OLQo)

Retail Food Establishment Inspection Report

Date: Time in; Time out: License/Permit # TMS Project # Page 1 of 2
03/10/2023 02:38 PM 04:00 PM - 2022-020961

Purpose of Inspection: | | 1-Complisnce | / | 2-Routine | | 3-Field Investigation |  {4Viit | | 5Other | TOTAL/SCORE
Establishment Name: Contac’Owner Name: * Number of Repeat Violations: _5_

Daily Special Cafe Alpha Bah v Number of Violations COS:_0_ 80/100
Physica! Address: City/County: Zip Code: | Phone: Follow-up: Yes

1058 Hwy 67 (7-2014) Suite: Daily Special Café | Alvarado/Johnson County | 76009 000-000-0000 No  (circle enc)

Compliance Status:
Mark the approprinte points in the OUT box fos each pumbered item

OUT = notin compliance IN = in compliance NO = not observed NA = not applicable COS = comected on site
Murk ‘v a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation
Mark an_asterisk * % * in appropriate box for R

Priority Items (3 Polnts) violations R

ulre Immediate Corrective Action not to exceed 3 days

Compliance Status | Compliance Status |
O N Ry Time and Te tare for Food Saf N Of N ENre e
© o 0 peTs ety
T N 4 Py (F = degrees Fahrenheit) _ll’ NIOfA ;’ Employec Health
/ 1. Proper cooling time and temperature T 1 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) / v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) ~ Preventing C ination by Hands
/ 4. Proper cooking time and temperature T 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand centact with reedy to eat foods or approved
Hours) alternate method properly followed (APFROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records [ — Highly Susceptible Populations
Approved Source J/ 16, Pastenrized foods used; prohibited foed not offered
Pasteurized epgps used when required ]
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unaduiterated; parasite Chemlcals
P
destruction
J/ 8. Food Received at proper terperature / g\/ Food it;(lidi(ives; approved and properly stored; Washing Fruits
egetables
Protection from Contamination v 1 8. Toxic substances properly identified, stored and used C
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing instatied; proper
/ 4 PP £ prop
Sanitized at ___ ppmy/temperature backflow device
7 1, Proper disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priorify Foundation Items (2 Points) violations equire Corrective Action within 10 days
O|F|N|N|C | R Gl 1 [ N|N]|C R
UfNlO|lA|O Demonstration of Knowledge/ Personnel Ul NlO|A ;) Food Tempersture Contral/ Identiflcation
T S T
/ 21, Person in charge present, demonstration of knowledge, | 2 27. Proper cooling method used; Equipment Adequate to N /
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v/ 2 28. Proper Date Marking and disposition v/
Safe Water, Recordkeeping and Food Package J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling ‘Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite N N g . % .
v destruction); Packaged Food labeled 2 30. Foud Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
J/ iggm?::f%mg;‘iagﬁx;g?:':;Zgé:;?ess' . J/ 31. Adequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
v/ 26, Posting of Consumer Advisories; raw ov under cocked 33. Warewashing Facilities; installed, maintained, used/
foods (DlscImure/Remmder/Buﬁ'et 1’iate)/ Allergen Label 2 Service sink or curb cleaning facility provided
B
on Not 1o Exceed 90 or Next Inspection , Whichever Contes First
O FT[N|[N|C O[T [N|N|C R
uinNjofa g Pmentlon of Food Contamination g N|O|A g Food Identification
T
34. No Evidence of Insect contamination, rodent/other 41.Original container {abeling (Bulk Food)
1 v
unimals
1 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Feod Contact surfaces clean
ping P
1 37. Environmental contamination v / 43. Adequate ventilution and hghting; designated areas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensily / 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v/ quip prop / p
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; praperly stoved / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Alpha Bah alphafé1@gmail.com
Inspected by: Print: Inspector’s Phone #
(sipnature) mﬁ Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)
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Retail Food Establishment Inspection Report

Date: " Establishment Name: Prg-siual Address: ] . ] City/State: License/Permit # | Page 2 of 2
03/10/2023 | Daily Special Cafe ;Pﬂ, 2 Hwy 67 (7-2014) Suite: Daily Special [ajyarado, TX .
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Locatlon Temp
2 - Ham - prep 45 3 - Breakfast sausage patty - stove top 120
2 - Fish - prep 45 3 - Hamburger patty - steam warmer 167
2 - Sliced tomatoes - prep 53 3 - Gravy - steam warmer 171
2 - Shredded chegse - prep 51
2 - Cube steaks - RIC 32
2 - Eggs - Room temperature 52
2 - Potato salad - RIC 40
2 - Cuttaye chewse - RIC 41

OBSERVATIONS AND CORRECTIVE ACTIONS S

[ fem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

2 - Cold TCS foods shall have an internal temperature of 41 degrees or less, Observed multiple items in prep line
temping between 45-53 degrees. Toss anything above 50 degrees. Eggs stored at room temperature temped at 52
degrees. Shall be put in cooler immediately after receiving. Food items in home stylc coolcr temped between 44-46
degreces.

3 - Hot TCS foods shall have an internal temperature of 135 degrees or above. Breakfast sausage patty in metal pan
on stove temped at 120 degrees. Reheat to 165 degrees.

22 - All employees shall have current Food Handler training from state accredited or ANSI approved course. Shall
obtain within 10 days and have certifications printed on site.

27 - Large prep cooler and homestyle cooler shall be repaired ASAP. Both coolers not maintaining proper
temperature.

28 - Date mark open foods with a shelf life of 7 days.

30 - Expired on 08/01/2021. Obtain current health permit from The City of Alvarado and post in public view.

33 - Remove QA sanitizer dispenser if not using.

34 - Back door shall be self closing

35 - Personal employee items shall not be over food or clean utensils. Shall be stored in a designated area.

37 - Open bags of dry ingredients shall be in a closed container.

42 - Bottom of coolers and freezers need to be cleaned.

AdditionalComments:Shall print this report and have on site.

