Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/27/2025 09:34 AM 09:54 AM - 2025-004177
Purpose of Inspection: | | 1-Compliance | ./ | 2-Routine | | 3-Field Investgation | J4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0
Happy Coffee by Odalis Odalis Lopez Zumaya ¥ Nunber of Violations COS:,_0 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
200-A Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No_ (circle one)

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

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

Mark 'v & 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

Complinnce Status | Compliance Status |
[ Bl R Time and Temperature for Food Safet 3 H ] B L3
ulnjojalo Fo de';mes Fahrenheit 4 ulnfofalo Employce Health
V 1. Proper cooling time and temperature J/ 12, Management, f"?‘? f:rlnplnyecs and Funditiunal employees;
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
v 3. Proper Hot Holding temperature( 135°F) Pre ing Contamination by Hands
v 4. Proper cooking time and temperature v 14, Hands cleaned and properly washed/ Gloves used properly
/ S. Proper reheating procedure for hot holding (165%F in 2 / 15. No bare hand contact with ready to eat foods or approved
Huours) alternate method properly followed (APPROVED Y N )
v/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Appreved Source 4 16. Pasteurized foods used; prohibited food not offered
[asteurized epps used when required
7. Food and ice oblained from approved source; Foad in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
Protection from Contamination 4 18. Toxie substances properly identified. stored und used
9. Food Scparated & protected, prevented during food Water/ Plumbing
v preparation, storage, display, and o
10. Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppm/temperature v backflow device
L1, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Ol 1| N|N|C R O 1 | NJN|C R
g N|O| A :) Demonstration of Knowledge/ Personnel g N|O|A ;) Food Temperature Control/ Identification
21. Person in charge present, demonstrution of knowledge, 27. Proper cooling method used;  Equipment Adequate to
v and perform duties/ Certificd Food Manager (CFM) 4 Maintain Product Temperature
7 22. Food Handler/ no unauthorized persons/ 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
V4 23, Hot and Cold Water availabie; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v if‘lifgll:r:;i ;;:li[:.:ﬂ:'{,:l;l—allsz‘tl;:I;::jhh}‘:k tags; pardsie v [ ‘ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
* M H o e S wann |37 etk
J/ IE-ITAEZ?: l;l[:]:‘ct,;:ﬁ:liI:):lr;;ezI;;t':;:’;‘:l:zl::t“ = 4 3'I. Aldcquule handwashing facilities: Accessible and properly
o X .o ) supplied, used
processing methods, manufacturer instructions
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, muintained, used/
v foods (Disclosure/Reminder/Buffet Plate) Allergen Label 4 Service sink or curb eleaning facility provided
= Core Items (1 Polnt) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O[T [ N[ N|C R O[T [N|N[CT R
¥ N[O| A g Prevention of Food Contamination ’.f! N|O| A ;) Food ldentification
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v 36, Wiping Cloths: properly used and stored v 42. Non-Food Contact surfaces clean
v 37. Environmental contamination / 43, Adequate ventilation and lighting; designated arcas used
Fa 38, Approved thawing method v 44. Garbage and Refuse properly disposed; facilities mamtamed
Proper Use of Utensils V4 45. Physical facilities stalled, mu d, and clean
/ 39.' Utensils, equi’pmcnl, & lingns; properly used, stored, v/ 46. Toilet Facilities; property constructed, supphed, and clean
dricd, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone # / email:
(signature) 3- Qdalis Lopez Zumaya (469)805-7483  Odalis.zumaya@gmail.com

Inspected by:
(signature)

Print:

Atz s ANES,

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Rerail Food Establishment Inspection Repori

Daic: Time in: Time out: License/Permit # TMS Project # Page T of 2
03/14/2023 12:00 PM 12:24 PM - 2022-023836
Purpose of I on; 1-Compliznee |_2-Routine | | 3-Fleld Investigation | [ 4-Visit | | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
GPM Joni jarvis ¥ Number of Vlolations COS: __0

: | —onJ — , 97/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1101 Glenwood (7-2014) Suite: Texaco Alvarado/Johnson County | 76009 000-000-0000 No  (clrcle onc)

