\WN% of Portland

! Inspection Services
(1 RETURN OF SERVICE

On the 21st day of March, 2006 I made service of the unsatisfactory letter

upon, a Dwtetl, (agety

J L2y r\reﬁ.\ar —

By leaving copies at the individual's dwelling house or usual place of abode with a person of
suitable age or discretion who resides therein and whose name is

By delivering a copy in hand.

By delivering ac mw to an mMME authorized to receive service of process, and whose

0
name is -2 3 ﬁg

By (describe other manner of service)

Signature of Person Making Service

DATED: U@ \@\,

I have received the above referenced documents

Person Receiving Service

X \
% Refused to sign

Unable to sign



YoG—13-23 ~2=GY

City of Portland Health Inspection Report  Pae _for_ < __

Establishment Name No. of Risk Factorfintervention Violations Date Ww NL{\ N&
b ; \\ N ﬂ S £ No. of Repeat Risk Factor/Intervention Violations Jime E
w.\‘ o m </Hy < < ﬁ&ﬁ Score (optionaly [ 7 [Fime Out
License/Est. ID# \ Address ,\ City/State Zip Code Telephone
J; & | ¢
License Posted ' Owner Name vcnu.umm of _=mnmoxo:ﬂa Est. Type Risk Category
[1Yes [0 1% e Vi wv\ mm_vm\\g Q\%\e(_}_ mﬂmv _

Oo.umomzm :L.zmmm m_w__n _nbn._. Omm AND _uc_wE.o _.mm>_.._v
O__.o_m nmw.m:mﬁma compliance status _M_z OUT, N/O, 2\3 for each numbered item _sm:x gx in mvv«ovnmﬁm uox for OOm m:a\o_. R

IN= in compliance CUT=not in compliance N/O=not cbserved N/A=not applicable COs=corrected on-site during inspection R=repeat violation
Compliance Status

cos|h OoBﬁ__m:oo Status cosir
Supeérvision:: o e Potentially: Hazardous Food Timellemperature.

PIC present, demonstrates xaos._maum and

5 ._m (IBOUTN/A N/O | Froper cooking time & temperaiures
nmqoS._m duties 5117| IN QUTN/A @ Proper reneating procedures for hot holding
Employee Health B i 5|18| IN QUT N/A NO7 Proper ceoling time & temperature
zmnmﬁmamz awareness; policy Qmmma 519 IN,OUTN/A J/Q# Proper het holding temperatlres
Proper use of reporting, restriction & Exclusion 5(20 Q\Oc._. N/A_| Proper cold holding ﬂmammﬂmf_..mm
seiinn e i Good: Hydienic Practices - 521 IN OCAE@@ Proper date marking & disposition
IN QUT W FProper eating, tasting, annking, or fobacco use 5|22 IN OUTQ3N/O | Time as a public health control: procedures
IN QUT WO No discharge from eyes, nose, and mouth N & record N
R venting:Contamination by Hands® e Rt e SR ......”v..?..r..n_m,.._...Oo:m:Bﬁ.:baSwn..Q ‘
Hands cean & properly washed 5123 IN OUT N/ Consumer advisery provided for raw or
IN OUTN/A &} Ne bare hand contact with R1TE foods or undercooked foods
o~ approved alternate method properly followed st G T HIghly Susceptible Populations.
58 @\@c.ﬂ Adequate handwashing facilities supplied & 5[24] IN OC._. N/AJ Pasteurized foods used: prohibited *ooam not
accessible ommﬂma
. : 3 : F) e IR T i Chemical i
58 {INJOUT ] Food obtaned form mvna,..ma source 525] IN OUT FZ.S\\mooa zdditves: approved w Eoum% used
S0 1IN QUT N/A NG DFood received at proper temperature 5128 [ IN OUT R Toxic substances properly identified, stored,
511 1IN OUT 44 Food in good condition, safe, & unagulterated : & used i .
11121 IN OUTIY Required records available: shellstock A M.,.Owunﬂwsmnnm“.i_n?mbu_o_...o.:mn.. ﬂ...o.om.n_..:..mmm
tags, parasite destruction 5|27} IN OUT @ f/Compliance with variance, speciaiized
S s Proteciion:trom:Contamination” process, & HACCP plan
2 | T (WA | Food séparaied & protected Risk factors are improper practices of procedures identiied as the most
2L @%OCA TA | Food-contact surfces: cleaneg & sanitized prevalent contributing factors of foodberne itiness or injury. Public Health
5|15 | oot m_umwuwm w_mmwwmmnmm_dwaa%ﬂww% ﬂwo,mMcmE Interventions are control measures to prevent foodbome iliness or injury.

‘GOOD RETAIL PRACTICES

Oooa mmﬂm__ v«mg_nmm are u_.m,..mamﬁzm measures 1¢ control the addition of pathogens, chemicals, and physical ogmﬁm into ﬁooam
Mark “X" in box if numbered item is not in compliance  Mark X" in appropriate box for COS and/or R COS=corrected on-site during inspection R=repeat violation
: COSIR

cos

- Proper Use of Utensils
in-use utensils: properly stored

Utensils, equipment & linens: properly stored, dried & handled
Single-use & single-service articles: properly stored & used
Gloves used properly

Utensil,. Equipment:and, Vending:
Food & non-food contact suraces cleanable, properly
designed, constructed, & used

46, |Warewashing facilities: instalied, maintained, & used; test strips
47 zo:-%ooa oonﬂmnﬂ surfaces clean
Boa o Physical Facilities” ;
48 Io” m cold Emﬂm.« availabie; adequate _u_.mmmca
48| |Plumbing installed; proper backilow devices

50 |Sewage & waste waier properly disposed

51 Toilet facilities: properly constructed, supplied, & cleaned
52 Garbage & refuse properly disposed; facilites maintained
53[X] Physical facilities installed, maintaired, & clean

P> ahel Adequate ventilation & lighting; designated areas used

Date: m“.\ b\w\ Q ©

_ummﬂmcnuma m@mm :mma i:mﬂm ﬂmnc:‘ma
291 |Water & ice from approved source

30 <m:.m:om oEmSma for specialized processing

. . Food Temperature Conirol -
_uaumﬂ ooo_m:m methods used: adequale equipment *oﬂ ;
emperature control 2
Plant food properly cooked for hot holding
Approved thawing methods used
Thermometers provided & accurate
Food identification
mooa U_.ovm% labeied; original container :
Prevention of Food Contamination
36 _3mmﬂm_ aamnﬁ & animals not present

37| | Contamination prevented during food preparation, Storage & display
38 Personal cleanliness

mm Wiping cioths: properly used & stored

Emm:.:a fruits & <mmm"ma_mm

WQK«MM»\« Harge Mm_ E_.

Health Inspector (Signature) Q Nz)?Tﬂ

LU TR T ES

5131

-

—_

ol o] ol o] BT

ey —‘UII\JA-':*"

=
(—,-
N Y

Follow-up: YES { NO +#irgld one) Follow-up Date:
e

White copy - Inspections Office Yellow copy - State Pink copy - Customer



State of Maine Health Inspection Report Page = of 2.

Establisnment Name |As Authorized by 22 MRSA § 2496 | Date 206

_
|cityistate Zip Code

Telephone

' TEMPERATURE OBSERVATION

. item/L.ocation tem/Location - vil
Wrolle =y & 2°
_ Alel e Coolia ¥0° !

p & commected within the time ﬁaamm.am_ms or as stated in sections 8-405.11 and 8-406.11 of the Food Ooam

¢ Number

IW\M\, \?\@ﬂ\\ \m\wm\\ﬁwr Wﬁmﬂ@lm@\ r\\.hm\.m?c L\R*GN\A
5B e bidff ol bt 1
J,w .Mm _____ \&\m\y\r\;n\& v &\Wt&\?&\@g P HDFNNSII\. Cex PPVF

tuﬁ.mo: _in Charge (Signature) M %ww\&
_%m_a._ inspector Am.msmﬁ:wmw

HHE-601(a) Rov.06/08/05




CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

Establishment Name .

T¥ip Code .M
DATE PURPOSE DEMERITS
SEATS REGULAR .. P 5PT
YR. | MO. | DAY | FOLLOW-UP | ESTAB, TYPE  Rainspection 1o be conducted |, o
COMPLAINT . within days 7
aF _ >R day lettar of 2PT _~
LIGENSE ISSUED vesg  Noo || | A | als I nvesticanicn el P Y 197
. Ly ¥ i A ﬁ £z T NEWIOTHER ... ollow-up 1PT
LICENSE POSTEDR YES Bk NO Q¢ M\
FOOD SUPPLY AND SOURCE TOXIC g>...mwh.‘>rm T -
i d and/cr mm:ao_ Rul & m 4 » .~ 7. [ ] Toxic materials, [ ] parsonal medlications and/or irst-aid supplies were: -
1. ﬂmo_mm_,wmw%m%.:&on m Jady ﬂmﬂmﬁma.ﬂooam are um_:m ussd o et : m +Jimproperly stored; [ -] labeled, [ usedn food. Rula 7.12. 5 DEMERITS. " -
2.° 7Y Unpasteurized milk, [ ] milk products; [ - en«mn_aa aggs,[ W c:omﬂmc_._nma..mmm o
T.o_acﬂm being cmma..maqwoﬂ.mmEma.. Rules 2.1.8.4."8 DEMERITS, & - . T,
3. Canned foods from an nxvaéa moc_dm_on vSB_mmm. umSm. used man...oq.mo?mn_... WAT
‘ Rute 2,1:A.3. 5 OEMER T : : 38,1 JAcopy ¢f the current water analysis was not available at the facility.
4. [ ]Urlabeled, [ ]improperly labeled containers of food are being cmma andfor mmémn. [ ] Further testing may be required. Rule 6.1.E3. 2 DEMERITS.
Rule 2.1.A.2. 1 DEMERIT, 29, [ ] Water testod and found 1o be unsatisfactory” Rule 6.1.A.1. - 5 DEMERITS. -
5.” Canned goods found: [ ] leaking, [ 1 with severe dents. [ I sty condition, - 50. The free chiorine was loss than O 25 pom. The measired <hiorine: ﬂmm_acm_ was

ane/or [ ] swollen. Rule 2.1.A:17 5 DEMERITS.”

6. 1 }Snelfish not being kept In riginal container; ﬁ 1 mmmﬁooa n_.oacnﬁ B_mﬂmuamm:ﬁoa
Rules 2.1.B.2 and 2.1.8.3. T DEMERITS.

7. ?__mmﬁ andfor, Emmﬂ n_‘oncﬁm 39 cmn.» mn_ua,..mu mcyo 2.1 >.N 5 um_smw:.w

FOOD PREPARATION AND PROTECTION
& Cooked andlor prepared foods are subjected to cross contamination,from [ ] raw foods
or[ ]other mowa%m of contamination. Rules 2.2.A.1. and 2.3.B.5. 2:DEMERITS
9. - Employees handie raw and cooked.or prepared-food products witholt Eo_.ocm: :m:a. :
. washing in between. Rules 2.2.4,1. and 2.3.B.5. "5 DEMERITS.
. Raw [ |frulls andfor[ ]vegetables are not washed before being zmmu m:@.ow mo:éa
Rule 2.4.B.1. 2 DEMERITS.
11. Food contact surfaces not: [ | washed, [ ] rinsed, and/or [ ] sanitized after each use
" and following any kind of operation when contamination may have onnc_‘_‘mu
Rule 5.1.A.3, 2 DEMERITS.

12. Food (lce) contact surfaces are improperly: [ ] designed, [ _S:mﬁ_ﬂma [ 1installed,
P _Qmwaﬁw_:ma andfor[ ] located. Rules 4.2.A., 4.2.8., 4.3.A., 4.2.8. 2 DEMERITS.

rwwx_nooa not protected during mﬂo«mmma_mnm&_ [ ]food left uncovered, 53] food improperly
-~

stored on fioor, [ | food containers in cold storage double stacked or nested.
{ 1sneeze guards absent. Rules 2.2.A.1., 24.F7. 2 DEMERITS, -

14, Institutions; Ghost tray(s not kept, { ] not dated, Rule 10.2{ 1:1/2 pint milk not
retained, [ wmo:oo_mﬁ“m :ma kept at 40°F, or balow. Ruie 2.1.8.1. 2 DEMERITS.

15. Storage of [ ] food andier [ ] baverages in ice of water is Uas_go.n Rule 2.4.1.2.
2 DEMERITS, :

16. Unwrapped andior] o | potentially hazardous food u_‘oacoﬁ pre it
w_:w_mo were balng reused: Rule 241,53 DEMERITS. :

._.\. Open cans were being used improperty t¢ store food, Rule 2.3 m 7. 1 DEMERIT.

FOOD TEMPERATURES
._m Potentially. hazardous food(s)notbeing:[:]:reheated [ -} noo_nen_
: adequately-heated:to.all parts Rule 2.4.G.3. 5 DEMERITS. " i
19:*Preparad potentially: hazardous:foods requiring: refrigeration are:no aa_sm rapidly: 828
*0'45% or betow. Tha measurad tamperature.was [ 2F: Rule 2.3:6.3.:5 DEMERITS.
20.-[-} Frozen food netbeing: kept at.0°F; or: ao_o? ms improper thawing, The measured':
" temperature was CFEERUle 2:3.C:4. 5 DEMERITS [
21, Potentially-hazardous: hot food(s): not being: msan at 1
L temperature was [ 1oF, Rules 2.4.G0T., 24 T, n
22::Potentially. hazardous coid:food(s):not:being: stored at 457 or below, The! 3¢wmc_‘8
 temperature'was [ 7 [ 0F: Rules 2.4.GoT: and: 2:4,.H.9 b 5. DEMERITS.
23. Crowded refrigeration: There is less than 1/4 cubic foot of ﬂm?moﬁzo: par Bma
Rule 10.1. 2 DEMERITS.

24, The containers used transporting aon_ m_.m _:mamncmﬁm Rules 2.4. HL., and 9.1.A,
1 DEMERIT.

m:o:ms 1o g

~1ppm.: Rule 6.1.A.2; 5 DEMERITS.
Hot and cold water (under pressure) was :2 u3<a3 5 the:
% sinks, [ m L_mvémmga or [ )lavatories.  Rule:6.1.0.1.. § Um_smm_a.m
mm Mcbile food units) The water storage tank: [ ] does not have adequate mﬂoqmmm
]is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS,

m._

WASTEWATER DISPOSAL
B3 The subsurfaca disposal system was folnd- 10 be surfacing. Rule 6.2.A.° 4 DEMERITS.
54, Wastewater was. being improperly. discharged arte the ground. Rule §.2.A.:4 DEMERITS.

mmﬁgov__maoa::_ﬁ.imswm"m s.maﬂ ﬂoﬂm@ gsx aoom :oﬁ :26 mamacm”m ﬁo&ma
‘Rule 8,1.G.2;- 4 DEMERITS.

PLUNMBING
85. [ ] Kitchen sink, [ 1 utiity sink, [ ] grease trap, [ ]drain, [ ] plumbing; Is improperly
[ 1sized,[ ]installed and/or maintained. Rules 8.4.F. and 7.8. 2 DEMERITS.
57.: A.cross-connection, without vmo_a_os davice, exists betwaen: the drinking and 50 s.mmﬁ.

water systems. at th hotwaterheater, [ T water closets.
& oﬂmmw w H le 6.4 O m Um_smmﬂm

TOILET AND HANDWASH FACILITIES

,rmw\._.om_mﬁm rooms: [ ] Complate nw%:n_n,mma [ 1Equipped with self-closing, tight fitting

doars, [ ] properly vented, tissue provided, [ ] coverad waste receptacle (ladies).
Rules 6.5, 6.6, and 6.7, 2 DEMERITS.
59. Inadequate number of [ 1male, and/or [ ] female toilets. The number of toitets are:
[ jmaje and [ ] fermale. Rule 6.5 1 DEMERIT.
60 Handwagh:lavatories: [} clean; [;+ 1.adequate:number, | ;] accessible,:
Y hand. n_mmnm_:m soap; [1:]-sanitary towelhand drying de
los 6.3, and 6.8 4 DEMERITS

Jixtures:
5.00t.pr

RUBBISH

61. [ Jinadeguate, [ ] uncovered containers were heing used. Bule 6.9. 2 DEMERITS.

G2. Storage areas were not [ ]clean, [ ]free of lifter, Bule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easlly cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6. ._o 2 Um_smx_._,

INSECT, RODENT & ANIMAL CONTROL

25, Accurate thermometers not available or used o evaluate hot 30_9_._@. cooking, reheating,
and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.D.2. % umgm .

PERSONNEL
wm No nmn_m_ma aoa sm:a_m:.:&:mmm_. Rules 3.5

lwithp
washing.areas!

64 [ “_ fligs;:
im_.m_mo:

=

i].rodents; ) roaches, [ JHive animals: (other than securi
a ory ﬁm u_,ms_mmm. ‘Rule 6.10: and:7:12.G.: 4. DEMERITS:

Jdoors, [ windows;
B! 10. D. -4 DEMERTTS

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

mm._u“ooa.ém_ﬁ.nm.__._m.H_:o"maooEM;«omnaoamdcama in disrepail
[ ]dirty surfaces. W les 7.1-7.6. ‘Um___.__mmﬁ.wn v [ 1in disvepei,

67. [ ]Lignting [ ] ventilation inadacuate, [ ] fixture{s) not shiided, dirty ventilation
hoods, [ Tductwork, [ ]filters, { T exhaust fans. Lc_mmwm 7.9, %:w .“_.,«umamn_._.