Registered Food Service manager Dwight Martin Certificate #: Exp. Date: 07/09/2023
Pest Control Company Willie G’s Service Date: 02/11/2023
Grease Trap Service Company Trimble Service Date: 02/22/2023
Received by: Priat: Phone # / emall:

{signature) A|pha Bah alphaf81@gmail.com

[nspected by: 6 ' Print: Inspector’s Phone #
(sigaature) gﬂ, Kassandra Lamb, RS

Form EH-06 (Revised 09-2015) Page 2 of 2
ge 20




Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensc/Permit # TMS Project # Page 1 of 2
08/12/2022 03:51 PM 05:29 PM - 2022-020961
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigaion | | 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/QOwner Name: % Number of Repeat Violations: _3
Daily S ial Cafe Alpha Bah v Number of Vialations COS: __ 0

yope D - 76/100
Physieal Address: City/County: Zip Code: Phone: Follow-up:
1058 Hwy 67 (7-2014) Suite: Daily Special Café | Alvarado/Johnson County | 76009 000-000-0000 No  (circle

Compliance Status:
Mark the Appropniate points in the OUT box for cach nunbered item

QUT = not in compliance IN=

<in complisnce  NO =nol observed NA = not applicable COS = ¢corrected on site
Mark v a checkatark in appropriate box for IN, NO. NA, COS

R = repeat violation

Priority Items (3 Points) violations Require Immediate Carreclive Action not to exceed 3 days

(‘nmpllimr Status |

Compliaace Status |
o N N

Mark ap_asierisk * ¥ ' in appropriale box for R

T[0! C T ture for Food S ; R 0 N[N] €
T s s : T s
/ L. Proper cooling fime and temperature / 12. Management. food employecs and conditional employees;
I || knowledge, responsibilities, and repurting
3 2. Proper Cold Holding temperature(41°F/ 45°F) / / 13. Proper usc of restriction and cxclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature( 135°F) Preventing Contamination by Hand
v || 4. Proper cooking time and temperature k] 14. Hands cleaned and properly wushed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / {5. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N
v 6. Time as a Public Health Control: procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not uifered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Foad Received at proper temperuture 17. Food additives; approved and properly stored; Washing Fruits
/ proper tem v pp properly
& Vegetables
et P tion from Contamination 1 3] 18. Toxic substances properly identificd, stored and used
/ 9. Foad Sepurated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sunitized at 0 ppmvtemperature v backflow device
1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater [isposal System, proper
4 P p W 4 P prop
reconditioned disposal
. NI Priority Foundation mmpqmwwm.xjj vire Correctlve Action widhin 10days _
O|T|N|N|C Ol 1T | N C
viNlOo|l AlO Demonstration of Knowledge/ Personnel vlnNn|jo|Al|lo Food Temperature Control/ ldentificntion
T S T 8
/ 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22, Food Handler/ no horized persons/ p 1 2 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated: Chemical
Labeling Thermal fest strips
4 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Qperation
J/ 31;',1“3.”;;3‘1 Eiiiiﬁeﬁvﬁi?ﬁ"ﬁ Sﬂsm tags; purasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils. Equipment, and Vending
25. Compliance with Variance, Specialized Process, and I T ]
v/ HACCP plan; Vriance obuained for speciatized / 31, Aldequnle handwashing facilities: Accessible and properly
. . e supplied, used
processing methods: manufacturer instructions
Consumer Advisory 2 32, Food and Non-food Contact surfaces cleanable, properly
designed, conslructed, and used
26. Posting of Consumer Advisories; raw or under caoked 33. Wurewashing Facilities; installed, maintained, useds
4 foods (Dlsclmure /ReminderBuftel l’lale) Allergen Lubel Service sink or curb cleaning facility provided
i 1 ? Days or Next Inspection, Whichever Comes First
[LRE | X (8 2 C
Ul NjlOf Al O Prevention of Food Contamination UNJO|A|O Food Identification
T s T §
34. No Evidence of Insect conlamination, rodent/other 41.0riginal container labeling (Bulk Food)
v aimals 4 )
V2 35. Personal Cleanliness/cating, drinking or lobacco use Physical Facilities
1 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
1 38, Approved thawing method v/ v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
1 39, Utensils, equipment, & linens; properly used. stored, / 46. Toilet Facilines: properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
/ 40, Single-service & single-use articles: properly stored / 47, Other Violations
and used
Received by: Print: Phone #/ email:
(signature) 74?,4,\?5,,\ Alpha Bah alphaf81@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) A%ﬁ.l-ﬂ . RS Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Cstablishment Name: Pléyésu:nl Address: . . ) City/State: License/Permit # | Page 2 of 2
08/12/2022 Daily Special Cafe g‘Oafﬁ Hwy 67 (7-2014) Suite: Daily Special Alvarado, TX =
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Sliced tomato-prep 62 3 - White gravy-steam table 142
2 - Sliced cheese-prep 87 3 - Black eyed peas-steam table 140
2 - Ham-prep 45 3 - Spinach-steam table 140
2 - Pocled egg-prep 49
2 - Mac and cheese-RIC 46
2 - Meatloaf-RIC 45
2 - Ham-Glass door RIC 36
2 - Milk-home style refrigerator 40

OBSERVATIONS AND CORRECTIVE ACTIONS

Ttern AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

2 - Food in prep cooler temped 45-67 degrees. Discard food temping above 50 degrees and place other food in another cooler
or on ice. Food in large reach-in cooler temped 45-46 degrees.

10 - Sanitizer in 3-compartment sink tested 0 ppm chlorine. Shall be 50-100 ppm. Clean all utensils in metal drawer.

14 - Wash hands before handling food or clean utensils. Only one hand sink located in dishwashing area.

18 - Label all spray bottles. Do not use scented or “splash-free” bleach for sanitizing food-contact surfaces.

22 - Note: one expired food handler certificate

27 - Repair coolers ASAP and send proof of repair within 24 hours. All food shall be maintained at proper temperature, even
when busy.

28 - Date mark opened foods with a shelf life of 7 days.

32 - Do not use shopping bag as direct food contact surface. Use a food grade material.

36 - Keep wiping cloths in sanitizer bucket. Do not place on food containers.

37 - Place dry ingredients in a closed container. Do not leave in opened bag.

38 - Observed chicken thawing in standing water in a bucket. Thaw in cool running water or in refrigeration.

39 - Do not place knives in gap between equipment. Keep in clean, protected location. Observed measuring cup in food with
broken handle.

42 - Clean shelving and outside of food containers.

45 - Clean floor and walls under/behind shelving and equipment

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Dwight A Martin 111 Certificate #: Exp. Date: 07/09/2023
Pest Control Company Willie G's Service Date: 08/07/2022
Grease Trap Service Company Trimble Service Date: 07/18/2022

Received by: Print: Phone # / email:
(signature) 74?({1,\'%.‘,—_ Alpha Bah alphaf81@gmail.com

Inspected by: S Print: Inspector’s Phone #
{signature) Méﬁ . R Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)
Page 2 of 2



\‘\

KeFall Fooda Krstablishment inspection Keporp L/ 5 ’W LK pﬂ, (

‘eau Veritas North America, Inc.

