQOD moc_v_smz.-.bzu cqmzm_rw wfm P Vi 63." Improper storage of cleanin i i
. equiprmant, I N V118,
\mo\mooa.._ng food contact surfaces of aquipment: WS in disrepair Hmﬂmnxw chips, pits, open > s 1 . g eaupment [ Tinens. Rue7.11.8 ._Um_smmn...
Drmemamu [ 1 not casily cleanable. Rules'4.1.A.4.2.A., and 4.2, 2:DEMERITS. ) : )
/w\w Single service articles _BEouazmm_w.% stored, [ ua_mno:mma [ ;msa_oa { wacmma

Rulss 4.4.A. and 5.2.C.. 2 DEM
mw Wining cloths:

[] a:é _Msoﬁ ﬂoaa u«one% in mmnan_:m mo:aogm mc_m 5.1, _w

70. The sleeping qoosmvma._ ] inadequately ventilated, unclean,

[ 1in disrapair, -

uummmn.. .m.:u undersized; [ | improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
71, The [ IToilets, [ ] lavatories, [~ 1 showers, were not; i i i
mespmx_zm Rules 12.3. and 12.9.D. 2 DEMERITS. { lciean, [ ]in good repair.
AN A D ASHIG: 72 H»Uum_.m._mmm %m%mma. [ ]towsls, werer [ Inot found, T - ] _:mnmacmﬂm. Rule 12.4
33. Dishes/utansis. not bein
D hesiutan: i m Hmn_.mvma ﬁ _momrma { wu«mw_cmsma Ruls, m 1.0.4. 78. The carpeting is aot:[ lclean,[ Tin good repair. Rule 12.9.C. 1 DEMERIT

34, Dishes/utensils are not bek ing smm:ma ina.deter ent mo_caoa havinga.t
a.mh." T20°F The ammmr_an aavmﬁca Emm H I T °F: Bule m ._ % 5. wﬁvmﬂmﬁw%m o

MECHANICAL _u_mI<<>mI_20

28. Hot water sanitization: The smm:.ém»mﬁ 63
mcSQ SBEBEE s.wm [ u oF, mc le 5.1

perature was: :2 at leas - pcon ._.:m mea-
D m b n Umz_mz_,_.m wm

74, w::x_am 1_mmmom not suitably sanftized w:n umnxwama mc_m ,_m 8. m DEMERITS.
; notwater heate,

R ST Drw B S
M.%M..MMMWMMMWMMOmU >mm>m ARE 4 AND 5 DEMERITS ITEMS ~ OOINWW,_. AS

: N

N:w.i .v(\um..\..m \ -E; %;MW_\ ,wmhb..m.ﬁbamzq Sxmz Oommmo._.mc mﬁ, mmooquom

._.A.Sfu LENL o g iy e e .&\&ﬁn \n\. by /;
rMﬂ\md.a.ﬁ.Q\\f\Q n\.ﬁh\‘.\ﬂw\\ﬂ.\l. " : \_Dﬂ\ \ﬂwﬁ.?ﬂ%.@\ﬂ

] ] .k\r e R 2 AL
N Jishwashing machine BRe Bark Zesa .
BErTy 03m3_om_ mm:_nuoa. .ﬂwm imazémsﬂ temperature was not at | 7 Sl : o
mmﬂ 1 ! . :
. temperature was [ - 1°F. Ruie-5.1.0.4.c.(1). 2 DEMERITS, - 2 4..:@ Emm.m:_sa B Ao u‘\wj,%o ;
MM w”agmnm_nawa.nﬁm net automatically dispensed. Rule 5.1.0.4.0. (2).:2 DEMERITS. Al LT Slpdse iy (L T2 B SO U AT
; 6 chemicals wm:au_:m rinse water temperatyre was rotat | ? i : : : S
- temperaturowas [ " ] °F Ruie 51D .4 (3) 2 DEMERTL 0. The measured T IEEE 2
+* 44, No chemical tost ki n3<a¢a Rule 5.7.0:45." T DEMERIT. \mu \m Y .w_{w. 7
J.l

45, Dish racks not storedin a sanitary manner: Rule’s, 1.0.6, 1. Umimm
hm mmcumm _ _ not: ua,.._aaa H T

_:oumqm"_é. Rules.5.1.0,1. Ea 51.0.250 Umzmmm:.
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INSPECTION REPORT N
Pwner Nama 4 : L Estaplishment Name o el % . - A w.\\ P
y2rrr 78S a2 s g e b i S e Ud v - g G4
Ll L : T#p Code EW».?U m, Y
vaﬁwv”\\@»&\ J:..Mm 4 o hw\\ =8 _x_ . ?Fﬁ
DATE RPOSE DEMER[TS
Moot e | | mmocgmj..._.u.m ............ £ ser

'0]s/1]7}0 [y Zk D Ses

A

YR, ’ MO, J DAY | FoOLLOW-UP

ESTAB. TYPE Reinspecticn fo be conducted 2 PT W

ﬁm‘pz_# ROOMS SEATS A‘

COMPLAINT .....
- e e ﬁ T&\
o |- " | %| INVESTIGATION
LIGENSE ISSUED YEsZ” NOQ LT Wiﬁu Ewﬁ vk L / AR —

within m% 2PT =

lettertf ==
e 7F 1P

follow-up L
LICENSE PCSTED <mmﬁ\.\ NO D \ % MMM\\‘ \M\N
i & 7 por
1 m. el
O 4 Toxi terials, [ - ] personal :.._,.mouvmmh_ﬂ. MMM_, ._mmmm\aw“mcv%@w were; . -
! . : . T Toxic materiais, [ - ] . ot
1. wmmmpmmﬁmwm m:&.nw m 1 mnc_.ﬁmﬁ_ma .63.«.@8 n_m_w_m.cmma__w_u&o,. .mmzma...m,_._._w ml_.>; . .w m TBu_Su.m. iy store a,.m T labeled, [ - T used in food. _W.E_m 712.. 5 DEMERITS,
2. Unpasteurized milk, [ ] milk products, I . 7] cracked eggs.[:- ] _.smm.mﬁ_m:anm..n__..mmm..
wamacnm being used and/or served: Rules 2.1.8.4. m..ommmmmﬂm. ....9. S n._. ATER SUBPLY
: rises. Heing used and/or served. . : _
> mﬂdm:mm qu%mwﬂwﬁhmmuﬁmm roved ..moc:..._.m o o 2 g T e 48, ]A copy of the current water analysis was net available at the facility.
4, [ ]Unlabeled, [ [improperly labeled containers of food are being used andfor setved. { 1Further testing may be _‘mn:_ﬁa. ?_nm 6.1.E.3. 2 DEMERITS. -
" mule 2.1.A.2. 1 DEMERIT. 49. [ - TWater tested and found to be unsatisfactory. 'Rule 8.1.A.1.-5 um_.,_._m:_._.m. -
5. "Canned goods found; [ -] leaking, [ ] with severe dents, [ 1in rus &0, The froe cniorine was less than 0.25 ppm. The measured chlorine. residual was .

ancfor [ | swolien. Rule 2.1.A.10 5 DEMERITS. - : e
5. [ ]Shelfisn not being kept in eriginal container; | ] seafood products misrepresented.
Rudes 2.1.B.2 and 2.1,2.3. 7 DEMERITS. :
7. Meat and/or meat products not USDA approved: Rule 2.1.4.2. 5 DEMERITS. i

FOOD PREPARATION AND PROTECTION

B. Cooked andior prepared foods are subjected to cross contamination, from [ ] raw.foods
or[ ]other mo_.“_u_.o%m of eontamination, Rules 2.2 A1, and 2.3.8.5. 2 DEMERITS

3. Employees handle raw and cooked or prepared food products without thorough: hand-
ém%_%m in between. Rules 2.2.A.1, and 2.3.8.5. 5. DEMERITS.: .0 o :

10, Raw | | fruits and/or] | vegetables are not washed befere being used and/or served.
Rule 2.4.8.1, 2 DEMERITS. :.

