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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT i

Foe Extablishment Name — e S
> T ; - Vs Sy T e
ﬂ e f\‘,.in‘\\n\ Lo A el
rcnmgoa

doress | . K . ’ ; . s

MCD # ATE _ PURPOSE DEMERIS | .0

_ ROOMS REGULAR . SPT =) oy

F\ﬁg m, 1 lﬂ. k ) SITES DAY | FOLLOWUP. TYPE Rsinsp R@:no be conducted  , pr -/
il : _ COMPLAINT . o within S deye o o
INVESTIGATION . daylenoraf | 2PT
NEW/OTHER evrryeiss follow-up 1FT

LICENSE POSTED

LICENSE ISSUED © 4 YES & e q \,\\l\
. _.Nw q\\. -

._.OX"O gb.ﬂmﬂnbrm

il é_ﬂ-mﬂmc_u_u_b«

_ uua mﬁm 6 ..?m
“wold: water: (Under pressure) was.not. u_ds_uoa 3_.59
i “Tlavatories  Ruie 8. LDL:E DEMERITS.
.52 mgoc__m food units) The water storage tank: [ ] does not have adequate st0rage,’
. ]is not being properly cleanad and sanitized mnoﬂ. each amﬂm use. :
- Rule m; Ca.2 omgmmqm.. : .

) “andior [ Tswollew. Rulg 2004475 DEMERITS.
T m T ] Shelifish not being keptin onginal no:ﬁuon [ ummmqooa Qo nﬁ :.._m_.mvammama..
_ 4 umgmmnqw

L at

: 48, . ] A copy of the current Emsq analysis was not available at the 595
; I uc:_mg_oa‘ [ [ ] Further testing 3m< cm _.mn_._:ma. mc—m m;.m.m.. 2 DEMERITS.
_ Rule 2.1.A.2, 1 DEMERIT. ] .g A .....“m.umgmm_ﬂm..
” 5. - Canned goods foand: ] []ile .‘u..é_%..&mmméa.am:ﬁ.. T ;
|
[

:mmmml_wmm:afmw

: FOOD: uwmv.pm.pdoz AND vmoqmndoz :

| 3. Cooked andfor prepared-foods are supjected 1o Cross: ‘eontzmination, from [ ] raw foods

L or [+ 1 other sources of contarmnation. Rules 2.2.A.1.and 2.3.B.5. 2 DEMERITS :

- Employoes handle raw and coked or: prepared-food: producis with Sgoacms ang

- washing in between. Rules 2 241 -and: oraeiss 5 DEMERITS.

10, maw | ] fuits andfor[ ] <mmmﬁa_mm are aoﬂ washed: um*oa _om_zm %3 and/for mwzma
Rule 2.4.8.1. 2 DEMERITS. i ;

.Xv: ; Food contact surfaces. not: o] washed, [ _.__._mma m:&oa s mm:&non after mwos use

; %" and.following any kind of eperation ism_._ oozﬂmaﬁmﬁ_o: may smé oooc:ma :

! “Rula 5.1,A.3. 2 DEMERITS, :

| “7.{127Food (Ice) contact surfaces. are improperly: TS§designiod. [ Hooﬁaami fsmﬁ__a.. e : — " PLUMEING -

[ ] maintained andier [ J located. Rules 4.2.4; 428, 4.3.A, 43.8..2 DEMERITS. ] e
: 56. [ H Kitchen ink, [ ) utiity sink, [ ] grease trap, [ Jarain § 1 v_cs_u_:u. is _av«o,vm%

@ T Food not protected during storal e/display: [ “JHood left uncovered; ) 5
w stored o;m_oon " }Hood Wo:ﬁ_%ma in cold. ﬂo&m\m deuble stackad H p mﬁmn. [.7 _:m.ﬁ_.ma m:&on 393553. mﬁmm 6.4.F. m:a 7.8, 2 Um_sm.w_._.w.

I .]sneeze guards absent, Aules 22.A.1.;2.4.E7, 2DEMERITS.

14, Instiutions; Grost tray(s) [ ] not kept, T} not-dated; Rule 10.2.1
retained, [ ] schools: milk.not kept at 20°F; or. pelow; Rule 2.1 B

15. Storage of [ 1 ﬂooa mbg_o_. i1 cm<m3.mmm n ice.or Emﬁm_. _m prehy
2 DEMERITS. ’ 3

LT Unwrapped and/or| u. potentiany hazasdousfoed:products eviotsly mm2ma fo:the

“public:wera being:reused: Rule:2.4.0.1: 5 DEMERITS, .

Vo 170 Qpen omam were being used _Bnqonm% Ho store Son_._mc_m 238

: Ebm.ﬂméb._.mw U.MvOm,ﬁr

-1 12 pint milk :oﬁ -
2. DEMERITS.

”&.”. Ruie 2412, -

h ) .qo__.m.n >ZU =>20<<>w_._ mbo__uﬁ._mm :
58 w.ﬂo__mﬁm roamns: | | Completely enclosed, T Equipped with seif-closing. ﬁ_mzw *&_:m
. ‘doors, [ ] properly vented, [-* ] tissug u_‘osama [ H 8<¢aa s.mmﬁm Enmuﬁo_m ema_m»v
Rules 6.5, 6.6, and 6.7..2 DEMERITS.
mw. Inadequate urnber of ] male; andior| :mamm toilets: ?m :c:&eq 9‘ Gmm.& ms. :
jmaie m:a I ?m:ém. Rule8.51. cmz_mw_._. -

. .._.‘Um_smm_._.. ’

FooLD ._-m_._s_u_mmb._.cmmm

xm.nmao:m food(s) not:bemg:
| 10 all pars, Bluia 24.5

" RUBBISH

N voﬁ:em_a, :mum : i . g ST
- eraperature was [ R -1 £ _:mn_mncms. T~ Funcovered cosflainers were being cmma.. mgm m 9. m._umz_mm_.a .
. 22 Potentially hozardols: - .7 B2, Slorage areas were net [ ] clean, [ -] tree-of litter, Rule 6.9.B.4. 2 DEMERITS. -

emperatire was:

23, Crowded refrigeration: Azma._m _mmmﬁmb es nc_o_
“Rule 10 ._ ‘2 DEMERITS.

7/ 1 63, Storage areas are not constructed to be: [+ ] inaccessibie 1o vermin, [

S ; oasil
= s Lo Tretuse U.j.ou gcomgonmga m&m& mc_om 8.9 m:a 6.10.-2 nmz_mw_._. :

-cleaned,

: .:.f,_ DEMERIT,

1&8:85 "zm_.aoamﬁa not m<w__.wu_m or: cmma 8 oﬁ&cmﬁ hot :o_n__:m. noox_s ¥ _.mzmmﬂ_:m. g
g Baa m"oBmm 18 vmﬁc‘mmumc_m mmn.; and 2.3; .m Um_sn T

_zwmnﬂ mo_umz._. & >z5._>r noz._._ao

o i : _ummmozzmr
i mm zo 83:_3 Goa g:g er/manager. _"E_om 3. m :

CONSTRUCTION OR MAINTENANCE OF PHYSICAL m>0_.r_dmw... _”
Floors, .sm__m. cailings; 1+ -] not smooth, [ 1 proper no:m"EQ I
L] dirty surfaces,-Rules 7.1-7.6. T Um“m__mmn, i mn L

m.hr_mz_:@.ﬁ?%gmao?wm%ncmsgmﬁcam :2 ms_m_%a. n a__m
“hoods, [ ] Guctwork, [ -] filters, [~ ] exhaust H_mam.fﬁ los 7.8,.7.9; %._o _.ﬂnﬁ(.pumzmmww:

168.1" ] Pramises __nmqma unnec .
- DEMERIT - [ ] unecessary equpment and ariles presertc. Fule 7114

mm Havagwmﬂoamm o: _n_mm:_:m Bcﬁsmsﬂ :so:m. Rule. i

Rttt

Q

émms_: emgﬁ_c_mm AL

racks;’ owﬁw its; opar:.
2.DEM mma.uw... e
_ :ma&ma..ﬁ : wm

B ﬁoo&:o: 338:8.3 mcqmom.m of equiprment: [ In. disrepa
o Mw searns), [ ] not easily deanabla; mmmmmh.._.»..ﬁmm.?. mn%n.
Single’ service articles: impropery:: stored:[

: x,_m.._mr__mmhn?m:ammo mcmgmm%%. r%a
32, Wiping cloths:: disty;
prone e

uo _ ._ - _.omm_zm e
... mme@n_:m roorm(s) are: ] _:mamn_cm,mz ventilated, unclean; It

s .Efm:aum._ﬂ.m_wmaﬁ m_avauﬂuma spacing. xc_mm.upmmag._m._.m u_umﬁ_mmﬂ.
-} oilets, [T lavatories; showers,
Rules12.3.;and12.9.D. n_umEHmL_AW ° ‘,Eoﬂosoﬂ..

c ] Hand: o_mm:mma L} B
L Dembarraoere. L Howes,

- WANUAL DISHWASHING: 2
33, Dishes/utensils. :on be
DEMERKT:

Dishas/utensils.are :B vm_:m s.mm:mn in 38.‘
rast120°F. The. smmmEmn 6.38363 s&ﬂ ..m .» mmmﬁwz%mﬁs

A "mantE«m. 2 at:
X ,m..n.um_,___mw:.m,

FEMS IN.GRAY, mI.»UmU . . “
wOOZ ..o.m _uOmm AREASARE: >ZU 5DEMERITSITEMS: OOmI 0.._.>w

i ngIbz_Oer—mlémemzm

.wm ‘Hot s.maﬂmmaﬁmﬂ_o:..ﬂg Emm_._.sﬁo:msueaeﬂ was ot atleast 1
B m:_mm._ 0.3, DEMERITS.

41 mes_om_ mw:_ﬁma.. Thewash= ”
o 33_86.":3 s_mmm ; oﬂ M:ﬁmwmﬂ ﬁmﬂuo TS D

._U..p.n.

(2).:2 Um_smwﬂ.m

. _u
$ omcmmm m ?2 uasamam M:oumE <m mc_mmm U and: m_smm
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CITY OF PORTLAND, MAINE \m‘m\ Y
FOOD SERVICE HEALTH YA N \W ;
INSPECTION REPORT A3 .
WA
. Establishment Name - .\\ - x» \
e z 5 xsmi.\% S u%m\ ,“..\_W\_ oF J\t\.mﬂ.i\
padress R ioomﬂ_o: o~
Sy o az . - ¢ - F : A
: anﬁw gww.w.ﬁw‘ﬁm.“\ S N mﬁwﬂ. L x.\V ! fods \VNN\W.%\X\\ 4
MCD # ESTAB # coms : sears _ DATE 7 PURPOSE mc_w._@mmuqm 13
! 1T : i SANI #| ROQOM 1 REGULAR ...ceueve- F 1 ) e Y
Wm 5111710 7 7 ] 7 % SITES 4 vr. | MO. | DAY | FoLLow.up 77| ESTAB. TYPE  Relnspoction to be conducted  , o oo
| | | i within £ &% days
@ e dsats ety gay letter of 2P7
YES & NO O g S G i | INVEST . .
HOENSE ISSUED = s LT \. ”% NEW/OTHER ... .5 Tollow-up 1PT
LICENSE POSTED YESZ NG Q
~ —
F5OD SUPPLYAND mO:mnm e TOXIC MATERIALS
I { &7 4] Toxic: materials, £ personal medications: and/or [ ] first-aid: supplies were:
woumm?wm%mms&ol Wr.,\ improperly stor Jlabel .H w..cmma infoo r:_m....g m_um_smm_.qm

i7] Unpasteurized: milic. 1}

products: being:used and/or served:
2 Canned: foods from an una| %

wviRule 2.1.A.3. 5 DEMERITS.
{7 Unlabeled, [ ?Buﬂoumn«. mm.d
Rule 2.1.A.2. 1 DEMERIT.

B_E.nwonco»m.
Rufes 2.

3

&

{5 Canned. goods found: leakin E.%S Savara:
£ o[ 9 awolion. Fula 21 At- S DEMERITS.
< 6. | ]Shellfish not being kept in odginal container; [ __ mmm:ooa o_.oaoﬁw B_mw_.mnamm:aa
Rules 2.1.B.2 and 2.1.B.3. ,_cm ERITS. :
T 3
ﬂOOU _ummvbm_ﬁ._oz AND PROTECTION:
8% Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
Lo or [T other sources of contamination. Rules 2.2.A.1. and 2.3, g5, 2 DEMERITS

8:4 Employess: handle-raw anc cooked or preparec food products 05.8 gh:hand-

~washing:in batwoer Fiies 2,245 and 2.3.8.5. 5;DEMERIT:
,8 Raw [ ]fruitsandfor] | <ommﬁwa os are not s_mmsma before being cmma mba.\oq mm?@a.
Rule 2.4.8.1. 2 DEMERITS. - -~ i
Food contact surfaces not: [»*] washed, [«] rinsed; and/or "] sanitized after each use
and following any kind of operation; s}m: no:ﬂma_:mao: may :m<m oceurred.
Rule 5.1.A.3. 2 DEMERITS.
12. Food (ice) contact surfaces are improperly: [ ] designed, [ Feonstructed, [ ] installed,
[ 1] Bﬁm_:”vm_:ou and/or [71] located: Rules 4.2.A,, 428, 43.A..4.3.8, 2 _wmz_mm:.m
-z £13% Food not protected during storage/display: [ ] food left uncovered, {**Ttood improperly
i stored on fleer, [ | food containers in cold storage’ double stacked or nestad,
[ ]snecze guards absent. Rules 2.2.A.1., 24 F.7..2 DEMERITS. -
14, Institutions; Ghost tray(s) [ ] not'kept, rot dated, Rule 10:2 [ 1-1/2 pint milk not
retained, [ uwn:oo_u&:?m not kept at hoom or below. Rule 2,1:B.1.- 2 DEMERITS.
15, Storage of [ ] food andfor [ ] beverages in fce or water is Eo:_w_ﬁma Rule 2.4.1.2.°
2 DEMERITS. .- :
Urwrappediand/or [
ic-were being _.m:mma mc_m 2.

1P

" FOOQD TEMPERATURES :
8 Fotentially hazardous food(s).netbeing:: [ ..a_._omsa ﬁ......u 80
.. ma@ngmﬁm_q gﬂma 10:all parts Rule 24.G
hazardous foods: anc_%m aameaaon ap ]
? easured lemperature:was SR Rulp 2,
i].Frozen 88_ net beingkeptat. 0°F;:or below: .
emperature was | FoFiRule:2. 34
m Potentially smamaocm hot:facd(s): not. beln: mﬁoan Vsl

; oF Huies 24,6 24,

23. Crowded. 33 m&uon .m.:ma is _mmm ﬁma :L. n:c_n.*ooﬁo* BEmmBao: vmq Bmm_

Rule 10.1. 2 DEMERITS.
24, The oo:ﬁama cmma ”E:%oa_:m aoa mS __._mamn_cmﬁm. Rules 2:4. _.._ m:a m 1 >
1 DEMERIT. -

m.mrﬁ

§

bo.r Wi S
WATER SUPPLY

1A copy of the current water analysis was not available at the facility.
] Further testing may be _.Bsaa. _...E_m ] A.m.w. 2 Um_smm_,_.m.

he:free oZo::m was jesg than Q. mm vv..: u_.:m a@mmcaa os_o::m _.8. ual émm

sl ppmas mc_m B A2 5 DENMERITS, -

cold: water: (under: pressure) w: 3& _u3<a®a To: Eo. ;

i ishwaghers, or [ ] lavatories. Rule 6. 1D 1 & Um_smm_._.m

52. (Mobile food units) The water storage tank: | ] does not have adeguale storage,
“ 1is not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53.:The subsurface disposal syster was found o he:surfacing.: Rule 6 2.A. 4 DEMERITS.
ma émmﬁméam« was being improperiy discharged onio:the ground. Rule: 6. 2.A: 4 umgmm_._.m

PLUMBING
56. { ] Kitchen m_:x T jutility sink, [ ] grease trap, [ ]drain, [ ]piumnbing: IS improperly
\e\ i Jsized, [ }installed and/or mantained. Rules 6.4.F. and 7.8. 2 DEMERITS.

nnection; without backilow device, existy betweer: Em..n::_an :
Ucet hose, [ - hot water heater

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Cempletely enclosed, [ ] Equipped with self-closing, tight fitting -
doors, | ] properly vented, [ ] tissue u3<ama H gooéaa Emm”m anmvso_m ema_mmv
Rules 6.5, 6.8, and 6.7. 2 DEMERITS,

59, _=mnmgcmﬂm number of [ ] male, andfor [ ] female teilets. .ﬁ_m ::Bw_m_. of toilets are: -
[ Imale and { }female. Rule 6.5 1 DEMERIT.

.- 80.Handwagsh lavatories: [ clean [ ] adequate number,. [
c i imalntaing .sm:n “) sanitary towelhandd
and6.8 4 DEMERITS.

K RUBBISH
61. [ _ _:mamncm"m [ 1 ::8,..23 containers were being used. Rule 8.9. 2 Um._smx_._.m
62. Storage areas wara net I -Iclean, [ ] free of litter, Rule 6.9.8.4, 2 DEMERITS. -

63. Storage areas are not constructed to be: [ ] inaccessivble-to vermin, H..,Wmmmm_ cleanad,
S H_._ aamm c_z oEcmmﬁ_o:mu_m m.&mG muwmmmmm:a.m._o nomzmm_ Lo T

-~ INSECT, wonmz._. & bz_z_b_. OOZ._.mOr

Accurate ﬁjm:ﬁozmnma not w,..m__mc_m o cman to mﬁx.ﬁm hot :o_a.:m. cookin
m:n asmmﬁmn_ moﬁmm ﬁavm_ﬁcam mc_mm 2.3. 0 . and 2.31D.2. 1 Um_sm

XS]

m_ 33&.:@.

vmmmozzmr
.26, zo 8:;.8 *ooa :mna_ma.gm:mmo_. mc_mm 3.5

OOzm._._mco._._Oz Om _s>_z._.mzbznm OF PHYSICAL _ubo__-_._._mm
.@mwﬂowwm,. a%w__m‘ ¢ceilings, 7] not smooth, [ _uaum_._v.ooamﬁeamam H_: a_mavm_ﬂ
not m:.m_ama [ dlirty- ventilation:

ma:m. ces.- nules 7.1-7,6,1 Umgmm_._.
(s
Lc_mm 7.6,7.9.7.10. 1 DEMERIT.

hoods, [ Jductwork, [ filters, [ ] exhaust fang, -

67.:[ TLighting [ ] vertilation inadequate; [ ] &_x.E_,m
8, [ ] Premises __nmﬂma ﬁ H :::mommmma. mn:_uamaw and m:_n_mm uamoa. m_.__m q :.> ,H

1 DEMERIT.

. - i ....mOOU mDC_mv_smz._-bZU Cﬁmzm__lm

30} noo&:o:. *ooa.oosﬁnn surtaces: of aquipment; [« disrepal «mo.xm. % : -
.,_M. e seams), [Tt sasily cleanable. Rules 4:1.A;; 4.2 A m_._au» 2 U.mgmuw_‘._mmﬁ oum:
AN\ mm.w Single sarvice articies improperly: £ stored; Rs mum:@ma - T handled; [ ] 3%8

..” .mw, _Bvauﬂ ao_,m@m o: _o_mm:_:m mgcﬁamnﬂ :_:o:m. Ism 7. : m 1 Um__.__mmm.

Rules.4.4,A. and 5.2

m _um_smm“._.w e o

S ..6 ..?o m_mmn_:m Toom

T ) DEMERIS.

LLODGING e R
sy are: [ ] inadequately ventiiated. unclean. d
L | undergizedy T m_au_.aum_&mnmnmoso m:_mm._mmm:admﬁ_ H_Wmﬁmmn“ww.
P The [T Tollets; |- ] lavatories; m_._os_m

Rules 12.3, and 12.9.D. »cmgmmm__qm Ryerenorl ] clean,
ﬂm - T Hand a_mmswoa M..ﬁoim_m. were: H : u.:o:onun.

¥

34, U.mwmm..sm:m__m are: :oﬂ

_ums &pmsma .
. mommn Amoon L, mezeu m in g nﬁmﬁma mo_cn_o: mm<

red 638356 was vas [ ] o_u mc_m 5

4 »maumBE..m 9« at:
2 _umz_mm_._.m

R 1 o Zo nsma_om_.sﬁ kit pr
; MECHANICAL DISHWASEING: -

38.-Hot water sanitlzation: The Emm_._.sm" r
mcaa 333563 Emw P bt =1 NMmﬂmﬁvaﬂn

m smm:ém»m«."m_ﬂnmaﬂca was not at |eg
F Rule'S. 1. U.« 1y 2 umgmm_._.w

63_8383 was {-
- sm‘ Sanitizing chemlcals:
- 48 The chemicals s ..._:mm water: ﬁavm_ﬁﬁm was :o.n wﬁ mm« Amoo

: temperature wag £ °F:Rule’S, 1:0.4: n.@ 2 Umgmw_._.m
b0 &4 No.chernical test kit provided: Rule 5.1.0 4 b:

is:not [ clean, [ Ta mooa Eum__. Rule Ammo 1 Um_smmﬁ :
74, M_._:x_zm m_mmmmm not suitably sanitized m:a uwo_smmn... m_.__m 1282 2 Um?._mw TS.:
as Appll :

s am Dishy: Boxw not stored:in: a sanitary manner. mc_o ST a 6.7 1. DEMERIT.
. 5 M:o" provided:[: Tnovmaﬁ_é 3,.__% ]
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CITY OF PORTLAND, MAINE /
FOOD SERVICE HEALTH § g - - .mi.”ﬁ.
INSPECTIONREPORT = M T8 ST 47 £
; , | Establishment Name ¢ - P
S R S Y. o g \\ . m .
i g S e F AT SHhs s S Hoa TE Lt
? Zip Coda TLocation e P
4 g {Bmere E . = f
5 2 £ v 4 : . L P o
%n% Legein” ~uf . .u_n. QE\G s ﬁ & JE e
MCD# ESTAB # : DATE PURPOSE DEMERITS
il SANI #| ROOMS | 'SEATS REGULAR , ) ) 5P _¢
79 m: 7 ﬁ_ .r.i.T“ ek 4 SITES | YR | MO. | DAY | FoLLow.u LESTAB. TYPE m.m".mmumgo: Mom bo conducted | o
SSUED _ ,\mmﬁi\h zm m] A.\_\ i L | - ﬂwﬁ%ﬂﬂ_ﬂmi _HD e nmﬁmzsgﬁ 2PT 5
1SSU - | i lcns s 3 ——
HOENSE e w i L0 I% ﬂr.m NEW/OTHER. follow-up g PT 7
LICENSE POSTED YES o2 NO D - %\4 X
FOOD SUPPLY AND SOURCE ﬂox_ogb._.mw%rm = _.M - -
i i ! ing:i L and/or served. Rulg 2.1.A.T. 47, [ ] Toxie materials, - | personal medications-and/or irst-aid supplies were:
" LdShnngne/or [ Taduitersted foods are being Used and/or served. Auls 2.TA.T 1 inoronery sioes. | " omnd, £ ssomreoas: b 7.1Z. 5 DEMERITS,
2. [] Unpasteurized milk, [ ] milk products; [ cracked eggs, ‘unpasteurized egg:.
m_.ouacoﬁ beingiused andlor served. Rules 2.1.8.4. mbm_%mm_._. UL S REERSTL
3. Canned foods from an'un A

proved source on premises, being used and/or served:
Rule 2.1.A.3. SDEMERITS. om0 0l FRRREH IR SR
] improperly labeled containers of food are umim used and/or served.

4, [ }Unlabeled, [
Rule 2.1.A.2. 1 DEMERIT.
5. Canned goods found: - J.leaking, I "] with severa dents. [* ]in Emﬁ._...uo:%_.o:.._....”

and/or [ 1 swollen. Rule 2.1.A.1. 5 DEMERITS.

[ lseafood v_.wacnﬁ misreprosented.