(-insgect™

e

Datg: ! A ' 2 | SPime ir: Time out: License/Permit # w O Est. Type Risk Category Page _L of j_,-
) 'J - ol
Purboke of I n: 1-Com Iiam:e |__2-Ropsrie | | 3-Field Investigation | | 4-Visit | L~ 5-Other | TOEAF/SCORE ]
EstabllsTﬁl Na (‘ Coptfgt/Owner Name: % Number of Repeat Violatinns: ____ /
lTT dl I L{ % ( ((0 | } ‘Fch . ¥ Number of Violations COS: _____ A q 0{
Physitat ﬁg s 1 ne: Follow-up: Yes
” Tt J/S (Lﬂ,:r »—fg ?gy V@C(, i @T)()Wt No (cirgle one)
Compliance Status:  Out = not in compliance IN =in compliance NO = not observed NA = not applicable COS = comrected onsite R = repeat W
Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Murk an asterisk * %’ in 8 1 X for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status I C 1i Status |
Olfi LRy NoEEE Time and Temperature for Food Safety L ORI ANIRNIRC
¥ N /0 A ;) (F = degrees Fahrenheit) ;‘J N|loO| A g Employee Health
/ 1. Proper cooling time and temperature /’ 12. Management, food employees and conditional employees;
/ knowledge, responsibilities, and reporting
/f 2. Proper Cold Holding temperature(41°F/ 45°F) L 13. Proper use of restriction and exclusion; No discharge from
4 eyes, nose, and mouth
7 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
p 4. Proper cooking time and temperature d / 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 // 15. No bare hand contact with ready to eat foods or approved
y4 Hours) alternate method properly followed (APPROVED Y__ N )
pd 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
- Approved Source ‘4/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
'/ 7. Food and ice obtained from approved source; Food in
/ good condition, safe, and unadulterated; parasite Chemicals
/ destruction
/ 8. Food Received at proper temperature 7 17. Food additives; approved and properly stored; Washing Fruits
[2 & Vegetables
Protection from Contamination i 18. Toxic substances properly identified, stored and used
/’ L 9. Food Separated & protected, prevented during food Water/ Plumbing
/| preparation, storage, j&p]ay, am:l Lasting
/’ 10. Food contact'sur] acc< ablgs L 19. Water from approved source; Plumbing installed; proper
_| | Sanitized at_~ || b mpcra rf WQ\ AN~ backflow device
// 11. Proper dispésitioh f returned, prev10usly serv / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 NI N|] C R of1 N|N| C
}rJ N|lo| A ;) Demonstration of Knowledge/ Personnel g N /O A g Food Temperature Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
A and perform duties/ Certified Food Manager (CFM) A Maintain Product Temperature
4 22. Food Handler/ no unauthorized persons/ personnel = 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 4 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling /] Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe 5 Permi}_geq+ireme|#, Prerequisite for Operation
24. Required records available (shellstock tags; parasite 5 ] F .
destrucqtion); Packaged Food labeled ik { V 30. Food Bsta sh*lent Pel“%}ﬁt/ e
Conformance with Approved Procedures v I‘J'tenlails, Eq\foment‘,'and Vending
/}Hig({):?;?::;c% ;;;hncia:l;na?:;jpfs:l:;:;;glgess, and /’ 31. ?@;quatedhandwashing fakilities: Accessible and properly
processing methods; manufacturer instructions Supplied, use
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
+-26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
| foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O|]T|N|N|C R OlI | N|N|C
g N|of|a g) Prevention of Food Contamination ’Irj N|lo| A g) Food Identification
L 34. No Evidence of Insect contamination, rodent/other P/ 41.0riginal container labeling (Bulk Food)
L T animals
o AT 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
(B = 36. Wiping Cloths; properly used and stored G 42. Non-Food Contact surfaces clean
= | _~I | 37. Environmental contamination =] 43. Adequate ventilation and lighting; designated areas used
/| 38. Approved thawing method e 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 i 45. Physical facilities installed, maintained, and clean
Ve 39. Utensils, equipment, & linens; properly used, stored, P 46. Toilet Facilities; properly constructed, supplied, and clean
L L, dried, & handled/ In use utensils; properly used
~ 40. Single-sepvice & single-use articles; properly stored 47. Other Violations
7 and used, /Mﬂ iz n) i A
= e  — - — -
Received by: M_\/ﬁ/l/\ Print: p L'L « m L'\ Title: Person In Charge/ Owner
(signature) /\ Ay q & ]
Inspected by {k | v | * Ig ' f ;‘ \“-—-'!Ej: I ] : |z !;) Print: = Business Email;
(signature \
Form EH-0§ (Revised-09-2015)



Re” 7 %ood Establishment Inspection Rer "™
Oy Bureau Veritas North America, I(nc ?ar-:?_
tabljstident Nams, - ~ r“hfq; al ﬁémss: G Clly% I License/Permit # Page &£ -
. Swemll fofe 10SK (AS U Varadio
: TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
OBSERVATIONS AND CORRECTIVE ACTIONS
Ttem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

Number | NOTED BELOW:
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Received by: ¢
(signature) /)

Print: 4\\ p [/‘L q hf@ L/\_ Title: Person In Charge/ Owner

Inspected by; = W
(signature) ?(\}

.D (i’rmt

Samples: Y N # collected

Form EH-06 (Revised 09- 2015}



Retall Food Establishment Inspection Report
N

sureau Veritas North America, Inc.

i

ﬁ;{le_x, ; -9 {\ Time in: Time out: License/Permni ) \ Est. Type Risk Category Page_ﬁ of A
A O] f (! ’\ 0L
Plireose of Inspection: I 1- ComBhance l \/] 2-Routine || I 3- F‘leld lnvesugautm i Jd4-visit | | 5-Other | TOTAL/SCORE

ij/ sha cut N:urei ‘1\& (A/( /\ / )/'i {_

Contact/Owner Name:

* Number of Repeat Violations: ____
v Number of Violations COS:

W #/\H\\!\! (0]

WG?‘“Q?WM »

Zip Code: Phone:

Follow-up: Yes
No (circle one)

L/

Comphance blatus Out = not in compliance
Mark (he appropriate points in the OUT box for each numbered item

