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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

,_.,%_‘
il 4

., | Fstablishment Name-~
.paaamm e, - \wﬂaNH\mMamM% u_..ﬂ.\ .,.Wn
N oo T & R
MCD # mm>_.._.m DATE o e e
E mk 1 T‘ E 7 2 YA, | MO, | DAY _mw_._mv_ﬁ.cm ................. S| ESTAB, TYPE Relnspection 1o be conducted ;o mar
~ within days BT |%H.| -2
ol oA B » day latipeof —_—
LICENSE ISSUED YES uﬁm NOQ - 4 el \“. o~ Jm - mw_., : o Mﬁu\ - 2T
LICENSE POSTED YES & NO - — % »Q\,\\\
FOOD mcvvr< AND wOCEOm ._.OX_O ._s..P._.mIS_uw \
1. [ Spoiled-andlor i
© 5 DEMERITS.

<[] Unpasteurized milk;: [227milk products;: [2]
oo products belng usediand/or:served: Rules:2.1:5.
3.-Cannad foods froman c:mvvaﬁa
wERule 2 Ay 5 DEMERITS:
4. [ 1Uniabeled, | ) improperly labeled containers of foed are Ummsm cmmn and/or served.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned: goods: moc:ah :@a%
“andiorfs swolle lg

m [ ] Sheiffish not being kept in o_,_o_:m_ oonﬁ_:mn H Mma&ooa u_.on:&m misrepresented.
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

7o gmm».mﬂ&o_‘..?ng nﬂoncoﬁ.acm.cmn>munﬂo<m Aule: 2.1

‘with severe dents.

FOOD PREFARATION AND vwoqm.ns_.._oz

mOooxmn_m_._n_.o«uaumaa*oo%wamcgmﬂmaﬂoﬁomm 8:535&.0: ﬁsam fmf.oo%.
or[ ]other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2DEMER

m -Employees handie: raw.and: cooked:or propared: *oon products:with
“rwashing In'between; Peiés 2.2:A15 and 2.3:8.5. 5. DEMERITS.

10. Raw [ ] fruits and/or [ ] vegetables are not Smmwma uoqoa being cmmo_ m:u._.oﬂ served.
Rule 2.4.B.1. 2 DEMERITS.

11. Food comact surfaces not: [ Jwashed, [ ] rinsed, andfor [ ] mm:_zwmn after each use
and following any Kind of Oum_.m"_o: when contarmination 38. have oon_.:._.ma
Rule 5,1.A.3. 2 DEMERITS.

12. Foed {lce) contact surfaces are impropery: [ ] amm_m:aa ] oonmncsmn [ ]installed,

[ ] SM_:HW_:R_ and/or [ ] located. Rules 4.2.A., 4.2.B.,-4.3.A., 4.3.B. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperdy
stored on floor, [ ] food containers in cold storage double stacked or nested,
[ ]sneeze guards absont. Rules 22.A.1., 24.F7.-2 DEMERITS. =

14, Institutions; Ghost tray{s) [ I notkept, [ 1 not dated, Rule $0.2 [ J:1/2 pint milk not

retained, [ ] schools: milk not kept at 40°F, or belew. Rule 2.1.8.1.:2 DEMERITS.
15. Storage of [ ] food andfor{ -] umé.ﬁmmm in ice or wateris prohibited. Rule 2.4.1.2.

2 DEMERITS.

T Unwrapped:ang/or [:::] potentiall :mumaocm.aon rod
i public wers being reused:-Rule 24.J:1: -5 DEMERITS.

17. Open cans were being used _Bnqovmq_v. 6 store aoa Rule 2.3 w 7. .m DEMERIT.

_uDOU._.m_svmm.Bdmmm

18::Potentialy:hazardous: food(s)inotl being:|
L adeguat x@mmoas m_:um _x&@m

23. Crowded refrigeration: There s less 5@: :n cul oao..,oﬁ «&:@mﬂgz um_. meal.:

Rule 10.1. 2 DEMERITS.
24. The containers amma nas%oa:w 88_ ma _:mchm,m. m&@mm 4.L. A.. Ea 2.1 P
1DEMERIY. -

ﬁ\\v\._.o_“ma rooms:
doors, [ ] properly vented, [ ] tissue provided

" B2,
=)

WATER SUPPLY

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. .
T Water tested and found 1o be unsatisfactery: Rule: 8,141 5 DEMERITS:

¢ free chlorine was lessithan:0.25 pprmi: The:meastred nxmo..sm _.mma: was
i FRule 6 1AL 5 DEMERITS.
“.cold water:(under Qemmc_.s wagnot: v«oﬁnma 6 Hm.
dishwashersior: Tlavatorles. FRule 6.1.0:1.:5: _um_smm_._.m i
52 mz_ou__m *ooa units) The water storage tank: [ ] does not have adequate storage,

7is not being propery cleaned and sanitized after each day's use.
Rule .1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53 Fhe subsurface disposal systom was found:1o: be: surfacing.: Rulg 6.2.A: 4 DEMERITS.:
5: Emm»asam_. was! wo_am __s_u_.cum% &m%m«u& oao 5@ m_.oc:a Fulg §.2.A.4 um_smmm.w

PLUMBING

] Kitchen sink, [ ] utiity sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improparly
1sized,[ ] _:mﬁ__au and/or Bm_zs_:ma. Aules 6.4.F. and 7.8, 2 DEMERITS.

‘hetween the drinking and the waste-

TOILET AND HANDWASH FACILITIES

i ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
%_wooéaa waste receptacie {ladies}.

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] male, andfor { ] famale tollets. The number of toilets are:
{ ] male and [ ] female. Rule m 5 ._ Um_smm_._.

RUEBISH
[ 1uncovered containers were being used. Rule 6.9. 2 DEMERITS.
Storage areas were not[ ] clean, [ ] free of fitter, Rule 6.9.8.4. 2 DEMERITS.

Storage areas are not constructed to be: [ ] inaccessible to vermin, q_._.mamm_e cleaned,
[ 1refuse bin ¢f questionable safety. Rules 6.9 and 6.10. 2 DEMER!

1. [ ] insdequate,

mm>onc§m ﬂ:m_.aoamﬂma no”m<9mmgmoﬂcmaﬁom<m_cmﬁ:o,wo nﬁm‘ ooox_:m_ asm@gm.
and S,ﬂzum-.mnma storage ﬁmgumBESm mc_mm m w C.1. m_.a m.m.o.m. 1 Um_sm .

: N vmmmozzm_.. :
. 26. Ne 8350_ 38_ xma&@aammmwms Rules 3.5,

Nm.

muOOU moc__u_smz._._»z_u ﬁmzmurm

.- 86. Floors, walls, ceilings; [ ] not smeoth, [ ]

.. ’ ._ -67. 1] Lighting [~ | ventilation inadequats, | Zxﬁcaﬁm

i 88T ] Promises litered,

& animals: Emlzm:mmnc orguide:dogs):
nd . 4 DEMER b ¥

- CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

uanm% 8:«533 [ -] in disrepalr, -

[ 1dirty surfaces. Rules 7,1-7.6. 1 DEMERIT.,

not shielded, [ ] dirty ventilation.-
ules 7.6, 7.9, 7.10. 1 DEMERIT.

I unnecessary equipment and articles present. Rule 7.11.A.1,

hoods, [ T'ductwork, [ ] filters, [ - - exhaust fans,’

1 DEMERIT.

30, Food/non food contact surfaces of equipment: [ ].In disrepair {cracks,

o_,_ S, =m :
seams), [ | not easily cleanable. Rulesi4.1.A.:4.2.A., _o 7 o_um:...

and 4.2.8. 2 DEMERITS.

e 9. ._Bu_..ovm_. mﬁﬁmo ot [ - J cleaning equipment, [ ] finens. Rule 7,11.B. 1 DEMERIT,

"31, Single service articles improper
Rules 4.4.4 and 5,2.0. 2 DEM

82 Wiping diotes [ 1diy, [ it stored i
.. o SR ..ﬁ. H rty, | H o vqoqu\...m&:_c ng mowﬁo:m m_.__mm._

mh _ﬂoaam Z_mum:mmam H: _2: _aamma

U"m_._s_.bw:_zo

" MANUAL DISHWASHING:

: S ) T sleaping 32.2_

SR The [ -] Toilets, [ T-lavatories, [ Tshowers,
S Rules 12,8, mua.mmumh_u.. = =

: ﬂm...ﬂ 'Hand n_mm:mma. ﬁ 1 ﬁoém_m,

- LODGING
yara: [-] _:mamn:m»m<<m:n_m$a unclean, in n__ma air, .
impreper bed spacing.- Rules 12.9 and 12. L _ Dm_smm_.__.

ima.mo.nﬁ _.o_mm.:_ [] 5 @o.oa avaw.

" Jundersized: [

2 DEMERITS,:
wera: H M:on 35& H T:mamncms. mc_oima

2DEMERITS.

< K U_msmm_es:m__m.:o" w_mﬁ SCr
(.38, Dishesiiansis not m H u. vma.“ﬁ. _momxonﬁ Mnaﬁ_cmzmn mca.m o

nt solution :ms: m sauo_.mea oﬁ E.
11°F Rule m;

i gmoxﬁ_oﬁo_m:ﬁmz_zm

-38.; Hotwater sanitization: The Ew.m._._.émﬂm_. 63 BE«@ was 32 mn |
i-:sured 533&33 was; [ *F rc_a m ._u_w m bi2: Dm_smm_._.m.

d 41; Chermical sanitizers ?m Emms.ém»mﬂ ﬂmauo_.maasmmsoﬂ at least 120° S
~tomperature was [0 [ OR Rule 5:1.04.6(1): 12 DEMER{TS. *mo i ._.wm ammmc_.g_

(T 420 Sanltizing: chemicalsinot automatically dispensed. Rule 5.1.0.4.¢.(2):
#3. The: chemicals mm:_n_w_:m inge:water tem

peratire was notat loast 130°F, d..o

um.. The n.mamesu ig not: [ ] clean, I ] in good repair. mc_m 12.9.C.1 Umgmm:.

EMS iIN GI><.mI>UmU >mm>w>_»_m.a>zo 5 _um?__mw_._.m :.mz_m. OomwmQ_.b.m
m002>m _uOmm_mmum NOTIFY. Umm»_ﬂ..?“mz._. <<Imz OOmImO._. m_u m.wa..mwoo x m.wow

- temperature wasif - [°F. Rule 5.1.D.4.6.(3).. 2 DEMERETS; -

M.t z_o chemical testkit provided: Rule'5:1.D:4 k. 1. DEMER
45 Dish racks'not:stored In & sanitary manner. Rule. 5106 umgmm_._,

#m Owc:mm; Jnot Qosqmﬁ :3835.@. mchowm._ D. m:a m 1. _u.N. A _um_____mm:.
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- CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH N
INSPECTION REPORT I\UU Vfw\.\ %\ 7 i ;
Establlshment Name
— m\w ": am U\% o~
! e s O 4
Zlp Cede roomaob.l..j H
: P | Al A L
Vs S | G442 — <
MCD # ESTAB # ! DATE PURPOSE ™ DEMERITS
ROOMS | SEATS REGULAR ... a1 5PT ____
SITES : YR, | MO. DAY | FOLLOW-UP, mm,._.>m TYPE Relnspection to be conducted apr
- COMPLAINT . within mmj sor of opT —
LICENSE ISSUED ves'gy NOoC. |l . ) 2l &| INVESTIGATION ay lotter o —_
o BER¥ T e X180 7] newiother.... follow-up TPT
LICENSE POSTED YES F e NO O Y
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

1, | 1Spoiied andlor [: _mnnxm_ﬁma Moo% are- g_:m used: m:&o_. 823 mﬁm ml_ AT
. SDEMERITS. . .3 : 4 B .

