Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensc/Permit #

02/20/2025 12:08 PM 12:42 PM -

TMS Project #

2024-028251

Page 1 of 2

Purpose of Inspection: | | 1-Compliance |/ | 2-Routine | | 3-Field Investigation | | 4-visit

| | 5-Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: * Number of Repeat Violatlons: 0

Superior Grocery Mash Khaled v Number of Violations COS: __ 0 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

5537 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No_ (circle onc)

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

Mark the appropriate poinis in the OUT box for each numbered itein

Mork v a checkmark in apprapriate 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 not o exceed 3 days

Compliance Status |

Complianee Status |

O NN Time and Temperature for Food Safety R ot N ENe R
-f- S O s 2 (F= degrecs Fuhrenheit) '.J R[S g Employee Health
J/ 1. Proper canling time and temperature v/ 12. Management, food employees and conditional employecs;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F; 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperatare( 135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature 7 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 cat foods or approved
Hours) alternate method properly followed (APFROVED ¥ 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

v good condition, safe, and unadulterated; parasite Chemicals
destruction
s #. Food Received at proper temperature s ‘1&7\1-‘1‘104 ;.I’lrh'ili\-'(.'sl 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
preparation, storage, display, and tasting
/ 10, Food contact surfaces and Returnubles ; Cleaned and 19. Water from approved source; Plumbing installed, proper
Sanitized at ppnviemperature v backflow device
/ L1 Proper disposition of returned, previously served or v/ 20, Approved Sewage/Wastewater Disposal Systent, proper
reconditioned disposal
Priority Foundation Items (2 Points) viofations Require Corrective Action within I 0 days
Q1[N N| C R a1l NN
Ui NlO|aA|oO Demonstration of Knowledge/ Personnel UfN|lOo|lAa]|o Food Temperature Control/ Identification
T 5 T $
v 21. Person in charge present, demonstration of knowledpe, 27. Proper cooling method used:  Equipment Adequate to
and percform dutiess Certified Food Manager (CFM) v Maintain Product Temperature
Vi 22, Food Handler/ no unauthorized persons’ personnel v 28. Proper Date Marking and disposition
Safe Witer, Recordkeeping and Food Package 2 29. Thermometers provided. accurate, and calibrated, Chemical
Labeling Thermal test strips
4 23. Hot and Cold Water availubly; adequale pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite e " 0 N, R = N
v destruction): Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variunee, Specialized Process. and n o .
4 HACCP plan; Variance obtained for specialized 2 Sl: !}idccdqx:‘:tdlmnd\\ ishing facilitics: Accessible and properly
processing methods, manufacturer instructions stpplicd. us
Consumer Advisory 32. Food and Non-food Contact surfaces cleanahle, properly
v designed, constructed, and used
26. Posting of Consumer Advisories, raw or under cooked 33, Warewashing Facilities; installed, maintained, used’
4 foods ( Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 w‘-mm s Whichever Comes First
(4] N|IN|C R ol Ml N C
Ll N|JO[A|O Prevention of Food Contamination U/ NfOf[Aa]oO Food Identification
T B T s

34. No Evidence of Insect contamination, rodent/other

41.0nginal contaner labeling (Bulk Food)

v animals v
V 35. Personal (1 ‘cating, drinking or tobacco usc Physical Facilities
2 36. Wiping Claths, properly used and stored 1 42. Non-Food Contact surfuces clean
v/ 37. Environmental contamination 43. Adequate ventilation and lighting; designated arcas used
Vi 38. Approved thawing method v 44, Gorbage and Refuse properly disposed: facilities i
Proper Use of Utensil N2 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Faciliies; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly uscd
/ 40. Single-service & single-use articles; properly stored 1 47. Oher Violations
and used
Reccived by: Print: Phone # / email:
(signature) M Mash Khaled (214)282-5341  Mash.khaled@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) m Tina Moore, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Dare:
10/08/2024

01:04 PM 01:58 PM -

Time in: Time out: Licensc/Permit #

TMS Project 2 Page 1 of 2

2024-028251

Purpose of Inspection: | | 1-Compliance | ,/ | 2-Routine

| | 3-Field Investigation | J4-visit | | s5-Other | TOTAL/SCORE

Establishriient Name:

Contact/Owner Name:

* Number of Repeat Violations: 2

Superior Grocel Sam Mi v Number of Violations COS: 0

b " L =S Ty —_ — _ 87/100
Physical Address: City/County: Zip Code: | Phone: Follaw-up: Yes
5537 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status:  OUT = novin compliance  IN = in complinnce
Mark the appropriate poi&g in the OUT box for cach numbered ttem

NQ = not observed  NA = nat applicable  COS = corrected g site” R = repeat violation
box for IN, NO.NA, COS _ Mark an_cstenisk * % * in appropriate box for R

Murk ' a checkmark in

Priority Itcems (3 Points) viof

Require Immediate Corrective Action not 10 exceed 3 days

Complisnce Status | Campliance Status_|
Q1IN NTC Time and Temperature for Food Safety R QNN e - R
;-, R :J (F= dezrrees Fakrenheit) ;J il O : Employee Health
/ I, Proper eooling time and temperature J/ 12, Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperaturc(41°F/ 457F) v/ 13. Proper use of restriction and exelusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature( 135°F) Preventing Contamination by Hands
£ 4. Proper cooking time and temperture v/ 14, Hands cleaned and properly washed: Gloves used properly
/ 3. 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 )
P 0. Time as a Public Health Contral: procedures & records Highly Susceptible Populations
Approved Source ’ v/ ' 16. Pasteurized foods used: prohibited food not offered
Pastewrized egus used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
4 8. Food Received at proper temperature s 17. Food additives: approved and properly stored: Washing Fruits
& Vegetables
Protection from Contamination 4 18. Toxic substances properly identified, stored and used
9. Food Scparated & protected, prevented during food Water/ Plumbing
v preparation, storage, display, and tasti
10. Food contact surfaces and Returnables ; Cleaned and 19. Wister from approved source; Plumbing installed: proper
4 Sanitized at_____ ppm/temperature v backflow device
V1. Proper disposition of retumned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned 4 disposal
3, __Priority Foundation Items (2 Points) vio!j(msr'sigi_l!¢i Com_ﬂcﬂafw;}m%“!_ A,
1 N|N|]C R of NN ; R
‘L) Nlo|laAalo Demonstration of Knowledge! Personnel %' Nl{o|a f) Food Tempernture Controlf Identification
1 5 i 5
2 21, Person in charge present, demonstration of knowledge, v 27. Proper cooling method used;  Equipment Adequate to
and perform duties! Certified Food Manager (CFM) v Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel 2 28, Proper Date Marking and disposition N
Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrted: Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v i:\‘if::::;:}t! ;,iti;izz\::)tlglﬁl E;T:LNMI( tags: parasile v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils. Equipment, and Vending
" I= . o 3¢ see o 3 v, e
J/ ;-—lﬁz\ggl]’]]}:llli?,ﬁsf:‘r:L:la:;tjfsec??;:’f;:;ﬂl ilz::iw%. and 2 _j\l. A'dt‘qllillc handwashing facilities: Accessible und properly
. B o - supplied. used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Nen-food Contact surfaces cleanable, properly
v designed, constructed, and used
20, Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed. maintained, used/
v foods (Disclosure/Reminder/Bufiet Plate)/ Allergen Label v Scrvice sink or curb cleaning fucility provided
_Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O] 1 N R Ol T NN R
E Nlo| a :) Prevention of Food Contamination :1 Nlo|a :) Food Identificatlon
v 34. No Evidenee of Insect contamination, rodent/other v 41.0nginal contniner labeling (Bulk Food)
antmals
Wi 35, Personal Cleanliness/eating, drinking or tobaceo use Physical Facilitics
v 36. Wiping Cloths; properly used and stored o 42. Non-Food Coniact surfaces clean
/ 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated arcas used
38. Approved thawing method v 44, Garbuge and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, mamtained, and clean
39. Utensils, equipment, & Tinens; properly used, stored, 46. Toilet Facilities; properly constructed. supplied, and clean
1 dried, & handled/ In use utensils: properly used v
v 40. Single-service & single-use articles: properly stored 1 47. Other Violations
and used
Reccived by: Print: Phone # / email:
{signature) Qﬂ/-’ Sam ij Cressonfoods@gmail.com

Inspected by:
(signature}

Print:

16 Kassandra Lamb, RS

Inspector’s Phone #

“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
10/08/2024 Superior Grocery 5537 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Ham-prep 40
2 - Jalapefios-prep 37
2 - Coffee creamer-WIC 38
2 - Reach in cooler (mango packs) 41
[3 - Corn dog-hot case 135
3 - Crispito-hot case 138

OBSERVATIONS AND CORRECTIVE ACTIONS

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

6 - Wrapped foods in warmer are time tagged

20 - No grease trap

21 - At least one person with Certified Food Manager shall be on site during all hours of food operation. Multiple
repeat violation.

