Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
01/27/2025 01:16 PM 01:38 PM - 2024-026436
Purpose of Inspection: | | (-Complianece | / | 2-Routine | | 3-Field Investigation | | d4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: j ?:umllmr ﬂfrl;t‘plvﬂt \"iol(ﬂ(l;tlls: 0

i Number of Violations COS: 0
Ddlér General . F;h”Sty — == 100/100
Physical Address: City/Counly: Zip Code: Phone: Follow-up: Yes
1070 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 Ne  (circle onc)

Compliance Status:  OUT = not in compliance
Mark the appropriate points in the OUT box for each numbered item

IN = in compltance
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

NO = not observed  NA = nol

applicable  COS = corrected on site R = repeal violation

Mark an asterisk ' % ' in appropriate box for R

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

Compliance Status | Compliance Status |
(O] LT [T e e Time and Temperature for Food Safety 3 Lo MLy Bl e L
.l]{ Nijreia :) (F = degrees Fahrenheit) l: Ay S ;) Employce Health
/ 1. Proper cooling time and temperatare 4 12, Management, food employees and conditional employees:
knowledue, responsibilities. and reporting
/ 2. Proper Cold Holding temperature(417Ff 45°F) J/ 13, Proper use ot restriction and exclusion; No discharge from
eyes, nose, and _mouth
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed! Gloves used properly
V, 5. Proper reheating procedure for hot holding (165°F in 2 / 15, No bare hand contact with ready w eat foods or approved
Hours) alternate methad property tollowed (APPROVED Y N )
v 0. Time as a ublic Health Control; procedures & records Highly Susceptible Populations
Approved Source ‘ v/ ] | ‘ 16. Pasleurized foods used: prohibited food not offered
"asteurized egus used when required
7. Food and ice obtained from approved source; Food in
v good condition, sale, and unadulierated; parasite Chemicals
destruction
/ 8. Food Received al proper lemperature v/ 17. Food additives. approved and properly stored: Washing Fruits
& Vegelables
Protection from Contamination v 18. Toxie substances properly idemified, stored and used
/ 9, Food Separated & protected, prevented during tood Water/ Plumbing
preparation. storage, display. and tasting
10. Food contact surfuces and Returnables ; Cleaned and 19. Water from approved source; Plumbing nstalled; proper
4 Sanitized at ppnvtemperature v buck flow device
L L. Proper disposition of returned, previously served or 20, Approved Sewage!/ Waslewaler Disposal System. proper
v reconditioned v disposal
Priority Foundation Items (2 Points) violations Require Correvtive Action within 10 days
o1 NI N| C R o N|N| C 28
UfNjO|AlO Demonstration of Knowledge/ Personnel :l 0] A :) Food Temperature Control/ Identification
'l S $
21, Person in charge present, demonstration of knowledge, 27, Proper cooling method used;  Equipment Adequate to
v and perform dutiess Centified Food Manager (CFM) v Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
V4 23, Hot and Cold Waler availuble; adequale pressure, safe Permit Requirement, Prerequisite for Operation
v ii‘lltztl:):;d I::ii::ug\'ﬁ:)l::glﬁl:;l;;ljlSmLk tags: parasile I v I [ ‘ 30. Food Establishment Permit (Cunment & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
v IZISAE2111‘1?7'[":[:,&:"‘::f:;l]xl(l)lt;'lljlll‘;u?'::)lt’I:l[l)licl‘:l{l:)/r:zus and / '4] A;vd:Jquu.lt‘dlmml\\"ashing Tacilities: Accessible and properly
processing methods: manufacturer instructions supplied. use
Consumer Advisory 32, Food and Non-food Contact surfuces cleanable, properly
4 designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used’
4 foods (Disclosure/Reminder/Buttet Plate) Allergen Label 4 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
Of 1 NN C R (520N | NI N[C R
LINjfO|AlO Prevention of Food Contamination llJ N|lO| A :) Food ldentification
rr S T b
34 No Evidence of Insect contamination, rodent/other 41.0riginal contamer Tabeling (Bulk Food)
v animals v
v 35, Personal Cleanliness/eating, drinking or tobucco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37, Environmental contamination V4 43, Adequate ventilation and lighting: designated areas used
v 38, Approved thawing method v/ A4, Garbuge and Refuse praperly disy I; facilitics maintained
Proper Use of Utensils / 45, Physical facilities installed, I, and clean
39. Utensils, equipment, & linens: properly used, stored, 4a. Toilet Facilities; properly constructed. supplied, and clean
v dried, & handled/ In use utensils; properly used v
40. Single-service & smgle-use articles: properly stored 47. Other Violations
v and used v
Received by: Print: Phone # / email:
Gignature) m Christy Cristiantru606@gmail.com
Inspected by: Print: Inspector’s Phone #
(sgnatne) KS [Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
01/27/2025 Dollar General 1070 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Milk cooler 1 35
2 - Milk cooler 2 33
2 - Deli cooler 35

OBSERVATIONS AND CORRECTIVE ACTIONS

Item

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

30 - 08/11/2025
45 - Shall replace damaged/stained ceiling tiles.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Not applicable

Certificate #:

Exp. Date:

Pest Control Company Ecolab

Service Date: 01/23/2025

Service Date:

Grease Trap Service Company Not applicable

Received by: Print: Phone #/ email:

(signature) a Chri sty Cristiantrus06@gmail.com
Inspected by: Ks Pn:int: Inspector’s Phone #

(signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Datc: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/18/2024 11:24 AM 11:52 AM - 2024-026436

Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation | T4-visik | | 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number uerpuat. Violations: _Q

Dollar General Christy Turrubiartes ¥ Number of Violations COS: _0Q_ 98/100
Physical Address: City/County: Zip Code: Phone: F_ollmv-fxp: Yes

1070 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No_(circle one)

Compliance Status:
Mark _the appropriate points in the OUT box for cach numbered item

OUT = not in compliance 1IN =in compliance NO = not observed NA = not applicable COS = currected on site

Mark *~" a checkmark in sppropriate box for IN, NO, NA. COS

R = repeat violation

Mark an asterisk * % " in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action nat 10 exceed 3 days