2. [} Unpasteusized: miik, _....u.:._mx u_.oncﬂm. [

; wanQm. being used and/or served. Rules 2,1.8,4.. 5 DE

m...om::ma.aoaﬂa_.:.w:c:m .U3<oa moc_am. o: Em:.:mmm.
" Rule 2.1.4,3./ 5 DEMERITS. S

4, [ 1Unlabeled, [ ]improperly [abeled containers oq *ooa are cm"am _._mma m:q...o_. served,
Rule 2.1.A.2, 1 DEMERIT.

5. . Canned goods found: [ J'leaking, [~} i;:.mméa am:a. H_...H in Eﬂ%no:%.
and/or [+1 swollen. Rule 2:1.A01. 5 DEMERITS.

6. [ 1] m:m__mm: not baing kept in original container; [ ummmmooa an:ﬂm Bpm_.muammm»ma
Aules 2.1.8.2 and 2.1.8.3, 1 DEMERITS.

7. Meat andfor, meat products not USDA approved. Rule 2.1.A2..5 Umgmm_._.m

: .o&oxma w.mmm.__.mm_ un| mﬂmc

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

- | ] Toxde materials, [

. m parsonal medications. mw&o_.r m:_.m?m_n -supplies. were:
{7 Timproperly stored, ul

.”..H_mum_ma...ﬁ 71 :mmn., Infood. Hule 7:12.:5 um_smm_.wm..

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

49.° I Water tested and found-to-be-unsatisfactory. - Rule 8:1:A.1.: 5. DEMERITS.
mo ._._._m free:chlorine was less than 0.25 ppm.. ._.so Bmmmcaa os_onae awacm_ imm
T ppmi-Rule 6.1.A.2: 5. DEMERITS:: -

w Hat and:[ ] cold-water-(under u_.mmmEov was not n.d&nmn to Em. :
-} sinks; {7 dishwashers,-or- 1 lavatories.’ Rule 6.1:D.1:- 5 Umgma._.m

mm. z_ogm “ooacznmu._.smémﬁm-.ﬂoammﬁm:xﬁ_aomm:on:m<mmamn:mﬁmmﬂoqmnm
] Is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 Um_s.mm_._,m

m._._..

9. Employees handle raw and cooked or prepared food: products. 2_905 c._oacm: hands:
washing in between:Rules 2.2:A:1 and 2.3.8.5. 5 DEMERITS.

10. Raw [ ]frults and/or [ ] vegetables are not washed before being cmma m:a__oq mmémn
Rule 2.4.8.1. 2 DEMERITS.

11. Food contact surfaces not: | ] washed, [ ] rinsad, andfor [ ] sanitized after each use
and following any kind of operation when no:ﬁa_:mﬂmoz may have occurred.
Rule 5.1.A.3. 2 REMERITS.

12, Foed (les) contact surfaces are improperly: [ | designed, [ ] constructed, [ ] installed,
[ ]maintzined andior [ ] located. Rules 4.2.A., 4.2.B.. 4.53.A., 4.3.8. 2 DEMERITS.

13. Foed not protected during storage/display: [ ] food left uncovered, [ ] food improperly
storad on floor, [ ] food containers in cold storage double stacked or nested,
[ lsneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS.

14. Institutions; Ghost tray{s) [ ] not kept, [ 1 not dated, Rule 10.2 [ 1:1/2 pint milk not
retzined, [ ] schoois: milk not kept at 40°F, or below. Rule 2.1.8.1. 2 DEMERITS.

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

16.: [ Unwrapped. andior [ 7] polentially:hazardous:foed _u_.oacam Em

- public were being reused: Bule 2.4.11: /5 DEMERITS. :
17. Open cans were being used impropearly to store food. m_.__m N 3.87. 1 Um_smm B

us| 323..3 50 .

FOODTEMPERATURES
3 ‘Potentlally hazardous food(s) not beingz.{ ] reheated [
" adequately heated 1o alf parts:Aule:2.4:G.3. 5 DEMERITS! i i
Am ‘Preparad potentially hazardous:foods requiring;i izmoﬁng are; :2 g_:m aﬁaz cooled
10:45°% or below: The: measured: temperature:was {7 - _ﬁ mc_mw ReicH mumgmm:.m :
No i) Frozenfood:not being kept at 0°F; or below: - ] -
temperature was [l [OF Rule 2.3.C
B Potentially nazardous hot-feod(s) not being stored:at:1 hc.ﬁ or muoé The: ammmc«ﬁ
o temperature was: (o TR Rules 24501 24 H A ME
22, Potentlally hazardous cold food(s):not bel ing stored at 45°F or beto
i temperature wag [ 1°F Rules 24.G:1; and 2.4, 5 DEMERITS
23. Crowded refrigeration: There is less than 1/4 cubic foot of Samoa&o: per meal.
Rule 10.1. 2 DEMERITS. . :

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

WASTEWATER DISPOSAL .
53: The subsurace disposal systern was found to:be surfacig. Rule.6.2.A.-4 DEMERITS,
54.:Wastewater was being improperly discharged onto the: u_.ocsn ‘Rule 6.2:A. 4 DEMERITS,

55.:(Mobile food units): [} waste s.mﬁmﬂ ﬂoamm tank.does not-have: maﬁnmﬁ m..oaum
S Rule 81,02, 4 PEMERITS, 0 i ;

) PLUMBING

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

57, A cross-connection; without backflow. device; exists batwean tha drinking:

Emﬁ_.m{ﬂmam 0»5.@ imcnﬂ hese:[: T hot water:hoater: [:
_oﬂ:md

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with mmx.&omim. tight’ *_n_zn
doors, [ ] properly vented, [ ] tissue n3<_ama [ 1covered s‘mmﬁm receptacle (ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59, Inadequate number of [ ] male, and/or { ] female toilets. The number of toilets are: .
I ] male and [ ]fernale. Rule 6.5 ._ Dmgmm_...

andwash: lavatories: [ 1 clean;:|;
‘maintained; [] hand cleansing soap;:
ided [ udoaso:_Siﬁ

RUBBISH

61. [ ] inadequats, [ ] uncovered containers were being used. Rule 5.9. 2 DEMERITS.

62. Storage areas were not [~ 1¢lean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

wmm»oammmammma:oﬂoo:mq:ﬁm&og.H__:mooomm_u_mﬁoégs m Wm.mm% cleaned,
[ 1refuse bin of questicnable safety. Rules 6.5 and 6.10. 2 DEMERITS.

_zwmo._. wn._umz._. mnb.z___sb_- OOz._.mOF

25. Accurate thermometers not avallable or used to evaiuate hot :oa_:m. cooking,

reheating,
and refrigerated storage temperatures. Fules 2.3.C.1. and 2.3.0.2,

Umz_m _._.

PERSONNEL
28. No certified ﬁooa 38__@_..\3»:%3 m:_om 3.5.

T ) aw_uq«mﬂoq ‘or
Qle 3. 4 A Um_sm

_E_": irty: _.6: m:&o Mmaoasm
with poor hyglanic practice; [ ] eating. drnkin
wagshing areas. Hules 3.2.4., 3.2.8, and 344 5

ooa mo_e_om E&amm, ._.:o oﬁmﬁ H
vare:not: ‘adequately: mﬂmgoa

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm.m_ooa.sm__m.om:_uHu:oﬂmaooﬁs roperly constructed in di .
[ ] dify surtaces. Bulbs 7176 1 um_wmrmﬂu y +[ 1in disrepat,

67. [ ]Lighting{ 1 ventilation inadequate, [ ] fixture(s) not shielded, di
hoods, [ Jductwork, [ ]filters, [ ] exhaust fans. ules 7.6, 7.9, .\_l_w _.ﬂu_mmw__ﬂ___"m__mﬂ_.w:

29. Hair restraints not wom by food handlers. Rule 2.3, m 1 Umgmm_._.m.

FOOD EQUIPMENT AND C.ﬂmzm__..m

wo_uoo&:o:ﬂooaoo:ﬁn"mc;moomoﬁ Ec_uamnﬁu__._a_mam:oan_ao_._
seams), [ ] not easlly cleanabile. Rules 4.1.A., 4.2.A., m:av.p.mw 2 umz_mumm_.ﬂ_om;m open

68, | ] Premises littered, unnecessal
| iz [ Iunnecessary equipment and aticies present, Rule 7.11.A.1,

68. Improper storage of [ ] cleaning equipment, | :mwmsm.. Rule 7.11.8, 1 D_mz_mm_.._.,

31. Single service articles improperly:

Singlo service articles | nomamm_m ] stored, [ ] dispensed, [ ] handied, | | revsad. LODGING
5. _ . : 70. The sleg I
3z «<_._uu,_m: %__uo_.ﬂ_qm [ ]diry, [ w:.o" stored properly in sanitizing solutions Rule 5.1.8, [ ww:nmwwﬁumm_%wam _V%mwonmmmmumnmﬂwﬂﬂm_wmﬂmﬁ_ﬁmﬂwwﬂmﬂwf“ M___wm__ﬂ_ﬁ_mm_ﬂ..nuﬂ..m_.h_._..
o AR 71.The{ 1Toilets, [ Jlavatories, [  showers, were n i -
BRAASHIG Rules 12.3. and 12:9.D. 2 DEM M_.3. or [ Jelean, [ 1in good ropair.
ANDAL IS, 72. Hn U_m_._rwmam_m_ﬂ.mmgea; ] towels, were: | ] not found, | ::mnmncma. Rule 12.4
33. Dishes/utensils not being: [ Hmomﬁma m 1svaked, [ _,aa,«_cm:ma mnhom._ C.4.

1 DEMERIT.

34. Dishes/utensils are not being washed In a detergent sciution having a.
least dmcan.?..m aomuﬁma Esnoﬁca was H 9 1°E mc_m m A % 5 »mu_.q%mﬂm.m_m._.w &

m,w. No nsoa_nm_ test Kit provided, mc_m m ._ U A c q Um_smmqw
MECHANICAL DISHWASHING:

38. Hot water sanitization: The wash-water. ﬁmavomﬁca was not at le 9| -
sured RBSBEE imm I PR mc_m m d 0. m b m omgmmﬁmmﬂ.ﬁo R The mea-

he 2&2 n_mgmm_._am s.mn: ne.