48. [ ]A copy of the current water analysis was not available at the facility.
[__1 Further testing may be required. Rule .1.E.3. 2 DEMERITS.
48. "] Water tested and found to-be unsatisfactory. Rule 8.1.A.7.. 5 DEMERITS, -
50.-The free chiorine was less than 0.25 ppm. The measured chloring residual'was.: -
_,. o ..u”_uvz._...ﬂﬂhw @..ML#.N‘..mUmgmﬂwﬂw.. PO A TR S T ES BRIV R I LA
Hot and [~ :] cold: water. (under pressure) was not provided to the:

8. [ ] Shellfish not being kept in original container; BT Q T
Bules 21.8.2 and 2.1.5.3. 1 DEMERITS, o4 ] sinks, ] dishwashers; or [ | lavatories:Rule. 6.1:D:1; 5 DEMERITS. /. .
7. Meat andfor meat products not USDA approved. Fule 2.TA2. SDEMERITS, - 52. (Mobile food units) The water storage tank: [ ] does not have adequate storage,
- S e e e S T m ] 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 andior prepared foods are subjected to ¢ross comtamination, from [ ]raw foods
or{ ] other sources of contamination. Rules 2.2.A,1. and 2.3.B.5. 2 DEMERITS .
9. Employees handle raw.and cooked or prepared foodiproducts witlout thorough: :w:a...” WASTEWATER DISPOSAL ] _
- washing in between, Rules 2.2.A.1: and:2.3:B.5, 5 DEMERITS i SR 53, The subsurface disposal system. was, found 1o be surfacing. Rule 6.2.A- 4 GEMERITS. -
10. Raw [ ]fruits and/or [ ] vegetables are not washed before bei ng used and/or served. 54. Wastewater was, being improperly. discharged-onto e ground. Fule B.2.A. 4 DEMERITS.
Aule 24.5.1. 2 DEMERITS. - — 5. (Mobile-food units): [T waste water storage-tank does.not have adoqate: storage.
11. Food contact surfaces not: [ ] washed, | ] rinsed, and/or [ | sanitized after each use " Rule 84,02, 8 DEMERITS. i i 2 e o i
and foliowing any kind of operation when contamination may have cccurred., RIS B ks ; IEREEER SRR P
Rule 5.1.A.3. 2 DEMERITS, :
12, Food {lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
sy sm_:ﬂwm:mq and/or [ ]located. Rules 4.2.4., 4.2.B., 4.3.A,, 4.5.B. 2 DEMERITS. ST TR S T T ST __uw_”whw_»ﬂw T e S
A - . . i N itchen sink, utility sink, ., B 3
<#13. Food not protected during storage/display: [ ] food Jeft uncovered. *oom _Bnﬂoun_._v.. [ Isized, [ ]instatied andior maintamed. Rulot 6.4 and 7.8 5 BEGEAN

M(K\.ﬂo_‘ma ontloor, [ ] food containers in cold storage double gnxen@?ﬂmﬂm
[ 1sneeze guards absent. Rules 2.2.A.1,, 24.F.7. 2 DEMERITS.

Institutions; Ghost tray(s) [ 1 not kept, [ ] not dated, Rule 10.2[ /2 pirtt migk not’
retained, [ ] mn:oo_mw\ %a_v_x not kept at hoom. or below. Rule 2.1.B.1, "2 DEMERITS.

15. Storage of | ]cod andfor [ ] beverages in ice or water is prohibited, Rule 2.4.1.2.
2 DEMERITS. .
16.:[ -] Unwrapped: andfor. [ '] potentially. hazardous food. products’ praviously served to.the:
-~ public were being reused. Rule 2,401 S DEMERITS. - & SER Ly
17. Open ¢ans ware being used improperly to store food. Rule 2.3.5

Pl o 4

2

14,

7.1 DEMERIT.

FOOD TEMPERATURES

18 Potentially. hazardous food(s) not belng: T T reheatod [« .CODK
- adequately:hoated to-all pans:Rule:2.4.G.35 5: DEMERITS:

19 Frepared: potentially hazardous foods reglinng rafrigeration are:not being.rapidiy.coolad
10 457 oF balow: ‘The measured temperaturewas:| i Rule 2.3.C.3:° 5 DEMERITS.

1 Frozen.food not being kept at 0°F.or. halow: [ ]
emperature.wasi 19F. Bule 2.3.C.4::5. DEMER

2%::Potentially. hazarous notfoed(sy not being stored at 140°F.or above.
U temparaturgwas [ PF Rules 2:.4.G AH el 5 DEMERITS::
wm...moﬂm:nm__v.xﬁmﬁpcm.noaonﬁ ao,_cmmam..

stored at 45°F or balow, The mease

ted:

& FEIEA cross-connection, without backflow device; exists between the: drinkin and:the.waste-
f..rstmnew systems at the: [ -] faucet hose, [ water heater; [ [ water closets, v -

Tother: g fie o Rule 6.4.C. 5 DEMERITS.
RESEHE S i%ﬂn&?%.?\ﬁ‘m.: -

e e\%\ ......
TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Completely enclosed, [ ] Equinped with self-clesing, tight fitting
doors, [ T properly vented, [~ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules £.5, 6.6, and 6.7, 2 DEMER{TS.
59. Inadeguate number of [ ] male, and/or [ ] female tollets, The number of toilots are:
{ 1 male and | ]temale. Rule 8.5 1 DEMERIT.
80.: Handwash: lavatories: [ ] clean;: adequate:number, ] accessible;
it maintained; | ] hand cleansing: soap; [ -]'sanitary toweyhancd drving de
Vvided [ ] sommon towel. Rules 6.3 20d 6.8 4 DEMERITS.. "~

RUBBISH
81. [ ]inadeguate, [ ] uncovered containers wore being used. Rule 6.9, 2 DEMERITS.
62. Storage areas were nof [ | clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS,

CLrtemperature was: [ HF Bules 2.4.Gi15 and 2.4 H.1h: :5 DEMERITS: v 63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ Wmmm_._z cleaned,
23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meat. L Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS,

Rule 10.7. 2 DEMERITS. ’ :
24, The containers used transporting food are inadequate. Ruies 2.4.L.1.. and 9.1T.A.

1 DEMERIT, i INSECT, RODENT & ANIMAL CONTROL

25, Accurate thermometers not avallable or used 10 evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

PERSONNEL
26. N certified food handiermanager. Rules 3.5.
27 Personnel withif% } communicable diseasa(s); [
{7+ Lrespiratory: o E_.mmq i
Rule 3.1 A 5’ DEMERIFS /o :
; hands

s, [ Lrodents; ] roaches, |
were found on the pren
B5. :Food sewvica facilities: The outer [+ ].dog
- ware not adequately sereened, *Rule 610

CONSTRUCTION OR MAINTENANGE OF PHYSICAL FACILITIES

£766. Floors, walls, ceilin s, [ ] notsmooth, T ] propert cotstructed,
ft\w Tdinty surfaces. Rulss 7.1.7.6. 1 DEMERIT - =

A . T
67. [ ]lighting[ 7 ventilation Inadequate, [ ] fixturEls) not shiel ed, dirty ventilation
hoods, [ Tductwork, | 1ilters, [ ] exhaust tans. _uwc_mm 7.6.7.9, q_m._m,. .,_.Qc_mgmn_._..

68. [ ] Premises litterad, [

unnecassary squipment and articl
1 DEMERIT. 1 7y equip and articles present. Rule 7.11.A.1.

ey ;ﬁ«nm\
ct surfaces of equipmeant: istepair (eracks, chips, pits, open
net easily cleanable. Rules 4,34, :av.?m.m Um____._mbr_._.“m._r. pe

b

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

Del;

.,mmmami.u
1315 Single service articles improperly: [ e Stored. dispensed, [ Thandied, »
o Rulas 440, and m,.o..o...numgmm_._.gm 2 Bnmm‘m w& e ,.m _H”&m\&_ \m\_ %Mwma.

2. Wiping cloths: [ ] dirty, { 1 not stozed propery In sanitzing solutions Ruls 5.1 B 7
1 DEMERIT, P ﬂ.ﬁ% o L H Sy 5

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sleeping room(s) are: [ 1 inadequately ventiated, unclean,
[ lundersized; [ ] improper bed spacing. Rules 12.6 and 12,1
1. The [ ] Toilets, [ ] lavatories,
Rules 12.3. and 12.9.0. 2 DEM

72.[ JHand cleansers, [ ] towals, were: j
L deiand dee [ ] tewsl re:[ Jnotfound, [ ]inadequate. Bule 12.4

[ 1in disrepair,
1. 1 DEMERIT.

] showers, wera not clean, in ir.
S [ [ 1in good repair.

ww.ommxow\sm:mmm:oﬁumsu. mnao_. -
1 DE A ..m H ..M Cr _u.w [ ._.mo.wxma. h..._vamcms.wn. Rule 5.1

34. Dishes/utenslls are not being.washed in a detergent
least 120°F. The measured temperature. w, m.

Ty

solution wms:. & temperature of at
1°F: Rule 5.1.6.5. 2 DEMERITS. -

. Rue st EMERT
37. No ¢hemical test kit provided. Rule
§m01>2_0>ﬁ9m1(<>m1_20u. ....

38. Mot water sanitization: The wash-water {emperature was not at je ...Eon._n -
sured ﬁsumﬁcwm.“s.mmm - TE]°FiRulp 5.1.D.8.b. 2 DE| m_a_._ﬁmmn L .._.:.m :._nm

5.1:D.4.b.-1 DEMERIT.

40. Sustiined T65°F hatwater ) :

41. Chemical sanitizers: The. wash-water temperature was not at le
temperature was [ 1°F:Aule 5.1.0.4.6.01). 2 Um_smmn.m..mﬂ

42. Sanitizing chemicals: not avtomatically dispensed. Rule S.1.D4.C.(

43. The ¢chemicals sanitizing rinse: water temperature was not at least
temporature was [ - 1K Rule 5.1.0.4,¢.48); 2 DEMERITS.

73. The carpeting is not:| ] clean, [_Yin good repair. Ruls 12.8.C. 1 DEMERIT.

RITS.

74, Uz.:.x_.:@ Emmmm net suitably sanitized and packaged. Rule 12,6, 2 DEME

nees: ter

=" ITENS IN GRAY SHADED AREAS ARE 4AND 5 DEMERITS ITEMS - CORRECT AS
SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED » 874-8300 X 5703

44. No chemicaltest kit provided: Rule 5.1.D.4.b 1 DEMERIT,
45, Dish racks not stored in & sanitary manner: Rule 5,1.D.6:
46. Gauges: I' “Tnet provided [ Jinoperative:

: o i .m..mwﬁ.u__m:aoa Represantative -~ N %

o'
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A i

i
T
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S mm : Hlot water sanitization; The smm:éam:ms

i 4T Chermical sartlizers: The

: wﬂ.

£ A2, Ganitizin
.. .._..Am ‘The chemicals sani

..t, No:chemical:test kit uas%a Rule 5.1.0:4b::1 _um_smm_._.

AL mmcmmm._ _:oﬂu_.osamﬁ

~ MO
: L wl N :
oo ~ L CITY OF PORTLAND, MAINE s
—~ CL0 NTH 2 FOOD SERVICE HEALTH _ Q& j
Neact Elnd INSPECTION REPORT —_ A 2 A4
& erN BUARN g

Establishment Name .

3 o, . VY
ﬁw}ﬁglk 5 SO TTH mf,ﬁﬂ ~&
Zlp Code rooﬂ.ou
S S : : .
, ST UMy 0T DA HU
MCD # . DATE PURPOSE .~ ~ DEMERMS
T ROOMS : SEATS REGULAR .. Al SPT -
AQ , m: ? _ @7 7 sites | YR | Mo. | DAY | roLLowus Xo/| ESTAB. TYPE  Relnspoction to be conducted
T - = o COMPLAINT .. .3 ; within mwﬁoﬁsﬂa opT
LICENSE ISSUED YES® NOQ | .lllA\l 1L Vg Ve ql Ve INVESTIGATION 4 —_—
.,, iz . U1 ] | L | NEWOTHER.... .5 follow-up 1PT
LcensEposTED  vES B Noo =LY L e ¢ ¢
FOOD SUPPLY AND SQURCE TOXIC MATERIALS .
1.0 [} Spoiled an or, maczmﬂwﬁma.dooam.ma.cmm: .:mma m:u_.o.ﬂ ] Toxle materials, I T personal medications and/er.f:: ] first-ai  supplies were:
i LA Spolec andiorl 1 adyrmled oo 9 o Limproporly stored,{ Jlabeled. [ ]usod n.aa. mmq 12. S DEMER
: .cmvmﬂoc_._nea..smﬂ.m.. “1:milk: products, [ _.nﬁnxna. oS, ' ’
; w oducts beingused and/or served: Rules 2.1.8.4: m”.umwmmm_._.m -
3. ::Cagnned foods: from an:ungj %.Eo&a_mocam., npremises g_:m.. Bd 2 WATER SUPPLY
T Rule 20A3 5 DEMERIT, : i e 48. [ ] Acopy of the current water analysis was not available at the facility.
4. [ 1Uniabeled, [ | improperly labeled containers of food are being cmwa and/or served. [ -] Fusther testing may be required. Rule 6.1.E.3. 2 DEMERITS.

Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found
;-andfor [ swellen; Rui

[ ] Shelifish not being kept in original container: [ ."._ mmm*ooa u«oaaam a_m_.%amm:nma.
Rules 2.1.8.2 and 2.1.8.3." 1 DEMERITS.-

7. Meat and/or m “m”.vqoacam not USDA approved. Rule

8.

FOOD PREPARATION AND PROTECTION
8 Cooked andfor prepared-foods are subjected to cross contamination, from [ ] raw foods
or[ ]other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. w cm_smm:.m
~Employees handle: raw. and cookad: or. prepared:iood products
< Eiwashing i between: Rules 22401, and 23 8.5, S DEMERIT
10. Raw [ ] fruits and/or.] <mum$a_mm are not washed before cm_sm used andior served.
o Rule24B1. 2 DEMERI

: 11} Food contact surfaces not J.ueémmsma [ ]rinsed; and/or | Hmm:_ﬁma after each use
e’ and following any kind of g mwmﬂ_o: E:m: 00353_:&_0: may :m<m 82.43

o« Rule 5.1.A3. 2 DEMERITS.

12, Food (lce) contact surfases arg "Bv_aum%. [1 amm.m:ma [ 1] Szﬂq:ﬂma [ ]instailed,
e ! maintained andfor [ - ] located. Rules 4.2.A, 4.2.8., 4.3.A.,4.3.8. 2 DEMERITS.
._@. Food not protected during: storage/display: [d.food-left uncoveared, food improperly
stored on floor, [ | food: containers in cold storage: deuble stacked ¢r nested,

. [ ] sneeze guards absent. Rules 2.2.A.1,, 2.4.F7. "2 DEMERITS.

. Institutions: Ghost tray(s) { 1 not kept, [ ] not dated, Rule 10.2 [ 1.1/2 pint milk not
retained, [ ] schoois: miik not kept at 40°F, or below. Ruje 2.1.8.1. 2 DEMERITS.

. Storage of [ ]1ood m:&om 1 cmﬁ&umm in ice or.water is prohibited. Rule 2.4.1.2,

2 DEMERITS. : a i ;
TFrEUnwrapped andlor [ ) potentially harardousifood: uaacﬁm raviou
2 plblicwere balng reused. Rule;2:4.0.1: 5 DEMERITS. =
. Open cans sma being cmma _3282:. to-store food. w:_m m 3. m 7.1 Um_smm_._.

ﬂoou ._.mgvmmb._dmmw
.wo"ma_m__v_ hazardous:food(s): nothaing:
‘adeguately:hgated to-alf paris Rule 2. fokel
-Prepared: potentially:-hezardousifocds reql _,5
10 45% or:balow. Th asurad mBuaBE was
-1 Frozen food ot
‘femperaturs was:[
21 Potentiall :ﬂm.aocm h %ooaj _..,on be
Fodemperatire was *Finlilas: 2.4
1 22 Fctentlally hazardous cold food(s) not beind stored t
" temperature was [L; °F: Rulag: 241 and 2.4.F
23. Crowded az_mmﬁao: Thera is Mmmm z..m:. 1/4 cubic:foot 9, aimmqmn_o: per meal
Rule 10,1. 2 DEMERITS..

24, Tha containers used: w_.m.:muon_:u food are. 58855 Rufes m h _..._ m:a m T.A,
1 DEMERIT.

4901 Water tested and-jound to'be ::mmammmﬂoé. mc_a.m‘ﬁ».,_ £
50./The free chlorine was less than 0.25 pom.
Jopm.iRule 6.1.A2.:5 DEMERITS.
gelelied EﬂQ Emaaa.uﬂmmaca
b wor:[ ] lavatorie
mm “z_ov__m food units) The water storage tank: [ ] does not have mamncmﬂm storage,
1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
55, The subsurface disposal-systermwas found 10:be suzfacing: Rule £,2.A. /4 DEMERITS.

mn. émmﬁsﬁo« Was _8_:@ _suaua% n_m%mamn oao ther m_.oczn. mc_m m.w.» .a DEMERITS.

PLUMBING .
§6. [ ] Kitchen sink, [ ] utflity sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
i1 m_Nmn. ﬁ | _:mﬁ__mn g&oﬂ Bm_sﬁ_amn. Rules 6.4.F. and 7.8, 2 DEMERITS.

.mmx_mﬁ.u ng.

etween the:drinkil

TOILET AND HANDWASH FACILITIES.

[ ]Completely enclosed, [ ] Equipped with self-closing, tight m.aam
1 propetly vented, Twitissue n3<ama [- ] covered waste recepiacle (ladies).

,_.o__mﬁ Boam.
doors, [

- Rules 6.5, 6.6, and 6.7, 2 DEMERITS.

$ 59. Smnmncmﬂm number of [ ] male, mu&o: 1{emale tollets, The :caumq of teilets are:
Tmaleand |

Naaimm: mcms,.am. :

:mammm. Iamo m 5 4 Umgmm:‘

RUBBISH
81. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9.. 2 DEMERITS.
62. Storage areas wera not [~ ] clean, [ 1free of fitter, Rule 6.9.B.4. 2 Umz_m:_._.w...

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, w.mmms._ cleaned,
“ [ 1refuse bin of ncmgosmu_o m&aq Rules 6.9 m:a 8102 _um._.__mm R :

_menq. mO_umz._. m AN =s>_- OOZﬂmOr

25. Accurate thermometers not w<m__mv_m ar cmmn to m<m_cm3 het womawam. cooking,

a:mmﬁ_gm.
and i:um_ﬁg ﬂoamm Sauo_.&cam. m:_mm 2.3. o 1.and 2. .m .

Um_sm _._..

vmwmozzm_..
m:_mm 3.5

26.

2o nmn_*_ma aoa smnammﬂ_‘amnmmmn

mm xm_n amﬁ_.m_am net wom: 9. 33 :m:a_ma. Rule 3. m m 1 U.m?__mw_._.w

T FOOD EGUIPMENT ANG UTENGILS

: .......mq [ | Lighting T '} ventiation inadequate, [ - Hanaaﬁw

Bawa.ﬁ [ Troaches, [
..::a“.oz the premises mc_mm._ 4n

) CONSTRUCTION QR MAINTENANCE OF PHYSICAL FACILITIES
66..Floors, walls, callings, [ - ] not smooth; roporty: ¢o ﬂ ot
[} dirty surfaces.,” Rules 7,1+7.6. .__um_m__m_mw_.._.u ¥ ome ma H T: n.w&nﬁ:.

not m:_m_aon Tr]dh <m=n__mﬁ_oz
ules 7.6,7.9, 7.10. .ﬂawm_smm:.

[T :ssmgwmma. mn:_ﬁama m:a mao“@m Emmma. m_.__o 7.1 >.._

hoods, [-] ductwork, [~ ] filters, [ ] exhaust fans.

88. [ |:Premiges _ana
"1 DEMERIT, .

30. Food/nen food contact surfaces of: equipment. | Fin. disrepair
_seams), [ ] not easlly cloanable. Rules 4.1.47; 4.2.A., and 428, 2 DEMERITS,

nxm. n:__um. pits, ouo: -

mm mavaum_.ﬂosmm ox Mo_amssm Bc_nz._ma M_so:m. Bc_mw._._ B ._ om_smw:.

31. Single service articles i impropert stor :
" Rules 4,4.A_and 5.2.0.. numgmw___.mu orech [ 1dispensed, | Inandied, [ ?o_._«mn..

mm Wiping cloths::

. e e rocm_zm..
.\.o.._.sm. m_oou_:m 303@ Em._.. H_:mama:m"m? <o2__m”ma_.5o_om=

d am_smn_._.. : [ Jdinty msoﬂ mﬁoaa Eoum% in; mwzan_zm mohs_onm mc_m md B, [~ Jundersized; [ Limproper bed spacing. Rules 12.9 and-12: .L __mmﬁ__wmwﬁ
R 71- The [ | Toilets, [ ] lavatories, [- 3 ir;
.. me&»mx_zm L Ruleg 1213, and mmw D. 2 DEM _%oé@._ﬁma ot L “Latean, T3in good ropalr
| VANUAL DISFWASHING ™ - - L qummﬂ_mmm _m_._mBm.ma; H..Sém_m_..sma..m .u:o:o::n; Tnmamncmﬁ. mc_o ,_ma
ww ._owwozm._.mc%.ﬂm__m not be :m W.W.wmoﬂmnma umomxma [ Huammmsmn. mc_m.mﬂ o.a S R

T&. Dishes/utenslis are not
o _mmmzmoﬁ The ammcw@: g 638&33 3 a

g washed __._ a nm"oﬁon» mo_S_oz :m&:
- 5o 2 Umgm.m_._.m

Mmaumﬂmea was H *FRule 5.1,

gmoxbz_o.»r D_mxébmx_zm

3383 Was not B ast Koﬂ_u .:._m Bmm.

- sured: ﬁmaumaea wes [ D m b _um_smm_....m

uo_u mc_mmL_

[£} Smms,saumu. ﬁmauoae_,m Was :oﬂ at

ST RUIGST.D.4,0i(1): 2 DEMERITS, :
chemicals not automaticajly dispensed. Rie 5 .1.0.4. @ » Umgmwu.w

itizing :a.._mo water temparature was not at e

T PR RUle 5. 1.0 4 (32 DEMERITS,

~temperature was [

temperature. was [

. ITEMS IN GRAY. SHADED AREAS ARE

fpzn 3 Umgmmw._.m _.ﬂmgm - CORR
mOOz AS Omwumrm. 20.:...4 Umwbm.:smz.ﬂ. WHEN: oomm Oq.mc mﬂh-mmwquww,ammﬂow

m,Uh.ﬁnuwk.a r)n :) «;)3, ﬁ\w hw M i&ymc LM..?J.A h.wb_k..x S

45.:Dish racks not stored i m,wm:_ﬂmé «:m::mn
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FOOD SERVICE HEALTH :

INSPECTION REPORT .ku\\
Establishment Name
Zip Ceode Location
AR R A A
AN
P g ] ¢
DATE PURPOSE DEMERITS |
T gpT 4 [<*
SITES | SEATS ¥R, | MO. | DAY wmm%orﬁ_wcv i\w\ ESTAB. TYPE Relnspection to be conducted |, .o
COMPLAINT 3 7 cwithin L days —.
¥ = * <) LT T lels INVESTIGATION 4 - —___ day lettar of 2P ——
LICENSE ISSUED YES Q- NO - L \; : e L__m _ NEWIOTHER o § Toliow-up 1PT 2| -
LICENSE POSTED veso nNoo Lelegl ol £
[ ) —
FOOD SUPPLY AND SOURCE _“ _ ._.Oaxhnmgbﬂmmu_ﬁ__”m T e
vl i : used L Rule 2,140, 47| Toxic materials; [ ] personal: meckcations-and/or:[ . 1 Tirst-2K I :
T L Jpcled andlor Jadulionted oo e gL A RE .m._r%%m% oron, (T labaled, [T usedin cam___rc_w.dmw..m.u_.mz_mm_...ﬂm,.
ST T Unpastounzed ik | . FiK proguets, [ | oracked: e :
nLacsm..gs.m used andior Seved. Rules 2.1, .P..”m.um_%m R RSP
3 Canned foods:Trom an unapprover Source on premises, being usedandior seved.. = 1 . _
L RUle 2T ASES DEMERITS, e iy iy T S 23, [ ]Acopy of the current water analysis was not available at the faciiy.
% T 1Uriabeled, [ ] improperly labsled containers of focd are being used and/or served. [ ] Furthér testing may be required. Rule §.1.E.3. 2 DEMERITS.

Rule 2.1.A.2. 1 DEMERIT.

