Ty Sanitlzing chemicals not automatically di
i ly dispensed. Rule 5.14:D.4.c.(2 N_um_smm :
- 43, The chermicals mm_._;_n_:n rinse water temperature was rot at = e :

" - 35 Disheslten

5 37. zo nzaaam_ test kit nasn_ma _..E_m 5.1. o.tu A am.smm

. 44.. No chemical test kit provided. Rule 5.1.0.4.b.° T DEMERIT. -

Lin 48 omc%m; T.not: n_‘osuma

CITY OF PORTLAND, MAINE
FOCD SERVICE HEALTH
INSPECTION REPORT

27 -0/

ner Name Estadlishment Name .~} .. ey ; 4
W PRI 4 ek J \Nm A G sy
edress = ) Localion « .‘u
/G 27l
MGD # DATE PURPQSE DEMERITS
SANI#| ROOMS | SEATS REGULAR. vocccrccrssmnenle SPT &4
Q m.v_ .,m 4 l\ 7 @ N SITES YR, MC. DAY | POLLOW-UP ESTAB. .m.<_um. Reinspection to be conducted 4PT &
| L : COMPLAINT ...... 7] within ma.mm orof apT
N d INVESTIGATION day letter of it
LICENSE !SSUED YES m\\: oo i INVESTIGATO! =
LICENSE POSTED ves & nNoDO T \,_;“ HﬂLVJ
e
B A
FOOD SUPPLY AND SOURCE TOXIC MATERIALS N l\\\\

o[} Spoiled and/or [ u wac_,mﬂmﬁma aoam are ua :m cmaa m:n..oq mméan_ _"E_m N ,h AT

R 5 DEMERITS.: 5= B d : ;

2.1 JUnpasteurized: milk, [ _...B_ﬁ_vaanoﬁ_ { _..Wo_..mnxma

 products being used and/or sernved: Rules 2:1:8.4:5 DEM

3. Canned: foods:from an c_mww%ae.mu.mocam on maaam‘
Rule 2.1.4.3.. 5. DEMER : :

4. [ ]Uniabeled, [ ] improperly labeled containers Q *oou are cmﬁm cmoa m:a_.o_. mema.
Rule 2,1.A2. 1 DEMERIT. i

£ Canned goods foundr [ -Tleaking, L ] with severe n_m_.;m...m_. o] _:._.cmq no:naoa

- andfor [ swollen: Rule 2:1.A.13- 5 DEMERITS.

§. [ 1Shellfish not being kept in original container; M uwm&ooa naacoﬁ B_m«muqmmm:ﬁma
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

7 zag m.sg_o.. ammﬁ ancoa net; cmcb mvu_d,..ma I_.__a 2

FOOD PREPARATICN AND PROTECTION
8. Cooked andfor prepared foods are wcv_mﬁma 10 cross contamination, from [ ] raw foods
or{ Jother momﬂomm of contamination. Rutes 2.2.A.1. and 2.3.2.5. 2 DEMERITS
9.7 Employees-handle raw and:cocked or; - prepared food products witho oacuz and
[ Em%s:«m in between: Rules Z2:A:T;and 2.3.8:5.. 5 DEMERITS. =
10. Raw [ ] fruits andfor[ ] <mmm$b_mm are not washed before being used m:a.\oﬂ mmama
Rule 2.4.8.1. 2 DEMERITS.
11, Food contact surfaces not; [ ] washed, [ Irnsed, and/or{ ] mma_ﬁma alter eath use
and following any kind of operation when contamination may have ocgurred.
... Bule 5.1.A.3. 2 BEMERITS,
/ dm Tood (168) contact surfaces are impropery: [ ] designed, [ ] constricted, [ ] installed,
r!\?a Sﬁw_:»ww_:ma and/or [ ]located. Rules 4.2.A., 4.2.8., 4.3.A,, 4382 DEMERITS.
13, Food not protected during storage/display: [ ] food left uncovered, [ ] food improperly
stored on floor, [ ] food containers i cold storage double stacked or:nested,
[ 1sneeze guards absent. Ruies 2.2.A.1,, 24.57. 2 DEMERITS.
14, Instiutions: (host tray(s) [ ] not kept, { - ] not dated. Rule 10.21 1212 0_2 mitk not
qmﬁ_:mu. mw 1 wnjoo_mw‘a:._x net kept at 40°F, or below, Rule 2.1.8.1. 2. DEMERITS.
15. Storage of | ]food m:&oq { H uméamom inice or water s Eo?w_ﬁg Rule 2.4.1.2.
2 DEMERITS. :
6. Unwrapped:andior [} potentlally hazardous-food v«ogcna va i
<= public:were being revused-Rulei2.4.4.1, .5 DEMERITS. -
17. Open cans were being used improparly 1o store food. mc_m 23B7. 1 Um_smmﬁ..

FOOD 4m§vmm>.ﬂcﬁmm

._m Fotentially hazardous food(sy not belng:
adequatety heated: to-all parts: Rute: 2/4

._m repared: potentially: hazardous foads, requiring ismmﬂmﬁon are; :o"
B 8 45% or balow, The measured lemperatire wasg: 5% Rule 2.3

] Frozen food:notheing: kept at:0°F, or below improper. §m<<
838&56 was Rule! 23 S DEMERITS, ™

m.h “Potentialy haza o. 32 {s) nat:being; no
LAemperature was|| - Roles 2.4.G.1

22: Potentially:hazardous ceolefood{s).not belng stored at 4B5E or belo
i temperature was il R Rules 224,67 and 2.4 M40 5 umsmm_..‘m

23. Crowded rofrigeration: There | _m less than ._E cubic foot of asmmﬂmﬂ_o: per meal.

‘rapld) noo_mn_
o -5 _um.s_#mm“._.m i

Rule 10.1. 2 BEMERITS.
24. The containers cmmn_ qmbmuoanm food ma ﬁmamgcﬁm wc_ew 2.4,
1 DEMERIT.

471 Toxic:materials, [} personal medications m:&e_,r 1 first-aid. supplies. were:
m .w_mavﬂov@.._x stored, [* ..”_._m_uman.ﬁ ; used i in mooa Rule .w.._m.. mum_smmﬂm.

WATER SUPPLY
1A copy of the current waier analysis was not available at the facility.
] Further testing may be required. Rule 6.1.E.3. 2 BEMERITS.
7 | Watter tested and found to be unsafisfactory, Rule 6. 1.A.1.° 5:DEMERITS."
he a_.mm chlorine. was less than: (.25 ppm. The! Bemmc_‘mn ozoﬂ_:m res| c& imm
Jppm: -Rule 6,1:A.2: 5:DEMERITS. "
IQ.m:u 2] cold: water:{under. pressure). was-not v_.o<a¢n 5 59 Y
sinks; [--]: dishwashers, or [ ] lavatories.” Rule-6.1.D0.1.'5 Um_smm_._.m .
_,.__ou__m food units) The water slorage tank: [ ] does not have adequate ﬂo&mm.
_m not being properly cleaned and sanitized after each day's use.
e 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
547 The suksurface, disposal system was found to be:surfacing. Rule 6.2:A-:4 DEMERITS.
m» Wagtewater.was being impropery discharged onto:ihe ground:Rule 62,404 Umgmw:.m

55::(Mobile;food uniis): [ "] wasta-wate m"o_.mm tank does not hav
Rule 8. ow omgm,m_._.w

PLUMBING
56. | Hxnnwmn sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing, is improperly
[ 1sized.[ 1instaied andfor maintained, Rules 6.4.F and 7.8, 2 DEMERITS.

without backflow device, exists between the: drinking and the: smﬂm,
1 .amunmn hose hot Emsﬂ wmmaq - Jwater df osals,
b Hule 6.4.C..5. umamﬂ:,m

57, A cross-connection;
water mv.m_o:% the:
.H Hon:m_:

TOILET AND HANDWASH FACILITIES

58, Tollets rooms: [ | Completely enclosed, [ ] Equipped with self-closing, tight fitting .
doors, [ ] properly vented, [ ] tissue nno,..aon {" 1 covered waste recoptacie {lacies). .
Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

59. Inadequate number of [ ] male, and/or [ ] female toilats. The number oﬂ 8__96 are:
f Imale and [ ] female, Rule 6.5 1 DEMERIT.

60.: Mandwash:lavatories: [ clean; [:-] adequate:number; |- ] access o] fixtures:

L 3&:8_:3,.. (" khand: cieansing:soap, [ ] sanitary fowsl/hian a:::m devices 32 pro=

FL: .Emm m.m. Eaum, Um_..___mmm. :

RUBBISH
F81. m Tinadeguate, [%] uncovered containers were being used. Rule 6.9. 2 Umz__mm_._.m.
627 Storage areas were not [ ] clean, [ ] free of litter, Rule 6.0.8. 4, 2 DEMERTS. .

mmm»o..mmmmammma:owoo:chamnncvmﬁT:mnaomm&aﬁoé«_ﬂ_: mwmm_o_mmzma.
T,ﬁmemm v.: of questionable m&oq Rules 6.9 ang m 0.2 mmgmmﬂqm. <. )
S

INSECT, mOUmz._. & bz_zmb._.. OOz._.wOr

u\mmmbnnca»mnsm_.aoaﬂma:Qmﬁ.ﬁw_moﬂcmma»omécma32 :oa_:ooox_:azmg: .
e and refrigerated storage Hmanmwmeam. mc_mm 2301, and2.3.0.2. ._ bmgmm_ . m.