N ﬁ o:m3_8_ mm:n_uma. The wash-water temperature was notat o :
temparature was { 1 °F Rule 5.1.D.4.¢.(1).- 2 om_smm:.mmm& Bo & .._,3@ Bmwmcﬂma

42, Sanitizing chemicals not automatically. dispensed. Ride 5.1.0.4. ¢.(2) N Um_smm_._.m

43. Tne chamicals sanitizing rinse water temperature was notiat le 7|
temperature was [ 1°F:Rule 5.1.D.4.c.(3). 2 Dmgmw_._.mmﬁ ._mo.._......_.am.aommc_.mn. .

73. The carpeting is not: [ ] clean, [

c. ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CO
RRECT AS
SCONAS vOmmmmrm NOTIFY DEPARTMENT WHEN CORRECT! ED - 874-8300 X 8703

A8 0ecie anees fig e

44. No chemical tost kit provided. Rle 5.1.0.4.b, 1- DEMERIT. - :
45. Dish racks not stored in 4 sanitary manner. Bule 5.1.0.6. T um_smm:..
46, mmc:mm; usoﬂ u_‘osaaa_ u_:oum..mgm_ Rules 5.1.D.1. msa m._ 0.2

T DEMERIT.

P

Enm_a Enm.ﬁom mﬁ\ .




CITY OF PORTLAND,
FOOD SERVICE HEALTH
INSPECTION REPORT

MAINE

Owner Namg .- Establishmant Name
: o b3 ey £L } A &>
Bddress : : Zip Code locatlofe .
7 ] ; . o
Sy S 3 7 ¥ 1f1 -y
_ %\m\ %%\ %ﬂﬂ% L7 S LA fu%\m\.\\ ol \V, ol \ = e .N
MCD # ESTAB # | : DATE _ PURPOSE DEMERITS
; SANI #| ROOMS SEATS REGULAR SPT
F\QA m_ 1 7N4 0 EWWW H;NT ™ P& SITES ) YR. | MO. | DAY _uom.os_.. ESTAB. TYPE FReinspoction to be conducted |, -
ﬁ o ; e rran within days —_—
NO O HETF O Sl o3 6T 2 day letter of 2PT
LICENSE ISSUED ves e NO emﬂmw;ﬁ“ﬁmw i mwm A 7 &7 mmm N m% oo p Pl
LICENSE POSTED  YEST™ NOQ . - 22 —
; % m\ :
FOOD SUPPLY AND SOURCE TOXIC MATERIALS ¥ \1\.
tec Aao% are: _cm_: .:mmn_ w:&oq mmnsa mn e 2.4 47 “Toxic materials, [ ] personal medications. and/or [~ first-aid.- supplies wera
! ...ﬂmo_mmawm_w%m.mmm&o; _mam g : P m = m W_Snaug%ﬂoaﬁ m ! _mum_e. 5 Hcmoa in: ,.ooa \mm..w 12 mum_smm:.m
2 P Unpasteurized: mific 3 3__x uaacsm_.ﬂ.. __ nanxma 2098} ...H.ﬁ ¢ ’
~ - products. being used:and/or served: Rules 2:1.8:4: /5 BEMERITS,
3. Canned: foods. from:an unaj uqoén. source o:__o«m:.:m@m, WATER SUPPLY .
" Rule 2.1.A.3: 5. DEMERITS,. 7 - : = 28. [ ] Acopy of the current water analysis was not available at the facility.
4. { ]Unlabeled, [ ]improperly Egmma containers of food are _um_:m :mma ma&oﬁ served. [ i Further testing may be required. Rule 6.1.E.3, 2 DEMERITS,
Rule 2.1.A.2. 1 DEMERIT. . . 70717 Water tesied and lound ¢ be unsatistactory. - Rule 6.1.A.T. 5 DEMERITS. -
5. Canned:goods found: [ leaking, [ -] Wil savere _%:8. Lin.rusty condition, "Theifrae chiorine was ess than 0.25 pom. The. 33«53 chioring Tesidual was

“andior [ ] swollen. Rule 2.1.A.%, 5 DEMERITS.

& [ ] Shellfish not being kept in original container; [ “_mmmmooa vqon_ Qm misreprasentad.
Rules 2.1.8.2 and 2:1.B.3. 1 DEMERITS.

.\ z._mwﬂ m:&o« Bmmﬁ v_.oacnﬁm :o" cm0> m.%qof.mn_

in 2. TA2. .m..cmgmm_.._ﬂmy

FOOD PREPARATION AND _uwo‘_.modoz &
8. Cocked ang/or prepared focds are subjected to cross cortarmination, 303 { ]raw foods
or] ] other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. Um_smm_._.m
9;- Employees handle; raw: -and cocked:or prepared.food: produets:with
‘washing in between. Rules 2.2.A.1; and 2.3.8:5.75 DEMERITS.
10. Raw [ ] fruits and/or [ | vegetables are not washed before being cmaa m:&oq mm?.ma
Rule 2.4.B.1. 2 DEMERITS.
11. Food contact surfaces not: { -} washed, [ ] rinsed, mba.,o; Hmm:_”_wmn after each use
and following any kind of operation when contamination may have ooo::ma
Rule 5.1.A.3. 2 DEMERITS. -
12. Food (ice) contact surfaces are improperly: I ] designed, [ ] constructed. [ ] installed,
[ ]maintained andfor [ ] tocated. Rules 4.2.A., 4.2.8., 43.A., 4.3, 8, 2 DEMERITS.
13, Food net protected during storage/display: [ ] food left uncovered, [ ] food improperly
stored on floer, [ ] food containers in cold storage double stacked or nested,
[ 1sneecze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.
14. institutions: Ghost tray(s} [ ] not kept. [ ] not dated, Ruls 10.2 | /2 pint milk not
retalned, [ 1 schools: milk net kept at 40°F, or bejow. Rule 2.1.B1. :2 DEMERITS.
15, Storage of [ 1focd m:&o_. i. H beverages in ice or s.mﬂmn. is prohil _ﬁ@a. Rule 2.4.1.2,
2 DEMERITS. -
16. [T Unwrapped:and/er [ uoﬁa_m_;,_:mumaocm.ﬁooa.o %Sw.va,\ :m_< sarved
publiciwere veing réused: Rulei 2.4.0,1 35 DEMERITS. : :
17. Open cans were um_:u cmma improperly 10 store food. mc_m 558

'FOOD ...mgvmm.pﬂcmmm

._m Potentlally: hazardous. food{s)ynot being: [} reheated [
= adequately heated:io-all parts Bule. 2.4.G.3.: 5 DEMER
._w ‘Prepared potentially hazardous’ foogds raquiring v ﬁ:moqmw are:not.
fo:45% 01 cm_os.. ._.3 B@mmcan 3388.88 was tule: 2,

21 vosz_w__v.. sﬁmaoam hot food{s) not am.su Storedatd

= 53386& s._mﬁ S e Rules 2 45T 2.4 3

! ) ‘notpeing stored-at 45°F: or below T

i ...Eﬂum_.mﬁca was: ; CRules 244G and 2.4.H:1.b. 5 DEMERIT,
23, Crowded refrigeration: ._._._ma is less ﬁ:m_._ :a n:_u_n Aooﬁ 2 83 eration per

Rule 10,1, 2 mm_smm:.m ; ¢ H.o i Bm

24, The containers cwma trans n_: aoa are :mn_ at n_
" 1 DEMERIT. no 9 _ E: & :mmmh

m:am._b.

. 607 Handwash lavatories: [ ].clean;

) ppms Fule 8.1.A4.2. 5 DEMERITS.
Hotand [ m._..ooa water: {under: uammcﬂa s.mm not. u_.as%n tor ﬁsw :
s E) sinks!] [ L dishwashers, o[ lavatories. ' Rule'6.1.D.10-5. DEMERITS. :
32. (Mobile food units) The water storage tank: [ ] does net have adequate storage,
]is net being properly cleanad and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

£

WASTEWATER DISPOSAL

53 The subsurface disposal system-was found 1o be:surfacing. Rula 62.A4. :4 DEMERITS. :

S4.:Wastewater was vm_:@ _Hn«og%nwmnsmaaa onto the: mac:a mc_a B2 4 omz_mm_._.m
ﬁSO %
mc“m 8. 1 C. N & _um_smm_._.m

PLUMBING .
56. [ ] Kitchen sink, [ | utility sink, [ ] grease trap, [ ]drain, [ ] piumbing; s impropérly
{ ]sized,[ ]installed and/or maintained. Rules 6.4.F, and 7.8. 2 DEMERITS.
57, A cross-connection. without:backflow; device, exists:between the anza_._,.w.mba_ the Emﬂo.

walter systems: atithes [+ ] faucet-hase, | :J'hot water heater, - ?BSH. 1S,
JLother:: fule 6

TOILET AND HANDWASH FACILITIES

58. Toilets rooms: [ ] Completely enclosed, { ] Equipped with seif-closing, tight fitting
doors, [ ] properly vented, T | tissue uasﬁmma [ Hno,._mqma émﬂm anenﬁo_m ema_m&
mc_mm 6.5, 6.6, and 6,7. 2 DEMERITS.

59. inadequate number of [ ] male, and/or [ ]female toilets. The number 2 ﬁo__oa are:
{ 1 male and | }female. Rule 8.5 1 Umz_mmq

: Bm_am_:wa

L7 }'hand:¢leansing:so
Rules

. RUBBISH :
61. [ linadequate, [ _ §S<m6a containers were being used. mc_a 6. o 2 Umz_mm_._.m.
62. Storage areas were net T I clean, [ ] free of litter; Rule 6.9.B.4. 2 DEMERITS.

63. Sterage areas are not constructed to be: [ ] inaccessible to vermin, __ 1 easlly cleaned,
[ ]refuse _o_:.o* ncomﬁ_ozma_m safety. mc_mw 6.9and 6. 3 m um_smw ._.m .

EmmOﬂ RODENT & >z=s>r Ooz.mmo_u

25. Accurate Em_éo_smaa not available or used to mﬁmcmﬁ hot holdiny ooox_:

3_._ ating,
and refrigerated storage aavmﬂeam. m:_mm m 3.C.1. u.:a 2.3.0.2 ® _=m

DEME _._.

vmmmozzm_.
mc_mm 3.5.00

mm No certified food :m:a_ms.:m:m@mn

wo - ﬂooo mocmvgmz.qbzu c._.mzm_rw
C oo&:o: food contact surfaces of-equipment: in disrepair
seams}, [ ] not easily cleanable., Ruleg 4.1.4A MA.:_N..» m:an.w_w W_.wo

o.:ﬁm unw_.

open:
DEMERITS. _um :

" 66, Floors, walls, cellings,

. .”.mw {1 Lighting [“].ventilation inadequate, [
o BT I Promises fitered,

oozmﬁcﬂ_oz OR MAINTENANCE OF PRYSICAL FACILITIES
[-] not smooth; ropearl no:m:cﬁ
os 7 B BEVERTE . o [ in csrepalr, .

