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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH _ _/
INSPECTION REPORT L D ﬂ.u B\&M - OB\, -
ner Zmam - Establishment, Narmo
Garess ‘ Zlp Code
MCD # ESTAB # oo _ sears. L LURROSE  DemeRTs
i i T 1 |SANI#] RQOMS | SEATS | | | | REGULAR s ) ) .
i1 _ i .l ESTAB. TYPE Reinspection to be conducted  §, » P
E 517 _ ¢ 4 | 4 4 r STTES R 5 . within days il
- ) ) day letter of
LICENSE ISSUED YES QO . ToTow
LICENSE POSTEDR YES R
: &7..[] Toxic materials, rsonal medicatiol -
.mmmuw mm_.mmﬁm_w m.w.a__oz wmac_aﬁma.m : m_a um_:m cmmn_ 3&2 mmama. mao m >._ i m w mau_.ou@._u.._msﬁa..m..mo_mgﬁa,.ﬁ..“ ] used in food. _r:m &7, S... 5 om._.__mm._..nw.
2.} Unpasteusized milk; [} milk u_ao_:nﬁ. [::] nﬂ.oxma 5,0 ]
T W_.nma:nmmwa_:@ uged andfor served. Rules 2.1.B. km‘...m.u_m_m%mm_._.w. i ey
3. . Canned:foods-from an cn»ou_.oég moﬁnm o: n«wa_wmm, um_:m..cmma.w:&o_,wmémq. i
"Rule 2.1.A.3.: 5DEMERITS. s : i 48, A copy of the oc:m:n water analysis was not available at the facility.
4. [ JUnlabeied, [ ]improperly labeied no:»mﬁma of food are being cmma mn&oq mm:aa. Further testing may be required. Rule 6,1.E.3. 2 DEMERITS.

Rule 2.1.A.2. 1 DEMERIT,

5. Canned:goodsfound: [ Lleaking; [ T with mwé..m_.am:ﬁ.._h.
...w:&oluu swollen:Rule 2:1.A.1." 5 BEMERITS. :

6. [ ] Shelffish not being kept in oniginal container; | ummmmooa Qoacqﬁ Smﬁmuammﬁma m.L_..”
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

7.7 Meat andior meat products.not LISDA approved. Rule 2.1:A.2." 5 DEMERITS.

%971 Water tested and found-to be unsatisfactory. Rule 6.1.A.1." 5 DEMERITS,
mc ﬁ_m free chiorina.was less than 0.25 ppoy .:5 ammmcaa ozo & ..cm_acm_ s.mm
“Tppm:: Rule 6.1.A.21"5 DEMERITS:
‘Hot'and:[ 1-cold: water (under pressure).was :oa v_.os%a 1o 5@. T
w sinks; [ - H_ omwmsémm:ma or [~ ] lavatorigs. ' Rule 6.1.0:1. 5 DEMERITS. .
52. (Mobile food units) The water storage tank: I ] does not have adequate storage,
M 1is not being properly cleaned and sanitized after each day's use.
FOOD PREPARATION AND PROTECTION - Rule 8.1.C.1. 2 DEMERITS.
. Cooked and/or prepared foods are m_._gmama 10 cross contamination, from [ ] raw foods
8 o_.oﬂo 1 ¢ther mo_wa%m of contamination. Rules 2.2.A.7. and 2.3.B.5. n DEMERITS

; ood: products with n_._oﬂor_ : #msa.. WASTEWATER DISPOSAL
> mwmﬂﬁ.%m%hmmhmm%mm,ﬁ iz Mﬂn ww_mﬂm@mw@mn 5 DEMERITS, ? 53 Tho subsurface disposal system was found 10 be surfacing. Rulo 6.2, & DEMERITS.
10 Raw [ ]fruits andior [ ] vegetables are nat washed befors being cmma andior served. B4 Wastewater was being improporly. discharged anto the ground, Rule 6.2.A.4 DEMERITS,
Rule 2.4.8.1. 2 DEMERITS. 55, (Mobil food units): [ T waste water ﬂoaﬁm tank does nothave mn_mncms mswmmm -
11, Food contact surfaces nott [ | washed, [ ] rinsed, andfor [ ] mmaauma after each use Rule 8.1 G2 4 DEMERITS.