22 - Renew expired food handler certificate

28 - Observed opened cheese dated 8/25. Manager states date is old. Wash off old date and place new date on the
container. Repeat violation.

29 - Provide QA test strips to verify sanitizer concentration.

30 - Permit valid until 8/1/25

31 - Use hand sink for hand washing only. Stock hand sink with hand soap.

33 - No warewashing at time of inspection

39 - Shall keep ice scoop in a clean, protected location. Do not store it on the cardboard box.

45 - Clean the floor in the dry storage room

47 - Keep printed health inspection report on site.

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Certificate #: Exp. Date:
Pest Control Company Not Available Service Date:
Grease Trap Service Company Not Available Service Date:

Received by: Print: Phone # / email:
(signaturc) Sam Mjy Cressonfoods@gmail.com

Inspected by: Print: Inspector’s Phone #
(signature) 6 Kassandra Lamb, RS

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



Retail Food Establishment Inspection Report

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

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

Date: Tine in: Time out: Liccnse/Permit # TMS Project # Page 1 of 2
02/23/2024 04:.16 PM 05:31 PM - 2023-023132
Purpose of Inspectlon; | | 1-Compliance | | 2-Routine | | 3-FleldInvestigation | | 4-Vist | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Rypcal Violations: _2
Superior Grocery Joten Sinha v Number of Violations COS: __ 0 30/100
Physical Address: City/County: Zip Code: | Phone: Foliow-up: Yes
5537 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (chrele onc)

Compliance Status:  OUT = not in compliance IN = in compliance NO = not ubserved NA = not epplicable COS = corrected on site R = repeat violation

Mark an asterisk ' % ’ in appropriate box for R

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

(signature)

i

Joten Sinha

kiamil3@yahoo.com

Compliance Status | Comipliance Status |
UFENin N C Time and Temperature for Food Safety = ot NN e R
}; N|OfA 2 (F~de Fahrenheit) ¥ N|l©Oo|aA 2 Employee Health
t. Proper cooling time and temperature 12, Management, food employees and conditional employees;
4 P £ v/ D
knowledge, responsibilities. and reporting
v/ 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. 'roper Hot Holding temy (135°F) v Preventing Contemination by Hands
v/ 4, Proper cooking time and temperature v 14. Hends 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 ¥ N}
13 1 I 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations I
Approved Seurce V4 16. Pasteurized foods used; prohibited food not offered
Pasteurized egygs used when required - I
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulteraled; parasite Chemicals
destruction
8. Food Received at proper temperature J/ ‘I&Tichod ;(liditi\'es; approved and properly stored; Washing Fruits
fegetables
I i I Pratectlon from Contumination | 4 18. Toxic substances properly identified, stored and used
9, Food Separated & protected, prevented during food Water/ Plumbin
3 P P! P 4 g
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 3 19. Water from appreved source; Plumbing instatled; proper
A\ ppny/temperature backflow device
v/ n of retumned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations ire Corrective Action within 10 days
o1 N[N|C R o1 N|N|C &
UIN|lOfA]O Demonstration of Knowledge! Personnel U/ N|O|A|O Food Temperature Coatrol/ 1deatification
T ) . T s md
2 21, Person in charge present, demonstration of knowledge, 4 27. Proper cooling method used, Equipment Adequate to
and perfonn duties/ Certified Food Manager (CFM) v Maintain Product Temperature
[ P!
v/ 22. Food Hendler/ no 1 horized persons/ personnel 2 28. P'roper Date Mavking and disposition
Safe Water, Recordkecping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
thepll . v Th i ins
ng ertnal fest stops
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite PO " b o Y
v destruction); Packaged Food labeled 2 30. Food Establishment Permit (Current & Valid)
Conaformance with Approved Procederes Utensils, Equipment, and Vending
25, Comptiance with Variance, Specialized Process, and - — " ;
/ HACCP plan; Variance obtuined for specialized 4 1: Alidezqz:jn:eedhandwahhmg facitities: Accessible and properly
processing methods; manufacturer instructions suppiied, us
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cocked 33. Warewashing Facilities; instslied, maintained, used/
v foods (Disclosure/Remindér/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
= Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 or Next Inspection , Whichever Comes First
O[T |N|NJ]C R OJT | N|NJC R
g N|lO|a g Prevention of Food Contamination trJ N|lo|a g Food Identification
1 34, No Evidence of Insect contamination, rodentfother v 41.Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
g 8 s
a 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
v 37. Environmental contamination v 43, Adequate ventilution and lighting: designated areas used
v 38. Approved thawing method v 44, Gurbage and Refuse properly disposed, facilities maintained
Proper Use of Utensils 7 45S. Physical facilities installed, maintained, and clean
J/ 39, ttensils, equipment, & linens; property used, stored, / 46. Toilet Facilities; properly constiticted, supplied, and clean
dried, & handled/ In use utensils; properly used =
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:

Inspected by:
(signature)

Kasaed SLOS

Print:
Kassandra Lamb, RS

Inspector’s Phone #

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
02/23/2024 Superior Grocery 5537 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp item/Location Temp
2 - Beef-prep 36
2 - Chicken-prep 41
2 - Beef-prep 38
2-WIC 38
2 - RIC (milk) 41
3 - Pulled pork-cooker/warmer 164
3 - Chimichanga-warmer 144
3 - Taquito-warmer 140

- OBSERVATIONS AND CORRECTIVE ACTIONS ______ _‘
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

1 - Threw away pulied pork instead of cooling it down. Reminder - if keeping food for the next day, it shall go

from 135 degrees to 70 degrees within 2 hours and down to 41 degrees within the following 4 hours (6 hours total).
Do not keep hot food if it temps less than 135 degrees.

6 - For wrapped foods in warmer, use time tags and discard within 4 hours.

7 - Food manufacturer license valid until 11/9/25

9 - Keep raw eggs stored at the bottom of the cooler. Repeat violation.

10 - Observed knives in dirty knife block.

11 - Responding to complaint: re-serving food that had been kept in warmer. Unable to verify complaint.

19 - Complaint: sewage coming up from floor drain when toilet is flushed. Observed water coming up from floor drain
and from under toilet. Contact a licensed plumber to repair ASAP. Send a copy of the invoice to
kassandra.lamb@bureauveritas.com or (214)208-1529,

20 - No grease trap

21 - At least one person with Certified Food Manager shall be on site during all hours of food operation. Repeat
violation.

28 - Observed container lids marked 2/8. Completely remove old date mark when washing. Food prepped today was
marked 2/24. Do not mark prep date for the next day. ,

30 - Posted permit expired 8/1/23. Contact the City for current health permit.

34 - Shall not use fly tape in food service area.

37 - Complaint: uncovered food in coolers. Did not see food left uncovered at time of inspection.

42 - Clean inside of chest freezer.

AdditionalComments:Responding to a complaint. See above notes. Print this report and keep it on site.