] fixture(s) not shielded,; d
‘hoods, [ ] ductwork, [ ] fiters, [ "] exhaust fans. - mc_mmqm 7.9, .Tm_v _.__,amumﬁﬁm__mﬂ_.w:

H M c::mommme mn_.__n:._m_.; msa a nwmm namma. mc_m .w ﬂ._b 4

L] dirty surfaces.,

=1 DEMERIT. -

.69, _Buﬂog~ﬂowmmm o: Ho_mm.:__._u Ec_vam:ﬂ H H Bmsm mc_mw: w 1 Umz_mm_._.

31 m__._ _o Service: articles. improperly: ﬁo
oA ond 550, 3 DEMERITS, o[ Idispensed, [ ]

] «mcmma..

wm E_u_:n cloths:: 9
Acmgmm_._. m _ .
MANUAL DISHWASHING: ™

- 330 Dishes/utensils 32 cm_:

. 1DEMERIT, 0 .
. .." 34, Dishes/utenslls.are: not
S least emoom The Bmmm:

i B72 Ne chermical test kit provide
o MECHANICAL DISHWASKHING:

mw Ioﬂsm“m_.mm:;_wmﬁ_o:._.: s.mms s_mﬁm
. “
v sured 333&63 was [ - &3

Ic_a 5.1: Dh U ._ Umgmmn.

) ﬁ :Chernical-san| Nma The: Emuw.imﬂmﬁ 83 =

- EEES WS
i lemparature ' was 2F: Rule 5.1, U¥ c.{'H): n Umg%m_ﬂmeﬂ
i Am Sanitizing chemicals not automaticall

ST, ._.sm.m_mmn_:m _aaammv are-[ __:mnencmﬂmfaa__msa unclean; m

.ﬂ ._.:mm I Toilets, [} lavatories, |

: rOUm_zm

in disrepair; -
: DEMERIT. .
ware woﬁ _o_mm:_u _5 mooa va_«

~Tundersized; [

improper bed spacing.” Bules:12.5 and 12:

sh s
‘Rules 12.3. and 12.9.0.°2. Um_smwu_,_.woéma

72, [ ) Hand c_mmnmoa; ?osa_m. wera:

73.:The campating isnot: | _o_mm: [-Fin good _.m_om_q msm ._mm C.1 Um_smw_._.

S DEMERITS H M:o:oc:aﬁ T:mn_mncmﬂm m:_o._ »

wm U::x_:m @mmmmm not mc_ﬂu_< mm:;_woa and nmo_&uma ‘Rule12, m n DEMERITS. -

Appl
G

j.m_sw._z Qm>< m_..vaum_.u >Im>m >I
mOOz >m POSSIBLE: NOTIFY! DEP,

“.43. The chemicals. sanitlzing: rinse’ water tem
- temperature:wag: [ AR Rule: 510 mﬂ@%&mﬁ%m%@%%m.mﬁ Mmoﬁ ._.sm Emmms.ea

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

.u_#m.m.”_umms racks not stoved in a sanitary manner. Rule 590,61 umz_mm_.b.
.¢m. .Omcmmm; _:2 provided [ )inoperative; Rules 5.1 c T m:u 5:1.D;




CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

Owner Name Establishment Name ]
L S ! i et l..\. S
Address TZip Coca Location A
7 e s %.ww e St
ESTAB # # 7 . PURPOSE  ~zoel mc_mw_mm:_..mw
! ! | SAN! # | ROOMS SEATS HEGULAR .ooeeeeee. 1 ) ) 4
ﬁ@ m.L 1 | 7 _ 0 T 7 . 7 SITES | FOLLOW-UP .i.m\. ESTAB. TYPE  Reinspection 1o be conducted oo —
L il _ i ! | v within days —_—
L : — ﬁ COMPLAINT 1orereeeceemsermnsens 3 o eter of o PT .
LICENSE ISSUED VES T NOQ ; o +i\4 7 1._1.\_‘ : ﬁ%ﬂ%ﬁmoz Tollow-up 1T \T%...f.
LICENSE POSTED ves ” noa 24T L === _ 3
. “FGCD SUPPLY AND SOURCE TOXIC MATERIALS -

4.m_wvoxmaw:g_ol_,wmac_aﬁ»m&ooam.ma gwnm.cmma.mm&o_. mwémn.m&omn ..ﬁ.

5 DEMERITS. o oo = e g
. npasteurized mil mik products, [ -] cracked eggs,[ ] unpastourized egg

2 Touaﬂnm being used mM o_.WmE.mm. Rules mr B4. 5 Umgmmﬁm. i )

B Canned foods from an Unapproved Source on premises, being used and/or served,
Rule 2.1.A.3.. S DEMERITS, - ik : : a

[ ]Unlabeled, [ ] improperly labeled containgrs of food are being used andior served.

Rule 2,1.A2, 1 DEMERIT. .

. Canned goods found: [ Jleaking, [ ] with severe dents;[: ]in rusty condition, -

andfor? }swollen. Rule 2.1.A.1, 5 DEMERITS. i

6. | 1 Shelfish not being kept in criginal container; [ | seafood products misrepresented.

Aules 2.1.B.2 and 2.1.8.3. 1 DEMERITS. B .
7 Neat ancior meat products not USDA approved, Rule 2.1.A.2. 5 DEMERITS.

u o~

FOOD PREPARATION AND PROTECTION

. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods
or] 1other sources of contamination, Ruies 2.2.A,1, and 2.3.8.5, N.Dm_smmz.m

9. Empicyees handle raw and cooked or prepared food groducts iﬂso,.hm”_._ou.ocm_._.:m:a-
washing in betweer. Rules 2.2.A.1. and 2.3.8.5. 5 DEMERITS. : i :

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

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

12. Food (lce) contact surfaces are improparly: [} designed, | ] constructed. [ ] installed,
[ ] Bmwmnmmima and/or{ ] located. Rulas 4.2.4,, 4.2.8., 43.A, 4.3.B. 2 DEMERITS.

13, Food not protected guring storage/dispiay: [ ] food left uncovered, [ ] food impropetly
stored on floor, | ] food containars in cold storage double stacked or nested.
[ ]sneeze guards absent. Rules 22 A1, 24F7. 2 DEMERITS.

14, Instiutions; Ghost ray{s) [ ] net kept, [ ] not dated, Ruie 10.2 [ }1/2 pint milk not
retained, [ ] mojoo“m%BW_x not kept at 40°F, or below, Rule 2.1.8.1. '2 DEMERITS.

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

16, [ TUnwrapped and/er [ ] potentially hazardous feod products previously served to the
public were belng reused. Aule 2.4.0.10:5 DEMERITS. = : -

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

FOOD TEMPERATURES

Mm.muosa_m__w...zmwmaocmAooaﬁmu.:oﬁg_:m”.ﬁT.osmmﬂmi..Woooxma_ouam:ocm:sum
“adequately heated to all paris Rule 2.4.G.3.°5 DEMERITS. - R

8. Prepared potentially hazardous foods requiring refrigeration are not'being rapidly cooiad-
1o 452 or below, The measured temperature was [ 1°F. Rute 2.3,C.3.- 5 DEMERITS.

26,77 ] Frozen food not baing kept at 0°F; er-below: ] improper thawing. The measured.
“tomperature was tio - °F Rule 2.3.8.4.-5: DEMERITS. : L

21.-Potentially-razardous hot food(s) not being stored at 140°F or above, The measured..
“emperature was [ £ 0 1°FiRulkes 246G, 24.H.1.2. 55 DEMERITS, oo

Nm.._uosaamm«:ﬁmao;mooa80&3soﬂgwﬁmﬂoanm".p..m»moﬁUm_oé..._._.:eammmﬁoa.
temperature was [ " J°F. Fules 2.4.6.1. and 24.H.Th, 5 DEMERITS. o0

mw.oﬂoéaoa"m.inoﬁnoe.ﬂsma,ﬁmmmmﬂsm::pocu_iooﬁo:m:_mm_.m"_o:nmqamm_.
Rule 10.1. 2 DEMERITS, :

24, The containers used transporting food are inadequate. Pules 2.4.1.1., and 9.1.A.
1 DEMERIT. i

25, Accurate thermometars not avaliable or used to evaluate het holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2.:1 DEMERIT.

PERSONNEL

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

27 m.mmmqmmwmw%_ﬁum : .noa%ﬂ:mmwzm Qm._.mm*mm@...?._. boils;]: ] infected wound(s), v
o ] respiratory. or {5 ] gastrointes niection.: ame prepasin i A
Rl S R btekire oinesinal infection. ate praparng and senving food

28. Personnelr[:] with dirty hands m:a.&.l H..maommm.szmz a. aring and _wml_._ food;
» [ Fwith poorhygienic practice, [ eating; drinking, in: Eow..vmmum._m i .._pg&o.m_. b
washing areas: Rules 3.2:A:3.2.8;, and 3.4.A7 5 DEMERITS." RO

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

FOOD EQUIPMENT AND UTENSILS

30. Food/mon food contact surfaces of equipment: | | in disrepair i i
L ! cracks, chips,
seams}, [ ] not caslly cleanable. Rules 4.7.A.. PW.?. m:n_na.m.ﬁm. 2 Umg__mﬁxm_.d.ﬁwﬁ.m. open

.pw.. w.._.cxwoam"m_._m_m.ﬂnm«mo:m_ﬂma_nmﬁmo:m ma&oqumavwamcvﬂmoms.mau
....k._ TA_ improperly stored, W ]labeled, T Tused in food. Rule 712, 5 DEMERITS.

WATER SUPPLY
48. A copy of the current water analysis was not available at the facility.
Further testing rmay be required. Rule 8.1.E.3. 2 DPEMERITS. .
49. Water lested and found to be unsatisfactery.  Rule 6.1.A.1, S DEMERITS.
B0, The ree chiorine was less than 0.25 ppr, The méasured chiorine residual was
[~ lppm. Rule61.AZ 5 DEMERITS. : :
1. 1Hotand [ ] cold watar {under pressure) was riot provided to they
m w sinks, { f dishwashers, or [ Hr_ume.mﬁoimm. Rule 6.1.0.1. 5 DEMERITS.
52, (Mobile food units} The water slorage tank: [ ] does not have adequate storage,
[ 1is net being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1, 2 DEMERITS.

WASTEWATER DISPOSAL
53, The subsuriace disposal system was found to be surfacing. Ruie 6.2.A. & DEMERITS.
54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS.
55, (Wobile food units): [~ ] waste water storage tank does not have adequate storage,
Rule 8.1.C.2. 4 DEMERITS. - /-~ e

PLUMBING
56. [ ] tchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ]plumbing; is impreperly
{ 1sized.] ]installed and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS.
57, A cross-connedtion, without backfiow, device, exists between the drinkin and-the waste-

ter systems at ther [ ] faucet hose, [ 1 hot water heater, { ‘1 water closets,” -
,Hamumc”smn % [ 1 faucet L1het S0l Rule £.4.C.0 5. DEMERITS,

TOILET AND HANDWASH FACILITIES

5B, Toilets rooms: | ] Comnpletely enclosed, [ ] Equipped with self-closing, tight fitting
doors, | | properly vented, [ ] fissue provided, [ ] covered waste receptacle {ladies).
Rules 6.5, 6,6, anc 6.7. 2 DEMERITS.