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

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

~f ] Shmimmm:oa andfor [ ] located. Rules 4.2.A., 4.2.B., 4.3.A, 4.3B. 2 DEMERITS.

[ 1ppm. Rule B.1.A2. 5 DEMERITS. -
1, [ ] Hot and cold water (under pressura)y was not provided to the: e
S m W sinks, | .ﬁ_ %ﬁ:&mmsm.‘m.ﬁoa [ 7 lavatories. Rule 6.1.0.1. . 5 DEMERITS. .
52. (Mobile food units) The water storage tank: [ ] does not smé.mnmn:mﬁ storage,
” Tis 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 to be surfacing. Rule 6.2.A. 4 DEMERITS.
B4, Wastowater. was being impraperly discharged onto the ground: Rule 6.2.A. 4 DEMERITS.
55, {Mobile food units): [ 1 waste wafer storage-tank does.not have. adequate storage.” "
Rule 8.1.5.2. 4 DEMERITS, -0 -0 0 il Lo it L et

PLUMBING
56. [ ] Kitchen sink, [ ] utliity sink, [ ] grease trap, [ ] drain, [ 1 plurbing; is improperly

F3. Food not protected during storagesdisplay: [ ] food left naoo<mﬁmn.%\18a improper] Ve K_& i..l Tsized, [ 1installed ancior mainizined. Rules 5A.F. and 7.8. 2 DEMERITS,

"r-\\m”oaa on fleer, [ ] food containers in cold storage double stacked oftnested,

T aare quiids absent, Fulos 2841w 2457, 2 DEMERITS. ~rap (L0 Y LiE

T4 Institions: Ghost fray(e) [ ] not kept, | | not dated, Rule 10.2 [ 1 1/2 pint milk dot
retained, [ ] mn:oo_mw.a__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. Rule 2.4.1.2,
2 DEMERITS. : : e
16, Unwrapped and/or [ ] potentially hazardous food products previcusly served 1o.the
wmmumo.imqw% being reused. Rule 2.4.J.1. 15 DEMERITS, "0 " ST e
17. Open cans were being used improperly 1o store food. Rule 2.3.8.7. 1 DEMERIT.

FOOD TEMPERATURES

18. Petentially hazardous food{s): not being: { - ] reheated [].cooked long enough.to.be ..
adaguately heated 1o alf parts Aule 2.4.G.3. 5§ DEMERITS. T o

19, Prepared potentially hazardous foods requiring refrigeration are notbeing-ragidly. coaled.:
10-45° or below. The measurad tamperature-was [ - 19F. Rule 2.3.C.3. -5 DEMERITS.

mc.w_MuSNm:.*ooa_._onUmim.x%”mno»_u‘.oqvm_oﬁH.._.inano«&m:@.._.sm.aamwc_..oa.
" temperature was [ J°F. Rule 2.3.C.4.: 5 DEMERITS. LRI

B._uo»m.:mm_q__._mumao:m:oIoon_Amv.:oﬁcmimmﬂoagm:k_.c.ﬁo_..wug.._.:o.Bm@.wc_én_...
temparature was { -’ TR Rules 2.4.G6.0., 24.M.1.4.:5 DEMER VLT

Nm._uo"mnzm__f..:mNmaocm.noma.ao.oaﬁmuzoﬁ.um_:mﬁo«mumﬁﬁomowcm_oi.;m.amﬂcqﬁ...
-~ temperature was [ L TR Rules 2.4.G.10 and 2.4.H.1.b. 5 DEMERITS. i -

mw.o_.oiama_.minoﬂgo:”.ﬂ:mﬂmmm_mmm?mn:hn:c_n*ooﬁo:mammﬂmao:vmﬂamw_.
Rule 10.1. 2 DEMERITS. :

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

577 A cross-connection, without backflow device, exists between the drinking and the waste-
" watter. systems at the: [ T faucet hose, [ - Thot water-heater, [~ | water closats, - s
L € n?@ﬂ;‘“‘l. S [y .ll.. EhaR S Wc_mm..&...o.ﬂ .m Umz_mm:. .
AN T e pr s
TP Dt Lo e ST P
= “TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ | Completely enclosed, [ ] Equipped with seif-closing, tight fitting
doors, [ ] propery vented, [ 1 tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, and §,7. 2 DEMERITS.
59. inadequate number of [ ] male, and/or [ ] female toilets. The number of teilsts are:
{ ]maleand| 1female. Rule 6.5 1 DEMERIT.
60.. Handwash lavatories: [« ] clean; [+ ] adequate-number, [ ] accessible, [ Jfixtures .. -
.- maintained, [ ] hand ¢cleansing soap,:[]-sanitary. towslhand drying devices not pro- -
- vided [ Jeomimon towel.: Rules 6.3 and 6.8 4 DEMERITS. 7./ o e 7

RUBBISH
B1. [ Jinadequate, [ ]uncovered containers were being used. Rule 6.%9. 2 DEMERITS.
62. Storage areas were not [ ] clean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: { ] inaccessible to vernin, [ ] easily cleaned,
[ 1refuse bin of questionable safety. Rules 8.9 and 6,10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

FrAccurate thermometers not available or used to evaluate hot helding, cooking, rebeating,
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT,
P s

PERSONNEL™™ 7~ " ATE AT

26. No certified food nandler'manager. Bules 3.5.

i wereinet adequately screened. - Rule.6.10.0, 4 DEMERITS .

27. mu.mmmo::@_ .nzz_.._"m .m”.owaac:jw% ammmwﬂmoomv, b 1 boils; .tammam_.éoc:m@ "
7o b Yrespiratory or [ ] gastrointestinal-infection, are preparing and serving food
- Rule 3140 5 DEMERITS: [0 b0 i v u m u

28.. Personnel: £ 1 with:dirty-hands and/or | - | smoking when.preparing and serving oo, .-

M..”_éﬁgoﬂg.“ojau&&nm.Hm.maa...n.w_:aa.;:..*ooqnanm_..o:.m:&ona_m_._..
--washing areas. Hules 3.2.A13.2.6. and 3.4.A45- 5 DEMERITS il

20. Halr restraints not worn by food handlers. Rule 3.3.8. 1 DEMERITS, .

FCOD EQUIPMENT AND UTENSILS ~ 87 25 70 7%%,, “ew

o
¢ 30.;Food/non food contact surfaces of equipment: [ | in disrepair (cracks, chips, pi
el s@ams), ] not easily cleanadle. Rules 4.1.4., 4.2.A,., m:unn.m.Am. 2 _u.mg_ﬁmum__._vm_ﬂm_ open

@.,H_..;_mm.H...Haam:ﬁ,_ﬁrmamgow;..w__<m.§§m_m."ao§2.ﬂ:m:.mmoc_‘..éonmc.a.nmmw..._
- warg-found on: the pramises.” Bule B:10: and 7.12.G 4 DEMERITS 20

65.. Food service facllities: ‘The: cuter. [ ] doors, [ J.windows,:[. ] skylights; i transom:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
66. Floors, walls, ceilings, [ ] not smeeth, [ ] properly constructed, in disrepair,
[ dirty surfaces. Rules7.1.7.6, 1 DEMERIT " 01 pal
87. [ Lighting [ ] ventilation inadequate, { ] fixture(s) not shielded, [ ] dirty ventilation
hoods, [ | ductwork, [ ]filters, [ ] exhaust fans. Rules 7.6, 7.9, .w.._m.. ,__é DEMERIT.