49| Watertested and found to be unsatisfactory.: Rule’8.1.A1. 5 DEMERITS, /0000
Ganned goods found: [ ]leaking, [ ] wih severe dents. [ 50. The fre6 chiorine was less than 0.25 ppr. The measured chlerine residual was .
" andior [7] swollen: Rulg 2.1.A01. 15 DEMERITS. - i RS i : o ] pemyt Rule 61427 8 DEMERITS. ki : S
6. [ ] Sheiifish not baing kept in original container; [ ] seafood preducts misrepresentad. BT THotand

Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS. : m W
7.~ Weat and/or meat products:not USDA approved. Rule 2:1.A.

cold water: funder: pressure) was not provide
‘sinks; [-] dishwashers; or.['] lavatories. - Rule-6.1

53" (Mobile food units) The water storage tanic [ ] does not have adequate storage,

“ ]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 and/or prepared foods are subjgcted 1o cross contamination, from [ ] raw foods
or[ ] other sources of contamination. Rules 2.2.A.1, and 2.3.8.5. 2 DEMERITS AR DERGSE
Employees handieraw and cooked or prepared food-products without thoroughrhand-: - WAST W | S . . .
“iwashingiin between.: Rules 22.A.0. and 2.3:8.5.5 DEMERI B 53 The SUbSUMAES SSpoaal syetem was 1ound 1o 06 surlacing, Ao 6.2 A; 4 DEMERITS. ..
70, Raw [ |iruits and/or[ ] vegetables are not washed before being used w:&oq served.
_ Rule 24.B.1. 2 DEMERITS. oo, :

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

DEMERITS:

14, institutions; Ghost tray(®) [ | not kept, [ ] not dated, Rule 10.2 1 ] 1/2 pint milk not
retained, {1 mnsoo_mw.a__x not kept m?»oom. of below, Rule 2.1.B.1. "2 DEMERITS.

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

’ 12, Food (Ice) contact surfaces are improperly: | | designed, [ ] constructed, [ ] installed, m
I _snmmawm@a andior[ ] located. Rules 4.2.4., 4.2.8., 43.4, 4.3.8. 2 DEMERITS. S KT ST Ty ST ﬁ_ﬂwﬁ_m q% e (TR e
ing storage/display: food left uncovered, T ] food improporly - ! 1k, S N y )
1 M»oowma:mwm_ﬂw%.omﬁ m%h_m mosnmm%wa m:un%_m Hﬂouqm@m double stacked or nested, e | ]sized, [ ] _=mﬁ:mn and/or Bm_:ﬁima. Rules m\Wﬁ. and 7.8. 2 DEMERITS.
[ 1sneeze guards absent. Rules 2.2.A.1., 24.F7, 2 DEMERITS, ; : uﬁm_m_%o%a the waste-

/5

TOILET AND HANDWASH FACILLTI

’ e ot [} potentially- hazardous:iood: products: previously se J 1 . i
L i Fuie 8401, & DEMERITS. o o B8 T (oo Ol oo © e eovares wacis redepadie (adies)
; i oors, properly vented, issue provided, covere .
17. Open cans were being used impropedy to store food. Rule m.mw.m.N 1 DEMERIT. e &5 L6 and 67 2 DEMERITS.
FCOD TEMPERATURES 59. Inadequate nurnber of [ ] male, and/or { 7 female toilets. The number of toilets are:

[ 1 male and [ ] tomale. Rule 6.5° 1 DEMERIT.

Prepared potentially nazardous 10005 16
¢ 45%0r balow: The measured tempatal
]irrozenfood net. capt a
emperature was [

RUBBISH

61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not[ ] clean, [ ] free of liter, Rule 6.9.B.4. 2 DEMERITS,
i ; 4k IERIT: : 83. Storage areas are not constructod to be: [ ] inaccessible to vermin, __ Wmmm_e cleaned,
23. Crowded refrigaration: Thera is 1ass than 1/4 cubic foot of refrigeration per meal. [ 1refuse bin of questionable safety. Rules 8.9 and 6.10. 2 DEMERITS.

Rule 10.1. 2 DEMERITS. i
24, The containers used transparting food are inadequate. Rules:2.4.L.1., and 9.1.A.

1 DEMERIT. . : B W |
25. Accurate thermometers not available or used (o evaluate hot:holding, cooking, reheating, -

and refrigerated storage temperatures. Rules 2.3.C.1. and 2,3.0.2. 1 DEMERIT.

oyl il e PERSONNEL
26. No certified food handler/manager. Rules 3.5.
27, Personzelwith: mrtnicable |

A CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

w\‘ 66. ;Foors, walls, ceilings, [ 1 not smooth, [ ] properly constructed in disrepair,
v A/ 1s Jdinty surfaces. Rules7.1-7.6. 1 DEMERIT, ok path

67. [ ]Lighting [ ] ventilation inadequate, { ] fixture(s) not shislded, [ ] dirty ventilation
hoods, [ ] ductwork, [ ]filters, [ ] exhaust fans. mc_mm 78,79, N._W. .?wmgmw_._..

68. [ ]Premises littered, unnecessary equipmen i
| Denenise {1 ry equipment and articles present. Rule 7.11.A.1,

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

FOOD EQUIPMENT AND UTENSILS |

30. Food/non food contact surfaces'of equipment: [ 7] in disrepair {cracks, chips, pits, cpen
seams), [ 1not easily cleanable. Rules 4,1.A., 4.2 A, and 42,8, 2 Umz_mum_._.um. " oP

31, Single service articies-improperly: { ] stored, [~ ] di ¢ .
- Russ 444 and 500 5 DEM m_m..m_. el a_msamf Lhandied, [ ] reused. [ODGING

{3 - - - i , 70. The sleaping Boammv are:[ ] inadequatel i in d i
L B Wiping detne: , e ) quately ventilated, unclean, [ ] in disrepair,
LA O [ 1§ Inot stored progerly:n sanitizing soluions Rule 5.1.8. [ Iundersizect ! ) improper bed spacing, Rules 12,9 and 12.11. 1 DEVERIT

V1. The [ 1Toilets, [ ] lavateries, [ ] showers, were not [ ]elean;[. lin good repair,

. EWASHINE - Rules 12.3. and 12.9.D, 2 DEMERITS.

R DS ASHING: 1 - . 72. w o_mﬂ.wmm _m_._Mm:mma, [ Itowels, were: | ]notfound,| ] inadequate. Rule 12.4

3. mwwmﬂw_“mmﬁm.__)..&_m not U@E@" [ _.mﬂmvmn. [ Hmom_mnn_.m Mn@.,_cmzmn. mc_m. m..ﬁo.n. 73. The carpeting is not: [ ¢lean, [ 1in goed repair. Rule 12.9.C. 1 DEMERIT.

347 Dishes/utenslls ar6 Aot baing washed in a dotergent soiution Ravi 74. Drinking gl not suitably sanitized and packaged. Rule 12.6, 2 DEMERITS,
" least .Bo;ﬂ.. The measured temperature was [ wm. ﬁ_.._mﬂawm,ﬁ%.m S ey at . ; /

5. 2 DEMERITS. . . ; orae athes'
claan: ate

S are Aot bal 1260 by Immarsion Tor 50-seton

37,

: -+ ITEMSIN GRAY SHADED AREAS ARE 4 AN

.1,D.4.b. 1 DEMERIT.

i D 3 DEMERITS IT| -
MECHANICAL DISHWASHING: ; - - " " BOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN OOIEmnmv.._,m.._MU oS
38. Hot water sanitization: Tr - AT . . : - A - 9748300 X 8703
© wash-water temparature was rot at least 140°F. The mea [N ARy iy : Tz .
sured tomperature was [ 11 °F. Rule 5.1.0.3.b; 2 DEMERITS - oo o SRR Wt AN _Mgrs )
; nitization nnse water lempe WA Tot ot [oaet 8o 1 R Tt -
mpo , B Sl eastred RIS L T U (RS
: Stalfiad 165°F Kot Waler Qishwashing ek " A L it
41, Chemical sanitizers; Tho wash- Was e RS el 0 £ 50
femperaturo was [ walter temperature'was -

per : HileF Rule 5.1.D.4.c.(1). 2 DEMERITS. - N ’
y qu.w:m:_ﬂ_wzm..n:oaam_m net:automatically: dispensed: Rule 5.1.0.4:c.(2). 2 DEMERITS, .

. -[he chemicals sanitizing rinse water temperature was. least ! e
|7 tomperature was [ -] °F. Rule 510 e (3), 2 DEMBRIE 120 e Measured
\ } /MM .z_u chemicallest kit provided: Rule 5.7.0.4.0. 1 BEMERIT. o = T
A 4G Dish: racks not stored in @ sanitary manner. Rule 5:1.0.6.- 1 DEMERIT, — 0

. .Am...ﬂmcmnmm [ ‘inot nq.nsamn - lingperative:: Rules 5.1.0-1; and. 1,021 Um._s.m.m._._....

o e

£
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ommmm\c MMMSo_mz:cmH__.._.: @4,\/ Py Q\l o0 W

INSPECTION REPORT
Establishment Name \ ' vy B
! ; , J g— i
, # (Mﬂ B Nl e A
ddress ocation Y ;
I > | Ol
m {7 o3 | o LG T
MCD # ESTAB # f‘ E DATE PURPOSE DEMERITS 7 &
_ ! | [ (] | |san#| RoOMS REGULAR ... (@ spr 4o
bi 517 E L5 W\W\ w% SITES va. | MO. | DAY | FoLLOWUP. | ESTAB.TYPE Relnspecion to be conducted P
| il & & L within days e sl Eolt
—| COMPLAINT . .3 y :
LICENSE 15SUED vesu  NOT | P f.\ F \ T. INVESTIGATION 4 m@ day letter of 2
LCENSEPOSTED ~ YES T NOD T L .,\u NEW/QTHER .. 5 | foliow-up : ;
. g
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

] Spoilediand/or
+5 DEMERITS. : i
Unpasiou K v_.oa:nﬂmm
oducts. cm_:w.cmmn.mz& .mm:an -Fules

WATER SUPPLY

38, [ ]Acopy of the current water analysis was not available at the facility.
] Further testing may be required. Rule 6.1 3. 2’DEMERITS. .
"Watertested-and found 1o beiunsatisfactony L R Gt
a6 chloring was less:than .25 ppm. The meas
Rule:6. 125 DEMERITS 5
cold water {under pressure) wasnof
: shwashers.or[: ] lavatories:: Rule:6:
52. (Mobile food units) The water storage tank: [ ] does not smé adequate mﬁoﬂum.

[ _ is not being properiy cleaned and sanitized after each day's use.

Rule 8.1,C.1. 2 DEMERITS.

4. . T ] c:_mg_ma. H.. 1 improperly ._m.cm_mn. containers of aoa are vmmsm used and/or served,
uie m.f?m 1 DEMERIT. " -

ST ] with ‘severe. den
; | AT B DEMERITS: S : :
1 1 Sheitfish not being wmnn in o«_m_mmm ooam_gw H mmmqooa products misrepresented.
K mc_amm._mmm:u?mm 1 DEMERITS.

: FOOD vmmvbm»ﬂoz >zu _umo.,.mn.:oz .
8. -Cooked and/or prepared foods are mcgonﬁa 0 Cross: oomgﬁmao: from[ ] raw foods
or| ]other sources of contamination. Rules 2.2.A.%.and 2.2, B&5: 2 DEMERITS - -
- Emplovees handle: raw.and.cgokad:or prepared food: products withoutthorough hand
ii+washing in between: Rules 2.2.A:1; and 2:3.8 DEMERIT:
10. Raw [ ]fruits andfor [ 1 <mmm8§mm are not émmsog before b
Rule 2.4.B.1. 2DEMERITS.
11. Food contact surfaces not: [ | washed, -] rinsed, ms&ol Hmmsanmu mmmﬂ each use.
and following any kind of & %mﬁ_o: Evos 836352.63 may sm<m occurred.
Rule 5.1.A.3. ‘2 DEMERIT! .
12. Food ({ce) contact surfaces are _Buawm: ] amm_mnon 1 no:ﬂﬁ.ﬁoa [ 1installed,
. { 1 maintzined and/er [ ]located. Rules 4,2.A., 4.2.8., 43.4.,.43.8. 2 DEMERITS. — i ST Hu_.c_sm_zm TR I :
13k Food not protected during: storage/display:: E Tood left uncoverad, LX] food’ E._uanm% 56. itchen sink, [ ] utility sink, [ ] grease trap, rain, plumbing; is improper
“da rﬁw\ stored on floor, [ 1 food nozﬁ_%aa in cold m_oﬁm% double stacked o nested, [ ]sized, [ ] _smﬁ__aa and/or maintained. Rules 6.4.F. and 7.8, 2 cm_smw_._.w.
’ [ ']sneeze guards absent; Rules 2.2.A.1., 2.4.F.7, 2 DEMERITS. - " 0S80 - ; ; i
14, institutions; Ghosttray(s) [ 1 not kept, [ m:o» dated, Rule 10.2:[- 1.1/2 pint milk not
retained, T | schools! milk not kept'at 40°F, or below.: Rule 2.1.8:.1. 2 DEMERITS,
15, Storage of | ] food m:&ol 1 cmé_‘mmmm inice or sﬂmﬂ is Eo: :mn Rule 2.4.1.2.
2 DEMERITS. -
T Unwrapped andior: potentialh smnmao:m aoa.. oducts:
L2 ublic were baing reused. Rule:2.4.4:1:55 DEMERITS. ]
17, Onms cans wers g_zm use .Snanoq_v. 6 ﬂa_‘m *ooa.. mc_m 23871 umz_mms, ;

WASTEWATER DISPOSAL.
53, The: mﬁamcnmom.navo«m_.ﬁoa was:found:to:be mcamosm ‘Rulg 62:A 4 DEMERITS. :

used mn&oﬂ served.

TOILET AND Ibzus_ﬁmz FACILITIES .

EB. Tailets rooms: [ ] Completely anclosed, [ ] Equipped with mm_?n_om_:m. tight mﬂwm
doors, [ ] properly vented, [ ] tissue Eo,.ama [ )covered waste _.momuﬂmn_ .ﬁ_mn_m&
Rules 6.5, 6.6, and 8.7. 2 DEMERITS.

38, Inadequate number of [ ] male, andfor [ ] femalp toil mﬁ..?m number: 9, ﬂo__ma arg;

[ 1 maie and | ] female. m:_omm 1 Umz_m_a_._. :

m:asmm_,_ lavatories:

- FOOR ._.mqsvmmb.ﬂcmmw

: ISR mcwmum_._ . ) "
: 61.  Jinadequate,[ 1 %S,aan_ containers were being used. Rule m.m. » amz_mm_._.w
~ - 82, Storage areas were not [ -] clean, [ ] free oftlitter, Rule 6.9.B.4. 2 DEMERITS,
" - B3, Storage areas are not constructed to be: [ Jinaccessible to vermin, ] easily: n_mm:ma )

e | 23, Crowded refrigeration: Thare is less than .__s cubic foot of frige CUTT H.BEmm Uﬁ of questionabile safety. Rules 6.9.and w.S..NU MER
Crowded refrigeration: There than i ic foot of refrigeration per meal. ~ . . ..n o Qu EMERITS.

...NA..:.E oo:nm_:ma used frans ortr *oon ﬂ
- 24.The container v m are m%ncmﬁm wc

R ..mm Agcurate Em_ﬁ_oaﬂma zoﬂ w<m__m.amm ot cmmn o ¢<mEm8 hot 3

INSECT, mOUmz._..u:ﬂz__s_P_. Ooz.ﬂmo_u

u. cookin
Umz_m

. T PERSONNEL
.mm No 8:52_ ﬁooa sm:a_mqsmsmmmn. Rules 3.5.:

- CONSTRUCTION OR MAINTENANCE Omn_._<w_0>_._n>0=._..mmw. :
- 66, Floors, walls, cellings, [/ ] not smooth, [T properd Szm,_.:ﬂma
=T Ha_a\ surfaces. m» les 7.1-7.6. icmgmmw:,_oa v L] :am_.mueﬂ

% i .
A ghting [ - 1.ventilation-inadequate, |:- eram :o, m:_o_%n
@Tﬁwﬁ_m [ Tductwork, [T filters, [ 1 exhaust d.m:m.ﬂ uies 7.6,7.9, %l_wa.ﬂa_\umﬂ;m__mﬂ_%:

S 680 [ ) Promises: littered, [+ Junn
o 8eT  Rromiss m 1 mnowmmégc_naeam:n w:_o_mmvamma mc_mj._...ﬁ

89, _Buaum«ﬁoﬁmm o: m emnsm mnc_usma H :5»3 mc_m..q.: w Al omsmm:.

; : Ll mooc ch_v_sm.z._..»ZU _h..mzm:..m
21300 woo&:o:.aoa.nosﬁﬁ surfaces of equipment[ i
o -seams) [ ot easily' cleanablel Rulesi4iT.A, 4.

5 \W Aw Single servicoiarticles Improper] st
E !.\Mmc_mmh.n» 3Qmmo NuUm_s mﬂwwm.u o

2

........u.o,_,:._. SR : roum_zm ]
ol 7700 The mooo_:m. room(s} are: [ | inadequately: ventilated, uncl
T - [} undersized; [ m_scaoeqcma mumesu;\mc_mm‘_m@wﬂwwm%

71 The [T Tollets; I ] lavatories. [~ 7] sh ; :
“Rules12.3; and Mm_m By Umg__anwmosma were: not: i .H.o_wm:

72.:[: T Mand n_mm:moa. f
: 2 DEMERITS, B L ]
73, The carpeting is notr [~ Ho_mms ki H in: mooa re,
. uw__‘. Rule ANmo ._um_smm:. 5
ey 7 ) M%ﬁu Em_mmmmm not suitably sanitized and packaged. :Rule 12.6. N DEMERITS.
W, fr

: m._am”ssm:ma ina %aam
3. saum_.maa was[

._.m_,.._m. z..mm>< SHADED AREAS ARE 4

SOONAS POSSIBLE; NO Eamga.gm P WLEN S LEMS - CORRECT A

z._..<<Imz.0

mm:.i&m_‘ 63 raty;
1B Ic_mm v_ww

e s.mus.s.ma_.ﬁa BE | WES N . meas
# = J2F: Rule 5.1 U.%ME 2 umzmm_._.ﬂm@mwﬂﬁoum Themeas
42, Sanitizing chemicals not: avtamatically dispensed, Rule 570,

43: The:chemicals san Hinse water lemperatire was.not. m.ﬁ _m

: 2R Ruls 5.1.0.4/.(3); 2 DEMERI
...E,...zo chemical test kit provided: Rule 5.1.0 4.5.  DEMERIT. =
43.:Dish racks not storedina. mm_.__SQ :&naﬁ. m_.__m 51D
46. mmcmmm ;




CITY OF PORTLAND, MAINE

FOOD SERVICE HEALTH
INSPECTION REPORT
7 ? Egtablishment Name 4 ¢
! d, !4 Py N i
g SIAE T S S N R
) ] 7 Zip Code _ Location ﬁa
\\. g ,4, . i b - d .
) ; Gl S N & me.,ﬁ{w _ _.N” =7 uw\w\m&\{\ & :
MCD # ESTAB # : DATE PURPOSE nm_smm.ﬁm
T i 1 14| ROOMS: | SEATS T REGULAR . ) s sPT _4
ﬁ_m ﬂig 7 _ _ q, j SAN# %Hm. YA, _ MO. w DAY _"mm_.oé.c_u “U ESTAB. TYPE mo_g@ conducted -~
=17 — | e e o ; COMPLAINT . withfasy o days apr B
LIGENSE ISSUED vEsET Noa B e b g I vy 7 | mveEsTIgATION dayleterof |
< ¢ A\ ' L 1 & | NewoTHzR, w5 | folow-up .~ ;
LICENSE POSTED YE§" NO O : — -
FOOD SYPPLY AND SOURCE - TOXIC MATERIALS

L.n1 | 8poiledand/or [~ Tadulteratad Toods are bei
S DEMERITS, i L T T

-} first-ald supplies.were: -
-] Unpasteurized: milk; [ ..u.._i.? products; [ | cracked:

7.12. 5 DEMERITS;

-] Toxie: materials, | .m..vmao:m_.amaﬁ.nmnosm.. andfor
mBu_.oum_._w..ﬁowmQ. H.._mvmq.mn‘. .”Hcmmn.ﬁ..ﬁvﬂ

2 ] 2 o
= Products being. used and/or served: Rules 2:1.8.4.:5 u_mmmn BITS, :
3..2.Canned: foods fronf:an Gnapproved Squrce. on. premises,.bein used:and/or served, : _._<>.w_mwwcvv_.< ] _
CTRule 2TAZD S DEMERITS. i o i : R e A : 48. [ ]Acopy of the current water analysis was not avaiiable at the facility,
4. [ ]Unlabsied, [ ] improperly labeled containers of food arg being used and/or served, [ _]Further testing may be required, Rule 6.1.E.3. 2 DEMERITS.

Rule 2.1.A.2. 1 DEMERIT. : 49: [} Water testod and found to be.unsatisfactory. ‘Rue B1AT7 5 DEMERITS. -
5.7: Canned goods found: [ Tleaking, | -] with severg dents. [ S0::The free.chiorine was less than 0.25 ppm. The measired chlorine resicual was -
__andfor "] swollen: Rule 2.1.A.17 5 DEMERITS 0. SR L ey Rule 8.1, A2 6 DEMERITS, 0 fir o i o (oG
6. [ 1Shelifish not being kept in original container: [ 1seafoodiproducts misrepresented.

Rules 2.1.B.2 and 2,1.8.3. 1 DEMERITS.

“rTHot and [ ] cold water funder pressure)was not:provided to thes 5o
g W sinks; [ ...w.&m:émmsm«m..e_. [ Tlavatories.:: Rule 6.1.0.1, 5 DEMERITS.

7.::Meat andfor meat products.not USDA approved, Fule 21 Fh 52. (Mobile food units) The water storage tank: [ ]does not have adequate storage,
. o e L i m ]is nat being properly cleaned and sanitized after sach day's use.
i FOOD PREPARATION AND PROTECTION Rule 8.1.C.1, 2 DEMERITS.

mm,.oooxamna\oq _u_,mumﬂmnao%mamcgmsmuaonm contamination, from [ ] raw foods
e or i ] other sourees of contarnination. Rules 2.2.4.1, and 2.3:B.5. 2 DEMERITS

+i.Employees: handie: raw:and cooked:orprepared food products without-thorough:hangd- -~ WASTEWATER DISPCGSAL . .
L .§3mzmn.m3..,6®gmm.3.._Bc—mm 2.2.A1 and 2.3:B.5. .W.Um.gmﬂ_._..mv. T mnw.._nb.‘_.._m..mﬁwmcl.wnm. Q_.mnvomm_.m{m."ma ‘was found to be m:lm.n_ﬂm.. Rule S A4 DEMERITS. -
10. Raw [ ] fruits and/or [ Hq,%mm"ma_mm are not washed bofore being used and/or served, ma...“Ewwﬂosmﬂmasm«cmimMauau.m%.a_mo:mﬂmma.o:ﬁo_ﬁm ma_.sa.”.mz_m_w.m.?&.Um_smm:.m“

Dc_mm.b..m.._.mﬂmgmmm = - ety g " iy
R - pro 55.:(Mobile food units):.[ -] waste wate storage-tank does not have adequate siorage
#7115 Food contact surfaces not: % T washed, rinsed, andior [ mw_.w_wmmm mmn_wmq oach use o _m..cho 1.2, .P..U_mem_m.uma.ﬂm. g g i g

Y and following any kind of operation whenrcentamination ma
Rule 5.1.A.3, 2 DEMERITS. ’ ;
12. Foed (ice) contact surfaces are improperly: I | designed, [ Tconstructed, [ 7 installed,
[ Ham_sﬂwama and/or [ )located. Ruies 4.2.4, 4.2.8., 4.3.A; 4.3.5. 2 DEMERITS. wm F TRy ST T wvrcam_»zo o TSR S
& 13#Food not protected during sterage/display: }food left uncovered, [57] food improperly 3 itehen sink, utlity sink, [ ] grease trap, in, umbing: i
mﬁ\» stored on m_ooﬂ. [ 1foog mo:ﬁ_:wa _suno«a wﬁoamm.ao:c_m stackad %ﬁmmsa, [_]sized, [ 1installed and/or maintained, Rules 6.4.F. and 7.8, 2 m.m.zmx_._.m.
[_]sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERHS. 57. Accross-connection; without backtlow device; exiats between _:m...%sw__._m.m:a he waste-
4. Institutions: Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 T 11/2 pint milk not : m fauest hose, [+ hot-water heate [ L water: closets, =
retained, [ ] schools: milk not kept at 40°F, or below, Rule 2.1:8,1,- 2 DEMERITS. . .