and following any kind of operation when contarnination may have oooc_._.oa
Rule 5.1.A.3. 2 DEMERITS. . e
12. Food (iee) contact surfaces are improperly: [ ] designed, constructe insi B BLUNBING
TS,
[ 1mainiained mna\ol ] located. mc_mm 42.A,,428B., 43.A,, 438, 2 DEMER ) _
T g s o ooy Ty oot 3% [T SR L L L L ) et
containers in cold storage double stacl o s >
wﬁﬁﬂ%humommmmam %wma Rules 2.2.A.1., 2.4, nw 2 DEMERITS. 57..A crogs-connaction, without backflow device, exists u_wéwea the aﬂ_uxsmowmzm ",_u@ wasle-
14, thstitutions; (Ghost tray(s) [ ] notkept, [ ] not dated, Rule 10.2 [ ]:1/2 pint milk not H ﬁwcnmﬂrowm.ﬂ _32 sﬁm_. eater, |; _.»wc,_wm%mo m.o.m gmw:ﬁ
retained, | 1 schools; mik not kept at 40°F, or below. Rute 2.1 .B.1. .2 DEMERITS. : : ;

‘e

15. Storage of [ }food andier [ ] beverages Inice or watet is prohi a Rule 2.4.1.2.
2 DEMERITS.
) TOILET AND HANDWASH FACILITIES
L tiadly: hazardous food Bacoﬁ vasocm mmzaa 8.5@
Jm.... w:w_wﬁww% wmm._m_.“m_%m«mwa rww%m amwvw 5 DEMERITS.. <“ : 58. Toilets rooms: [ M_Ooan_ma_v‘ ﬂomomog w wwm%:muﬁmeoﬁﬁ wmf_,ﬂom_ﬂwmﬂwm mmﬂ.m_wn__wm_ ies).
SSuB provi
17. Open cans were bemng used improperly to store food. Rule 2.3, m 71 DEWERIT, m”wﬂmm mm m_ %q%o%m %Mws»mm Dﬁm_smm_._.m p
FOOD TEMPERATURES - 59. inzdequate number of [ | male, and/or { ] femals toilets. The number of toilets are:

female. Rule 6.5 1 DEMERIT.
18, Potentially hazardous food{(s) not beings [ Treheated [ .M HB% and [ i - Tod -
7 adequately-heated 1o alt partsRule 2.4.G.3. 5 DEMERITS. 60 :maﬁgmm Jﬁ»ﬁoﬂ _.,_ 1 o_m_mpmwm mnaw%m :cﬁwﬁﬂaﬁwﬂa_ umﬁ owm %%o
; LeE naingain nd.eleansing: itary. tow
19.; Prepared potentially hazardous foods reqiinng refrigeration are not bein &_uaz COO ma. ) : ' i
- »Obwﬂ or %w_oi Asw measured: ﬁu._vmanma Ewm [ u 12F; Rule 2.3 Omm 5 DEMERITS.” - videdi[:] common towel.-Rules 6.8 and 6.8 ..aucmgmm_.qw i
20.: [T Frozen:iood: n ing kapt at 0°F;.or.below:: [ Evanm Ew
O lompgrature-wag [ Rule: 2.3, DEMERITS. o
otentiaily:-hazardous _Sﬁ 89.._@ notbeing stored at T40%F. oﬂ mco< ,:,.o me:
{emperatire:was FRules 24:G.15 2 5 DEMER

nooxma long m:oca:..s.um.”

RUBRISH
61. 1 Tinadequate, [ ] uncoverad containers wera being used. Ruls 6.9., 2 DEMERITS.
."Potentially-hazardols cold 1004(s). not being stored ot 45°F or below: The measure 62. Storags areas weranot{ ]clean. [ | fres of litter, Pule 6.9.8.4, 2 DEMERITS,

S S temperaturewas [ T°F: Rules 2461 ;and 2:4:H 4 DE AERITS. 63. Storage areas are not gonstructed 1o be: [ ] inaccessible to vermin, _._.mmmm_;\ cleaned,

23. Crowded refrigaration: ._.:oa Is less than 1/4 cublc foot of qm*:mm«m“_o: per meal. [ 1refuse bin of gcmmﬂ_o:ms_m mmaq Rules 6.9.and 610. 2 DEMER
Rule 10.1. 2 DEMERITS.

24, The containers used transporting ﬁoou are ﬁmmamnnﬁm Rules 2.4.L. ._; and 8.1.A,
1 DEMERIT.

25. Accurate thermomaters not available or used to evaluate hot hold| m. cooking, 6302_:@.
and refrigerated storaga temperatures. Rules 2.3.C.1. and 2.3.0. N nm_sm _._.