68. [ ] Premises litered, unhecessa ipm (
@ L e [1] ry equipment and articles presant. Rule 7.11.A.1,

m«w 69. Improper sterage of [ ] cleaning equipment, | llinens, Ruie 7.11.B. 1 DEMERIT.

#~ 33 Single semice articies impropaty: [F] stored di d
wﬁ%ﬂm:_mm 4 and 55.0. 3 DEMERITS. [} Lopenced | Jhanded. [ Jreused.

¢ 32 Wiping cloths: [ | dirty, [ ‘in sanitizi i i
{ =y oum ?mmm_._..\ ﬁ ] dirty, ?m. not stored properly in sanitizing solutions’Rule 5.7.8.

D Pl L oo £, § e i i
P Jr Lt g o T e i/ \»\.Wﬁ,\u 70. The sleeping ..oo:_mmy are: [ ] inadequately ventiated, unclean, [ ] in disrapair,

g b i it g
Fibeils FHa i Coike k\mmﬂrﬁﬁ Lt ke o
DISHWASHING Fia =

MANUAL DISHWASHING:

LODGING

[} undersized; [ ] improper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.

ﬂ._.._.wmﬁM._.ommmﬁ.mtme_m»onmm. Shey d i i
Rules 12.3. and 12.9D. 2 umgpmh_qm.sma. verenoki [ Jetean, [ Jin good repair

72 wmmfmmm _nq_mwsmma.ﬁ Itowsls, were: [ ] notfound, T | inadequate. Rule 15.4

mm. wwwmwamm_mmmm__w notbeing: [ ]scraped, [ ]socaked, [ .”.“_ naﬁ_:msmo_.m Rule 5.1.C.4,

34. Dishes/utensils are not being washed In a detergent solut ng

Igast 120°F. The measured »w:._uwﬂmeﬂm was | g 1 "m,_u.ﬂ.._m.mm._ﬂ_,m:m.,..___.J 2 B of at
Dishas/utensils areinct being sanitized b
with at temperature of at least 17, i
Rule:5.4:.C5.2) 4 DEMERITS.

35

37.

.45, 1 DEMERIT,
MECHANICAL DiSHWASHING: ) i
38. Mot water sanitization: The wash-water tem araure °
sured termperaturo was | : ] °F. Rula m.._wu.w.c. »E%m__mm"%m.‘_mwﬂ._zo F. The mea-

39.:The final sanitizatlon nnse water tom WAS legst
39 Tha final sanitization rin: riemperature:was not atileast180°
; "m.aum._‘mea was .Hm.ﬁ...me_m.nm.,‘_,umw.m......a_.umunmmﬁmmﬁ 8
40, Sustained:1857F hot water dishwashing ‘maching: e

ﬁ.oga_om_mmnanmau._.:mimm_...s‘mﬂm:.
temperature was [~ 1°F Rule 5.1 mﬂn%ﬂw:ﬂw “mﬂﬁm_ﬂm_wmmﬂ ._.mm._o_u.. The measured

MM. M:m:&wio chemicals not automatically dispensed. Rule 5.1.0.4.c.(2). 2 DEMERITS

- The chemicals sanitizing rinse water & ; ;
asum_‘mﬁ_..__.m was [ mw °F. mc_owr..w%mw_w%.ﬂmnswmmmﬂﬂmwm Ao._..oum The measured
44, No chemical test it provided. Rule 5.1.0.4.b. 1 DEMERIT. i

45. Dish racks not stored in a sanitary manner, Rule 5,1.0.6. 1 DEMERIT.

46. Gauges:{ 1not provided [ 1incperative, Rules 5.1.0. 1. and m.q.u.m... 1 uﬂ:mm:.

Hhite - Licnsee ooy« ¥ellay - State Gy .guggﬁﬁﬁ

73. ._.:.m a.m_.vmz:@ isnot: [ Jclean, [ 1ingocd repair. Rule 12.9.C. 1 DEMERIT.
74, Drinking glasses net suitably sanitized and packaged. Rule 12.6. 2 DEMERITS,

" Y oL
e o

_.:.m_sm IN mm><w ot \w}.\‘,\ [ .&.$ ik
. HADED AREAS ARE 4 AND 5 DEMERITS ITEMS™ CORRE
SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - mﬂ&-mwﬂmemﬂom

AL A4S Szated Jfyre

778008

T2y

’ Code ma_.u_..a,,mﬂaa Officer
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CITY OF PORTLAND, MAINE W\J,, N W./ .,.,f - 7
FOOD SERVICE HEALTH U NaNGe oT R GARN ,WU
INSPECTION REPORT ! §
Establi ant men._s . u\..,,.w = ,. .w(,m
Qwﬁo rg 1L VNOCGrm s Mare
Zip Code Location - 3
P ioFY g fomr, k1
: DATE PURPOSE DEMERITS
SEATS . SPT .
YR. MO. DAY ESTAE, TYPE Relnspection 1o be condusted 4PT
. T within days . 2 PT e
1 day lotte _—
LICENSE ISSUED YESHEL, NO QO ﬂ ,6 - O %N “ mu @ _Fm P ay lotter o T PT
LICENSE POSTED YESEH-~ NOO : —

FCOD SUPPLY AND SOURCE _ ._...Uo_x_ongb._,mmhb_brm
e i ; 3 : - 47. [-] Toxic-materials, [ -] personal.medications and/for. [ 71
1 L polled andior [ ] adulterated foods are being used andior served 7L I impropery siorod, | 7 labeled, [ -] usad in *_Sn.__mfmm

irst-aid supplies: were:
712 5 DEMERITS,

pastiiizsd oy _ o

s ilk,:[. }.milk products; f:: :cracked eggs.[-
2 w&mmmmm Mﬂ% %mwm: mamo«._umqmw.. Rules »w.. 45 DEMCBITS e —
3. Canned foods from an Unapproved source on premises, being used andior served : WATER ] _
_Rule 2.1.4.3. 5 DEMERITS. - £ 0ot 5o i i T e . 48. [ TAcopy of the current water analysis was not available at the fagility,
| 4. [ ]Uniabeled, [ ]improperly iabeled containars of food are being used andior served. ] Further testing may be required. Rule m.._.m“w. 2 Umimm.ﬂm. .
FAule 2.1.A.2. 1 DEMERIT. 43, TWater testod and found fo-be unsatistactory.: Fuie 6.:1.A.1.. 5 DEMERITS.

. - Canned goods found: [::] leakin

1% with: severe-dents: [--]'in sty conditio
- andior [ rswolien. Rule 2.1.A.9.° 5 DEMERITS 00 il w s o

s S 50.. The-free chioring. was less Than 0.25 ppm.:The m
6. [ ] Shelifish not being kept in original comtainer; [ ] seafood Uaacoﬁ misrepresented, 81,
7.