PERSONNEL
26. zo certified ﬁooa :w:u_mqam:mnm_. mc_mm 3.5..

with. po

ey e, CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

Wmm.w_umooa.{m:m.om_._am_:2«385 328333&3.. .
iy Suacos, Biss 7 17 81 BEMERRPeY constructed, I3 in distepai

£ iishing areas. e [ Tlighting [ ] ventilation inadequate, [ ] fixture{s) not shigided, [ 1 dirty ventilation
25, Hoir restraints e oy “ooa handers. mc_mmmm ; _umz_mm_._. :ooam [ Jductwork, [ 1]fiters, [ ] exhaust fans. Lc_mwﬂm 7.8, 7.10. 1 DEMERIT.

mmH_ vaa_wmm _&maa :
o HH: :mnomm.mé mnc_nz._ma and man_mm Emm_.w:r " m.cﬁm. 7.11.AA,

mOOU mOc__ugmz._.bzc UTENSILS -

30. moo&son Soa contact surfaces of equipment: in disrepair o&nx.u
seams), [ -] not easlly cleanable. Rules 4.1.A,, H.p W A, w:au&.mam 2. Dmﬂ__mu_w_.._.w._vﬁ. open:

. mo.._avanm_.mﬂoﬂmm.o: . Ho_mms_:m_ mn:_uamaﬂ __Em:m. Rule 7.11.B. 1 DEMERIT.

31. Single service articles improper|
Singlo service articles i wmmmﬂm.m_qw_ stored, H Z.mnm:mma [ _sm:a_ma ﬁ ?ocmma

32. Wiping cloths: [ ] dirty,
y n.m.&mm:.. . [ _3 [ T._Q stored uaum% in mm::_u__._m moEuon mc_m S.1.B.

U_m_._ﬁ_bm:nzm

MANUAL DISEWASHING:

..qo - N _..oun_zm :
@ sleeping room(s) are: [ ] inadequately ventilated, unclean,
[ Jundersized; [ m improper bed mumoﬁmw Rules 12, m and 12, ._m M__w_mﬂ_.mmw.“w

j ..‘jmmu._.o__mﬁ _m<m”o=mm. T
 Rules 12. u-maﬂmumc numgmmmu_w%sma. were not.L. Jelean, [ in good repal.

q .. -
72 Hmo_mﬁmm_ﬂmgmma [ 1towels, were: | ‘Inet found, T __:mchmS. mc_m Ama

1 DEMERIT.

34. Dishesiitensils are not uo_:m washed in.a amﬁ
Isast 120°F. The:measured temperatureg was T

33, Dishes/utensils not gsm I. Hmn_.muogﬂ wmosxmaﬁ _v_.%cmsan_ mumm...m.‘_,n.a.

Bma selution: having.aitemperature of at
1°F Rule 5, 15,2 om_smm_._.m

MECHANICAL DISHWASHING:

38.. Hot water sanitization: ._,am imm_._ ~water. 83
mqu ﬁoaumnmea émm [ oﬂ m:_o 5.1

vmnmg.m WAS :oﬁ at'least .Sa_u -
._u.m.c. n Um_smm_._.w ‘ ._.:m amm

s.mm o amn:so

41, oga.omm .mm:_n Zors: ._._._m Smm:.émﬁmlma ratur v . u
: G}
temparature was [ 1°F; Rule 5.7 D..%nm:v umwgmﬂ%%mﬂ qm 2 ﬂsm ammmcaa

_mmm” qmoﬁ .né Qmmm:_.oa

temperaturo was [ -] °F: Rule 5.1.Dit.c.(3): 2 DEMERITS..

L 74. Drinkin u_mmmmm not ma.Bu;. mm:;_mmu and nmoxmmma wc_o 12, m n Dmgmm_._.m

.nw% O?;.\{,x M...

73.-The campeting is not. [ Ha_mma [ lingood «mom”_. Rule 12.9.C. 1 DEMERIT.

Gas Ap)

. _._..m_sm. IN Q_mb? .men.umO >.mm>w>mm 4 AND 5 DEMER
ITSITEMS - OOIN :
mOOZ AS POSSIBLE; NOTIFY Dm_u>m.;__m2._. WHEN Oommmo.ﬂ _m_u mﬁ..mm%m.mﬂmm.wow

wﬁm qcmw..ﬂ»u M.Bh&aﬁ Jtﬁﬁ“EAﬂ - MU«LML.\%
ity ﬁ\»\mm fad R ?\
y - \mh B xm..\x\%k«uwu

Eai ?\u@&\@ ?\

h\,\._h\u.

z 2000

45. Dish-racks not storediin a sacitary manner: Rule: 5.1:0.6. -1 Um_smw_._. B
_ 503639 rc_wm 5.1.0.1. m_.a m 1. Uh as Umz_m:_._.

e
- Fstablishment Represontative




-7 . 43 The-chemicals sanitizing finse water tem

|+ 44 No chernical test it provided, Rule. 5.1.0.4.b. .1 DEMERIT.

CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPCRT

Establishment Name 4

Vi

P

&

%‘\w

i Code Cocation .
Y d g y MT\ ]
YiLTo Vs N\\MA\(\L@
. 7 i DEMERITS
e - , SANI L ROOMS _ wm>+m pAE 7 mmmcgﬂcvamm 1 5PT Py
05 _ 117/0| |} , SITES vR. | mo. | pav _ FOLLOW-UP 2 | ESTAB.TYPE Reinspogion to be concucted o
! _ 4 4 Q COMPLAINT p within days T
comzmm ISSUED <mm %\ NO Q \_ 3 | . ﬁ\._ 7 \J\Mu,\ N % s | INVESTIGATIO : R maigm%“ w”.._m}ﬁ]
- KEOUD 4G & | NEWOTHER . o £\ 3
LICENSE POSTED  YES&  NO 3™ . > %.W\%w m
S I
TOXIC MATERIALS =/ /A
MD SCURCE . .
s ww _ua_u_k.p bein _._mmn_ m:e.o_. mmzma Rule 2.1.A. 4 47, Toxic materials, [ | personal medications and/on], aid supplies were:.
T wmmm?_wm_%wm.n&c; Eu:zoﬁaa ones e @ ; - M W improperly stored, u labelad, [ ] used in food. Rule q 12, 5 DEMERITS.
2, Lnpasteurized milk, m....w mitk uﬁoacﬁm_ {-.] cracked ounm.ﬁ Hcaumﬂmcguma 2gg: i
wq%acnmwwa_:m used and/or served. Ruies 2.1.8,4. 5 DEMERITS. e T
% mm,_::mnm_ *Mo%m mﬂmﬁmmmmﬂw%ua{oa oo o:.vaa_mmw. Umﬁm sed m:a__onme:\mq” . 48. [ ] n.,ooE.. of the current water analysis was not available at the facility.
ule 2.1.A.3. = ; - -
i RITS.
4 [ ] c:_mwm_mma“_ﬁum_ ?Bmﬂ%_mmﬁ_vﬁ labeled containers of %ooa are being :Mma and/or served. i M W ﬂ%mwﬂ MMM%W :MJM Wwaﬂw%_mﬁmm:mw.“%ww “u %.mm _wmcmm“__m._ S TS
Rule 2.1.A.2. : X
S e o *ocnw ! _m_mmh_um.m meﬁmumm_.w,mﬁa derts, [ 1in E.ae gondition, .. 50. m.sm :ﬂu NMQMW_%% _wmw ”_._mm_m. mz_mm Mv_._.sw The Bmmmcan chioring am_acm_ was -
“andfor [ ] swollen, Rule 2.1 :
6. [ [ Shelfish not gmﬁmmxmu” .Mnumm%mm_n ._mmam_:m-. [ 7seafood ancq"m B_manﬂmmm:ﬁa 51, m w Mmﬂ:% : nw_ Mﬂmmw_w.wﬂ huwmmm ﬂwww%ww Ew%:ﬁw m:.._w:mmnw AW m%mwﬂm.
"Rules 2.1.8.2 and 2.1 i
7. Meat and/or meat uaacﬁm not USDA mnna,aa Rule 2.1 >,N 5 Umgmm:.m 53, M_swu,_um__ﬂ %oc.w a_..,ww %ﬂﬂ%mﬁﬂ :m%ﬂwwm M%H _._“ ¥ mmmw MMM %w% wwmmw:mﬁ storage,
FOOD PREPARATION AND PROTECTION Rule §.1.C.1. 2 Um.q._mw_._.m
8. Cooked and/or prepared foods are subjocted 10 cross contamination;:from [ ] raw foods
or [ ] other sources of contamination. Rules 2.2.A.1. angi 2.3.8.5. 2 Um_smm_.?” a ASTEWATERDISFOSAL
: handle raw and cogked or prepared food products E:joE ﬁ_._o_.ocm_: and- . . .
& mwmn%«umw%ggm% Rules 2.2.A.1, w:m mum B.5. S DEMERITS, ¢ B3 Fha subsuriace disposal system was found 10 be surlacing: Rule 6.2.A.. 4 DEMERITS. -
10. Raw| ] fruits ancior [ ] vegetables are not washed before being cmoa maa._oﬂ mmzma

Rule 2.4.B.1. 2 DEMERITS.