Registered Food Service manager Certificate #: Exp. Date:
Pest Control Company Carson Service Date: 02/06/2024
Grease Trap Service Company Not Available Service Date:

Received by: Print: Phone # / email:

(signature) Joten Sinha kjamil3@yahoo.com
Inspected by: Print: Inspector’s Phone #

{signature) ! 6 Kassandra Lamb, RS

Form £H-06 {Revised 09-2015) P 20of 2
age £ 0




Retail Food Establishment Inspection Report

Dalc: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/19/2023 02:09 PM 03:33 PM - 2023-023132

Purpose of Inspection: | | I-Compliance | " | 2-Routine | | 3-Fleld Investigation | | &-Visit | | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _4

Superior Grocery Joten Sinha ¢ Number of Violations COS: __ 0 721100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

5537 Hwy 67 (7-2014) Suite: Superior Grocery Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compllance Status:
Mark the approprinte points in the OUT box for each numbered item

OUT = not in compliance  IN = in compliance NO = not cbserved NA = not applicable COS = correcied on site

Mark *v* o checkmark in appropriate box for IN, NO, NA, COS

R = repeal violation
Mark an_asterisk * % ' in appropriate box for R

Prlarlty Items (3 Points) violations qunfre Immediate Corrective Actlon not 10 exceed 3 days

Complinnce Status | i Compllnu Sutns |
O NN Time and Temperatare for Food Safe Ri |0 N G 8
ulnjojalg = de';ms Fohzhat R4 v n[o]A 0 Emplayce Health
/ i. Proper cooling time and temperature v/ 12. Management, fam‘i employees and t_:onditionul employees;
knowledge, responsibiiities, and reporting
3 2. Proper Cold Holding temperatere(41°F/ 45°K) s v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands -
4 4. Proper cooking time and temy v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holdmg {165°F in2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly foilowed (APFROVED Y N )
v 6. Time a5 u Public Health Control; procedures & records Highly Susceptible Populations
Approved Source I I / 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 v Chemicals
destruction
/ 3. Food Received at proper temperature / 17. Food additives; approved and property stored; Washing Fruits
& Vegetables
Protection from Contamination 4 18. Toxic substances properly identifted, stored and used
9. Food Separated & protected, prevented during food Water/ Plumblng
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plambing installed; nroper
Sanitized at 300QA pph/temperature v backflow device
J/ I'L, Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
P.I'I_Dl'm Foundation Items (2 Points) violations Require Corrective Action within 10 days
O I IN|IN|C [ N|]C
g N|lO|aA g Demonstration of Knowledge/ Persannel ' :J N g A g Food Temperature Control/ Identiflcation
2 21, Person in charge presem demonstration of knowledge, v i 2 27. Proper cooling method used; Equipment Adeguate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unswthorized persons/ personnel 2 28. Proper Date Marking and disposition
Sufe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemicalf
Labeling Therma] test strips
v 23. Hot and Cold Water available; adeguate pressure, safe Permit Requirement, Prerequisite for Operation
v fl:s:::ll:z:)‘.i ;ﬁ;ﬂ:ﬁ?ﬁ?;&ﬁ:&koﬂ tngs; parusite ZJ | ’ 30. Food Establishment Permit (Curment & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
v Ql:ngg;'l;?:nﬂf :/;;g:ny:;:‘;(i:s;g?::I:l:;ﬁ:!ingicess‘ - /S 3 I A‘dequa.te handwashing facilities: Accessible and properly
processing methods; manufacturer instructions e
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; taw or under cooked 33. Warewashing Facilities; instatled, maintained, used;
v foods (Disclosure/Reminder/Buffet Plate)! Allergen Label v Service sink or curb cleaning facility provided
s Core Items (1 Point) ¥iolattons Reguire Corrective Action Not 1o Exceed 90 or Next Inspection , Whichever Comes First
Ol T |N|[N|C R OfT |N[N[|C
¥ N|lO| A g Prevention of Food Contamination ‘lrj Nlo|a g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling {Butk Food)
1 animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Feod Contact surfaces clean
v/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
NV 38. Approved thawing method v 44, Gurbuge and Refuse properly disposed; facilities |
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
1 39.. Utensils, equipment, & line‘ns; properly used, stored, 1 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; propesly stored V. 47. Other Violations
and used
Received by: Print: Phone # / email:
{signature) Joten Sinha kjiamil3@yahoo.com
Inspected by: Print: Inspector’s Phone #
iaignanre) M% @ Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1

of 2




Retail Food Establishment Inspection Report

Daie: Establishment Name: ﬁlysical Address: ) : City/State: License/Permit & | Page 2 of 2
09/19/2023 Superior Grocery 5537 Hwy 67 (7-2014) Suite: Superior Alvarado, TX i
acary
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Pastor-prep 34  |3- Brisket-Aroma cooker 161
2 - Sausage patty-prep 34
2 - Reach-in cooler (milk, cheese) 38
2 - Reach-in cooler 41
2 - Coffee creamer-WIC 47
2 - Cheese-WIC 46
3 - Corn dog-warmer 130
3 - Taquito-warmer 148

el OBSERVATIONS AND CORRECTIVE ACTIONS

ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

2 - Cold foods shall be maintained at internal temperature of 41 degrees or below. Food in walk-in cooler temped
46-47 degrees. Repeat violation.

3 - Hot foods shall be maintained at internal temperature of 135 degrees or above. Comn dog temped 130 degrees. If
unable to maintain proper temperature, time tag food and discard within 4 hours.

7 - Obtain Food Manufacturer license from Texas DSHS for bagging ice on site and place label on bags. Repeat
violation. Observed several expired items from July and August in reach-in cooler. Observed moldy salsa in walk-in
cooler with prep date of 8/20. Shall not keep prepped food for longer than 7 days. Observed jars of honey with no
label. Shall not sell honey from an unlicensed source.

9 - Keep raw eggs and raw sausage at the bottom of the cooler

10 - Clean ice machine baffle. Red buildup on metal parts appears to be rust. Replace any rusted parts of ice
machine.

20 - No grease trap

21 - At least one person with Certified Food Manager shall be on site during all hours of food operation. Repeat
violation.

27 - Walk-in cooler was set at 41 degrees. Shall set to lower temperature to account for temperature fluctuations.
41 degrees is the MAXIMUM temperature Food should reach.

28 - Shall date mark prepped or opened foods with a shelf life of no more than 7 days. Opened cheese was not date
marked. Salsa was date marked for 20 days.

30 - Food permit expired 8/1/23

34 - Clean up excessive dead crickets

39 - Keep tongs and ice scoop stored in a clean, protected location.

42 - Clean shelving in kitchen. Clean floor in back storage area and around ice machine.

45 - Repair walls and doorframes at bottom near floor.

46 - Repair, clean, and stock employee restroom so that it can be used as a restroom.

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Certificate #: Exp. Date:
Pest Control Cempany Carson Service Date: 08/01/2023
Grease Trap Service Company Not Available Service Date:

Received by: Print: Phone # / email:
(signature) Joten Sinha kjiamil3@yahoo.com

Inspected by: % @ Print: Inspector’s Phone #
(signature) | Kassandra Lamb, RS

Form EH-06 { Revised | 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Dale: Time in: Time out; License/Permit # T™S Project ¥ Page T of 2
03/20/2023 05:02 PM 06:08 PM - 2022-023853
Purpose of Inspection: 1-Compliance | _2-Routine | | 3-FieldInvestigation | [ 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owncer Name: % Number of Repeat Violations: _4
Superior Grocery Stetson Tuttle ¥ Number of Violations COS: _0_ 81/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5537 Hwy 67 (7-2014) Suite: Superior Grocery Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)
Compllance Statns: ~ OUT = not in complianco  IN = in compliance NO =not observed NA = not appliceble COS = comectedonsite R = repeat violation
Mark the sppropriate points in the OUT box for each numbered item Mark *v* a checkmark in appropriaie box for IN, NO, NA, COS  Mark en_asterisk * % ' in appropriate box for R
Priority Items (3 Points) violations Reguire Immediate Corrective Actlon not 10 exceed 3 days
Compliance Status | Compliance Status |
o L R T Time and Temperature for Food Safety L = BT D R K
UIN|JO|A|] O - UN O]jA|O
T 3 (F = degrees Fahrenheit) T s Employec Health B
3 1. Proper cooling time and temperature 4 V4 12. Management, food employees and conditional employees;
knowledpe, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
| eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) -~ Preventing Contamination by Haands . N
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holdirg (165°F in 2 / 15. No bare hand centact with ready to eat foods or approved
Hours) alternate method properly followed (APFROVED ¥ N}
v 6. Time as a Public Health Confrol; procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited foed not offered
______ Pasteurized eggs used when reguired
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated; parasite 4 Chemicals
destnuction
s 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 4 18. Toxic sub es properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 16. Food contact surfaces and Retumables ; Cleaned and v/ 19. Water from approved source; Plumbing installed; proper
Sanitized at . ppm/temperature backflow device
/ 1L, l’mp.er 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
O|T|N|IN|C R Ol F | N|N| C [
UlNjO|A|O Demonstration of Knowledge/ Personnel UfN|O|A|O Food Temperature Control/ Identification
T S T 5
2 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to s
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
2 22. Fpod Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
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 . . P .
V4 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Yariance, Specialized Process, and . T »
/ HACCP plan; Variance obtained for specialized 4 %l. A.dequate handwashing facilities: Accessible and properly
: i 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 Advisories; raw or under cocked v/ 33. Warewashing Facihties; installed, maintained, used/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
s Core Items (1 Point) Violations Require Corrective Action Not to R 90 Days or Next Inspection , Whichever Comes Fiest
[] N[ T H o1 N| C R
UfN|O| A ;J Prevention of Food Contamination ¥ N|(o|a g Food Identification
T
34. No Evidence of Insect contamination, rodent/other 41.Originad container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/sating, 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. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44, Gurbage 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; preperly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Singie-service & single-use articles, properly stored 1 47. Other Vielations
v and used v
Received by: Print: Phone # / email:
(signature) Stetson Tuttle kiamil3@yahoo.com

(signature) Kassandra Lamb, RS

Ingpected by: g{ 6 Print: Inspector’s Phone #
‘ ;-M-Ci !