Compliance Stams:
Mark the appropriate points in the:OUT kox for each numbered item

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

R = repeal violation

Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ' in appropriate box for R

Priority Items (3 Polnts) wolations R

ulre Immediate Corrective Action not to exceed 3 days

Compliance Status | Complinnce Status |
off "Th NN G Time and Temperatare for Food Saft L ot NNy C R
uln|o|4lo IR ik i ulnjojafo Employee Health
/ I. Proper cooling time and temperature ] 4 12. Menagement, food employees and conditional employees; ) i
knowledye, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(4 1 °F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventlng Contamination by Hands
v/ 4. Proper cocking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / {5. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
48 6. Time as a Public Henlth Control; procedures & records Highly Susceptible Populations ) .
Approved Source v/ 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 unadutterated; parasite Chemlicals
destruction
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
Protection from Contamination 4 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. Foed contact surfaces and Retumables ; Cleaned and J/ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnvtemperature backflow device
v/ 11. Proper disposttion of returned, previously served or / 2!). Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
e Priority Foundation Items (2 Points) violations Corrective Action within 10 days
OJI|N|N|]C | R G[I|N[N|]C R
¥ N|loO|aA ;) Dcmonstration of Knowledge/ Personnel :J N|jOo| A g Food Temperaturc Control/ Identification
v/ 21, Person in charge present, demonstration of knowledye, 7 R Praper coolmg method used; Equipment Adequate io
and perform duties/ Certified Food Manager (CFM) Maintain Preduct Temperature
v 22. Food 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/
beling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v A by ;:“c‘l’;";;";‘gg?ﬁ e rlck s pasate v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Precedures Utensils, Equipment, and Vending
/ @gg?;iif:f:fglig;:?:;:\ ‘:;'msl];.z :I:;ng(:’f;r;ce“' . / %l. ﬁézquatedhnndwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
(N Consumer Advisory 1 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; instailed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate) Allerzen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to d ﬂwarﬂm , Whichever Comes Flrst
O[T |N|N|C R G|V | N|N| 3
:_;_ N|lo| A g Prevention of Feod Coptamination g N[fo]|a ;) Food Identification
34, No Evidence of Insect contamination, rodent/other 41,0riginal container labeling {Bulk Food)
v animals v
v 35. I'ersonal Cleanliness/eating, drinking or lobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v/ 42. Non-Food Contact surfaces clean
/ 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 1 45, Physical fcilities installed intained, and clean
v/ 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; property constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v 40. Single-service & single-use articles; properly stered J/ 47, Other Violutions
and used
Received by: Print: Phene #/ email:
(signature) Joni jarvis 2360-cstore@lptservices.com
Inspected by: Print: Inspector’s Phone #
(signature) Eldho Babu, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Pernmt # TMS Project Page 1 ol 2
08/29/2022 01:13 PM 01:47 PM - 2022-023836
Purpose of Inspection: | | 1-Compliance | | 2-Routime | | 3-Field Investigation | [ 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Numbher of Repeat Violations: _0
GPM Smokey smith ¥ Number of Vislations COS: __ 0

‘ _L_STDREY — : 97/100
Physjcal Address: City/County: Zip Codu: Phone: Follow-up: Yes
1101 Glenwood (7-2014) Suite: Texaco Alvarado/Johnson County | 76009 000-000-0000 No  (circlc one)

Compliance Status:
Misk he appropriate puints in the QUT hox for cach numbered item

OUT = not in compliance  IN = in comphiance

NO = not observed  NA = not applicable  COS = corrected on site
Mark v’ a checkmark in appropriate box for N, NO. NA, COS