Rule 6.4C, § DEMERITS,
15. Storage of [ 11o0d endior [ 1beverages in ice orwater is prohibiled. Rule 2.4.1.2, )
2 DEMERITS, ; ; - i

T AT p y - TOILET AND HANDWASH FACILITIES
16.. 1=} Unwrapped- ancior [--] potentizlly:hazardous food produ tvod tothe: J i i i .
.....w:w_mo.sm.«%w&:m.acmmr.rm:_m NAL%... -5 DEMERITS." ! S 58. Toilets rooms: | ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
7. Gpen cans were being used impropery 10 Store food. Rile 2.3.B.7. 1 DEMERIT. doors, [ ] properly vented, [ ] tissue pravided, [ '] covered waste raceptacle (ladles).

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

of [ Tmale, and/or [ |female toilats. The number of toilets are:
1female. Rule 6.5 1 DEMERIT.

FOGD TEMPERATURES

aquinng refrgerati

: The: ratirewas |

[} Frozen.foad not be g Keptat 0°F; or below: [ Timprope,

emperature-was L [oR Rule 2900 5 DEMERITS.
21, Potentialiy hazardous hot Toed(s)m

- s BMperatlre was i

¢ 22 4Potertially:- hazardous,

ﬂuz%%ﬂmaom_.mea. was
23, Crowded refrigers!
Bule 10.1, 2 BEMERITS.

ma.._.smooam_:wa.cmma ﬁamuoaam »o.oa are inadequate, Rules 24.L1., ang 9.1.A,
1 DEMERIT. .- AR R O M e S s o .

25. Accurate thermometers not avaiiable or used-to evaluate hot hglding, cooking, reheating,
and refrigerated storage temperatures, Rules .m.m.oa.. and 2.3.0.2. TDEMERIT. . -~ -

26

. RUBBISH .
81, [ ]inadequate. [ ] uncoverad containers were being usad, Rule 6.9, 2 DEMERITS,
62. Storage areas wers not | Jclean, [_1free of litter, Rule 6.9.5.4. 2 DEMERITS.

mm.wﬂoammmammma:oﬁno:mﬂaﬁmaa be: I 7 inaccessible fo vermin, m mammmv. ciganed,
[ ]refuse bin of ncmmgoamv_m.m&m? Rules 6.9 and 6.10, 2 DEMERITS. .

oot of refrigeration per meal.

PERSCONNEL
T

CONSTRUCTION OR MAINTENANGE OF PHYSICAL FACILITIES
.y m 66, JFloors, walls, ceilings, [] not smooth, [ ] properly constructed, - ]in disrapair,

dirty surfaces. Rules 7.1-7.6, % DEMERIT.

67. .7} Lighting [ ] ventilation inadequate, [ - ] fixture(s not shielded, [ 1 ity ventilation
- hocds, | ] ductwork, [ LHilters, {:- '} exhaust fans. ules 7.6, 7.9, 7.10. 1 DEMERIT,

mm.ﬁ.:uqmammmm Emaa; uc::mnm.mwma\ equipment and articles present.. Rule 7.11.A.1.
AREMERIT. .- i T T .. .

88, _Boﬂ.on.mﬂ..ﬂo_‘mmm of [ ] cleaning equipment, | .M._Smnm. Rule 7.11.B.- 1 DEMERIT,

diers.: Rule'3.3.

. " FOODEGUIPMENT AND UTENSS T T "

30. Food/non food contact surfaces of eguipment: [+ ] in: disrepair {cracks. chips, p
seams), [ -1 not sasily cleanable’ Riles ATAL 424 "and 4,2, 859 DEMERITS, .

31. Single service articles improperly: _.m_.....wu.m"o.qm..a.. [ a._m._um:mmn. d, m..“m. reused.

. E T - ODGING -
e 70, The sleaping aoam& are: [+ Tinadequately ventilated. unclean, [ Tin disrepair, -
LT undersized: improper bad spacing.” Rules 12.9 and12,14. 7 DEMERIT."
T The Iy Toilets, [ lavatorles, [ | showers, wers mobs [ Telean, [~ Tin goad: repair,
oo Rules 12,8 angd 12.6.00 2DEMERITS, 0 T TR T R )
e 0 T20T THand cleansars,
LT 2 DEMERITS,

Rules 4.4.A. and'5.2.C.- 2 DEMER

- 32. Wiping cloths: 2] di y [ ] ot storad roperly in sanitizing so
1 DEMERIT. ..M.. :w ST .o R n

T IS HWASHING

MANUAL DISHWASHING: -

H..H.o.émamémam [ .“_._..aﬁ..a.nsa. i Jinadequate. Rule 12.4

SRR vam@_cﬂmsm:m not being ._m.&.mvmn. m...u..mo.mwon. S T3 The carpeting is not: [ Tclean; I""Jin good repair.” Rule. 12.5.C. 1 DEMERIT.
[ .A_.ﬂmgmm:.. R : R O TR T T R e 74, Drinking glasses not suitably sanitized and packaged.” Rulg 12.6..
.- 34 Dishesiutensils are not being washed in 2 detergent soi & lemperature of at i 35, INCH ot watr ?
- least 120°F. The measyred temperature was [ I .2 DEMERITS. : 2

ot watel

L RUIE SCISh 4 DEMERIT

- 37..No chemical test kit provided: Ryl
s §m01>zq0>h_u_m1<<>m1_zm“”..... .
-7 B8: Hot water sanitizazion: The:wash-water tsmperatura was not at le;

ST sured termperature was [ - LK. Rule SLO3h:

ITEMS IN.GRAY SHADED AREAS ARE £ AND 5 DEMERITS ITEMS - CORREGTAS " -
SOON AS POSSIBLE; zo“w DEPARTMENT WHEN CORREGTED .

= GhoasefeiT o/ Syome Slriog =Sty
ot kel 0T Clogurd Jounittoos Bty

T AT Chemical sanitizers: ﬂ:mwsmm_._..smﬂolma%aea wasnot at le;
: A temperature was ISR Ryle 5.1.D4.¢(1).°2 DEMERITS:
- 42. Sanitizing chemicals not automatically dispensed Rule 5.1.D.4.c.{2). 2.0
430 The chemlcals sanitizing rinse, water tamperature: was not at loast 130°
L tlemperature was {H P Rule 5.1 Didc 2DEMERITS.: -
©.44. No chemical test kit provided, Rule 5.1 D 4b: {DEMERIT. 757
45, Dishracks not.stored o & sanitary manner RUls 51,061, DEMERIT. i 7 ;
46, Gauges: [T not provided: incperative;: Rules'5:7. D1 ang 5.1.0:2. - DEMERIT.

e L7 : M\ﬁw& 4 ”, m.«&.. W&@mﬁ\ﬂe ”.
Hlktzy [Fish pely Srom

V.

EMERITS.




§

: S 4 Cnemical sanitizers: | The wash-water temperature:was niot at ieast

i 44, -No chemical test kit provided. Ryle 5.1.D.4.b. 1 DEMERIT.

¢ITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH = , )
INSPECTION REPORT L Facy VR SRy |
n&w\mﬁn &% i nw%ﬁﬁ&

Owner Name Estaplishment Name H \..
| e o F ot \.\ &%\mm“ -~
R ¥ ; Fo ot £ o wry
Addrass Zip Code Location. .o, R ;
4 PR Fop e " E 3 ]
MCD # OONS mm>+w o DEMERITS ,A,‘\
ANI # s | osEATS T 1 ] L | BESCLAR e A 5PT _ ¢
E 51,710 2 SITES : H . . ESTAB. TYPE Reinspection o b condusted o |~
Pl - within days b T -
LICENSE ISSUED e ] e e TR day letter.of | e
oo T | 11 Pl e g 07 st D R
LICENSE POSTED vesa MNOJ ! ; ey S
e 7 Z
FOOD SUPPLY AND SOURCE TOXIC MATERIALS R
1. Spoted andfor [ 1 aculteral dfoods. are being used and/or sel A7 F T Towic materials, [ omaoum_.aaa._na_o:m andior | - 1 first-aid supplies wera::
. ....Hmc_m?mmw:.m..”..._ i P : : 9 A ol ...ﬁﬂ_...w.wanmono%..ﬂo_..mn. m 3 _mum_mn._....m. H..cmoa.._a.*ooa.. Hule ..N;N....m.cmimm._._.m.. o

2.0 TUnpasteurized: milk, b ¥ milk products, [ .nﬁoxma“.wmmm_..w ;
producls being used: and/e? sarved: Rules 2:1.8.4: 5:DE RITS, R
37 Canned foods frorm:an un proved source remises; being used andfor served
" Rule 2:1.A.8:- 5 DEMERITS. - 7 SSEEEL i ket A
% [ ]Unlabeled. [ ] improparly labeled containers of food are being used and/or served.
fule 2.1.A.2. 1 DEMERIT :
g, Canned goods found: [ ]leaking, - Jwith: severe. dents i
- andforf -} swollen: Rule 2.1A.1, 5 DEMERITS U
6. | |Sheifish not being kept in original container; [
Ruies 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

7. Meat andor meat products :omcmo.p.u%aﬁn...mca Z1AZ:S Umzmm-._,m :

1 seafood products misreprasentod.

FOOD PREPARATION AND PROTECTION

g. Cooked andfer prepared foods are subjected o Cross contamination, from | | raw foods
or{ ]other sources of contamination. Rules 22 A1, and 2.3.85.:2 DEMERITS

3. Employess: handlo:raw and.cooked or prepared Tood products without thorough nands

washing in:between. Rules 2245, mpn.m.m“mhm..."”m..cmgmm_ﬂm. :

“Raw [ ] fruits andfor [ }vegetables are not washed before Um_:m_cmwa and/or served.

Aue 2481, 2 DEMERITS.
1. Food contact surfaces not [ Jwashed,[ ] rinsed, and/or { 1 sanitized after sach use
and following any kind of operation when contamination may nave occurred.
Buie 5.1.A.3. 2 DEMERITS. i
12. Food {ice) contact suriaces are mproperly: [ ] designed, [ ] constructed, [ ] installed,
[ ] maintained andfor [ ]iocated. Rules DA A2B., 43A, 438 2 DEMERITS.
—Eood not protected dusing storage/display: [ ] food left urcovarad, | ] food improperty
stored on floor, [ ] food containers in coid storage double stackad or nested,
[ 1sneoze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.!
~ Inatitutions; Ghost tray(s) [ 1 Tot kept, | not dated, Fula 102 ] 12 pint milk not
retained, [ ] schools: milk not kept at 40°F, of pelow. Rule 2.1.8.3, 2 DEMERITS.
Storage of [ food and/or [ ] beverages i ice or water i pronigited. Rule 2.4.1.2.
2 DEMERITS. B
67 [~ | LUnwrapped.ancior Tpotentay hazardous-faod products. p
57 public were: being reused: Rule 240 5DEMERITS: =i 5 ; :
 Open cans were beirg used improperly 1o stors food. Rule 2.3.8.7. 1 DEMERIT.

" Potentially: hazardou food(s):not: bein
-adequately. neated 1021l pans Rule 2:4.
: v hazardous foods requinng:

asured temperature was

o .mﬁoonﬁwvm,:on beln )
B Rules 24:G.T L and 2.4

. oration: There is less than ._R.nrd._o.aoﬂ..o* rafrigeration per moal.
Rule 10.1. »mmgmw:.m. igoration per i

The containers used transporting &oa are inadequate. Rules 2:4.L.1., and 9.1.A,

1 DEMERIT,

. Accurate thermormeters not avaiable or used to evaluate hot holding, cooking, reheating,
and refrigerated storage. lomperatures. ules 2.3.C:1. and 2.3.0:2. 1 DEMERIT,

PERSONNEL -

WATER SUPPLY

] A copy of the eurrent water analysis was not available at the facility.
Rule 6.1.E.3. 2 DEMERITS.

49,0 T\Water tosted:and iound 10 be unsatistactory. Hule 6.1.A.1. 5DEMERITS.
£0.. The free chiorine. was: fess than 0.25 ppmoThe measured:chlorine residual was
o] ot Rule G142 5 DEMERITS. i i T P

: %noa water funder pressure):wasnot provided to the:: L
Cr T sinkss ] ishwashersior [ "L lavatoties. Rule 6.1.D:1.- 5 DEMERITS. "
52. (Mabile 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.

43. 1
[ ] Furtner testing may be required,

51, [ [riotand

WASTEWATER DISPOSAL
53, The: ubsurface disposal systomwas found to: be surfacing. Bule 6.2.A. 4 DEMERITS.:
54. Wastewaterwas bengmpropeny’ discharged:onto the ground: Rulo 6.2.A. 4 DEMERITS.
BE Mobiie food units):L: ] waste waker storage: ank oo not have adequate storage.
- Rule 8.1 2 DEMERITS. v SLoTz=g b . &

PLUMBING

on sink, [ 1 utity sink, [ ] grease trap, [ dvain, [ 1 plumbing; is improperly
ad and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

1 Kiteh
] sized,

%

fting

58. Tollets vooms: [ ] Completely enclosed, | 1 Equipped with solf-closing, tight'f

doors, | | propetly vented, [ ]tissue provided, [ ] coversd waste receptacle (ladies).
Ruies 6.5, 6.6, and §.7.

2 DEMERITS.
1 male, andfor | 1 fomale toilets. The nurber of wiiets are!
ermale. Rule 6.5 1 DEMERIT.
adaquate number, |} accessiple, [ - 1 fixture:
sanitafy towelnand drying: devices:not p
umsmm:.m

RUBBISH e
81. [ ]inadequate, [ 1 Uncovered containers were being Used. Rule 6.9. 2 DEMERITS.
2. Storage areas were not [ Tclean, { ] fres of litter, Aule 6.9.8.4. 2 DEMERITS:
B3, Storago areas are not constructed 1o be: [ ]inaccessible to <m§5,.ﬂ ..Mmm,mﬂz. cleaned,

[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

INSECT, mo.umz._. & ANIMAL CONTROL

Ve anmmals. fother than secyrity:or guid do
12 m...f. EMERITS. 1y o gyite dogd)

: he outer: [ ]:doors,
ore i

t adequately screoned. fule,

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
56. Floors, walls, ceilings, [ ] not smoocth, roperly constructed in di i
[ 1dirty surfaces. Rules7.1-7.6. 1 om_«.._m_m_wﬁu v el |1 Tin disrepstc
87. [ ] Lignting [ ] ventilation inadequate, [ 1 fixtura(s) not shielded, dirty ventilati
hoods, | ] guctwork, [ ] fitters, | _mxrmcﬂﬁmsm.ﬁmc_mm 7.5, q.m..%..:__. _.__.E D,_\mgmm__._m.:

handlers: Rule 3.3,

66, [ 1 Premises litered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.

= FO60 EGUIPHENT AND UTENSILS

- Food/non food contact surfaces of equipment in disrepair {cra .xm i i
s6ams), [ 1 not easily cleanable.;Rules 4.1 ?.W._m..?. o 455, 3 owﬂ_mummmﬁm. open

31. Single service articles improperly: [ M.ﬁ.o_.m.a; ‘Jdispensed [ Ihandied, [ Jreused. .

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

\\}mc_wm 4.4.A and 52.C; 20D RITS. 70, The sl LODGING
T s cioter T 1 diy; L3 not stored pro e . . The sleeping room s are: | ] inadequately ventilated, unclean, in disrepair,
Q TBEMERIT. e ...n P <_...” itizing solutions Rule 5.1.B. . - m_.swﬂmnﬁmm.__nw__wmhnm Mﬂauﬂwumﬂ bed spacing. Rules 12.9 and ._m;m. Hd_u.m____._mmmw.__...
) : . ilets, avatories, showers, were not: [ i i
: - T HiSHWASHING - Rules 12.3, and 12.9.D. mumgWL_qm. were not: [ clean, [ ]in good! repal:
§>zc>ro_m1§»mxwzm? - — e : . L.72, MND_mI_,wmm _.n_mm%moa.; Ttoweis, were: [ ] notfound, | ] inadequate. Rule 12.4
... 35. Dishesiutonsils not being: [ ] scraped,{- jsoaked, [ T prefiushed. Rule 5.1,C.4.. - ) . . .

St DEMERIT.:
i .Dishes/utens! solution .sms:m.

lpasgt 120°F The measure ule 5.
ehes/ere)s 278 ot Belng S <o o 50 Sacen

. 2 DEMERITS.

37 No cherical test
. MECHANICAL DISHWASHING: T
- 38, Mot waler sanitization;: .The wash-water tempe : ey
- o A 3 ratur —
sured temperaturewas [ - 1 °F. Bule R L i e
saniiization aler lermparatire was notatleast180°F, Th

.D.4.b. 1 DEMERIT.

d gwmanm. nachin 3 Da

S ramparaturswas [ 7 JoF-Rule 5.1.0.4.c.(1). ;2 DEMERITS:

", 427 Sanitizing chemicals not automatically: dispensedi:Rule 5.1.0i4.c.(2). 2 DEMERITS.. - .. :

AL The.chermicals sanitizing rinse water temperature:was not atleast:13

a temperature of at

e ”.. "% ITEMS IN GRAY SHADED AREAS ARE 4 AND § DEMERTS ITEMS - CORRECT AS

ﬂmcr_.u..ﬂ_.:.m..amwm:am” L

73. The carpsting is not: [ ] clean, [_1in good repair. Rule 12.8.C. 1 DEMERIT..
mnwmmoo_r Rule 12.6. 2 DEMERITS.
affigerators: ] clothes drve
ihledil

aquippe
._n

adequately

mOOz &m POSSIBLE; ZOA_Q.Dm_ypIH?__mZ.w. WHEN CORRECTED - 874-8300 X mﬂo.m.

“termperature was [# -+ 21 °F: Rile 5.1.0.4.c.(3). 2 DEMERITS. " O°F: The measured..

.06 1 DEM

45, Dish racks not stored:in:a sanitary manner;

Rule:5 mm_._.. g

; - Code Enforgement Officer -

S
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P FOODSERVICEHEALTH ™' ~ EYTT SN %@w&
INSPECTIONREPORT /7 L. i AL ffe
‘ f\ax.\%‘%mﬂ:ﬁ%%mnﬂ\w ﬁa%%% mm.:mv%\@,&
. - F - o : [ Establishment Name™ ] i M
4 3 i . s § F I FA 7 .\. g By -\\ i
\\k i L x&"\k%ﬂw AL _ Fip L& .\..\«n\ @\Q“mﬂm : & d
N ; Zip Code Fd Location .~ & 7
I . ) ; e ¢ F
Ay b~ ST 2 T st
MCD # ESTAB # ﬁ . DATE PURPOSE . DEMERITS
SANI#| ROOMS | SEAT B § pT e
0 m: N_g:_ia_unai l 7 SITES . R | MO. | DAY ESTAB. TYPE u“ﬁ”uo&% wom wme T R ——
, . 29T § &
st oo vesa o] ol Ty o | e 1] ot 27T
A ’ A y ¥ NEW/OTHER ... follow-up i 1 PT _mmmemd o
Lcens POSTED  veEsa  nod B=lEm A OTHE .mmvt =
A L
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

T T Spoiied andlor | 1 adulterated foods are being used and/or rved. Rule 2143

5 DEMERITS. i : ..
[ 1] Unpasteurized. milk, [ ] it products,. [ Jcracked wmmﬂ npasteurized egg-
_ products being used:an or served, Rules: 2184, S DEMERITS. - 0 ; ;

3. Cannad.foods-from: an unapproved SOUICe.on pre isas, being used ant .o..ﬁmzoa,.
> Rile 20A S, 5 DEMERTIS. oo f e e e B e
4, ] Uniabeled, { ] improperly labeled containers of food are
ule 2.1.A.2. 1 DEMERIT.
5.7 Ganned-goods found: [ : ] leaking. [
i andior [ ] swolien.. Rule 2,141 5 DEMERITS. R R
8. [ ] Shelffish not being kept in orginai container: [ ] seafood products misrepresented.
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS. :

ing used and/or served.

leaking; [ -} with-sovere dents, | 1] m?”no:.nao?..._ -

1 first-aid supplies were:

7T [Tosic materiale, -] personal medications andfor [-
uie 7.12. 5 DEMERITS. -

“Timproperly stored; [ ] labeled, T -] used in food.

g

WATER SUPPLY

48. [ ]Acopy of the current water analysis was not availabie at the facility.
[ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
9.1 -] Water tested and found to be unsatistactory.” Ruler6:1.A1 - 5 DEMERITS.
Z0. The free: chlorine was less than 0.25 ppm. The measured chlorine: residual:was: . -
s ppmi Rule &i1:A,2. S DEMERITS. o o e B

t cold-water (Under. pressure) was not provided to that - S
dishwashers, or [} lavatories: “Rule 6.1.D:1.'5 DEMERITS, -~

)

77 Maat andlor aat producis not USDA approved. Rule 2.1.A.2. DEMERITS. ..

FOOD PREPARATION AND PROTECTION

3. Cooked and/or prepared foods are subjected 10 cross cortamination, from [ ] raw foods
or[ ]other sources of contamination, Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

Empleyees handie raw:and cooked or prepared food:products ithout .&oanma..qms

" washing in botween: Rules 22A.1.and 2:3.8.5. SDEMERITS, | 0 . i
10. Raw [ | fruits andlor [} vegetables are not washed before being used and/or served.
Rule 2.4.B.1. 2 DEMERITS. :
1. Food contact surfaces not: [ ] washed, [ 1rinsed, and/or [ l.sanitized after each use
and following any kind of cperation when contamination may have cccurred.
Rule 5.1.A.3. 2 DEMERITS. {
12. Food (Ice) cortact surfaces are improperly: [ ] designed, [ Jconstructed, [ ] instalied,

sl ] maintained and/or [ ] located. Rules 4.2.A., 4.2.B. 4.3.A.;43.6, 2 DEMERITS.

15 'Food not pretected during storage/display: [ ] food left _._:838%08 improperly
# stored on floor, | 1 food containers in cold storage double stacke oﬂ@@man. 77
‘" [ ] sneeze guards absent. Rules 2.2.A.1, 24.F.7. 2 DEMERITS. f %4
12, institutions; Ghost tray(s} [ 1 not kept, [ ] not dated, Rule 10.2 [ 1172 pint milk not”
retained, [ ] schoois: milk not kept at '40°F, or below. Rule 2.1:8.1. 2 DEMERITS.
5. Storage of [ ] food andfor | 1 beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. :
16, - Unwrapped and/or [ -] potent v hazardous-food products previow ly-setved:tothe:
7 public were being reused: Rule 24155 DEMERITS. i e
17. Open cans were being used improperiy to store food. Rule 2387, 1 DEMERIT:

FOOD TEMPERATURES
18.: Potentially: :uuwao_._m..*oo&mg.:oﬂ.cmimn. [ Traheated [+ 1.cooked long enougn to be::
w7 adequately:heated 163l parts Rule'2:4.G;35 5 DEMERITS. R
Prapared patantially nazardous-foods requiring. refrigeration 2
16 457 or below. The measured femperature was [ 1oF R
T I Frozen food not'being kept:at 09 or below: f.
OMNerature was JoF: Rulg: 2. 5.
Potentally nazardeus hot food(sy notbeing storectat: A0°F orabove
emparaturewas - J9F Rules 2.4.G.1 2.4 .a:: 5 DEMERITS.
i ¢ food(s) not being: stored‘al 45°F .
: J°F: Rules 2:4.G. o and 2.4.4:3 b, -5 DEMERITS, i -
ration: There is less than 1/4 cubic foot of refrigeration per meal.

ST boing rapidly cooled.
o 23.C.3.. 5 DEMERITS.

Nm“. Crowded refrige

Rule 10.1. 2 BEMERITS. :
24, The containers used fransporting food are inadequate, Ruies 2.4.L.1., and 8.1.
1 DEMERIT. poring e j and 9:1.A.