‘Tppm.Rule.8.1.A.2. 5. DEMERITS.
‘Hot and [ ] cold water: funder pressure) was not provided:to.the:
5 sinks: [ .H.”_L»mwimmwma.. ot Jlavatories. Rule.6.1.0.1.5: DEMERITS. -
52. [Mobile food units) The water storage tankc [ ] does not have adequate storage,

m ]is not being properly cleaned and sanitized after cach day's use.
FOOD PREPARATION AND PROTECTION - Rule 8.1.C.1. 2 DEMERITS.

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

easured chlorine rasidual was

Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS. .
- Meatand/or meatproducts not USDA approved: Rule 2:1.A.2. 5 nmvsmm_._,m .

? : But WASTEWATER DISPOSAL -

.. Empl 5 handie: raw-and cooked or prepared.food productsiwithout thoroughhan . A . .
% smwﬂﬂ«%.w: between. Rules m..m._p..u..h..m:m 2.3:8:5.-5 DEMERITS. s R 53.:Tha subsurface disposal systen:was found 1o be surfacing Rule 6.2.A. 4 DEMERITS, -
10. Raw{ ] fruits ancdor [ ] vegetables are not washed before being used and/or served. 54.-Wastewater was being improperly. discharged onto- the grouna: Bule 6.5.4. 4 DEMERITS,

Rule 2.4.B.1. 2 DEMERITS. "

11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or [ | sanitized after each use
and following any Xind of operation when contamination may have cecurred.
Rule 5.1.A.3. 2 DEMERITS. : : - =
12. Food (Ice) contact surfaces are improperdy: [ 1designed, [ ] constructed, [ ] installed,
i I Wawm:ﬂvyﬁma and/or [ ]located. Rules 4.2.A., 4.2.8,, 4.3.A., 4.3.B. 2 DEMERITS. BT T Rihen S T T e T _“”M“M_WM TR T ey
durin e/display: food left uncovered, T ]food improperly s ink, i1 , y i
e M%M%Mm m_q%%nmmg_ ﬁ%hw moom“mmuwdmma “suoowm Hmsmﬂmnm double stacked:or nested, ]sized, [ ] _:ms.__mn_. m.:&oﬂ maintained. mcsm BA4.F. and .\.m 2 Dmgmmu._.m .
- ] sneeze guards absent. Rules 2.2,A.1., 2.4.F.7, 2 DEMERITS. 7., Poﬂ.omm.moaznm_ﬁ., .sm.an%mﬂdmmﬂos_%som_ oxists between 9% MMFJ_: o%m,. .Em_immﬁ..
’ itutions; Ghost tray(s not kept, not dated, Rule 10.2 71 1/2 pint rmifk not water systerms e fo ] faucet-hose “lwaterclosets, v
s WMN_W_MM:W 1 m%%oo,_,ww..m:_v_rm :nux Kept %ﬂ &TQ_M.. or balow. Rule 2.1.8.1,"2 DEMERITS. i [ “_.o?o.n o . Rule:6.4.C: mum mm
! 15. Storage of [ ]food and/or [ ] beverages in ice or water is prohibited. Rude 2,4.1.2,

2 DEMERITS.
: T T : T ; TOILET AND HANDWASH FACILITIES
LB dfor | tentiatly: hazardous:food produets pravi Iy servedito'the. ] d . . _ —
: .._n..m.ncu_mﬁ%%wwﬂmﬂmcwmw..rwwo.N.P,_w.m_m.m umgmm_w_.muw AT G : 58. Toilets rooms: | _.H_Oosmmmﬁm_< mﬂn_omma; .w_m%c_uﬂam_oﬁﬁ amm_vn_wmwm.oﬁ_ﬂm_ Mnmﬁmmm&
: = - , " ue provided, verad wast .
17. ‘Open cans were being used improperly 10 store food. Rule m.w.m.q..m.L_ omgmm.:.. mﬂ% mm.m.u %.mo_u%: a< m.wﬂ., mm ommz“m_mw_.w.u o { . @ p
. FOOD TEMPERATURES 59. Inadequate number of [ ] male, and/for [ ] femala teilets. The number of toilets are:

18 ..vmﬁaamx.smumaocm food(s) not-being:'[ ] roheated -] cooke : : g
- adequately.heatedto:all pansiRule:2.4.G.3:: 5:DEMERITS: ; + nawas Thand Cebre sdan

: 19.:Preparec petantially hazardous {oods requiring: refrigecation are notbeing, rapidly cooled: Hed ey : "
i - to 457 or below, The measured temperature wasT: 2F: Bude 2.3.C.5: 5 DEMERITS: Tk
:[;Erozenifoed not belng kept at0°F, ‘or below:[ mproper thawing, The measured ) RS P
emperature was [ 0R Rulo 2,304, 5 DEMERITS i sk yo R RUBBISH -
Mﬂ_ﬂaﬂm_“w.nwmsmw»a% m.r.o *omﬁmwmwom m.?_nmwm_w_m._ﬁc._u.ﬂma. I .:._mwm i 81. [ linadequate,{~ | uncovered containers were being used. Rule 6.5. 2 DEMERITS.
= _u.osa_m__ﬁ:mwmaocw oo_n.a_&.@.: Slorad 2t 45°F of below. The T 62, Storage areasiwére not[ Jclean, [ | free of litter, Ruic 8.9.6.4. 2 DEMERITS.
Sritemparature was CHPE Rules 214.GiTand 24, =5 DEMERITS. . 63. Storage-areas are not constructed to be: | | naccessiols 1o vermin, H_.L easily cleaned,
23, Crowded aimman_o:“ There Is less than 1/4 cubic foot of refrigeration par meal. : i--1etuse bin of questionable safety. Ruies 69 and 6.10. 2 DEMER TS,

[ Imale and [ ] female, mc_m 6.5 1 DEMERIT.

‘accessible - Jixturas:
“drying-devices not pr

Rule 10.1. 2 DEMERITS.
24. The containers used transparting food are inadequate. Rules 2.4.171., and 8.1.A.

1 DEMERIT. ) = : INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermometers not available or used o evaluate hot holding, cooking, rehaating,” 640 Y Hies, ' frodents; I “Jroaches;: g animals: (other than

and refrigerated storage ﬂm_.:umBESm.. Rules 2.3.C.1. and 2.3,D.2.;1 DEMERIT. and 712.G. 4 DEME

657 Food sevice faciliies: The outer | T Goor.T
- wero not adequately soreenod. Rule 5.10.5,

PERSONNEL

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
86.-Floors, walls, cefings, [ ] not smooth, [ ] properly constructed, in disrepair,
[ 1diny surfaces. Rules7.1-7.8. 1 Um__.._mnn..v Y L] ”

67. [ ]lighting[ ] ventilation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventilation
SE : noods, [ | ductwork, [ [fitters, [ ] exnhawst fans, Lc_mm 7.6, 7.9, q.:_,. ?cmgmw_._..
B. 4._ Um_smm:.m.... : 64, “Lmﬂmﬁ_.m_.om litered, [ ] unnecessary equipment and articles present. Rulg 7.11.A.1.
FOCD EQUIPMENT AND UTENSILS ;

mo._noo&:ossoa nomﬁamcnmnmmo*oo_c_nam:nv:w digrapair mumawm. chips, pls, open.
seans), [ ] not easily cleanable. Rules 4.1.A,, 4.2.A.. and 4.2.8. 2 DEMERITS.