Mark ‘v a checkimark in appropriate box for IN, NO, NA, COS

IN =incompliance NO = not observed NA =not applicable  COS = corrected on site

R=

repeat violation
Male-an. asterisk * % " in appropriate box for R

uire Immediate Corrective Action not to exceed/f:fays =

Priority Items (3 Points) violations Rec
Compliance Status_| Compliance Status | —
O [ NYINYC Time and Temperature for Food Safety B b SN I I
f}l{ N|loO| A ;) (F = dégtess Fahrenheit) ;1 N/ Of A ;) Employee Health
= 1. Proper cooling time and temperature o 12. Management, food employees and conditional employees;
L= 7 knowledge, responsibilities, and reporting
P 2. Proper Cold Holding temperature(41°F/ 45°F) i 13. Proper use of restriction and exclusion; No discharge from
i \/ 1§ eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) / Preventing Ce ination by Hands
A, 4. Proper cooking time and temperature 7, 14. Hands cleaned and properly washed/ Gloves used properly
NG 5. Proper reheating procedure for hot holding (165°F in 2 74 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y. N}
A 6. Time as a Public Health Control; procedures & records i Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
/ Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
N good condition, safe, and unadulterated; parasite v Chemicals
J destruction {
/ 8. Food Received at proper temperature \j 17. Food additives; approved and properly stored; Washing Fruits
s / & Vegetables
J Protection from Ci tination o 18. Toxic substances properly identified, stored and used
J 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasling 1
10. Food contatifsurfaces and Returnabl aned and 5 J‘r 19. Water from approved source; Plumbing installed; proper
v Sanitized ate ) ppmflcmpcmm ﬂ S‘f { \n{) / backflow device
-\f 11. Proper disposition of returned, prewo\[fs.ly servedor | J 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Reguire Corrective Action within 10 days.
o1 N| N| C R o)1 N|N| C
g N|lO| A g Demonstration of Knowledge/ Personnel .Ir) N|O| A ;) Food Temperature Control/ Identification
V’ 21. Person in charge present, demonstration of knowledge, } 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CEM) [_f_F Maintain Product Temperature
v, 22. Food Handler/ no unauthorized persons/ personnel iy 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package A Jl 29. Thermometers provided, accurate, and calibrated; Chemical/
/ L~ Labeling Thermal test strips
/| 23J Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
‘ \Z{é ul_{lfcq;(‘)f)d ;ZZ‘I’(T;CZ";:}:E]; t()s:;:g““k tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
éigg?%lll::f\efﬁ;:xagﬁrﬁs;g%flsﬁﬁggess’ . a v I F 1, Adeq uate handwashing facilities: Accessible and properly
. . 5 ; a4 | 'seipplied, used
processing methods; manufacturer instructions
Consumer Advisory ;}ﬂ 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label i Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes: First
O|I | N|N|C R Ol T | N|N|]C
;J N|Of A ;) Prevention of Food Contamination g N|]oOo| A g) Food Identification
\/' 34. No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
i animals
ViV /| 35 Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
W | 367 Wiping Cloths; properly used and stored Jy 42. Non-Food Contact surfaces clean
| I 37. Environmental contamination J 43. Adequate ventilation and lighting; designated areas used
[V 38. Approved thawing method J, 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils W) 45. Physical facilities installed, maintained, and clean
. \/ 39. Utensils, equipment, & linens; properly used, stored, j 46. Toilet Facilities; propexly constructed, supplied, and clean
./ dried, & handled/ In use utensils: properly used
-\/ 40. Si gl SBEVI &smjih}gslcles ; properly stored j 47. Other Violations
and =
Received by, - Print: 0 L <4 L Title: Person In Charge/ Owner
(signature) M/ﬂ /Q\ | . P \,a Qb&- \_ ®
Inspected b, 1 ok Pyint: Y ) ) Qgﬂness Email:
| (signature) ﬁ"ﬁ Al 1 L (»-,4— a7 j Tﬂ ;\/C U‘fﬁ 1L L; -

Form EH-06 (Revised (}é'

15] ( \l

s

( |

L—"’
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Retall Food Establishment Inspection Report

_sureau Veritas North America, I

.

e
i P Time out: License/Perniy # 1N e Est. Type Risk Category Page_l of Q
}-‘,4%., AOAQYARA

| 1-Compliance N 2-Rou

tine

|___ I 3-Field Investigation I J4-visit | | 5-Other | TOTAL/SCORE

Establishr N;lmE’l1 I g] 9 p [/i a/‘ ("] FgﬁcﬁOwnerName:

3% Number of Repeat Violations:
v Number of Violations COS: €

Tos®tu (0]

Wovt (/l/Q[ d D Zip Code:

Phone: Follow-m b
No (ci ne)

Mark the appropriate points in the QUT box for each numbered item

Compliance Status:  Out = not in compliance IN =in compliance NO =not observed NA = not applicable COS = corrected onsite R = repeat violation
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

Priority Items (3 Points) viclations Req

uire Immediate Corrective Action not to exceed 3 days

Compl Status | Compliance Status |
O|T|N|N|C B R o1 N|N| C
vl n|olalao Time and ‘I;emperature for F9od Safety ol alllo !l 2l o Employee Health
SA (F = degrees Fahrenheit) | 7 5
=) ; \_,‘I‘A_‘I:‘-r_og";r cooling time and temperature \ii 12. Management, food employees and conditional employees;
1 T Fi knowledge, responsibilities, and reporting
{|| 2./Praper Cold Holding temperature(41°F/ 45°F) \/ 13. Proper use of restriction and exclusion; No discharge from
- 2 7’/‘\ eyes, nose, and mouth
S /t 3..Proper Hot Holding temperature(135°F) i Preventing Contamination by Hands
I \4” Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly

Hours)

5. Proper reheating procedure for hot holding (165°F in 2

15. No bare hand contact with ready to eat foods or approved
alternate method properly followed (APPROVED Y__ N_ )

6. Time as a Public Health Control; procedures & records

Highly Susceptible Populations

Approved Source

16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required

truction

7. Food and ice obtained from approved source; Food in
( ggj condition, safe, and unadulterated; parasite
es

Chemicals

8. Food Received at proper temperature

17. Food additives; approved and properly stored; Washing Fruits
& Vegetables

N Protection from Contamination

18. Toxic substances properly identified, stored and used

!
¥ ( 9. Separated & protected, prevented during food Water/ Plumbing
D reparation, storage, display, and tasting
% ( L;{:})Food cont chc-. and Retumables ; ed and 19. Water from approved source; Plumbing installed; proper
/ nitized at 1 ppm/temperature {P ’ \/ backflow device
il J 11. Proper disposition of retuned, previously served or \/ 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned

disposal

Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 N|N| C R o1 N|N| C
U/ N(O|jaA|O Demonstration of Knowledge/ Personnel U/ NJO|A|O Food Temperature Control/ Identification
T S JrN T 8 Jm ™
j)\ 21, Person in charge present, demonstration of knowledge, X 9} f L:: joper cooling method used; Equipment Adequate to
{ and perform duties/ Certified Food Manager (CFM) / NN | - ntain Product Temperature
] 22. Food Handler/ no unauthorized pessons/ personnel /f { WAL} 28. Proper Date Marking and disposition
¥ Safe Water, Recordkeeping and Food Package 29, Thermometers p ed, accurate, and calibrated; Chemical/
/ Labeling - Thermal test strips j‘l /f
\/ 23. Hot and Cold Water available; adequate pressure, safe i f?}f ‘F Permit Reqmrement, Prerequisite for Operation
31255:311];:16)(,1 ;’:z(l’(l;jgsegvlglo]:g lleal(gse}llfe:}i]StOCk 1o parisie 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures o= Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and % ( :3] Aaequulc handwashing facilities: Accessible and properly
HACCEP plan; Variance obtained for specialized T ’
processing methods; manufacturer instructions L puapplied, used
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O|T|[N|N|C R o1 N|N| C
g Njo|A|lO Prevention of Food Contamination ;J Nl o A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
o apimals
| Y 5/Personal Cleanliness/ealing, drinking or tobacco use Physical Facilities
M’ 6. Wiping Cloths; properly used and stored ) 42. Non-Food Contact surfaces clean
v 37--Environmental contamination | (| 43-dequate ventilation and lighting; designated areas used
| ] 1738, Approved thawing method & - Garbage and Refuse properly disposed; facilities maintained
T = Proper Use of Utensils i I 45. Physical facilities installed, maintained, and clean
J (‘f 39 }J(enalls equipment, & linens; properly used, stored, ..46. Toilet Facilities; properly constructed, supplied, and clean
| dried, & handled/ In use utensils; properly used

J 40,8ngle-servi sif'rg_l&use articles; properly sto
d used k 7

47. Other Viola[j’ons ﬁ
i

=
\

"‘/

Print: / /—)m W*( H f)} /C { %erson In Charge/ Owner

U4

Form EH-06 (ReWised 09-2015) { [

"ﬁ"-elis Email:

Mark an asterisk * % ' in appropriate box for R




~~Ret~*1 Food Establishment Inspectior-Rep~rt

Bureau Veritas North America, duc. ( )} ) L}_@}d@ ,

Establi shh nt Name; /" Physical Address y/State: License/Perm ) Page _kf -—-'sl

Call) Spers 04 COMC DG, Hy) LT B e e
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Retall Iood Establishment Inspection Report

e,

\ ’ L N
sureau Veritas North America, L
1 = \
[%t J@ , q Tln'll.,l Time out: L.u.msJPevg m q (')U—[-%% % Est. Type Risk Category Pagel_ of A
ose of Inspection: l 1 Compliance { V' | 2-Routine | 3-Field Investigation i | 4-visit | | 5-Other | TOTAL/SCORE

Esmhhshro‘;Q‘t Na

e

Iu

Contact/Owner Name

% Number of Repeat Violations:
v Number of Violations COS:

Speawl (ate)

i

Form EH-06 (Revised 09-2015)

Physica} ﬁ U] Zip Code: | Phone: Follow-up: Yes
TﬁyIad D No (circle one)
Compliance Status:  Out = not in compliance IN =in compliance NO =not observed NA =not applicable COS = corrected onsite R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ‘ 3 ’ in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | |_Compliance Status |
ofrfNpENTC Time and Temperature for Food Safety LS OFT=TFNTNITRE
g N| O A_,rg e rsd et g N ? A ;) Employee Health
/ 1. Propcr cooling time and temperature 12. Management, food employees and conditional employees;
L~ ki 1( U ol knowledge, responsibilities, and reporting
( oper Cold Holding temperature(41°F/ 45°F) ] 13. Proper use of restriction and exclusion; No discharge from
Q ,&{ eyes, nose, and mouth
ya {[{ 3. PAoper Hot Holding temperature(135°F) Preventing Contamination by Hands
) IS AV SiProper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
i 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y___N__ )
6. Time as a Public Health Control; procedures & records yi Highly Susceptible Populations
Approved Source J 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
o 7. Food and ice obtained from approved source; Food in
u / good condition, safe, and unadulterated; parasite Chemicals
destruction 7
/ 8. Food Received at proper temperature J' 17. Food additives; approved and properly stored; Washing Fruits
\ =, etables
Protection from Contamination /I 18. Thoxic substances properly identified, stored and used
jl / 9. Food Separated & protected, prevented during food = \ Water/ Plumbing
| _preparation, storage, display, and tasting /
) L 10. ¥ood c&ml@%ﬁc&s and Retumableg~ \J/ 19. Water from approved source; Plumbing installed; proper
s 7/ / Sanftized at_ ppm/temperature -irﬁﬂri ﬂ Q - Vi backflow device
/" 11. Proper disposition of returned, previously served or \‘/ 20. Approved Sewage/Wastewater Disposal System, proper
) reconditioned disposal
Priority Foundation Items (2 Points) violations Reguire Corrective Action within 10 days
oI N[ N|] C R aj1 N|N| C
U|N|O|[A]O Demonstration of Knowledge/ Personnel U/N|O|A]|]O Food Temperature Control/ Identification
] A s S L~
9 21/Person in charge present, demonstration of knowledge, ! zl / (@’mp&' cooling method used; Equipment Adequate to
Y d perform duties/ Certified Food Manager (CFM) [ k’ gintain Product Temperature
V| 22. Food Handler/ no unauthorized persons/ personnel (3 S 23. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package “Thermo! ovided, accurate, and calibrated; Chemical/
/ Labeling e ermajTest strips )
\jr 23. Hot and Cold Water available; adequate pressure, safe‘ .P‘r equirement, Prerequisite for Operation
: = : e 4
iﬂ;&‘ﬂ;‘;ﬁj ]’,ii‘l’::gsez"ggggﬁ éi';:gsmk tags; parasiie 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
VS Pz rocesand 31. Adequate handwashing facilities: Accessible and properly
HACCP plan; Variance obtained for specialized ‘/ su. lied. used ’ prop
processing methods; manufacturer instructions ; pplied,
Consumer Advisory W 32. Food and Non-food Contact surfaces cleanable, properly
i designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked \Jf 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O|l1 | N|IN|C R o|1 NI N| C
I'l{ N|l(O| A g Prevention of Food Contamination ¥ N|lO]| A (S) Food Identification
/ 34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
. animals v
J, 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
J 36. Wiping Cloths; properly used and stored il 7 42. Non-Food Contact surfaces clean
71,37 Bnvironmental contamination L ’ Adequate ventilation and lighting; designated areas used
[ 38 JApproved thawing method ] | M)Gmbagc and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1/ 1745, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, hd 46, Toilet Facilities; properly constructed, supplied, and clean
’ , & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored
and used, [/
Received by: M,I/ ﬂ/[/l, Title: Person In Charge/ Owner
(signature)
Inspected by: a)U iness Email:
(signature) I




“ef=il Food Establishment Inspection Pepart
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OBSERVATIONS AND CORRECTIVE ACTIONS

€r | NOTED BELOW:
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Retail Food Establishment Inspectlon Report
Ao —~\ i Ay

Jureau Veritas North America,. . 2018 — o {F5G

Date: Time ‘in: Time out: License/Permit # Est, Type Risk Category Page L of £ .