ES. Inadequate number of [ ] male, and/or [ ] female toilets. The number of tollets are:
[ ] male and [ 11emale. Rule 6.5 1 DEMERIT,

0. Handwash lavatories: | - ] clean, [ -] adequate number, [ ] accessible, { - ] fixtures.
maintained, [ ] hand cleansing soap, [ ] sanitary towelhand drying: devices not pro--
vided [ ] common towal, Rules 6.3. and 6.8 4 DEMERITS, B ST SRR

RUBBISH
61. 1 ]inadequate, [ ]uncovered containers were belng used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not [ jclean, [ ] free of litter, Rule 6.9.8.4. 2 DEMERITS.

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

INSECT, RODENT & ANIMAL CONTROL
84.:[ 7] flies, [ 7Lrodents; [ "] roaches; [+ ] ive: animals: (other. than security. or quide dogs):
~ were found on the premises.. Rule:§: 10 ang ﬂ;m..m..mp. DEMERITS. Q m et mmv
65.-Food service facilities: The outer [--] doors; [ }-windows, - 1 skylights,
-7 were not adequatsly screened.’. Rule 6,10.0.- 4 DEMERITS. 20y

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, roperly constructed, in di i
[ 1dirty surfaces. mc_mmﬂfq.m.._cm_m__m_mﬂ_u._..n Y [ 1in disrepai,

67. [ }ighing [ ] ventilation inadequate, [ ] fixture(s) not shielded dirty ventilation
hoods, [ ] ductwork, [ ] filters, [ ] exhaust fans. Rules 7.5, .\.m..%.&. .?Wm__.__mmwm

63. [ ] Premises littered, unnece: i q
. DENEREE 1 ssary equipment and articles present. Rule 7.11.A.1.

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

m._.mim_mmmémnmm;ﬁ_mmma3q_u : i :
Rules 4.4.A. and 5.2.C. 3 omws m_rmwmoaa._ Jdispensed, | w.umaﬁ_m Jreused.

ww ; m_gm_.% mn_%ﬂm [ 1dirty, { 1.not storad properly in sanitizing solutions Rule 5.1.8.

DISHWASHING

MANUAL DISHWASHING:

o LODGING
- The sleeping room(s) are: [ ] inadequately ventiiated, unclean in di i,
[ ]undersized; muauaum_‘ bed spacing. Rules 12.9 and M.m.":M . _d_w_m__mqmmuwwm_

71. The[ ]Toiets, [ | lavator : i i
Rules 12.3, and mm._m.c. 2 mmmm__,___mm%wﬂws@a_ verenoti Tclean. [ Jin good repalr

72. H i
wLm_._ﬁmm _%Mm.smma. [ ]towels, were: [ ] notfound,[ ] inadequate, Rule AN..A

1 DEMERIT. :
34, Dishes/utensils are not being washed in a detergent mo_. i i
o utien hay.
least 120°F. The measured temperature was I v 1°E; Rule mm.ﬁ%.m.ﬂmna%mﬁmm_m._.% & E

35.Dishes/utensils arginot belag sanitized by i i ¢ !
esiuten eing Sar oy immarsien for:30.
with-at'temperature of at feast 170°F. Tha measired Sa.umq.wm.”mw:,m.wmm .mm_._“_.“o" nate

33. Dishes/utansils not being: M. ]scraped, [ '] scaked, [ /] u_,mmam:m.a. Rule 5.1,5.4.

Rule 5.1.C; ] R
Dishes/utensils: are: not Being sanitized by et
solution: containing 50 ppri- chlorine min <c.3..m el
easurediresidual was =
Rule:S.1.CL.5.b: 4 DEMERT !
37. No chemical test kit provided. Rule 5.1
MECHANICAL DISHWASHING: -+
38. Hot water sanitization: The was
sured lomperaturs was [

3.5.&2.538_‘&:3 Emm..ao.w at lea; :
e lompere J°F. Rule 5.1.0.3.b." 2 DEMERITS.
. thefinal sanitizaf rinseiwater tempetature was rot
Sanm._ﬁca..émm.m ) et w:_m.m.m..._.”m.w.u.”.ﬁm%mﬁmmﬂw_mm«w 18
Mo... Mﬁmﬁ_zmn 185°F hot water dishwashing machine :
1. Chemical sanitizers:: The wash-water temperatur
temperature was [ -7 ]°K Rule m.._b.nﬂﬂ:.c m“mﬁwﬂ.ﬂ%mﬁ

42. Sanitizing chemicals not autematically dispensed. Rule m“._.uh.n.@_..m 2 _u_.m_smm_...w..

73 .m.s.m a.mﬁmﬂ_:m isnot: [ Jclean, [ ]in gooc repair, Rule 12.8.C. 1 DEMERIT.
74. Drinking glasses riot suitably sanitized and packaged. Rule 12.6. 2 DEMERITS.

75. Gas'Appliances: refrigarat {
75.. Gas Apl igarators, [ clothes aryers, [ fioor..
fumaces: found .uwaanmam_ﬁ ..,m@.aﬁa.w.nq.uéa ey

ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DE
MERITS ITEMS - CORR
SO0N AS POSSIBLE; NOTIFY .U,.mv..yw.;._mz._. WHEN CORRECTED - Mﬂ?mmmwwwmmmﬂom

43. The chemicals sanitizing rinse water tem,
} erat
tomperaturo was [ . ] °F. Rule 5.1.D.d.c (3). 2 DEMERITET 20 T~ The Measured

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

Mm. Dish racks not storad in a sanitary manner. Rule 5.1,0.6.-1 DEMERIT. -
G, mmcmmﬂh .?_o.H provided [ ]inoperative, Rules 5.1.D.1- and m..mbhw.. 1 .Um_smm_._.

it - Licensee Cooy - Yellaw - Stacs Gy o

i -

o "
LS g : i - -
- 7" Coda Enforcement Officer - —==
AR .:pmx!. m.m\_ &

SRS e P
Sy mmﬁv.__mzam.:ﬂ Represortative




;g g . CITYOFPORTLAND.MAINE ¢ 4L 4 ’
pt %%@ﬁ« : FOOD SERVICE HEALTH 1 /" |, P
LT : INSPECTIONREPORT 4 T ¥ & 7
: i =

; oW ; Establishment Name 7 @\.i..
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DEMERITS
SSTAR MS | SEATS 24T AEGULAR o 7 ser L7
! el SANT mmn_v.w_mwm . YR | MO. | DAY | FotLOw.up.. PESTAB. TYPE  Reinspaction to be conductad aPT Q
_ L COMPLAINT ..vve within Mmj tor of Pl
.. E . i’ b R I _ dayletter :
LICENSE $SSUED YES w‘wﬁ\zo a mw% Bloldl s |2 LA 2 L\ F,_mmme_.m%__.mmmoZ rrve— PRIy
LICENSE POSTED YESH NO O T r%ﬁ\ ,m \nwmﬁ
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FOOD SUPPLY AND SOURCE _ TOXIC MATERIALS A

meno__@a g&o;

_”momzmm_._.m...: :
2. [z3 Unpasteurized.milk. .3__x vaacnﬁ,.m :
12 praducts.being used:and/or served.: Rulesi2.1

] Toxic. materials, [ -] personal medications:and/or [ ] first-aid supplies were:
A man.don.a.av...ﬂo_.mmv m:m.wm_mph : .H.ﬁ..mn.ﬁ 38, m_suo Num. m umzmwnm.... ;

ap . WATER SUPPLY
- .. ; Vi urce o:. _.ma_mmm.. - 7 T
* ...mmﬁm:m.ﬂ ﬂMro....mm %-m.m%mmﬁua an”mo % .v : e : e 48. [ 1A copy of the current water analysis was not available at the facility.
4, [ JUnlabeled, [ |impropery labeled containers of ,.ooa are being Fn.ma mna.\oq served. 1 Further testing may be Bn.c_S.a. mc_a m.._.m..m. 2 Um._smmﬁ.m.
Rule 2.1.A.2. 1 DEMERIT. 48, [ =T Waterlestad and:found to be Unsatistactory. . Rule 6.1.A.1. 5 DEMERITS..

5. Carined goods:found: [ - Jleaking, [ with maéa..%u mc ._._._m free chlorine was.jess than 0.25 ppm. dum 30»«53 n:_m.::m am_a:m_ was:.
=+ andior [: mu_mzo_a? mch_m Hm. T Ats DEMERITS. ‘Iopm. Rule'6.1.AZ 5 DEMERITS. =

8. Shellfish not being kept in original container; I ] seafoed nqoq_._ﬂm misrepresented. m._ Fotand 1., | coll Water fUnder. prassure) was, ot u_d<_ama oo
Mmcmmm 21B.2and2, .mm_mw 1 DEMERITS. m wmﬂaﬁ [ T.m_mzémm:m_.m or [ Jlavatories.’ Rule 6.1.0.1.° & DEMERITS. -

|
|
ncma__p m_uu3<ma _...E_m 2 mm ma_o_u__m facd units} The water storage tank: [ ] does not have adequate storage, W
|
|
I

7. gmmﬁ m.:e.o_, _,_._mmn v acﬁm

; R 1is not baing properly cleaned and sanitized after each day's use.
nOOU PREPARATION AND PROTECTION ) Rule 8.1.C.1. 2 DEMERITS.
B. Cooked angfor prepared focds are subjacted 1o cross contamination, frorm [ 1 raw foods
or[ ]cther mo_wa%w of contamination. Rules 2.2.A.1. and 2.3.B.5. 2. DEMERITS

WASTEWATER DISPOSAL ;

I la:raw.andicooked: or prapared:-food: products: sa:o . A : :

i mu%_._ﬂ% wwﬁﬁmm? Rulesiz2.A1: m:w m.um@..m.m. 5. DEMERITS. - 53 The subsurface disposal system was found 16 be suracing. Rule 6.2.A.. 4 DEMERITS. W
10. Raw [ ]fruits and/or | ] vegetables are not washed before _um_:m :mma m:&oﬂ ma?mn 54 wwssms_.imm belng Bu_.ouo_é discharged onto. z..m uS::a 3:5 6054, Um—smmn.m !

Rule 2.4.8.1. 2 DEMERITS.

11. Food contact surfaces not: [ ] washed, [ ] rinsed, and/or[ ] mmb_znmn after each use
and following any kind of o %mﬁcoa when contamination: 3&. have occurred.
Rule 5.1.A.3. 2 DEMERIT.