Compliance Status | Compliance Status_|
L2 (R T T Time and Temperature for Food Safet B (4] R T ] S
¥ e ? (F = dc;m:s Fahrenheit) d ? ) i _.? . S ealh
J/ 1. Proper cooling time and temperature v/ 12. Manugement, food employees and conditional employees;
knowledge, respansibilities, and reporting
J/ 2, Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion: No discharge from
eves, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preveating Contamination by Hands
' 4. Proper cooking time and temperature i 14. Hands cleaned and properly washed/ Gloves used properly
v/ 3. Proper reheating procedure for hot holding (165°F in 2 / 15. No bure hand contact with ready to eat foods or approved
Hours) alternate method propetly followed (APPROVED ¥ N )
v 6. Time s a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used: prohibited food not offered
v J | Pusteurized eggs used when required
7. Foad and ice obtained from approved source: Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
v/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v & Vepetables
Protection from Contamination v 18, Taxic sub properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
4 preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sunitized at ppmitemperature v backflow device
v/ 1. [’m_p.er disposition of relurned, previously served or 7 ZQ. Appraved Sewage/Wastewater Disposal System, proper
reconditioned disposal
_ Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1l NIN|C R o NIN|C
UINlO| A g Demonstration of Knowledge/ Personael ¥ :i O A 2 Food Temperature Control/ Identification
T 5 S
21. Person in charge present, demonstration of knowledye, 27. Proper cooling method used;  Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v/ Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkecping and Food Package P 29, Thermometers provided, accurate, and calibrated, Chemicall
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v/ i:;i:ﬂ:::s: ;,ﬁti:iii‘::}tzlﬁl l(:el’ll::]l“w" tags: pardsite v | ] 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
2. (‘o‘mpllankce “I!lh \n’anan(l:e. Spccmhzgd ll’rocess. and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v unp e usest
processing methods; manufacturer instructions SUPPEn sy
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, wsed/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb ¢leaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not o Exceed 90 Da or Next Inspection , Whichever Comes First
o1 NJ'NT € R o[ 1 NI N|C
¥ N{O|a ;_) Prevention of Food Contamination ’I‘J N| O ‘ A g Food ldentification
34. No Evidence of Inseet contanunation, rodent/other 41.0riginul container labeling (Bulk Food)
1 animals 4
v/ 35. Personal Cleanli ing, drinking or tobacco use Physical Facilitics
J 36. Wiping Cloths; properly used and stored v/ 42. Non-Food Contact surfaces clean
NV 37. Envitonmental contamination / 43. Adequate ventilation and lighting: designated arcas uscd
Va 38. Approved thawing method v/ 44. Garbage and Refuse properly disposed: facilities maintuined
Proper Use of Utensils 1 45. Physical facilities installed. maintained, and clean
v/ 39, Utensils. equipment, & Tinens; properly used, stored, 46. Toilet Facilities; properly constructed. supplied. and clean
dried, & handled/ In use utensils: properly used v
v 40. Single-service & single-use articles: properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) b, Christy Turrubiartes cristiantru606@gmail.com
Inspected by: z_g Print: Inspector’s Phone #
{(signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/18/2024 Dollar General 1070 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - RIC 39
2 - Deli meat-RIC 39
2 - Milk-RIC 39

OBSERVATIONS AND CORRECTIVE ACTIONS

tem
Number | NOTED BELOW:

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

34 - Shall clean up dead insects. Shall contact pest control to service this month.

AdditionalComments:Print this report and keep on site.

45 - Shall clean floors under and behind storage racks in the back dry storage area. Shall clean excessive clutter.

Registered Food Service manager Not applicable Certificate #: Exp. Date:

Pest Control Company ecolab Service Date:
Grease Trap Service Company Not Available Service Date:
Received by: Print: Phone # / email:

(signature) b, Christy Turrubiartes cristiantrus06@gmail.com
Inspected by: E S " | Print: Inspector’s Phone #

(signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015) P 2 of 2
age 20




Retail Food Establishment Inspection Report

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

Mark ** a checkmark in appropriate box for IN, NO, NA. COS

Datce: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/14/2024 03:29 PM 04:15 PM - 2023-022744
Purpose of Inspection: | | 1-Compliance | /| 2-Routine | | 3-Field Investigation | | 4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Numher of Repeat Violations: 0
Dollar General Nita Ja ¥ Number of Violations COS: __ 0

A L Y . —— 96/100
Physical Address: City/Countly: Zip Code: Phone: F_ollm\‘-gxp: Yes
1070 Hwy 67 Alvarado/Johnson County |* 76009 000-000-0000 No__(cirele one)

Compliance Status:  OUT = not in compliance IN == in compliance  NO = not observed  NA = not applicable COS = corrected on site. R = repeat violation

Priority Items (3 Points)

violations Require Immediate Corrective Action not to exceed 3 da Vs

Mark an asterisk * * "in appropriate box for R

(signature)