Form £H-06 {Revised 09-2015)
Page 1 of 2



Retail ¥ d Establishment Inspection Report

Date: Tine in: Time out: License/Permil # TMS Project ¥ Page 1 of 2
09/01/2022 03:34 PM 04:43 PM - 2022-023853

Purpose of Inspection: | | 1-Compliance | o | 2-Routine | | 3-Field Investigation { J4visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _4

Superior Grocery Sinha Joten v Number of Violatians COS: o] 77,1 00
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

5537 Hwy 67 (7-2014) Suite: Superior Grocery Alvarada/Johnson County | 76009 000-000-0000 No (circle one)

Murk the appropriate points in the OUT box for cach numbered item

Compliance Status:  OUT =not in complisnce IN = in compliance NO = nol observed NA = not applicable COS = corrected on site R = repeat violation
Mark v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ' % " in oppropriate box for R

Priority Items (3 Points) violariony Require Immediate Corrective Action not to exceed 3 dags

Compliance Stacus | | Compliance Status |
o1 NI N| C g 2 q f R o] 1 N|N| C
vin|lo|alo Time ““(“F i"g;;::‘;‘:;];"x; ‘i]z';d Safety ¥ Nlofa ;) Employce Health
T S i
3 1. Proper cooling time and temperature J/ 4 12, Management, food emplayees and conditional employees;
knowledge, responsibilities, and reporting
s 2. Proper Cold Holding temperature(41°F/ 45°F) s 13. I'roper use of restriction and exclusion: No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature( 135°F) Preventing Contamination by Hands
7 4. Proper cooking time and temperature 3 14. Hands cleaned and properly washed’ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 7 13. No bare hand contact with ready 1o eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Poputations
Approved Source J/ 16. Pasteurized foods used: prohibited food nat offered
Pasteurized eggs used when required
g q
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated: parasite v Chemicals
destruction
v/ 8. Food Received at proper temperalure 4 17, Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected. prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food “"“2“36;“‘2“3 and Returnables | Cleaned and v 19. Water [rom approved source; Plumbing installed; proper
Sanitized at £ VA ppm/temperature backflow device
/ t1. Proper disposition of retumed, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper
dispasal
4 o ol ve A J
O[T N[N[C o C
Ul N[o] a :) Demonstration of Knowledge/ Personnel :{ Nitolajo Food Temperature Coatrol/ Identification
T s
v 21, Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Lquipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons! personnel v 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, sate Permit Requirement, Prerequisite for Operation
v/ j:st’:‘fé‘!:‘gf)d Ei'i‘;l‘f;eévfl'éﬂlﬁ. {;ﬁ'ﬂl’s“”k tags: pasasite | 7/ ’ | | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utenyils, Equipinent, and Vending
25, Compliance wilh Variance, Specialized Process. and B g W e oy e e :
/ HACCP plan; Variance obtained for specialized 2 fl. .l\lfizquavl:zdhalld\\aslllng facilities: Accessible and properly
processing methods; manutacturer instructions Suppiled, use
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 (Disclosure/Reminder/Buftel Plate)/ Allergen Label v/ Service sink or curb cleaning facilily provided
i — — - —— — o YR ar Neatd) T o
N . R (i
alalo Prevention of Food Contamination efNjfOlAafloO Foad ldentification
S T 8
v 34: N(i Evidence of Insect contamination, rodent/other / 41.0nginal container labeling (Bulk Food)
animals
7 35, Personal Cleanliness/cating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination /7 43. Adequate ventilation and lighting; d ted areas used
F4 38, Approved thawing method 7/ 4. Garbage and Refuse properly disposed; facilities d
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
1 i v v P
dried, & handled! In use utensils: properly used
/ 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: W—— Print: Phone # / email:
(signature) [# Sinha Joten Kijamila@yahoo.com
Inspected by: £ S Print: Inspector’s Phone #
(signatuce) : Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




IKCLdLE I OUd BSTADISIINENT INSpection Keport
N T

3ureau Veritas North America, Inc’

v Number of Violations COS: _____

&w: / 2 [ Time in: Time out: License/Permit # Est. Type Risk Category Page _ of ___
Purpose of Inspection: 1-Compliance | | 2-Routine | | 3-Field Investigation | | 4-Visit § |  5-Other TAL/SCO
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: /

N

Zip Code: Phone:

Follow-up: Yes
No (circle one

-

AR m/{_ﬂ -’l
Compliance Statuk:

Mark the appropriate points in the

Y rawads

Out = not in compliance IN =in compliance NO = not observed NA =rnot applicable COS = corrected on site

box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

. 4
R = repeat wommn-———-/

Mark an_asterisk * % ' in appropriate box for R

Form EH-06 (Revised 09-2015)

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Complinnce Status [
Of L jik} Nific Time and Temperature for Food Safety K O 1 [N N R
;-J NpoL & : g (F = degrees Fahrenheit) g N IO A g el ealth
1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
il ’ vl A knowledge, responsibilities, and reporting
'// 2. Proper Cold Holding temperature(41°F/ 432§) / 13. Proper use of restriction and exclusion; No discharge from
i eyes, nose, and mouth
e 3. Proper Hot Holding temperature(135°EL = Preventing Contamination by Hands
v d 4. Proper cooking time and temperature A 14. Hands cl d and properly washed/ Gloves used properly
|- 3. Proper reheating procedure for hot holding (165°F in 2 ;/ P 15. No bare hand contact with ready to eat foods or approved
P Hours) alternate method properly followed (APPROVED Y__ N_ )
w1 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source |~ | 16. Pasteurized foods used; prohibited food not offered
el Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite hemicals
// d condition, safe, and unadulterated; parasi Chemical
destruction
8. Food Received at proper temperature L~"| 17. Food additives; approved and properly stored; Washing Fruits
e & & Vegetables
. Protection from Contamination 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
V] preparation, storage, display, and tasting
// 10. Food contagt syrfaces and Returnables :@e ed and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ;Qi ;;;}mepemiurc ﬂ" V0 backflow device
2
‘// 11. Proper disposition of returned, previously served or l./f 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
riority Foundation 2 Points) violations Require Corrective Action within 10 days
Priority Foundation Items (2 Points) violations R, Corrective A ithin 10 d.
O|I | N|N|C R of1 | N[N|C R
U[N|O|[A|O Demonstration of Knowledge/ Personnel U/N|O|A|O Food Temperature Control/ Identification
T s T S
21. Person in charge present, demonstration of knowledge, Ve 27. Proper cooling method used; Equipment Adequate to
= i and perform duties/ Certified Food Manager (CFM) A~ Maintain Product Temperature
V 22. Food Handler/ no unauthorized persons/ personnel A 28. Proper Date Marking and disposition
- Safe Water, Recordkeeping and Food Package 010 29. Thermometers provided, accurate, and calibrated; Chemical/
> Labeling YL Thermal test strips
\// 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
i 24. Required records available (shellstock tags; parasite . . .
e destructiony, Packaged Food labeled Ve 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and p — ;
V/ L/ HACCP plan; Variance obtained for specialized .'// :]} ﬁ.gzqiz;t:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions " ppled,
Consumer Advisory // 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
V. il
V| 26. Posting of Consumer Advisories; raw or under cooked d 33. Warewashing Facilities; installed, maintained, used/
V/ foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label V| Service sink or curb cleaning facility provided
Core Items (1 Point) Vielations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O|I|[N|N|C R o[ T [N|N]C R
U[N|O|A|O Prevention of Food Contamination U/N|O|A|O Food Identification
T . S T " )
/’ 34. No Evidence of Insect contamination, rodent/other // 41.0riginal container labeling (Bulk Food)
L animals
e A 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
A 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method ;/:', 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils [P 45. Physical facilities installed, maintained, and clean
e 39. Utensils, equipment, & linens; properly used, stored, e | 46. Toilet Facilities; properly constructed, supplied, and clean
Vv dried, & handled/ In use utensils; properly used ' /|
g 40. Single-service & single-use articles; properly stored v i 47. Other Violations
i and used
Received by: L/ ‘e{. Pript: _ . ] Title: Person In Charge/ Owner
)~ N\ g DA ;s _KHasor
Inspected by:,— S M _
(signature)

B PriZt 5 _/' é)/}/( hﬁ}/} L;\S;Business Email:
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Ret il Food Establishment Inspection Report

Bureau Veritas North America, Inc.