25. Accurate thermometers not availabie or used to evaluate hotholding, cooking, reheating,
and refrigerated storage temperatures, Rules 2.3.C.1. and 23.0.2. 1 Um_smm 3

PERSONNEL

52, Mzo_u.w_m mooacawmu._.gsmﬁ_.ﬂo_.mmmﬁm:xuH Haommnoﬁsm,._mmaoncmﬂmﬂoﬂ@a.
1is net being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53 The subsurface. disposal systen was: Tound to be-surfacing. Rule 6. 2.A- 4 DEMERITS.
B4 Waslewater was being:improperly discharged.onto the: ground. Rule 8.2.A.4 DEMERITS.
5. (Mobite food units): [ ] waste water storage tank doas nothave adequate storage..
57 Rule 8:1.C.2. 4 DEMERITS. © 0 o & AL R R e e T

PLUMBING
7 Kitchen sini, [ ] utility sink, [ ] grease trap, [ ]drain, [ 1plumbing; is improperly
]sized, { ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57 A cross-connection; without backflow device, exists between-the drinking. and the:waste-
U water: systems: at the: [ ] faucet hose, [/ hot water heater, [ [ water. ciosets, -~ =
ol other o S T L L ._.”_».ﬁe....m.k._.....n..”m.o.m_s..mm..._..m.

86. [
i

TOILET AND HANDWASH FACILITIES

58, Tollets rooms: | ] Completaly enclosed, [ 1 Equipped with seli-closing, tight fitting
doors, [ ] property vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

590. Inadequate number of [ ] male, and/or{ ] temale toilets, The number of toilets are:

[ jmate and [ 1fernate. Rule 6.5 1 DEMERIT.

B0 Handwash lavatories: [ J.clean, “Ladequate numbern; T

“ malntained; [F-]-hand cleansing: soap; []:sanitary towel/hand:dryi

ded [ ] comion towel: Rules 6:3.and 6.8 4 DEMERITS,

RUBBISH
61. [ ]inadequate, [ 1uncovered containers were being used. Rule £.9. 2 DEMERITS.
62. Storage areas were not[ ] elean, [ 1free of titter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: | E:mnommme_mﬁoéq:._? H:.wmmm.,_w o_omzma.
[ ]refuse bin of questionable safety. Rules 8.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL
T fles 7 Trodents, [ ] roaches [ ] live: animals: othar:than:security. or:
werefodnd on the premises:: Fule 6:10: and 712 m..”.hadmgmx_.._.m o
652 Food service facilities: The cutert - T doors; indows. {1 skylight
ere:not adequately screened..”Rulé.8.10.0:4 DEMERITS. -

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES
86. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed in di i
[ ]dirty surfaces. Rules 7.1-7.6.1 am_..__m__»_._..“U Y [ in disrepats
67, [ ]Lighting [ ]ventilation inadequate, [ | fixture{s) not shielded dirty ventilation
hoods, [ Jductwork, [ ]filters, [ ] exbaust fans, Rules 7.8, 7.9, q_m.:_, .ﬂe _um_smm_"._..

28. Halr restraints not worn by food handlers. Rule 3.3.8. 1 umgm_m_._..w.

68. [ 1Premises littered, unnecessa i i
[ drermise 11 ry equipment and articles present. Rule 7.11.A.1,

FOOD EQUIPMENT AND C.ﬂmzw_rm..

30. Foodinon food contact surfaces of equipment: [+ ] in disrepair {cracks, chi i
seams), [ ] not easily cleanable. Rules 4.1.A., p..._oL».. m:aua.hm.ﬂm. S DEMERRS. P

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

31, Single service articles impropetly: stored i
Rudes 4.4.A. and 5.2.C. u.m Umw._m.m_m_.mu. ored. [ _u_mvmammn; Thandled, [ ] reused.

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

1 DEMERIT,

DISHWASHING
MANUAL DISHWASHING: :

S LODGING
. The sleeping room(s) are: [ ] inadequately ventilated, unclean in di i
[ Jundersized; [ ]improper bed spacing. Rules 12.9 and Am.mm . M__q__um__m_.mmw._q

71. The [ ] Toilets, lavatori : i i
Rules 12.3. m:amm._m.w. Nﬂ%maﬁmmm%mn.éma_ werenoti [ Jalean, [ ]in good repair

72. : i
mn_u_mw._,nmm _ﬁ.u__.mw:mm_.m; Jtowels, were: [ ] notfound, [ ]inadequate. Rule 12.4

33. Dishes/utensils not being:
,:umsmmm._.._ .cm_:m [ 1scraped. [

34. Dishes/utensils are not being washed in a deten ion;:havi
en: ent solution:
least 120 ﬂ ._4_.@ measurad temperature was { 9 1 u_um__mh%mmﬁq .mm. Hw:.%mm_ﬂ._mwmw_.,m &

Tsoaked, [ ] prefiushed. Fule 5.1.C4.

IRUI SAC
37. No chemical test
MECHANICAL DISHWASHING:

38. Hot water sanitization: . The wash-
sured temperature was [ o Porature as

PEMERIT.

om
1°F: Rula 8.1.D.3.: 2 DEMERITS. 140°F. The mea-

@

*F Rule 5.1.D:3.a. 4 DEMERTTS..

Bmiaa.sa ;.
N E Rt 5. DA ) 3 DEMER e ast 120°F. The measured

<42, Sanitizing chemicals not automatically dispensed.. Rule 5.1.Dd.c.(2), 2 umgmnn.m :

43.. The-chemicals sanitizing rinse w:
: atertemperatu !
temperatureswas [~ 5o ] °F Rule m.L_.U.wm..an.nnfwmbmﬁﬂmwﬂ.l_..uon.w. .n_.m measured.” -

44./No chernical-test kit provided. Rule 5.1.0:4.6. 1 DEMERIT. -

WN. M_“_w carpeting is not [ Jclean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.

*

ITEMS IN GRAY SHADED AREAS ARE 4 AND .
5 DEMERITS ITEMS - CO|
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - mﬁh%ﬁnwﬁﬁﬂdom

MM»MW: _.mn.xm not mnoaa.._:_m sanitary mariner. Rule 5.1.D.6. 1 um_sm.m._._.
: mcummq [ u..soﬂ provided h '] m:numﬂw?m_ Aules 5.1.D.1. m:.aw 5.1.D.2.: 1 am._smmn.

S g .(o&o.ma.o&.aam:"

g Vit

‘. Establishment Prepresentative

-

S \..\r.\sl.\u\.\fl.\m“\%.
N



CITY OF POCRTLAND, MAINE o ) e ;
FOOD SERVICE HEALTH S E
INSPECTION REPORT - -, e
<70-C- | ~
Establishment Narne
{f}\%l.rtﬁ“
Zlp Code Locatlon
i L . ! e by
Lo o 2 Tt Ty A L
MCD # ESTAB # : PURPCSE DEMERITS
SANI#| ROOMS |7 SEATS REGULAR ... ¥ 5PT
E_mj mlg 7 ».A;EILLl SITES |- ¥R, FOLLOW.UP PESTAB. TYPE Reinspection to be conducted ior
| - COMPLAINT within days ——
LICENSE ISSUED YESQ O NOD | YT : M INVESTIGATION day letter of L BPT
e e i NEW/OTHER .. follow-up 1PT ___
LICENSE POSTED == - -

YES Qs NOO

FOOD SUPPLY AND SOURCE

TOXIC MATERIALS

._...m_.umuomﬁama.o;._.. .

S DEMERITS S i R : i

2.1 L= TUnpasteurized milk: [ ].milk produets. [ ]:cracked:e

& _...w_.oacoa being used:an oﬂmmzma.mmc_mm._mh.m.}..m“_um_%mm :

3 Canned foods from an unapproved source:on:premises, being

S Rule 2T A S DEMERITS i il F B i :

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

5. Canned goods found: [ ] leaking, L] with:savera dents.

duiterated foods are: being-used and/or: served. Rule 2.1.

and/or {7 Eswallen, Rule 2. T.A.1.: 5 DEMERITS. G !
6. [ ] Shelifish not being kept in original container; [ ] seafood praducts misrepresented.
Rules 2.1.8.2 and 2.1.B.3. 1 DEMERITS. :
7. Meat and/or meat products not USDA approved: Rule 2.1.A.2 $ DEMERITS;

FOOD PREPARATION AND PROTECTION

8. Coocked and/or prepared foods are subjected 10 cross contamination, from [ ] raw foods
or [ ] other sources of contamination. Rules 2.2.A.1, and 2.3.B5. 2 DEMERITS

Tirst-aic supplles were:
o 7,12, 3 DEMERITS, .

. m '] Toxic materials; m personal medications and/or.
: limproperty stored, | ] labeled; | ‘used in food.

WATER SUPPLY
48. [ ]Acopy of the current water analysis was not available at the facility.
] Further testing may be required. Rufe 6.1.E.3, 2 DEMERITS,
491+ Water testod and found:1o:be unsatisfactory: - Rule 6: A1, & DEMERITS.
50.7The frae: chlorine was less: than:0.25-ppm. Th measured chioring: rosidual. was
o LT poey RulerSt. A2 S DEMERITS: R e i
Hot.and: ﬂ.”w_._do_n_ water:{under pressure) was not provided to-the: i
ol bsinks T fdishwashars; o avatories: “ Rule: 8: 15115 5 DEMERITS: 0%
52, ﬂzoz_m food units) The water storage tank: [ ] does not have adequate storage,

]is net being property cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

9....Employees handle. raw and cooked or prapared-food products without thorough hand-

i ..Emmm.m%m in between Rules 2.2/A:1: and 2:3:BI5. /5 DEMERIT: SRS A

10. Raw [ ] fruits andfor [ | vegetabies are ot washed before being used andfor served.
Rule 2.4.B.1. 2 DEMERITS.

1. Food contact surfaces not: [ Jwashed, | ] rinsed, and/or [ }sanitized after each use
and fofiowing any kind of operation when contamination may have occurrad,
Rule 5.1.A.3. 2 DEMERITS. - - :

12. Food (lce) contact surfaces are improperly: [ ] designed, [ ] constructed, [ | installed,
[ 1maintained and/or [ }located. Bules 4.2.A., 4.2.8., 4.3.A., 4.3.B. 2 DEMERITS.

13. Food not protected during' sterage/display: [ ] food: left uncovered, [ ] food improperty
stored on floor, [ ] food containers in ¢cold storage double stacked or nasted,

[ 1sneeze guards absent. Rules 2.2.A.1,, 2.4.F.7. 2 DEMERITS.

14, Institutions; Ghost ray{s) [ ] not kept, [ _H..:on dated, Rule 10.2[ 11/2 pint milk not
retained, [ ] schools: milk not kept at 40°F, or below. Rule 2.1.8.1, 2 DEMERITS.
15. Sterage of { 1food andior [ ] beverages in ice or water Is prohibited. Ruie 2.4.1.2.

2 DEMERITS. : :
16.: [ 7 Unwrapped and/or. [ ] potentially hazardous Tood praductsipraviou
= publicwerg being:reused: Rule'2.4.):3. 5 DEMERITS, = i
17. Open cans were being used improperly to store food. Rule 2.3.2.7. 1 DEMERIT.

FOOD TEMPERATURES
18;: Potentially. hazardous food{s).notbeing- | | reheated. .H.._..._..Wn.oo_w
= adequately: heated o all parts Rulei2.4:G.3. 5 DEMERITS: o
19. Preparedi potentially hazardous foods requiring refrigeration are ol being rapicly'cooled
S0 45% or belows The measured tomperaturs was [ JAFRUle 236 m..kumnmimm:.m....

23. Crowded refrigeration: There is less than 1/4 cubic foot of qmanwaﬂ_% .n.Q meal,
Rule 10.1. -2 DEMERITS. v o o

mP._.smnoaﬁnmacmanﬂaamuoa:m food are inadequate. Rules 2.4.L.7., and 9.1.A.
1 DEMERIT. - . ’

WASTEWATER DISPOSAL
93, Tha subsurface disposal systen was found to be strfacing. Rule 6.2.A .4 DEMERITS -
54.-Wastewater was-being improperiy.discharged”

PLUMBING
56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ | drain, [ ] plumbing; is impropery
[ Jsized, [ ]installed andlor maintained, Rules 6.4.F. and 7.3. 2 DEMERITS.
57 ;- exdsts between the:drinking and the waste-
: Hor: b Tiwater closatsy i
; : DEMERITS,

TOILET AND HANDWASH FACILITIES .
58. Tollets rooms: [ ] Completely enclesed, [ ] Equipped with seli-closing, tight fitting
doors, [ ] properly vented, [ ] tissue provided, [ ] covered waste receptacle {fadies).
Rules 6.5, £.6, and 6.7. 2 DEMERITS, oo
59. Inadequate number ¢f [ ] male, and/or [ ] female toilets, The numbes of toilets are:
I male and [ }female. Rule 6.5 1 DEMERIT.

oriag clean..fi]
] hand cleansing soap
: ..w.o.o.gﬁou..ﬂfm_.. _xﬂ.h..@ 6:3:

RUBBISH
61. [ )inadequate, [ 1 uncovered containers were being used. Rule 6,9, 2 DEMERITS.
62. Storage areas were not [ [ clean, [ ] free of liter, Rule 6.9.8.4. 2 DEMERITS.

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

Nm.>nnn§n=._mﬂaoaﬁoa:oﬂmse._mc_oo_‘cmmaﬁom,..m_:mﬁm:oﬁ :ma_:u_ cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1, and 2.3. D2, 1. DEMERIT. B

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

B6. Fioors, walls, cellings, [ 1 not smooth, I ] property constructad, in disrepadr,
[ 1dirty surfaces. m:_mﬁ.fﬂm._umammmﬂm Y L Tin disrepar,

67. [ ]Lighting[ 7 ventilation inadequats, [ ] fixture(s) not shiekied, dirty ventilation
hoods, [ Tductwork, [ ]filters, [ ] exnaust fans, m._.__mm 7.6, 7.9, qm.._ﬁw...?\cmgmr_._..

29. Hajkr restraints. 1.2 worn by { :Rule

mm;u._uaaaom_&oaa...c::mnmmmm ulpment and arti
! Orepmise .H ._ ( Iy equipment and articles present. Rule 7.11.A.1.

" FOOD EQUIPMENT AND UTENSILS

mo.moo&aoioounozssﬂmcumammo* m.n:i:._m:n.htga_maum:. .moxm‘ chips, pits, open .
seams), [ ] not aasily cleanable, Rulos 4.1.4., 42.A. and a.nw, 2 cm____._mum:._uw, ki

31, Single service articles improg ery: [ J.stored, dispensead, handled, [. N
Rujes 4.4.A, and 5.2.C: Numamm_hﬂmu. pred.[ 3 um 2 o4 [ Treused

32. Wiping cloths: [ ] dirty, [ -] not stored properly.in sanitizing sclutions: Rule 5.1.8.

1 DEMERIT.

T DIGHWASHING

MANUAL DISHWASHING:

69, _396_3“.‘ storage of [ ] cleaning equipment, { 1linens. Rule 7.11.B. 1 DEMERIT.

) ’ LODGING )
70. The sleeping ao_smmy arer[ ] inadequately ventifated, unclear, [ 1in disrepair,
£ Tundersized; [ - ] improper bed spacing. Rules 12.9 and 12,17, 1 DEMERIT.

71. The [ 1Toilets, [ ] lavatories, showers, were not; [. i i
Rules 12.3. and 129.D. 2 DEM L_qm. - ot ) clean, [ 1in good repair.~

72.[ ] Hand cleansers, [ ..._. towels, were: [ ] notfound, |- ] inadequate; Rule 124

- 2DEMERITS.

1DEMERIT,

34, Dishes/utensils are not being washed In a dator m:,..mo_cmoa sm<._= atemperature of at: -
least 120°F; The:measured temperature was [ u 1°F Rule 5,165, 5 e

33. Dishes/utensils not being: [ }scraped, [ I-soaked, I Hnmﬁ_c&ma..mc_m 5.1.C4.

57.0.4b. 1 DEMERIT -

MECHANICAL DISHWASHING: -

38.. Hot-water sanitization:” The wash-water tom S»._._E?mmao.*&_m "._. xu._,: . o
__sured temperature was [: 1 - 1°F: Rule SIS g .._.o o meae

D.3b. 2 DEMERITS,

o final sanitization rng

| sisalned UG 54.5.54 4 DEMERITS.
1. Chemical sanitizers: The wash-water temperature was not at least120°F, The:m

- tarmperature was [ - E1F Rulg 5:1.D.4.c.(1).:2 DEMERITS. b @ m.mms._na 3
42. Sanitizing chemicals not automatically dispensed. Rule 5:1:D.4.¢.2).. 2 DEMERITS,
43.:The: chemicals sanitizing rinse watar temperature:was hot at least T30°F. The-

s _otemperature was - - 10F Rule 51.D:4.6.(3).: 2 DEMERITS. 0 m..:._.mmm.c_.mn

. 74

73. The carpeting'is not: [-]clean, [ " 1in goed repair. Rule ﬂm.w.o.. 1 Um_s.mm_.....
sanitized and packaged.

ITEMS IN GRAY SHADED AREAS ARE 4 AND 3 DEMERITS TEMS - CORREGTAS | -
- SOONAS POSSIBLE; NOTIFY DEPARTMENT WHEN CORREGTED - 8748300 X £703.

«).\l\_ R s I AT~ N e

.ﬁ Mo chemical test kit provided. Rule.5:1.D.4.b: 1 DEMERIT. .. R
..o 45, Dishiracks not stored ina sanitary manner.-Rule 5,1.0.6. “LDEMERIT,.
..,yhm.mw:ao«"m_

not provided [ 1] inoperative; Rules 5.1.00: and 5.1:0.2. :3: DEMERIT.

-Coda/Enfurcement Officer -

R e o N




i

CeAgEIURSHIdey JOWUSHORIST
=R

-, 3 ]
393U WBWDMT BPeD
- 7

M) SIOTIRCRT -+ ARD SIS - MOTIRR + ALED S3SLEOTT - 3T

UENEa | 2OLS PUB TS sejny eagesedoul [ | pepiaosd jou [ | isefinen gy
LHIWIA L "9'Q° LS einy euuew AIRJIURS © Ul PRIOIS JOU SNIBI YSI
LHARS LGOS 0Ny popiaoad 1 150} [RHOUD ON

*SUHENEG 2 )40 1S 8ind Ho [ ] sem ameiedwel
PRINSREW BU Y, 2,081 1S89| 18 jou sem simesadwie) Jojem osup Buizjj|ues Sieojweye eyl ‘st

312

£0L8 X COES-¥L8 - QALOBHHOD NIHM LNINLHVAIA AJLLON Z8ISS0d $¥ NOOS i

SV LO3HHOD - SWILI SLIHSWIA S ONY ¥ SUY SV d3AVYHS AVED NI SINAL

-

R 2« eam OARA 10LI00 msoﬁw..:a ﬁs.vm&_:aa :
£=s _v%%weﬁ 1*pajlen Aerenbepe [ 10U alomM SW00I buidees
100y [ ] siofipsoyon [ lisiormeByyer] 1 siopeeu Jeemoy [ 15

"SLMINEA Z_O'ZL SN PebeNoBd PUB PRZGIUES AIGEUNS 10U SOSSEIb BUNUNA bL

‘SLHINIA 2 (20'v 0 L'S einy "pesusds|p AlEoREWCINE Jou siediwoys Buzniues gy
sUgan3a z ()ovralseing 4.1 Tsem amneiadwe)

| PRINSEOW BY L 4,02 | 1526 T8 10U SeM INTRIodWIO) JOTEM-ISEM B 1 1SISZHIUES [EJWBUD “L¥

‘ thmEmn ¢ .m.m Q 15 BINg Hom - - SU[ySeW Bullsemusip ._oﬁ._s wo_._ 4,591 PAUIRIENS 0¥

LS LMINTA AL 0Ny, [ 00 ] semamieiedwey -
um;:mme w_.F ....aom_. 1SEO[-1B 10U Sem aInTEIRduIe) JoTeM Bt LUORRZHIUYS. (BuY 6UL ‘68

SLHINIG T TET LS AN Jo [ 1 sem sunjelediue) pans
-BOW U1 0P| 1520 1B J0u Sem anjeiodulpl JEIEM-YSEM BYL UONEZIUBS J818M 10 88

SONIHSYMHSIA TYIINYHOZW
._._mm__zmn_ L3 n.v aq H m m_:m ‘peplacid 1Y 158] feDjwayd ON “LE

: SLHINIA Y TGOS eny
anyes Ema umSmmmE YL pUR L nE [l J semi2npIsel paInsesit syl
38 10- 2INTEIOA W} B 18 PUg il altony: wdd oG Bugaeuods: ucnnjos

noom 158

dol mm;“mém._masow ue.samee ?F uoc& 15%01 18 JO eungeiachual e Uum
- 1GTEM, 10U, T2, U SPUODSS: 0F JOy MOISIBUILL AQ PeZaUes Buiag 10U oI SIsuerySousiq Se
SLESINIG 2 S % L'gemy do [ | sem aunteiadwe) peinseaw eyl H.0g | 1583]
12 10 eumeisduey B buiney uoiinos juefielep B Ul peusem Buleq 10U eJe SESUIN/SaYsIa vE

Waqg i
"LHHIWEd L 0'5es elny Jedszpoob ul[ f'usen [ ]:0uU St Buledied oyl ‘gL ‘vOTL's eng ‘pousnyeud [ ] 'peveos [ ] ‘pedexos[ 1 :Bujeq jou m_._m.b&wmcsmﬁ ‘28
EENERE SHNIHEYMHSIA TYrNYIA
#'24 einy 'eyenbepew [ ] 'puncyiou | ] sem giomo | _,w._mmnmoﬂu pueH [ ] 2L ONIHSYAMHSIT
SUHAWEG ¢ Q'6'TL PUR '£ZL seny
aredes pooB wi[ Jueee [ ]aou siom 'ssemoys [ ] 'sewoteag|l I'sionct[ J8ul TLZ -HENEa L

"LIMIINEA L CLLT PUR E'ZL SOy m_.__gmx.,_w?K._eno._ac.___V Tipozimepun [ |
S

dedeis Ui [ ] “weeioun pereuen Ajesenbepey; [ ] :ae (

wiods Buydasrs aus "0L

DNDA0T

‘g LG ey suonnies Buznives uy Auedosd pasegstou [ 1 Aup [ ] sulopR Buidyn g8

"SAMIANZA Z "0'CS PUB YRy S9Ny
postes [ ]'pemuey[ I'posusdsip| ]'pesois [ ] :Apedosdw) sejoiue sopes aibuig tie

UMINIA L E Lz Ny susu [ ] wewdinge Guueeio [ ] jo ebriors Jedoidul] “69

"SHYIWIA T gE Y PUB T2y YL b Se|ny eiqeueeio Aysee jou [ ] f(swiees
uado 'sud 'sdijo “ssoria) Jredessip Ul [ ] uewdinbe Jo $S0BLMS 19BIUGO POGL UOU/PO0H 08

SSNILN ANV LNSINEINDI JO0:3

"LiH3NEa L

LWL BNy wesasd see pue juewdinbe Aessogeuun [ ] ‘pesoq sesiwelg [ ] g9 .m._.Ems_mn L "HEE 8N 'SI9[pUBY Pooy Ag Wom Hoc SIBASSI JIBM BT
LHIWIC L 0LL 6L L seiny suelisneyxs [ ] 'sieqy | _%ozﬁaz ] 'spooy m.:mmEMMm P pUE: “9ZE Ty § sejny seale Bulsem
vopepuea ALp I 1 pepaws ou (slornmxy [ ] erenbepeu) uopemuea [ 1 BupyBnf ] 9 .ﬁ._os%cwc 3%5 pooy ulbupiup ‘Bugee [ ] ‘sopoeid ojueyBAy sood upm [ ]

“IIHEWEQ L 9L L 58Iy Se0ELns AUD [ ]

uredessip ul [ ] 'pepnasuod Apedord I 1 yioows jou [ ] sBumed ‘sirem ‘sicold 'go

STV TYIISAH 40 SONVYNSINIVIN HO NOLLINELSNOD

o0 mc_a¢w pue macmama :mr_a.mngosﬂ 1 E.acm SpUBLE AL i [0 euuosieg: w«

IRy i ST IHANIAE VLS ey
ooow mnéow._oc.m mc_,_aneq Em..comﬁﬂs _mcummE_ohmm [ m Asopendsas ]
(sipunom peoe i 1 'sioq 171 (sleseesp. exgeounmuwos i iyim (ouuosied 12