RS

Kassandra Lamb, RS

Compliance Status Compliance Status |
ol B (R TR [ Time and Temperature for Food Safety . oL I NI"NT €
. y : . u y ‘
.i.} i s g (F = deprees Fahrenheit) r o] e ;) Employee Health
/ 1. Proper cooling time and temperature s 12. Management, food emplayees and conditional cmployecs;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) ¥4 13. Praper use of restriction and exclusion: No discharge from
eyes, nose, and mouth
./ 3. Proper Hot Holdi perature( [ 35°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
7 3. Proper reheating procedure for hot holding (165°F in 2 v/ 15, No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y N
Vi 6, Time as a Pubtic Health Control; procedures & records Highly Susceptible Populations
Approved Source e 16. Pasteurized foods used: prohibited food not offered
Pasteurized egps used when required
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated; parasite Chiemicals
destruction
/ 3. Food Received al proper lemperature / 17. Food additives: approved and properly stwred: Washing Fruits
& Vegetables
Protection ftom Contaminati 'd 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
v preparution, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanilized at ppm/temperature v backflow device
/ 11, Praper disposition of returned, previously served oc / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
=y AV PG 47 Corroaiioe, 29
1 |IN|N| C 0 N
N[Ol AlO Demonstration of Knowledge/ Personned uf N A Foud Temperaturce Control/ Identificstion
s T
/ 21. Person in charge present, demonstration of knowledge. 27. Proper cooling method used;  Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Tempemture
" 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sife Water, Recordkeeping and Food Package J/ 29. Thermometers provided, accurale, and calibrated; Chemicall
Labeling Thermal test strips
v 23. Hot and Cold Waler available; adequate pressure, safe Permit Requirement, Prercquisite for Operation
24. Required records available (shellstock tags; parasite e S e N R o -
v destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and el e e
J/ HACCP plan; Variance obtained for specialized v/ 3l Af]equa.tt handwashing facilities: Accessible and properly
. - = . supplied, used
pr g methods; manufacturer instructions
Consumer Advisary 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities: installed, maintained, used’
v toods (Disclosure/Reminder/Buffet Plate) Allergen Labe v Service sink or curb cleaning facility provided
Ol TN N|]CT C
Ui NJOfAlO Prevention of Food Contamination Al o Food Idendfication
T S h)
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
Vi 35. Personal Cleanliness/eating, drinking or lobacco use Physical Facilities
J 36. Wiping Cloths; properly used and stored v/ 42. Non-Food Contact surfaces clean
/ 37. Envire ¢ ination v/ 43. Adequate ventilation and lighting; designated arcas used
J 38. Approved thawing method v/ 4. Garbage and Re| roperly disposed; facilities maintained
Proper Use of Utenslls P4 lled, maintained, and clean
/ 'W Utensils, equipment, & |im.:ns; 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 1 47. Other Violations
and used
Received by: Print: Phone # / email:
{signature) p Nita Jay yolo98mena@gmail.com
Inspected by: Print: Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Diate: Establishment Name: Physical Address: Cuy’Ste: License/Permit # | Page 2 of 2
03/14/2024 Dollar General 1070 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS

Itemn/Location Temp Item/Location Temp Item/Location Temp
2 - RIC (lunch meat, hot dogs) 41
2 - RIC (yogurt) 40
2 - RIC (milk) 41

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

Number | NOTED BELOW:

30 - Permit valid until 8/11/24

7 - Observed ham steaks expired 2/21 and 3/4

34 - Note: manager states pest control service was around 2 weeks ago. Last service report shows December 2023

47 - Print and keep last health inspection report on site.
AdditionalComments:Print this report and keep it on site

Registercd Food Service manager

Certificate #:

Exp. Date:

Pest Control Company Ecolab

Service Date: 12/21/2023

Grease Trap Service Company Not Available

Service Date:

Inspected by:
{signature) |€.S

Kassandra Lamb, RS

Received by: Print: Phone # / email:
(signature) ﬁ‘ Nita Jay yolo98mena@gmail.com
Print: Inspector's Phone #

"Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Merk the sppropriate points in the OUT box for each numbered item

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

Datc: Time in; Time out: License/Permit # TMS Project # Pagc 1 of 2
09/14/2023 08:48 AM 09:22 AM - 2023-022744
Purpose of Inspection: | | I-Compliance | ,/ | 2-Routine | | 3-Field Investigation | | 4-Visit |  5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Dollar General Elizabeth Shorts ¥ Number of Vialations COS: _0_ 95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1070 Hwy 67 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compllance Status: OUT = not in compliance  IN = in compliance NO = not observed NA = not applicable COS = corrected onsite R = repeat violation

Mark an asterisk ' % ' in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
LY.
Compli Status | Compli Status |
[ N[ N[ C 1 O[I N[N C R
el nlelale Time an:ir'l:mperat}l;i:or Fc‘s:;d Safety onlolalo Emplayce Health
T h) degrees enhei T 8
/ I. Proper cooling time and temperature 4 12, Management, food employees and conditional employees;
knowledpe, responsibilities, and reporting
2. Proper Cold Holding temperature(41°5/ 45°F) 13. Proper use of resiriction and exclusion; No discharge from
Ve pe P V4 ) A iy
eyes, nose, and mout|
v 3. PProper Hot Holding temperature(135°F) Preventing Contamination by Hands
pel A 8
v 4. Proper cooking time and temperature / 14, Hands clesned 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
4 RE Ep g v/ pp
Hours) alternate method properly followed (APFROVED ¥ N )
v/ 6. "Time as a Public Health Control; procedures & records Highly Susceptible Populations
roved Source 16. Pasteurized foods used; prohibited food not offered
d v P ized d wh gy d
asteunze ngs used when Tequire
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified. stored and used
v/ 9. Foud 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; Plumbiny installed; proper
7 4 p £ prop
Sanitized at ~ ppm/temperature backflow device
J/ 11. l‘r;l)lpler dadispusitiun of returned, previously served or / i(} App{mved Sewage/Wastewater Disposal System, proper
reconditions isposa
Pelority Foundation Items (2 Points) violations Require Corrective Actlon within 10 da
Vs
O|1 | N[N|C R o| 1 N|N|C R
UIN[O|A|O Demaonstration of Knowledge/ Personnel U/N|lO|A|O Food Tempersturc Control/ Identification
T 5 T 5
/ 21, Person in charge present, demonstration of knowledge, B 27. Proper cooling method used; Equipment Adequate fo
and perforn duties/ Certified Fol anager (CEM) aintain Product Temperature
d perform duties/ Certified Food Manager (CEM v Maintain Product T
v 22. Food Handler/ no unauthorized persons! personnel v 28. Proper Date Marking and disg
Safe Water, Recordkeeping and Food Package J/ 29. Thermoemeters 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 rds availeble (shellstock tags; site : . . Y )
v destrl}e(f‘ltlilqulfl); ;Zf:?(;gs;! Food ]a{';leeds orx ags; para v 30. Feod Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . N — ;
J/ HACCP pla; Variance obtained for specialized 3-|. I}dilqua‘tedhandwashmg facilities: Accessible and properly
. L e supplied, use:
== processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
2
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 or Next Inspection , Whichever Comes Firss
OV [N|[N]C R a1 N|N]C R
Ul NlO|A|O Prevention of Food Contamination UN|O|A|O Food ldentification
T S T 8
/ 34. No Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36, Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43. Adeguate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Gurbuge and Refuse properly disposed, facilities maix |
Proper Use of Utengils 7 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; property constiicted, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: A Print: Phone # / email:
(signature) Elizabeth Shorts Cmajors@dollargeneral.com
Inspected by: Print: Inspector’s Phone #
(signature) /6 Tim Fish, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/14/2023 Dollar General 1070 Hwy 67 (7-2014) Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Reach in cooler(RIC)-hot dogs 41
2 - RIC-eggs 41
2 - RIC-cottage cheese 38
2 - RIC-milk 37
2 - RIC-creamer 39
2 - RIC-apple juice 39