31, Single service articles improperiy;. stored, | ] dispensed, ‘handled, [ Ir L
mc_mm»h.? and 52.C. N.cm_s mnmwmﬂ £ P! [ _..”. o0 [ Troused rOcm_z.m

ipi inty, - 70: The sleeping reom(s) are: [ Ji i — -
32. Wiping eloths: [ ] dirty, [ 1 nof stored properly T santizing sorwtons Al S B S g g A_vma [ jinadequately vertilated, unclean, | ] in disrepar,

B9, _Boqov.mﬂ.ﬂo_.mma of [ ] cleaning equipment, [ ] linens, Rule 7.91.5. 1 DEMERIT.

Wipin cloth Improper bed-spacing. Bules 12.9 and 12,11, 1 DEMERIT.
1o . T 5 i . 71. Tha{ 1Tollets, [ ] iavatories, | 1 showers, wers rot: [ -] clean, i ir.
. - U_m_.._Sbwr_zm IS . Rules 12.3. and 12.5.D0. 2 Dmgmmmw_._.m. [ Itean, T Jin good repalr
AN AL DISTASHING: : : — ; e 5 . 72. HmU_m_._”__mmm _m_mmw:mmanh.. T,of..‘.@wm._ ém._.o" [ 1notfound, [ ] iradequate, Rule 12.4
33. m_w_mw._mm_mm_.ﬂﬂ_m net vmsm" [ :]scraped; [ wm.om.x..mn_.w ] Q%cmsonm Rule 51,04, 73. The carpeting is not: | 1clean, [ 1in gocd repair.: Rule 12.8.C. 1 DEMERIT. :
- . - " 74, Drinki i i i
.34 D_mzm@_ﬁm:.mmm are:not being.washed in:a detergent solution having a temperature of at - e .m_mwm.mm e mm_ﬁc_.v.. = |
least 120°F The 1°FRule 5.1.C.8. 2 DEMERITS. ’
25. Dishesiutens; i i n ciean hot water

i st tempe

C.i5b

37. No chemical test - ITEMS 1N GRAY SHADED AREAS ARE 4 AND § DEMERITS ITEMS - CORRECTAS -

MECHANICAL DISHWASHING: =0 T T m—— 7 SOONAS POSSIBLE; zw._.,_m«om_.u»mwg.mzairmz CORRECTED « 874-8300 X 8703 ..

38. Hot water sanitization: The wash-water torm orature:was:not at least 140°F. T R R Y s TR SR A - .
sured tomperaty " 1°F Alle 51 D55, 2 DEMERITS. 0 Themea T, Egy ppsa T S midlpe i Apoad L g Qbaﬂ??% .

v

R R . x T T PR
LS L1 SN NI N P e

lishwashing machine

3, Charloal santzers e wast . FRUGS TD3a 4 DEMERITS, + .20 re.0 fUm% =% w{ e 08 hesioim Pabnbng
-1, whemical sanitizers: The wash-walter temperaturo was not af least 190°% Tha L ¢ i A4 T .
. lomperature was [ ]°F. Rule 5.1.D.4.c.(1). 2 DEMERITS. - o 0 Measured %wa B S eennclan T 03,
.7 - 42 Sanitizin chemicais'not automatically dispensed. Rule 5:1.D.4.¢.(2). 2 DEMERITS. - o e T R v .
430 The chemicals-sanitizing rinse water term rature-was notat least 1305F Th
R tamperature was [ FoR. Bule m..._po.wwn.@...numgmm_._.m‘ - 4.@ imm.m:.ﬂ.mn
44. No chemical fest kit provided. Rule 5.1.0:4.b..1 DEMERIT,- : ;
.- 48, Dish racks not stored:in a sanitary manner, Rule’5.1.D.6 - o
o 46 Gayges:[ 1 not provided T | inoperative, S KGR oA /s
: > : : : L 1A \/ m.m \m - .
PR . ; TR T A w:\g%g\!.ﬂmﬂ \/‘N cﬁ@f\@«%& - |
S enforCement Officer. -~ ) SRR c
Ry LN S v P LA : ; - IR

5 .....”..mwn&ﬂwjambn”.ﬂmwx_@m.m.aﬁmed”... B S T .wu\.‘«




w . ; .
\NIMMM. s .WM.M“N% e . r%.(” I
ND, MAIN R o
FCOD SERVICE HEALTH
INSPECTION REPORT
mﬂmuﬁmmsaenrzﬂdm‘i.w 7 J— - s
'y g A P AT o
SHECAS TFCe (g & /MiRg
Address Zip Gode Lecaflon — K
-y =
OLfe A =
MCD # DATE PURPOSE DEMERITS
ROOMS | SEATS REGULAR 5 ! 5PT __ _
Ek m .m WN 7 Qi _’7 SITES : YR. MO. DAY | =oLLOow-UP ESTAB. TYPE m&:mgﬂ_o: o be conducted 4PT
T f 5 | COMPLAINT within days 2pT e
LICENSE ISSUED YES o LT || 7 23 7 7| wvESTIGATION day lotter of .,m) 7 £
e ﬁ | F - ¢ £ | NEW/OTHER..... followeup Y _—
LICENSE POSTED YES o % 7 \\.N\H
FOOD SUPPLY AND SOURCE TOXIC MATERIALS -

._..._.._.mvo_nma.ma&o_.m.Hmaczma.a&ooamma cm_:mcm.mam:&oq_ 3...3:6.»;.?‘_.
-5 DEMERITS. Rk e D STOEE ne A

= | Unpasteurized milk, [:;:] milk products; [ ] cracked eags,[ “Junpasteurized egg -
e uanomw baing used and/or sarved: rc_mwm.ﬁw.@. SDEMERITS, (7t oot

: 1 Toxic materials, [ m parsonal medications and/or |- } first-aid supplies wera: - -
- Jimpraparly stored, ] labeled, [ ] used in food. Rule 7.12.:5 DEMERITS. ..

3./ Canned:foods from an:unapproved source on.premises, being used andfor served. WATER SUPPLY
© i Rule 21435 _umz_mm:.%. RSN LA T 48. [ 1A copy of the cunent waler analysis was not avaiiabie at the Tacility.
4. [ ]Unlabeied, [ ]improperly labelod containers of food are being used and/or served. [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rue2.1.A2. 1 DEMERIT. 49: [ TWater tested and folnd 1o bé unsatistactory. s 6.1.A.7- 5 DEMERITS..

m..nm::ma.mgam.ﬁoc:n" 50, The-free chlorine was. less tharr 0,25 pom. The measured chiorne residual was B
and/or [} swolien. Ruie 21,41 § DEMERITS. - SR Tooml Bule BLAZ B DEMERTTS. it e Bertes o e e

+ JJeaking, [ 1 T with-severe donts, [ ] in-rusty conditio e
6. [ ]Shelfish not being kept in original container; [ | seafood products misreprasented. 5T, m . * Hot and HL cold water: (under: pressure) was net provided to the: -
JORSRl : I

Rules21.2.2and 2.1.8.3 1 DEMERITS. . sinks, [] dishwashers, or { ] lavatories. ” Rule'6.1.D:1.. 5 DEMERITS:
7...: Meat andior meat products not USDA approved; Rule 2.1.A.2. & DEMERITS. 5. m_sog.mm food units) The water storage tanic | ] does not have adequate storage,
T L e e o e ] Is not being properly cleaned and sanitized after each day's use,
FOOD PREPARATION AND PROTECTION Rule 8.1.C.1, 2 DEMERITS.