I%«[}L}. :-2‘ Time in:

Time out:

=2 D

i\
Est. Type Risk Category Page } of:r‘

Purpose of Inspee

ion:

1-Complianice | /] Z-Rb_uﬁge 1 3-Field Investigation | | 4-Visit | |  5-Other | TOTAL/SCORE

EstabllshmﬁﬂtNaT]( )g,\ e 62()\

Zwt/Owner Name:

% Number of Repeat Violations:
¥ Number of Violations COS:

e

-

Physm@gs)s

}\}\] l)/

_&25}'\(. ri.t&.l R/ { ] Zip Code: Phone:

Fol[ow-m:i)
No (circ €)

Compllam:e Status
Mark_the appropriate points:in the QUT box for each numbered item

t  Out=notincompliance IN=in compllance

NO = not observed NA =not n.pplica.ble COS = comected on site R = repeat violation
Mark *v" a checkmark in appropriate box for IN, NO, NA, COS

Priority Items (3 Points) violations Re:

yuire Immediate Corrective Action.r nar (7 afceeds days

Compliance Status | Com liance Status |
3 :‘ g 1: g Time and 'liemperature for Fc?od Safety R '.-' ][v g § g Employee Health
] 5 (F = degrees Fahrenheit) T 8
JE [ 1. Proper cooling time and temperature 12, Management, food employees and conditional employees;
N knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper usc of restriction and exclusion; No discharge from
Az eyes, nose, and mouth
K 3. Praper 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

Hours)

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

(N

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

Chemicals

Mark an asterisk * % ' in appropriate box for R

b destruction
/| 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
Ve “4 Se-Yegetables
¥ Protection from Contamination i_18. Foxic substances properly identified, stored and used
g 9. Food Separated & protected, prevented during food e Water/ Plumbing
o preparation, storage, display, and tasting
6 " 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
N / itized at ppm/temperature ] _Fackflow device
1 1. Proper disposition of returned, previously served or j) : 20.)Approved Sewage/Wastewater Disposal System, proper
,/ reconditioned | l ( osal
_  Priority Foundation lfews (2 Points) violutions Rejuire Corvective T R
I | N[ N|C R ol T [ N| N[ C !
N|lo|A| o Demonstration of Knowledge/ Personnel U/N|O| A g Food Temperature Control/ Identification
s

21,)Person in charge present, demonstration of knowledge,
d perform duties/ Certified Food Manager (CFM)

27. Proper cooling method used; Equipment Adequate to

Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ petsonnel

‘Q%Qh

28. Proper Date Marking and disposition

AT = o
~

= Safe Water, Recordkeeping and Food Package

Labeling

P

29% Thermometers provided, accurate, and calibrated; Chemical/

ermal test strips

23. Hot and Cold Water available; adequate pressure, safe

Permit Requirement, Prerequisite for Operation

24, Required records available (shellstock tags; parasite

destruction); Packaged Fo

od labeled

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and ¢
HACCP plan; Variance obtained for specialized (
processing methods; manufacturer instructions

31. Adequate handwashing facilities: Accessible and properly
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
foods (DisclusurefRemindcr!Buﬂiz: Plate)/ Allergen Label

33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

" Coreltems (1 Point) Violations Require Corrective Action Not o Fxceed 901 Days or Next I ichever Comes First

o1 NAFNiliC R o] I N|N| C

U|N|[O|A|O Prevention of Food Contamination U/ N|O| A l’_0-l Food Identification

T s i s
34. No Evidence of Insect contamination, rodent/other 41.0Original 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 i 43, Adequate ventilation and lighting; designated areas used
38. Approved thawing method . 44. Garbage and Refuse properly disposed; facilities maintained

Proper Use of Utensil. 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 yped

Received by: 27 Print: Title: Person In Charge/ Owner

(signature) A/ 9:/ ” M

4 N HA
Inspected by: f‘{ ﬂn /{ [ .\//‘[ .:! /l \I\N E | Business Email:
(signature) l'; AN XU
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~ TEMPERATURE OBSERVATIONS
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Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

Number | NOTED BELOW:

B8 Ol (cQ) lg DR D (’awlOtrwJuﬂr
o Reroe. A CommFinas Nt S0y TAICPE TS WXy
BTG T o N\t NCHER. N AL, e ,
(S0 [0 A OB Oosexnte. TN el u\mge N0 oL
W(, e, 105t 0 Aws pex SO vl eud. .

‘Ul(l Q0T Obseve. dedse ) ee et o Ouds el @

, 01 OB PLeHac)L] O (U0 UL 0l ine. Vo,
D). {“D%Cr\ff%’;\ SELEL WK R anciinc WA 0. S
(OO WD DluionbeR 10 o i Chon
Toud AP0 00 By 85Ul il 0R-12 -2 .

S o v o TS uads WA O L AL 0K
LA nte (O CooXed fouals, momfwd bom‘ Gt o

Y-, (,\Cu“ru oA LCR).

100N g ofdne Na o ium?28 0o OUCOAD O@p mm

B R S"nu \ O A5 (o o0 N BNLCANES' ) (ISl
m mms (2 mweo M UST cen/e. (T PO d BOYES

WL - TINLe gl o

= |D- m CLaon Wmf{’, LIHA” N o (M\@\@&\W{h‘.

WES, UG hoats. LONES, USRS .

e )h’mm 01X\ JTond WanudatI @ uense Nudn
_DoHS (S\Q) K34 (pipAio- DUE. T *fy,mim £ qye e

Y - RN \ouom o\ orooec e wr ISnde s vy me

m’\ 50N aoldiesRe ]I

*7 | Dr, 0\ %% \R0oard 1 tvvudl oy Rirgr TN Do WiadeK.
e L‘S%LLDC‘F DU WL il DISLOWIA /4] (E8 D

AL (e Witihnine , Riuxn W2 S, cSaz] et oidCn

Dt (€.
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ey OWENS,~

Re*~il Food Establishment Inspection Rer~xt

Bureau Veritas North America, Inc.

2E33-0)

Time in: Time out:

d

LlcensefPean rT) ()\ LH(}B-

Est. Type

Risk Category

Page

Lof

‘Purpose of Insp

Estab, n;hme t N%E
L

‘1-Compliance 2-Routine

Merel

ction;

Contact/Owner Name:

3-Field Investi; I J4-visic | |

5-Other

TOTAL/SCORE_

% Number of Repeat Violations:
¥ Number of Violations COS:

"‘“%JF”&% | 3% -ryice.

P 240

Follow-u
No

Zip Code: Phone:

(circle one)

p: Yes

Compllsnce Status:  Out=not in compliance IN =in compliance NO = not observed NA = not applicable COS =corrected onsitt  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
| Co ’Ep'_lvig'uc e Status | | Compliance Status_|
WISl PR i (1o Time and Temperature for Food Safe X Q [ NN A
;J N|lo| A ;) - (F= degrees Fahrenheit) ty ¥ N|O| A ;) Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
-1 N knowledge, responsibilities, and reporting
2.}?roper 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
5 10, Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
q Sanitized at ppm/temperature backflow device
1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned | dlsposal
2 L7 o DO N indation Items (2 Points) violations Keqz i d0days
N C R 0ol 1 N| NJ| C
\0 A g Demonstration of Knowledge/ Personnel g N|]O| A 2 Food Temperature Control/ Identification
p- 21. Person in charge present, demonstration of knowledge, {j{ 7 i:;}’roper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) [ aintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package \2 29. The vided, accurate, and calibrated; Chemical/
N~ Labeling P “The tstrips D

23. Hot and Cold Water available; adequate pressure, safe

it Requirement, Prerequisite for Operation

4
s 24. Required records available (shellstock tags; parasite i . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . — n
HACCP plan; Variance obtained for specialized 31. A.dequate handwashing facilities: Accessible and properly
R . . . 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 smk or curb cleamn& facility pr0v1ded
S Core Items (1 Point) Vivlations Require Corrective Action No ?aME‘eHMﬁF’ or Next Inspection , Wiichever Comes First
oI ol T Nl N| C
U| N Prevention of Food Contamination U/N|O| A|O Food Identification
T T 8
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/cating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42, Non-Food Contact surfaces clean
37. Environmental contamination || 7 43 Mdequate ventilation and lighting; designated areas used