“§°g Seity JebeuBLyISpUEY POO) PBYIHED ON "8Z

TINNOSHAd

; wmeEma
Qr_m__\,xw m Trsmopum 5 5 5
av LU 019 6MY 1SosIWeId BUf U0 PUNOLBIBM. LIMEWEQ | ZQEE PUB 'L'D'S'E Seiny "seineiedel e5eics pejelatiye) pue e,
pres @:uw‘w.“mwpﬁﬁa Msﬁ_c.@ oAl T seloror [ auepor [ fsa T 1 g ‘Buayes m;a_ooo ‘BUIBIOY 104 BTeN[eAR 0] PASN 0 SIGRIIPAR JOU SIBlBLLOULBL; SIEINJ0Y, mm\ E
1N LIHINEC L
JOUINGD TVININY % INSGOM 1O3SNI WG PUB LT Seny "asenbapeu) ere poo; Suilodsurs pesn SJBURIM0D oYL vE
SHHEINIA Z “LQL 2Ny

W3 Z "0L'9 PUB 69 So|ny *Kiejes eqeuonsenb jo uig ssmyes [ ]

LI
‘pRUBBID __A__wﬁmw _H uuaa o) ejgissecoeu; [ ] 199 0 peIonISUOD J0U i seale abRIciS o

'SLUYINSG T +'9'6'9 8IS IOl J0oaly | ] 'UBeR [ ] 10U BIGM SeRIE obRIolg 29

‘SLMINDG T (59 ond pesn Suleq esem sisUjeIuod paleacoun | Ttoenbopew [ ] 719

HSi1gany

C Sl ENEa Y 99 PUR D SeINK, M) UoUeo T
.o.a ou: wmu__..en mgaen puBlzama; Arelies [} 'degs. Buistiee) pue 5] paure;
“seunyap [l ergssovow [ IBquInU: eyenbepwi[i:]:

. "UEIWNIg L §9eIny m_mEm:
184B S1(10] J0 Joguinu Byl S0l sewe; { ] Jopue ‘erew [ ] o Jaquiny sienbapey)

1 pue ojew [ i~
‘65

i ‘Silanag e L9 pue ‘9'g ‘5" s8Ny
(sewe)} eppldasal aisem pooAss I ] vmuSo._a enssn [ ]'pesuen Apadord [ 1 suoop

Buimy Wb 'Buisop-jos yum poaddinbg [ ] ‘pesopus Asieidwon [ 7] iswool 19401 -85

STLNO V- HSYMANYH ONY L3NOL

m._._mmEmn m 0 .v.w @_:m
T 1980 el ] uereey ._mﬁs W ”eo: i
oysEm . pue SUpULP. QUL BOMIOM SISIXNG: DOIABD MGINDRS SNOUs]

- HOHOBULOM-SSOID Y 1S

‘SLMINTA T '§'2 PUB J'yg SOINY  PRUMUIRW JORUE POYEISUL [ | 'PeZIST ]

Apedodw 51 :Buigunid | Jureip | ] 'denosesdB [ T yus Ann{ o ueyoy [ ] ‘9

._mmE Jed uomeiebiyss 10 100} 21qn0 /4 UBLL S68| 5t 0Ly, JUoHEIabiuel popmoIs) .mw
CUSLHANIAS  TLH S Ve NLSMZ S9Nk ol -] 5eM BanRISaue):
nms.ﬂmaﬁ m_t. "MO|BGI0-H 57 T8 DRI0IS Buled jou (S)poos:plod: w:onhmna: Aenueiod: NN

CSLIMAWAGS B Y CEDpE seny: el ] Sem auneiedway: .
v@._ummms 9.:. .m>oam A0°4:0F 1R Del01s Buieg 105 (8)pody 1oy m:oEmes ATenueIOg 12

CSLHIWIA S e omy Jo [ T semaimeladuey
ne..:mmws e_t,. m_.__am% 19d0idR [+ ] imoieq 1o, 9,06 18 1l ey, mc_wn 1007 po0) Uezoi [ g

TOLUHINHAS O oINg Do ] sem amipladue) PaINSEaWLGLL 'MO[9g IO (O O)
ZPBIO0d:A) qE mc_mn lou:sre coam._om_.ce Buuinber spoojsnoprezey: Aetusiod peredaly: mr

%._._mmsmma §ogEy Ny sued | of peresy Ajgenbape. -
q-0F cmnocm mco_ uoxoou ;Bmw;@;_ac_anscﬁuoo*m:ouanmn_m_«nﬁon_wr

SSHMIVHIJINTL OO0

.:mms_ma L ..\. q€'2 m_:m *poo; a101s 0y Apedaidwi pesn Bureq elem sued uedoy h_‘

ASLIMINGA S TKIM 2 0INg Tpesnal DUiog iem o1 :
m£ 2 umawm h_m:osp_n Sponpod pooL-Snoprezel Alleguelod [} Jopue poddeiminy 1 ro)
SLHINIAZ
I emny pelqyold i isjem 10 90 Ut sebeieneg [ ]iopue pooy [ | o eSRI0IS 5|
"SLIMEWIA T ‘L'8' L' siny mojeq Jo ﬂ_oew 12 1deX Jou Mijw Slooyss [ ] ‘paurees
wusmuud g/ [ 1201 einy ‘perepiou ey soul ] (s)Amil 3soys ‘suoampsy) vl
- um &Mm_uwmow ohw J'P'E LY T SeNy Juesqe Hm_pwmgm szeous| |
X Eoﬁ PICD U SIBUMRIUOD POC) HO0H WO paItIs
Ayedosdwt paoy [~] ‘patescoun ys) poo; [ 1 :Aeidsip/ebeics Buunp pejosio:d jou uoouw\m._.;

ONIGINNTId

TYSOSSKT mm...«samh.wcs:”.

s SUHSNAA Z SV “"YEY ST vy sany peeso| [ ] Jopue paurejuRW
peleisul [ ] ‘pejonasuco [ ] ‘peutiisep [ ] :Auedoidl ole Seaeuns 1081Uco (o)) _xwouw Zl

SLE3IWI] T LG oy
"PaLNI00 axey Aew :oamc_Eﬂcoo UM UGTRIodO 1O PUp AUE BUIMOD
95N UDED JOYE POZRIUES [} JO/PUE 'POSUM [ Y 10 pupy I|0} pue

] ‘poysem [~] 100 seovuns 19BIUGD POOL z\_..._,./

"
“SLigs oY
v@cmm E_ﬁ:m vmm: Bueq s1040q peysem jou ase sejqeieBan [ Hhﬁ.wﬁmmm wtw:m_ Hv m .smm 01

SLIMIANTA: G:/S T E T PUR LY 2 S8In: "USOMSQ Ul Bulysem:
By cm:o‘.o;w Moy $lonpoid pooj padedaid io PONOOY DUEME! JpLIRL; mmmmow%Em g

w._.Ems_m L BN
"9SN SABD YOBY JBYR POZRIES ucm peuegp Apsdod! mﬁmnmormm_ ﬁ b

SECEL SN SIOA ?
ud 30U gem (ain: m‘_ BRL

‘ebeios mumsamum 9&: U seop { ] suet ebeiois ,_9@5 ayy. (syun nooh @__nos_w o5

SLE2N3g S 'SHEE PUR LYEE SONY USITRUILEBIIG) JO SE0IN0S JOUIe 0
SP00) MeJ | ] WOy 'UoiRUILEILOD SSCID O] poslins ae spooy nmzmo_ﬂa ._o.ﬁ:_.m _xmv_%oo ‘g

NOLLII10Hd ONV NOLLVHYESH (00

001dde YOS 10U sonpoid Jeeul Jo/pUE ey,
m._._mwm_mn L e L PUR Z'EL°E S0y

2 oln;

"pojusseIdeIsiu Stanpoid uoo,amw [} Jeureques reusbio u ide Suieq 104 ysy ous[ ] 9

SLIEINIG o

: ﬂ “SluepR lones M T ) ) ]
m.:mms_mn 29 L'g eny: na.__:vm_ 8q Agw mc 561 JaLn ’ LA oﬁm |
AN0B} BUL 1B DIGBHEAR 10U STM m_w>_mcm ._oﬁgmcm::o m_“_: v.w >m_w_o ﬂ. m W ‘S PRALOS 0fpwre posh Bureg .Em PEPL0 S om0 poreqe Ausdosdul | m powaeunl ] v
A1ddNS SELVM | . :

; aeun; ]

: S9INH " POAISS JO/PUE POSTH. mc_ma SOnRoId -

SRNPId:Nj SR pezunelseduny [

SLHINZA'S

Mﬁg ¥R Em.,v

- m._smm»«s u_xo._. 5 . o/pue pofiods L1
LI momnownz<>._un:wnoon_
N .
T e — .
L -dn-mojjo} ! " HIHLO/MEN OON 11834 GALSOd TSN,
TR waz 0 Jone Aup ™ : Mﬂ Nowoszn. | 55| D O 4 O e HE .
RTE Adv - shep un © " INNIANOD > OON - 0S3A a3nss 3sNE0N
PEIONPUOD Bq 0 onsedsuler JJAL “dvisSs |- dM-R0T10d .
T ldg | : MoT0d | ava | om | vua s3Ls N ; _ ‘ olzlils
SLIYINIQ HSGdHNG Sivas SNOOY | # INVS O
-~ : ‘ aLva # Gv.33 #aon
T WelR) H E - —
Pl €0 W VIV T
# S D ) _ i o SSAIpPY

SUrRN JuelLS RSy

N M;\wtm YF wékcxjnw m%ﬁdﬁw
o i k H

. 1HOJTH NOLLOZJSNI 1< al
- HETVEH 3DIAHIS G00S \W\gl W ’
3NIVIN-‘ONVILHOd 40 ALID

e Avs

i

-0 -SLg
{ e

- QUUOIT-UBBI & :_ SN BUG 10 UCISIBIILT 3 umNE_._ﬁ Bureq Jou ame SISUBKSOUSITOE &
~SUHINIT - BTG Q:Efu\ £



"+ MECHANICAL DISHWASHINGT

2. 4% Chemical sanitize

g 44, No-chernical test kit provided. Rule 5.4.D.4.

CITY OF PORTLAND, MAINE
FOOD SERVICE MEALTH
INSPECTION REPORT

i F g

aﬂﬁa%aw\ »w!.%\%/\,m\muw%\...

Establishment Name

. Nﬁ Code
\f%&% g F i
‘\ % ! w z ray .JJ;
m«»m # V DATE PURPOSE . . mcnmw_mm:m
4 | SANI#| ROOMS REGULAR cuvverssmssrrerersens 1 4
_6 mi.m 70 % 7 _, 7 4 _,n SITES : YR, | MO. AY | EOLLOW-UP 2 |ESTAB. j:um u_ﬁw_ﬁ, MM ww conducted o
iy mm«.ﬁ “atter of 2pT am\
ICENSE 1SSUED veso  NO ¥ [ TL = et 47 | e ” Ay \
HOENS s - %_ %%/ B ‘.\i,_“% u\h:&.ﬂu s mm\\k »'\%x NEW/OTHER., followup 2 e oy 1 1PT i)
LIGENSE POSTED yeso MO = ! : Ly
- - . \\
FOOD mcvv_k.pz_u SOURCE TOXIC MATERIALS

A.W umvo_ﬁoam:n..oﬂ
5 DEMERITS. -

Unpasteurized r | 3.% naacoﬂm.m .ﬁ.n&oxma m.m..”.w c:nmﬂmcznmn om.m_
I amaawe_..mméma.. Rules 2.1.8.4. m.UmM% RITS. ~ :

v_.o<mn_. source o_._.._uﬂma_mmm_ cm_:m..cmmn.m:&oﬂ mm:aa

H mac 8_.23 ﬁooum are: being used: m:&o,. mmzmn _»cmm 21A

2.0
products being used:

3. Canned foods from an una
" Fule 2.1.A.3. 5 DEMERITS!

4, 1 ]Uniabeled, [ |improperly labeled containers of food are being cmma m:n_.o,‘ served.
Rule 2.1.A.2. 1 DEMERIT, :

m.Om::mamooam.ﬂoc:uﬁ.m_mmxim._w.ui»smméé aoam. H_..
and/or [ ] swollen, Rule 2. L 5 DEMERITS. s

6. | ]Shelffish not being kept in orginal container; | H saafood nﬂoaco»m B_manamm:nma
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

7. Meat m:&oﬂ Bmmn Qo%nﬁ not cm0> approved. mamm 21AZ. 5 Umgmmm.ﬂm

linrus ..no:%_o X

FOOD PREPARATICON AND PROTECTION

& Cooked and/or prepared foods are subjected 1o cross contamination, from [ 1 raw foods
or[ ] other sources of contamination. Rules 2.2.A1, and 2.3.8.5. 2 omzmmﬁ.m
9. Employees: handle:raw. and.cooked.or preparad food products.without: :oﬂocms har
" washing in between.Rulasi 2.2,4:1: and 2.3.8.5./ 5 DEMERITS.
10. Raw [ ] fruits andior [ | vegetables are rot washed before being cwma m:&oﬂ served.
“Rule-2:4.B.1. 2 DEMERITS.
. Food contact surfaces not: | uimm:ma [ ]rinsed, m:&o_.m 1 sanitized after gach use
and following any kind of operation when contamination may have onnc:‘%
Rule 5.1.A.3. 2 DEMERITS.
12, Food (Ice) contact surfaces are mproperly: [ ] designed, [ ] constructed, [ ] mstalied,
{ ] maintained and/or [ ]located. Rules 4.2.A., 42.8., 4.3.A., 4.3. B: 2 DEMERITS.
13, Food not protected during storage/dispiay: { ] food left uncovered, 1= ] focd improperly
stored on floor, | ] food containers in coid m"o&m\m double stacked or nested,
[ ]sneeze guards absent, Rules 2.2.A.1., 2.4.F.7, 2 DEMERITS. .=
14, Institutions: Ghost tray(s} [ | not kept. [ ] not dated. Rule 10.2{ 1:1/2 pint milk not
retained, [ ] schoots: BW_x not kept at 40°F, o bolow. Rule 2.1.8.1. 2 DEMERITS.
15. Storage oi | ) food andfor [ | beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. . ’ :
16, {: i} Unwrapped.andior T potentially hazardous food uaacﬂm pre
-7 public:were being raused: Rule 2401, 5. DEMERITS. S
17. Open cans were being used impropariy to store food. m:_m 2.3 m 7. ._ umz_mm_._.

FQOD TEMPERATURES -~

Am Potentially hazardous: Bo.ahmv net cmﬁa [} reheated [} oooxma
- adeguatoly heatedito alf parts Rute. 2.4:6.3.°5. DEMERITS.
.“m -Propared potentially hazardous foods requiring:n Emaaao: areine
to'45%or below. Tha:meastred tomperaturewas [+ 1R Bule 2,30
wo [ ). Frozen:food:not: _8 ing kent at 0°F ‘or-below: 1) _Bv_.ovelsmsa
iemperaturg.was [o U TR Rule 2:3.004.0 5 DEMERITS:
m._ Potertially :wnmao:m soﬁ food(s): not being stored at:140°F. or: m_ooé 4:0 Smmmca
temperature:was [ 3T Rules 2.4.601 2.4 H 18, 5 DEMERITS: i
mm Potentlally: hazardous cold:food(s):not:being:stored:at 4, :
~itemperaturawas [ 2R Rules 2.4.G1 T, and 240 L
23. Crowdad refrigoration: 4_63. is less Ema 1/4 cubic foot Q 33%35: per meal.:
Rule 10.1. 2 DEMERITS.

24. The containors cmmo__ "Ezmuon_:m food are _:mnmn:mﬁm mc_mm 2.4.L.
1 DEMERIT,

heing: Eu_n_<ooo_on_ :
3. SIDEMERITS. -

and 9.1.A.

Tfirst-aid supplies were:
m 1205 Umgmm_._.m

10 T Toxie materais, [ H_ personal medications and/or
L W impropery stored, [ .- 1labeled; [ used in Soa...

WATER SUPPLY

[ 1Acopy of the current water analysis was not available at the facility.
[ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS. .
[T Water tested and fourk! to be unsatisfactory, Rule § T.A.1.°5 Umusmmm.m....
. .,_._._ :.ma chlorine was.iess than 0.25 pprm. ,_.sm ammmc_an n:_onsm amacw_ s_mm
Crics T pom, Rule 6,1.A.2.° 5 DEMERITS.
ot angd [ -] cold water.{under’ uamwc_.e was.not: Eosama to: .Sm..
sinks, [ _ dishwashers, or [+ ] lavatories.” Rule 6.1.D.1.° & omgmm_._.w i
52 (Mobile food units) The water storage tank: [ ] does not have adequate storage,

1is not being properly cleaned and sanitized after each day's use.
Aule 8,1.C.1, 2 DEMERITS.

&

'(.nb

WASTEWATER DISPOSAL
53; The subsurface disposal systent was found to be: surfacing.:Rule 6.2.A." 4 DEMERITS:. .
54:. Wastewater was being-improperly. discharged onto.the ground: Bule.6.2.A. 4 DEMERITS.

55.; (Mobile food units)o [ L waste. w. 6« ma_.mmm sﬁx dogs :oﬂ :m<o mamncma mﬂo_.mmm. i
' Rulg 8.1.C.2. 4. DEMERITS. L st : T

PLUMBING
56, [ ] Kitchen sink, [ _c.g_é sink, [ 1grease trap, [ ]drain, [ ] plumbing; is inproperly
{ 1sized, [ 1installod anc/or maintained. Rules 6.4.F. and 7.8. 2 BEMERITS.
mq. - A crossscennection; without backflow: device, exists betwaen the drinking:and the waste-
water-systems.atthe: [ 1 faucet hose, 1] hot sa_sw m._oma_., m _.sﬂoﬂ m ommmﬁwmm_..‘._..wm_._.w

TOILET AND HANDWASH FACILITIES

E58Y Toilets rooms: [ ] Completely enclosed, [#F] Equipped with sef-closing, tight ﬁ_n_:m
w....m doors, [ ] properly vented, [ ] tissue Eo led, [ ] covered waste receptacle :mn_mmv
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.
59, Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:
[ 1male and [ ]{emale. Rule 6.5 1 DEMERIT.
mo Handwash. _m,._mﬁoamm. ‘T.clean; [:+]-adequate:number; [:] accessible, [ wmxﬂcam
] sanitary: fowel/hand 2yl
and §:8 4 DEMERITS

RUBBISH
61. [ linadequate, [ H urovared containers wers being used. Rule 6.9. 2 _um_smm:.w
62. Storage areas wera not [ Jclean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS,

63, Storage areas are not constructed to be: [ ] inaccessible to vermin, [ Wmmm_E n_mm:ma
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. n DEMERIT:

INSECT, mocmz._. & ANIMAL CONTROL

25. Aceurate thermometers not available or used to evaluate hot helding, cooking, reheating,
and refrigerated storage ﬁmavmﬁeam. Rules 2.3.C.1. and 2.3.0.2, _um_sm T

PERSONNEL
26, No certified food handler/manager. Fules 3.5.
m.w Personnel:withi[- T:communicable disease(s

respiratory-or mm# mﬂu
Wlo 3 A S DEM]

ve: animais: (other:thanisecy
and7.12 G4 u_m_smn_._.m
] doors, i :
éoa :on mamncmnm_< sereaned.’ Rule:6.10: G

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, [ ] properl oo:choaa [
[ 1diny surfaces. Rules 7.1-7,6,1 DEMERIT. perly £ Jin disrepalr

67. [ ]Lighting [ | ventilation inadequate, I’ ] fixture(s} not shielded, dirty ventilation
hoods, { "] ductwork, [ ]fitters, [ ] exhawst fans. Rules 7.6, 7.8, .wfm .ﬂ«umgmmm.

2¢. Hair 62558 :2 worn c< ﬁooa jga__ma. mc_m m m B 1 Um_smm_._.m

-, 68 ] Premises __.nmnmu unnecessary e o
1 DEMERIT. L1 Iy equipment and mn_n_mm namm:r mc_m 7.11.A1.

_uOOO mﬂczuusmz._.bzo :._.mzw_rm

30. mSQ:o: food contact surfaces of equipment: [~ Tin disrepair. Qmo._ﬁ o: :
seams), [ ] not easily cleanable. Rules.4.1 >..HaN>. m:nua mw 2 Mum_,_____mvﬂ.dm_.._.um._.ﬁm epen

e -89, ~3v3um=.mﬂoﬂmm¢ Q {. uoam:_:m mn:_va@a . :_:mam. Rule 7.11.8, 1 DEMERIT.

31. Single service articles improperly: mnoaa
Rules 4.4.A. and 5.2.C. 2 cmgmma_qm_ L1 dlsponsed. [ 1 bandled, [ ] reused.

32, Wiping cioths: [ ] diny, [- H not uﬁoqmn u_.oua.‘:.. 5 mm:;_n_:m mo_cn_

LODGING

. .qo The sleeping Boam& ares [ ] inadequately ventilated, unclean, [ 1in disrepair,

Wiping cioth 7 m?m undersized; [:"] improper-bed spacing.’ Rules 12.9 and 12,11, 1 DEMERIT - -
v SOF The [T Tollets, [~ ] lavatories, showers, weren
e e DIRWASHIG . Rules 123, and 12.9.0, »umgmmL_qm enor i 1ckean L} good rgpa:
ANUAL DISTWASHING e, - ~ .\N w Lmﬁmw %mgmma [ ?osa_m 22@; H:on mo::a [ Tnm%ncmnm m:_o ._NAP
ww. _uﬁm:mﬁcssw__mmoﬂu SRR
D Bisuens eing:’ L mmn_,muma m _mowxma [ qua_cmsg mc_mm 1 0#. " 78.The carpeting is not: [~ 1.clean, [ - ?: good ropair. Rule 12,9,C. ,_Umusmma.

ﬁmaumﬂes a* mﬁ

34. Dishes/utensils are not g_:m washed:in:a amnmama solution :.m<
. -2 Um_smmn,m

least ._moo_n The measurod: Hmnﬁmm.m"ca émm _.‘ ]°F: mc_m m 4

37. No nsz_S_ tost kit uSs%q ngm 5.1, Dp b, A cmgmmq

38, Hot water sanitization: ...:m Emm:.é&mq 83 erat : X —
. mEma 833&83 was [ uc w wamé%mmhmﬁ%_m_._m_mmﬁ Kc 2 ._.:m mea:

4. Drinkin m_mwmmm not mc_umu_< mmmauma m:a umowmuma Rule12.6; 2 Umz_mm_._.w
oL TBEGas g

ITEMS _2 GRAY SHADED AREAS >mm A_>ZD S. _um?__mm_._.m ITEMS -
Oomwmo.ﬁ}m
~SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN. Oommmo._.m_u mﬁ...mmoo x 8708

Ko %@1%&%@%% u&mﬁ.y AT

Su rature was not atlaast 180!
: 3k Umzmwn.m
40 3553 ‘_mwa_u hot:water a_%smm_.:_._némoa:m ;
The wash-water-tem erature was not at |
"mammw.m»:a was [ 1 RE-Rule 5.1.0: %n (12 Umgmfm.mmmﬂ ! i
42. Sanitizing chemicais:not automatically dispensed: Rule 54.D.4.c. {2). n Umz_mm_ﬂm

43. The.cremicals sanitizing rinse water 1 2 a
| temperature was: [ m_ “F.Rule m_.._mﬁ_.u:.mmnﬂwaﬁ > DEMEAN _mmﬂ 0 .w_._m Bmm.m.:ﬂm.n._ o

45 Dish racks not storegin & sanitary'manner: Rule:5:1:D:6. -1 DEMER :
SR am Omc:mm; _32 v3<_aoqﬁ H_:ovo_.mﬁ_,..m. mchwmm._ D.1. m:u 51.D.25:1 _um_smm_._..

.% &,@.\% &&a%@ VL N ?\\Sﬁ

._.\.....1\\ .
, ...N.w %&&mw«nﬁ

%mﬁ. mn m_%ﬂ.%i .m_u.%,m}%}m
Sl D) er 57

stablishment: Representativa.
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2z Sy - C o0
CITY OF PORTLAND, MAINE .
FOOD SERVICE HEALTH
INSPECTION REPORT
L [ Establishent Name NM (.M,N\M? — ,
el FB \@%\ Vv m\\vx o O ST
Zip Code _.onmzoo\l..
,_ FEa s R
. DATE PURPOSE DEMERITS
MCD # ESTAB # " A
2 5PT 40
E“m: _.N_@A T!.TET,.__ET# SANI# n%wm._mm S 1 ym | wo. | oav wwm.rmﬂmam mu\.m\i ESTAB. TYPE mﬂ“,.%@&% Momg conducted , L A
COMPLAINT ... -3 within yS SpT &
Pl A A w1 = | 1T INVESTIGATION . 4 B e Y loBl0F O £
LICENSE ISSUED YES Q.- NOO uw ) mv\ww \m“. N\\w mﬂﬁf?\ﬁ\xﬂ X5 | NEwOTHER .. " foliowug e #TPT 25
LICENSE POSTED vesw”” nou - ; lx.Mm & =y
Jiw 2
FOOD SUPPLY AND SOURCE — hwnv_n% _,__amwa__.wo_mm — MMMM» -
: Spoiied: : : eETonie: ials;: [ S0 ions.
.ﬂ._..wmmwﬂumﬁmm:&a .w%ww%ﬂmﬁm . 8»8_8,..7__“.&3 In food.. T_majp_ 5 DEMERIT.