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

9. Employees handle raw and ¢ooked or prepared-food: products wihout thorough hand- WASTEWATER DISPOSAL

“.owashing inbetween. Rules 22,41 "and 2.3.8.50°5 DEMERITS. 117 0y : 53.-The subsurface disposal system was found'to be surfacing. Rule 6.2 A, 4 DEMERITS,

10. mmwa HN m mﬂwﬁwwﬂmmmmm%mma% are not washed defore being used and/or served, 54. Wastewater was being improperly discharged.onto 1he ground. Fule 6.5 A 4 DENERITS.
ule 2.4.6.7. . —

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

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

..?ouwe;oon”..nnwmxH.”.m_smmasmﬂm_... ﬂo&ma.aaxqomm:Q.wm&.mnﬁcmﬁm..G.Bem..
(i Rue 81.C2, ADEMERITS. | rvin: i R e

[ ] maintained and/er [ ] located. Rules 4.2.4., 4.2.8., 4.3.A., 4.3.8. 2 DEMERITS. - : i T Hv_.c_s_w__,a_ T oo :
13. Food not protected during storage/cisplay: [ ]{ood left uncovered, [ ] food improperly 56.1 ]Kitchen sink, [ ] utility sink, [ ] grease trap, rain, [ ] plumbing; is improperly
8 m"oaa:onm_oon ] *%%a moﬁm:mwa _:unow_\a Hm»o_Bno double stacked or nestod, [ ]sized, [ ]installed and/or maintained. Rules 6.4.F, and 7.8. 2 DEMERITS.
[ )sneeze guards absent. Rules 2.2.A.1,, 2.4.F7, 2 DEMERITS. 57.... A.cross-connaction, without backflow. device, .exists batwesn the drinking and the, waste-

14. Institutions; Ghost tray(s) [ I notkept, [ ] not dated, Ruie 10.2 . 1 1/2 pint milk not owater systoms at the
retained, [ ] schools: milk not kept at 40°F, or befow, Rule 2.1.8.1. 2 DEMERITS. i [ “_.o.n._.gmn PR

15. Storage of [ ]{oed and/or[ ] beverages in ice or water is probibited. Rule 2.4.1.2,

2 DEMERITS.
16 [ Unwrapped and/er [ ] potentially: hazardous: food products previously served tothe
7 public were being reused. Rule 2.4,J1. SDEMERITS. 0 i oy
17. Open cans were being used improperly to store food. Rule 2.3.B.7. 1 DEMERIT.

Tfaucet hose, [T hot water heater, |- Jwater ¢losets,
ST G Rule 6.4.CL 8 DEME ITS.

"y TQILET AND HANDWASH FACILITIES
cilets rooms: [ ] Completely enclosed, [ ] Equipped with seif-closing, tight fitting
doors, [} properly vented, [ ] tissue v_.osama.wﬁnoé_.mn waste receptacle (Jadies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. #
; 58. Inadequate number of [ 1 male, andfor] ] female tollets. The nurmber of toilets are:
18.: Potentially: hazardous food{sy M%ww.u.m—,m_vmﬂﬂ.umﬂmmﬁ ' cooked ough.1o:be. - L | male and | Ifemale. Rule 8.5 1 DEMERIT.
B .....magcmnm_w..mmman_ to'all parts Rule 2.4.G.. ...mnbm_smm_.ﬂw..”....m : B moIMﬂMﬂMwmo_M_w%m_ﬁﬂMﬂﬂwoWM_%MmWme m.nmm“_mww._m hc&ﬂwﬂ.&.ﬁ_j mu: MOMM\W_MW”MWH_ awnuhﬂm_.o- =
9. Propared potentially: hazardous TeodS requiring refmgeranion are notbeing rapidly cooled o, o NANG s aae L Lsanitary twelhand drying devices. L Pros
7 o 4% or baton, Thi aammmaaaano_%masmm mLEoF Rule 23.0.3. 5 DEMERFTS. ded [ Tcommon:towel. Rules:6.3, and 6.8' 4 DEMERITS. 7. S
“1:Frozenfood not being Kept'at 0°F. or below: .- | Improper thawing. The measured
emperalure-was | °F, Rule 2.3:C.4.°5 DEMERITS. v
ially: -hot food(s): i " *F.0r L - - -
oty uas (] s ST, SA e DM T T BT e o G 5oy s Al 52 DERERTS
; Ao ood(5):notbeing stored at 45°F or below. The moasured. 62. Storage areas were not [ ] clean, [ ] free of fifter, Rule 6.9.5.4, 2 DEMERITS.
rature: ] RiRules 24.Gi15 and 2.4.H.1.b: 5. DEMERITS: i 63. Storage aroas are not constructed to be: [ ] inaccessible to vermin, m Wmmmmv. cleaned,
- Crowded refrigeration: There is loss than 1/4 cubic Toot of refrigeration per meal, [ refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS.
24, The containers used transporting food are inadequate. Rules 2.4.0.1.. and 9.1.A,
1 DEMERIT. - INSECT, RODENT & ANIMAL CONTROL
25. Accurate thermemaeters not avalfable or used to evaluate hot hokding, cooking, reheating, ] Mliesi [ ] rodents, [ ] roaches, [ | ive ananals (other tham security or guide degs)-
and refrigerated storage temperatures, Rules 2.3.C.1, and 2.3.0.2.°1 DEMERIT. are found on the premises.” Rule:6.1 and 712.G5 4 DEMERITS; 5 ST
.. 5. ‘Food service facilities: The outer 1] doors. [.- Lwindows,:[- T:skylights,
PERSONNEL swarenot adequately screened. Rule 6.10.D:, -DEMERITS, 7
28. No certified focd handler/manager. Rules 3.5, ;
27..Pe

RUEBISH

rsonnel witi[ ] communicable:diséase(s); -] boi
] qastrointestinal infection; are’pr

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, cellings, | ] not smooth, [ ] properly constructed, [ ] in disreparr,

[ 1dirty surfaces. Rules7.1-7.6. 1 DEMERIT.
67. [ ]lighting{ ] ventilation inadequate, [ ;xﬂcﬁm not shielded, [ ] dirty ventilation

hoods, [ [ ductwork, [ ] filters, [ lexnaust fans. Rules 7.6, 7.8, 7.16. 1 DEMERIT.
68. [ ] Premises littersd, unnecessary equipment and articles present.” Rule 7.71.4.1,

1DEMERIT. [1 Y equp P

FOOD EQUIPMENT AND UTENSILS : B9. Improper storage of [ ] cleaning equipment, [ }linens. Rule 7.11.8, 1 DEMERIT,

20. Food/non food contact suraces of equipment: [ 1in disrepair (cracks, chips, pits, opon

seams), [ ] not easily cleanable. Rules 4.1.A.. 4.2.A., and 4,2.B. 2 DEMERITS.
31. Single service articies improperfy: [ Istored,[ Idispensed, ] handled, [ ] reused, LODGING

Rules 4.4.A. and mh..o. 2 DEMERITS. : _.. i 70. The slesping _.ooammv are: [ ] inadequately ventilated, unclean, [ | in disreparr,
32. “scum: mn%.ﬂ..:m” [ lditty.[ ] notstorac properiy in sanitizing solutions Rule 5.1.8. { lundersized; [ ] improped bed spacing. Rules 12.5 and 12.11. 1 DEMERIT.