38. Approved thawing method

44. Garbage and Refuse properly disposed; facilities

intained

Proper Use of Utensils

45. Physical facilities installed, maintained, and clean

39. Utensils, equipment, & linens; properly used, stored,
dried, & handled/ In use utensils; properly used

46. Toilet Facilities; properly constructed, supplied, and clean

40. Single-service & single-use articles; properly stored

47. Other Violations

(signature)

IForm EH-06 [Revised

s

and used
Received by: B Print: . Title: Person In Charge/ Owner
(signature) e / )41'\%"’““3\ ?""*‘LK )
Inspected by 7 ’
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peviy

W (Ead

L~
Da{% ],?m Time out: License/Permit # Est. Type Risk Category Page ! of é -
Purpose of InspeEhon ! 1-Compliance &~ | 2-Routine [ | 3-Field] Invesugahon | 4 Visit | | 5-Other | TOTAL/SCORE
Establishyfient Name: Contact/Owner Name: * Number of Repeat Violations: ____

v Number of Violations COS:

‘ﬂgﬁ% ‘HLJL] Lﬁ"ﬂ’{‘l

Wifadc

“htha

Phone:

Follow-up: Yes
No (circle one)

Compliance Status:
Mark the approprdate points in the OUT box for each numbered item

Out = not m 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

1
R = repeat violation

Priority Items (3 Points) violations Rec

juire Immediate Corrective Action not to exceed 3 days

Compliance Status | Compliance Status_|
g L g ., K g Time and Temperature for F(_)nd Safety R 3 ;J g 2 g Employee Health
T /] S (F = degrees Fahrenheit) T A s
4 1. Proper cooling time and temperature /" | 12. Management, food employees and conditional employees;
4 / ] 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
v| V' ¥ | 3.Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
vi/ 4. Proper cooking time and temperature Id 14. Hands cl d and properly washed/ Gloves used properly
4 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
/ Hours) 1 alternate method properly followed (APPROVED Y__ N__)
6. Time as a Public Health Control; procedures & records 7 Highly Susceptible Populations
Approved Source V" | 16. Pasteurized foods used; prohibited food not offered
J / { Pasteurized eggs used when required
Q- M’ 7. Food and ice obtained from approved source; Food in
D / \/ good condition, safe, and unadulterated; parasite Chemicals
e destruction /
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
yav & Vegetables
e Protection from Contamination 18. Toxic substances properly identified, stored and used
f 9. Food Separated & protected, prevented during food Water/ Plumbing
3 = preparation, storage, display, and tasting )
‘/' 10. Food wnlncimab]cs ; Cleaned and / / 19. Water from approved source; Plumbing installed; proper
A~ | Sanitized at urg D/ N 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 Correciive Actior within 10 days
o)1 NI N| C R o1 N|N| C
'Irj N A ;) Demonstration of Knowledge/ Personnel 'I['J N } A (S) 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
rd 22. Food Handler/ no unauthorized persons/ personnel qL A 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package I// 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test sirips
/ e 23. Hot and Cold Water available; adequate pressure, safe ; Permit Reqn.il'emeng, Prerequisite for Operation
i 24, Required records available (shellstock tags; parasite .
A | eviciony Packaged Food labeled =P v - 30. Food &m%ﬁ"l“’ PEW & validy
Conformance with Approved Procedures L Ulen!'ils, Equipm;nt. and Veptling
/ %Iigggglll:;cg;ﬁﬁ(lag;; ?z’egl;sffgj:ciglgggess' and ,Z ,//1;1. Afiedquate handwashing facilities: Accesgible and properly
/] processing methods; manufacturer instructions P SERRHEIEEEY
Consumer Advisory V{ == 32. Food and Non-food Contact surfaces cleanable, properly
P designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked ,’ 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Bulfet 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 1 NiN| C
U|N|OfA|O Prevention of Food Contamination U/ N|O|[A]|O Food Identification
T § T
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
)% animals v
/ o 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
4 1 36. Wiping Cloths: properly used and stored | L 42. Non-Food Contact surfaces clean
4% 37. Environmental contamination v 43. Adeguate ventilation and lighting; designated areas used
/S 38. Approved thawing method [ 44. Garbage and Refuse properly disposed: facilities maintained
/ Proper Use of Utensils B / 45. Physical facilities installed, maintained, and clean
// 39. Utensils, equipment, & linf%ns; properly used, stored, l// 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used
Y 40. Single-service & single-use articles; properly stored 47. Other Violations
4 apdused |
Received by: Print: A/ Title: Person In Charge/ Owner
Recsivedby: WVL/_\ TN NOTEN SMN#H '
Inspecte Print: Business Email:
(igaanic \I‘K’\ G IYl‘H’H”U (C)K
Form EH- Visell 09-2015)

Mark an asterisk ‘' 3 * in appropriate box for R




Retail Food Establishment Inspection Report
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L 4
[2? ’ Time in: Time out: LA ccnschrmurZ\" 9,.. Est. Type Risk Category Pagel  of
A Vi 74Qc:>.,_ 2 p
Pm{pme of 1 tion: 1 1-Compliance fF 2-Routine =l F 3-Field Investigation §° 4 4-Visit 1 V S5-Other mmmi)ak

Establishé@ent ﬂla

ﬂ 1{.-

y_

Contact/Owner Ndme

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

P2N0\1% 6@( CU S

_:I.&;/ﬂf—'{a

Zip Code: | Phone:

Follow-up: Yes
No (circle one)

(A

Physic&tdr??l_)_ HW‘

Compliance Status:

Oyl = not in compliance  IN = in compliance

NO = not observed NA =notn

pplicable  COS = corrected on sjte R = repeat vialjtion

Mark the appropriate points in the OUT bdyx for gach numbered itcin Mark * v a checkmark in approprinte box for IN, NO, NA, COS Mark an_asterisk * % * in awgopriate boefor R
P;Erit}' Items (3 Points) violations Require Inmediate Corrective Action. not to exceed 3 days
Compliance Status Compliance Status |
Of LI NINfC Time and Temperature for Food Safety B Of By LieL N u
g [ )" g (F = degrees Fahrenheit) ¥ X O// Y g pndoves E
v 1. Proper cooling time and temperature o 12. Management, food employees and conditional employees;
] / " knowledge, responsibilities, and reporting
/ V/ [ 2. Proper Cold Holding temperature(41°F/ 45°F) L L 13. Proper use of restriction and exclusion; No discharge from
g 2 7 ‘/ eyes, nose, and mouth
C |/ YV |/ | 3. Proper Hot Holding temperature(135°F) | v Preventing Contamination by Hands
27 4. Proper cooking time and temperature 4 yd 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__ )
7/ 6. Time as a Public Health Control; procedures & records A Highly Susceptible Populations
Approved Source 7 | 16. Pasteurized foods used; prohibited food not offered
| Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
L’ | good condition, safe, and unadulterated; parasite / Chemicals
‘/ destruction ‘ /]
v 8. Food Received at proper temperature /V 17. Food additives; approved and properly stored; Washing Fruits
' / & Vegetables
Ll Protection from Contamination v/ 18. Toxic substances properly identified, stored and used
% i, 9. Food Separated & protected, prevented during food Water/ Plumbing
7/ preparation, storage, display, and tasting / 2
B 10. Food contact surfﬂl{emma es ; Cleaned and ‘/" 19. Water from approved source; Plumbing installed; proper
> Sanitized at p Qmﬂb 1“*{\ Yo A / backflow device
// 11. Proper disposition of rétu 1ously Served or M V, 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|lI|N|N|C R o1 N /CC R
’I[‘J N }/ A g Demonstration of Knowledge/ Personnel g N 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 (CFM) A" | Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel A o P 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v 29. Thermometers provided, accurate, and calibrated; Chemical/
/ 2z Labeling i Thermal test strips
/ ‘/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requlr*nent, Prerequisite for for Operation
24. Required records available (shellstock tags; parasite ‘}'1 (q]
/ desn'u(?tion); Packaged Food labeled P Z' 39{5‘0{“’ Eslabllsh‘ldell %’J/@é‘, e Yplid)
/ Conformance with Approved Procedures Utenstls, l*.qu:pr“ent, and Vejding
. ] . - . r
/, 12{5,&(C:gggf:;;csz;”é:;,X:Eﬁ;ﬁ;g@z:l:;::igli?;ess’ 2S / ./ 3L Afiequate handwashing facilities: Accesffible and properly
processing methods; manufacturer instructions | /' Eupplicdiused
Consumer Adyvisery / 32. Food and Non-food Contact surfaces cleanable, properly
/ v ‘/ designed, constructed, and used
I 26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 1 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|lI | N|N|C R OlI|N|N|JC R
ITJ N (‘)/ A g Prevention of Food Contamination ¥ NloOfa] g Food Identification
Vi
o 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
\// // animals V]
7 | _,«f 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
V4 36. Wiping Cloths; properly used and stored h / 42. Non-Food Contact surfaces clean
% 37, Environmental contamination S 43. Adequntc ventilation and lighting; designated areas used
, 38. Approved thawing method / 44. Garbage and Refuse properly disposed; facilitigh mamtal}led
Proper Use of Utensils 1 45. Physical facilities installed, maintained, 3pd gfean{ /'
.v/ 39.. Utensils, equipment, & linffns; properly used, stored, 46. Toilet Facilities; properly constructed, suppdied, andg€lean
dried, & handled/ In use utensils; properly used
\ 40. Single-service & single-use articles; properly stored I 47. Other Violations / y
and used
Received by: l Print: Title: Person In Charge/ Owner
(signature) _ P
Inspect Print; P Pl Business Email:
ot T JOTEN SINIA
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Purpbse of InSpection | 1-Compliance 2-Routine