28. Hair restrainis not wom E._ “ooa :u:a_ma w:_m 33B. 1 Umz_mm_._.m

68, [ ] Premises littered, unnecessal
| peparmiss [} ry equipment and articles present, Rule 7.11.A.1.

FOCD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of squipment: in digrepair oan_.am ch
seams}, [ ] not easily cleanable. Rules 4.1.A., fw.p w:a_oh;mmw 2 _umz_MnM_.%m_a open

69. lmproper storage of [ ] cleaning equipment, [ ] linens. Rule 7.11.8. 1 DEMERIT.

31. Single service articles impreperl mﬂoan di
7 Rules 4.4.4 and 5.2.0. 2 um“sm_“__ﬁ . [ Jdispensed, [ ] nencled. [ Ireused.

{ 32 Wiping cloths: vL a_ns [ not stored propedy in sanitizing solutions Rule 5.1,8.

1 DEMERIT.

LODGING

70. The sleeping room(s) are: [ } inadequately ventilated, unclean, in disrepal
[ lundersized; [ ] mproper bed spacing. Rules 12,9 and- ANL M_ um_q__._mm_._m

71. The [ ]Toilets, [ ] lavatories, showers,
Rulas 12.3. and ‘_mumc mUmEHmL_qm vere et [ 1ckean, [ Jin good repai.

BISHWASHING
NP DRSS . - . T2 w um_._mwa cleansers, [ ]towels, were: | ] not found, | ::maon:mﬁm. Rule 12.4
33. Dishes/utensil tb ) :
Dishe m: m_w ils nof m_:u i MmaBuma. [ ] soaked, [ _u«mmcmzmn Ruie 5.1.C.4.. 73. The 862_:@ lsnot: T lclean, [ ]in good repair. Rule 12.9.C. 1 DEMERIT.

34. Dishes/utensils are not being washed in 2 detergent mo_c“_o: hav
least 120°F. The Bmmmcan 338686 éme & H oﬂ Rule w 4

3 temperature of at
2 DEMERITS.

mﬂ No nwma_ow_ ﬂmmn kit _uﬂos.nma mcmm 5. G 4.
MECHANICAL DISHWASHING:

._. Umgmﬁ_._;..

- 38. Hot water sanitization: Tha wash-water temperature was :2 at least; .E.oo_u ._.30 megn

43. The chemicals m,wz_ﬁ_:m rinse:water lemperature was not.at least 130°F. ._.:m Bmmmcaa

- mc_.ma 338_.»33 was | H °F mc_m 5. ._ D.3.b. 2 um_smma.m

mmz:mamnrio

41, 0:@3._3_ sanitizers:: The: émm:.sﬁm.. temperature-was riot at | i “
lemperature was [ J-°F. Rule m;.u..%o.:w 2 _umz_mm_._.mwmm” k- n ._.zm Bmmmﬁma

42. Sanitizing chemicals: not automatically dispensed. Bule 5. 1.D.4.c.(2).:2 _umgmm_._.w

temperature was [ ' ]*F. Rule 5.1.0.4.¢.(3). 2 DEMERITS.

74, Drinking glesses not m:.ﬁu;.. wm: Nma m_._a nmoxmmma mc_o 12, 6. 2 Umz_mw_._.m

- Gas/Appliances: [
mmaces faurn

_._.m?._m iN OI>< mI>UmU bmm.pm ARE 4 AND 5 DEMERITS ITEMS - CORREGT
mOOZ AS _qum_mm..m ZO._.m_ﬂ_\ DEPARTMENT WHEN OOImmO._.mU mﬁ;mm%é”mmwom

44. No chemical test kit n3<_nmn_ Rule 5.1.0.4.h. 1. DEMERIT...

_ 45, Dish racks not stored'in: o sanltary manner. Rule 5.1.0.6..4 _um_smm_.._. ki :
o A8 omcm@m._ ] not previded H_Somﬁ_é. ncamﬁ D1, and5.10.2: um_smmq

i - Code Enforcement Officer -~

: -Establishment-Ropresentative .
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CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT .

\}3

Cwner ZPJQ
] Pﬁ)ﬁ,w)n
[address H.Ooo&oa v
(223 {[{Ashinat
MGD # ESTAB # _ PURPOSE mu_h_.m,w_mm:m
H | : LSANI #| ROOMS REGULAR .......... . ) N
@ m .m .N. @ 7 i 7 7 7 SITES FOLLOW-UP o | ESTAB. TYPE m.a_qmvmoeo: to be conducted 40T
_ , - COMPLAINT ... within Mmﬁ_ or of ooT £
] . ay letter 0 —
LICENSE ISSUED YES & NO W INVESTIGATION .
Mﬂ; _ = > | NEW/OTHER v Totiow-up 1PT
LICENSE POSTED YES & NG Q
_ N
FOOD SUPPLY AND SOURCE TOXIC MATERIALS

#H_muo._oam:a\oﬂ M H mac:m&aa aoammaum_:m cmoa m:a_.oﬂ mozma mc_m m:ﬁ
5 DEMERITS. - :

2. Unpasteurized milic, { M 3._x products, - w.oﬂnxoa 29gs.f ] n. asteurized egg
mﬁmncﬁwmwo_:m usad and/er served. Rules 2.1.8.4. 5 DEMERITS. ’

3. Canned foods from an unapproved moc_.:m on ﬁﬂ@m.__@wm. cmsm. used m:a_.on senved.
Rule 2.1.A.3. 5 DEMERITS.

4. [ ]Unlabeled, [ 1improperly labeied containers of food are being :mmq and/or served.
Rule 2.1.A.2. 1 DEMERIT.

5. Canned goods found: [ .1leaking, [ 1 with severe n_mam H Jin qu condition,

6.

andfor [ ] swollen. Rule 2.1.A.1, 5 DEMERITS.

[ 1Shelifish not being kept In original containen [ ] mmmﬁooa produgts B_mﬂooﬂmmm:.nma.
Fules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

. Meat and/or meat products not USDA approved. Rule 2.1.A.2. 5 DEMERITS.

~

- FOOD PREPARATION AND PROTECTION
., Cooked and/or Q.mvm_.mu foods are subjected to cross contamination, from [ | raw foods
or] ] other sources of cortamination. Ruies 2.2.A.1. and 2.3.8.5. 2 DEMERITS

9. Employses handle raw and cooked or prepared food products E_H:oﬁ thorough hand- :
washing in between. Rules 2.2.A.1. and 2.3.8.5. 5DEMERITS. ?

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

11 -Food contact surfages not: [] washed, [ ] rinsed, andfor | 1 sanitized after each use
and following any kind of operation when 8:53.:&6: 3m</:m<o onncqmmm}
Rule 5.1.A.3. 2 DEMERITS. e R, SAL SRR nT i A

12, Food (Ice} contact surfaces are improperly: [ ] designed, [ ] consiructed, [ ] installed,
[ 3 BM_DS_:mQ andlor{ ] located. Rules 4.2.A., 4.2.B.,43.A., 4.3.B. 2 DEMERITS.

13. Food not protected during storage/display: [ ] food left uncovered,{ [ feod improperly
stored on floor, [ | food containers in cold storage double stacked or nestod,
[ jsneeze guards absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS. -

14, Institutions; Ghost tray(s) [ ] not kept, [ | not dated, Rule 10.2 [ -] 1/2 pint milk not
retained. [ ] scheols: milk not kept at 40°F, or below. Rule 2.1.B.1.-2 DEMERITS,

15, Storage of [ ] ﬁoou and/or [ ] beverages in ice or water is prehibited. Rule 2.4.1.2.
2 DEMERITS. :

16. [ ] Unwrapped and/or [ ‘] potentially hazardous food produts previously served to the
public.were being reused. Rule 2.4.J.1. 5 DEMERITS.

17. Open cans were being used impropery 10 store food. mcFu m.w.w.“_.. .4 DEMERIT.

o

FOOD TEMPERATURES
18. Potentially hazardous focd(s).not being: |- Jreheated [:'] cooked _o_._m enough w© ce
adaquately heated to aif partg'Rule 2.4,G.3.-5 DEMERITS.
19, Prepared potentially hazardous foods. requiring refrigeration are :On being Eu_a:.. cooled
10 45° or below. The measyred temperature was [-~ -1°F Ruje 2,3.0.53.° 5 DEMERITS.

mc {" ] Frozen.food not Umsm kapt at 0°F or below: [ ] improper thaw :m .:5 Bmw.mcau
~temperature was {57 T°F. Rule 2.3.C.4.:5 DEMERITS.

21. Potentially hazardous hot food(s}) not being stored at 140°F or above: .:.,m ammmcsa
femperature was [ - }°F Rules 24.6.1., 2.4.H.1.2]/5 DEMERITS.

mmvoﬂozn.m__<:mwmqn0cmoom&oo&mv:Qum.:om"oﬂmum;mnmo_&o_os.?m Sommcaa
temnperature was [ ] °FiRAules 2.4.G.1.,; and 24.H:t.h. 5 DEMERITS.

23. Crowded refrigeration: There is less than 1/4 cubic foot of refrigeration per meai.
Rule 10.1. 2 DEMERITS. . :

24, The contginers used transporting food are inadequate, Rulas 2.4 _L wand 9.1.A,
1REMERIT.

47 Toxic materials, [} personal medications and/or [ ] first-aid supplies wers:
* W_Bu_.oumﬂ:.. mﬂoaa.m ]labeled, [ mcmma In food. Hule 7.12. $ DEMERITS.

WATER SUPPLY
48. [ 1A copy of the current water analysis was not available at the facllity.
[ ] Further testing may be required. Rule 6.1.£.3. 2 DEMERITS.
49, [ ] Water tesled and found to be unsatistactory. Rule 6.1.A.1, 5 DEMERITS,
o ?m free chlorine was Toss than 0.25 ppm. The Bgmcaa chloring _.mm_n_cm_ was
] ppm. Rule 6.1.A.2. 5 DEMERITS.
51. Hotand [ "] cold water {under pressure) was :o» provided to the:
“ “ sinks, [ ] dishwashers, or[ ] lavatories. Rule 6.1.0.1. 5 Umgmm_4m
52 {Mobile food c::mv The water storage tank: [ ] does not have adequate storage,
m 1is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

WASTEWATER DISPOSAL
§3. The subsurface disposal system was found o be surfacing. Rule 6.2.A. 4 DEMERITS.
54, Wastewater was being improperly discharged onto the ground. Rule 6.2.A. 4 DEMERITS,

55, (Mobile food units): [- } waste water storage abw does not have adequate storage.
Rule 8.1.C.2. 4 DEMERITS.

PLUMBING
56. [ ] Kitchen sink, [ ] utility sink, [ ] grease trap, [ ]drain, [ ] plumbing: is improperly
[ 1sized, [ ]installed andfor Bm_:ﬂ_:mn Rules 8.4.F. and 7.8. 2 DEMERITS.
57, A cross-connection, without backflow device, exists betwaen the drinking and the waste-

ater systems at the: faucet hose, [ ] hot water heater, [ ] water closets,
Wz 1 OSWW 1l E Rule.6.4.C,. 5 DEMERITS.

TOILET AND HANDWASH FACILITIES

58, Toilets rooms: [ ]} Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] property vented, | ] tissue Eoso_oa [ 1covered waste receptacle ema_mmv
Rules 6.5, 6. 4§, and 6.7. 2 DEMERITS.

59, Inadequate numbper of [ ] male, andfor { ] female toilets. The :caamﬂ of toilets are:
[ ] maie and [ ]fomale. Rule 6.5 1 DEMERIT.
60 Handwash lavatories: [ | clean, [.'] adequate numbaer, [ ] accessible, [ ] fidures ..
mairained, [ ] hand cleansing soap; [ ] sanitary towal/hand 05..5@ %Soow not n3.
* vided [ uooaaoz towel. Rules 6.3, and 6.8 4 DEMERITS::

RUBBISH
61. [ 7inadequate, [ ] uncovered containers were being used. Ruis 6.9. 2 DEMERITS.
62. Slorage areas were not[ 1clean, [ ]iree of liter, Rulo 6.9.8.4, 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cleaned,
[ 1refuse bin of questionable safety. Ruies 8.9 and 6.10. 2 DEMERITS.

INSECT, RODENT & ANIMAL CONTROL

25, Accurate thermomaters not avaliable or used to evaluate hot holding, cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1, and m.mb.m 1 DEMERIT.

PERSONNEL

26. No cartified food smga_aq_.:w:wm_mn Rulas 3.5.

27, Personnet withu -] comruni icable disease(s), [ ] botls, T Taos néo::&mv
e T ] respiratory. or |- | gastr :5&: _ﬁmgo: re nanm«_:m and. Sory m*oon
Rule 3.1.A. 5 DEMERITS.

2

o

. Personnel: [] with:ciry: hands mz&oﬁ [ I'smoking s:g preparing:; mbn_ serving:food,
[} with. poor. nygienic practice; 3] eating. drinking. nfood preparation: mma...o_. dishe:
.- washing areas. Rules 3.2, 2.B., and 3.4.A.: 5 DEMERITS:

29. Halr restraints not wom by mooa jmbawoa. Rule 3.3.8. 1 Um_smm_._.w

FOOD EQUIPMENT AND c.ﬂmzmz..m

30. Foad/non food contact surfaces of equipment:. [ ]in disrepair (cracks, chips, _onw. open
seams), I | not oasily cleanable. Rules 4.1.A., 4.2.A. and 4.2.8. 2 DEMERITS.

B4, [T Hles, [ ] rodents; [ | roaches, [ 1live animals, {other than mmac:Q o m_._am uom&
S were: *o,._:a on the pramises.: Aule 6.10. and 7.12.6. - 4 DEMERITS:

65.: Foed service faciiities: The outer [} deors; [ ] windows, [ _ue_ﬁzm H ﬁaﬁmoam
Cwerg not adequately scresnod. Rule 6,10,0D, 4 DEMERITS.

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Flocrs, walls, ceilings, [ ] not smooth, [ ] properly constructed, in disrepair,
[ ]dirty surfaces. Rules 7.17.6. 1 DEMERIT. L] pair

67. [ ]Llighting [ u<m=H__m"_o: inadequate, [ ] fixturs(s) not shielded, [ ] dirty ventilation
noods, [ Tductwork, [ ]fiters, [ ] exhaust fans. Rules 7.5, 7.9, ..Tz_u. ﬂ«umammﬁ.

68. [ | Premises littered, unnecessal
| peparmise [1 ry equipment and articles present. Rule 7.11.A.1,

69. Improper storage of [ | cleaning equipment, [

liinens. Rule 7.11.B, 1 DEMERIT.

w._m,sm“emognmm:_mu_auaum: ﬂoﬂma disy \
Rules 4.4.A. and 5.2.C. 2 DEM m_m.m_ [ 1dispensed. [ ] handled. [ ] reusec.

32, Wiping cloths: { dirty, [ ].not stored properly in sanitizing mo_&mnm Rule 5.1.B,

1DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping qooamﬂ are: [ ] inadequately ventilated, unclean, [ ] in disrepair,
[ 1undersized; | improper bed spacing. Rules 12.9 and 12711, 1 DEMERIT,
71. The [ ]Teilets, [ ] lavateries, [ | showers, were not cl i i
Rules 12.3. and 12.9.0. 2 umaww_qm b Jclean. Jin good repar

ﬂm.muxm:un_mm:maﬂm, towels, were: i
}, Jeiand cle [ ere: [ ]notfound, [ ]inadequate. Ruie 12.4

33. Dishes/utensils 7ot bein scrape
1DEMERIT. 9: [ ] scraped. |

34. Dishes/utensils are not being washed in a detergent solution B
=W
least 120°F. The measured "mBumﬂmES was |- m " ]1°F:Rule 5,1,

1soaked, m _ vazcmjon.” Rule 5.1.C.4.

temperature of at
. 2 DEMERITS.

n.ciear: _woﬁ.smumﬁ. :

36, _u»mnmm\:a:m__m
“rsolutlon) containing:
The measured: am_ncm_ was:
EURIESA.CLS . 4 DEMERIT
37, No chamical test kit provided. Rule 5.1.D.4. u 1 Um_smm_._.
MECHANICAL DISHWASHING: -
38. Hot water sanitization: - The Emm_._.émﬁlm_.: eratu M

.. mg_.an_ ”maum&ﬂca was [ 71 °F Rule 5; qu_u 3 Uami_wm_mmﬁ%m.wmﬂ .E.o _u ._._.5 Bam,
Sringe s..&m:@svmsaa was riot atleast” mo°
; o : lo5.1.0.8:.0 .bm_smmz.m : i e
Ao“.nwcmﬁmnma 165°F hot water dishwashing reachine. mchm S.1iD.3.35:4 DEMERITS:
41. Chemical sanitizers:: The-wash-water tem, erature was not °

tomperature was [ =° 12F:Rule 5.1.0. »mu.n: 2 Umgmmmw%mmﬂ 20, .:._o measurod:

42. Sanitizing nzm_s_nw_m notautomatically dispensed. Rule 5.7.0.4.c.(2), 2 Um__.__mmn.m. .
ng rinse water temperat 0° c :
" temporature was [ }°F.-Rule 5.1.0. w.w Am,w__‘mmstyﬂM%ﬂMmmﬂ 190°F. ...__.am measured.

a 5 mmarsion. §. ong a_:cs H m clean nzo%o
) and ata temperature’of at least

73, The carpetingis net: [ Jclean, [ ] in good repair. Rule 12.9.C. 1 DEMERIT.
74, Drinking glagses :2 mc;mwmv. mwz_ﬂ_mma m_.a packaged. Rule12.6. 2 DEMERITS.
; amzmmﬁoa. [:i]:clothes aa..ma ] aooq

qumncmnw_wﬁama uipped
:mnmc“o:._m ‘control valve, mc_ Hwn o

automatic:pilo
-4 DEMERITS.