INSECT, RODENT & ANIMAL CONTROL
; ive animals: (other:than‘security.or guide:dogs)-:
6100 and 7:12.Gis hongmm:.m :
mm, Food mmzomﬁn__as ._,so outer [ ] doors, [ windows; [
Lofweranot mqmncmﬁe.mﬁmo:ma ‘Rule 6:10.0:- ¢ DEMERITS

PERSONNEL
No cartified focd 3m:u_mq\3w:mmmﬂ m_.__mm w m

CONSTRUCTION OR MAINTENMANCE OF PHYSICAL FACILITIES

mm._n_ooﬂqém__m.omm_smﬁm:oﬁmsooﬂ:ﬁ_vamq nonﬂaﬂma n disrel m.ﬁ
M:m s._._m: @_.mumﬂ_:m [_ldirty surfaces. Ruks 7.1-7.6. 1 DEMERIT. pery L. Tin disrep
drinking.:In food preparati 67. [ ]Lighting[ 1 ventilation inadequate; [ ] fixture(s) not shicided, i il
-5 DEMERITS: : hoods, [ ] ductwork, filters, exhaust | (3 O rentiaton
. Hair restraints :2 worn by dooa _._m:a_mqm. Rule w 3B T Umz_mm:.m : — - LSt ons, Fues 76,79, 7.10, 1 DEMERIT.

68. [ ] Premises littered, unrecessary o
| s i1 ry equipment mao_ articles prosent. mcmmﬂ.:.?._.

FOOD ch_vgmz._..hzu UT! mzm__.%

ﬂoo&:o: food contact surfaces of equipment: [ ] in disrepair oqmm_ﬁ <hij its,
seams), [ < Looteasily cleanable. mc_mmh; A 4200, m:nuhw »cmEWuMwﬂﬁW open
Single service articles improperly: stored, dig

Rules 4.4.A. and 5.2.C. 2 DEMERITS. u H Jai nmwmmu [ H:msa_mu L. ] reused.

LODGING
32, Wiping doths: [ Tdinty, [ ] not siored propery In sanizing soicions WS 518, L g G mprovar bag Spmai horeteied, uncloan, [ ] n dkregal

[ lundersized; [ '} improper bed spacing.- Rules 12.9and 12.71. 1 DEMERIT,

mo.._au«ovmqﬂmamm of [ ]cleaning equipment,[ Tlinens. Rule 7.11.8. 1 DEMERIT.

71 The [ ] Tollets, [ ] lavatories, [ um_._oima.

. : : wera not: L i i
DISHWASHING : . Rules 12.3, and 12.9.D. 2 DEMERITS. oct dokan Tin good repaic.
g»zc»rb_wi_zbm:_zm e T2, Hmuum_.u‘__mmm _n.._._m%wawm. [ ]towels, were: [ | moﬁ found, [ | inadequate. Rule 12.4
3. ._Qw__,mw__mu.\mcmﬂ.ﬂ%m not’ umsm [ H moﬂmumn_ m H soaked, | “_ vaﬁ_:mzmn. Rule 5.1.C.4. 73, Thecametingisnot: { Iclean, [ Jin good repzir. mc_m 12.9.C. 1 DEMERIT:
34. Dishes/utensils are:not being washed in & amnmq ent mowﬁ_o: h Ik Dw_:x_:m _ S Do sultab mm:auma and Umnxmmmn mc_m 2o 2 _umz__mx_._.
_mmmﬂ ._Noo_u .:6 Bammc_.mn_ tompearature s_mmH m . Tm. Rule ms: %».wa_uumﬂw:mw_.m.mn ] i ( m

A Umgmm_._.

_,_._mOI>2_0>r DISHWASHING:

38, Hot water sanitization: The wash-water tom
mc_.mo_ nmn_um«mﬂc_d was: [

L mavsm GRAY SHADED AREAS ARE
+ | SOONAS POSSIBLE: NOTIFY DEPA

E 4 AND § DEMERITS ITEMS - Oommmo.u..»m
RTMENT <<Imz OOEMmO.M.mD 874-8300 X wwom

i umSEE was: :2 at leag k5_._” .E S
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ﬂ Oyaa_om._ mm:_ﬁm_.w. .agm Ewm:.ﬁmﬁn ﬁm_.:um_.mﬁa W&s not oE; v
temperaturo was [+ 1°F Ruie 5.1.D:4., (1). 2 Umgmmm“mmmﬂ ._Nc

42. Sanitizing chemicals not auternatically dispensed. Rule 51.0.4.c. (2.2 Umgmmﬁd

. _43.-The chemicals saniizing fAnse watar temporatire
: temperature was [ 1°F. FUl 5.1 D.g & 3 »ﬁmbﬂ%ﬁwﬁ T30°F. The measiired

. 34. No chemical test kit:provided, Rl 5.1 D.4.b,::1 DEMERIT. - -
o 45, Dish racks not stared: in 2 sanitary-manner. Rule 5.1:D.6.. 1 Umamm:. : S
46, ..nmcnmm; T.E, uﬂos%am H_:ocmﬁd,\m m:_mm E51.D.1 m:.u 51 Um ,_ _u.mz_mm:.
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