'] sanitized after each use

mm 3 ntact surfaces not i) washed, [4] rinsed, and/or
S fotlovr u 1& ve oscurred.

% and following any Kind of opration Esm?noaﬂaamw_o: m
' Rule 5.1.A3, 2 DEMERITS.

12.7Food (ice) contact surfaces are improperly: [
ia&;? Bﬁm_:ﬂw_:ma andlor[ ] tocated, Rules 4.2.A., 4.2.8., 43.A., 4.3.8. 2 DEMERITS.

designed, [ ] constructed, [ ] installed

o mot protected during storage/display: [ ] food left uncovered, [ ] food improperly
Mﬂwmanmn w“ooﬂ { 1food WO:SW%QG in cold storage double stacked o.‘ nasted,
{ ]sneeze guards absent. Rules 2.2.A.1., 24.F7, 2 DEMERITS.

14, Institutions: Ghost ray(s) [ ] not kept, [ ] not dated, Rule 10.2 { M 1/2 pint milk not
retained. | Hmazoo_mwa_mr not kept at honm or beiow, Rule 2.1.B.1.°2 DEMERITS.

15. Storage of |} food andfor [ ]beverages in ice or water is prohibited. Rule 2.4.1.2,
2 DEMERITS.

16, Unwrapped: and/or {1
: ch__n ‘were being reused. Rule 2.4.J.1. 5 DEMERITS. .

patentially hazardous food an_._nﬁ Eosomma. mm_amn 6 tha!

17. Open cans were being used _Bvqovm_.“«. to store food, Ruie 2.3.B.7.::1 Um_smm:.

FOOD TEMPERATURES

18, Potentially hazardous-food{sy not being: [ 1.reheated [1] noo_aa Lot m mso:m: 6
! waoncmsu_..e. heated:to allpans Ruie 2.4.G.3. 5 DEMERITS.

,_m Prepared potentially, nazardous foods: requiring: ﬁm;mo&co: arg notheing Sn.n:.. cooled:

“to-45% or below. The measured temperature was [

No 2] Frozen food not being kept at 0°F; or below: | ] _Eu_‘oum:sms .26 Sommc«ma

- {amperature was [0 ToR Fule 2.3,6.4. 5. DEMERITS.

JoF. Rule 2,34 0 3.:5 DEMERITS..

5 ‘Potentially: hazardous:hot:food(s): not being stored at 140°F or.above. ._.wm Bmw«csa
Ctemperature was [0 R Rules 214GLT.0 24 Hi1 a0 5 DEMERITS.

) mw Potentialiy hazardous noa focd(s). notbeing stored at 457F or below,
itemperature was [ TR Rules 24:Gi T and 2.4.401:0. -5 DEM

23. Crowded refrigeration: There is less than 1/4 cubic 33 of ﬂmdzmmaﬂ_o: per meal.
Rule 10.1. 2 DEMERITS.

24. Tne containers used transporting food arg inadequate. w:_mm 2.4

,and 9.1.A,
1 REMERIT.

q\kﬁf

&

i

54, Wastewater was baing improperly. discharged onto the ground: Rula 6.2.A. 4 DEMERITS.

55, {(Moblle food units): [ ] waste. émaq ms_,mum Snx aoom :2 :m,a m%ncmﬁ m.oaao. :
- Fule 8.3 £.2. 4 DEMERITS. .=

= PLUMBING
i 55, Kitchen sink, utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
F..\w m WH m__Nma 8 _:m,mm:wa and/or maintained. Rules 6.4.F, and 7.8. 2 DEMERITS,

57..- A cross-connestion, without backflow. am<_om. exists c_wgw@:H»:w a__._ﬁx_:m_w w:.waa the iwﬂ?
he: faucet hose, [, oﬂsmaq eater; [ T watar ¢lo: : -
%mwmh%%asm. m..:. el ”_. e _.H. _ ‘Rule 6.4.C.; momgmz_._.m

TOILET AND HANDWASH FACILITIES

58. Teilets rooms: Completely enciosed, { 1 Equipped with self-closing, tight fitting
daors, [ ] Q.o_wmmz vented, [ ] tissue provided, [ ] covered waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7, 2 _umz_mn_._.w

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

Handwash:lavatories: [ ] clean, [ adequate number; [ ] accessinle, ] fixtures
-maintained, (] hand:cleansing: scap, & sanitary: ssa___sm:a drying: a <_8m ot pro-
i vided [ T ecmrmon towel. Rules 6.3, and 6.8 4 DEMERITS: G

RUBBISH

81. [ Jinadequate, [ ] uncoversd containers were being used. Rule 6.9. 2 DEMERITS.

62. Storage areas wera not [ ]¢lean, [ ] free of litter, Rule 5.9.B.4. 2 DEMERITS.

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

_zwmn._. RODENT & ANIMAL CONTROL

@»ooﬁmﬁm thermometers not avaiiabie or used to svaluate hot holding, noo_a:m reheating,
/ al ERIT.

nd refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2.;1 DEM

PERSONNEL

7 26, No certified food :m:a_mq.am:mmg Rules 3. m

29. Im_« restraints _._oﬂ wom S_ Aooa zm:a_ma mca 3. w B. ._ Umgmm:.m

2.% WWH flies, 1] rodents; [ ] roaches, [ Ve animels (other than security-or m:_am aom&
re: asa onithe premises. m:_m 6:10. and 7.12.Gi2 4. DEMERIT!

= “Jrdoors; [ Fwindows: [} sky
sas zgmamncmﬁm :screened., m e 6:10.0. 4 DEMERITS. .2

oz CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES -
{ 664 Floorsfwalls, ceilings, [ ] not smooth, | ] properly constructed, in disrepair,
(@wﬁﬁ&?w%mo&. Uies 7.4-7.6., 1 DEMERIT. " m% pat
6771 "] Lighting [ ] vertilation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventilation
hoods, [ ]ductwork, [ ]filters, [ ] exhaust fans, L les 7.6, 7.9, 7.10. .ﬂ<0m_smm_._.

FOOD EQUIFMENT AND S‘mzmmrw

30, moo&:o: food contact surfaces of equipment: [ ] in disrepair (cracks, os"vw. pits,
seams), [ ] not easily cleanable. Rules 4.1.A,, 4.2.A., and 4.2.B. 2 DEMERITS.

open .

88, [ ] Premises iiterod, [ ] unnecessary equipment an I
1 DEMERIT. = Ty equip d articles present. Ruls 7.11.A.1.

69. Impropor storage of [ ] cleaning equipment, [ ] liners. Rule 7.11.B. 1 DEMERIT.

31. Single service articles improperly: [ ]:stored, M w
Rules 4.4.A. and 5.2.C. 2 DEMERITS.

dispensed, | H._..._.m:n_mn; ] reused..

32, Wiping cloths: dirty, not stored property. i iti
1 DEMERIT. (Lo, { It st € RiopeTy In sants

U_mzﬁbw:_zm

MANUAL DISHWASHING:

) 71. The [ '] Toilets, [ ] lavatories, | |

LODGING

s} are: [ ] inadequately ventilated, unclean, M_: disrapair,
improper bed spacing. Rules 12.9 and 12, .: 1 DEMERIT,

showers, were aoﬁ _o_mm: [ Jingood repair.

70. The sleeping room(s
{ lundersized:; [

Rules 12,3, and 12.9.D. 2 DEMERITS.