7 ] Life-safe ooum <_ |
qu_m_z. 2

* ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT
AS
SOON AS POSSIBLE; NOTIFY Dmmbmdsmz._.. WHEN CORRECTED - 874-8300 X 8703

e muknvg o dispea 2

44. No chemical test kit provided. Ruls 5.1.0.4.6° 1 DEMERIT.
45. Dish racks not stored in a sanitary manner. Rule 5.7.0.651 DEMERIT. .
46. Gauges: [ '|not oﬂs%a [ ]inoperative, Rules 5.1.0.% - and 5.1 .0:2; 1 DEMERIT,
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e CITY OF PORTLAND, MAINE wo P 2% 2
FOOD SERVICE HEALTH ~ . Nm\
INSPECTION REPORT foionf &
Qwner zm_.q?/ ) . : Establishment zwsm . PR
. il F—— . A Porj
e R 5L~ (m\ﬁ\\ E Rm\ ;
Adress . o i i 1ip Gode _.oﬁ.ﬂ_nPﬂ ; N,\
| A Cen T, HY | £¥CR e T LAY
MCD # ESTAB # - : DATE PURPOSE umgm\_.w_,,qm
ﬁ ] T _ i SANI #: ROOMS SEATS REGULAR ..innnir i a 5PT
7 851710 i 4 SITES . YR, | MO. | DAY | EQLLOW-UP.. 2 |ESTAB. TYPE Reinspegtion to be conducted oo
| 7 | _ _ J _ = _ GOMPLAINT .. 3 B Enzwallb MM _\\M\J’fﬁ. pT JW
~1" - Je fotterd
LICENSE ISSUED YES 2=  NOQ s oot |5 e |7 4| S| INVESTIGATION 4
W\\ >z B 76 & |2 | oM newoTHER ... 5 foloweup " S~ 1hT 2 i
LICENSE POSTED YES Ne @ C - P 7
FOOD SUPPLY AND SOURCE TOXIC MATERIALS /flw L
n d: mm&o_. ,u.m?. mc_m N ,_;P._ 47,7 -1 Toxic materials, [ -] personal. medications and/or [ 1 first-aid supplies s_m_,m. }
* Hmnmmm?mm___mw_%mw.“.._ e Hmnc_»mﬁma ,doam..m.a bel m :mm .m m w._av_.ovo&_. stored; m labeled; [ 1 used-in food. _wcwm 72, m.n...m_smm_.qw. :
2. [ TUnpastourized milk, [:"] rallk products, I ] cracked eggs.[* H un mmcnnmah@m_.: R
hnancﬂm heing used:and/or served. Rules 2.1.8.4:°5 Umw% RITS. 4 ; :
3. -Canned.foods from.an unapproved: mo:_da. o: Ema_mmw_ um__._m used a.\o_..mmzma WATER SUPPLY . _
Rule 2.1.A.3.- 5. DEMERITS. SR : 48. [ ]Acopy of the current water analysis was not available at the facility.
4, r 1Unlabeled, [ ] improperly labaled containers of food are being cwmn_ andfor served, [ ] Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.
uie 2.1.A.2, 1 DEMERIT, 49, [- -] Water tested and found to be unsatisfaciory. Rule 8.1.A.1..5 DEMERITS,
5. Canned-goods- ac:aum :Tleaking; [+ 1 with:severe am:ﬁ.ﬁ 1in Ema\.,oo:aao:. mo ._,_.5 free. chlorine was-lass than. 0.25 pprn. ._.sm Bmmmcaa n:_o_._:w Emacm_ s.mm
_and/or [ ] swolien, Rule 2,141, & DEMERITS. -] ppm.- Rule 6,1:A.2;: 5 DEMERITS.
6. [ ] Shelffish not being kept in originzl container; [ ] seatood Eon_:oﬁ Bﬁm_.mu_dmossn_ m._ Hot and: H ‘cold water. (under. pressure) was. no._ provided 1o hex - -
Rues21.B.2and 218.2, 1 DEMERITS, m w sinks, [*] Wm:smm:ma. or [ ] iavatories. Rulo 6.1.0.1. 5 DEMERITS.
7 2. (Mobile food units) The water storage tank: [ ] does not have adequate storage.

. Meat and/er meat products. not USDA approved: Rule 2.1.A.2..5 DEMERITS. .

FOOD PREPARATION AND PROTECTION

8. Cooked andlor prepared foods are subjected 0 cross contamination, from [ 7 raw foods
or[ ] other sources of contamination, Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS

[ 1is not being properly cleaned and sanitized aftor each day's use.
Rule 8.1.C.1. 2 DEMERITS.

9. Employees handle:raw and: cooked or.prepatad food products. sn:oﬁﬁoac@y sm:a.. -
washing in between; Rules 2.2.A:T: and 2.3.8.5,' 5 DEMERITS.
10. Raw [ 1 fruits anclor | ] vegetables are not washed before being :mmn mma.\oﬂ mm_ema
Rula 2,.4.B.1. 2 DEMERITS.
11. Food contact surfaces not; [ ] washed, { ] rinsed, andfor [ ] mm:auma after each use
and following any kind of operation when contamination may have occurred.
= Rule 5.1.A3. 2 DEMERITS. .
Jm JFood {lce} contact surfaces areimproperly: [ | designed, [ ] oo_._mnénﬂma [ ] _:mﬁ__ou\).
7\_ maintained andfor{ ]located. Rules'4.2.A., 42.8., 43.A., 4.3.8. 2 DEMERITS. : Py
13. Food not protected during storagerdispiay: [ 1 food left uncovered, [ ] food _:ﬁ«onm%r\\
stored on floor, [ ] food containers in cold storage double stacked or nested,
{ ]snooze guards absent. Rules 22.A.1., 2.4.F.7. 2 DEMERITS.
14. Institutions; Ghost tray(s) { ] not kept, not dated, Rule 10.2{ 1:1/2 pint milk not
retained, [ ] schools! milk not.kept at aoum or below, Rule 2.1.8.1. 2 DEMERITS.
15. Storage of [ 1food and/or [ ] beverages in ice or water is _u«o:_gﬂm.u. Rule 2.4.1.2.
2 DEMERITS. ;
[ ] Unwrapped: and/or [ -] potentially hazardous:food o_‘oncﬁm pre
- public were being reused: Rule 2.4.0.1. 5 DEMERITS. : K

- .m.?éu@nbwsm were cm:._u used improperly to store food. mcmw 2.3.8.7. .l_ _umz_m_»_.q

16: usly: maz..ma 1o ﬁ:m

FCOD TEMPERATURES

,_m voﬂmacm:% :mmm&uﬁmoo&mu:oncoammuawmmﬁmaﬁ Hnooxmn_
- adequately heated!to‘all parts: Rule 2.4.G.3 5 DEMERITS. -

l_m, Prepared potentially:hazardous: foods requiring a*nmmﬂ_o: are'ne wgsm En_%_ noo_ma

t0'45% or.below: Tho measured tomperaturs-was [0+ 19F: Rule 2.3, Sm ‘5 DEMERITS.
mo.m [ T:Frozenfood not g_: -kept at:0°F,; or below: auavm:sms
“lemperature was [; OF Ruien2.3:0.45 5. DEMERITS.

Potentially: hazardous hotfood{s):not being: stored at 140°F.or mao<m
emperature was -+ TEFLRules 2.4.6.1.; 2.4 H. T.a. 5 DEMER
- Potentially. swumaoﬁ cold:foodis). not: being storad at 4
o ternperature was F
23.

: mEom.w el
TR Rules 24,6015 -and 2:4.H.1:0.. 5. DEMERITS;

Crowded «&:ao«mgon Thers s less Sm: 1/4-cubic 32 Q qmimmﬂmn_o: par Bmm_
Rule 10.1. 2 DEMERITS.

The containers used transporting food are inadequate. m:_mm 2.4.L. 1, and 9.1.A,
1 DEMERIT.

24,

WASTEWATER DISPOSAL

53. The subsurface disposal system:was-found:to be surfacing: Rule:6.2.A:: 4 DEMERITS,

54, Wastewater was baing Improperty discharged onto the ground. Rule 6.2.0. 4 Umgmm_._,.m.

95 {Mobile food units): [ ] waste Emﬂm.. mSBme S:x aomw soﬁ smﬁw maeacws mﬁoﬂmmm.
“Rule 8.1.C.2.4 DEMERITS.., : : T : .

PLUMBING

56. [ ]Kitchen sink, [ T utility sink, [ ] grease trap, [ ldrain, [ ] plumbing, is improperty
{ lsized,! linstalled and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

57. A cross-connection; without backflow device, exists between 5..., drinki
: Ew.ﬁmﬂm,\ﬂoam at ﬁ:m.m imcncﬂ rome; Hso». ss,oa :mmnﬁ ] waterclosats, -

Frlother e 6.4, n 5. omgmn_._.m

-and H_._m waste-

Paalls! TOILET AND HANDWASH FACILITIES

@Q_ﬂm reoms: [ ] Completely enclosed, [ “Equipped with self-ciosing, tight fitting
doors, [ ] properly vented, [ 1 tissue provided, [ ] covered waste receptacle (ladles),
Rules 6.5, 6.5, and 6.7. 2 DEMERITS.

59. Inadequaie number of [ 1 male, and/or [ ] female tollats, The number of toilets are:”
[ 1male and | ifemale, Rule 6.5 1 DEMERIT,

60:-Mandwash lavatories: [].clean, '] adequate number, [~} accessible, [ Jfixtures
maintained;: [ ]-nand:cleansing soap, {1 santtany:towelfhand. néw.nm. dovices. not pro=

<Ema.ﬁ.. HooBBo: towei.”Rules 6.3, and 6.8 4 DEMERITS,

t s

RUBBISH

1. [ -linadequate, [ ] uncovered containers were being used. Rule 6.9. 2 Um_smm:.m

mm Storage areas were not{ 1clean, [ ] free of liter, Rule 6.9.B.4, 2 DEMERITS.

§3. Storage areas are not constructed to be: [ ] inaccessible to.vermin, [ ] easily cleaned,
[ ]refuse bin of ncam:o:mv_m m&mq Rules &. m and 8.10.°2 DEMERITS.

INSECT, mOsz._. & >Z~.E_b_.. Ooz._.wom.

25. Accurate thermomaters not available or usad 10 evaluate hot :o_u_:m‘ cooking, reheating, 4T llesi T rodent T roaches; [ T live: animi
and refrigeratad storage temperatures. Rules 2.3.C.1. and 2.3.0.2. _umgmm_._. were found orithe premises. Rule.8: 8 .ang: :
65, Food service facilities! The owter -] doors; T pre
PERSCNNEL, [ werenet mamncmﬂmq mﬁ.om:ma H_..,_mw 6210:0: b & asmoam
26. No certified _“ooa gma er/manager. Rules 3.5, R

2 Jeommunicable a_mmmwm@; ] boiis
Jrespiratory:o gastrointestinadinte
uie B ACE Uma_mm_._.w

: w_:mmnﬁu ::a@.
ar uaumﬂ_zmm&m@ :mﬁo&

T.with/po
washing areas.’ nm los 3.2;

. Hair restraints not wom 3. *ooa :m:a_c_.m Rule 3.3. m 1 Um_smm:.m

ﬁd.hf CONSTRUCTION OR MAINTENANCE CF PHYSICAL FACILITIES

6. Bloors, walls, ceilings, [ ] not smocth, roperl 8_._3:&3
] dirty surfaces. Rules 7.1-7.6. 1 um_«_mrww rery Wm..: n_hmaum_«

i’

.\.

}
.m 67. [; 1 Lignting [ ] ventilation inadequate,

~\i\:ﬂa
W L\xooam; Jductwork, { 1 filters, [ ] exha &.wm?o_%ah Lo <3|=ﬂ%.&:

_Un.._aﬁw
ules 7.6, 7.8, 7.10. 1 DEMERIT.

s

68. [ 1Premises litterad,

i DEMERRE [ Junnecessary equipment and articles present, Rulg 7.11.A.1,

mOOU mDC_v_sz._.bzo c;.mzm:.%

noo&:oiooanosﬁn_,mc;mommoﬁc_uamanT:Emsms. cracks, chi
seams}, [ ] not easily cleanabie, R mnrm 4.1.A, HA 2.A., m:anfmmw 2 Dmm__._momm_.._.nmﬁ epen

30.
31

89. Improper storage of ] cleaning equipment, [ ]linens. Bule 7.11.8. 1 DEMERIT.

Single servica articles improperly: [ Istored, [ mn__m_um:waa f ?Nsa_ma { lreused.

Rules 4.4.A. and 5.2.C. 2 DEMERITS.: 70. The sl LepeG
. o
Rera ,ﬂan_uum_mﬂ__,m mn“_umﬂm [ Tdiry, {] aon mﬁoaﬁ _vavm.q_v. in sanitizing mohceo.:m.nim 5.1.B. [ umﬁwwﬂﬂ%mmumammwammwowmﬂ_mwmﬂwwcoﬂm_e. Nwﬂwmmﬁwn_o Mﬂmw._mmn.: ] _mmﬁ«mﬂwﬁ,
. : : : 71.The [ ]Toilets,{ ]lavatories, [ ] showers, were not i i
CRATESIG Rules 12.3. and 12.9.0. 2DEMERITS. [ Jelean. [ Jin good repait
ANOAL DISTASTIG: 7. wmm_._,mwmm %mgmoa; i towels, were: [ T not found, [ }inadequate. Rule 12.4
33. mwmwammﬁwm__m not gam [ wmn_.mn.ma [.-]soaked, [ :u_.m:cm:ma m:_mmd CaA.

34. Dishes/utansils. are not g_:@ s.mm:ma in 4 detergent sok
loast 120°F The aammcaa .GBSBES Emm ﬁ ¢ nﬂﬁ%.__.__mswﬁ_
35 _m:m@.ﬂ@:@ IS an

‘a-temperature of at
5. 2 DEMERITS.

mq ;Lz_o %@_.98_ 6&5335&3 m:_m m._ o AU._ _um“smm_._.
MECHANICAL DISHWASHING! .

28. Hotwater sanitization; j._m wash-water tem
“surad saum_.mEa was [ TR mc_m 5.1,

perature was: :oﬁ at _mmﬂ an_u Th M
o 3. _o, 2 DEMERITS. o ea

~Chemical’ sanitizers: : The washs sﬁslmi mBH e . |
Uro 'was n 9
temperatura:was [ ] °F. Rule m.ﬁU.Am....ﬁ.; 2 Umgmﬂqm—mm_mmﬁ 1. .:.6 BmmmEma
“42. Banitizing chemicals.not automatically dispensed. Rule 5.1.D.4.c.
Aw The.chemicals mm:_ﬂ_u_:u

(2).:2 _um_smmqw.
rinse - water temperature wag notat least

. W@ .....2- mwf.wamxtﬁ\»\;
L%\. te ﬁ\,mwa%imw;

ﬂw The carpeting isnot: [ Jclean, | | in geod repair. Rule 12.9.C. 1 DEMERIT.
- Drinking glasses not m:.ﬁv:.. mm:anma and umnxmmma Rule 12.6. 2 Um_smw:.w
Gias Appliances: T): 5 0
Hrnaces foun

ITEMS IN GRAY SHADED AREA!
SO0NAS POSSIBLE; ZO.:_u<

,\Utﬁnm fx!.{_

S ARE 4 AND 5 DEMERITS ITEMS - Oommmo.m.bm .
Dmv>m._.§mz._.<<1mz 0.0mww\“ﬂo m.\.#.mmoo X mﬂom

Mn{
mc ﬁ@, %@Q

= gal w\@m\
F- %mﬁﬂm, I g IRy .am@@u Budn CFe
D&.\ KT E:P DAR by g2

N,

/

fomperaturo was [, "] °F. Rulp 5.1.0.4.c.(3). 2 DEMERITS. 0+ 1o measred .- & el 153 disirzs
X i TROSUIRE e - .
MM uwn%ammom:mmx;uasas Fue 5.1.0.4.b. +DEMERIT. . =i ma\m m, m\.“\x,\mw Y &%\m‘nt %&u@n h\ 87 L 7&?&
sh racks not stored: in' a sanitary manner. &l S : . o
46. chmmm. e 5.7.0.6. 1 DEMERTT . \ o, \u\s

[ Tnot n«os%aw _sovmugé. mc_mmm._ U 1. m.:a m._ D.