OBSERVATIONS AND CORRECTIVE A_g_l']ONS
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

7 - Return/discard dented food cans.

30 - Permit posted and valid through 8/11/24.

42 - Clean bottom shelves of reach in coolers/freezers.
47 - Keep printed health inspections on site and available.
AdditionalComments:Print this report and keep it on site.

Registered Food Service manager Certificate #: Exp. Date:

Pest Control Company Ecolab Service Date: 09/13/2023
Grease Trap Service Company Not Available Service Date:

Received by: \ Print: Phone # / email:

(signature) Elizabeth Shorts Cmajors@dollargeneral.com
Inspected by: Print: Inspector’s Phone #

(signature) Tim Fish, RS

Form EH-06 (Revised 09-2015) —
age 20




Retail Food Establishment Inspection Report

Date: Time in; Time out; License/Permit # TMS Project # Page 1 of 2
03/02/2023 10:56 AM 11:35 AM - 2022-020966

Purpose of Inspection: 1-Compliance | / | 2-Routine | | 3-FleldInvestigation | | 4-Visit | | S-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0

Dollar General Michele Hanson v Number of Violations COS: __ 0 95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

1070 Hwy 67 (7-2014) Suite: Dollar General Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Caompllance Status:
Mark the eppropriate points in the OUT box for each numnbered item

QUT =notin compliance IN = in compliance NO = not observed NA = not appliceble COS = corrected on site

Moark ‘v a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Mark an asterisk * % ' in sppropriate box for R

Priority Items (3 Polnts) violations Require Ismediote Correctlve Actlon not to exceed 3 days

[ Compliance Status | Compliance Status |
ane i NNpe Time and Temperatare for Food Safety L o b € i
g et ? (F = degrees Fahrenheit) g Nfleja g Employec Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature{135°F) L. Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands eleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APFROVED ¥ N )
v 6. Time a5 a Public Health Control: procedures & records Highly Susceptible Populati
Approved Source / 16. Pasteurized foods used; prohibited feod not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemlcals
destruction
s 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppov/temperature v backflow device
J/ 11, Proper disposition of returned, previously served or J/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|1 | NI N|C R OlI1|N|N|C
U/ N[Ol A|oO Demonstration of Knowledge/ Personael UfN|O|A|O Food Temperature Control/ Identification
T ] T 5
y, 21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel | Y 28. Proper Date Marking and disy r
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 ’ - . . o o i
V4 destruction): Packaged Food labeled 2 30. Food Establishment Permit (Current & Valid}
Conformance with Approved Pracedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and NSV,
/ HACCP plan; Variance obtained for specialized 4 f'*;i, Afjequnte handwashing facitities: Accessible and properly
. : B supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked / 33, Warewashing Facilities; installed, maintained, used’
v 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 96 or Next Inspection , Whichever Comes First
O[T |N|N|C ] O[T | N|N|C
UfN|o|lA|lO Prevention of Food Contamination U/N|O|A|O Food Identification
T 5 T 5
34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food}
v animals v
/ 35. Personnl Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v/ 42, Non-Feod Contact surfaces clean
v/ 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
/ 38, Approved thawing method 4 44. Gurbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils Vi 45 Physical facilities installed, maintained, and clean
; 39, Utensils, equipment, & linens; property used, stored, J 46. Toilet Facilities; properly constiucted, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use arlicles; properly stered v/ 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Michele Hanson Mihansong2@gmail.com

Inspected by:
(signatire)

Uore 12 €5

Print:

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Murk the appropriate pomis in the OUT box for each numbered item

Mark "v"'

a checkmark in appropriate box for IN, NOQ, NA, COS

Date: Time in: Time out: License/Permuit # TMS Project # Page 1 of 2
08/12/2022 05:36 PM 05:57 PM - 2022-020966
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation | | 4-Visit | |  5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Dollar General Moll v Numbher of Violations CO8: __ 0

: LY — = 100/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1070 Hwy 67 (7-2014) Suite: Dollar General Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status:  OUT = not in compliance  IN = in compliance NO =not observed  NA = not applicable  COS = corrected onsite R~ repeat violation