72, [ 1Hand o_mm:mm«m. towels, :
2 DEMERITS. [ Jtowels, were:

m Inctfound, { ] _:mamncmﬁ. Aule 12.4

33. Dishes/utensils :oaum__._m H. Hmoanma [

1 DEMERIT _m.omxma. H._ H nwmﬁ_cmsg. mc_m m‘.,_..o...p...

u& Dishes/utensils are not being washed'in a amﬁe«ngw solution :ms:

_mmmﬂ 120°F. .:5 Bammcaa Eaum_.mﬁca was H ] oF: wc_e 5.1.05. 2 Umgmmﬁm

A temperature ot at -

37. No chemical tast E» u_\oSmma Rule m 1 Dh o Dmgmwﬂ.

MECHANICAL DISHWASHING:

-+ 38. Hot water sanitization:: The Emm?imﬂmq temperature Emmraoﬁ it | a
: mc_aa 538683 was i) %.. mc_a 5. ._nm 3. _u 2 cmgmﬂm._.mmﬁ ,:5 m .?o mee

Ao mcmﬁ_:ea Mmmom 32 Sma

41; Chemical sanitizers:.The Emm:émﬂm mporature. was not at wmmm» -
_temperature was | JPFIRUle 5 1.; amu (1).. 2 DEMERITS. o ﬂ .

42. BanHizing chemicals not automatically: dispensed: Rule 5:1.0.4.c. Amv ‘2 um_smm_._.m

perature was not at least ._mou_u ._.:m :._mmm_._aa

" temperature was [ 4.8 @ 2 DEMERITS.”

I*FRule 5.1.0,

iRy 1als TS ol YES = 20ichat 24 Pitd
e Aoprls wws Riew Flgess %ﬁ%m%[m{% mﬁm}

73, The carpeting is not | Tclean, [ ]in good repair. np_m 12.9.C. 1 DEMERIT,
74. Drinking glassas not suitably sanitized and vmnxmmmo_ Rule 12.6. n DEMERITS.
Gas Appliances:
maces: moc:n

X = ITEMS IN GRAY SHADED AREAS ARE 4 AND § DEMERITS ITEMS - GORRECTAS

SOONAS POSSIBLE; NQTIFY Ummypm._.gmz._. WHEN OOmImQ._. ED - 874-8300 X awow.

!N%m% w

LA

S g O m??\\&ﬁ_w

= &

66~ N6 Shf miﬁ%mw Ki finy SN
i m@l%%tm&%hﬁlww% ﬂ %&Mﬂ.bhi %n.n&%%m.

A Sunk £aile %@@K

45.: Dish racks not stored in & sanitary manner. Fule 5.9.0. 6.1 _umz_mn_.n

o .8 mwcmmm m H_._o" sz%n: Tnoumﬂﬁ e, 3:_omm._ D‘_ mno_ 510020 1 .u.m_smn_,_.
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH : £
INSPECTION REPORT /

s R ,
L S e 25T
(U\.av e TS

s

™

v L

Y 4
° X
i [ Gy A

| Establishment Name : 7 ,
Gwrer Namn . ™ _ 7 iy s BT
g g i § 3 4 - £ P = " ey
| G il T \\ S A e
¥ i 3§ G VR - et K
ddress — | \M\\IJ \No\l
Fir betin _S7- o 1L D
WD # 7 “ PURPOSE mu%ﬁgmm_._.w
ULAR oooermeee J— ) ! o
k 0 mi 1 _, T 7 0 7 ﬁ [z %\ : | SANEH m%.m_wm.m WMWrOE.cv 75| ESTAB. TYPE  Heinspection to be conducted |, oo
L [ VoL lﬂ { \.\ : . | A COMPLAINT i3 within mM«m_mn ﬁ.‘ -
LICENSE ISSUED vEsE” NOOQ L ke Lo LA ” INVESTIGATION wocvsrsvsrnens 4 o
- Sl BV g & NEW/OTHER ....ooonvirrven & Z
LICENSE POSTED  YES®T™ NG O 442 - \\
O 47 Toxic materials, [ ] persenal Mwamhomﬁﬁ”wwwa_ﬂ_% 1 first-gictsupplies were:
i : . are bei ; . . oxic materials, 5. v :
1. L Seollec andior [ ] adulierated foods aro being used andlar served. Fule 2141 [ ] onropary k. [ "Tiaseied. |-} ied in food. Rafe72. 5 DEMERITS.
2. Unpasteurized milk, [ - ] mik products, [ ] ¢racked eggs. 1 un mﬂmc.:nmn &gy
w_.ouacﬂnm being used and/or served. Rules 2.1.8.4. 5 Um?mmm_._.m. G ; EEREORRLY
d source on premises, being used and/or served. .. . . —
¢ mmﬂamm_ %Ww%mmqm.qmdhmm%mﬂw foved sou n 3 C i ¢ i 42. [ 1Acopy of the current water analysis was not available at the facility.
4. [ JUniabeled, [ ]improperly labeled containers of food are being used and/or served. [ ] Further testing may be required. mm__m 5.1.E.3. 2 DEMERITS.
| _Rule21.A2 1DEMERIT, : 35, [ 1 Waler tested and found 10 be unsatisfactory. Rule 6.1.A.1, 5 Umu.smm_m.m.
5. Canned goods found: [ Jleaking, [ ] with severa ents. [ ] in rusty condition, EG. The Tree chlorin was 'ess than 025 ppm, The measured chiorine residual was.
andior [ m”_ swolien. Rule 2.1.4.1. 5 DEMERITS. - : R 77 ] ppm;’ Rule 6.1.4.2. 5 DEMERITS. . -, =
. Shellfish not being kept in eriginal container; [ ] seafood products misrepresented. BT [ THotard [ ] cold water {under pressure) was not provided to the: g
° r_._rm 5182 and 563, | DEMERITS. : W .T:xﬂ 1 dishwashers, or [_] lavatories. Rule 6.1.D.1. 5 DEMERITS.
s not USDA approved: Rule 2.1.A2. 5 DEMERITS. ~ - 52, (Mobile food units) The water storage tank: [ ] does not have adequate storage,
7. Meatandiormest producte " = e e m 1is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATICN AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
8. Cooked and/or prepared foods are subjocted to cross camtamination, from [ ] raw foods .

or{ ]other sources of contamination. Rules 2.2.A.7. and 2.3.8.5, N..Dm_smwﬁw
& Employees handie raw and cocked or prepared. food products without thorough, hand- .
Em%zhm in between: Rules 2.2:A.1, and 2.3.B.5." 5 DEMERITS: s .
10. Raw [ | fruits and/or [ | vegetables are not washed before wwam used and/or served.
«~ Rule 2.4.B.1. 2 DEMERITS. » s o
{11.5Food contact surfaces not: |f ] washed, [ | rinsed, andfor [4f] sanitized after each use
%’ and following any Kind of operation when contamination may/have occurred.
Rule 5.1.A.3, 2 DEMERITS. T i
12. Food {Ice) comtact surfaces are improparly: [ ] designed, [ ] constructed, | ] installed,
\.|N,.L ou Bamwsmwima and/or [ ] located. Rules 4.2.A., 4.2B., 43.A,43B. 2 DEMERITS.
£43 TFood not protected during storage/display: [ ] food left uncovered, @ﬁ food improperly
,m.(\, stored on floor, | ] food centainers in cold storage double stacked or ested,
I 1sneeze guards absent. Aules 22.A.1., 2.4.F.7, 2 DEMERITS. _ .
17, Institutions: Ghost tray(st | | not kept, [ | not dated, Rule 10.2 [ 1:1/2 pint milk not
quw_m%m_a. [ ] mnjooﬁmw_ﬂ:x not kept at 40°F, or below. Rule 2.1.B.1. 2 DEMERITS.
15. Storage of [ ]foed and/or [ 1 beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. -
186. Unwrapped and/or [ ] potentially hazardous foed
Wcm_mo were being reused: Rule 2.4.J,1, |5 DEMERITS.
17. Open cans wera being used improperty to store food. Rule 2.3.B.7.

ducts previously served to the

1 DEMERIT,

FOOD TEMPERATURES
18. Potentially hazardous food{s)not being: [ | reheated [ ] cooked long enough to.be:
adeguately heated 1o all parts Rule 2.4.5.3. SDEMERITS. - S e
18. Prepared potentially hazardous foods requiring: refrigeration are-not baing rapidly: cocled
to 45° or below. The measured. temperature was '+ 15F. Rule 2.3.C.3. 5 DEMERITS.
20. [7 ] Frozen'food not:being kept at 0°F, or below: [2-] improper thawing. The measured
T lemperature.was [ TR Rule 2.8.0.4, S DEMERITS. - o0 L R
21, Potentially: hazardous: hotfood{s).not being stored at 140°F or above. The measured. |
©temperature was F o FoR Rules 2.4:801 2.4 Hit.a ) 8 DEMERITS. -
22, Potentially hazardous cold foodis).not being stored: at 45¢F or below; The'measured’
U temperature was [ o R Rules 240G, and 2.4.H.1.5, 5 DEMERITS.
23 Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meal.
Rule 10.1. 2 BEMERITS. ..