-84 Lw ,
Purpose of Inspection: J 1-Compliance | ~£ | 2-Routine | | 3-Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Nam:: "~ | Contact/Owner Name: j Number of R(fpeaf Violations: ____

‘Da \ ( ‘4 0\»( Cu/.t Number of Violations COS: ?,
Physical Ad rcss City/Count Zip Code: | Phone: Follow-up: Yes 5

B S/ kJ'\A)\/ (ﬁj— & N 711‘ (circle one)

Compliance Slatus Out = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation

Mark the appropriate points in the QUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status,L
OllirTRENNC Time and Temperature for Food Safety 3 O T EN N G i
g N|oO A/ ;) Pt T ) ITJ N| of Al g, Employee Health
._,4/ 1. Proper cooling time and temperature /, _|"12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
A 2. Proper Cold Holding temperature(41°F/ 45°F) /" 13. Proper use of restriction and exclusion; No discharge from
- eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
il 4. Proper cooking time and temperature I 14. Hands cleaned and properly washed/ Gloves used properly
L 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
< : Hours) A alternate method properly followed (APPROVED Y___N__ )
/| 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
/ Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in
4 good condition, safe, and unadulterated; parasite Chemicals
destruction
2 8. Food Received at proper temperature 7. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination . 'ﬁ?)Toxm substances properly 1dz.n11ﬁed( cn;;d' and used
9. Food Separated & protected, prevented during food ) Water/ Plumbing
/ preparation, storage, display, and tasting :
i 10. Food contact surfaces and Returnables ; Cleaned and P 19. Water from approved source; Plumbing installed; proper
Sanitized at ppim/temperature backflow device
// 11. Pr({p.er disposition of returned, previously served or / 2!.'). Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|lT | N|IN|]C R OlIT | NIN|C R
}I‘J Nlo|lafo 7 Demonstration of Knowledge/ Personnel ;‘J N|Oo| A ;) Food Temperature Control/ Identification
d P vl
7 Z1. Pgson in charge present, demonstration of knowledge, ff’ 27. Proper cooling method used; Equipmefit Adequate to
V4 andperform duties/ Certified Food Manager (CFM) ,/ Maintain Product Temperature
I 22. Food Handler/ no unauthorized persons/ personnel / 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package /’ 29. Thernd6meter providgd, accurgte, and calibrated; Chemical/
/ Labeling Thermal test bfips ﬁ 1 , CAr
A 23. Hot and Cold Water available; adequate pressure, safe Permit thuimunﬂt, Prerequisite for Operation
¥ ﬁ;g&‘i’;ﬁ F’,zi_‘]’;d;cz"ggsglﬁl R 7 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vendjng
// Iﬁigg‘;;?::f%xg:}iag;“;; g?ﬁl:;;i:]i‘:dccss' and V/ 31. Alq&tiqda.ledhandwashing facilities: A(x:cséﬁc_ and properly
processing methods; manufacturer instructions SUPR:TR Mae
Consumer Adyisory T ood and Non-food Contact surfaces cleanable, properly
/ 7 cs;gncd consiructed, and used
& 26. Posting of ConsumdpAdvisories; raw or under cooked v/' 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or'/Next Inspection, Whichever Comes First
oI N|N| C R o)1 N|N|C R
U|N|lO|A|O Prevention of Food Contamination ;I N|O| A (S) Food Identification
T s P
A 34, No Evidence of Insect contamination, rodent/other ’ J| @riginal container labeling (Bulk Food)
L~ animals
7 35, Personal Clegfiliness/eating, drinking or tobacco use S Physical Facilities
4 36. Wiping @dths; properly used and stored ~ §O y@rmd & ], 42. Non-Food Contact surfaces clean
Id 37. Environmental contamination v = 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils “iks 45. Physical facilities installed, maintained, and clean
b 39. Utensils, equipment, & linens; properly used, stored, 7| 46. Toilet Facilities; properly constructed, supplied, and clean
V] y dried, & handled/ In use utensils; properly used
/" 40. Single-service & single-use articles; properly stored @O(her Violations
and used [
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Retall Food Establishment Inspection Report

Jreau Veritas North America

, Imc.

te: ' Time in: Time out: License/Permit # Est. Type Risk Category
-A9- 15
Purpose of Inspection: 1-Compliance |_2-Routine | | 3-Field Investigation ! l4visit | | 5-Other J
; = Contact/Owner Name: % Number of Repeat Violations: /
v Number of Violations COS: ___ (
City/County: Zip Code: Phone: Follow-up: \’g’ \
No (circle andg)..
Out = notin compliance IN =in compliance NO = not observed NA = not applicable CQS = comected onsite R = repeat violation
Mark the appropriate points in the/OUT box for each numbered item Mark *v” a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Complinnee Status |
3 L VT A Time and Temperature for Food Safety R OfT==NajAN =
,lrj Nif O g=a g (F = degrees Fahrenheit) -E N1 op g it
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
P knowledge, responsibilities, and reporting
2. Proper Cold Holding temperatuww} 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
= 3. Proper Hot Holding temperaturg(135°F)_{ Preventing Contamination by Hands
4. Proper cooking time and temperature A 14, Hands cleaned and properly washed/ Gloves used properly
:LI 5. Proper reheating procedure for hot holdmg (165°F in2 b i 15. No bare hand contact with ready to eat foods or approved
Hours) — alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control, procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated; parasne Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and propetly stored; Washing Fruits
& Vegetables
Protection from Contamination \ A 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food = Water/ Plumbing
3 / preparation, storage, display, and tasting
74 10. Food contact surface: Retumables ; Cleaped and 19. Water from approved source; Plumbing installed; proper
;/ Sanitized at /2D /_piiﬁ?mpcmlum i ﬂ' G 4o Lt backflow device
11. Proper disposition of returned, previotsly served or L 20. Approved SewageWastewater Disposal S 5lem
reconditioned jod disposal 7) §0 5
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o|1 N|N| C R o] 1 N|N| C
U|N|O|A|oO Demonstration of Knowledge/ Personnel Ul N| O] A g Food Temperature Control/ 1deutification
T S T
J |- 21. Person in charge present, demonstration of knowledge, e 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) / Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
J F Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
( p d Labeling @W Thermal test strips
_|.// 23. Hot and Cold Water available; adequate pressure, safe 4 Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite 30. Food Establishment Permit (Current & Valid)
desffuction); Packaged T'ood labeled
Conformance with Approved Procedures =L Utensils, Equipment, and Vending
12-1158[;11;, 1;::::,;;3:1:/::;:; ?:’edsl;zfl:;l:;:lg:gess’ and / 31. Af:lequate handwashing facilities: Accessible and properly
. ) . N / supplied, used
processing methods; manufacturer instructions
Consumer Advisory - / 32. Food and Non-food Contact surfaces cleanable, properly
Z designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O|1 | N|IN|C R o1 NI N| C
vUiNfOfA|O Prevention of Food Contamination UfN|O| A|O Foed Identification
T S T S
! 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
) animals /
35. Personal Cleanliness/eating, drinking or tobacco use 7 Physical Facilities
36. Wiping Cloths; properly used and stored V4 42. Non-Food Contact surfaces clean
B 37. Environmental contamination L 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method » 44. Garbage and Refuse propetly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used) /[&
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Retail Food Establishment Inspection Repp\rt