%J (9 5 l T;In&n 5,0 Time uut:I v—m/ Llcensu‘PerH#?- \ Q )\qaw Est. Type Risk Category | Page _{ of _;(

3-Field Investlgntlon f4-visit [ | 5-Other | TOTAL/SCORE

blishment Narge: Contact/Owner Name.
B Or ﬁm(ﬂru

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

S‘?%’“I"%m " S cD

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

Form EH-06 (Revised 09-2015)

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 |
NN C Time and Temperature for Food Safety R 0 NIRRT
¥ N| o ix ;) ) 'IrJ N|O| A g Employee Health
/ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
M knowledge, responsibilities, and reporting
y 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
2 \/ N eyes, nose, and mouth
i A 3. Ploper Hot Holding temperature(135°F) Preventing Contamination by Hands
|- 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
AN\ Pasteurized eggs used when required
( \;’Qod and ice obtained from approved source; Food in
5 condition, safe, and unadulterated; parasite Chermicals
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
O 10. Food corta s and Returnab and 19. Water from approved source; Plumbing installed; proper
Sanitized ammwmperalu 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
(ORI ¢ N[N| C R oI N{N| C
U/ N|{O| A g) Demonstration of Knowledge/ Personnel U oA g/ Food Temperature Control/ Identification
J,. ( 21. Person in charge present, demonstration of knowledge, \ 4 ; 27, Pgoper cooling method used; Equipment Adequate to
perform duties/ Certified Food Manager (CFM) intain Product Temperature
" 22. Food Handler/ no unauthorized persons/ personnel Proper Date Marking and disposition
i Safe Water, Recordkeeping and Food Package a e " 29. Jhermometers provided, accurate, and calibrated; Chemical/
Labeling rmal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
j:é ;legi’;;")d ;Z‘;‘l’;dgseg";gsglﬁl ](;11‘:(1115‘0‘:1‘ tags, parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
ﬁigggg?:ﬁf%:ii;agtﬁ ?ﬁég?ﬁ:;ﬁﬁglggge“’ and 31. Aflequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions SUEDICOASEd
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 Exgted 90 Daps or Next Inspection , Whichever Comes First
O[1I[N[NJ]C R o| 1 Q‘ | €
g Nl O| A ;) Prevention of Food Contamination 'lrJ N | 0% ;) 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
N L-36-Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
L -~ 37 Bhvironmental contamination 43. Adequate ventilation and lighting; designated areas used
- . Approved thawing method . Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils | 145) Physical facilities installed, maintained, and clean
\_ / 39. Utensils, equipment, & linens; properly used, stored, i 0. Toilet Facilities; properly constructed, supplied, and clean
atd, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Uo IIE ” 9//(/‘#4 30 ‘EN 9//WM §
Inspected by{ /! A . D Wss Email:
(signature) J M [
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Date:

2-U- ‘{'?z/

Time in: s, Time out: License/Permit #

Purpose of Inspection: 1-Compliance |~ | 2-Routine | | 3-Field Investigation

Estatgshmem Name: Contact/Owner Name:
Wy o L,»o g2V

* Number of Repeat Violations:
¥ Number of Violations COS:
N

Physical A&%:g’ ] d City/County: ’ Zip Code: Phone:
S§3F v 3} Alvervedk

Follow-up: @
No (circle ofie

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

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

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

Form EH-06 (Revised 09-2015)

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status_|
91 [N NARC Time and Temperature for Food Safe R of 1 [N|'NC
‘li{ N|Of| A ;) (S Emees Falterieit) ty _IrJ NjoOo| A ;) Employee Health
1. Proper cooling time and temperature T 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
i 2. Proper Cold Holding temperature(41°F/ 45°F) Vs 13. Proper use of restriction and exclusion; No discharge from
< o eyes, nose, and mouth
4 /3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
| el "4, Proper cooking time and (emperature 14. Hands cleaned and properly washed/ Gloves used properly
A 5. Proper reheating procedure for hot holding (165°F in 2 I 15. No bare hand contact with ready to eat foods or approved
L Hours) “] alternate method properly followed (APPROVED Y N__ )
il 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
A Pasteurized eggs used when required
i 7. Food and ice obtained from approved source; Food in
4 good condition, safe, and unadulterated; parasite Chemicals
: destruction
& 8. Food Received at proper temperature 7 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination = 18. Toxic substances properly identified, stored and used
Pe 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
‘b 0. Pood contact surfaces and Returnables ; Cleaned and /7 19. Water from approved source; Plumbing installed; proper
anitized 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
O[T | N[N|C R ol1| N|N| C
}rj N(O| A ;) Demonstration of Knowledge/ Personnel ?- N|O| A g o Food Temperature Control/ Identification
o =
1 %&mn in charge present, demonstration of knowledge, yl %ﬂopct cooling method used; Equipment Adequate to
perform duties/ Certified m:mager (CFM) i aintain Product Temperature
yi . Food Bandlgr/ no unauthbeized pefsons/ personnel -~ 28. Proper Date Marking and disposition
er, Recordkeeping and Food Package Tmometers provided, accurate, and calibrated; CJ
Y Labeling 2L Thenna]‘mé?ﬁ
¥ 23 Hot arlld Cold Water available; adequate pressure, safe PerMequiremenl, Prerequisite for Operation
= - - - - 7
/1 ﬁ:;[ﬁfg‘i‘{;‘;‘? ;i‘;" agcg";(‘)lgglg l(;ll‘:gs“’d‘ tags; parasite /] 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
‘/ I2-ISA gg?%ﬁ‘:;f%a‘:;ﬁ;a:;;‘;;ggz:':;’gglg:;ess’ i 21 @.dcquate handwashing facilities: AgeeSsiblg and properly
i . 3 . supplied, used
processing methods; manufacturer instructions
Consumer Advisory s 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked Pe 33, Warewashing Facilities; installed, maintained, used/
ra 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 OfI [ N|IN| C
¥ N|Oo| A g Prevention of Food Contamination ,Irj N|o| A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other Pd 41.0riginal container labeling (Bulk Food)
4 animals
B 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
o [ 36. Wiping Cloths: properly used and stored £ 42. Non-Food Contact surfaces clean
U A7, Environmental contamination £ 43, Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method s/ 44. Garbage and Refuse properly disposed; facilitigs maintained
Proper Use of Utensils { #3) Physical facilities installed, maintained, and€lean)
39. Utensils, equipment, & linens; properly used, stored, N s 48. Toilet Facilities; properly constructed, supplied, and clean
7 dried, & handled/ In use utensils; properly used N
/ 40. Single-service & single-use articles; properly stored \ @1 Other Violations
and used
Received by: ﬁ Ii : ? = Print: . s g Title: Person In Charge/ Owner
(signature) Y \ } j O TE '\J‘ 8
Inspected by: | Print; Business Email:
sy ™ P ){/;/IM(J fatS Dol Mt
[

Est. Type Risk Category Page L oof___

I J4Visit | | 5-Other | TOTAL/SCORE

Mark an asterisk ¢ 3 ' in appropriate box for R
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wpre by ey

v" Number of Violations COS:

Physical ??rcis‘?. l\lbw\ L; q

C%faunty: 0{,‘3

Zip Code:

Phone:

Follow-up: Yes

Dge: ¢ / 6 Time in: Time out: License/Permit # Est. Type Risk Category Page Lof &<
Purpose of Inspection: | | 1-Compliance  [~¥—| 2-Routine | | 3-Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE
Estgblishment Name: /| Contact/Owner Name: * Number of Repeat Violations: ____

Compliance Statlgq:
Mark the appropriate paints in the OUT box for each numbered item

Out = not in compliance IN = in compliance

NO = not abserved NA = not applicable COS = corrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

/%0 | (circle one) 9

R = repeat violation

Mark an_asterisk * 3% * in appropriate box for R

Form EH-06 (Revised 09£2015)

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Comp e Status |
O TTNINTG Time and Temperature for Food Safe: R OIFTI N, NI R
vl nfefafo P del;rees Fahrenhei) ty unjojafo Employee Health
4 1. Proper cooling time and temperature - 12. Management, food employees and conditional employees;
< y knowledge, responsibilities, and reporting
L~ 2. Proper Cold Holding temperature(41°F/ 45°F) I 13. Proper use of restriction and exclusion; No discharge from
< eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) e Preventing Contamin by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
P 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 L~ 16. Pasteurized foods used; prohibited food not offered
el Pasteurized eggs used when required
B 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 A 18. Toxic substances properly identified, stored and used
7 9. Food Separated & protected, prevented during food Fi Water/ Plumbing
preparation, storage, display, and tasting =
d 10. Food contact surfaces and Retumables ; Cleaned and -+ 19. Water from approved source; Plumbing installed; proper
/| Sanitized at ppm/temperature > backflow device
/ 11. Proper disposition of retumned, previously served or i 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 N|Nj| C R ol 1 N|IN|C R
U|N|]O|A|O Demonstration of Knowledge/ Personnel UIN|O|lA|O Food Temperature Control/ Identification J
T S |=— T S
1/ M&mon in charge p;es?ul».-dvrnoﬁfralion of knowledge, 27. Proper cooling method used; Equipment Adequate to T
perform duties/ Ceftified Food Manager (CFM) = Maintain Product Temperature
e 22. Food Handler/ no unauttrortZed persons/ personnel = 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package L] a9 Thermunieters-provided, TCCUTmE and calibrated; Chemigal/
. Labeling ] Thermal test Skips
? 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
P i:s tl::(?t;l;:)e)(;i]l;zcc(l);dgsezvlgggglﬁ éi?:gstock tags; parasite // 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . A
W HACCP rI))lan; Variance obtained l;'or specialized 7, @ I?f::jquate dhandw ilities: @ and properly
processing methods; manufacturer instructions PPHCC, use
Consumer Advisory l/ 32. Food and Non-food Contact surfaces cleanable, properly
/ 4 designed, constructed, and used
A 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 cleam'ng; facility provided
Core ltems (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First ]
|1 N|IN| C R o1 N|IN|C R
UlN|O|lA]O Prevention of Food Contamination # N|O| A g) Food Identification
T S §
34. No Evidence of Insect contamination, rodent/other &V 41.0riginal container labeling (Bulk Food)
/r animals
4] 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
i 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
d /31, Environmental contamination ‘L 43. Adequate ventilation and lighting; designated areas used
{ @Appmved thawing method s 44. Garbage and Refuse properly disposed; facilities maintained
b Proper Use of Utensils 7 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, y 46. Toilet Facilities; properly constructed, supplied, and clean
/ ried, & handled/ In use utensils; properly used
407Ringle-service & s'f:girm‘amq- icles; properly stored \ ‘@ Other Violations
/ | and uled - 4
Regeived by: ﬁ Prin ,l QS ; Title: Person In Charge/ Owner
(sigMiture) : ) — *
Inspect Print: Business Email:
(sig;l::ﬁurn) ,\ylu»._/ Fgm ‘/5 w /
7 |



Retail Food Establishment Inspection R ort
5 N

Bureau Veritas North America, Inc.

Spenor e

S |
Date: Time in: | Time out: License/Permit # g - (‘6% Est. Type Risk Category Page _\/ofa
O2|0H18 "5 i QIR
Purpose of Inspection: | 1-Compliance | \ /1 2-Routine | | 3-Field Investigation | | 4-Visit | 5-Other | TOTAL/SCORE
L ogat
Establishment Contact/Owner Name: % Number of Repeat Violations:

v Number of Violations COS:

Physical Addr%'s%%q_ ) ku U)q

City/Cou hty:‘\q_\ M FM

stete

Phone:

Follow-up: Yes
No (circle one)

15/C

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

Mark ‘v a checkmark in apy

Compliance Status:  Qut = |!nt incompliance  IN = in compliance NO =not observed NA = not applicable COS = corrected on sile
priaie box for IN, NO, NA, COS

R = repeat violation

Priority Items (3 Points) violations Re

uire Immediate Corrective Action not to exceed 3 days

Mark an asterisk * % ' in appropriate box for R

Form EH-06 (Ravised

J

Compliance Status Compliance Status
8 'N 3 ’l: g Time and Temperature for qud Safety L3 3 L g 2 (L) Employee Health
T Sl (F = degrees Fahrenheit) T / s
é ( wroper cooling time and temperature Vi 12. Management, food employees and conditional employees;
i knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(4 | °F/ 45°F) [V 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 ~ / t4. 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 o Hiphly Susceptible Populations
Approved Source v 16. Pasteurized foods used; prohibited food not offered
P Pasteurized eggs used when required
r { (J #5°00d and ice obtained from approved source; Food in
‘R\ ood condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature ] 17. Food additives; approved and properly stored; Washing Fruits
P & Vegetables
y Protection from Contamination [ 18. Toxic substances properly identified, stored and used
[ ( 9. Food Separated & protected, prevented during food Water/ Plumbing
= paration, storage, display, and tasting
D 0. Kood cont chs and Returnables ; Eﬁ}gd\ % 19, Water from approved source; Plumbing installed; proper
= ( Sagifized at \ ppnmcmpcrulurm i \A ~hackflow device
\// I Prqp_er disposition of returned, previotisly served or / 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned /] disposal
EOR—— Priority Foundation Items (2 Mn;s}..vfelk%ug%_w%ﬂ:s c;?muve-ﬁcdon within 10 dnys
¥ N|O| A ;) Demonstration of Knowledge/ Personnel lTJ NfO| A :) Food Temperature Control/ Identification
S 4, L -
i ({ 21} Person in charge present, demonstration of knowledge, 11%17) Proper cooling method used; Equipment Adequate to
{ d perform duties/ Certified Food Manager (CFM) aintain Product Temperature
& H{Z2Z\Food Handler/ no unauthorized persons/ personnel o 128 Proper Date Marking and disposition
[~ “— Safe Water, Recordkeeping and Food Package ’ U / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
I 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
ﬁ:ét‘:lfc"[;‘(‘)f; ;ch‘]’(fgscg";‘ggg'ﬁl t(;rl’:gs“’"k fags; parasite ( @ood Establishment Permit (Curreat & Valid)
Conformance with Approved Procedures sl Utensils, Equipment, and Vending
lz-lsAgng:%llf:,c slz\:;li::](ia(r)rtr:i::c’eg l;(f;‘:l:;i"}glgl:: e (Q &’ 31 [‘)%Eicdqunlcdhandwashing facilities: Accessible and properly
processing methods; manufacturer instructions ] pSuppiied, use
Consumer Advisory X / ¥ 32. Food and Non-food Contact surfaces cleanable, properly
/ 3} - igned, 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 Ol1T | N|N|C
¥ N|O| A g Prevention of Food Contamination _llf NfoO] A g Food Identification
34. No Evidence of Insect contamination, rodent/other / 41.0Original container labeling (Bulk Food)
animals \
N 35. Personal Cleanliness/eating, drinking or tobacco use L~ Physical Facilities
2 36. Wiping Cloths; properly used and stored \ N C|( 42_Non-Food Contact surfaces clean
\ y £7) Environmental contamination ad 43. Adequate ventilation and lighting; designated areas used
=~ 38. Approved thawing method ., 44. Garbage and Refuse properly disposed; facilities maintained
P Proper Use of Utensils A 45. Physical facilities installed, maintained, and clean
\/"' 39. Utensils, equipment, & linens; properly used, stored, _v/ 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used i
\// 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: . Print: i itle: Person In Charge/ Owner
(signaturc) od A1 LCK , .Q«fﬂﬂl}/ﬂf) 1910
Inspected by: i ¥ Y ~ | Pri W - m : & kginess Email:
L cignaure SUROBCI0 VTN S
) l

J