T DEMERIT.

-

v
s,

5

ki
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°. : INSPECTION REPORT T T S
Establishment Name . .
Owner Name some ™ P o ; . ny
. | LmsirT S AN T
“TZip Code Location.., . ¢
hddross ) R i
7 LESS DL D A T e
i S PR i )
MCD # ESTAB# - _ DATE PURPOSE mcw._.ammm.m i
T 1 | REGULAR e ceifion . )
(4] IS R b o ROOMS | SEATS [ e 7 VO. | DAY | FoLLBWUP ‘o) esTAB, TYPE  Reinspaction to bo conducted . 3
Q m .m .M. @ | I H _ — within days syl TN
| , | , : i A day letter of 2pT _& | 2
LCENSEISSUED  YESQ  NOO : -1aLﬁe B .mu* z _, Z|o | 7| nvesmieaniah — 2T 5|
LICENSE POSTED YES 3 NO .w e ———
. TOXIC MATERIALS
mooc SUPPLY AND SOURCE - .
: Chalr v ] fals, [ ] personal medications and/or ] first-aid supplies were::
1. wm mmymmﬁmaﬂmg&oﬂﬁ ma_._zmqmnma Soaw mwm being. cmma and/or mmama Rule 2.1 >; = ﬁw. w.__%w__w m:%%%%mw. m u._ e ot i foed, B 712, Umz_mm_._.m :
2. Unpasteurized mik, - ] milk products, [ 1 'cracked: egos.; _z:vm.mﬁmcqwmn egg: .
To_acsw being used m_._amoq served, Rules 2.1.8.4..5 DEMERITS. s a TRTERSURPLY
Ice on] _.ma_mmm.. wmwn .:mma.._wz&oﬂ mm_..<e. ks -
* m“m_ﬁm:mm *Mo%m% mew_wmm:ﬁm%u _Géa Soure e .v : % i 48. T 1A copy of the current water analysis was not avaiiable mm,..ﬁmﬁ“,._.m MwHmn___g\
4. [ ]Uniabeled, [ improperly labeled containers of food are beaing cmma andfor served. [ ]Further testing may be reguired. Rule 6.1 mm 2 DEM
" Rule2,1.A2 1DEMERIT 4. [""] Water tested and found to be unsatisfactory. Rule 8.1.A.1:" 5 DEMERITS,
; _s_ﬁ.o.
. ned goods found: [ Heaking, [ Jwith severs dents. [ _.5 rusty-condi 50. ,:5 freo chiorine was less than 0.25 ppm. The measured chiorine residual
s Mwm_cm; K swollen.. mrm_mum.“ .p.._mm DEMERITS. : 1ppm. Rule 6.1.A.2; 5 DEMERITS. I ——
ﬂ h not being kept in original container; [ Hmmaooa n_.oucﬂm B_manammama Hot and [ - 1 cold water (under pressurg) was net provided to-the.- -
> rcrm%w _M mm:ma mrmm mud DEMERITS, m Taxm [- ] dishwashers, or |- | lavatories, Ruie 8.1.0:10 5 DEMERITS.
7. Meat and/or meat products :2 USDA muu8<ma mc__m m 1AZS5 um_smm:.m

?__o_u__maoa_._:_av ._._Sémsqﬂo“mmmﬁsxﬁ_aomwso;mémnmncmﬂaﬂoﬁnm
W }is 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 subjected to cross contamination; from [ 1 raw foods
8 oqo Ho %oﬂ_.._.m_q mo%qn%m of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS a ASTEWATER DSPGSAL
: ! nandt and cooked or prepared food products witho Eo_.Ocus hand-- . - . -
> m@%roﬂw.%_m% between, Rujos 2.2A1. and 23.8.6. 5 DEMERITS. E37 The subsuriace disposal system was found to be surfacing. Rule 6.2.A; 4 DEMERITS. -

10. Raw [ 1 frults and/or [ ] vegetables ara not washed before being mmma andlor mmzma EX Wastewatar was beingimproperly discharged onto the ground, Ruls 6.2.A. 4 DEMERITS.
Rule 2.4.8.1. 2 DEMERITS, - 55, (Mobil food units): [ T waste wafer ﬂoama tani dog not have mnosc\&m storage.”
1. Food contact surfaces not: [ ] washed, [ 1 rinsed, and/or [ ] sanitized after each use “Rule-8.1.C.2. & DEMERITS:

and following any kind of operation when contamination may have ooeurred,
Rule 5.1.A.3. 2 DEMERITS.

12. Food (lce} contact surfaces are improperly: [ ] designed, [ ] constructed, [ jinstaliod,

PLUMBING
maintained and/or | | located. Rules 4.2.A., 42.8., 4.3A., 43.8. 2 DEMERITS. _ __
13 wowa not protected during storage/dispiay: [ 1 food left uncovered, | ] food improperly 56. [ ]Kitchen sink, [ __H %mé&m_:? [ mmﬂmwmmm"%%m mw M MMHQ ﬂm n_nr_ﬂmﬁmmw_._wﬁnqonm%
) mﬁoqma on floor, | ]1ood contalners in cold storage double stacked o nested, ed sized. [ 1installed and/or mair . v
[ 1sneeze mcwam absent. Rules 2.2.A.1., 2.4.F.7. 2 DEMERITS, .n.m\mrm\w A 6rosse nos:mo.ﬂ_oﬁ. sﬂnmoﬂ vmwﬂ_ooms%a%<_uowmumﬂmm“wﬂcmwmmm_w.aﬁﬁw &Mﬂmx_ﬂz o.m.:mﬁ ..m waste-
t kept. [ 1 not dated, Rule 10.2 [ -] 1/2 pint milk not water systems at the uce 2 [ . v
._P _ﬂmﬂ_mﬁ% w Mmm_%%wwmw«.mw__m 3%3%3%% %Qﬁ or below. Rule 2.1.8.1.:2 DEMERITS. SO uopzo«. : B : A.“K_.w_h_a_,_m.m.urnu .m Um_,___m_»_aw
15. Storage of [ ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2. ,
2oBTERT: . TOILET AND HANDWASH FAGILITES

] Iy hazardous:food Sncnﬁ reVious! mm?.mn 3 46
Am wnw.&ﬁw_.ﬂwwwmamww%&a rm_ﬂm._m._wm__.ﬁ mmNUmganm P i z . 53. Tollets rooms: [ | Completely enclosed, [ ] Equipped with setf-closing, tight _ﬁ,n__:m__
17. Open cans were being used improperly to store feod. Rule 3357, 1 DEMERIT, doors, [ ] properly vented, | ] tissue provided, [ ] covered waste recoptacle (ladies).

Rules 6.5, 6.6, and 6.7. 2 DEMERITS.

mmwsmamncwﬁmscacmqo:gsm_mm:e.o: imam_m 8__@5.w:eszsg_.o:o__@ﬁma
0 ] male:#fd | Tfermale. Rule 6.5 1 DEMERIT.
60: Handwash lavatories: [ ['clean; [ "] adequate. number, [ .accessible, [ ] fixtures.~
19..P d potantially hazardous f000s. requinng: Sw._mmqmaon ara notbeing rapidly cooied . roaintained, LT hand o:_mmﬁ,._u_._m m%wu;aummmmﬂnm%wﬁmmﬁmﬂa rying devices:not v_.o. n_
repared potential AZATUOLS. OO Lk B an .
’* 1o 6% of Lelow. Tha measured tomperature vas - 1°F, Aule 2305, 5 DEMERITS.. vided [1-] commen towel, “Rules.63., :
20.:[ ] Frozen food: :Bc Ing kept at 0K or-below: [+ fauqonm::ms_: The ammmcan
" tamperature was [ T Rule: 2. 3.C.4: 5 DEMERITS. -

Potentially: hazardous hotfosd{s) not baing:stored at 140°F o«m_ueé. s Bmmmﬁma
temperature was c)oF Rules 2.4.G0 4.H.1.85 5 DEMERITS.

: Potentially hazardous cold-food(s):not being:stored.at pmon or below: The: Bm»mcan
fempearature was. 2)oF Rules 2:4.G.1.; and 2.4.H:1.b. 5 DEMERITS.

Crowded refrigeration: There is less ﬂ_._m_._ 1/4 cubic foot of qma_mmsﬁ_o: per meal,
Rule 10.1. 2 BEMERITS.

24, The containers used transporting food are ﬁmamncﬁm. Rules 2.4.1..7., and 9.1.A.
-1 DEMERIT.

25, Accurate thermometers not available or used to evaluate :oﬂ hol

FOOD .ﬂmgvmmbﬂcwmﬂw "

18. Potentialiy hazardous food{s):not being: [+ Jreheated [ oooxma :m m:ocn:
- adequately heated 1o all parts Rule 2.4.G.3.:5 DEMERIT

RUBBISH
61. [ ] inadequate, [ ] uncovered containers wera being used. Rule 6.9. 2 DEMERITS.
62. Storage areas were not[ 1clean, [ ]free of litter, Rule 6.9.B.4. 2 DEMERITS.

63. Storage areas are not constructed to be: [ ] inaccessible to vermin, [ ] easily cieaned,
[ ]refuse bin of questionable safety. Rules €.9 and 6.10. 2 DEMERITS.

ol
o

INSECT, RODENT & ANIMAL CONTROL

g, cocking, reheating, mK ] lies; [-] rodents, T T-reaches, [ 7].ive animals: (ather than:secutity: Q,mmam felols!
and refrigerated storage temperatures. Rules 2,3.C.1. and 2.3.0.2.1 DEMERIT. i wete found'on-the premises: Rule-6.10. and 7:12.Gi 4 DEMERITS. :
. =85 Food service facilities: The-cuter [ doors, £+ Twindows: [-'skylights, [5] 5=moaw

PERSONNEL v sma :2 m%n:mgq mnam:ma ‘Rule 6.10.0,- 4 DEMERITS.
26. No nmnn_ma aoa handlermanager, rc_ow 3.5. :

it @ o, Srrecn s frford Spping
CONSTRUCTION OR z._Ez._.mz>znm Om PHYSICAL FACILITIES m“v
6. Floors, walls, cailings, [ ] not smooth, [ ] properly censtructed, [ ] in disrepair,
reons F . y [ 1dirty surfaces. Rules 7.1-7.6. 1 DEMERIT.
wit ygienic practice: inking; iri ) i £ 87 X_Lm:"swﬁ 1 ventilation inadequate, L fixture(s) not shislded, dirty ventilation
: ..émmz_:m areas: ules S.2A3.28. 4 8 : P :ooam [ Jductwork, [ 1filters,[ ] mx_._mv%m." ﬁm:m.ﬁ_uwc_mmqm 7.9, qw._w ,__‘a_wmzmw_._.
Kair restraints not. worn by ﬁooa handlers. Rule 3.3.B, ._ cmz_mm_._,m 68, m_ Lmﬂmmﬂ__m.mm littered, [ ] unnecessary equipment and articles _oamm:r Rule 7.11.A.1.
FOOD EQUIPMENT AND c.wmzm_rm i L 3 % Improper storage o: ] ¢leaning e
quipment, linens. Rule 7. .: B. 1 DEM
B noonﬁon food contact surfaces of equipment: (= in disrepair (cragks, chips, n_saovo s t SR
seams), ] not easily cleanable, Rules 4.1.A.,4.2.A “and 4.2.B. 2 DEMERITS.. 2t #47 ﬁ;..%,
31. Singie service artigles impropert stored, dig| I o
Rules 4.4.A. and 52.0. nU..ms_wm._ﬂ.w.mH L u peneech mm:&mu. b Loy ~ 70.The sieeping .303 s) are: [ w_:mamgrwo_m_zna ted, unclean, [ )
: uately ventilated, unclean, in disrepair,”
32, %%wﬁ _.uﬂm.”___“_m. [ Jdity. T ]notstored propetly i .5 mm:mﬁ_:m_ momﬁ.ﬁ:m Rule 5.1.B. f lundersized; [ m_anqovmﬂ bed spacing., Rules 12.9 and 12, 11. 1 cmz_mm_._.
: 71. The [ ]Toilets, [ ]lavatories, [ ]showers,

o=

. B were not:
— CEAESHG - . Rules 12.3. and 129.0, 2 DEMERITS, [ Jeiean, [ Jin good repair:
MANUAL DISHWASHING: - g ; 72 | aand cleansers, [ ] towels, were: [ ] ot found, T ] swqﬁz.ma..mc_m 124

33, Dishes/utensils not beirn mﬂ d,
Dishes/uten: m H raped, [ - _momwmqﬂ wnam_cm:mn m:_omd G4 .

34. Dishes/untensiis are not being washed 1 4 detergent moE.com hav
mmmmﬁ 120°F. ,_,wm Bmmmc_.ma 333566 was H s 1°F Rule 5.1.

73. The carpeting is not: [ Tclean, [ ] in goed repair Rule 12.9.C, 1 DEMERFT.
74, U::x_:@ m_mwmmm not mc_ﬁuE sanitized m:u vmoxm@oa m:_m ‘_m 6. 2 cm_smw_._.m

3 temperaturs of at
. 2 Um_smm:ﬁ

8 kaZo cherical 52 kit nSS%a mc_m 5.1:D.4, a 4 um_smma.
MECHANICAL DISHWASHING: "

3B, Hot water sanitization:: The s.mm_._
sured emperatyre: émm _

39::The final sanitiza
Srtemperature-was 5
40. Sustained 185 F hot wator dishwashing Emn:_:m

41, Chemical sanitizers: .:5 wash-watertermperature was not at | 2 Gl
© lemperature Emmh. ]:°E: Rule 5.1.D. #mu.ﬁv 2 Umgmmaommw ND “ ..—.SQ BmNME_.OQ T lkU.ll%w\

ITEMS IN.GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TEMS - Oommmo._..»m .
mOOZ AS m.Omm_m_.m ZO.._..__n< Um_u.»_ﬁ.?__mz.ﬂs.xmz CORRECTED mﬁ..mmoo X 8703

&%\W&Fx\ \\\v\\,h k,\\.u:\\.\
e \%n.

SR

.s.mﬂmn 533353 was not at _mm
]1°F, mcmmmA Umv Numgmmqm

QR%W ix%%\& %\x&?\ (\\, e A,

42. Sanitizing chemicals not automatically. dispensed. Rule &4 D4 G (2)i:2 D o
EMERRS. G L i x St R g
43. The chemicais mm_.__"_w__._m ringe.water temparature. was fot at least 130°F. .36 Mmeasured. - SR : ” h\.\ - % - .\ms\\.\\\s =
ternporature was {1~ 1°F. Rule 5.1:0.4.¢.(3).: 2 DEMERITS. a7 kv\s SZ 7 \ s »&m&z e Al S
44. No chernical test kit provided: Rule 5.1.0.4.6..4 DEMERIT. T .M g .c —=

43, Dish racks not stored in a sanitary manner- Rule 5.1, D.6..1 DEMERIT. -
48, mmcocw; _:oﬂ Eo..._amﬁ Taoumﬂmﬂ_é. mc_mm m4 _uﬂ m:a m._ o.m T _umgmm_._.

 shite - Licsee Oy




}

8

oo ﬁ Chemical mm:_cnma. ..:E Eﬁ?&mﬁ« te:
L 42, Sanitizing. chemicals sot autornatically.
-1 44 No chemical test kit o3<mama Ruie 5.1.D.4b." 1. DEMERIT.

.- 45. Dish racks not stored it a mm:_SQ rmanner;
: $ mucmmm. H u :B uas%a ﬂ

58 25. Accurate thermometers not available or used 1o evaluate: hot so_a_:m. cookin

tr:.ééa.uﬁ

. 34. Dishes/utensils are not being washed In.a %ﬂmama solution havin:

CITY OF PORTLAND, MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

mmﬁa__m_._.ﬁ@m,» Name

- At T, k - % WA )
Zlp Code i _.onmnon{{.llskré E
: Prloce 7 i
v g
R
DATE PURPOSE Umgm\_w_.ﬂm
SEATS REGULAR ... ZEPT 2
el th YA, MG, DAY | FOLLOW-UP.. ESTAB. TYPE Reinspection to be conducted Z, 4P o
il s COMPLAINT . .- within days
NOQ | o~ 144] 7 |7 INVESTIGATION . day letter of
LICENSE ISSUED YES O o] gl 2% | f |£2) NVESTIGATION e
LICENSE POSTED YES QO nog LelE : s
FOOD SUPPLY AND SOURCE . TOXIC MATERIALS - :
i e Deing.used :&o«mmzmu mc_m m.._b.._ Toxic:materials, [:] personal medications and/or [ 1first-aid supplies: werey
1 mm%mmgvmﬁm_%mmsﬁg .wmac_”mﬁma.. ooam.moam ue .m. . : Limproperly stored; m...H._mg_mu.._”. _..cmma._:.*ooa,”wsm 712 mcmgm_n_._.m“

2.1+ ]Un mﬂmcﬂ_wmo_”a__x. £::]. mik, products, {- nﬂm&aa :
Fo w_drcomw being: used:and/or served:-Rules2. M.w..a.... 5 _umw% RITS.
3. Canned:foods from:an unapproved Source.on naa_mmm._
CRule 21435 DEMERITS. ;
4. [ ]Unlabeled. [ ] improperly _m_um_mu oo:am_:mﬂw Qﬂ food are cm_:@ cmma andior served,
Aule 2.1.A.2. 1 DEMERIT.
5. Canned goeeds-found: [ Tleaking, [ -} with: sevare. am:
olandior[ ] swellens Ride 2.T.A Y 5 DEMERITS:
6. [ ] Shelifish not being kept in original container, [ u mmmqooo_ v«oanﬁm B_mwmuammm:"wn
Ruies 2.1.8.2 and 2.1.8.2. 1 DEMERITS.
T zo& »:Qoﬂ Bamdva%nw not cmw_p munﬂo,.m mc“o 21A2 m Umgmmﬁ.m

FOOD PREPARATION AND PROTECTION

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

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

49,71 T Water tested: and found:tobe unsatisfactory.: Rule 6:1:A't. S DEMERITS.
mo The free chlorine-was:less:thar.0.25.ppm; ._.:a Bmmmcaa o:_a_._zm «gacm_ Was:
; ] pprocRule 6.1.A.2. 5 DEMERITS,
Hot and:[].cold:water-{under pressure)-was.not nasn_ma to: 5@

i [] sinks: T2 ] dishwashers,-or ) lavatories. :Rule 6.1.0:1.. 5. DEMERITS.
52. (Mobile foog units) The water storage tanlc [ ] does not have adequate storage,

] is not being properly cleaned and sanitized after each day's use.
Rule 8.1.C.1. 2 DEMERITS.