12. Focd (lge) contact surfaces are improperly: { ] designed, [ ] constructed, [ ] installed,

PLUMBING ;
[ ]maintained ma&ol ] located. Rules 4.2.A., 4.2.B., 4.3.A., 43.8. 2 DEMERITS. ; i I _ —
e e A e STt e [ ooy % [T %r__w%ﬁ_Lmﬂ%%W#_.mﬂ,mxu_»c@mﬁmqu_wv,og:< |
f atainers in cold storage doul @ , ,
w"o_qwﬁ%m_nwo%mmwamu wn%.mmo Rules 2. DAL, 24FT, 2 DEMERITS. - S10A .o_.omm.oogmﬁ_o:_ without bacidiow device, ox_mﬁgeam: the drinking. and Msm.é? _

4, Institutions; Ghost tray(s) [ 1not kept, :on dated, Rule 10.2[ ]:1/2 pint milk not
! wmww_._":o_a. [ 1 .m.\nzoo_m.vA w_m not kept at .aoom. or below. Rule 2.1.E.1. 2 DEMERITS.

15. Storage of [ ] food and/or [ ] beverages in ice or water is o«o_._._o_sn. Rule 2.4.1.2.
2 DEMERITS. :
" g ; TOILET AND HANDWASH FACILITIES i
wrapped: tontially: hazardous food _‘on_cnﬁ. reviously served:to: =._m ,
‘_m wcm_ﬂmSoa.wwﬂmnM%&a rwo%mh Lﬁ 5 umgmmﬂm.v .u <.. o mﬁm Toilets rooms: [ ] Completely enclosed, [ umn:%mwa with seif-closing, tight fiting

1l ided covered waste rece tacle (ladies).
17. Open cans were being used improperly to store food. Rule 2.3.87. 1 DEMERIT. mwn_v%.mﬁ m_ %_%u%_h.% mwaonnurz“m m_m."._m provi P { )

FGOD TEMPERATURES i 59. Inadequate number-of [ ] male, and/or [ ] female toilets. The nurmber of tollets are; _

Am BeioEh 3 To03(E) POt BeInGE [ u3m_m and [ ﬂmama. Rule 6.5 1 DEMERIT.
otentiaily:hazardogs. food(s) . - -
" adequately-heated 1o all parts Rule 2.4.G.3. e vatores L .%w:. QO “ummoﬁwﬁ number, [
Am ‘Prepazed potentialiy‘hazardousifoads requring ] : Lo les 535
10:45% 01 vﬂwoé. The meastred EBEBEB Was ”s%aﬂ . H"ooaz._ ! PR 62-am e
20: i} Erozen:food: :cnvmi Ken

RUBBISH

2 _uosa_.aa.“ :ﬂm«nomm ME notibeing store

e ﬂmavmﬂes..imm. Bilas 24 G 2 4H1 61. [ ]inadeguate. [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
Toud(s) not being Stored. 2. Storage areas were not[ ] clean, [ ] free of lifter, Rule 6.9.8.4, 2 DEMERITS.
°F Rules Z4.G.¥ . and 2.4 £3. Storage areas are not constructed to be: I | inaccessible to vermin, [ omm__< cleaned, !

mm Crowded refrigeration: ._.yma is tess than 1/4 cubic foot of 85@03»6: uoﬂ Bmm_
Rule 10.1. 2 DEMERITS.

24. The containers used iransporting food are inadequate. Rules 2.4.L. ,_ and 9.1.A,
1 DEMERIT. _zmmn._. mOUmz._.m>z__s>_. CONTROL

25. Aceurate thermometers not available or used to evaluate ot :o_n_:u. cooking, reheating, 64 ] Al ‘Fredents, Bl e animals:(ather than secy
and refrigerated storage temperatures. Rules 2.3.5.1. and 2.3.0.2. 1 DEME T, : : : S RYe A0 m_.a 7 Amm 4 Umgmm:.m

[ Irefuse bin of questionable safety. Rules'6.9 and 6.10. 2 DEMER

PERSONNEL
mm No cartifiad ﬂooa :m:a_mqsmsmmm_. Rules 3.5,

CONSTRUCTION OR MAINTENANGE OF PHYSICAL FACILITIES

86. Floors, walls, ceilings, [ ] not smooth, | ] properly constructed, in disrepair,
I lditty surfaces, ules 7.1-7.6. 1 DEMERIT., " [ pa

67. [ llLighting [ ] ventilation inadequats, [ 1 fixture(s) not shielded, [ 1 dirty ventilation
hoods, [ T'ductwork, [ ]filters, [ ] exhaust fans. Lc_omﬂm 7.9, w,_c ﬂ«umgmm_._.

68, [ ] Premises littered, unnecessary equipment and articles present. Rule 7.11.A1.
| peperise [1] 1y oguip s present. Rule 7.11.A.1

69, Improper storage of [ 1 ¢leaning equipment, [ ] linens.” Rule 7.11.B. 1 DEMERIT.

No Im_ﬂ«mmwmiazo"ioacwaoa :m:a_mam:_mmu m ." Umgmm_._.m. .

FOOD mﬂc_vgmﬁPZU UTENSILS

wonoo&:o:ﬁoonoo:ﬁn»mc:mnmmoﬁ mnc_uamnﬂT:n_mnmum_qnso_ﬁnam its, open
%mmm:ﬁ [ ] noteasily cleanable. Rules 449.A., 4.2.A., m:namm numgmumﬁm.m pe

FSingle service articles impropar stored, dispensed, handle;
& m_wmﬂ [ ]dispensed, T | ;T Ireused. LOBGING

mc_amaa>§am»o~nma Mkw;rsxwa.ﬁ 2 B3 o fet
70, The sleeping room(s) are: nad in di i
32. Wiping cloths: [ 1 dirty, [ u:o» stored n_.oum% in mm:_»_u_:m mo_cgo:.mfc_mﬂ B. [ uc:ama,mmu { iauanmm_..._mmn %M%MMQ mwﬂ__wwmuwamwﬂmmeL H_Fm__m_ﬂmm—wﬂm

10DEMERIT.
71. The[ ITeilets,[ ]lavatories, [ ] showers, wers not: [ ]clean, [ ]in good repair

Emm&bm:_zm i Rules 12,3, and 12,9.D. 2 DEMERITS.
AN AL DS WASHING: 72 _N_uum_”._z“_wmm _m__mm:mm_,w.m 1towels, weret [ ] ot found, ] inadequate, Rule 124 ;
33, Dish i

L umm,_._m._m:mwmm__m not being: [ ] scraped, H ] soaked, [ ] nﬂm».._:msma mc_mmd C.4. 73. The campeting Is not: [ lclean, [ 1in good repair. Rule 15.9.G. 1 DEMERIT.

34. Dishes/utonsils are net being washed in a detergent solution having = tempearature of at

74, U;:x_:n _mumwm net suitably mmz_zumn and vwn_sooa I:_m 12.6. 2 _um_smm_._.m
loast 120°F. The measured temporature was [~ | °F. Rule 51,05 3 DEMERITS, . ;

o

37. No chemical test kit provided. Fiule 51055 DEMERIT: T .
MECHANICAL DISHWASHING: T SOONAS POSSIBLE; NOTI

, .. : i
+ ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS A
e FY DEPARTMENT WHEN CORRECTED - 874-8300 X 8703 _
ot water sanitization: The Emmz.s.mﬁm_. temperature was not at | °) -
. sured 6383@.@ imw [ 7 n_u w:_m m ._vm 3.b. 2 _um_s g2t .Ko F-The mea

_m_u_._.w.

”sﬁsn&musﬁmas Thachine.. ; -MERIT; _
Ln.._ 033_3_ mm:_n_nmwm..._.so wash-water "ms_omnmuca Was :o” at _mmﬂ ._moo_u The ammmc_.ma N W ﬁ

femperature was [ 1 °FRyle 5.1.0 .4.c.(1). 2 DEMERITS.
42. Sanitizing chemicals not automatically: dispensed. Riie 5.1.0. 4.0.(2). ‘2 DEMERITS.

43. The chemicals sanitizing rinse water temperature was. not at least 1
temperature was [ -~ "] °F.Rule 5,1.D.4¢, @NUmgmm:.m moom .q:o messured.

44. No chermical test kit provided: Rule 5.1.D.4,b. 1 DEMERIT. J
45. Dish racks not stored in a sanitary manner; Rule 5.1.0.6. 1 DEMERIT:: -
46. Gauges: m Inet uBSnmn H :moveaﬂ_é mcawm._ D1, m.:n 5.1.D.251 Ume_mw_._.

\Mx \ﬁm\d 7y NVM\QxW 7.

hhite - anwmmg




. 44 No chemical test kit provided. Rule 5.1.0.4.0. . T DEMERIT ~~- ;
. 45, Dish racks not stored in a sanftary manner, Rule 5.7.D.6.: 1 DEMERFT,
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¢ INSPECTION REPORT "
OE:EE:m ——— Establishment Name
=y D 10, 2030 s 4 o
CUS Fhagnsod AT
Address P i T Zp Code roo&@
e Ed A e i g e E ;;km.r s
77 Fhduns  FREE 4 et f;
MCD # ESTAB # : DATE PURPOSE DEMERITS
, 7 | | SANI #| ROOMS | SEATS REGULAR ... 1 5PT
73 m: ﬁﬂai 7 | 7 “ SITES : YR. | MO. | DAY | FoLLOW.UP.. 2 |ESTAB.TYPE Reinspaction to b conducted o
i | = . — COMPLAINT 3 within days 2 PT —
LICENSE 1SSUED YES Q7 - NOQ & nW o o E %w [ INVESTIGATION ............. 4 —— day letter of —
— 1 l ! NEW/OTHER ... o5 foliow-up TPT
LICENSE POSTED YES &1 NG a
FOOD SUPPLY AND SOURCE TOXIC MATERIALS
1. [+] Spoiled:ancfor:[. ] adulterated foods: are: being: used and/or served.:Rule 2,1.A:1 47,0 FToxie materiass, [ mmﬂmoam_. ana&o:m..ma&o_.r._Hm_.ﬂ&_n supplies wer
CEBEMERITS, ¥ oo i s T T T e T 4 Timproperly storad, - ] labeled, [ . ] used in food. Rule 7.12. 5 DEMERITS
2.7 T Unpasteutized:milk, [ Lmik products, o e T
1 - products. being used and/or served; Rules:
5 WATER SUPPLY

.. Ganned foods from an unapproved source; on

U Pl 201 A8 5 DEMIERTTS. 00 i iy

4, [ 1Unlabeled, [ impropetly labeled containers
Rule 2.1.A.2. 1 DEMERIT, . .

5. Canned goods found: . Jieaking, [ }.with:severe dents, [ -] in rusly: condition,

s andior [ T swollens Rule 2.1.4:1.-56 DEMERITS, o e

6. [ ]Shellfish not being kept in original container; [ ] seafood products misrepresented.
Rules 2,1.8.2 and 2.1.B.3. 1 CEMERITS.