_f _mamm_,mw:o“g_:mwmn:ao:am_oo:S_:awm_mom*ooq o_.oacna B_m_.ov_.ommaoa
ules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

o _sma m:&on u_._mﬂ uaacnﬁ :3 cm_ub muua.aa m&» 2LA2Z. umgmm:.m‘

2.5 npasteurized mi x?on:o?

- products belng used an oqmmEma_....m:_mm

3. Canned foods from an unap 5 t

- Rule' 24 ALS,: 5. DEMERITS. : : i

4. [ TUnlabeled, [ ]impropery _mg_mn 83@5@3 of food are being used and/or served,
Rule 2.1.A.2. 1 DEMERIT. ]

5. Canned-goods-found: [ leaking, [ -1 with S<@3.%

S wa&o:.mu swollen. Rule 2:1.4.1. -5 DEMERITS.

6.

7.

FOOD PREPARATION AND PROTECTION

8. Cooked andior prepared foods are subjected 1o cross contamination, from [ ] raw foods
or{ ]other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

WATER SUPPLY
48. [ 1A copy of the current water analysis was not available at the facility.
{ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
49 .m.. -]-Water-tested:and found: to be:unsatistactory.: Rule 6,1.A.1, 5 DEMERITS. -

frae:chicrine was: less:than: 0.25 ppm; .3.6 Smmmc,.mn n: 1:@ rasidual v
Jppm.:Rule 6.1.A,2.:5 DEMERITS.
Hot-and [ :]:cold:water {under. u_.ommc_‘s was:not u_.oso_mo_ o 5@
sinks; - L _mwimmsaa.aon [ Jlavatories.Rule:6.1.0.1. ' 5 DEMERITS..
mm. Mohile food units) The walter storage tank: [ ] does not have adequate storage,
1is not being properly cleaned and sanitized after each day's use.
Rule 8,1.C.1, 2 DEMERITS.

i e handle.raw and cooked:or prepared food products: goﬁﬁoaﬁs wmanl :
% m%%a_%%m% batween: Rulos Z.2.4:1: m:u 2.3.85. SDEMERITS. &
10. Raw ] fruits andior [ ] vegetables are not washed before being used m:&oﬂ mm_a.mo_

Aule 2.4.8.1. 2 DEMERITS.
11, Feod contact surfaces not: [ ] washed, [ ] rinsed, and/or [ ] sanitized after each use
and following any kind of operation s.:m: contamination may have ooncamu

WASTEWATER DISPOSAL
53.:The: subsurface: disposal system: was found:to-be: surfacing. Rule: 6.2.A; 4 DEMERITS.
L Wastewater was. g_:u _3v8$a< awcsmaoa oao the ground; Bule: 8.2.4; 4 amgmmqm
equate sto mm

Rule 5.1.A.3. 2 DEMERITS. e
12. Food {lce) contact surfaces are improperly: [ ] designed, | ] constructed, instatiel
Pl Eﬁm_awsmn and/or [ ] located. Rules 4.2.A., 4.2.8., 4.3.A. 43.8. 2 DEMERITS. i _ ___ PLUMBING . e
S sy s o e o | e Lo e T oot
..\., stored on floor, [ ] foog containers in cold storage double stacke x i M Y i i 3 >
1. 24.F7. 2 DEMERITS. o [ - Across-connection, without backfiow davice, exists: between-the drirking and the waste-
{_)sneeze guards absent. Rules 2.2.A. A CTOS avica, s :mm§ e kg and

._P_awzsmo:mogaﬁa :o;%» :oam,ma.mc_m._c.mﬂw .:m u_a B_Hx:oﬁm
retained, [ ] mojoo_m<3_v=m :mun Kept at h.oam or below. Rule 2.1.B.1. 2 DEMERITS.

15, Storage of [ ]food and/or [ ] beverages in ice or water is v_a:_u_aa. Ruie 2.4.1.2.
2 DEMERITS.

16, [ FUnwrapped:andfor]

~ U public ware baing reused. :

17. Open cans were being used impropery to store food. mc_m 2.3. w u ._ um_smx_._.

moou._.me_vmmb._.cmmm

18, Potentially hazardous. food(s): not:-baing: 1

- adequatelyhoated 1o all parts Rule 2.4 i~

19.; Prapared: potentlally: hazardous foods requiring: «mie@_.mg ara:not: um_:m Eua “cooled::
©0°45% or below. The: measured temperature was: .25 DES mnm.m

- [ T Erozen fooding cm_z keptat O°F, orbalow: Ws._u_.o

i temperatire was [ 2F Rule m,m Gl m Dm m:_._.m.
.:Potentially:-hazardo

o temperatureiwas;

‘Potentially hazardous col

HESemperatire was 2 :

23. Crowded refrigeration; ._.:m_.m s less Sm: .:s cubic *ooﬁ o__ aﬁmo«mao: per meal.

Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are nadequate. Rules 2.4.L. .“ mua 9.1.A
1 PEMERIT.

Imﬂo m A. o .m .Umz_mm_._.w

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, { ] properly vented, [ | tissue Eos%n { 1coverad waste receptacle (ladies).
Rules 6.5, 6.6, and §.7. 2 DEMERITS.
59. Inadequate number of [ ] male, and/or [ ] female toilats. The number of toilets are:
[ ] male m:o: ]{emale. Rule 6.5 1 DEMERIT,
_ “T Tclean; ["]a ;
: hand cleansing ,o.omu,
ded [ -] common: towel.:Rulgs 6.3

RUBBISH
61. [ ]inadequate, [ 1uncovered containers were being used. Rule 6.9, 2 DEMERITS.
62. Storage areas were not[ Jclean,[ ] free of Etter, Rule 6.9.8.4. 2 DEMERITS,

63. Storage areas are not constucted to be: [ ] inaccessible to vermin, [ memm_:.. cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 anc 6.10. 2 DEMERIT

INSECT, RODENT & ANIMAL CONTROL.

25. Accurate thermometers not avaiable of used 1o evaluate hot so_n_:m_ Cookin

33&5@.
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. ._ DEMERIT.

PERSONNEL
. No cettified *ooa _._m:a_maamammﬁ m:_mw 3.5,

At dirty: handsiang/or [
%& ¢ practico,
ssmw_:m qmmwmeuwkb.whm

. Hair restraints not worn by food handlers, Rul63.3.B. 1 um_smmm.m :

FOOR EQUIPMENT AND C._.mzw_rm

mo.ﬂoo&:o:aoa no:ﬁ.nﬁw:;mo@mo;ncﬁamsnﬁ::a_m«mum_ﬂ W.,mn:m chips, pits, open
seams), [ ] not easily cleanable, Rules 4.1.A., 42.A., and 4.2.8. 2 DEMERITS.

Y 1 rodents; ”.”—__.own#mmy e ATl nonsmq_ "
e i o provises Ao .10, and 712 G. & DEMERITS.

[ T windows; [ :

19:6.10.0)..:4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm.m_ooa‘im__m.oo_.__:u:o“maooﬁ: H_Eom_._no:mﬂ_.cﬂma in disrepair,
[ 1dirty surfaces. ma:_wmﬂ._.wm uomz_mm_._.u Y Ll ?

67. [ ]Llighting{ Iventilation inadequate, [ ] fixture{s) not shielded, ] dirty ventilation
hoods, [ Jductwork, [ ]filters, [ ] exhaust fans. Lc_mw.wm 7.9, ._w._o .wv_.um_,.__mw_._.

68. [ ] Premises litterad, unnecessary equipment and articl resent. Rule 7.
[ prornise i1 ary aquip lcles present. Rule 7.11.A.1.

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

31. Single service articles imprope: stored, dis; :w@a hand)
Rules 4.4.A. and 5.2.C. 2 DEM ﬁ_._.m.uH [ Jdispa Ll msnmn: I reused.

32, Wiping ¢loths: [ Jdirty, [ ] not stored Froperly in sanitizing solutions Rule 5.1.B.

1 DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping 303@ are; [ H_:mamncms_v. ventilated, unclean, [ ]in disrepair,
[ ]undersized: [ ) mpraper bed spacing. Rules 12.9 and 12.11. 1 DEMERIT.
71.Tne [ ] Toitets, [ ]lavatories, showers, were not: ol i i
Rules 12.3. and 12.9.D. 2 DEM mn.m. [ Jelean, [ ]im good ropair

qw.__xm:ao_mm:maa. towels, ware; t f i
i Il [ Inotfound, [ ]inadequate. Rule 12.4

33. Dishes/utensils not belm scraped, ak
T Bes/uten: o [ ] ped, [ ] soaked, [ unwmm_:msaa mc_mmAOA

34. Dishes/utensils are not veing washed In a detergent soluiion havin
least .Eo.oﬂ .:5 3mmmc_.mn Savmﬂme..m was H s M °F. mc_m 3.1,

atemperature of at
m 2 Um_smm:.m,

37. zo oz@«:,oﬁ tost kit ua,.&ea Rule 5.1.] _u 4.0, 1 Umgmm:.
MECHANICAL DISHWASHING: -

38, Mot water sanitization; The wash-water 33 rature was not at | P -
m:_.ma 333&63 was ; S et .“.\5 . The mea

M u_n IEm m..m.U.w.U. n Umgmm_._.w.

41, og_s_om_ mm:&noa The imm:,émﬁm_‘ »manma_aa was not mﬂ least dmoo_u .?.m ammmr_maa

lemperaturewas[ * ' ]°F Rule 5.1.0.4.¢.(1). 2 DEMERITS.
42. Sanitizing chemicals rot automatically dispensed. Rula 5.1, :D.4.6.(2). '3 DEMERITS. -

43. The chericals sanitizing rinse water temparature was not at least ._moov.
temperature was [ i °F.Rule 5.1.D.4.c.(3). 2 DEMERITS. The measured

. The carpeting Is not: [ Jclean, [ ] in geed repair, Rule 12.9.C.1 DEMERIT.
. U::x_:u _mwwom not mcﬁue.mm:_ﬁ_nma and umo_ﬁ ed. Rule ._n m. 2 cmzmw_.wm

+ ITEMS IN GRAY SHADED AREAS ARE 4 AND § DEMERITS [TEMS - CORRECT AS
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703

44, No chemical test kit provided: Hule 5.1.0.4.6. 1 BEMERIT, ="

45. Dish racks not stored'in a saritary manner. Rule 5.1.D06. 1 Ummsmwn..
46. Gauges:[ ] not provided [ _.aoumwm?m. mc_ma 51.D.1. and 5.1.0.2

DEMERIT.

53;&&@%@ - q.w.m% m&ﬁmaﬁ» mﬁw gﬁﬁoﬁ\_.
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T ey T £ M § CITY OF PORTLAND, MAINE \%
F & v
DisTL-ODY FOOD SERVICE HEALTH =
INSPECTION REPORT
Establishment Name
P I L | S
Lz o
iAddress Zip e oﬁvﬁu
3 <+ SR
MCD # | DATE PURPOSE /™ DEMERITS
0 DTW SANEE m%.mmz_mm SEATS DAY wwm%orbmc_urm\ ESTAB. TYPE  Relnspaction to be conducted MM E—
A B > —— COMPLAINT ... within days apr 7
LICENSE 1SSUED YESA  NOO e .\q\ p INVESTIGATIO —_— day letter of 27—
. (37 ., NEW/OTHER ... P —
LICENSE POSTED YESS NG QD :

Cien e

FOOD SUPPLY AND SOURCE

- TOXIC MATERIALS

] Spoiled-gndfor [ ] mac_ﬂmaﬂmu aoam 98 gsm cmmn m:&o_. Sem
.” 5 DEMERITS.

2.0 ..H..c%mmﬁcznmn_ma_m_n ¢
- produets being.used andlor served. Rules 2.1.8:4..50

3. Canned foods from:an-una) u3<ea.mo§8.o:. 93_3 g
..x:_m.m..._b,m...mum?._mm_._., . .. :

4. { ]Unlabeled, [ ]improperly labeled oo:S.:mE o* ﬂoon_ are Um_:m cmma m:&oﬂ mmv.mn.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned-goods: found: [ :]-leaking, [ 1with sovera am:ﬁ.
Cegndion [ ] swolien: Rule’ 21,415 5 DEMERITS. -

6. [ ]Shelifish not baing kKept in original container; H 1 mmm*oou uaacqﬁ Q_mﬁv«mmmanma
Rules 2.1.8.2 and 2.1.2.3. 1 SEMERITS.

7o z_mmﬂ mn&o_, meat u_‘oncnﬁ :Q cm_u> muuae.ma mc_m 2: ‘_ >.m m Um_smm_._.m.

milk u_.oncnﬁ. H. ..d.n_.moxm mmwam._ 5

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 2.3.8.5. 2 DEMERITS

T--I'Toxic materials, T m personal medications-and/or,
" Jimproperly stored, [ ] labeled; { M_._Q.w.a .*ooa...

WATER SUPPLY

48, [ 1A copy of the current water analysis was not available at the facility.
[ ] Further testing may be required. Rule 6.1.E.3, 2 DEMERITS.

49, [ ] Water tested and found to be unsatisfactory. - Rule 6,1.A.1, - 5 DEMERITS.-

mo .9@ froe-chlorine wasless thar 0.25 ppm, .n_._m ammmcaa Q._ ine; 6@3& was:
ppmRule 6.1:A.2.: 5 DEMERITS.

] Hotand. % cold water-{undar Emwmc«mv was:not v3<_a¢a 1o 50. o
ginks, [} dishwashers, or [ ] lavatories. Rule 8.1.D.1:: ‘5 DEMERITS. "

52, m._o_u__m foed units) The water storage tank: | ] does not have adequate storage,

1is not being proparly cleaned and sanitized after each day's use.
ule 8.1.C.1. 2 DEMERITS.

m Empioyees:handle raw and cooked or prepared food products withou So_.o.._m -hand- u
“washing in between: Rules 22:A17 and 2,3.8.5.°5 DEMERITS.

._o. Raw [ ]fruits and/or [ ] vegetables are not washed before being used m:a._.o_. saved,
Rule 2.4.8.1. 2 DEMERITS.

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

12. Food (ice) contact surfaces are impreperly: [ ] designed, [ ] constructed, [ ] installed,
11 _.:M_anw_aoa andfor | ]iogated. Rules 4.2.A., 4.2.8, 4.3.A., 43.B. 2 Umz_mn_._.w

13. Food not protected during storagerdispiay: { ] food teft uncovered, [ ] food improperly
stored on floor, [ ]food containers in coid storage double stacked or nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 2.4, F.7. 2 DEMERITS.
14 Institutions; Ghost tray(s) [ ] not kept, [ 1not dated, Rule 10.2 | u 1/2 pint milk not
retained, | ] schoois: milk :2 kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.
15. m»oqmm_a of I 1tood andior [ ] baverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
.Mmp_ [ Unwrapped: and/or | nazardous.food _u_.oa_._nﬁ.g
- public were: being reused; ] 715 DEMERITS.
17. Open cans were being used improperly to store food. Rute m.w.m.q. .._ Um__.__mmm.

FOOD TEMPERATURES :
._m Potentially: hazardous food(s) notbeing: [T reheated [ oocxmn lon: ano hito. g
- adoguately heated 1o all:parts Rule:2. 45,305 DEMERITS: :
Aw ‘Propared potentially hazardous foods requiring, refrigeration: are not’being: _,m_u_a_< conlag
10:45% 07 below. Thé measured teamperaure was; 2R Rule 2.3.C.3. S DEMERITS..
mo 7] Frozeniood:not boing:kapt at-0°F; or:below:[:
Stemperature was: : Rule- 2.3 :
stentlally: nazardous hot food{s) not m.maan ot ._Sn_u or mwo,.
clemperature wasif i Rules 2.4.G.124 x 1.8 00 um_smm_
22:: Potentially:hazardous cold food(s): ;
S temperature was Rules: ;
23, Crowded Bgmm&:o: ﬂ:mﬂm isless ﬂwma ,_R o:_u_n 82 of S*amw",muon per Bmm_
Rule 10.1. 2 DEMERITS.

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

WASTEWATER DISPOSAL
53 The subsurface: disposal system:was found 1o be-surfacing. Rule 6.2,A;: 4 DEMERITS.
54 Wastewater was beingimpropery discharged ontoithe m".o::n ‘Rule:6.2.A:4&: Umme_Hm

-(Mobile:food units): £ us_mﬂm imﬁ st
“Ruie 8.1 .C2-4 Um_smm IS

PLUMBING
56, [ ]Kitchen sink, [ ]uility sink, [ ] grease trap, [ 1dmin, [ ] plumbing; is improperly
[ ]sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.
57::-A cross-connection,: without backflow. device, exists betwean:the drinking and:the
smmmq hﬁ»mam at.th hose; T -Fhot water heate
athery e

TOILET AND HANDWASH FACILITIES

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

59. Inadeguate number of [ ] male, and/or [ ] female foilats. The number of toilets are:
ﬁoBmE. Rule 6.5 d Um_smmm.

[ 1 male and ﬁ

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

63. Storage areas are not constructed 10 be: [ | inaccessible to vermin, T 1 easily cleaned,
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10. 2 BEMERITS.

INSECT, RODENT & ANIMA).. CONTROL

25. Accurate thermometers not avallable of used to evaluate hot _._o_u_:m. cooking, reheating,
and refrigerated storage Hmaumaeam. mc_om 2.3.C.1. and 2.3.0.2.71 DEMERIT.

PERSONNEL
Rules m.m.

26. No cartified {ood sm.:a_o_..\_.:m:mmmn
mu _uoaowwo_ éna..

Shwith _é sms% m:a_.oq
uoo - hygianic practice:
“.washing areas: Rules 3

fles; [ Trodents; [ Jroaches,: g animals: (other than’ mana% mc_nm oGSy
4 rereifound dn the: premises: Kl 6.1€ ._m..m. a ‘DEMERITS.
65 Food service faciiities:The outer T/} doors: .-

L were :owmamncmﬁamv, screened. Rule m 10:

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm._u_ooa.im.mm.omm_sHusoﬁmaooﬁm;amzoo:mﬁéama_:ama_.
[ 1dirty surfaces. ﬂcam.:..\m 1 DEMERIT. pery [ Tin disrepair,

67. [ lLighting [ ] ventilation inadequate, [ ] fixture(s) not shielded, [ 1 dirty ventilation
noods, [ 1ductwork, [ ]filters, [ | exhaust fans, ules 7.8, 7.9, 7.10. ﬂ«.umgmm_._.

29. Hair rgstraints not worn by food handlers. mcma m.m.m. 1 cm_smm:.m

FOOD EQUIPMENT AND UTENSILS

30. Food/non food cortact surtaces of equipment [ }in disrepair (cracks, chips, pits, open
seams), [ ] not easily cloanable. Rules 4.1.A., 4.2.A., maau_amw Nomgmuwm.._.um. oo

BB. { 1 Premises Htered, unnecessary equipment
1 DEMERIT. (] 7y equipment and articles present. Rule 7.11.A.1.

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

wqw_:n_mmoz_ommao_mm_3908: mﬂo_.mn_ aw
Rulgs 4.4.A. and 5.2.C. 2 DEM 3___.,»M ' Idispensed, [ ]handled, [ ] rausec.

32, Wiping cloths: [ ldinty, [ ] not stored praparly in wm:_ﬂ_.um:w selutions Rute 5,1.B.

1 DEMERIT.

Umm_._f.qhm:_zm

MANUAL DISHWASHING: ;
33. Dishes/utensils not Um“:@ I Hmnauma [ ]soaked, wva&_cmza Rule 5.1.C.4.

LODGING

70, The sleaping room(s) are: | | inadequately ventilated, unclean, [ :_._ disrepair,
[_lundersized: [ ] improper bed spacing. Rules 12.9 and 12,11, 1 DEMERIT.

71. The [ ]Toilets,| ]lavatories, [ ]showers, were not: i i
Rules 12.3. and 12.9.D. 2 DEMERITS. " [ Jcean. [ Tin good repar

72. 1 ) Hand cleansers, [ ]towels, 2 i
b peang dlez [ 1] weret[ notfourd, [ 1inadequate. Rule 12.4

1 DEMERIT.

34. Dishes/utensils are.not being washed in. a detergent mo_s.mo: having:a: tam fat
Mmmﬂ Amoo_.. ._.wo :,_ammcﬂma 533866 was [ g 1°F Rule 5,1, m n %mmﬁ__m_ﬂm_mw% &

itizad by immersion for 30° sacond

37. zo nsoawom_ test x_» u6<amn. Rule m 1 U 4. w 1 Um_smmw..
MECHANICAL DISHWASHING:

38. Mot water sanitization: ._.:m wash-water temperature was not af loas ._.a i -
sured ﬁmnﬁm_ﬁca was [ - u o_n mc_m 5. ._um 3. U 2 Um_.__mm_._.w .._ : 0 m., The mea

41, Chemical mmm_ﬁrum.a. ._.xo ,r..mm_h_émﬂmﬂ 5383.63 was not at least 120°)
temperature was [ - 1°F, Rule 5.1.D.4.¢.(1}." 2 DEMERITS. " mo

42. Sanitizing chemicals nat autematically dispensed. Rule 5:1.D.4.c. (2}

43. The ¢chemicals mm:am_:u rinse: water. ternperature- was not at le: o_u
lemperature was [+ " 1°F. Bule 5.1.D.4.c. (3).:2 Um__..._mm_._.mwm" ._mo ._.rm Smmm:_.mn

73. The carpeting is not: [ Jclean, [ Jin good repair. Rule 12,9.C. 1 DEMERIT,
74, Drinking glasses not mc_SUE sanitized m:a bmoxmmaa m_.__m 12,6, n Umz_mm_._.m
7 mm%u_ﬁ:nﬁ

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

44. No chernical test kit provided. Rule 5.1.00.4, .1 DEMERIT. :
45. Dish racks not stored in a-sanftary manner.. Rule £.1.0.8.°9 Um_smmn. v
48, mmcmmm. H H:o" _uas%a [ Tacum&zé. mc_mm 5.1.D.1: m:n_ m,_ D2t umgmm:.