9. Employees handia. raw ang cooked or prapared: food products snnocw anam: ‘hangd-
“ washing'in betweer: Rules: 2,241, and 2.3.B:5; /5 DEMERITS -

10, Raw [ | fruits and/or [} vegetables are not. washed before Umﬁo _._mma m:&oﬂ mma..ma
Hule 24.B.1. 2 DEMERITS.

11. Food contact surfaces not: { ] washed, [ ] rinsed, and/or [ ] sanitized after each use

and following any kind of operation sﬁma contamination rmay have occurred.

Rule 5.1.A.3. 2 DEMERITS.

12. Food (lce) contact surtaces are improperly: [ 1 designed, [ ] oouﬂaﬁma [ ]installed,
{1 Bﬁm_:mmﬁma andfor | ]iocated, Rules 4.2.A.. 4.2.8., 4.3.A., 4.3.B: 2 DEMERITS.

13. Food not protected during storagerdisplay: I T food left uncovered, [+ ] food improperly
stored on floor, [ ] food containers in cold storage double stacked or:nested,
{ 1sneeze guards absent. Rules 2.2.A.1, 24.F.7. 2 DEMERITS.

14. Institutions; Ghost tray(s not kept, [ ] not dated, Rule 10.2{ 1:1/2 pint mikk not
hmmwka_m Hm. 1 mnsoo#mw._fw__m :Wﬂ kapt mvﬂ 40°F, or below. Rule 2,1.2.1. 2 Umuzmw_.._,m.

15. Storage of [ ]iood andior [ ] beverages in ice or water is prohibited, Rule 2.4.12.
2 DEMERITS. :

ﬂm [-21 Unwrapped:and/or [} potentially hazardous:food: produ
pubtic'ware being: reused, Bule:2.4.11.°5 DEMERITS.

.h.w Open cans were being used _Boﬂoumn«. 1o store food, Rule 2.3.B.7. .ﬂ DEMERIT.

5 proviously servedito

FOCD ._.m.gvmmh._.cmmw

A_m Potentially hazardous:food(s).not-being: { Freheated H Soxma lo
mamncma_,,.. heatedtoall parts: _»ca 24 G 3 -5 _um_smm_._ﬁ

wo H H _uqoum: aou ng vmsm xmnﬂ a oan Q. g_os.. H Buanmlzmism
~terperature was{: JoF Rue 2:3.C:4 5 DEMERITS.:

m._ Potentially hazardous: het food(s) not béing stored at 140°F or above: The measired

temparature was T Rules 2.4.6015 24 |

‘Potentiatly hazardo oo_a Tood(synot being stored at'4

s temperatUreiwas] SF-Rules:2.4.G. 15 and 2,41,

23. Crowded rofigeration: There is less than 1/4 cubic foot of 33@@353 vmﬂ :_mm_
Fule 10.1. 2 DEMERITS.

24. Tne containers used transporting food are inadequate. Rules 2.4.L. ._: mun 8.1.A,
e 1 DEMERIT.

. WASTEWATER DISPOSAL
53.:The subsurface: disposal system:was:found 1o be surfacing. Rule 6.2.A.4 DEMERITS.
54, Wagtewater was being improperly:discharged onto: the ground: Rule 6.2.A; ¢ DEMERITS,

535; (Mobile: “ooaﬁaﬁw. [:] Smﬂm water storage tank: noam son zm< m%ncm“m aoaum
... Rule 8.1.C.2. 4 DEMERIT;

PLUMBING
] Kitchen sink, [ ] utifty sink, [ ] grease trap, [ ]drain, [

56. [ ] plumbing; is improperly

[ 1sized, [ ]installed and/or maintained. Rules 6.4.F, and 7.8. 2 DEMERITS.
-and the Smﬂm..

BT GA cross-connection;: E_Eo:ﬁ.um.nxmoi.no&nm. exists betwoen:the drinki

TOILET AND HANDWASH FACILITIES

58. Tollets rcoms: [ | Completely enclosed, { ] Equipped with self-closing, tight fitting
doors, [ 1 properly vented, [ ] fissue provided, [ ] covered waste receptacle {ladies).
Rules 6.5, 6.6, and 6.7. 2 DEMERITS. -

58, Inadequate number of [ ] male, and/or [ _332@ teilets. The number of toilets are:
[ 1 _.:m_m and |

ﬁmBm_m m:_m 6.5 1 Um_smwﬂ.

RUBBISH
1. [ linadecuate, [ ] uncovered containers were being usad, Rule 6.9. 2 DEMERITS,
62, Storage areas wera not{ ] clean, [ ]free of litter, Rule 6.9.8.4. 2 DEMERITS.

mm.mﬂoBmmmammm«o:o"oo:m.qcnnmaﬁoum.H::mooomm_w_ﬁo,..m_.ss. easily cleaned,
[ ]refuse bin of ncm&_asma_m safety. Rules 6.9 and 6.10. 2 umz_mm_,_ m Y

_meﬂ._. mOUmZﬂ m.hzmgb_..noz._.mo_u

, reheating,
e and refrigerated storage temperaturos. Rules 2.3.C.1. maa 2.3 U.m Omz_m T, 9

PERSONNEL
26. No nmaw ed food ymma“ma:._msmmm_.. Rules 3.5,

28. Haif restraints not saa 3. aoa :m:a_ca. mc_m m 3.B. 1 umzmmﬁm

-

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

§6. Floors, walls, cefiings, [ ] not smoath, { Iproper oo:m»:._am in di i
s |1 difty surfaces. Rules 7.1-7.6. _umgquu Y o[ Jin disrepalr
«%H 1 Lighting [ ] ventilation inadequate, § %&:Sm not m:_m_ama dirty w
ontil
fhoods, [ Jductwork, [ ] fitters, [ _mxwma,wﬁ fans. ﬁ:_mmqm 7.9, ..Tw .?m.mhmm“_._m:

€8. [ ] Premises littered, unn
il [ ]unnecessary equipment and articles present. Rule 7.11.A.1.

ﬂOOD mbc"vgmz._.bzu c._.mzm_rw

mo,m noo@.:o: aoqoo:ﬁﬁm:;mommo*mocﬁam:r [24n disrepair (cracks, chi i
"w3eams), [ ] not easily cleanable. Rules 4.1.A.. 4.2 A, m:uu# N.Mw nﬁmgwﬂ_ o opert

\.

.+ 69 Improper storage of [ ] cleaning equipment, [ | linens. Rue 7.11.5. 1 DEMERIT.

Nemgect’
B1.4Single service articles improper stored,
Rules 4.4.A. and 5.2.C, 2 Dmgwr:m_ 1 a_mnm:mao_ L] sm:a_eq 'y acmaa

3z, <<_u m% ma%ﬁm [ 1] a__.? [ _ not stored naum% in mgaumm 8_5_25 m:_@ m; -B:

U“m_._i.bw_._ _20

MANUAL DISHWASHING:
33. Dishes/utensiis. not gm:m

T, LODGING ’
8 sleeping room(s) are: [ ) inadequately ventilated, unclean,{ Jind
[ Jundersized: | m_svaum_.ga spacing. Rules 12,9 and 12.17, H_Um_u_me._m

j.ﬂzmﬁu._.o__ma_%&o:. : i
Fhol oiets, mmum avals %MEHmL %Wos_oa. were not: [ -] ciean, [ 1in good repair

3 72. [] Hand Cleansers, [ . _Hos.mw. were: ' Inetfound, [ ] inadequate. mc_o.dmh

2DEMERITS.:

T Tseraped, | .Hﬁmx.a; H..wi_r._%o - Fule 51Ga,

1DEMERIT.

atemperature of at'
wn_n mnm 5. d. 5 n umz_mm_._.m

_mmmn 4moon .m._._m. Bmémcan BBumEE_.m was H

87. No chernical'test kit provided. m:_o m.;._u.a.c. 4 Um_smmﬂ.
MECHANICAL DISHWASRING.

38, Mot wator sanitization; The. Emm:.sm»m_. tampe
wc_.ma 338@:3 s.mm F .”. ~] ow nc_m m ._n_u“wunams%m

not at. am.ﬂ .Ko.ﬁ .? o
_smm_._‘m e 38.

s WaSH maching

. aumﬁcaimm:&m:.o... .
o )°F Rule 5.1.D.4.51)5 2 omgmmnwmmn .hmo m The measured,

dispensed: Rule 5,7.0.4.¢.(3). n Um_smm_._.w
43.-The chemicals sanitizing ringe water.tompe .
. teMperature was [ 1 | °E Ride 5.1.0. M n_.mmm_w_.mniwmmyﬂomn%mxmwﬂ 150, ._.:m Bmmmcq@a

lemperature was [

Rule'5.1.0.6. 1 Umgmm_._.

© L+ TTEMS IN GRAY SHADED AREAS ARE 4 AN
RN e sromos D 5 DEMERITS [TEMS - CORREGT AS

P .. S 73. The cameting Is not: [ Lelean, [ Tin good repair. Rule 12.9.C. 1 DEMERIT. -
R 74. Du:x_sm mmmummm not m:amca mw:anoa m:a packay ma m:_m 12.8.

M Umgm_»_._.w

_u< Dm_&ﬁm._.gmz._. S.imz Oowmmﬂ._. m_u m.§. mmoo X mﬂom

mmsu__&.?ma m%nwmosﬁ_ﬁw P oy




CITY OF uuomm_,;ZU. MAINE
FOOD SERVICE HEALTH
INSPECTION REPORT

S 5A~

mﬁmv__m_.:w.w:ﬁ Name

h Os_@mq Name - 7
_..,v \a% m .%1\ LA !.u' r m
.paaswm . Zlp Code nﬂ@ 2 \ y
N S e e kit
{927 Jislingy < : _
MCD # ESTABH DATE PURBPOSE mc_mw_m Hm P
SANL #| ROOMS SEATS REGULAR e i i S
7 4] k m4 117 7 ®_ 7 7\, SITES YR. DAY | FOLLOW-UP ESTAB. TYPE mmﬁ”vos_o: Mw ww conducted oo T \ﬂ
: : COMPLAINT ... v 2T ;
o - AN _____ daylatterof v
LICENSE 1SSUED YESQ  NODQ |8 w T \\A oK Q.T < r\WA INVESTIGATION r % p— AR
LICENSE POSTED YES Q NO =
[
FOOD SUPTLY AND SOURSE Toxi rials, [ | ._.nmx_oﬁ_g:bm.ﬂmﬂ_pﬂwm Yirst-aid supplies wore: ™ ~ a\ ;
._ 47, oxic materials, [ rsanal medicatio! irst- !
- wnwmmywmww%%mz&ol Jad S_ﬁma mooam are um_:m :mma m:&oq mm_ama Rale 214 m w _Euauo% storad, m vw_wum_ma..h. 1 used:in food. rc_m 7.12.- 5 DEMERITS. \ v
2. [ ]Urpasteurized mik, [ miikc u_.oacﬂm.. [ ] cracked ! cznmmﬂmc“_nma.emm
To_acoa being used and/or served. Rules 2,1.8.4. 5 DE Mmmnﬁw (i RTERSORPLY
3.. Canned foods from.an m:m%vaéa”mocﬂnm on vaa_mmm_ um_:m.cwma Qo_. mmzoa... :
Rule 21.A.3.” 5 DEMERITS, - : i : 1A copy of the current water analysis was not available at the facility.
4, [ 1Uniabeled, [ ]improperly labeled containers of *ooa are being used and/or mmzmu. [ ]Further testing may be required. Rule 6.1.E.3. 2 DEMERITS.

Rule 2.1.A.2. 1 DEMERIT.

mOm::mnooaﬂocna;_._mmaam;._s;:mme.ma am:ﬁ...ﬁ.. _
and/or [ mu swoller. Rule 2,1.A.1. 5 DEMERITS. -

1 1Shelifish not being kept in original container: [ | seafoed u_.oacoﬁ Bmsvammaﬁa
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS.

7. Meat and/or meat products not USDA approved: Rule 2.1.A2.. 5 _um.”,.__mm_._.m. .

in _._._menoo:%_os._ :

6.

FOOD PREPARATION AND PROTECTION
8. Cooked and/or prapared foods are subjected to cross contamination, from [ ] raw foods
or[ ] other sources of contamination. Rules 2.2.A.1. and 2.3.B.5. 2 DEMERITS
9. Empioyees handie raw and cocked or prepared. food products. E_»_._o.._" Soacms Ebo_. :
éw%:_%m in between: Rules 2,24, 1 and 2.3.8:5.) S DEMERITS, .
8 Raw [ ] fruits and/or | | vegetables are not washed before being cgn m:&oq mm:..ma
- -Rule 2.4.B.1. 2 DEMERITS.
,f..,: Food contact surfaces :ofw\ ] washed, [
i and following any kind ofperation Wo k%sos no:EB_.:m"_og vavﬂ_mum\o
=7 Rule 5.1.A3. 2 DEMERITS. .M \\‘lwzmw.oo : -
12. Food (Ice) contact surfaces are improperly: [© ] designed, | nstructod, | ] installe
[ 1 BM_:HW_:mu andior [ ] located, Rules 4.2.A, 4.2.8., 4.3.A,, 43.8. 2 DEMERITS.
Food not protected during storage/dispiay: [ ] food left uncevered, [ ] food improperly
stored on floer, [ ] food containers in cold storage double stacked of nested,
[ ]sneeze guards absent. Rules 2.2.A.1., 24, F.7. 2 DEMERITS.
Institutions; Ghost tray(s 1not kept, | | not dated. Rule 10.2 {  11/2 pint milk not
_‘wﬂmm__”_._ma [ Hmojoo_mww.,w__m not kept at 40°F, or below. Rule 2.1.B.1. "2 DEMERITS.
Storage of [ ] food and/or{ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS. :
{--] Unwrapped and/or [ -] potentially hazardous food n_.oacsm pr
public were being reused. Rule 2.4.J.1. ‘5 DEMERITS. -

Open cans were being used Improperly o store food. Rule 23.8.7. 1 Um_smm_..‘

{ ]rinsed, andier [ ] sanitized after each cmm
c:ﬁ.

14.

13.

16.

17.

FOCD TEMPERATURES
18. Potentially hazardous food{s).not being: [ ] reheated [ ] nooxmn long: m:o:mz tobe
adequately heated to all parts Huls 2.4.G.3. 5 DEMERITS.:
19, Prepared potantially hazardous foeds tequiring: 33@2&6: are:not being rapidiy ooo_ma
o 10 4570t Delow. The' measured temperature wasg [« [2F Rule 2.3.0.3:°5 Umgmﬂ_qw..
o, (.No ] Frozen food not: Um._sm kept at 0°F; or belowzp i _Bua_um., thawl
— " temperature.was [.- < | F.Rule 23.C.4.- 5 DEMERITS
21.- Potentially hazardous hot food{s} not being stored:at ._Su_u or. mvo,.
temperature was [5- - 10F Rules 2.4.6:1., 2.4:H1.4°5 DEMER e
22, -Potentially: hazardous cold-tood(s).not baing stored at 457F o below: The: 3@ Ema
" tomperature was |- “1fF-Rules 2.4.G:1 and 2.4.H.7 b, 5. DEMERITS. ;
23, Crowded refrigeration: There is less than 1/4 cubic foot of azwmmaﬁ_o: per amm_
Rulke 10,1, 2 BEMERITS.

24. The containers used fransporting food are inadequate, Rules 2.4 r._._ and 9.1.A.
- NOEMERIT,

[ Water tested and found 10 be unsatisfactory. Rule 6.1,A.1. 5 DEMERITS.
a fron chiorine was less than 0.25 pp.. The measured chlorine residual was
S pemi Rule 6.1.A2, 5 DEMERITS,

Hot and {1 cold water (under pressure) was not provided to ther =~ +
m W sinks, [ m %_m:émmga‘ or [ ]lavatories. Rule 6.1.D.1. 5 Umsmm_...m
Mobile food units) The water storage tank: [ ] does not have adequate chBmm
w ]is not being properly cieaned and sanitized after each day's use.