7. Meat and/or meat products not USDA approved: Rula

FOCD PREPARATION AND PROTECTION

m.000_6&m:&oqnﬂmnmwmuqooawm_.mmcg.mﬂmaSoawmnoaﬁaimno??oaH m Esloonm
or [ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. .2 DEMERITS

48. [ ] A copy of the current water analysis was not available at the facility.
[ ]Further testing may be raquired. Rule 6.1.E.3. 2 DEMERITS.
49.:F ] Water tested  and: found-to be. unsatisfactory. - Rule.6:1:A. 1.5 DEMERITS. .
§0: The froe chiorine wasilass than .25 ppm.. The measured chlorine. residual was:

i T ppmaiRule 6.1.A22. 5:DEMERITS, SRR v
Hotand [ % cold: water: (under pressure): was not-provided 10 the:
Fsinks: 1) dishwashers, or.[ -] lavatories.” Rulé-6,1.D.1: 5: DEMERITS.:
52, mz_ov__m food units) The water storage tank: [ ] does not have adequate storage,
1 is not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

5t

9.+ Employees handieraw: and cooked:or: prepared-food products: without thorough:hangh:: -
sizbwashing inbetween: Rules 2.2.A:1.and 2.3.8.5. S DEMERITS.. i :
10, Raw [ ] friits andior I 1 vegetables are not washed before being used and/or served.
Rule 2.4.8.1. 2 DEMERITS. :
11. Food contact surfaces not: [ Iwashed, [ ]rinsed, andfor [ ] sanitized after each use
and following any kind of operation when contamination may have gccurred.
Rule 5.1.A.3. 2 DEMERITS. 3
12. Food {Ice) cortact surfaces are improperly: [ ] designed, [ ] constructed, [ ] installed,
{ Imaintained andfor[ ]located. Rules 4.2.A., 4.2.B., 4.3.A., 4.3.B. 2 DEMERITS.
13. Food not protected during storagefdisplay: [ 1 food left uncovered,.[ ] food improperly
stored on floor, [ ] food containers in ¢cold storage double stacked.or nested,
[ ]sneeze guards absent. Ruies 2.2.A.1., 2.4.F.7. 2 DEMERITS.
14. Institutions; Ghost tray(s) [ ] not kept, [ M.:Q dated, Rule 10.2 [ 11/2 pint milk not
retained, { 1 schools: mik not kept at 40°F, or below. Rule 2.1.8.1.: 2 DEMERITS.
15. Storage of [ 1 food andfor [ ] beverages in ice or water is prohibited, Rule 2.4.1.2,
2 DEMERITS.
[ FUnwrapped: andier [2) potentially hazardous:food praducts: previously: served:
sovspubliciwere: being reused.: Rule 2:4:.1. .5 DEMERITS i :
. Open cans were being used impraperly.to store food. Rule 2.3.8.7.1 DEMERIT.,

FOOD TEMPERATURES -
. Potentially:-hazardous'food(s) not'being: [ “Jreheated [
adequately:heated 1o all pants Rile 2.4.G:; S, :
“Prepared potantially hazardous' foods requiring refrigeration arenot being

1o 45%0r baiow. The measured temperaturs was Rule 2
spertha

g-enough tobe

tam
21, Potentialy hazardousho
i lemperatureiwasfi

140

A FT

. Crowded refrigeration; .36&. ".mh
Rule 10,1. 2 DEMERITS.

ma.?mooss_:macmaa»&:moasﬁooamaimnmcma.m_m.A. A .
T sontaing : vm n Rules 2.4.L; - and 9.1.A

WASTEWATER DISPOSAL
53.:The:subsurface:disposal system:was found 1o be surfacing. Rule 6,2.A. 4 DEMERITS, -
54; Wastewater was being improperly: discharged onto the:ground:: Rule 6:2.4: 4 DEMERITS.
355, (Mobile- food: ynits): [ waste water storage fank does not have adequate storage :

" Rule'8.1.C.2. 4 DEMERITS;

PLUMBING
56. [ ]Kitchen sink, [ ] utiity sink, [ ]grease trap, [ ] drain, [ ] plumbing; is improperly
[ 1sized, [ ]installed and/or maintained. Rules 6.4.F. and 7.8, 2 DEMERITS,
57: - Across-conngction; without backflow: device; exists betwaen the drinking and:the: waste-
i water-systems:at thes [t faucat nose, [ TJwater clogets.
other: B 9.6.4.C. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

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

58. Inadequate numbar of [ | male, and/or [ ] female toilets, The number of tofiets are:
[ Imaie and [

RUBBISH
61. [ linadequate, [ 1 uncovered containers wers being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not[ ] clean,{ ]free of litter, Rule 6.9.8.4. 2 DEMERITS.

83, Storage areas are not constructed to be: [ ] inaccessible to vermin, __ easily cleaned,
Hu_,m*ammu_:o*ncmmwonmu_mwm&?mc_mmm.wmbam.._o.numgmw._..

25. Accurate thermometers not available or used to evaiuate hot :o_aim.. cooking, raheating,
and refrigerated storage temperatures, Ruies 2.3.C.1. and 2.3.D.2. 1 DEMERIT.

PERSONNEL
. No certified food handler/manager, Rules 3.5,
mmaamy.m“..iﬁu :

yalenic pr
. Rlies 35
Hair restraints not worn by food

FOOD EGUIPMENT AND UTENSILS

wo.moon._.noa*ooano:umﬂm:xmnmmoﬁmncﬁsmnn m..H_:a_mSm: oﬂmm_.ﬁ n: s, pi
seams), [ ] not easily cleanabls. Rules 4.1.A., 4.2.A., mz%u.m.w. 3 DEmeRnS. "

Zwe : j
65: Food sepvice facilities: The outer o
were not adequatly screened. RUIG 610,

CONSTRUCTION OR MAINTENANCE OF FHYSICAL FACILITIES

66. Floors, wals, ceilings, [ 1 not smooth, [ ] properly constructed in di i
[ 1dinty surfaces. Rules E-q.m.:umgmux_._..nm Y [ Tin disrepa

67. [ ]Ughting [ ] ventilation inadequate, [ ] fidure(s) not shielded dirty ventilati
aoods, [ | ductwork, [ ] filters, [ _mxrmcm:m:m.ic_am 7.8, Nm..qw.um. ﬁmgmmw_.m:

68. [ ] Premises iittered, unne p -
1 BEMERIT, L1 cessary equipment and articles present, Rule 7.11.A.1,

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

ma.m_:m_ammz_nmm.ao_ommauama..mﬂa. ;
RUGS 44,4, and 526 5 DEMEALrs 0o L 1 dispensed, [ Thandled, [ ] reused.

mm.s..mvmnan_o»rm” um‘. Ha i j jol
Y i dotn H u. 3; H.nw oﬁaquov.mﬂ_v. _d.mm:_n_w_:@ momuam:m J.:_m 5.1.B.

DISHWASHING
MANUAL DISHWASHING: : T

LODGING

70. The sleeping room(s) are: [ ] inadequately ventilated, unclean in disrepali
= .H_.:_ m_:ama_nma; 1 improper bed Shacing. Rules 12,9 and ‘_N..L . Mﬁ cmrmmﬂﬁ.
- The [ ] Toilets, [ ] lavatories, [7] showers, J i i
Rules 12.3, and 12,9.D. »cmgﬂmmuq«m. e weronot{ Jeiean. [ Tin good repair

.wm;azmuao_mm:mma_ towels, were: i
§ pnand dsar [1] ere:{ Inotfound,[ Jinadequate. Rule 12.4

33 ,_meﬂ;m\mﬁ%ﬂmmm :oﬁm._cmim"” °f ‘] mnB.._om.a... [ u”m.omx.mn. [ H prafiushed w:_.m. 5.1.C4.

34, Dishes/utensils are.nct being.washed In & detergent sol ing: :
_least 120°F. The measured msom rIEN Spion having 2 temporature of at L

rature: was [ 4] °F Rule

5.1.C:5: 2 DEMERITS.

ie 5.

MECHANICAL DISHWASHING: S T R :
38. Hot water sanitization:- The wash-water temperature: was:not at le G0 -
mc_ﬁ.ma.ﬁaumﬁcasﬁ.ﬁ © ] %R Rule 5.1.D.3.b: mom..smw_._..m,mm.“n ._.Ao...m.._.jm..smm ;

he final sanitizatiol water tempere ot atieast 180°

. . 32.»»._@8: o=
Der: “ I°F. Bule 5.1.D:i4.c.(1), /2 DEMERITS; : ..m.. i i
42, Sanitizing chemicals.not automatically dispensed; Ruie 5:4.0.4.6.(2).:2 DEMERITS, -

: . .43 The chemicals saniizing rinse: water temperature: was notat least 130°F. The measured - -

Jlemperatura was [-5 7 }oF; Rule. 5.1.0:4.¢.(3).:2 DEMERITS:

~ The measured: -

73. The carpeting is not: [ Iclean. [ ]in good repair.
74. Drinking glasses not

Rule 12.8.C. 1 DEMERIT.

7 = ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS _._.m._sm - CORRECT AS

. SOONAS POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECGTED.- 874-8300 X 8703

46, Gauges: [ Jnot proviced [ | Inoperatve, Aules 5.1..1, nd §.1.0.2. T DEMERTE."




FOCD wmwShm Imb_l._.I k.
_Zwﬂmﬂﬂ_OmevOmﬂ e
Establishment Namo -
NI ..m,\ g w..ﬂhru.!‘
o Zip Code Location——._ ¢ :
e . Font iy
MCD # DATE PURPOSE = DEMERITS
SANI#| ROOMS | SEATS REGULAR ... S5PT ____
E 51 7 7 ' Q_ 4 Q SITES : YR. | MO. | DAY | EQLLOWUP. ESTAB. TYPE Reinspection to bo conducted o
. COMPLAINT ..., withir days e —
td e Pl o ] G Ty day letter of -
m”_% NO QO |~ Ty . H ; INVESTIGATION .
LICENSE ISSUED YESEL NOS LR e - Dol S o NewotiER... foliow-up PT
LICENSE POSTED vEs ¥ NOD
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

1.- | ] Spoiled andfor
o 5 DEMERITS.
2. [ ] Unpasteurized E__x. [ 5 1

products being used:and/orserved. Rules 2.1.8.4.:5 DE|

;] adul mB»mn foods are: Um g used and/er mms..ma mc_m N.._ .>;

ik Bm_._ﬂm. ] oﬁorma .m..ﬂ.... !
] mitkep [ 0 SanelJ unpasteurizec

47, m ; w_qoan materials, [

m persenal medications: m:&oq_m_ ] first-aid- supplies were:
- Limpropérly stored, U

7labeled, ] usectIn food: Rule 7.12. 5 DEMERITS,

3. Canned foods from:an c:wunaén_.wocae.o:.u_.ma_mem. baing:used maa.,o.q mm:_aa...
 Rule 2:1.A.3. 5 DEMERITS. - o : :
4. [ ]Unlabeled,{ ]improperly labeled S:E_sma of food are cm_:m used mbo_\oq mmEma
Ruie 2.1.A.2. 1 DEMERIT.
nn found: leaking, with severe: n_m:
5 mn_.m.,&omq.w m%Mm,ﬂ__m: mﬁm@ wu.?% m_uumgmma. T
8. [ ]Shelffish not being kept in original container; [ H soafood vﬂoacnﬁ a_m_dn_.omo:,oa
Rutes 2.1.B.2 and 2.1.8.3. 1 DEMERITS.