FAWARE [FiG BAREL
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. CITYOFPORTLAND,MAINE = _« /¥ =% g%
Sl - FOODSERVICEHEALTH © ¢ 75 A& ¢ =< M(
INSPECTION REPORT Egpe 20k

s Establishment Name i :
Qwner Name : ‘,.hmx . .mﬁ.\..,u% YTy m...
o Sasiet2 P ME A B
B Location
nddress e . ;
& i i
FLF W # % w\mﬁ (-
MCD # PURPOSE .y om_.__mm._,_.m -~
ROOMS RIS SN —— &1 | . 5PT 0.-
0517 0 SITES FOLLOW-UP —(ESTAB. TYPE  Roinspocton to bo conducted 4 p 77 ,% R
COMPLAINT A7 within days sPT .ﬁunw
= ; . el A day letter of ! —
LICENSE ISSUED YES D\ NO Q i3 IRRPE MM %“s.uww ﬁ%w.w_.mm.moz - Tolow=ip o w\qa.w - & |
LICENSE POSTED vesa” wNOO )¢ L Mﬂ -
e A
e T T I nal .qonmxmnas_._%mﬁmwh.ﬂwm 1 first-aid:supplies wera:
1 2L+ ] Toxic materials, rsonal mecicatio -
T [ ]Spoledan andlor [ ] adultoraled 160G ars befng Used andlor served. Fule 2.1 Tob | ivprepery ﬂoaﬁa m nwwgaa F sed nfood. T:_m 15, s DEMERITS.
2. [ T Unpasteurized milk, H milk E.oacoa. it oBoxmu m.H ‘Jun T
uam%oﬂw being used and/or.served: Rules:2.1.8.4.:5 DEMERITS: R ERSUPRLY
3. Cannedifoods from an unapproved mocam.o: uaa_mmm. be wnm.._._mma m:&o_..mozma ] . _
' Rule.2.1.A.35 5 DEMERITS: : : : 1 A copy of the current water analysis was not available at the fagility.
4, jUnlabeled, [ ] improgerly labeled 83@83 a food are being cmma mp&oq 823. 1 Further testing may be required. Rule 6.1.E3, 2 U.m_sm.m._wm. :
Tc_m 2.1.A.2. 1 DEMERIT. . TWater tested ang: found to be’ unsatisfactory. ‘Rule: 6.1.A.1; - 5 DEMERITS.:
5. - Canned:goods found:] -1 eaking, T -] wkh sevare dents: [ ] _:_.Em.q ondtion,. @ free chiorine was Tess than 0.25 pem. The measured chiorine residual was
L andior H”mu swolien; Rule 21,421 5 DEMERITS. ) : ~}ppm,- Rule 6.1.A.2: 5 DEMERITS: - : -
8. Shelifish not being kept in orginal container; [ ] seafood products B_wauawm_._aa. THotand [::] cold water (undet pressure).was ot v3<ama Ber .
mmcwmw 51.828nd 2.1:8.3. 1 DEMERITS, ; sinks, [ ] dishwashers. or |} lavatories. - Rule 6.1:0.1. 'S DEMERITS .
7. : Meat andjor meat products:not USDA approved:. Rule 2.1.4.2, . 5 DEMERITS. 52. (Mobilo food Lnits) The water storage tank: [ ] doss not have adequate storage,
T, e e i - “ ]is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION Aule 8.1.C.3. 2 DEMERITS.
8. Cooked and/or prepared foods are subjected to ¢ross contamination, from [ ] raw foods
or] ]other mo%amnm of contamination. Rules 2.2.A.1, and 2,3.B.5. 2 DEMERITS AETEWATER BIEPOSAD
Emplovees handie raw and: cooked or. prepared food products E;so_h soagmy :m:a- i . . : :
m sm%__h.m in between. Rules: 22241 and 2.3,8.5,1 5 DEMERITS. .- 53, The subsurface disposal system was found'to be surfacing; ule'6,2.A° 4 DEMERITS. -
10. Raw [ ] fruits andior { ] vegetables are not washed before being cmmn mbn..oﬂ mema B4 Wastewater was being impropery. discharged.orto the ground: Pule 6.2.A: 4 DEMERITS.
Rule 24.8.1. 2 DEMERITS. mm (Mobile:food units): [+ ] waste sﬁo__ ﬂoauo tank aomm not: :m,s mamnﬁ% ﬂoaom x
11. Food contact surfaces not: [ I washed, [ ] rinsed, and/or [ | sanitized after each use * Rule.3..C.2, 4 DEMERITS.
and following any kind of operation when contamination may have occurred.
Rule 5.1.A.3. 2 DEMERITS. — =
12. Food (lce) contact surfaces are improperly: { ] designed, [ ] constructed, installed,
2 o._u aw%wé& andior [ ] located. Rules 4.2.A,, 4.2.B., 4.3.A,, 4.3.B. 2 DEMERITS. _ L PLUMBING — s o
13. Food not protected during m”oamma_mu_ww\aﬁ iooaa_mnv,_hwnoémmm 1] aﬂomm..._h improperly 56, m w M_Mmmmﬂ mﬁwmmm _uw%%w&wwﬂmummﬂmwmm%w%w mw \m g w_: H ww_ nn Um_...%m.m_.wm ly
i fi containers in cold storage deuble stacked or: nes! . . P .4.F. 8.
wﬂomwﬂwhuoo%mmma% mwomwa" mE_Hmm 2. w A, 24.F7. 2 DEMERITS, .wm\w%: R Grose-COTRRTon, WIhGUT Backlow. m<_ow, M&mﬂ o%gﬂmmq:..&mw &Mﬂmﬂ ow.mmw Em mﬂ?
14. Institutions; Ghost tray(s) [ Inotkept, [ ]not dated, Rule 10.2[ ]1/2 pitt'milk not it ﬁmwme_m»m:_m af thes:: wﬁcnmw hose, [ ho water.heater, { .mc_a. 64C. B Umgmm_._,m.

retained, [ ] schools: milk not kept at #ouw or below, Rule 2.1.B.1. 2 DEMERITS.
15. Storage of [ ]iood and/or [ ] beverages in ice or water is n«o:_gon mc_mﬁ.,f_ 2,

2 DEMERITS. I 3
18 [} Unwrapped: and/or §: ] potentially: hazardous food ancﬂm ua iously: se maﬁo m
L wgwmwo Em_‘% being.roused. Rule 2.4.J.1,:5 DEMERITS. raxa
17, Open cans were being used _auﬂ.ovmav. to store food. mcﬂm m 3.B.7. 1.DEMERIT,

T
.

FOOD TEMPERATURES

18.. Potentially: hazardous: food{s) not. being: [: 1 reheated [ .hoooxma S:m mnotn: g

o gdequately heated:torall partsiRule 2.4.G6.3.°5 _umgmm_._.m.

._m - Prepared potentially:hazardous foods requiring refrigeration are:not being Bn.a? cooled
Ao ﬁo or: below:: .m.:m Bem.mcsa »oavmﬁca W3S ¥ nm Rule:2.34 O m 5 DEMERITS.

21:.Patentially: :mumaocm. hot foed(s): not: b m stored.at’ ._S Lor: mso<m The nﬁmm_._aa

i temperatira was [y 1 100 Rules 2,467, i Hit.al 5 DEMERI

mm. Fotentiallyhazardous: cold: food(s); not being ao_‘m at 45°F.oribelowiThe Emmmcaq

torperalura was [ ; ules 24,1, and'2.4:H.1.6. S DEMERITS.
Crowded refrigeration: ﬂ_._mqm is loss than 1/4 nc_u_n foot of :&nmmm&o: per meal.
Rule 10.1. 2 DEMERITS.

The containers used transporting food are _:mamncwﬂm. Rules 2.4.L 1 mn?mJ P
1 DEMERIT. ot T

23.

24,

E i

.H oﬁ_._mﬁ%.%g%c ey %ﬁ;

TOILET AND HANDWASH FACILITIES

ﬁ mmm AToiets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
7 doors, [ ] properly vented, [ ] tissue provided, ?mmu.noésa waste receptacle (ladies).
‘ m:_mmmmmmmzamquum_smm_._.w

58. Inadequate number of [ | male, and/or [ ] fernale toilets. The number of toilets are;
[ ] male and | ﬁoam_m Rule 6.5 1 DEMERIT.

: Tadequate number; [:: ].accessible; [ fixtures
J:hand: o_mm:wam -soap;:[*] mmagﬂs,\@%mnn drying devices not E? :
‘common-towek Rules 6.3 and 6.8 4 DEMERITS: :

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.5. 2 DEMERITS.
62. Sterage areas were not{ Jclean, [ ]free of litter, Rule 6.5.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ | inaccessible to vermin, :‘mmmm% cleaned,
[ 1rofuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

INSECT, RODENT & ANIMAL. CONTROL

_poocqmﬁﬂsm:doamﬁa:onm<mw_wv_moﬂcmma8m<m_cmﬂmzo;o§nn_ ooo_n_:m ﬁymmw:m.
and refrigerated storage termperatures. Rules 2.3.C.1. and 2. m\U;m 1. DEME! ,

,\\

=

PERSONNEL
. N cortified food ymsa_m_..im:m@mﬂ Rules 3.5.

Porsonnel: withs[; mmunicable disease(s); [+
mmqosamga 53& m,

P

\x
] bolis, £ Linfected wound(s),
.mﬂm v_.mnmﬂ_:m msa mooa

m.a [ flies; [ Jrodents; T ] roaches; H 1 live: animals: 659. than 38_‘5\ or. guide: nou&
s.f saauammn on-the'premises.Rule 610: and: 712,64 DEMERITS. :

4 857 Food service faciiies: The auter [ 2} coors; [} windows.
. were not adequately screened. Rule 6:10.0. 4 DEMERITS

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ¢eilings, [ ] not smooth, [ ] property constructed, [ 1in disrepalr,
[_1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.

1 poor hygi nking:in food preparafion’and/o 67. [ ]ilighting [ ] ventilation inadequate, [ ] fodura(s) not shielded, [ ] dirty ventilation
Emmz:m areas.’ AL A SDEMERITS noods, [ ] ductwork, [ ] filters, [ me:wcﬂ*m:m Lc_omﬂm 7.9, %._m, .ﬂ«um_smx_._.
. Hair rastraints not 203 by food 3m3n_ma mcmm 33.B. 1 Umz_mm_.ﬂm

68. [ ] Premisos Httered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1.

: ; 1 DEMERIT,
FOOB EQUIPMENT AND UTENSILS / %) 69. Improper storage of [ ] cleaning equipment, [ | finens. Rule 7.11.8, 1 DEMERIT,

30. Food/non food centact surtaces of equipment: [ 1in disrepair mw_.mnwm chips, pits, open ..\

seams),[ ] not easily cloanable. Aules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS.  ~
31, Single‘servica articlos improperly: [ ] stored, { }dispensed, [ ]handied,[ ] acmma. LODGING

Rules 4.4.A, and 5.2.0. 2 DEMERITS. - i _ _ : 70. The sleaping room(s) arer | 1inadequately ventilated, unclaan, | | in disreparr,
32 ﬁ%m% %%%5 h Tdinty, [ ]net stered properly in sanitizing solutions Rule 5.1.5. B [ Jundersized;[ | improper bed spaging. Rules 12.9 and 12.11. 1 DEMERIT,

71. The [ ] Toilets, [ ] lavateries, [ | showers, were not [ lelsan,{ Yin good repair.
SERASHING Rules 12.3. and 12.9.D. 2 DEMERITS. .

AN AL DISTAST NG 72. Hnoqm_._.ﬂ.wmm %mgmma [ ]towels, were: [ ]notfound, | ]inadequate. Ruyle 12.4
33. wwmﬁw\mcmwwmmm not being: m scraped, [ ] scaked, [ i preflushed..Rule 5.1.C.4. 78, The carpeting is not: [ Jclean, [ ]in good repair. Ruie 12.9.C. 1 DEMERIT,

atemperature of at
& n Um_smm:.m,

34. Dishes/utensils are not being washed in a detergent solution havin
least 120°F, .?m ammm:_,ma ﬁmavmquE was | %

1°F. Bc_mw._

37. No 8m3_om_ ﬂmmﬂ § u6<_ama mam m .h U .a b, ._ cm_smw_._,

. MECHANICAL DISHWASHING:

8. Hot water sanitization: The wash-water lemperature was net at lsast 140°F. The mea-
wEma EBSBEE sm.wm J:9F. Rule m.,_.o.w.u. 2 umgmm:.m

30, Sustained TES7F hotwalerdisrviashing

41. Chemical sanitizers: The wash-waler temperature Emw.:o.a at _mwa ANoo_n .ﬂ:m me
temperature was [ ]°F. Rule 5.1.D.4.c.{1). 2 DEMERITS. esurod

42. Sanitizing chemicals not avtomatically dispensed, Rule 5.1.0.4.c.(2). m DEMERITS.

74,

U::E:u _mummm nat m:_s_o_ mmzawma and vmoxmmmn_ mc_o l_m 6. N Um,_,_._mm_._.w

+ ITEMS N GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS -
SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED

CORRECT AS
- mﬂb.mmoo X 8703

&ﬂsmnsmaaammmb:_u_:mn:mmsmalmavmﬁcasmm:onm» loast qmoam The meas:
temperature was [ " ] °F: Rule 5.1.D.4.c (3). 2 DEMERITS. : measured

44. No chemical test kit provided. Ruie 5.1.0.4.b. 1 DEMERIT:

45, Dish racks not stored ina sanitary manner. Rule 5.1.0.6. 1 DEMERIT..
46. Gauges: [ ] not provided [ Lincperative; Rules 5.1.0.1. and 5.1.0. .1 DEMERIT.
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CITY OF PORTLAND, MAINE

FOOD SERVICEHEALTH - ¥
INSPECTION REPORT |
— ;
[ mﬁ»ﬁw:ﬂoa Name : ;
¢ I./-. H
) 2lp Cede ._.bnm_uoa. i ;
! AN O
. DATE PURPOSE . DEMERITS
RCOMS SEATS REGULAR wvrirsrarmanes st T i
SITES : YR, MO. | DAY | FOLLOW-UPR g ESTAB. TYPE Reinspaction to be conducted M o7 |
.ﬁ COMPLAINT . . within days aor |
s - i
YES @ NO T Ly : s 1 e L S INVESTIGATIO! 4 ... dayletter of B
HOENSE SSURD iy LY &7 NEW/OTHER .... 5 follow-up . 1PT .
LICENSE POSTED YES nm\ NOQ ! o
FOOD SUPPLY AND SOURCE TOXIC MATERIALS i
1. Spoited and/or mnc_“ma.sa qooam are-oein cmmn m:a\on mmzmu mc_m m; ‘P._ 47. [T Toxic-materials, [ ] personal medications.and/or. [ Hirst-aid: supplies were:
ﬁm_u_mym_.imws.m...w.. L B m. ; .m_.M..mauauo_..m«‘mﬁaa._.w :mg_aam..n ...H.:wma._: *ooa. r:_a...«...ﬂm. 5 DEME u.a

2.7 | ] Unpasteurized milk; nm .Ham_x uaa:%. 5 o_..mn_aa wmmm [ H.Sumam%nea.&m...
o SR

products being used:and/or served, Rules 2.1.8.4.:5 DE| ITS.
3. Canned foods from an czmvv_d,..ma.mocam on _ua_.ammm. vm_:m ﬂmma E..&Q mm:..ma WATER SUPPLY
" Aule 2:1.A.3:" 5 DEMERITS. 7= S S 48. [ 1A copy of the current water analysis was not available at the facility.

4. [ ]Unlabeled, [ ]improperly _w&m_ma containers of food are being cmmq andior mezon
Rule 2.1.A.2, 1 DEMERIT.

5. . Canned goods found: [ ].leaking, [->1 with severe am:ﬁ.__ H_: Em‘e ona_go:..
- and/or[7] swollen. Rule 2:1.A:7. 5 DEMERITS. :

m.ﬂHm:m__mmzao;m_:mxmn?:o:_:m_no:ﬁm_:m_.m Hmmmmooa vBo_ch B_m«mvamm:“on
Fules 2.1.B.2 and 2,1.B8.3. 1 DEMERITS.

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

FOOD PREPARATION AND PROTECTION

8. Cooked andfor prepared foods are subjected to cross contamination, from [} raw foods
or[ ] othar sources of contamination. Rules 2.2.A.1. and 2.3.B.5, N PEMERITS

{ ]Further testing may be required. Rule 8.1.E.3. 2 DEMERITS.
9./~ Watertested and-found 1o be:unsatisfactory.: Rule 6.1.A,1: 5 DEMERITS.
mo d._a qom chloring wasless tharr0.25 ppm, ._._.5 3@..&..;«3 chioring _.mm_acm_ Emm

I ppm. Rule 6.1.A.2. 5 DEMERITS.:
ﬂ w w Hot and H cold.water {under: v_.mwmc_.mv WQS: :o.n provided: 3 5¢ ;
sinks, [T _mwémmga. or ) lavatories: i Rule 6:1.0.1:- 5 Umgmm_._.m
52, m_soo__m food units) The water storage tank: [ ] does not have adequate storage,
1is not being uaum:__w cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

9. Employees handle raw. andicooked or prepared food progucts: §§05 oqo:m: smsa
waghing in between. Rules- 2:2:4. 1. /and 2.3.8.5.: S DEMERITS.
10. Raw [ ] fruits and/or [ ] vegetables are not washed before being ﬁmma m:&oﬂ mméma
Aule 2.4.B.1. 2 DEMERITS.
11. Food contact surtaces not [ ] washed, [ ] rinsed, andfor [ _mm_._anma after each use
and following any kind of operation when contamination may have onocnmn
Rule 5.1.A.3. 2 DEMERITS. .
12. Food (ice) contact surfaces are improperly: [ 1designed, [ ] oonmﬁaﬁma { ]installed,
[ ]maintained andior [ ] located. Rujes 4.2.A., 4.2.B., 4.3.A., 4.3.8.. 2 DEMERITS.

13. Food net protected during storage/display: [ ] food left uncovered, [:-] food wausvm%
stored on floor, [ ] food containers in ¢old storage double stacked o_,.:mmnmn

WASTEWATER DISPOSAL . .
53."The subsurface: disposal: system:was found:to. be-surfacing. Rule 6.2.A.: 4: DEMERITS. -
54, Wastewater was being Impropery discharged onto the ground: Rule 8.2:A0 4 um_.._mw_._.m

mm {(Mobile-tood unitsy [ -] waste smmmﬁ ﬂoammhmzx dees not have mamn:ﬂa ﬂoamm
7 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,

[ ]sneeze guards absert. Ruies 2.2.4.1., 24,F.7. 2 DEMERITS. 57,7 A cross-connection, without backflow: device; exists between the drinking and the waste-
14, Institutions; Ghost tray{s) [ 1not kept, [ ] not dated, Rule 10.2 [ 11/2 pint 3__x not : émﬁommqwaam at:the; faucethose, [ ] hot water heater, [~ Hs.m%ﬂo ommmwm_sm
[l - i ; 3 mﬁ.w

retained, [ ] schoois: milk not kept at 40°F, or below. Ruls 2.1.8.1. 2 DEMERITS.

15, Storage of | ] food and/or [ | beverages in ico or water is _u«os&non. Rulg 2.4.1.2.
2 DEMERITS.

6. [} Unwrapped:and/or { ] potentially hazardous food products: previ
public werg being reused. Rule'2.4.J.1.: 5 DEMERITS.

17. Open cans were being used improperly to store food. _"E e 2.3.B.7. T Ummsmmm.

m@:aa ta the’

FOOD TEMPERATURES

18.: Potentially hazardous food(s) not g.:% Ll reheated M_.—.W.nooxa_ :m m:ocm: ‘be,
‘adequately heated to.all parts Rule: 2.4.G.3.. 5 DEMER

19, Prepared potentially hazardous foods: requiring, _.m#_mwan_o: are not:belng: rapidly ooo_oa :

Mo amo or ga& Th smmmcwma 65833_. was (o [2F Rule2. oa _um mmﬂ.m :

N._ moﬂm:n_m_E smhm_.a

i temperature was ;

22, Potentially nazarde! Iq: 383 fiot am storad 2 mﬁ 267 or. ummos.. The 3

o termperatire was 1PFoRules 2.4:GE%, ang 2 4:H:1:b. .5 DEMERITS.

23. Crowded refrigeration: There is less than ‘__s cubic foot of a:_mmﬁ_g per moal.
Rule 10.1. 2 BEMERITS.

24, The containers used transporting food are _:mum uate. Rule 24.L1,
1 DEMERIT. poring N e  2nd 914

TOILET AND HANDWASH FACILITIES

58. Tollets reoms: [ ] Completely enclosed, | ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, T ] tissue uB&nma [ -] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of { I male, and/or | t_oam_o toilets. The pmaumﬂo:o__mamum
{ ] male and [ ] female. Rule 8.5 1 DEMERIT.

60:; g_ﬁ_gﬂ_wéwﬂ:@m L Ho_mmmg. mmmn_ﬁms ‘number; _E_%awcmmwm_u_m. i

aintained; and:cleansing soap.:[::] sanitary towel ing: devices:not:pro-

aon ..H.oo_sao: towel. Rules:6.3. and 6, ..Mmm«mzmm:m i P

RUBBISH
81. [ linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS,
62. Storage areas were not[ ] clean, [ ] free of litter, Ruie 6.3.8.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible 1o vermin, m easily cleaned,
[ 1refuse bin of questicnable safety. Rules 6.9 and 6.10. 2 Um_smm TS,

_zwmn._. _aOUmz._. & ANIMAL CONTROL

25, Accurate thermometars not available or ysed to o<mmcm8 hot :oa_:m. cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2. 1. DEMERIT,

PERSONNEL,.
I:_mm 3.5

26. No certified focd :m:q_mq_sm:mmmn
27, Porsonnel withe[: m \
: r s respiratory: o
:m.m.”.“”..? _Dmgmw_ S
wm... _mummmoa: /
witl uoo_.
Smmz:um_.mmm,

FOOD chm_u_sm.Z._..DZD UTENSILS

ve animals {otherthan sectish
o and 7126 umgmmn.m

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, wails, ceilings, [ ] not smooth, [ ]properly constructed in di i
[ 1dirty surfaces. Rules7.1.7.6. 1 DEMERIT [ Tin disrepar,

67. { Ilghting[ ] ventilation inadequate, [ ]fixture(s) not shielded, di itil
noods, [ Jduciwork, [ ]filters, [ 1 exhaust fans. HL:_mmﬂm 7.9, uw:_u m;uxumﬂm_mﬂ%:

68. m Uumﬂ_.mmw_m_.mm litered, [ ]unnecessary equipment and afficlos present. Rule 7.11.A,1.

30, Food/non food contact surtases of equipment: [ ]in disrepair naox.m chi

seams), [ ] not easily cleanable. Rules 4.1.A,, 4.2.A., and 42.B. 2 DEM _a_._wum_a.v open

69. Improper storage o: ] cleaning equipment, [ ]linens. Rule 7.11.8. 1 Um_smm.n,.

31. Single service articles improper: sto
Ruies 4.4.A. and 5.2.C. nom_,._m.ﬁ___.mH ] oo { ua_mﬁm:mea { H:m:a_mn [ Jreusod.

LODGING
70. The sleeping ao_sm w are:| ] inadequately ventilated, uncliean,

[ 7in disrepair,

32. %mnmﬂm %mo_ﬁm H Z_Bi ] :.2 stored properly. in mmsaﬁnm solutions: Rule 5.1,2, [ jundersized; [ ] improper bed specing. Rules 12.9 and 12,11, 1 DEMERIT.
- : N 71. The [ ]Tolets, [ ]lavatories, Hy I o
S SRR um.uwb e L %m owers, were not: [ 1clean, [ ]in good repair.
MANUAL DISFWASFING: —- —— —— 72, Hn_u_m_._”\_mmm _m__mgmma [ Ttowels, were: [ ]not found, [ ] inadequate. Ruie ANA
33, Tishesiutersis rot being: [ 1 : . :
Dishesiuton: _u.m_:m [ lscraped, 1 soaked, [ u"?m,ﬁ_cwzma, mch@ 51.C4. 73. The carpeting is not: [ ]clean, [ in good repair. Rule 12. 9.C. 1 DEMERIT.

34. Dishes/utensils are not being washed in & amﬁ@oﬂ selution havin

“mmmﬂ 120°F, .3.3 measured ﬁmsum_.me..m was [ N S DEmeaty &t

o_u mcﬁm 5.1.C.50 2 Um_smm_._.m

57, No chemical tesi i peovied Fe m..ru..a..m. 1 DEMERIT.
ngI.PZ_O}FU_MI.{S»mI_ZQ

38. ot watar sanitization:: Tha. ‘wash-water tam| .
peraturs was not at |
. mcan 533383 ﬁmm [ mr__e 5.1, U w b.: u Um?_mx_._.m%, .._

twatel msimmz_:q machin

41. Charical wma;mma.;_,ym wash-water tempara . . [
temperature was [ % ] °F.Rude 5.1.0. %o.ﬁ wc_.w Mwmwa:mﬂmmw_mmﬂ 4moc_u .3.6 Bmpwcao_ .

42. Sanitizing chemicals rot 2utomaticall dispensed::Rule 5.1 D.4.c.(2). m Dmgmm_._.m

- 43. The chemicals sanitizing rinse water termperatu
Bmperature was [ 7 °F: Rule m.._.U.w.n.@aNsw.mmb:._mn%_m_._mﬁ ,_mOo_u .:._m Bmmmc«mn

44, No chemical test kit provided: Riuie 5.1.0.4 ] b, 1 DEMERIT.

. 74 U::E_._@ C _mmmmm net suitably sanitized and nmoxmmma mc_e Am m 2 um_smm_._.m

hot waterheate

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

SOON AS POSSIBLE; NOTIFY Dm_ubmgmz.ﬂ s_.ImZ OOmmmﬂﬂmD 874-8300 X 8703

45, Dish racks notstored in a sanitary manner. Rule 5.1.0.8, 1. _uma__mm_._.
46, mmcn.mm; H:oﬁ nae._amam w_:onm_.mﬂzm mc_mm 5.1 _u._ m:a 5. 10257 Um______mm_._.

: : mamw:msama mauamo:ﬁ?m

—