R = repeat violation

Priority Items (3 Points) viplati

Reguire Immediate Corrective Action not to exceed 3 days

Mark an astenisk ' ¥ " in appropriatc box for R

Compl Siatus_| Compliance Status |
o7 B i T (S Time and Temperature for Fond Safety K (o7 T 81 O e
| N ()] ) 8 I N|]O )
ll &3 s (F = deprees Fahrenheir) t & :) Eimploycgtealth
/ 1. Proper cooling time and temperature / 12, Management, food employees and conditional employees;
knowledye, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13, Proper use ol restriction and exclusion; No dischurge from
eyes. nose, and_mouth
v 3. Proper Hut Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and lemperature & 14, Hands cleaned and propecly washed? Gloves used properly
/ 5. PProper reheating procedure for hol holding (163°F in 2 v 15, 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 Populations
Approyed Source v/ 16. T'asteurized foods used; prohibited food not offered
Pasteurized egys used when required
7. Foud and ice obtained trom approved source; Food in
v good condition, safe, and unadulterated; parasice Chemicals
destruction
/ &. Food Received at proper lemperature J/ 17, Faod additives; approved and properly stored; Washing Fruits
& Vepetables
[P Protection from Contamination v/ L 18. Toxic substances properly identificd, stored und used
/ 9. Faod Separated & protecled, prevented during food Wster/ Plumbing
preparation, storage. display, and tasting
v 10, Food contact surfaces and Returnables ; Cleaned and 7 19. Water from approved source; Plumbing installed; proper
Sanitized at _ ppm/temperature backflow device
y 11, Proper disposition of relumed, previously served or v 20, Approved Sewage/Wastewarter Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Ol I | N]|N| C R o1 N[ N| C
UiIN|lOl A]O Demonstration of Knowledge/ Persomnel ffNjo|laloO Food Temperature Control/ Identification
T b T S
/ 21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Eguipment Adequate to
and perform duties’ Certified Food Manager {CFM) v Maintain Product Temperiture
v 22, Food Handler! no horized persons/ personnel 2 28, Proper Dute Marking and disposition
I
Safe Water, Recordkecping and Food Package / 20, Thermometers provided, accurate, and calibrated; Chemical?
Labeling Thermal test stnpy
v 23, Hot and Caold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags: puarasite N . i
v Llesn):cqt:l:):)d{'Lzlii:(f?e;\;;lgg ﬁlg:;s:llﬁtock tags: parasitc v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Litensils, Equipment, and Vending
25, Compliance with Vanance, Specialized Process, and ) . . e )
4 HACCP plan; Variance obained for specialized / _jl : j}jdiflld-[?dhdnd“ ashing facilities: Accessible and properly
processing methods: manufacturer instructions i e il
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
v 26. Posting of Consumer Advisorics; raw or under cooked 33, Warewashing Facilities; instalied, maintained. used/
foods {Disclosure/Reminder/Buffet Plate)s Allergen Label v Service sink or curb cleaning facility provided
. 7 Core Items (1 Point) Fivlations Require Corrective arg.-dan f\%.r 1o Exceed 90 Dayy or Next Inspection , Whichever Comes First
o1 X N|JC R i Nf-N| €
u I Nljojlalo Prevention of Food Cantamination UINjO|A|O Food Identification
T S T S
1 34, No Evidence of Insect conlamination, rodent/ather / 41.0riginal container labeling (Bulk Food)
amimals
v 35, Personal Cleanliness/eating, drinkmg or tobacceo use Physieal Fucllities ik
2 36. Wiping Cloths; properly used and stared v 42, Non-Food Contact surfaces clean
v 37. Environmental contamination / 43, Adequane ventilation and lighting; designated arcas used
/ 38, Approved thawing method v 4. Garboge and Refuse properly disposed; facilities mainiained
Proper Use of Btensils # 45. Physicul facilities installed, maintiined, and elean
/ 39, Utensils, equipment. & linens; properly used, stored, v/ 46 Tailet Facilities: properly constructed, supplied, and clean
dried, & handledf in use utensils; properly used
v/ 40, Smgle-service & single-usc arlicles: properly stored / 47. Other Violations
und used

Received by:
(signature)

Print:

Smokey smith

Phone # / email:
2360-cstore@lptservices.com

Inspected by:

(signature)

Print:

Enters
(el

Angela Varghese, RS

Inspector’s Phoune #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Re#~il Food Establishment Inspection Rep~xt

Eureau Veritas North America, Inc.