24, The containers used transperting food are inadequate. Rules 2.4.1..1., and 9.1.A,
1 DEMERIT. :

WASTEWATER DISPOSAL
53, The subsurace disposal system was found to be surfacing. Fule 8.2.A7 4 DEMERITS.
54, Wastewater was being improperly discharged onto the ground. Aule 8.2.A. 4 DEMERITS.
55, (Mobile food units): [~ ] waste wataer storage tank does not have adequate storage..
©. Rule81.C.2. 4 DEMERITS. - REr R

PLUMBING
i Kitchen sink, [ ] utility sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
w W sized, [4/] installed andior maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57. A oamm..no::oomo?.,émc._o:ﬂ.umnx%oi_am&nm, %x_mwm U%E%m:ﬂs% wawﬂ ommmm the waste-
: [ 1fauget hose, [T hot water heater, [ ] water closets.
T Wzmwmhﬁmmqusm 2 ﬂ.:m C w : :... e m_ " Sl Rule 6.4.0,5 DEMERITS.

i 56,

TOILET AND HANDWASH FACILITIES

5B. Toilets rooms: [ ] Gempletely enclosed, [ ] Equipped with seif-closing, tight fitting
doors, [ ] propery vented, [ ]tissue provided, | | covered waste receptacle ({ladies).
Rules 6.5, 6.8, and 6.7. 2 DEMERITS.

59, Inadequate number of [ 1 male, andior [ ] female toilets. The number of toilets are:
[ Imale and [ 1female. Rule 6.5 1 DEMERIT.

-B0. Handwash lavatories: [ ] clean. [ ] adequate number, [ - } accessible, [~ ] fixtures . :

= maintained; [ -] hand cleansing soap, [ ] sanitary towelhand: drying: devices not pro-:

" vided [ ] common towet.: Rules 6.3, and 8.8 4 DEMERITS, 70w fi i s

RUBBISH
1. [ linadeguate, [ ] uncovorod cortainers ware 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 to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ 1refuse hin of questionable safety. Aules 6.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25, Accurate thermometers not available or used to evaluate hot :oaiu. cocking, 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. i
27; Personnelwith:[ .- Feommunicable disease(s), [] boils; [ Jinfected:wound(s);
[} respiratory. o 1 gastrointestinal inf . arel preparing and serving: food
o Rule 3T.ALLS DEMERITS, R S L :
28.Personn Fwin:dinty-hands andior - ] smoking:when prepar
BT with. poor:hyglendc practice, [ eating,-drinking; I food prepa

washing areas: Rules 3.2:A5 3.2.8) and:3.4:A1 5. DEMERITS

-and serving.iood, ..
on i

84.°[ ] flies; [ ] rodents, [~ -roachas; [ live animals: (other than'security: or guide dogs)
v weare-found on'the:premises.: Rule 8,40: and 7.12.G; 4 DEMERITS. 100
65.:Food service faciliies: The cuter:[::]-doors, [ I windows; [+
w70 werenet adequately screened.’ Rule 6.10.0.. 4 DEMERITS;

1 skylights

Iransoms

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smooth, [ ] properly constructed, in digrepair,
[ ]dinty surfaces. Rules 7.1-7.6. 1 DEMERIT, L P

67. [ 1Lignting[ 7 ventilation inadequate, [ ] fixture(s) not shielded, [ ] dirty ventilation
hoods, [ . ] ductwork, [ ]fliters, [ ] exhaust fans. Lc_mmq.m.,\._m. 7.10. ?Dmgmm_._..

29. Hair restraints net womn by foed handlers. Rule 3.3.8. 1. DEMERITS,

68, [ ] Premises littered, unnecessary equipment and arteh ,
1 GEMERIT. [l 1y aquip oS present. AUIS 7.11.A.1.

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ 1in disrepair {cracks, chips, pits, o
seams), [ ] not easily cleananle. Rules 4,1,A., 4.2.A., and 4.2.B. m._um.gmur_.%m. oper

6. Improper storage of [ ] cleaning equipmert, [ 1linens. Rule 7.11.8. 1 DEMERIT.

31. Single service articles improperiy: stored, i .
P Rulgs 2.5 a0 5.0, 5 DEMERITS. [ Jclspepsed.[ 1fpanded, [ Jreused.
mm_..

Wiping cloths: [ ] dirty, b} not stored iy in sanitizi v
\_/ 1DEMERM. Ll B..V.mw ored property in sanitizing solutions Rule 5.1.B,

DISHWASHING

MANUAL DISHWASHING:

LODGING
70. The sieeping qooammv are: [ ] inadequately ventilated, unclean, [
[ lundersized; [ ]improper bed spacing. Rules 12.9 and 12.17.
71. The [ ]Toilets, [ ] lavatories, showers, to
Rules 12.3. and 12.9.0, 2 Um._sﬁmw_z.m. Here no

72. { ]Hand cleansers, towals, :
b pand claa [ ]towels, were

1 in disrepair,
1 DEMERIT.

[ ]ciean, [ 7in good repair.

[ Irnotfound, [ ]inadeguate. Rule 12.4

mm.U_m:mm_.ca:m__w:o@mmp“. : :
Dishes/uion: .m H_ _mnﬂm.nma.. [ _mom,wmn‘m Huﬂa_cm:mﬁ Ruls 5.1.C.4,

34. Dishes/utensils are not being-washed in a detergent mo_&mog having.a 83, :
least 120°F, The measured temperature was f % 1°F Rule 5.1.6i5, 2. %M?mmﬁwﬂ%ﬁ

36. Dishes/itonsils arenof being Saniized b
solution'containing 50:ppm: chiorl |

The measured residual was
Rule:5:1.
37..No chemical test kit provided
MECHANICAL DISHWASHING: : P
38. Hot water sanitization: The wash-water:temperatu msm.w 1ot 2t le 7

! e : { asti140°F, N
sured. temperature.was [ 1°FRule 5.1.0%.3.b." 2 DEMERITS. om The mea
zation rinse: water iemperatlre was Hot atleast T80
i G 1 la:5070.3, DEMERITS.
.8.”0 S2F hot water dishwashing machina,

41. Chemical sanitizers; The wash-water temperature, was not at |
w&ﬂmam&a:a was[ ' ]°F Fuie51.D.4c(n) 2 umgmxn%mﬁ
¢ 42.i8anitizing chericals not aytomaticail dispensed. Rule 51.0.4.c.(2): 2 DEMERITS.

. The chemicais sanitizing rinse water, femperature was not at least 130°F. Tne measured -

: Rule 5.1.D.4.b."1 Um_smwm..n

4 DEMERITS.
The measurad.

lemperature was { - 1°F. Rule 5.1.D:4.c.(3), 2 DEMERITS.

SE= RGalird Fhpcotl .

73. ._,:.m mmam»_.:@ isnot: [ Jclean, [ in good repair, m&m 12.9.C. 1 DEMERIT.

.wmq M_.ix_:n glasses not suitably sanitized and packaged. Rul 12.6. 2 DEMERITS.

75 :Gas Appliances : [0 refdgeratorsi [T clothes: i i
i furmaces found: 0 Iooms ware noth[: .mamn:m,@_w..mm.amn..m_”.._m_uﬂmﬂvww%_oo

automatic pilof & ‘with'an: : ;
2 DEMERITS. ippect witty an m&o&wﬁ_o control @<m. Ruie12.1

= ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - COR
- RECTAS - .
SOON AS POSSIBLE; NOTIFY DEPASTMENT WHEN CORRECTED -~ 874-8300 xmmﬂ.ow

=Gt appife BLASE [ Sheld frorpaz: ttre oo
I3 Bdatpes n_.a\,.\m.\ﬁm .. . .

) _km.q a® Sacls PR L s pd 2
IS Frz) v ASeT Nar Disiazgc /e

mw,\mﬂq, Dxi.%ﬂu

44, zw chemical test kit provided.. Rulg 5.1.0.4.5. 1 DEMERIT: .
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6..1 DEMERIT. o
48, m_m:mmﬂ [ Inotprovided [ Finoperative. Rules 5.1.0.1: and m.._.U.M... 1 DEMERIT,

e~ iy el ey ik Hricrs oy

" Establlshment Representaiive = -
S ST Rreser )

— i
S .uho%.maoa,mﬂmaognmw T i
..w!..muwnha-.w. . M.