- : 71. The[ ] Tollets, [ 1lavatories, { T showers, were not clean, in good repair.
Rules 12.3. and 12.9.D. 2 DEMERITS. L] [ ling P

DISHWASHING 72.[ ] Hand cieal B : i
ANUAL IS WASHING: : _nu_mgmm_._.w. nsers, [ ] towels, were: | Irotfound, [ ]inaceguate. Ruie 12.4
33. ._Dwmw_“wm._mm_.ﬂmzw :2“ being: [.]scraped, [ ]soaked, [ } prefiushed, Rule 5.1.C.4. 73. The campsting is not: | 1¢lean, [ 1in good repair. Rule 12.9.C. 1 DEMERIT.

74. Drinking glasses not sui

chermical Tost kit uas.m ed. Fitle 5.1 - T - = ITEMS IN GRAY SHADED AREAS ARE 4 AND & DEMERITS ITEMS - CORRECT AS
MECHANICAL DISHWASHING: . SOON AS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703
38. Hot water sanitization:

41. Chemical sanitizers: The wash-waiar temperature was not at least 120°F. The measured
temperature was [ 1°E. Rule 5.1.04.c.(1). 2 DEMERITS.

42. Sanitizing chemicals not autornatically dispensed, Rule 5.1 .U.Pn.nmv..”..n DEMERITS.

bw..ﬂsmnzaa_.nm_mmmbmﬁnm:385253832323305" least 130°F. The measured
temperaturowas [ T]1°F. Rule 5.1.D.4.¢. {3). 2 DEMERITS. i

&4, No chemical test kit provided. Rule 5.1.0.4.6. 1 DEMERIT. i
45, Dish racks not stored in 2 sanitary manner. Rule 5.1.0.6. 1 DEMERIT.
46. Gauges: [ ] ot provided [ Tinoperative, Rules 5.1.5.1..and 5.1.0.2; 1 DEMERIT.
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.J\\zf.:. [Focd contact surfaces not: ] washed, [ ] rinsed, and/or [ ] sanitized after each use

!

2 T OO0 | =7
- . 0 £ 4
K4 - b o§ ¥
FOOD SERVICE HEALTH - T T S
INSPECTION REPORT
Establishment Name
gt R PORY
[tocation
\m\,., RT3 ,m { §
A /,V
. DATE PURPOSE DEMERITS
SANI#| ROOMS | SEATS REGULAR . ) . 5PT
SITES : YR | MO. | DAY | FOLLOW-UP. ~- ESTAB. TYPE Reinspection ta be conducted 4 PT
a” =T PR GOMPLAINT . "H withir Mw«m_mn@.o, o PT
. e o] o Wk | TF 1 INVESTIGATION |
LICENSE ISSUED YES > NO T < ~ ,r.w%v ﬁw\ e o o5 5|77 i m,m__od._mm.... e 2r
LICENSE POSTED YES o NO QO =
FOOD SUPPLY AND SOURCE TOXIC MATERIALS
ilod: ) ted fi  are belng. used:-and/or served. Rule 2.1.A.1. A7) Toxic-materials, [ } personal-medications and/or [ - | first-aid supplies were: - .
T Hmoumw_vm___.m%mmb a.@..._” .umn:._"maw.mn”oomm.m.... oe u o s o . m u..msu_.oumé.. stored, m W_.mum_mn....ﬂ” i _._maa in *o.oa.:r. m..ﬂ._m.... 5 .Um_.smmqm..
2. [ ] Unpasteurized:milk, [~ | milk products, [ .osnx&..ﬂmmﬁMa_._umamc%&%m. o . T .
ducts being used and/or served, Rules 2.1.8.4.: 5 DEMERITS, -0 0
o s WATER SUPPLY

3. Canned foods from:an ca_m%na,..ma source on:premises, being.used and/or served;
_ Rule2.1.A.3. '5 DEMERITS.: SR e T T T e
4. [ 1Unlabeled, [ ]improperly labelsd containers of food are being used and/or served,
Rule 2.1.A.2. 1 DEMERIT. :
5. Canned goods found: [ T'leaking, [ ] with.severa
ancdior [ ] swoller Rule 2.1.A.1. - 5 DEMERITS.
6. [ ] Shellfish not being kept in original container; [ ]
Rules 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

7. Meat andior meat products not USDA:approved. Rule 2.1.A.2. 5 DEMERITS. ©

dents: [T rusty. condition, .

seafood products misrepresented.

FOOD PREPARATION AND PROTECTION

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

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

] Further testing may be required. Rule 6,1.E.3. 2 DEMERITS.

49T Watartested and found to be unsatisfactory.. Rule 6.1.A.1-. 5 DEMERITS. -

50.-The freq chlorine was:less thary 0.25 pprn. The measured chloring residual was

Con e T Rule 6.1 A B DEMERITS, v el b

-] Hotand'[7] colg water (under pressure) was net provided to ther. -+ -

i sinks; [ ] dishwashers; or [] lavatories; "Rule 6.1,0.1;" 5 DEMERITS L

52. (Mobile food units} The water storage tank: [ ] does not have adequate storage,
1is not being properly ¢leaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

1.

8. Employees handle:raw and cooked.or prepared food products withgut therough: hang--" -

washing in between, Rules 2.2.A.1 and 2.3.B:5: S.DEMERITS, ~ i i i
10. Raw [ fruits andor [ ] vegetables are not washed before being used and/or served.
.. Rule 2.4.B.1. 2 DEMERITS. g

-“and following any kind of operation when contamination may have occurred,
Rule 5.1.A.3. 2 BEMERITS. "0 s, il M ars T 8y B0 07
12. Food (lee) contact surfaces are impropsly: | Tdesigned, [ ] constructed, [ | installed,
11 BM_:Emuma andfor [ ] located. Rules 42.A., 4.2.B., 4.3.A., 4,3.B. 2 DEMERITS.
13. Food not protected during storage/display: [ ] food left uncovered, T ] food improparly
stored on floor, [ ]food containars in cold storage double stacked or fosted,
[ ]snesze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS.
14. institutions: Ghost tray(s) [ ] not kept, { ] not dated, Rule 10.2 [ 7 1/2 pint milk not
retained, [ 7,,.2505“,‘ﬁ ms_v:m not Kept %n 40°F, or below. Rule 2.1.8.1. '2 DEMERITS,
15. Storage of [ ]teod andfor [ ] beverages In ice or water is prohibited. Rule 2412
2 DEMERITS. ;
16. [] Unwrapped and/or 7] potentially-hazardeus food
wcw_mo were being reused, Rule 2.4.J.1.: 5 DEMERITS. L
17. Open cans were being used improperly to store food. Rule 2.3.5.7. 1 DEMERIT.

products previously served to the-

FOQD TEMPERATURES
18, Potentially hazardous food(s).not being: [ ] reheated [~ | cooked 1ong. enoughto.be:

- adequately heatedido allparts Rule 2.4.6.3. 5.DEMERITS, i ¢ i R
19: Prepared potentialiy- hazardous foods requiting refigeration ara.n eing:rapidly:cooled
<o 10.45% or below. The medsured: tomperatureiwas: F2F: Rule 2.3:C.3° 5 DEMERITS.
20. {7} Frozen food. not belng Kept at O°F, or below: [ ‘improper thawing. T
s lemparaturerwas [ 2F Bule 2.3.6.4: 5 DEMERITS - .
21, Potentially hazardous hot(00d(sy Nt being stored et 140°F or apove;
Colomperatureiwag [0 Rules 24,670 24:H.1.0: 5 DEMERITS. -
22;. Potentially. hazardous. coidhfood(s) not being storadat 45°F or-below. The measured
ol temperaturewas [V LU EeR Rules 24 B and 24 ML B SDEMERITS, i
23. Crowded refrigeration: There Is loss than /4 cubic foot of refrigeration per meal.