Priority 1tems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

Mark an asterisk * % ' in appropriase box for R

('nmplillms ‘!mm | Caomy Status |
2 D Time and Tempcerature for Food Safety b P IR ) i Y
4K = ! Nlolalo .
,'F N Y A ? (F = degrees Fubrenheit) 'TJ s R sy, HERI
/ L. Proper cooling time and temperature / 12. Management, food employees and conditional employees:
|| A . knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
cyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Cont tion by Hands
] v 4. Proper covking time and temperiture 4 14. Hands cleaned and properly washed/ Gloves used properly
/ 3. Proper reheating procedure for hot holding {163°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 Highly Suscepiible Pupulations
Approved Source 7/ 16. Pasteurized foads used; prohibited food not offered
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. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
| Profection from Contamination LR '4 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v 10. Food contact surfaces and Retumables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnvtemperature backflow device
/ 1. Proper disposition of retumed, previously served or v/ 20. Appraved Sewage/Wastewater Disposal System, proper
reconditioned disposal
i Priority Foundation ltems (2 Points) violations Require e Action within 10 doys
O|T|N|N|C K ol 1[N
| Nlo|laAaloO Demonstration of Knowledge/ Personnel U| N Food Temperature Control/ 1dentification
T s T
/ 21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no 4 horized persons’ personnel v 28. Proper Date Murking and disposition
Safe Water, Recordkeeping and Foed Package 7 29. Thermomcters provided, accurate, and calibrated: Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure. safe Permit Roquirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite TV , . e 0w O
v destruction); Packuged Food labeled v 30. Food Establishment Permit (Cumrent & Valid)
Conformance with Approved Procedures Utensils. Equipment, and Vending
25. Compliance with Variance. Specialized Process, and ; . m—m . ams g
/ HACCP plan; Variance obtained for specialized / 3 L. Afiequa?c handwashing facilities: Accessible and properly
i g R — = supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used’
4 foods (Dlsclosure/Remmdtr/Bufﬁt I’lure)/ Alleruen L'\bel v Service sink or curb cleaning facility provided
Ol T | N|N[C ol 1 [ NTNTC
u ofafo Prevention of Food Contsmination U/NJO|AO Food Identification
T s T s
34. No Evidence of Insect conlamination, rodemt/other 41.0riginal container labeling (Bulk Food)
v unimals v
N2 35, Personal Cleanliness/eating, drinking or tobaceo use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43 Ad ventilation and highting: designated areas used
v 38. Approved thawing method v 44, Gdrhagc and Rdua prup..rlg d|spum’.l facilitics maintained
Proper Use of Utensils / 45. Physical faciliti I, and elean
/ 39, Utensils, equipment, & hnens: properly used. stored, / 46. Toilet Facihties; properly constmctcd, 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) N\b\\\}\ Mol Iy Annaka1300@gmail.com
Inspected by: £$ Print: Inspector’s Phone #
{signature) . Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out:

02/07/2022 11:24 AM 11:56 AM

License/Permit #

TMS Project # Page 1 of 2
2021-017040

Purposeof Inspection: | | 1-CompHance |, | 2-Routine | | 3-Field Investigation

|  J4avish | | SOther | TOTAL/SCORE

Establishment Name:
Dallar General

Contact/Owner Name:
Rachel Ingram

* Nuniber of Repeat Violations: _0
v Number of Violations COS: __ 0

95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1070 Hwy 67 (7-2014) Suite: Dollar General Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)
Compliance Status:  OUT = oot in compliance IN = in compli NO = pot obscr\rcd NA =not applicable COS = comccted on site R = repeat vnolnuon
Mark the am:wpnn!c points in the OUT box for cach numbercd item Mark v a checknark in prste box for IN COS i

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

Compliance Status | Comnt]ml_gg_'tg_j |
O FFENG INRIC Time and Temperature for Food Safety w O NN G K
;“- B bl ;’ (F= de’;recs Fahrenheit) : Nifraia 3 Employce Health
/ L. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) 7/ 13, Proper use of restriction and exclusion; No discharge fram
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature( 135°F) Preventing Contamination by Hands
/ 4. Proper cooking time and temperature v 14. Hunds cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F jn 2 v/ 15. No bare hand contact with ready to eat foods or appreved
Hours) altermate method properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited foed not offered
Pasteurized epgs used when required
7. Food and ice obtained from approved source; Food in :
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparition, storage, display, and tasting 4
v 10. Food contact surfaces and Retumables ; Cleaned and v 19. Water from approved source; Plumbing instufled; pmper
Sanitized at___ ppm/temperature backflow device
v/ It l’mpgr disposition of relumed, previously served or / 29. Approved Sewage/Wastewater Disposal System, pmper
reconditioned disposal
a|r N|N| C ol i C
1Lj Nl OfA :l Demonstration of Knowledge/ Personnel :J NjfolAloO Food Temperature Control/ Jdentification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persony/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 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
v i:\(Rr:cqtt:::)d 11‘:('1(:: E:_IIV::’I(':ZIL {Jf;:gblmk fags: purasite v 30. Food Establishment Permit (Cwirent & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
s i{i\gg?:?,l;::fz:::::\xl:;:‘f:ﬁ:r;ztl:;;(::d;zjwﬁ and V4 3'1. Aldequnte handwashing facilities: Accessible and properly
esti - ap g i supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisorics; raw or under cooked 33. Warewashing Facilities; installed. maintained, used/
v foods (stcloxure Rcmmdur.’Bu fet l’late), Allergen Label v Service sink or curb cleaning facility provided
O[T [ N]N|]C 0 X
g NLOf A 2 Prevention of Feod Contamination ;1 N(O| A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Oniginal container labeling (Bulk Food)
1 animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitles
/ 36. Wiping Cloths: properly used and stored 1 42. Non-Food Contact surfaces clean
37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44. Garbuge and Refuse properly disposed; facilities maintained
Pm_pg-r Use of Utenslls 1 45. Physical facilities installed, maintained, and clean
s 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; praperly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) W Rachel Ingram rachelingram43@gmail.com
Inspected by: Print: Inspector’s Phone #
{signature) W %ﬂ""z Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Re*ail Food Establishment Inspection Reroxt

Bureau Veritas North America, Inc.