Rule 8.1.C.1. 2 DEMERITS.

48. [
9,
50.-

WASTEWATER DISPOSAL
53, The subsurface disposal system was found 1o be surfacing. Rule 6.2.A. 4 DEMERITS,
34, Wastewater was being improperly discharged onto-the ground. Rule 6.2.A; 4 DEMERITS.

mm (Mobile:food units): [] smmﬁ water ﬂoamm S:x ...._oow :2 sw,a mo_ma:ﬁm ﬂoBmm.
‘Rule 8.1,C:2..4 DEMERITS.

3

AT s A;. (Aﬂfma

PLUMBING
56. Kitchen sink, [ ] utility sink, [ 1 grease trap, [ }drain, [ ] plumbing; is improperty
m “m_nma [ ]installed and/or mzintained. Rules 6.4.F, and 7.8. 2 DEMERITS.
57 A cross-connection,. without backflow. device, exists between the drinking and Em. waste-

= E nm" :omo _Jo»ém»m« 3863 water closets,
: ..Hjcm%wmm.qm.ﬂﬁ.ﬁ J b H Mﬁ_c_e 6.4.C. 5 DEMERITS.

TOILET ANID HANDWASH FACILITIES
58. Toilets rooms: [ ] Completely enclosed, [ ] Equipped with self-closing, tight fitting
doors, [ ] properly vented, [ ] tissue Eo<_amn [ ]covered waste receptacle (ladies).
Rules 6.9, 6.6, and §,7. 2 DEMERITS.
£9, Inadequate number of [ ] male, and/or [ ] female toilets. The number of toilets are:
[ Imale and [ 1female. Rule 8.5 1 DEMERIT.

60. Handwash lavatories: [ T.clean; ”_mmmp:m»m number, [+ ] accessible, [ ] fixtures: -

i Y'maintained; T J:hand cleansin soap; [ Hmmngﬂosm_\gma a%:m am,_._amm soﬂ u_.? :
. vided [ ] common towel.: m:_mom 6.3, and 6.8, 4. DEMERITS.:

RUBBISH
81. [ ]nadeguate, [ ] uncovered containers were being used. Rule 6.9. 2 DEMERITS,
€2, 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, _._.m wasily cleaned,
[ ]refuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

INSECT, RODENT & ANIMAL CONTROL

\ Nm Accurate thermomelors not available or used to evaluate hot :o_a_:m_. cooking, reheating,
and refrigerated storage temperatures. Rules 2.3.C.1. and 2.3.D.2. Dm_sm IT.

PERSONNEL
26. No certified focd handier/manager, Rules 3.5.
Personnel withi[" | }:communicable: disease(s),.[] boils,:

27.
T | respiratory or [ gastr ;Mmmﬂ_:m_ amnﬁ_o:
< Ruie. 3140 mcm_smmz.m

[ Linfected wound(s),
vavgam ‘and st 2__.6 *oo

. dirty-hands andior [ H maoazu when:preparing and: mmz_am mooa
.. Jwith: uoo Ic practi mmz:n. Emm In‘foed: Bumqmn_o:
i washing areas. nc_am S2A 32 E] mqsmm_._.m

29. Hair rgstraints not woem by food :mbamma. mc_m 3.3.B. 1 DEMERIT:

\m m\/ﬁ 1 Lighting [ H<m:=_mﬁ_o: inadequate, [

[ fhes T T rodants, [} roaches; [ Tlive animals: {other than. security or :.am d
were found onthe Ems_mmm. Rule 6.10. and 7.12.G.- 4 DEMERITS :Q .m ommv

85..Faod service.fagilities: The. outer [ ]-doars, [T windows, [ - H m_é_ﬁz“m
-+ werginot adequately-screened. - Rule 6:10.0 4 PEMERITS,

_ .5:.33@..

oozm._.xco,_._oz OR MAINTENANCE OF PHYSICAL FACILITIES
5, [ ] notsmooth, [} properly constructed, [ ] in disrepair,

ules 7.1-7.6. 1 DEMERIT.

] fixture(s) not shielded, dirty ventilation
hoods, | ] ductwork, [ ]filters, [ mexmnm:m:w Lc_mm .\..m.ﬂw\%@ .ﬂam.mz_mm_._..
68. __ Lmﬂomﬂ_u.m%w litered, [ ] unnecessary equipment and articies present. Rule 7.11.A.1.

FOODR EQUIPMENT AND UTENSILS

_uoo&:o: foed contact surfaces of equipment: [ ] in disrepair (¢racks, chips, pits, open
seams), [ ] not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8, 2 DEMERITS.

30.

69. Improper storage of [ ] ¢leaning equipment, [ ]inens. Rule 7.11.8. 1 DEMERIT.

31. Single service articles improper! stored, oli ed,
. Bules 44 and 520, 5 DEMERITS. [ Idlspensed. [ jhandled, [ 1 reused.

\. { 82. Wiping cloths: [ 1 dirty, f=Fnot stered properly i sanitizing solutions Rule 5.1,8.

'~ DEMERIT.

DISHWASHING

MANUAL DISHWASHING:

LODGING

70. The sleeping room(s) are: | ] inadequately ventilated, unclean, in disrepair,
[ Jundersized; [ 1 impreper bed spacing. mc_mmﬂmwmnﬁp._m H_umgmmﬂ..‘
71. The[ ]Toilets,[ ] lavatories, showers, wer i i
Rules 12.3. and 12.9.0, 2 umz_mmm_qw ool 1elean, [ in good repair

72. [ ]Hand clearsars, towels, were: i
§, pehiand cies [ ]tow ere; [ ] notfound, [ T:mamg:w,m. Rule 12.4

33. Dishes/utensils not being: : ]

Dishesiten: g9: [ ]scraped, [ ]soaked, [ Hvaz:m:@u .mqhm 5.1.C.4.

34. Dishes/utensils are not being washed in a deterdert mo_c"_o: havin,
least 120°F. The measured temperature. was [ v ] °F. Rule 5. 4_. 5, 2 Um_smw_,_.w

35..Dishes/utensiis.arainot being: sanitized by-immersionifor 30 second:
“with:at: temperaturo:of at least 1707, Tha measur
mc“o Sn0.Sand wmgmmn.m

& tempearature of at

37, No chemical ﬁmmﬂ x_» uwos..._m.a Rule 5.1 U 4, u 1 Um_smmq.
MECHANICAL DISHWASHING:

38. Mot water sanitization: The wash-water temperature was ne ot

sured 638883 Emm f ] °F. Rula 5. A.c_w 3., 2 %mmgmﬁmmmﬁﬂ_mmgﬂ._g F. The mea-
: ! ) Water temperature was notatleast 805 T,
temperature; R ‘Rule 5. 1.D.3:b: Umsmmm.mm& e
40:: Bustained: 165°F . hot wat Ishwashing amc..::o

.p._0393_3_33anm3.ﬂ:msmm:ém"@_. lemperature was n ) .
ot at i °
temperature was [ 1°F. Rule §.1.D.4.c.(1). 2 Om_smwn.m,mw% 20 .:._0 measurod

42. Sanitizing chemicals not automatically dispensed. Ruie 5:1.0.4.c. (2).:2 DEMERITS.

43. The chemicals sanitizing rinse-water temperature was not at | 9|
temperature was [ ] °F. Ruie m.._.D.m.n.@ 2 U_m_z_mn._._.mmﬁH ._mo F .:.5 measured

44, No chemical test kit provided. Rule 5.1.0.4.b. 1 DEMERIT. i
45. Dish racks not stored in a sanitary manner. Rule 5.1.0.6. 1. DEMERIT.
46. Gauges: I ]nct provided [ ] inoperative, Rules 5.1.0.1. and 5.1.0.2." 1 DEMERIT.

White - Licosee Copy o wmmgn,.mﬁnm.g\ .Wuw;wﬁmnﬂﬁweﬂu\

73. The carpatingis not: [ ] clean, [ 1in good repair. Rule 12.3.C. 1 DEMERIT.

74. Drinking glasses not mc_ﬁc_< mmnanmn m:n umnxm@ma m:_o 12,6, 2 cm_smm_._.m
75 GasAppl .. .

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

SOON AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 574-6300 X 38
£t vy .,\:Jﬁ .nx\,.%\&a\mm + 'm&m\ R Q\. Cerleg
p' \,\;%fxﬁak Haau) G e p, tem
q?} Clrecid aid ¢ Coolivsds~ TRy m.s.RAv
2o TSae vy Selchimia
S —~Cla i out biecd Safe v
<

ps

RTS T Ten
1
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FOOD SERVICE HEALTH

INSPECTION REPORT -

-

Estabiishment Name - .
R
Zip Code Lacation—, . -
Bddress LG S
| FaetisnC
MCD # ESTA 7 DATE PURPOSE | DEMERITS
r T Ep SEATS REGULAR . g . 5PT _ _
g/ 5|17 0l =rC . va | mo. | oy | roLLowup > |ESTAB.TYPE Reinspection to be conducted  , .,
_ _ [ T 7 within days =/
| T B[54/ [ Resnamon s Sewa 2T |©
YES O T | S . R P — ~
LIGENSE ISSUED <77 | ¢ | NEWIOTHER......on. e § foliow-up 17T l..w,u\\‘\.\
LICENSE POSTED
dl..-lll\ \
TOXIC MATERIALS e

f : : - -1 Tox jals, T - rsonal medications and/or [ ] first-aid Supplies were:
T e Tt oot o g wedw RS FRETAT T e L T e R S
3.1 ] Unpasteurized milk, [ ] milk products, ' }.cracked:-eggs.[ ] unpasteurized egg': :
) w%acoﬁ being :$n_.mbawo«.mmﬂ<ma. Rules 2.1.8.4.°5 Ummm.m_._,w. EECC T ERSURLY
& mu.w:m.@__ﬂb 3 mﬂwﬂ.m.?wmm%mnuno,ﬁa.”mo&om o plemses. bpnase m.:.&mn.m..oima e 48, [ ] Acopy of the current water analysis was net available at the facility.
ule 2:1.A.2; It : T g S . X € -
4. r “ cm:_._mwm._%nu_ mdmmﬁmﬂw%m% labeled containers of food are being used and/or sarved. i " . w ,__ue.chwww. Mmamme%w:ﬂmw,wwnﬂw%Mﬂm“mmmﬂwmww ..wmm ﬂwm_....mmﬂm.m_..._..w.“umgmm_._.m .
ule 2,1.A.2. . : -and L AT h
5. Canned: mmxx_m _ﬂoc:mm m w_mmmmmv% Uﬁmﬁmﬂmm%mm_, dents.: [ Lin: rusty: condition, 50, The Ewo. os_ozmm %mmﬁhw.ﬁ:%w m %w m_uﬁsm... & measured chianne residual was
~andior[ ] swollenRule 201 A1, & ST R ST : 1 pom.” Bude 6:1.A.2. R : .
6 [ 1] msm_sw: :o"%mm:mmxwum_ioomﬂﬁmm__ ._m.m:B.ﬁmn [ ]seafood procucts misrepresented. BT m ” W 10““ m:__a H_._ ..mn%E wﬁwm%m Auww@«_ ﬂm%_._mmvm iﬂmcﬁom ﬂam;mmnw ﬁm _ﬁmﬂwmm_._.w e
Rules 2.1.8.2 and 2.1.B8.3. - .. U] sinks; T dishwashers, or [+ L .1.D.1 S
: ] :Bule 2.1 N ile f its) The water storage tank; [ ] does not have adequate storage,
7. Meatandioc meat m.q..“oa:nﬂ.:.o”. cmpp wmv«oému bt B A S 5 Mz_wwm__wowouwﬁm_wwoum% cleaned mwa mm:EHNmn after each day's use.
FOOD PREPARATION AND PROTECTION - Rule 8.1.C.1. 2 DEMERITS.
8. Cooked and/or prepared foods are subjected to cross contamination, from [ ] raw foods

or[ ] other sources of contamination. Rules 2.2.A.1. and 2.3.8.5. 2 DEMERITS

Rule 2.4.8.1. 2 DEMERITS.
711, Food contact surfaces :o”".,ﬁnu Emmsﬂn. { 1rinsed, and/or { sH mmsanmmq M%w_. each :wm
L/ and following any kind of heration when contamination may have ocourred’ ~ /-
‘U\,r\\ Blie 5.1 A S 2 DEMERITS. (71 Mpmmds g it sl 7 s 14 42

: ot ; WASTEWATER DISPOSAL
ke roes handie, raw and cooked or prepared food products.without thorough hand- . - :
2 %ﬂ%w% patween- Rules 2.2.A.1 and:2.3.8.5° 5 DEMERITS. S : 53 The subsurface disposal system was.found to-be surfacing, Rule 8.2.A.:.4 DEMERITS..
10. Raw ] ] fruits ancior [ ] vegetables are not washed before being used andfor served. A Wastewater was being: improperly discharged:onto-the: ground: Rule.8.2.AL4 Umz_mxﬂ..nm..

£5.- (Mobile:food: units): [ 1 waste water storage tani does not have adequate storage
U 'Rule 8.1.C.2, 4DEMERITS, 7 v o B

12. Food (Ice contact surfaces are impropery: [ ] designed, [ ¥] constructed, [ ] installed,
{ maﬁmmavmm:ma andior [ | located. Rules 4.2.A., 4.2.8., 4.3.A., 4.3.B. 2 DEMERITS. . ] _ PLUMBING = T
13. Food not protected during storage/display: [ ] food left :_._8<o_“wm‘ﬁ ro&n improperly 58. m WMmmmmﬂ m_u:_wmwm __Hm%ﬁw Qﬂwﬂ“_%:ﬁ_mﬂmmmmmﬂwwm.wm m,wﬁm w.mu.un:mmgma._.m.u perly
stored on floor, [ ] fpod containers in cold storage double stacked or nested, : i . ] ._Rules 6.4.7. DE! . __
- i : 1, without backfiow. device; exists between:the: drinking-and the waste-
[ }sneeze guards absent, Rules 2.2.A.1, 2.4.F7. 2 DEMERITS mm_, ,hw nnomgm.ooﬂdmmm_m_uoeﬂ_ ¢ et ..y o 9 linking and e r

14, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2 [ ]:1/2 pirt milk not
_‘mﬁm:ma. 1 mo:oo_mw.awﬂx not kept at 40°F, ar below. Rule 2.1.B.1. ‘2 DEMERITS.

15. Storage of | ]} food andlor [ ] beverages in ice or water is n_.ozc:m_a. Rule 2.4.5.2.

doter Rule 64.C. 3 DEMERITS.

2 DEMERITS.
16. [} Unwrapped and/or F::] potentially: hazardous:food products previously: served toithe _ TOILET AND :>z_u<§.m:. ﬂan_”_._mm i . _
- pubficiwarg; being reused; Bule 2.4.).1:- 5 DEMERITS. i : SR 58, Todlets rooms: [ mon.awmwma mﬂ.n_ommn. [ m_ m% cﬁ_vv_ma ﬁﬁamm&%m_wwmﬁmmwﬂm_wnh__wwa&
- e N ssue provided, COW .
17. Open cans were being used improperly to store food. Rule 2.3.B.7. ,_ DEMERIT. m_,_u._,_u%. m_”m.H %.%n%h_% m_m”..: mn ngr_%m.u
FOOD TEMPERATURES : 59. Inadequate number of [ ] male, and/or { ] female toliels, The number of toilets are:

[ ] male and | ] female. Rule 6.5 1 DEMERIT.
60 Handwash:lavatoriest [ -] clean:: :adequate ‘number, [ accessible
maintained;:fi] hand-cleansing soap:.{ - I sanitary towal/hand drying d
. Vided ] common towol. ‘Rules 6.3. and 8.8 4 DEMERITS.