sureau Veritas North America, Inc.

£
Page _(; of _d

e: i ¢ Time in: Time out: License/Permit # L Est. Type Risk Category
AW ) DEOTISO
Purpbse of Ilspection: | | 1-Compliance 2-Routine | | 3-Field Investigation | '] 4-Visit__| | _ 5-Other | TOTAL/SCORE

Compliance Sthtus:
Mark the appropriate points in the OUT box for each numbered item

Out = not in compliance IN =in compliance NO = not observed NA = not applicable COS = corrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS ~—MarKmwasterisk © % ’ in appropriate box for R

Es{ab]lﬁl[mﬁ:[;l *ﬁ[lﬂ. I . ] Contact/Owner N € * Number of Repeat Violations:
Ihyleif ﬁ#ﬁs ! ,‘ "’ C 1, |f- le Code: Phone: F()"()W-llﬁ: s,

R = repeat violation

Form EH-06 (Revised‘bg-zalsU !

Priority Items (3 Points) violations Require Immediate Corrective Action not fo excéed 3 days )
Compliance Status | Compliance Status | o
O[N] Tmeand Tempersturetorbooasatey [ | [OFLTN] Y] S e k
T S b (F = degrees Fahrenheit) T ) s
'6 7 Ll)mper cooling time and temperature \// 12. Management, food employees and conditional employees;
== / knowledge, responsibilities, and reporting
é /' 2. Broper Cold Holding temperature(41°F/ 45°F) N4 13. Proper use of restriction and exclusion; No discharge from
N p eyes, nose, and_mouth
. ( | 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
- 4. Proper cooking time and temperature n 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 ‘/" 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y___N__ )
6. Time as a Public Health Control; procedires & records A Highly Susceptible Populations
Approved Source t// 16. Pasteurized foods used; prohibited food not offered
L Pasteurized eggs used when required
7. Fpod and ice obtained from approved source; Food in
3 ( \g&!?cl’zcclmdition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
by & Vegetables
Protection from Contamination A 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
aratioh/Storage, display, and tasting %
-S ( 10. Food €ntagt isfaces and Remm&b]cml d J 19. Water from approved source; Plumbing installed; proper
, Sapftized at ppm/temperatur WJ'\ S | packflow device
11. Proper disposition of returned, previousty ‘served or (] 20 Appnfvﬂ:l Sewage/Wastewater Dj em
reconditioned isposal - W %\D,‘- 9
Priority Foundation Items (2 Points) violations Require Corrective A'ca'on" ..w% %{ Y;
Ol | N|[N|[C R ol U N[N| C S — R
_IrI N|O|A ; Demonstration of Knowledge/ Personnel ;ll‘l N|O| A 2 Food Temperature Control/ Identification
>2 ‘f?_l. Yerson in charge present, demonstration of knowledge, J 2'A Proper cooling method used; Equipment Adequate to
q perform duties/ Certified Food Manager (CFM) g intain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel Marking and disposition
Safe Water, Recordkeeping and Food Package Ci ovided, accurate, and calibrated; Chemical/
Labeling
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
e 30. Food Establishument Permit. (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
e T / 31. Adequate handwashing facilities: Accessible and properly
HACCP plan; Variance obtained for specialized u ) lied. used ’
processing methods; manufacturer instructions = ,’w e
Consumer Advisory A \ géyood and Non-food Contact surfaces cleanable, properly
1gned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked ~// 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 N|N| C R ol I N|N| C R
;J N|oOof| A g Preventjon of Food Contamination g N|lo|a ;) Food Identification
— AL P
‘ / (;1)% Evidence of Insect contgmination, rodent/other W 41.0riginal container labeling (Bulk Food)
L mals Lmme€ arm
A A 735 Personal Cleanliness/eating, drinking or tobacco use ]m![ea - Physical Facilities
367 Wiping Cloths; properly used and stored ) U4 42. Non-Food Contact surfaces clean
37. Environmental contamination (v 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method A 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils | (45 ¥Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, ' / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used . |+ L~
40. Single-service & single-use articles; properly stored \ 47,/Other Violations
and used ] A -
Received by: Print: = - itle: Person In Charge/ Owner
(signature) Y 7“\// j h XN Fr t"\/ gﬂ- ! k ;"t 5
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Retall Food Establishment Inspectlon Report

Sureau Veritas North Amerlca, . _c.