{Rﬁi& bc (;'] Time in: Time out: P I..i<:e‘nsc:ll"crrﬂ_'rt.q(Ja O i ( J

- \\ I Jr[) \\J_(J Est. Type Risk Category | Page | of e
U

_Purpose of Inspection: | | 1-Compliance [V | 2-Routine [ | 3-Field Investigation

] J4-Visit | | 5-Other | TOTAL/SCORE

Esls%t:\g\mcnl a ne: Contact/Owner Name:

e AN

* Number of Repeat Violations:

l’hys:qabﬁdt};rag \nb U \/) f ,\,7 _Pﬁy‘{?v L 0{0 Zip Code:

Phone:

Follow-up: Yes
No (circle one)

¥ Number of Violations COS: 0 5

Comphance Status 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 OQUT box for each numbered item Mark ‘v a checkmark in aEProprmn box for IN, NO, NA, COS Mark an asterisk ¢ % *in appropriate box for R
Priority Items (3 Points) vielations Require Immediate Corrective Action not to exceed 3 days:

Compliance Status | |_Compliance Status |
8 }q g E g Time and ”I;emperature for F90d Safety R 3 ; g K g Employee Health
T /s (F = degrees Fahrenheit) T s
1 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
¥ knowledge, responsibilities, and reporting
V4 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
7 eyes, nose, and mouth
1/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
Y 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
v 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 )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized epgs used when required
/ 7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
f 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
¥ preparation, storage, display, and tasting
J 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
- Sanitized at ppm/temperature backflow device
h / \322 Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
A ! onditioned diseosal _
_ Priority Foundation Items (2 Points) violations Require C within 10 days il e
o1 | N|N|C R of L | N|N r(_?
Ul NfO| A|O Demonstration of Knowledge/ Personnel U/NjlO|A|O Food Temperature Control/ Identification
T T S
f 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v / and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
’ Labeling Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requiremeunt, Prerequisite for Operation
j:s tl::ftlij;e)? ;Zz?(?gsezv;gsgi E’sei]]:(lilStOCk tags; parasite yood Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
IZ-ISA((;((;I;};) l;:[ic%mg:]21635;2?2’631%2:g]:;g[?zr:;ess’ TGl 31. A'dequate handwashing facilities: Accessible and properly
g i g 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 (Dlsc]osure/Remmder/Buffet Plate)/ Allergen Label Service sink or curb cleamng facility Prowded
_  Goreltems (1 Point) Violativns Require Corréctive Action Not 1o Exceed 90'Ditys or Nex oit, Whichever Comes First__—
o1 Nl Nj C R o)1 N il“.N C
_IrJ N|a| A 2 Prevention of Food Contamination ]# N|O| A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
\ / animals
N 35. Personal Cleanliness/eating, drinking or tobacco use ' A 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; facilities maintained
Proper Use of Utensils 43. 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 us¢d{ "
Received by: Print: Title: Person In Charge/ Owner
(signature) ™ # ; lmb\ A =\ 1,
i VT 00 SO P B DL Ty
cignanre) | /| ] UL { WA [, SN "

Form EH-06 (Revised 09,5015)
L




Retall Food Establishment Inspection Report

,ureau Veritas North America, Inec.

1 =
% (9 {" ime in: Time out: License/P; ia, U (\ \\w Est. Type Risk Category | Page _| of _ <™~
0240 0) ;| )

Purpose of Inspection: | 1-Compliance [ \/] 2-Routine 3-Field Investigation [ 4-Visit | | 5-Other | TOTAL/SCORE
Establishment /Ofvner Name: * Number of Repeat Violations: ____ -
l 1}( hl 2;{ R F-f(’//'{mt : 5{‘?{‘[&1 : ¥ Number of Violations COS:
Physi i H P Zip Code: | Phone: Follow-up: Yes
T TOHIN T P a0 No__(ercle one)
v

Compliance Status:  Qut = not in compliance IN =in compliance NO = not observed NA = not applicable COS = correcied onsite =~ R = repeat violation

Mark the appropriate points in the OQUT 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
Comphance Status | Compliance Status_|
9 NISNARC Time and Temperature for Food Safe R o NOANEC R
;J N 0| A g & e Fahemneit) ty }rJ N|o| A g Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
f knowledge, responsibilities, and reporting
J 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 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
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 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
Sanitized at ppr/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Itens (2 Points) violations Require Corrective Action within 10 days
OlI [ N|N|C R Ol I N| N| C R
_IrJ N{oO| A g Demonstration of Knowledge/ Personnel '[rj N|loOo| A ;) Food Temperature Control/ Identification
J
: \/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) y Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel Vi 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling /| Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe / Permit Requirement, Prerequisite for Operation
(Ziis tll’zlfcqti];;e)? lr’::(l)(;dgsegvl?ol :(ti’llea ]gil;:(lilstock tags; parasite \/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
I%Iigglll’l% lll::;c:/:gg:llagg gﬁﬁ%ﬁ:ﬁ;ﬁgg eodcess, and 31. Agequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, 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|1 | N|N|C R O|I | NIN|C R
;‘I Nj o| A g Prevention of Food Contamination ,IFJ N|O| A ;) Food Identification
\I 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, druking or tobacco use 1 N\ Physical Facilities
36. Wiping Cloths; properly used and stored [] /42/Non-Food Contact surfaces clean
37. Environmental contamination = . Adequate ventilation and lighting; designated areas used
38. Approved thawing method i 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils I 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, N 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
ghd used /) .
Received by Title: Person In Charge/ Owner
(signature)
Inspected by, WW
(signature)

V l
Form EH-06 (R&vis 71 ()



Retall Food Establishment Inspection Report

et

Vs

i,
RSN

Jureau Veritas North America, In

Dyt ' ) | Time in: Time out: License/Permit# ~ ST Est. Type Risk Category
VEYTS . A0 G033/
Purpose of Inspection: | 1-Compliance [V | 2-Routine | | 3-Field Investigation I 14-visit § | 5-Other | TOTAL/SCORE
Eswfﬁh"fmﬁfk W 0e /{ /’u 47 \f{’.‘mmw"e’ Name: 7 Namber of Vinistons o —

Xl Zip Code: Phone: Follow-up: Y
APt (0]~ IRmzd0 [ ™ S RN,

Compliance Sr&lus:
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

R = repeat violation
Mark an_asterisk * % ’