18..Potentlally hazardols food(s):not being: ] reheated T-:T.cooked long enoughito be: -
. adequately heated to all‘pants Rule. 2.4.G.5. 5 DEMER! L L
19:: Prepared potentially: hazardous foods: requiring refrigeration are:notbeing;
< o:45%or below. The measuredtemperaturewas [ 1 2R Rule 2.3.C.3.
200 [T Frozen fond not being kept at 0°F, orbelows [ 1] Improper: thawl
i lemperatureiwas [ TeR Rule'2.3,C.4. 5 DEMERITS. =
21 -food{s) not being storad at:1409F

Rules:2:4.Gi1 Hit.a. 5 DEMERF

RUBBISH
61. [ ]inadequate, [ ]uncovered containers were being used. Rule 6.9, 2 DEMERITS.
Id:00(s) notbalng stored at 457F. oF bolow. The measured. ©2. Storage areas wera not[ ] clean, [ ] free of litter, Rule 6.9.B.4. 2 DEMERITS.

i lemparature was [0 5 0F Rules 2:4.6.1% and 2.4.H:1. bl 5 DEMERITS:: i B3. Storage areas are not constructed to be: I ] inaccessible to vermin, ﬁ_._.Wmmmmv. cleaned,
23. Crowded refrigeration. There Is less than 1/4 cubic foot of rofrigeration per meal. { Irefuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMERITS.
Rule 10.1. 2 DEMERITS. ¢

24. The containers used transporting food are inadequate. Rules 2.4.L%, and 8.1.A.

.1 DEMERIT. ) INSECT, RODENT & ANIMAL, CONTROL
i 7 25/ Accurate thermometers not avaiiable or used to evaluate hot holding, noox_:m_ reheating, oo flies. [ Jrodents, [ Trogchesi ] | live animals {cther than secur
€ (.~ and refrigerated storage temperatures, Rules 2.3.C.1. and 2.3.0.2. 1 DEMERIT, were:found on the/premisas.: Reile 8,10; and

: 65.:Food: service facllities: The outer’[::] doors; [
PERSONNEL B i+i:: were: nat adequately screened.. Ruile 6:10;
26. No certified food handiemanager. Rules 3.5, N
27.. Parsonnel with:{: - T-communicable diseese(s); - T boils [
Zin [ Frespiratony.or [ gastrointestinal infection;: are: prepari
Rule. 31 AL S DEMERITS. (1 : L e
n 1 withi dirty: hands:andfor [ |7 smoking-whan greparing and sarving f

with:poor-hygienic practice, [ Teating, drinking. infood preparation:andrordisns
Hules 324 3.2.8 and A 5 DEMERITS. | i
28, Hair restraints not wom by food handlers. Rule 3.3.B. 1 DEMERITS::

. Potentially: hazarde
“tamperature was! [
22 Potentially:-hazardoss .

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ 1 not smooth, [ ] properly constructed, [ ] in disrepair,
o~ [ 7dirty surfacas. Rules 7.1-7.6. 1 DEMERIT.

[ 87 [ JLighting[ ] ventiation inadequate, [ ] fixture(s) not shielded, %] dirty ventiiation
\\ W& hoods, [ Tductwork, [ ]filters, | | exhaustfans. Lc_mm 7.8, No.%%o. k__.ﬁ«um__.__mm;

68, [ ] Premises littered, ynnecessary equipment and articl A
[ Genamise [ 1] ry equip: icles present, Rule 7.11.A.1.

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

ES

FOOD EQUIPMENT AND UTENSILS

2., 30. Food/non food contact surfaces of equipment: [ Tin disrepair feracks, chips, pits, open
~TZhe ) seams), [] not easily clearable. Rules ﬁ.)..ﬂ.m.b.. and 4.2 B, m_umzmum_._mw, il

3. mﬁm_mm Mwﬁmom _muawowmn .anﬂv%mﬂmw _.wm I stored, [ 1dispensed,{ ]#andied,[ ] reused. LODGING
e Ty = - _ 70. The sleeping room(s) are: [ ] inad i in ¢t i
32, _.Msuv_m: mn%%m. [ ldirty. [ ] not stored properly in sanitizing solutions Rule 5.1.B. [ _::amwmmmmn; mwauqo%o_.ﬁum %uwr,_"ﬂm_.u\ mwﬁ%m“m%wwﬂw_m._mmﬂ_m. uA_wm,.m“ﬁ._ﬂ_m__w_m.“m
. N . 71. The [ ]Toilets, [ ]lavatories, [ ]showers, were not ] i i
- SRSTWASHNG —— Rules 12.3: and 12.9.0. 5 DEMERTS. { Jeiean [ 1in good ropaic.
AN A DS ASEINS - 72. Hnumm_.“smmm _m__Mm:mwa; ] towels, were: [ ] not found, [ ] inadequate. Rule 12.4
33, ._U_Wmm_sm\m:mm_ﬁm_a not baing: [ M.mnwmvmn. [ _momxma. [ -] preflushed;: Rule 5.1.C.4, 73. The carpeting is not{ Tclean,I in good repair. Rule 12.9.C. 1 DEMERIT.
; _ . _ . : 74. Drinking glasses n
34. Dishes/utensils are not being washed in & detergemnt solutien havinga; 9.2
least 120°F. The measured temperature: was [: 9 ] °F:Rule m.<am .%...mm..nw:..uvmm%mr«_m._.% &

38, Dlshes/utonsils are ot baing Sarmized By 5

termparature of at 1aast 170¢

&

37, No n:w:.._mn.mm test ki C.4.5. T DEMERIT, "L+ ITEMSIN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS [TE.
L " - MS ~ CORRECT
wmmﬂxwz_o?o_mzépmzmzo" T e mowmwm POSSIBLE: NOTIFY DEPARTMENT WHEN CORRECTED - m?mmoowmmam
. Hot water sanitization: The wash-water temperature t \. e St vl ¥ -
surod tomperaturs was [ ] °F. Rule 8.1 Db, 2 DEMERITS. i Loy SO LBt o o don
® mﬁ% gm_n.ww: ﬁw» e Ater.temparatire Was not af laast, 180° L f S gy %\v\&%wﬁ
5 Cronie e T g 180 Rgesibos sommeans. 3o Cdnag! st tiged BResins
. .- The-wash-water temperaturs was not at least 120° ! ERNEE i - 3 4
tomperanro was [ ]°F Rule 5.1.D4c.(1). 2 DEMERITS. | 0 " e measured C i

T \fWKo\ /i

Mw. wsm:au_:m chemicais not automatically dispensed. Rule m;..c.&h.@.”m.n Um._smmﬂ.m. :
. The chemicals sanitizing finse water tern rature was not.at FET y
_temperaturewas [ v -L°F mc_m.m;.c.wwn‘@... 2 Umgmﬂ%_._,_mm% Amn F .._.,.ﬂ.m.smm..m:ﬁ.a.
. 44. No chernical test kit provided: Bule 5.1.D.4.b. 1. DEMERIT.. S
- 45, Dish racks not stored.in a sanitary manner. Rule 5.1.0.6.°F DEMERIT.
4B, om:.mom“ [ Tnot provided [ 1inoperative, Rules 5.1.0D.1. and 5.1.0.2

i . ”.. L
Tl Establishment Representative




apmp—————
CITY OF PORTLAND, MAINE %\ &1& m.i r\\_.. N ,w ﬁw %
FOOD SERVICE HEALTH g f \
INSPECTION REPORT
Establishment Name
Zlp Code Location
-
w&\Ofﬂ ww.l%« .
DATE PURPOSE DEMERITS
SEATS REGULAR .o 5PT
YA, MO, DAY | roLLOW-UP ESTAB. TYPE Reinspection to be conducted 4PT
o = - P - e COMPLAINT wcvvavnans / M within____ uwﬁ%ﬁ of it -
h . s e - INVESTIGATION -
LICENSE ISSUED vesa noa 4 2\ | O 7 | WwEsTIGATIN o 2R
LICENSE POSTED YES L\ NO T —
FQOD SUPPLY AND SOURCE TOXIC MATERIALS
Iterated food mvmmn cm@nm:&o_.mméau Fule 21.AT, 47, [ ] Towig materials, [ '] persenal medications and/or [ ] first-aid supplies were: .
.Mmuwmmsmm%%%mﬁo.; Wmac mama o.o ol 9 s s m .WBn«.ounﬂ_wﬂ.o.anmm.. Jiabeled, [ ] used in food. _m._..___o 7.12/ 5 DEMERITS..
2,1 T Unpasteurized milk,: [ 1milie products, m._. cracked: g ] ::ummmcﬂ_nma.omm ’
: Lt oq.umm:Bn..wc_om 2.1.8.4.°5 DE %Mmz...w ; . i

products being. used an
3. Canned fouds fromian camuuﬂo,..mu mocam on Ema_mmm. U@ﬁm.cmma n&osmmzoa._...
CRule’'2,1.A3. 5 DEMERITS. ;
4. [ ]Unlabeled, [ ]improperly _mvm_mn no:ﬁ_aaa of qooa are being cmma andfor served.
Hule 2.1.A.2. 1 DEMERIT.
5, Canned goods:found: [ 1.leaking, [ -] with severe: ao:ﬁ..ﬁ. T: e y 8:95:. :
- andlor[ ] swollen; Rule 2.1.4:1.- 5 DEMERITS. !
8. [ ]Shelfish not baing kept in originat container; ﬁ ] mm&ooa uﬂoncnﬁ Sa_.ovsmmag
Rules 2.1,B.2 and 2.1.B.3. 1 BEMERITS.
7. Meatand/or meat products not USDA approved: Rule 2:1.A.2.-5 DEMERITS.

FOOD PREPARATION AND PROTECTION

8. Cooked and/or prepared foods are subjected 1o cross contamination, from [ ] raw foods
or[ ] other sources of contamination. Rules 2.2.A.7. and 2.3,B.5. 2 DEMERITS

WATER SUPPLY

A copy of the current water analysis was not available at the facility-
Further testing may be required. Aule 6.1.E.3. 2 DEMERITS.
[ Water tested and found 10°-be unsatisfactory.” Rule 6,1.A.1. 5 DEMERITS,

53 <hloring-was less:than 0.25 ppm. .w_._m memc_aa o_.__o::m Em_%mm was.

‘I ppmiRule8,7.A.2.° 5. DEMERITS, -

Hotand [ % cold water (under pressure) was not provided to the: -~
L w sinks, -] dishwashers, or [ T lavateries.'Rule £.1.0.1.. 5 Um_,_._mm_._.m
52. {Mobile food units) The water storage tanik: [ ] does not have adequate storage,
] is not being properly cleaned and sanitized after each day's use.
Rule 8.1.5.1. 2 DEMERITS.

§. . Empioyees:handle raw and cocked or prapared food products with ancm: :m:a, :
immw__%m in betwean. Rules Z2.A. 1, and 2.3:8.5.- 5 DEMERITS.

10. Raw [ ]fruits and/or [ ] vegetables are not washed before being cmmn mb&oﬁ mmama
_. Rule 2.4.8.1. 2 DEMERITS.

11, Food contact surfaces not [ ] washed, [ ] finsed, and/or [ Hmm:awmn after each use

7 and following any kind of dperation when contamingtion may have occurred,

.

7

Rulo 5.1.A.3. 2 DEMERITS. [V le A der & Lo n irm oo bl J
12. Food (lce) contact surfaces are improperly: [ ] designed. | ] constructed, [ ] installed,
[ 1] Bﬁma_wm__._mn_ and/or [ located. 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 on floor, [ ] food containers in cold storage double stacked or nested,
[ 1sneeze guards absent. Rules 2.2.A.1., 2.4.F7. 2 DEMERITS,

14, Institutions; Ghost tray(s) [ ] not kept, [ ] not dated, Rule 10.2{ -3 1/2 pint milk not
retained, [ ] schools: aw_x not kept at Aoom or below. Rule 2.1.8.1.72 DEMERITS.

1food and/or | ] beverages in ice or water is Eo:_u_ﬁma. Rule 2.4.1.2,

ib. Storage of [
2 DEMERITS.

dm ] Unwrapped andfor uoaa_m__%:mumaonm food ancsm previoush
wcgo wera beingreused, Rule 2.4.J.1.: SDEMERITS.
‘_....n Open cans were being used improperly to store food. mc_m N.m.m..ﬁ ‘1 DEMERIT,

served fo-the

FOOD TEMPERATURES
A,m Potentially: nazardous: food(synot belng: [ Jireheated [1)] nooxma _o:w mso:m: 8 ao
adeguately heated:o- altparts: Fule: 2:.4:G.3..5 DEMERITS.:
B :Prepared: potentially hazardous foods. requiring;| aﬁzmmﬂmﬂ_o: are ng Buas., cooled:
~10.45% or below. The:measured temperature was: - ] *F: Rule 2.3.C.35 5 Umgmmn.m :

mo [ ing:kept-at. 0°F, or below: [ _ausn
- {emperalure was [ Rute 2.3.C.4. S DEMERITS
mM Botantially-hazardgus i 00d(s):not umam stored at:140°F. or. abovi .:a ammm_._aq

L temperature was F:iRules 24.0G. H.1.2.: 5 DEMER

22,: Potentially: hazardous 8_ food(synet being. ﬁo_.mn at 457

[ temperaturg was SR Rules 2.4.Gut and 244 = DEMERITS.

23. Crowded refrigeration: .356 i5 lass than 1/4 cubiz foot of _.%_mmaco: per Bmm_
Rule 10.1. 2 DEMERITS,

24, The comainers used transporting food are inadequate. Rules 2.4, _...M and 9.1.A.
—— DEMERIT.

WASTEWATER DISPOSAL
- The subsurface disposal system: was found to be surfacing. Rule 8.2.A.. 4 DEMERITS,
< Wastewater was being improperly discharged onto the ground: Rule 8.2.A..4: oma_mw_._.m
. (Mobile: food units): [+ T waste. s_m»mq uoﬁmm anx does rot :m<m mnmncma ﬂoﬂmm.. :
o mc_mm,._ﬂ.m. hcm_smm_._.m B R -

8

ﬂ.%'.

PLUMBING

56. [ ]Kitchen sink, [ ]utility sink, [ ] grease trap,{ ]drain, [ ]plumbing: is improperly
[ 1sized,[ ]installed and/or maintained. Rules 6.4.F. and 7.8. 2 DEMERITS.

1A cross-connection;: without backilow. device, exists between: the: drinking-and the waste-
i Jfaucet: sowm...ﬁ u 53 water. smma_. H Towater closets,

ﬁﬁm m A 0 m Umgmﬂ_._,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, 6.6, and 6.7, 2 DEMERITS.

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

i ] male and | Jfemale. Rule 6.5 1 DEMERIT.

“Handwash:lavatories: [ ] clean; [ | adequate number, [ ] -accessible; [ ] fixtures™
aimtained; [ ;] hand cleansing soap.:[ - ] sanitary towelhany drying devices nat pr

<_amn_ [ u.noaao: fowel. Rules.6 -3..and 6:8° 4 DEMERITS,

RUBBISH

61. [ linadequate, [ ] uncovered containers ware being used. Rula 6.9. 2 DEMERITS,

62. Storage areas wore not ] clean, [ ] free of lifter, Rule 6.9.5.4, 2 DEMERITS.

63. Storage areas are not constructed to be: | ] inaccessible to vermin, _:.Wmmm_ y cleaned,
] retuse bin of questionable safety. Rules 6.9 and 6.10. 2 DEMER

_zmmo._. IOUmZ._. & >z_z_>_| OOz._.wOr

R .\hoocaa thermomaeters not available or used to evaluate hot :o_a_nm. copking, rehaating,

and rafrigerated storage temperatures. Rules 2.3.C.1. and 2.3.0.2, A DEMERIT.

PERSONNEL
Mm No centified food gamon_am:m@mw m:_mm 3.5.

. Halr Smﬂ_.m_:m.. :oﬁ waom u< Tood handiers. Rule 3.3.8. 1 Um_smx_._.m

FOOD EQUIPMENT AND UTENSILS

mo._no,xe_:e_._aaano“.ﬁmnnmgnmnmm9ﬂ mnc_u:..ma.wTua_mam_ﬂﬂwoxmozm
seams), { 1 not easily cleanable, Rules 4.1.4., 4.2.A., m:o_uhmmw numgm_uw:.nmﬁ open

65 moca sarvica:fa _%.m. The oﬁmﬁ [T aooa
Siwerenot adequately screened.” Rule: 6.10.C

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smaoth, [ ] proparly constructed, air,
[ _a_B\ surfaces. Rules7.1-7.6. 1 DEMERIT. perly [ 1in disrepai

67.f ]Lignting [ ] ventilation inadequate, [ ] foxture(s) not shielded, dirty ventilation
hoods, [ ] ductwork, [ ] fiters, [ ] exhaust fans. Rules 7.6, 7.9, q.ﬁ:w .ﬂumvm_...._mm_._.,

68. [ 7 Premises Stterad, unnecessary e
{ Deppenise [ 1 ry equipment and articles prosent. Rule 7.11.A.1.