B 34, Dishes/utensils arg: ot

7 38, Hot water sanitzation: ﬁsm s&us

_..Am The.chemicals’sanitizin

snist 480 Dish-racks.not stored i a. mm_.__SQ manner. Ics m 1065

-
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CITY OF PORTLAND, MAINE m r\“% P
FOOD SERVICE HEALTH 5 8w —
INSPECTION REPORT 2 1 .
ol
E 3 mch_wms_._._oa ame o - -
; : i} : Ly e
N \QW\&&\ QVWNMM 7 f\ A T
: - ] Zip Cade Location o
: g . v ¥ - ot
G220 o L2 A\ .\.\MHNS\ LA v 5
ESTAR # _ _ i DATE " PURPOSE unm,w_mm_._.m
5
-7 Sant# mwo_%k.vm SeATs YR. MO, DAY wwm%o_..(&mc_u ESTAB. TYPE Reinspacticn to be conducted P -
. . COMPLAINT ........ within days 2 E.
ES 0 - eIy | INVESTIGATION . ____ daylefterof
LICENSE ISSUED YES U\U‘ Nom ,.M\Wum i’ Lw 3 ,m\, A %W« INVESTIGAT: i \\y
LICENSE POSTED YES<I < NOQ . ) & . \ \\J ;
. el
FOOD SUPPLY AND mocwom . - ...ﬂx“zb._.mma_wrm = ﬂMs mﬂmx“\% e
: J ] . 47 1.1 Toxic materials, [ ] personai medications and/or . i i
1. HmL Manm_m_am_m__,m mm&n”._j [ maczm_ﬁma. Sonm. wqmv :w. r._mma.wna__o.q se od. Rule 2.1.A4 _ MW :.wwm%n%.ﬂoaw.. m _..uw_mgaa...H 2] usettin food. Rule 7.12.° 5. cmz_mw_.._.m.
2.7 [ ] Unpasteurized.m milk products; [ ] cracked eggs.l Ly .vmma_._nn n.@mm.”.
wLn:nm being used and/or served:: Ruios 2.1.5:4. /5 DEMERITS. F RSP
3. Canned foods from:an unappl o<3.mo§.om.o:_v$ .mmm. g_:m.cmma &o_, mm_.éo_
“Rule 2TAZLS Umz_mw_._‘% MR : 48,1 1A copy of the current water analysis was not available at the facility.
4. { ]Unlabeled, [ §improperly. mm.g_ma comtainers of ,.ooa are being :mmn_ mn&o« %23. 1 Furthor testing may be required. Rule 6.1.E.3. 2 Umgm.m_._.m.
Rule 2.1.A.2. 1 DEMERIT, 5. YWatertested and found 1o be unsatistactory. Rule 6.1.A.1, 5 DEMERITS, .
5.7 Ganned goods:found: [ w_mmx_:@..m # Fwith mm<ma.a¢=$ ._=._ EmQ no:%_o mo The free hioring was 165 than 0-25 ppmm. ._.ym Bomwcaa os_o:_.a re cm_..s_m.m.
- andfor [ QH swollen: Rule 2:1.A1..5 DEMERITS. S ppns Fde 6.1.A.2,°5 DEMERITS!: et
6. Shellfish not being kept in original container; [ ] wmmﬂooa annﬁm a_mwmnammama m.“.. Hot-and [} cold.water: {under v_.mmmc«mv was. not u—.osamn 6 Em
Rules 262 anc 21.8.5, 1 DEMERITS. - m T_z_a [ L_mssamsma. ot [ ‘Jlavatories. Rule 6.1.D.1.'5 DEMERITS
- or meat products not USDA approved. Rule 2:1.A.2..5. Dmgmm_._.m. 3. (Moo food unils) The water storage tank: [ ] does not have adequate storage,
= a_ma m.:n_. i - i m ]is not being properly cleaned and sanitized after each day's use.
e FOOD vmmubmb.:oz AND PROTECTION Rule 8.1.C.1. 2 DEMERITS.
54 Cooked andior prepared foods are subjected 1o cress contamination:from [ ] raw foods
A\\ \w oqoo ..um other mo%ﬂn%m of contamination. Rules 2.2.A.1, and 2.2.8.5. 2 DEMERITS e ATERBISFOSAL
8.7 Erdployees:handle:raw.and cooked or prepared foud: products: without: n_._oqo,._ms sm:q WAS A . . " . .
" washing in‘between; Rules 2.2.4.1: and 2.3.B.5. 5 DEMERITS: - 54 The subsuriace disposal system was found 10 be surfacing: Rule 6.2.A. 4 DEMERITS.
10. Raw [ ] fruits andlor | ] vegetables are not washed before being cmmn_ and/or mm:aa mh Wastewalarwas beingImpropery discharged onto the ground, Rule 6.2.A.4 Umammﬂw
Rule 24.8.1. 2 DEMERITS. 5. (Mobite food uniis): -] waste water storage tank does not:have adequat U
11. Food comtact surfaces nof: [ ] washed, [ ] rinsed, and/or { umm_.__“_naa after each use B

and following any kind of oumaﬁ“oa when contamination may have onoc:.aa
Rule 5.1.A.3. 2 DEMERITS. : -
1 nooa jce) contact surfaces are improperly: [ 1designed, [ ] oo:@z,:ama [ ]installed,
fsw Bl : _:va_:oa andfor [ ] located. Rules 4.2.A., 4.2.B..4.3.A., 438, 2 DEMERITS.
13% uwoa not protected during storage/display: foad left uncovered, [ 1food improperly
ﬁ...\ stored on floor, | ] food containers in cold élerage double stacked 2 nested,
{ ]sneeze guards absent. Rules 22.A:1., 2.4. F.7. 2 DEMERITS.
14, Institutions; Ghost tray(s not kept, [ ] net dated, Rule 10.2 [ - _ 1/2 pint milk not
ﬂwﬁ_h._@_m._._ ﬁm 1 m%:oo_mwm:wmm R_: kept at 40°F, or below. Rule 2.1.B.1.52 DEMERITS.
8. Storage of { | food andor { ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. .
Mm [+ Unwrapped and/or 1] potential ‘hazardous:food u_.oacﬂm pr
" pUblic were being roused: Rulg 2.4.J.1. -5 DEMERITS.
17. Open cans were being used _Bn_.ovm% 1o store food. m:_m 2.3. m 7. ,“ DEMERIT.

o e

mooo._.mg_ummqummw :
18: Petentially: hazardous:food(s) not peing: [.:Jireheated [-1] cocked long m_._ocus
i adequately:heatedito 3l paris Ruie 2. m. 5 DEMER)|
19 Prepared potentially: hazardeus-toods requiring: _.maaaﬂmd n'aren
3 .ama or below.;The measured temperature wa wc_m 2
TFrozen food not being kept at 0°F, o belo
; Hule:2.3.C.4
m‘_ _uoaa_m:q hazardous:hotfood(s):not being: ms_an_ at
o temperaturg was [in i ] o_u Rules 2 4G 2.4 11
22.:Potentially:hazardous:
rjerperaturewas ] A i
23. Crowded refrigoration: - Thera.is less "zm: :.p ocu_n dooﬁ 2 a%:mmﬂmn_o: v@q meal.
Rule.10.1. 2 DEMERITS.

24, The comtainers cmma qmsmno;_:m *ooa ma _:mn_mn_._m"m _..Eﬂmm 24

ing; rapidly: nooaa :
305 Um_smmﬁ.m 5

,and 9. 1A,

Ruls 81.C.2. 4 DEMERITS!

PLUMBING
56. Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing; is improperly
W w sized, [ ]installed and/or Sm_:ﬁm_:ma mc_mm 8.4.F. and 7 m 2 Um_smm_._..w
57.::A cross-connection;. ngand:tha waste-
water syst
Tethor: -

TOILET AND HANDWASH FACILITIES -

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

59, Inadequate number of [ ] male, and/or{ ] female toilets, The :cavmﬂ. of Ho__mﬁm are:
[ Mam_m and [ imBm_m. Rule 6.5 1 DEMERIT.
! ‘|:clean; [ ;] adequate: number, [} accessible, [ ] fxtures;

d: 1} hand: cleansing soa sanitary towalhand drying:devices not:pro-
oaaom.ﬂ.oém_ mc_mm 6.3, 4.DEMERITS.

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.

mw.mﬁoammmammma»Qoozaﬂcamanog.ﬁ__:moommma_mﬁoén:_:mg mmm_q n_mmzoa
[ ]refuse bin of ncmmdoams ] mmaq mc_aw 6.9 m:a 6. ‘_o 2 Umgmw_._,w .

INSECT, mocmz._. & >Z=<m>_- nOzs_.xO_...

Acturate tharmometers not available or cmma o mﬁcmﬁ het hotd
and refrigerated mﬁoﬂmmm temperatures. mc_mm m 3. o 1. m:a 23.D.2

1 DEMERIT. -
&

cooking, _.msmmﬁ_:m.
Umz__m _._.. .

vmmwozzmr
food 336&3%39. mc_mm 3.5.7

26. zo certified

ithi poo __:.. fils
washing aress. Rules 32

OOZm._.ICQ._._Oz OR MAINTENANCE O_u PHYSICAL FACILITIES

. not smooth, [~ -] proper! nozmq:ﬂma in am_.m air,
1 dirty surfaces. c_m 7.1-7 6.1 DEMERIT. z H u ! u_ ’

67. {1 Lighting [T ventilation inadequate, fixture{s :oﬂ shielded, [ 1di il
- hoods, [] ductwork, [~ filters,; mo_ _mxzmm:._ﬂ fans. ﬁ _ L A paladion

29, Hair Bm#m_:ﬁ :2 wom _u< qooa :m:a_ma. ma$ m m B. u m_smm:.m

FOODR mnc__vammz._.bz_u c.u.mzmnrw :

. ules 7.6, 7.9, ﬂ._o 1 DEMERIT,
<. BB, w LmﬂMﬂWom ittered, [ - ] unnacessary equipment and articles present. Ruie 7,11.A.1.