Form EH-06 (Revised 09-2015)"(

-

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
| Co ’mgliance Status | _C’sﬂpliance Status |
Of1NINIC Time and Temperature for Food Safety R OfI | NI NJC
¥ Nl o| A g (BT S }rJ N|Oo| A ;) Employee Health
L. 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 eat foods or approved
Hours) alternate method properly followed (APPROVED Y__ N )
6. Time as a Public Health Control; proced & 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
& Vegetables
Protection from Contamination 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 Retummables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|I | N[N|C R ol[1[N|[N|C
g N|O| A g Demonstration of Knowledge/ Personnel ;J N /) A ;) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, [ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) L, _j-Maintain Product Temperature
22, Food Handler/ no unauthorized persons/ personnel 5\ (] 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29" Thermometers provided, accurate, and calibrated; Chemical/
ya Labeling Thermal test strips
1 / 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
j:; tl::cqtl:;;e)d lr,zccf;dgsezvliggglg ](;']12‘1115‘“1‘ tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
IZ-ISA(C:(OZIII;I;’) lllfnnf:;:’r}g;cveag&naﬁ;ﬁsf':;Jezfig]g:;css’ and 31. A'dequate handwashing facilities: Accessible and properly
} . X 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 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
Ul NlOojA|O Prevention of Food Contamination U/ N|OfA]|O Food Identification
T sl T s
n / 34. N6 Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
anihals
35. Personal Cleanli /eating, drinking or tobacco use N A Physical Facilities
36. Wiping Cloths; properly used and stored * | 42. Non-Food Contact surfaces clean
37. Environmental contamination 437 Adequate ventilation and lighting; designated arcas used
38. Approved thawing method 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 =1
40. Single-service & single-use articles; properly stored ' . 47 Other Violations
apdlised
Received by: / : 7 Print: i B Title: Person In Charge/ Owner
({signature) 4 /(/f é[ % h _SL—L’—’) e\&, g‘:l'l/ (IW
Inspected by: int: ~ =~ | Business Email:
(signature) A h ﬂ/h /@7 | Q%’ ‘m&} QJU '\ [[M//r gptﬁh‘

L}

Page _l‘ of _&—

in appropriate box for R




Retail Food Establishment Inspectlon Report

‘\ / \ \ \
sureau Veritas North Amerlca, 2.
' - | Time in: Time out: License/Pe : i %‘5 Est. Type Risk Category Page of __pL
4 [ o\
Purpose of Inspection: | | 1-Compliance [V | 2-Routine 3-Field Investigation § l4-visit § | 5-Other | TOTAL/SCORE

DGR Eenorod #9a4

T

Contact/Owner Name:

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

MOy 7]

oo

Zip Code: | Phone:

No

Follow-up: Yes

(circle one)

o

Compliance Status:
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 ‘¥ a checkmark in appraopriate box for IN, NO, NA, COS

Mark an asterisk ¢ %’

R = repeat violation

in appropriate box for R

Priority Items (3 Points) viclations Re

uire Immediate Corrective Action not to exceed 3 days

Compliance Status Compliance Status |
O Py (NN SC Time and Temperature for Food Safety R O =N MV EC R
¥ N|fo| A g s _tli N|joO| 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 4. 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; 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
& Vegetables
Protection from Contamination 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
Sanitized at pphv/temperature 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 Require Corrective Action within 10 days
Ol I | N|N|C R o|1 N|N| C R
,Irj NfO| A g Demonstration of Knowledge/ Personnel ¥ N|O| A g Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 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
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
i Labeling Thermal test strips
A 23. Hot and Cold Water available; adequate pressure, safe |_—.  Permit Requirement, Prerequisite for Operation
g‘; t‘?:ft‘:(‘)f)d I’,Z‘:l’fgseg";}ggglg l(fel;zg““k tags; parasite /] éo./@ood Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
R\ Tl T CEN B S G Ze G OCEE AT 31. Adequate handwashing facilities: Accessible and properly
HACCP plan; Variance obtained for specialized i ’
. A X lied, used
processing methods; manufacturer instructions -
Consumer Advisory Vi 32. Jood and Non-food Contact surfaces cleanable, properly
1gned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 9 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
__Core Items (1 Point) Violarions Require Corrective Action Not to Exceed 90 Days or Next Inspection., Whichever Comes First
Ol I | N|N|C R OlI | N|N| C R
’[[‘J N|(O| A é) Prevention of Food Contamination ¥ N|O| A ;) Food Identification
‘ Q:)«) Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
mals
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 [y arbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils | | hysical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, ° / 6. Joilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used ]
40. Single-service & single-use articles; properly stored n A wrher Violations
and used

Received by
(signature)

QAh rtg Bag Ler

Title: Person In Charge/ Owner
-

Inspected by:
(signature)

AU,

VS

(] [

Email:

Form EH-06 {Revised 09-2015),



Retail Food Establishment Inspection Report
! - T

Adureau Veritas North America,l .,

s
Dw % q TirE{_:_'rJ,; l D Time out: License/Permi b LP Est. Type Risk Category Page J of _=d
/]

Purpose of Iilspection: | ___| 1-Compliance | ;7‘ 2-Routine 3-Field Investigation | | 4-Visit §| | 5-Other | TOTAL/SCORE

Establi Nan ontact/Owner Name: % Number of Repeat Violations: ____
‘ f ;‘ []ap W Ol ,\ -;ﬂ:qal _f v Number of Violations COS:
Physical Address; N Cip Zip Code: Phone: Follow-up: Yes
a Dj D H‘ A }\J (Q—] %(‘\vmadD No (circle one) @
[]

Compliance Status:  Out = not in compliance IN = in compliance NQ = 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
| Co ’mglia.nce Status Compliance Status |
O [ENIENITC Time and Temperature for Food Safety K O NTNRC K
L R ) N B (F = degrees Fahrenheit) b G R EpplocaHtalh
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 eat foods or approved
Hours) altemate 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
& Vegetables
Protection from Contamination 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
Sanitized at ppm/temperature 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 Require Corrective Action within 10 days
ol 1 N|N| C R o)rI N|{N| C R
_IrJ N| O] A ;) Demonstration of Knowledge/ Personnel 'lI‘I N|O| A ;) Food Temperature Control/ Identification
\/" 21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
s Labeling Thermal test strips
L/ 23. Hot and Cold Water available; adequate pressure, safe \ l’__\ Permit Requirement, Prerequisite for Operation
i;urifg'i’;:’)‘f ;Zi':; c;“;g;g'a ]‘J’g:('j's“’c" tags; panasite 9* ([ 30. Bood Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
g3 omplianceyiliVatiance, SpScializEdiirocessand 31. Adequate handwashing facilities: Accessible and properly
HACCEP plan; Variance obtained for specialized . .
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|I | N|NJC R O I | N|N|C R
g N(O| A g Prevention of Food Contamination ITJ N{o| A g) Food Identification
s 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
V/ 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 . Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils & %};‘vsical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, i i . Tpoilet 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
Received by: / W /1' Print: ﬂ y Title: Person In Charge/ Owner
(signature) E (‘( h ((ﬂ { ﬁ
Inspected by?cr W % W \J W QS Business Email:
(signature) A/W A’ M ; { Q CU(&{ A

Form EH-06 (Revised 09-20/5) d



Retail Food Establishment Inspection Renort
f h N ! AN
sureau Veritas North America, Inc.