6!

il

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

31. Single service articlos improperly: [ ] stored, I Ha_mnm:mmn [ _xmsa_mam ] reused.

Bules 4.4.A. and 5.2.C. 2 DEMERITS. 70. The si LODGING
32, ﬁ%m:_,mmo%Sm [ 1diny, [ ]not stored properly in mm_.__n_n__._m moms_o:m Rule 5.1.B. ) I %w:wwww«_”MmmoJBmm_vammwowm.‘_mmmwﬂwﬂﬂmw. Mwﬁ_%mwmwam Mﬂw_ﬂmm:._.__” w_mmﬁme.__m
71. Tha [ ] Toilets, [ ] lavatories, I T showers, were not:
U_m_._é.pm:uzm Bules 12.3. ang 12.9.0. 2 DEMERITS, [ Ietean, [ Tin good repalr.
_<_>2c>r sz,._spmx_zm 72, m Lm_._“wmm _mmmgmoa. [ ltowels, were: [ ] not found, [ ] inadequate. Ruie 12.4
33, U_m:m@.ﬁm:mnm not’ am_:
D ehesiansi g% [ HmnBqu [ 1soaked, [ uuaﬁ_cmzmn m:_mm 1.CA4. . The carpeting is not: | lclean, [ ]in good repair. Rule 12.8.C. 1 DEMERIT,

34. Dishes/utensils ma not being washed in 2 deter ma sofution havi
least ﬂmooﬂ The ammm_.__.mn_ “manm«mﬂca was [ 9 1°F: m:_mw 4_
35:; Dish ] :

temperature of at
2 Um_smm_._.m

_._%m

: U::.E:m glasses not mc.ﬁmc&. sanitized m:u umnxmmma mc_m 12.8, n cm_smm_._.m

qun,%@s_om_sﬂxwﬁ%_%g e 5.1.D.45. 1 DEMERTT.
MECHANIGAL DISHWASHING: 7

38, Hot water sanitization: The. s.mm:ém»mﬁ ternperature was:not at |
. mcﬂma Hanmﬁmﬁca Emm 3 o} ow msm 5. Av_u 3.b. n UmZmn_._.mmm

. r ; I 4 Um_smm_._.w.
ﬁ 0_53_8_ sanitizers;:. “Tha wash-water emperature was :a" at | o
temperaturewas [ 1°F Rule 5.1.D.4.c. (1).:2 Um_sm:_._.mmmmﬁ ._mo g ._.:m :_mm.mcqmn

42. Sanitizing chemicals:not automatically cispensed. Rule 51 LAc.(2).

43. The chemicals sal _:m rinse water temperature was notat | 7
temperature was [ J°F. Rule 5.1,D wmn (3).°2 um_smm_.q.Mmﬂ qmo 3 ._.sm Bmmm:qmo_

.. = ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITE
. MS - CORRECT A
. NVmeOZ AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - mﬂh»m&wo xmm.wcm

/ Dﬁ.i\ Cyem DME\J«WF
i Ao vl

- ajesl

44, No-chernical test kit provided. Rule 5.1.0.4.5, -1 DEMERIT:
45, Dish racks not storediin a sanitary manner. Rule 5.1.0.6. 1. DEMER:
48. mmcmmm. Haoﬁ 905%&.. T:oumaﬁ_%. mc_mm mA c 12 msa 5:.1.0

aﬁ?ﬁoma%nﬁ\ . ﬁm%;m&ﬁunﬁ.\._ . w%;ﬁ%ﬂﬂnmg _”_




-] A
Fa; - o, . CITY OF PORTEAND, MAINE r\\x_ P
fgm.um.- S5CE - Trooo SERVICE HEALTH W\
_ INSPECTION BEPORT
) kv
- P Establishment Name
iy . e
Y N A Iy
{ o3 isl i3 U e e
= ” 7 Location —
Addrass 7 HP I \ . 5
foy o FF o v T N el P S
Dafest Ty s £ M\.Yf FEis T lidyiss _
MCD # . DATE PURPOSE N DEMERITS
: | SANI # REGULAR v e L ser _4 |7
_E 51 *i 3 7 %ﬁw MO. | DAY | EOLLOW-UP "7 ESTAB. TYPE Reinspection to be condusted L
e b within days _— ,
st = . =1 COMPLAINT .. 3 w sPT Vo)
avd : ¢ | DA NvESTIGATION . 4 m- day letter of —
LICENSE {SSUED YES @\\ NG Q mm.. U W § ﬁ,\ ”/_w_ m<ﬁm0 ._‘m.mmﬂ.u -2 p— et M\W
LICENSE POSTED YES @  NOO -
FOOD SUPPLY AND SOURCE - _ 4Mav.n_on._,__»._.mmo__wwm T "
: : X : : . Rule 2.1.A.15 47. [ ] Toxic materials, [ ] personal: medications and/or rst- I
4”.. Hm : ou mm,wm___nm_.n_“. mm._.a\oﬂ u.mam_.mnﬁ.ﬁ .a.on._..m.“mﬁm mn_.q.m..:.msa.”m._..._&ow mmzmq. m_.m” R : ...__“....Tau_.ouo% m*oaa‘m Tlabeled, T ] used In food. T.._Ho N..l_m..mb.mgmr_._..m... g
z. [~} Unpasteurized: milk, I -7 milk products; [ | cracked eqggs,i::] unpasteurized egg
..w_,ouacnm.gﬁm used:and/orserved: Rules mu_..w.#. m”_um_%mw_._.. 3 G ' AR SGRRLY
Canned: foods from an unapproved source on premises, being used and/orserved.: = ) i _
U Rule 2 LA SIDEMERITS, iy i nai i e REE 48. [ 1Acopy of the current water analysis was not avallable at the facility.
[ ]Unfabeled, [ ] improperly labeled containers of food are being used and/or served. ] Further testing may be required. Rule 6.1.E.3. 2 0m_smm_._.m. :
Aule2.1.A2 1 DEMERIT . 49..1 ] Water tested and found 10 be unsatisfactory.. Rule 6.1.A.T. 5 DEMERITS, -

mo...35:mmn:_%:m.émm.._mmm.ﬁma_o.mm.nn:._s.ﬂ._maaumc_.mn.os_oq.no._.omanm_imm..
TR poms - Rule 6, T A2 5 DENMERITS, im0 vl Ly D
Hot and [ l.coid water (under-pressure) was not provided to-ther o000
: Tﬁxm_ [: .: me.:sm%ma. or [ Tlavatories.: Ruie'6.1.0,1. 5 DEMERITS, -
52. (Mobile food units) The water storage tanic [ ] does not have adequate storage,
= A m 1is nct being properly cleaned and sanitized after each day's use,
FOOD PREFARATION AND PROTECTION : Rule 8.1.C.1. 2 DEMERITS.

8. Cooked and/or propared foods are subjected to cross contamination, from I 7 raw foods
or{ ]ether mo%qo%m of contamination. Rules 2.2.A.1. and 2.3.B.5, 2 Umg RITS .
.. Employeos handle raw and.cooked or-prepared food products. without thorough hand--. . . .
% s&mﬂ_%%mv between, Rules:2. 2401 and 2.3:B.5 S DEMERITS, & oo nimdni B3 The subsurface disposal Systent was found- 1o e surfacing. Rule 6.2.A." & DEMERITS. -

ancor [ swollen. Rule 2:1.A:1. 5. DEMERITS. - it R "
[ ] Shelltish not being Xept in original container; [ ] seafood products misrepresented. BT
Rules 2.1.8.2 and 2.1.8.3. 1 DEMERITS,

. Meat andfor meat praducis ot USDA approved. Rule 2.1.A.2. 5 DEMERITS. ..

3
4
5. Canned goods Tound: [ ~[leaking, [ ] with Sovere dents. [ | in rusty condition
8.
7

0. Baw [ ]fruits andior [ ] vegetables are not washod before being used andfor served. B4 Wastowater was being improperly.discharged onto the. ground. Rule 6.2.A, 4 DEMERITS.,
o Aule 2.4.8.1. 2 DEMERITS. . BT flabile:food units): [ ] waste water storage tank does: not have adequate Storage: .«
¢ 11 Food contact surfaces not: [#] washed, [ 1 rinsed, andior [ ] sanitized after each use TR 8GR A DEMBRITS, 5 i L e T
.)N.H\ and following any kind of ofieFation when contamingtion may have ccourred., . S e R A RS

Rule5.1.A3. 2 DEMERITS~ (7 ieigi v xp b £yidn G bmifev—

12. Food {lce) contact surfaces are improperty; [ ] designed, [ ] constfucted, [ 1 installed,
2 [ Ew_awsmn andior [ ] located, Rules 4.2.A., 4.2.8,, 4.3.A., 4.3.B: 2 DEMERITS. i . . PLUMBING T TR Trpraner
13. Food not protected during storage/display: [ ] food meUJDﬁoﬁ. [-1 Mew improperly 56. m Tﬂmmwmﬂ m__:m_”_.m r__wanu%«&mo_mﬁ%m:muﬂ%mm mmm_ﬁ w .«_uﬂwnmwm uu:omgm.m_._.m.v perly
floor, food containers in cold storage double stacked or: hested, L S ] 3 5 6.4 F. 8. 21
_..mzu”m. mmﬂ%%mmomoﬁﬂmmuh mﬂMm%ﬁ m:__mm 2.2.A.1., 24,57, 2 DEMERITS. - 57.A auo.amaoo::.mnm_ﬁ_”.. J_E%M UNM_M_OE Q_”Qrwnm.. oxists betwaan ﬂ:”_m &Mﬂmﬂ . m.mm@ Em waster
ftutions; Ghost tray(s not kept, not dated, Rule 10.2 [ ] 1/2 pint milk not ....Em.ﬂm«.%ﬂ.mam.ﬁ. & [ ..:om.. nose, [} hat [ Twatsr clos S
b _qmmh_ﬁwm.sw umw_moo,_.ww‘rwm _._m; xeu,%ﬁnwum. or below. Rule 2.1.B.1. "2 DEMERITS. el hether e e g -5 DEMERITS.
15. Storage of [ ] food and/or [ ] beverages in ice or water is prohibited. Rule 2.4.1.2.
2 DEMERITS.
16, [ [ Unwrapped andior |..] potentially: hazardous Tood. progucts previously, served 10.the i TOILET AND HANDWASH FACILITIES S .
i public were being reused. Rule 2:4.0:1::5 DEMERITS, 1w iy = 58. Mo__ma rooms: | w_ooaﬂmaﬁq %mm_mwa% .w_w%cm_uwm%oﬁﬁwm&%mmﬁww mﬂmﬂﬁﬁmg
- T T N reperly ven 5 L Vi N .
17. Open cans.were being used improperly to store food. Rule 2.3.8.7. 1.DEMERIT. mﬂw% mmmw %.m.nms Mm..... « cm_smm:.m.v
FQOD TEMPERATURES 59. W:mamgcmﬁo number of Hu m Bm__m. ﬂ.@om mm M_am_mﬂm Mﬁ.mﬁ. The number of toilets are:
- - Tmale and [ omale. Rule B. 3
g : haza B o | . . T =T I
B......M%%ﬂ%: y- smmﬁwa% w_..w mmmu%ﬂm_wmm oﬁmua%wm»mmm._cmmﬂﬂw .mow.nn. on ..m_.,mmm.s. »m oo €0.. Hancwash lavatories: [ ] clean; [ Jadequate:number [} accessible; [::] fixtures -

- . - - - ; - ST maintained: [ :hand cleansing soap, ] sanitary: toweliand: drying devices not'pro- -
19.; Prepared potentially hazardous foods requiring-refrigeration are'not Being: rapidly cooled: i ided LT towsl. Rules 6.3. and.6.3° 4 DEMERITS.: i
oo 2uum_os..#m..aommcmaunmaumaaasmm “]°F: Rule 2.3.C:3. 5 DEMERITS. 1 vided [ Teommon:towsl.  Rulés 8.3. anc:6.8. 4.DEMER i

20:. [ }:Frozen food notbaingtkept at O°F, or below: [ Jimproper thawing: The:measured =
CUihiamperatire was [ IPE Rule2.3.C.4. 5. DEMERITS, -/ R

21.-Potentiaily -hazardous:hot food(s) not being stored:at1402F or above. The me.
\\ e lemperature:wagf °F Rules 246,15 24 -1 8 DEMERITS, 0
22, Potentially: hazardous cold food(s) not baing stored at 45°F or below. The measuy
Iy lemperatire: was [ | °F RUles 2.4.G.1,. and 2.4.H.1:6. -5 DEMERITS. . =
23. Crowded refrigeratiGrThere is less than 1/4 cubic foot of refrigeration per meal.

Rule 10.1. 2 DEMERITS.

24. The containers used transporting food are inadequate. Rules 2.4.0.1., and 9.1.A,

RUBBISH
61. [ ]inadequate, [ ]uncovered containers were being used. Rule 6.9. 2 DEMERITS.
€2. Storage areas wera not [ ]clean, [ ]free of litter, Rule 6.9.8.4. 2 DEMERITS.

mw.mﬂoqmmmmawwmam:Qoo:mnEQSScm;::moommm_u_m*o:o:s.s. m.mmmmw.. ommmwma.
[ 1refuse bin of questionable safety. Rules 6.9 and 6.10, 2 DEMERITS.

asured

=1 DEMERIT. INSECT, RODENT & ANIMAL CONTROL
/ £.25. Accurate thermometers not available or Lsed 1o evaluate hot holding, cooking, reheating, 64. 1 Jflles.[ - Frodents, 1) roaches: -1 live‘ animals: (other thary security.or guide dogs):
‘ and refrigerated storage temperatures. Rules 2.3.C.1, and 2.3.0.2. 1-DEMERIT. Fowarafound onthe premises  Rule 6:10. and 712,60 4 DEMERITS -+ il v

PERSONNEL
26. No cortified focd handler/manager, Rules 3.5.
27 Personnal with:[:: }-eommunicabie disease(s); [ :]:bolls, [/ ] infectedwound(s). -
Ll Yraspiratony or ﬁswmmwﬁ stinal:infection, ars: preparitg and tng: food.:
< Rulel 301,A 5 DEMERF T LR :
28.: Parsonnel: [ ] with. dirty-hands and/or [ - ] smoking when preparing and serving food
L] with poor Tivglenic practice, Y eating; drinking“In food: preparation andior dish-
Zrwashing areas, Hules 8.2.A: 3.2.8: and 3.4.A; - 5. DEMERITS -7 I
28. Hair restraints not wom by food bandlers. Rule 3.3.8B. 1 DEMERITS.,

mm...mooa..mmzwnm..ﬁo:&m.mﬁﬁmoﬁo:“_Zooa....ﬁ.. T.s.znosm..ﬁ...__.mé__uzﬁ..m.H.n_.m:mogm.
Ziv werenet adequately screened.” Rulg. 8.10.0. 4 DEMERITS, 7 iy i o

CONSTRUCTION OR MAINTENANCE OF PHYSICAL FACILITIES

66. Floors, walls, ceilings, [ ] not smocth, [ 1 properly constructed, [ ] in disrepair,
[ _ldiny surfaces. Rules 7.1-7.6. 1 DEMERIT,

67. [ 1Lighting [ ] ventilation inadequate, [ | fixture(s) not shielded, [ ] dirty ventilation
hoods, [ Jductwork, | ]filters, [ ] exhaust fans. Rules 7.6, 7.9,7.10. 1 DEMERIT.

mm;:usammmm__nmau. unnecessary equipment and articl .
[ promice [1] Iy equip! icles present. Rule 7.11.A.1,

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

FOOD EQUIPMENT AND UTENSILS

30. Food/non food contact surfaces of equipment: [ ] in disrepalr (cracks, chips, pits, open
seams), { | not easily cleanable. Rules 4.1.A., 4.2.A., and 4.2.8. 2 DEMERITS,

31, Single service articles improperty; storad, dispensed, handied,
Rules 4.4.A. and 5,2.C. 2 DEM r_ﬁ_.ww [ Jdispensed. [ ] andlied, [ ] reused. LODGING

.. 0 The sisen] " - - — -
32. Wiping cloths: [ ] diny, [ ] not stored properly in sanitizing solutions Ruls 5.1.8, T aepine _.oo_.:ﬁ_mv oroser bod eaataly ventiated, unciean. [ }in diepalr

Wioing cloth [ ]undersized; [ ]improper bec spacing. Rules 12.9 and 12,11. 1 DEMERIT.
71. The [ ]Toilets, [ ]lavatories, [ ] showers, were not: [ Jclean,[ |in good repair.

SSHWASHING 2 Rules 12.3. and 12.9.D, 2 DEMERITS.
MANUALDSWASHING: : - 72. Hm_uum_._“.wmm m_.mo.w:mma; ] towels, were: [ ] not found, [ }inadequate. Rule 12.4
33. Dishes/utensils not being: [ Iscraped, [ ]soaked, [ ] preflushed. Rule 5.1.C.4.

1 DEMERIT.

34. Dishes/utensils are notbeing washed in a detergant solution havin m:ma erat! f
least 120°F. The measured temperature was [ 9 1°F. Rule w..ﬂ.%.m._ 2 U«umgmﬂw_.m a

* [ITEMS IN GRAY SHADED AREAS ARE 4 AND 5 DEMERITS ITEMS - CORRECT

- AS
m_ooz AS POSSIBLE; NOTIFY DEPARTMENT WHEN CORRECTED - 874-8300 X 8702
38. Hot water sanitization: The wash-water tom least 140°F, The mea~ wﬁ\.\\ Qm.m E) ( .wnw?)r anm I ﬂ\ m

sured temperature was | 'S 2y
28— (NAY B a2

The final sanitization: .
Pl 2] lwm.hv“ﬁ\.«ﬁ}bnm\w\m“ - 470 i £ Toriss

temperature: was

; Toast T20°F, sure:
temperature was | 1°F, Ruie 5.1.D.4.c.(1). 2 DEMERITS. mm.._u The measured

42. Sanitizing chemicals rot automaticzlly dispensed. Rule §.1:D.4.c.(2). 2 DEMERITS,

43. The chemicals sanitizing rinse water tamperature was not at least 130°F,
tomperature was [ "1 °F Rule 5.1.D.4,¢.(3).: 2 DEMERITS. i The mezsured

44. No chemical test kit provided, Rule 5.1.0.4.b. 1 DEMERIT." :
45. Dish racks not stored in a sanitary marner. Rulo 5.1.0.6, 1 DEMERIT." = L
46, Gauges: [ ] not provided [ ]inoperative, Rules &.1.0.1. and 5.1.D0.2.1 DEMERIT, \\ Ry
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