Rule 10.1. 2 BEMERITS.

m#.._.smno:ﬁimacmma transporting food are inadequate, Rules 2.4.L.1,, and 9.1.A.
1 DEMERIT. :

WASTEWATER DISPOSAL
- 53, The subsurface: disposal systerwas found 10 be surfacing. Rule 6.2.A. 4 DEMERITS.
54:: Wastewater was. being improperly. discharged onte-the ground. Rule 6.2.A- 4 DEMERITS,
55.. (Mobile food units): |- -] waste water: storage tank does not have adequate storage.” -
.+ Rule 8,1.0.2, 4 DEMERITS.: " ST T RIS

PLUMBING

56. [ ] Kitchen sink, [ ] utifity sink, [ ] grease trap, | 1 drair, [ ] plumbing; is improperly
[ ]sized, [ ]installad and/or maintaimed. Rules 6.4.F and 7.8, 2 DEMERITS.

STA ﬂomm.nozam&mm,. s_.a.wom” umo_m_os device, exists a%gm% S% %umas .gmsm waste.
owaler systems atthet [ ] fauget:hose, ot water heater; [T water.closets, .00
P At L eucathoss [ ] 7 RulegAC. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ 1 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. ) ) -
9. Inadequate number of [ ] male, and/or [ ] female toilets. The number of toliets are:
[ Imale and [ ] female. Rule 6.5 1 DEMERIT.

B0,

N RUBBISH
61. I ]inadequate, [ ] uncoversd containers were being used. Rule 6.9. 2 CEMERITS.
62. Storage areas were not[ ] clean, [ ] iree of Itter, Rule 6.0.5.4. 2 DEMERITS.

B3. Slorage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easiy cleaned,
[ ]refuse bin of questionable safety. Rules8.9 and 6.10. 2 DEMERITS.

mm.>on_.=m"ww:m:soq_m"ma:2m<m=m_u_mo_.cmma$ evaivate hot holding; cocking, reheating,
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT,

PERSONNEL

26. No contified food handlermanager. Rules 2.5,
omenunicable-cisease(sy, [ 1bolls, [ 1

27, mu@mmoa:a_.s._ﬁ
Co [T respiratos -1 gasf
S RUEBTA ..mﬂ.u..nmgmmm. S
28.:Personnel: [-:] withick
s with poorhy
~washing areas:

eintestinalinfection; areprep

FOGD EQUIPMENT AND UTENSILS .
3C. Food/non food contact surfaces of equipment: [ 1in disrapair (cracks, chips, pits. 0 an
seams), [ ] not easily cleanable. Rules 4.1.4., 4,24, maﬂ.m‘ﬁm. 2 DEMERITS,

84 - fles, [ - rodents, T Troache:
ware-found on'thé promises. Rulé 6:10
Food:sevice facilities: The outel
were:not adequately scroened. R

CONSTRUCTICN OR MAINTENANCE OF PHYSICAL FACILITIES

6. Floors, walls, cellings, [ ] not smaoth, [ ] properly constructed, in disrepai
_-_ [ 1dirty surfaces. _.__mmw.fﬂm.,:umgmum:.,u Y [ Jin distepats

m \m.w.m Mm,_.w:ﬂm:mﬂ?m:z_mzo: Smamncma.umxeaw:o* shielded, dirty ventilatio
%. = hoods, [ ] ductwork, [ ] filters, | wmx_uwmw:m:m.amc_mm 76,79, uﬁ.& ﬂu\omgmm_ﬁ:

68. [ ] Pramises littered, unhacessa i i
| Jepremise 1 ry equipment and articles present. Rule 7.11.A.1,

69. Improper sterage of [ lcleaning eduipment, [ ]linens,

Rule 7.11.B. 1 DEMERIT.

w.m.mimﬁmmmamoemn_n_mm_aua1“ stored, dis
Rules 4.4.A, and 5.2.C. namm_mm_wmw ' 1dspensed. [ 1 handies. T reused.

32. Wining cloths: [ ] dinty, not stored Iy i iti j
b _.mmwa.. ldinty, T ] . red properly in sanitizing mo_cﬁ_oq.d.m Rule 5.1.8.

DISHWASHING

MANUAL U_mIébmx_zmn

32. Dishes/utensils not being: seraped, |
1 DEmnan g [ ]scraped [ lsoaked, [ H.vaﬂ_:msoa. ule 5.1.C.4.

34, Dishes/tensils are not being washed in a detergent solution havin
ieast 120°F, The measured temperature was [ g

aternperature of at
1°F. Rule 5.1.C.5. 2 DEM,

3.zon:maﬁ.ﬂ_amﬂ.xzuas%m.mr__mw;.o.a.vqcmgmmﬁ.

MECHANICAL DISHWASHING: . : : :

38. Hot water sanitization: The wash-waler tamperature was not at e 140° -

surad temperature was | 1°F Rulo 8.1 D35 2 n._m,__mmmm.m.mﬁ t1H0°F. The mea

39, The final sanitizatlon Anse Water lemperahirs was Foratics oF.

o temperature wag [ii - S TIE ._a..m.%m b4 DEMERI .mmu» mo ;

40. Sustained:-165°F hot' vater dishwashing machine.-.
41, Chemical sanitizers: The wash-water temperature was not af least 1 0°F, Sur

temperature was [ 1°F. Rule 5.1.0.4..(1). 2 DEMERITS. mm, a .m.:m measured

42, wsmzs_u_:m chemicals not automatically dispersed. Ruig 5.1:D4.c.(2). 2 DEMERITS,

43. The chemicals sanitizing rinse water tomperature was not

atleast 130°F,

femperature was [ - "] °F. Rule 5.1.0.4.2.(3).” 2 DEMERITS. The maasured

LR R 51D

LODGING

are:| ] inadequately ventlilated, unclean, [ 1in disrepair,
mproper bed spacing, Rules 12.9 and 12,91, 1 DEMERIT,

[ ]lavatories, [ ] showers, ware not: loan, i i
12.9.0. 2 DEMERITS. { Jewean.T 1in good roparr

1towsls, ware: [ ] not found, [ }inadequate. Ruls 12.4

7C. The sleeping room mw
[_Jundersized: [ m
71. The [ ] Toilets,
Rules 12.2. and

72. [ ]Hand cleansers, [
2 DEMERITS,

* ITEMS IN GRAY SHADED AREAS ARE #AND 5 DEMERITS ITEMS - CORRECT AS
SOON AS POSSIBLELNOTIFY DEPARTMENT WHEN CORREGTED - 874-8300 X 8703

#4. No chemical test kit provided. Rule 5.1.0.4b, 1 DEMERIT. " ;
45. Dish racks not stored in & sanitary manner: Rule 5.1.0.6. 1 DEMERIT, .
46. Gauges: [ ] not provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2.1 DEMERIT.
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