&% ‘ ls t :Ti'a" -1 2’“’ Time out: P License/Permit # (501(8 a l.[;_? LL Est. Type Risk Category Page _i, of &_

Purpose of Inspection: || 1-Compliance | U | 2-Routine | | 3-Field Investigation 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: ontget/Own lame: % Number of Repeat Violations: ____
i ) )\ la,e ('\'lermf r?j&l lﬂ v" Number of Violations COS: q5
Physical Address; ] Ci ounty . Zip Code: Phone: Follow-up: Yes
(30 Hoy T Biunde | ™ NG one)

Compliance Status:  Out = nolin 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 jtem 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_|
G| FISER N RS Time and Temperature for Food Safety = Qs ENINIRC R
g N|lo| A ;) S e R eI ¥ Nl oO| A ;) Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
& knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
A 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
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 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 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
Sanitized at ppm/temperature 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 Require Corrective Action within 10 days
ol I N|N| C R 0] 1 Nl N| C =1 R
_IrJ N|Of A g 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
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 A 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling a 1 test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
e e & (0. o Estabtishment Permit Curent & Vatia
Conformance with Approved Procedures ¥ Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . o .
HACCPE[)) lan; Variance obtained for specialized Z:l}p F.;?ic(l;;q1.:“21St:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions ’
Consumer Advisory i A“ 32 j’ood and Non-food Contact surfaces cleanable, properly
‘gned, 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|IN|C R Ol I|N|IN|C R
;I N|oOo| A ;) 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
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; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, @ oilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used \
40. Single-service & single-use articles; properly stored 47. Other Violations
d use:
Print: Y Title: Person In Charge/ Owner
4 o d) -
Print; Business Email:
(signature) I
Lt L

Form EH-06 (Revised 09-20
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Retail Food Establishment Inspection Repm‘t

.sux;e,:au Veritas North America, Inc.

|

ﬁ Time in; Time out: /

License/Permit #

Est. Type Risk Category Page

Purpose of Ins;

tion:

| 3-Field Investigation

| JaVisik | | 5-Other

l':;sl. h

LY OPWZM

| 1-Compliance |\ /| 2-Routine

Contact/Owner Name:

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

Physmalﬂ'd)dg};.() HM

City/County:

b

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

10

T L T
éomp!inm:c Status:
Mark the appropriate points in the QUT hox for each numbered item

t = not in edmpliance  IN =

in compliance
Mark *v"* a checkmark in appropriate box for IN, NO, NA, COS

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

R = repeat vml:lllun
Mark an_asterisk * %’

of

TOTAL/SEQRE

in appropriate box for R

Priority Items (3 Points) vielations Require Immediate Corrective Action not to exceed 3 days
_C_(Pliance Status | Compliance Status |
O IITH]ENGNIFCC Time and Temperature for Food Safety B O IENTNT €
)l A (0 Fa del;re s Fahranheit ufnfofafo Employee Health
L. Proper cooling time and temperature 12. Management, food employees and conditional employees;
} I knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) ] 13. Proper use of restriction and exclusion; No discharge from
I eyes, nose, and mouth
1 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 S 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 Papulations
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
& Vegetables
Protection from Contamination 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
Sanitized at pprmV/temperature backflow device
\ I'1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
\ reconditioned disposal
i Priority Foundation Items (2 Points) violations Requ ective Action within 10 days
Ol T ] NIN| C R OfT|N|N
Ul N[Ol A O Demonstration of Knowledge/ Personnel ¥ NlO| A Food Temperature Control/ Identification
T 5
21. Person in charge present, demonstration of knnwlcdgc.-_ e ‘ 27. Proper cooling method uséd; Equipment Adi.'qual_c-to
and perform duties/ Certified Food M. (CFEM) Maintain Product Temperatufe
" 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking ajill disposition
. Safe Water, Recordkeeping and Food Package a 29. Thcnnnmctechurmc and calibrated; Chemical/
g Labeling Thermal test st
\ 23. Hot 'n'nd-CoId Water available; adequate pressure, safe Pemjtaﬂqﬂnmem. Prerequisite for Operation
L) .
jjsl'::j:';f,d ;ﬁigé";::g‘;gﬂm“ tags; parasite 2E 70" | 30.Fdod Establishment Permit (Current & Valid)
Conformance with Approved Procediires ! \ Utensils, Equipment, and Vending
szAggll’lI:)Il?:;csZvr;::)c\(/:a;l;tr;?s::?;s:lsa;lezceigli?dceSS’ 2 | 315 A.dequate handwashing facilities: Accessible and properly
. . ] 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 Actlon Not to Exceed Mt ) Days or Next Inspection , Whichever Comes First
o1 N| N|] C R o| I NIN|C
_ll,: N|Oo|aAfoO Prevention of Food Contamination ’lrj 0 IIT ;) Food Identification
S
34. No Evidence of Insect contamination, rodent/other \ 41.0Original container labeling (Bulk Food)
animals
35, Personal Cleanliness/eating, drinking or tobacco use Y 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; 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/ I[n use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
'\Y and u: ~ N
Received by J Print] ) 0\(&( \h{
e N AV QWD . ) “Land0ce (i

Inspected by:

(signature)

NR

""“’\l f D) I

/\

Form EH-06 (Rewsfa\& b-30

“‘\/

NIUTY

“\