30. Food/non food contact surfaces.of equipment: [-:)in disrepair. (cracks, ns_ S, pits, 0 m_._
seams). T 1 net easily cleanable; Rules 4.1.47 4.2.A., m_.auﬁ..m n_...msmnm_.aw 5

gy

S .mm.“ ._Bm«om.mq ﬂoﬂmn of [, 1cleaning mn_cmnama; Z:n:m. Rule 7.11.B. 1 DEMERIT.

3T Single service anticles improperi ﬂoan dispen
%\ \w Rules 4.4.A. ang 5.2.C. - Num_smm@ H _ nensed. [ Thanded,

mm Wiping claths:’ m Jeiny f

._.mcmm_u‘ |

._éma_mm:‘

Sanitizing: solutions mc_m. S.1B.

MANUAL DISHWASHING:
wm Dishesiutensils noﬂ Um_:m

2 DISHWASHING:

...qo The m_mmu_:m qooam
Sl .j “The [ ] Tollets, [ 7] iavatories, [ um:os.mﬁ

o _...._...wm [ ] Hand o_mm:mma.m Hﬂosa_m. were:

_-OUQ_ZQ :

) are: ] inadequately ventilated, c:o_mm:_ [ u in disrapair,
improper hed spacing.” Rules12.9 and 1211} 1 DEMERIT.--

so.ﬁ.aoﬁ Mo_mm:.m :: moog _.ona_‘.

[ Tundersized; [

‘Rules12.3. and 12.9.D. 2 DEMERITS.

H Tnot 350_

5 DENEa :wamn_._mﬁm. m_.__m 124

1 DEMERIT:

] gSm sﬁm:mn in.a amnmﬂ m:.n moana sm< n
_omm dmon_u .:.6 SmmmEma 838&66 émm H m :]°F:Rule:s. .__

_<_m01>2_0>_| D_WISSEI_ZQ

.Smﬁn EBBEEE WaSNot at e

: ~ sured: AmsumBE_a .zmm oF mc o m gA0H m u m Um_smn_.“.m

7 40% mcmﬁsma 165 hotwater dishwashing riachin .

o ﬁ Chemical mm:_znm_.m. he:wash-water tem| m_.mEa Was n r

[ temperature was [ T4F RUle 51,0 %0.3 2 omgmommﬂm_mﬁ,

420 Sanitizing chemical :o" automatically dispensed.: Rule m LA :
rinse-watar.tem .

-temperature-was mu 2K Rule: 5:4:D; mﬂwﬂwﬁ Ehwm&mﬁ%%mﬁ Mwao_u .:._m Bamm.._aa

44, No'chemicaltest kitprovided Bula 5.1 RD.4.b 1 DEMERFT. :

: am mmcmmm, m

___m__ fosh

: 73.:The.carpeting is-not: [ - T¢lean, [+ Jin good repair Rule 12,9.C. 1 Umzmmm:l
74 Drinking’ m_m.mmmm net m:;m.u? san ,_Nma m:n_ packaged. mc_o ._m.m 2 Um_smm_._.w

EMS N Om>< SHADED AREAS

ARE A>z_u m DEMER!T:
SOON AS POSSIBLE; NOTIFY: D S _._.m_sm Oommmo._.>m

mmu.»m.;._mz,_. WHEN Oomwmo._.m_u m.k mwoo Xw.wcm .

ot 3%@%&0@ mﬁn ?\M quﬁf,\: w




- Sy S i " CITY OF PORTLAND, MAINE — - L
DEND TH THEES © " FOOD SERVICE HEALTH .(NA,, ml = w\ o
INSPECTION REPORT 2
i

- ] i ? + .
S r mvx.\ kﬁw ,.nwa. s ¥ mﬁw...\\wmm TTTC _
™ L

k Establishment N

s TReEsteiid 39 4

; ] Zip Code
- :

pr I )\m\.

o555 |

rgmﬁ_o:
Jmk 211300

mmﬁm # DATE 7 PURPOSE
M EATS ! REGULAR ..ccoucremmeennnes =Ty
m\ T T ﬂ 7m>z_ * m%.wmmw N : YR. MC. DAY _uom%occ.cv.. | ESTAB. TYPE Relnspaction to be canducted
- — —| COMPLAINT.. 3 EH WithIFig2 = mwj cor of
NOQ fm 2] bte - g ﬁ st W INVESTIGATION 4 £ y letter o
LICENSE ISSUED ,_.mm}& 0 W‘ | \4 eI 0F Rbiieg : Totow-up
LICENSE POSTED <mm\u NG 2 ™ - - 1
FOOD SUPPLY AND SOURCE _ d%ax_ogb._.mwn“.._.vrw e -
ndfor served. mc_m mﬂ ‘o; 47, [ ] Toxic materals, |- ] personal medications and/or irst-aid supplies were:
1. w om %&mﬁmw:&o« H.. _mac_aﬁmn aonm are vm_:w cmaam /o m w_auavo% ﬂoan,m S eboad § Hcmma e foo o 7115, S DENERITS.
2. [ 1Unpasteurized milk, [ ] milk vaaqoa‘ ("1 cracked eggs.[ - ] _._%mmnmczmma.mmu_ :
products being used andior served. Rules 2.1.B.4.:5 cmzmmma. 5 e
3. Canned-foods from an unapproved source.on: premises, being.used and/or. served. WATER SU
Rule 2.1.A.3. 5 DEMERITS. © ; : RS R 48. [ 1A copy of the current water analysis was not available at the facility.
4. [ ]Uniabeled, [ ] improperly Jabeled containers of food are being used and/or served. ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
Rule 2,1.A.2. 1 DEMERIT, 39, Water tested and found to be unsalistactory. Ruie 6.1.A.T. 5 DEMERITS.
5. Canned goods found: [ ]leaking, [ ] with severe dents; H lin Emﬁ.nosn_go: 50. The *am chiorine was less than 0.25 ppm. ,_.sm Bmmwcan o:_o::m residual was -

and/or{ ] swollen. Rule 2.1.A,1. 5 DEMERITS.

8. [ 1 Shelifish not being kept in original centainer; [ ] mmmﬂooa nancnﬂm Bumavawmama
Rules 2.1.B.2 and 2.1.B.3. 1 DEMERITS.

7. Meat and/or meat preducts.not USDA approved, Rule 2.1.A.2. 5 DEMERITS. -

FOOD PREPARATION AND PROTECTION

8. Cooked andior prepared foods are subjected 1o cross contamination from | ] raw foods

or[ ]other sources of contamination. Rules 22.A.1. and 2.3.B.5. 2 ‘DEMERITS

~1ppm. Rule 6.1.A.2.°5 DEMERITS. -
T Hotand [ '] cold water (under pressure) was' :2 provided to the: -~
]sinks, I 1 dishwaghers, or [ ]lavatories. Rule 6.1.D.1. § DEMERITS.
obile food units) The water storage tank: [ ] does not have adequate storage,
1is not being properly cleaned and sanitized after each day's use.
le 8.1.C.1. 2 DEMERITS.

[

{

[
Th
[
il
=
Ru

9. Empioyees.handle raw and; cocked or prepared feed products §50550_.ocmj :w:a;
washing in between: Rules 2.2.4,1. and 2.3.8.5.- 5. DEMERITS.

10. Raw [ | fruits andfor [ ] vegetables are not washed before being :mma m:a.‘oq served.
Rule 2.4.B.1. 2 DEMERITS.

- 11¢ Food contact surfaces not™ T3] washed, [ ] rinsed, and/or [ _mmnauma atter each use
=" and following any kind of opé mn_o: Ermn nopﬁaﬁﬁ_o: may have ogeurred.
== Rule 5.1.A.3 2 DEMERITSLS iy v, et i3 s ey L (ot (i B 0T

12. Food (lce) contact surfaces are impropary: [ | designed, [ ] constructed, [
{1 Bﬁm_:ww_:aa angior | | located. Rules 4.2.A., 4.2.B., 4.3.A, 438, 2 Um_smx_._.m..

] installed,

13,7Food not protected duting storage/display: food left uncoverad, [ ] food improperly
l}» ~ stored o:m_ooq [ 1food wo:S_soﬂm in no_ammm&w@ double stacked or nested,
S [ ]sneeze guards absemt. Ruies 2.2.A.1., 24.57. 2 DEMERITS. °

14, Institutions; Ghost tray(s notkept, [ 1 ot dated. Rule 0.2 [ 171/2 pint milk ot
retained, [ uwnsoo_m%m:w_%:w” kopt at 40°F, or below. Rule 2,1.B.1.-2 DEMERITS.