ate: Time in: Time out: License/Permit # Est. Type Risk Category Page _ of ___
- -
Purpose of Inspection: | | 1-Compliance | 2-Routine__| 5% |_3-Field Investigation | ] 4-Visit__| | 5-Other i
Contact/Owner Name: %k Number of Repeat Violations: ____ 4
v" Number of Violations COS: (
:z J’zoumy: / Zip Code: | Phone: Follow-up: Yes \
) No (circle one)
Compliane tus: J(0ut =not in compliance IN = in compliance NO = not observed NA =not applicable COS = corrected on site R = repeat viojion
Mark the appropriate pointskp/the OUT box for cach numbered item Mark '+ a checkmark in appropriate box for IN, NO, NA, COS _ Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
L 1 T i pC Time and Temperature for Food Safety R o NI NIC R
g N|oO| A ;) e }[‘J N 0/_ A g) Employee Health
/’ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
1] / knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
8 eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
} 4, Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
X, Hours) alférmate method properly followed (APPROVED Y_ N_ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
22 & Vegetables
Protection from Contamination i 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food = Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
6 Sanitized at __£) ppm/temperature / backflow device
[~ 11. Proper disposition of returned, previously served or 4 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned I/ disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 N|N| C R Ol T | N|IN|C R
’ll‘] N|o|aAa|O Demonstration of Knowledge/ Personnel _IrJ N|O| A g Food Temperature Control/ Identification
~
21. Person in charge present, demonstration of knowledge, - 27. Proper cooling method used; Equipment Adequate to
e and perform duties/ Certified Food Manager (CFM) / ] Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers proyided, accprate, and calibrated; Chemical/
Labeling Thermal {est strips 5? :Eﬁé ﬂ'{. o
1/ It 23. Hot and Cold Water available; adequate pressure, safe Permit Requifement, Prerequisite for Operation
i:; ifgt‘;e)d ;‘:‘2‘]’:;;";;1231; t(,sgl‘:gsmck tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
T e = 31. Adequate handwashing facilities: Accessible and properly
HACCP plan; Variance obtained for specialized z_ / - ’
. i . supplied, used
processing methods; manufacturer instructions —
Consumer Adyvisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb clc:mjng facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o|1I NiN| C R o1 N|N| C R
g N|O| A é) Prevention of Food Contamination _lrJ N|[O| A (S) Food Identifieation
34. No Evidence of Insect contamination, rodent/other 4].0Original container labeling (Bulk Food)
I animals
' 35, Personal Cleanliness/eating, drinking or tobacco use " Physical Facilities
1 /1 36. Wiping Cloths; properly used and stored | 42. Non-Food Contact surfaces clean
i 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
[} 38. Approved thawing method { 44. Garbage and Refuse properly disposed; facilities maintained
0 Proper Use of Utensils { 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40, Single-service & single-use articles; properly stored 47. Other Violations
_and psetly
Received by: )( W l = /ﬁ Jz\’ Pript: v M Title: Person In Charge/ Owner
(signature) \_ pa ;g‘ >2“1 . A’ —
Inspected b; i Print; ) Business Email:
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6|

J
.teH D ime in: Time out: / License/Permit # Est. Type Risk Category Page _ of ___
Purpose pection: | " I-Compliance | /1 2-Routine | | 3.Field Investipation | | 4-Visit | 5-Other | TOTAL/SCORE
EsYfafishmen } Q “| Contact/Owner Name: % Number of Repeat Violations: ___
v iolati .

/ Pv ',\Q; ()’a_q—'(‘),) Number of Violations COS: .

Phsfc; T : City/County; Zip Code: | Phone: Follow-up: Yes
| )u A . No (circle one)

Mark the appropriate points in the

UT hox for each numbered item

=4
Compliance Slatg: Out l notin compliance  IN = in compliance NO = not observed NA =not
Mark *v* a checkmark in appropriate box for IN, NO, NA, COS

applicable COS = comected on site R = repeat violatjon

Mark an_asterisk * % ' in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

Compliance Slem | gurn lm:ne Status
il I (0 c Time and Temperature for Food Safety L L J B S R
-IIJ. N2 A ‘? (F= del:g’rees Fahrenheit) -[rJ NS A ;) Employee Health
‘ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eal foods or approved
Hours) alternate method properly followed (APPROVED Y N )
| 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
) Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature [7. Food additives; approved and properly stored: Washing Fruits
& Vegetables
Protection from Contamination 18, Toxic substances properly identified, stored and used
Y 9. Food Separated & protected, prevented during food Water/ Plumbing
- preparation, storage, display, and tasting
3 10. Food coiﬁt SI@}. es and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at prftemperature backflow device
/ i 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) vio, ’&qum Corrective Action within 10 days _
O[F [ N]NJ] C [R[ [O[L|N|N]C R
'llj' ol A 2 Demonstration of Knowledge/ Personnel %J Nl OfA ;_) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, [ 27. Proper cooling method used:; Equipment A-dequate o | |
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Markifig hnY disposition
Safe Water, Recordkeeping and Food Package 29. Thermom i g.l(’ accurate, and calibrated; Chemical/
Labeling ( Thermal m
23. Hot and Cold Water available; adequate pressure, safe [~ P;Mremem. Prerequisite for Qperation
] jiﬁ;&::;ﬁd l‘,‘:;i;‘:ﬂg"g:)’gg']eat(;'[‘:g“o“k tags; parasite f 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
— I = - - o
r l i{iggrgl;)lll;:fflxzc“/:a;az?séjrfisflsa;gzceig]:’Z;odcess, - / 31. J\Ficquutc handwashing facilities: Accessible and properly
i : . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
’ designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked ' 33, Warewashing Facilities; installed, maintained, used/
‘ foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O[L[N|N|C .| R O[T N|N|]C R
Ul N|O] A ;) Prevention of Food Contamination :J NlO|A ;_) Food Identification
T
34. No Evidence of Insect contamination, rodent/other ‘ 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
| 38. Approved thawing method 44. Garbage and Refuse properly disposed: facilitics maintained
' Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
\ dried, & handled/ In use utensils; properly used
\ 40. Single-service & single-use articles; properly stored ﬂ l 47. Other Violations
and us
Received by: { T Print: L' L Title: Person In Charge/ Owner
Gignawe) N\ >4 4 ' Alpha o

Inspected by:
(signature)
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QXOI D 9 6E Retail Food Establishment Inspection Renert @
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Es\limt Name hysical Address: City/State: License/Permit # Page  of
Y
- TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
=T dm N0 o ¢ [ - A ;=00
ShteeTuffoutits eari=rw =2/
\

) P = 414

DTS, /UM
TASskii

OBSERVATIONS AND CORRECTIVE ACTIONS
AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

Number | NOTED BELOW: B ; L/ ) L
O T Stove._ N0 er [ ARl hLf [ (e AT LEZ)

O D 2D POl ol S 7h
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_(];eﬁ‘;-;:;‘: by: i ,p}/LV’K\' I__,r C}\/W ,-‘Pl'illtl \ /1 e B = A ;;tle: Person In Charge/ Owner
}sl:;g:tﬁ::)d by: Y \‘ ﬁfw XX(,D/]A,XA.*M: XI{%N// {/\I “ (’ iamples:Y N # collected
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