7. gom." .wb.u.__o_. :._mmﬂ products 30_“ Cm_ub muvﬂoe.mu Ful o m ._ .P.N. m ﬂmgmmﬁ_‘m

o 1n _.ch no:uao:

FOOD PREPARATION AND PROTECTION
8, Gooked and/or prepared foods are subjected to cross contamination, from | ] raw foods
ar[ ]other mo%«n%m of contamination. Rules 2.2.A.1. and 2.3.8.5. 2. DEMERITS
§.. Employees handle raw and cooked:or prepared food:products without thorough-hand-
washing in between; Rules 2.2.4.1. and 2.3.8.5, S DEMERITS. "
10, Raw [ ]fruits andior [ ] vegetables are not washed before being cmwa m.sa.\oﬂ mmamn
Ruig 2.4.B.1. 2 DEMERITS.

11, Food contact surfaces net: [ ] washed, [ ] rinsed, and/or{ ] sanitized after each use
and foliowing any kind of operation when contamination may have ccgurred.
Ruls 5.1.A.3. 2 DEMERITS.

12. Food (lce} contact surfaces are improperly: [ ] designed. [ ] constructed, [ ] installed,
[ Bnmwsmmimu andior[ 1located. Rules 4.2.4., 4.2.B., 4.3.A, 4.3.B. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered, [ ] food improperty
stored an fioor, { ] food containers in cold storage double stacked or;nested,
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS.

14, institutions; Ghost tray(s) [ ] notkept, T 1 not dated, Rule 10.2 [ 11/2 pint milk not
retained, [ ] schools: milk not kKept at Aoo_w. or below. Rule 2.1.B.1. 2 DEMERITS.

1 beverages in ice or water is u_.ozw_aa. Rule 2.4.1.2.

15. Storage of [
2 DEMERITS.

16, [ ] Unwrapped ang/or [ - potertiaily:hazardous food uaacﬂm uas cm_< mm?ma o Sm...
- public' were being reused. Rulg 2.4, 1.5 DEMERITS. -

17. Open cens were being used improperly to store food. Rule 2.3. m 7. 4 _um_smmﬂ.

] food and/or {

FOOD TEMPERATURES

18.; Potentially hazardous food(s) not being: i} rehaated ooo_ﬁn _os
- adequatsly: heated t¢-all parts Fule 2:4:(3.32°5 DEME :
,6 v«m_um.ag potentially hazardous foods requiring refrigeration.are: :on being rapidiv:cooled::
8 .am» or below. The ammmc_.mn savmaﬁcﬂm was

Nm voﬁm:ﬂ_m_i hazard no& __oo&m ot g_:m ”2

emperatyre was: | 1°F. Mules' 2:4.G 15 -and: 3

mw Crowded refrigeration: There i is loss 52._ 174 cubic foot of Eimm_.mwon per meal.
Rule 10.1. 2 DEMERITS.

. The containers used transporting food are inadequate. Ruies 2.4.L. ._.. and 8.1.A,
1 DEMERIT.

. = Rule 2.3.0.3: mumgmmﬁamf .

WATER SUPPLY
48, A copy of the current water analysis was not available at the facility.
Further testing may be required. Rule 6.1.£.3, 2 DEMERITS,
48.-1" T Watertested and-found to be unsatistactory, " Rule 6.1.A:1. 5 DEMERITS;

mc 35 free chiorine was losg than: 0.25 ppm, .n..a Bomus.ma os_ozzo Em_acm_ s.mm
s LT ppma Rule 6. T.A2Z0 5 DEMERITS.

51, ‘Hot and "] cold:water-{under m_.meEmv Was: 52 u_.os%a 10 n._m‘ St
S ‘sinks, [ ] dishwashers, or [ Jlavatories.’: Rule 6:1.0,1, 5 DEMERITS,
52, {Mobile focd units) The water storage tank: { ] dees not have adequate wﬁoﬁwm_m_
lis not being properly cleaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
53.:The subsurface disposal system: was-found to be surfacing: Rule: 6.2.A.. 4 DEMERITS.
5S4 Wastewater was:being. improperly. discharged onto the ground: Rule 6.2.A: 4 DEMERITS.
55, (Mobile-food:units): [ Hs.mﬂm s_m»mq ﬂoﬁmm nicdoes not: _._m<w mamﬁcmﬁ ﬂoﬂmma. i
i Rule 8t o.m. 4 DEMERITS.

PLUMBING
§6. [ ]¥Kichen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
{ 1sized,{ ]installed and/or maintained. Rules 6.4.F, and 7.8. 2 DEMERITS.
57 Across-conneation; without backflow: device, exists between the drinking and the émms,

water m_smmﬁsm. ) faucet hose; 52 s.ao.‘ _._aﬁm [ T:water closats, .
il uoﬂmww g El £l Fule 6.4.C mum_smmnm

TOILET AND HANDWASH FACILITIES
58. Toilets rooms: [ | Completely enclosed, | ] Equipped with self-closing, tight fitting
doors, [ ] property vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rulos 6. 5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of I I male, andior [ ] female toilets, The :maumﬂ Q toilets are:
[ ] male and | female. Rule 8.5 1 DEMERIT,
i[5 T clean:: [ T adequate number, |
mhaintained: [ ;ymna.n_mmaﬁm S02p;
ded [ ] comman towel.: Rules 6.3 2

i} accessible [ _mﬁc_.mm
“sanitary Sim___:m:n drying
6.8 .m_smm:.m

RUBRBISH
61. I linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS,
2. Storage areas were not[ ] clean, [ ]freo of litter, Rule 6.9.B.4. 2 DEMERITS,

63. Storage areas are not constructed to be: [ ] inaccessible 1o vermin, oasily cleaned,
{ Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & >z=sb_. OOZ._.mO_..

25, Accurate thermometers not available or used 1o evaluate hot 3o_a=._m. cookin

; , reheating,
and refrigerated stoerage temperaturas. Rules 2.3.C.1. and 2.3.0.2.

Um_sm 1

PERSONNEL
. No certiffed *ooa 3m:a_m:.3msmmm_. Rules 3.5.

. Hair Bﬁa_:a not wormn c< aoa 3m5a_¢a mca m 3.B. 1 cmzmm:.m

FQOD mDC_v__smz._..az_u UTENSILS

mo._uooa\:o:qooano:ﬁﬂmcnmnmm o*mnc_uamaﬂ _:a_mam:nﬂmnxmo:
seams), [ ] not easily cicanabie. Rules 4.1.A., F m A., m:nvp mw 2 umz“._mvmm?mm_ﬁ open

files, rodents; [ ) roachesi [ i
o p.o _._a, on the premises. Rule'5:10 an
65: Food service facliitles: The outar [ -] doots.
werenot m%ncm"m_v. screened. Rule 610, D,

H s::aos.m.
DEMERITS:

g

CONSTRUCTION CR MAINTENANCE OF PHYSICAL FACILITIES

&6. Floors, walls, ceilings, [ ] not smooth, [ ] propert constructed, n i
I Ha_éwcamomm ules 7.1-7.6. .__umgmx_._.vm Y [ Tin disrepals

Wutmg_:mﬂ_é:e_mﬂ_oz _:mamncmﬁmﬁmeaaﬁm:amgo_ama dirty ventil
noods, [ Tductwork, [ ] fitters, | ] exhaust fans. mc_mmqm 7.9, %.:w h.mamm_ﬁmwﬂ%:

€8. [ ] Premises littered, unnecessal
| Ceanmise [ ry equipment and articles present, Ruig 7.11.A.1.

68, Improper storage of [ ] claaning mn:mu.smai llinens. Rule 7.11.B. 1 DEMERIT.

31. Single service articles impropert stored, dis
Rules 4.4.A. and 5.2.C. 2 Umgm..x_H : [ 1dispensed, [ ] :m:a_ma [ Jreused.

32. Wiping cloths: [ 1dinty, [ 1 not stored Eonm% it sanitizing mo_cn_osm Rule 5.1.B.

TDEMERIT.

U_mxﬁbwmmzm

MANUAL DISHWASHING:

o LODGING
The sleeping room(s) are: | ] inadequately ventilated, unclean,
= .H_.:H undersized; [ A_wau«oum_, bed spacing. Rules 12, 9 and 12,11, 1 DEMERIY.
e[ ]Toilets, [ ]lavatodes, showers, wer i i
Rules 12.3. and 12:9.0, NumgmmL_am. 1% were o[ T ¢lean, [ Jin good repalr

qm.wc_mﬂ_.mmm_m__mmsmma,_.. Ttowels, 563; Inot found, | ] inadequate. mc_o 12.4

[ ]in disrepair,

mm. w_cmmm._mm._%._mm__m not gmsm [ uwo.mvma H Hmom_an { Mu«mu_cmsan. mc_mm._ Rer

34, Dishes/utensils are not being washed in a detergent mo_raoa havir
_mmmn ._monﬁ The Bmmmcaa temperature was m m m °F. Rule 5, .h_ % mm Hmm:m%me_ﬂwmm.omﬁ,&

37. No n:m_.:_om_ test kit uasnmn Ic_e m.._._u.n.c. ,_ _um_smm_._.
MECHANICAL DISHWASHING: -
38. Hot water sanitization: Tne Smm:.imﬁm_. temperature was not af | °|

sured temperature was [ . J°F. Rule 51.0.3.b. m Dmgmr_m_‘mwm" ,I.o F.The Bmm.

:uasmsﬂaauoaeﬂ !
; JPFi R 5103
40.:Sustained’ ﬂmmomwoﬂ vater dishwashing machine .

41. Chemical sanitizers: The wash-water term) mBE_.o sEm :oﬂ mﬁ 9
femperature was | 1 °F: Rule 5.1 U.Auﬂ: 2 Um_smwn.mmmﬂ ._mc F .:6 Bmmmcaa

42, Sanitlzing chemicals not automatically dispensed. Rule 5.1.0.4.¢. 2}, » om_sm_m._._.m.

43. The chemicals sanitizing nnse water temperatura was not
t | >
temperaturo was [ " ] °F Rule 5.1 .Did.c(3). 2 Umgm%_._.m"wmﬂ 150 m .ﬂ:m measyred

73. The carpeting is not: {1 clean, H H_z good rapair. Rule 12.9.C. 1 DEMERIT,
74, Uzuaau @_mmmmm not mc_ﬁu_

+ ITEMS IN GRAY m.Ibme.».mm».m ARE 2 AND m DEMERITS ITEMS - COR
REI
SOONAS POSSIBLE; 2.0._._3\ DEPARTI _smz._és._mz CORRECTED - mwb.mwwgo‘pmmwow

44. No chemnical test kit provided: Rule 5.4.0. 4.k, 1. DEMERIT. -
45. Dish racks not stored ina sanitary manner: Rule 51.0.8. T DEMERIT. :
46. Gauges: I Tnet vasn_ma [ u Sovmae..m. msmm 5.1.D.1. m:n 5.1, Uh it Umz_m:_._.

e ._ .mus.c__uzsma mmnﬁwmorﬁ_é

: o
f o ﬂ.ﬂ.w&; WA
‘Code maoaoama 038_.
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