15. Storage of [ 1 food andlor ﬁ 4 beverages in ice or water is Eo?gma Rule 2.4.1.2,
2 DEMERITS.

16. [7] c:iﬁnuma andior [
- public werg being réused: Rule 2.4,

v ocmE mm?.ma o 5@

17. Open cans were being used m‘amauﬂ% 1o store foed. Rule 2.3.B.7. Um“smm_._.

FOOD TEMPERATURES

.ﬁm - Potentially hazardous food(s) notbeing:[ - Jreheated [
~adequately heated to all pans Rile 2.4.6:3. 5 DEMERIT,

19. Prapared potentially- hazardousioods: requiringre ﬁnmma.pos &
.. 6 .aw‘ oqg_os.. The measured: ﬂoaumﬂea s.mﬂ SF-Bule

m_ aﬁﬁz oooaa
3.5 DEMERITS.”

&

Asm Bommﬁmn -

- lemparature. was

P\mww Pctentially hazardous ¢ a Tood(s) :omamﬁm Soﬂmuﬁ 5°F o belo
= omperatire was by 1 oF Rules 2.4,6. 1. and 24 H S DEMERITS g%\d

23. Crowded refrigeration:’ There is 1855 "wms 114 ocEn foot; of a:“mma&o: per meaba/
Rule 10.1. 2 DEMERITS.

24, The containers cmma ﬂ_‘m:mvoa:m food are _:m%ncm»m tiles 2.4, r? and 9, 1A,
1 DEMERIT. -

WASTEWATER DISPOSAL
B3 Tha subsurface disposal system was found to be surfacing. Rule 6.2.A; 4 DEMERITS..
54.- Wastewater was being improperly discharged onto the ground. Rule 8.2.A, 4 Um_smw_._.m.

mme,.__oc__mqoonc:_ﬁ:msmﬂm Emaﬁ mﬁ&m@ 5:: aomm :oﬂ 3,5 mamn:wﬁ m”o«mmm. .
. Rule 8.1.C.2. 4 DEMERITS. . Rt

PLUMBING
56. [ ] Kitchen sink, [ ] utifity sink, [ ] grease trap, [ ] drain, [ ] plumbing; is improperly
[ Jsized,[ 1installed andfor maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.
57... A.cross-connaction, E_SJS umnﬂ_oé ams_om*. %x.mm.. G_._mg%msm:% a_._w_n_: m.:mm.ﬁo wasten
: ter systems at th aucet hose, -] hot water. heater, -water close
,m&_ smm,. : H B ....m: o Rule 654G mum_smm:.m

TOILET AND HANDWASH FACILITIES

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

59. inadequate number of [ ] male, and/or | ﬁmammm toilets. The number of toilets are:
[ ] maie and | 1femaie. Rule 6.5 1 DEMERIT,

andwash lavatodes: -] clean, [ ] adequate: number; [} accessible;: [y fixtures: .

~“maintained; (- } hand cleansing. soap; [} sanitary towel/hand drying am<_nmm :B 08.

vided. (T common towel.” Rules 8.3, and 6.8 4 DEMERITS. - ¢ ;

RUBBISH
61. [ ]inadequate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS.
62. Storage areas warenot | Iclean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

3. Storage areas are net constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ 1refuse bin of questicnable safety. Rules 6.6 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

235, Accurate ﬁ_._m:.:oamﬂmﬁ net m<m._m2m or-used Ao m,..m_:&m hot holding; ooox_:m raheating,
DEMERIT.

and refrigerated ﬂoamm Saum_ﬁeam. s m 3 o d2.3.02.

; vmmmOZZmr

26. No certified food sm:a_miaw:mmm« Rules 3.5.

noaamﬁ:_wmum@ a_mmmm%nmm
gastrolntestinal o, ars prey
ERITS. e

] __._Eaﬁa soc:&&. :
mmna rvi .ﬂoaa

g
{

: [] rodents, ] - Jroaches, [ live animals (other:than: security o_,
were:found on the’premises. . Bule 6110, and 712:G.- 4 DEMERITS

: doors, [+ T windows, [

i were not adequately screened. Rule; 6. 16074 DEMERITS,

CONSTRUCTION OR MAINTENANCE GF PHYSICAL FACILITIES

Q mooaém__mom___:mm;H:o»maooﬂ_.;_u_aum: constructed, in disrepair,
!\\E dirty surtaces. Rules 7.1.7.6. 1 DEMERIT. - [ Tin distopa,

67, ] Lighting [ ] ventilation inadequate, [ ] fixture(s) not shieided, dirty ventilation
Qsooam [ Jductwork, [ Tfilters, [ Hox:m_._ﬂabm. m:_mwﬂm_ﬁm %& .~_.q DEMERIT,

68. m Lmﬂmﬂwmm litered, [ ] unnecessary equipment and articles present. Rule 7.11.A.1,

_uOOD ch__u_smz.ﬁbzo c._-mzmurm

80, noo&:o_._ food contact surfaces: ¢f equipment: [ | In disrepair Aﬂwmxm chips, pits, open’

seams), [ ] noteasily cleananld. Rules 41°A., 4.2.A., and 4.2.18, 2:DEMERITS.

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

31.:Single service articies improper ored,
s Rutes 4.4.4, and 5.2.C; %Umamm_.ﬁﬂmuﬂ H _a_mvmnmma M st:n_ma [ Jreused

g A“:mm,ni_uﬁ cloths:. | ua_@ ﬁ waoﬁ ﬂo_.ma

w T DE mm:. 3@03. in mm.:_nN_:m mowcﬂ_o:w Rule 5.1 w

MANUAL DISHWASHING:
wm c_msm@.ca:m_“w not ums

LODGING

70. The sleeping room }are; [ ] inadequately ventilated, unclean, in disrepair,
[ ] undersized; [ m_anqoum_‘cmamumnﬁn Rules .nmmmanZN.L H_um_smm_._..,
71. The [ ] Toilats, [ ] lavatories, showers, it i i
Rulss 12.3. and 12.9.0, uumgwm_qm verenct[ ] dean, [ Jin good ropair.

umﬁuzm:nn_mmbmma towels, were: [ - i
| peiand clea [] [ -1notiound, [ ]inadequate. Rule 12.4

EmmA OA

1 DEMERIT.

34, Dishes/utensils are: :oﬂ being; Emm:mn ina Qmﬁmama mo_E_o= haviny

T least120°F. The Smmmcaa Saumﬁca was [ 1 °FRule 5.1, S DEMERA 2 mﬂ

N _um_smw_._.m

gmoxbz_o.»r meIS.bmxuzm

/- 38 7Hot wiater sanitization: Th

[ash- s..ma_. tem qmeﬂ Wi 7 Y
i e 633685 Emm i ; vm m a5 :Q at least Ko m ﬂsa mea-

1 °F.Rule 5.1:0:3 Mamgmm“.wm

alartemparature was not.at: _e O .
Ula 52100300, %

|30, Sstained ._mmum hotwaler dishwashing; Msmn_.__:m.

.41, Chemical sanitize ._.w.w wash-water temperature: was not at least 1
temperature was [: ‘177 Rule 5.1.Di4.¢.(1): 2 DEMERITS. . Rt 120

..Em Bmmmﬁma i

42. Sanitizing chemicalsnot autoratically dispensed. Rule 5:1.0.4.c.(2)7 2 Um_smm_._.w

143 Thechemicals sanitzin
: temperature: was:[ “)oF: Rulg 5.1.D.4.0.(3).) 2 DEMERITS.

g: rinse’ water. temperature- was not &t least 1305F. The. ammmcaa ..

73. The campetingls not: [ ] clean,{ Tin good repair. Rule 12.9.C. 1 DEMERIT.

74, Drnking glasses not suitably sanitized maa nmn_ﬁmmn_ Bule126. 2 _umz_mm_._.w

"+ 78 Gas Appliances: [ ot water heaters,
: rnaces found i ﬂ%_uﬁm reoms:wer

« [TEMSIN 03>< mI>DmU AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT AS'
SOON >m POSSIBLE: NOTIFY DEPARTMENT WHEN OOmmmO._.m_u mﬂfmwao X8ar0o8

.W .%2 %..\ﬁﬁu 3)60@. WM.I\ nﬂ/»ﬂhﬁﬂ%\
.% :Munna Chw - Jﬁnﬁ;\% ODMKQ.NI

:;m NA Costmatlon sy Foed ) %ﬁ%
B2 Qipng clebbms Stye 1w Rlencly < mﬁﬁj

mDI ?@3%&%0%. .,m.:mm\ 5 @g&
sk clegan

1 447 No chemical test ki provided: Fuie 51535, 1 DEMERT

48, Dish racksnot stored in a. sanitary manner. Rule 5.1.0.6.- 1. Um?_mw:.

O

A8 omc:mm; ?2 Eosn_mdm Tsoumﬁ_é. mc_mm md _..: m:a m._ _u.m 4 _um_smm_._.

o Oo%\/m_;{oamsma Officer
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