Date: .| Timein: Time out: License/Perm Est. Type Risk Category | Page _ {of A
() \ —Vof G5
._9_ 7 % / BD D\ L*_ w
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: ____
(‘ p \m v" Number of Violations COS:
Physical Address:. Clt aunt Zip Code: Phone: Follow-up: Yes \
LD\ LN (oD No _(eircle one)

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

= not applicable COS = corrected on site

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

Compliance Status | Compliance Status |
g II‘I g i g Time and 'l;emperature for F?od Safety R g IN g f: g Employee Health i
T s (F = degrees Fahrenheit) T i P
4 1. Proper cooling time and temperature o 12. Management, food employees and conditional employees;
/’ /) L knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) % 13. Proper use of restriction and exclusion; No discharge from
J eyes, nose, and mouth
Vi 3. Proper Hot Holding temperature(135°F) ; Preventing Contamination by Hands
/ 4. Proper cooking time and temperature o 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) X alternate method properly followed (APPROVED Y N )
J 6. Time as a Public Health Control; procedures & records = Highly S ptible Populations
Approved Source /1 16. Pasteurized foods used; prohibited food not offered
gl K Pasteurized eggs used when required
'7;.‘ v yod and jce obtained from approved source; Food in
» ! od condition, safe, and unadulterated; parasite . Chemicals
i destruction /
\/ 8. Food Received at proper temperature v 17. Food additives; approved and propetly stored; Washing Fruits
/| & Vegetables
Protection from Contamination L/ 18. Toxic substances properly identified, stored and used
8 9. Food Separated & protected, prevented during food Water/ Plumbing
M preparation, storage, display, and tasting
/—’) X /'Lé?’oad contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
- ) / nitized at ppm/temperature \/ backflow device
»V' 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned \/ 3l disposal —
SR PR e _ Priority Foundation Itenss (2 Points) violatins Require Corrective Action within 10 dags_ =4
) N[ N| € R o] T [ N[N]C R
.lrJ Nl o] A g Demonstration of Knowledge/ Personnel ¥ N b o| A ;) Food Temperature Control/ Identification
\/' % 21. Person in charge present, demonstration of knowledge, \/r’ 27. Proper cooling method used; Equipment Adequate to
y and perform duties/ Certified Food Manager (CFM) y, Maintain Product Temperature
4 22. Food Handler/ no unauthorized persons/ personnel ! |28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package d\ \ / (zzlyl'hcmmmeters provided, accurate, and calibrated; Chemical/
/ Labeling rmal test strips
v 23. Hot and Cold Water available; adequate pressure, safe \ / Permit Requirement, Prerequisite for Operation
jﬁ;::fl‘i‘;; e)d ;;‘Zi;d;eg“;gsg';g::gs‘“k tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures > Utensils, Equipment, and Vending
IZ—ISA((j:gl;I;) l;;?%;;;gy;;;ﬁ:;g?g:l:;;iiglg::ess’ and \/ 31 A.dequate handwashing facilities: Accessible and properly
: K i i supplied, used
processing methods; manufacturer instructions ™
Consumer Advisory V/ 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
T _Core Items (1 Point) Violations Require Corrective Action Not to Ex or Next Iuspection , Whichever Comes First_
o|I1|N|N[C R 3] R
U| Nl O] A O Prevention of Food Contamination U Food Identification
[P IA T
/f 34. No Evidence of Insect contamination, rodent/other Y 41.0riginal container labeling (Bulk Food)
{ animals
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
vy 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

dried, & handled/ In use utensils; properly used

i 38. Approved thawing method 2 44. Garbage and Refuse properly disposed; facilities maintained
{ Proper Use of Utensils 45, Physical facilities installed, maintained, and clean
\j 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean

N

40. Single-service & sin%}e»use articles; properly stored
and used )

47. Other Violations

Received by

R

anea A/

iy N N\

2w O X

Title: Person In Charge/ Owner

SRR ATV (T2 Wirym/,r S [P

Form EH-06 (Revised 09-2 ﬂ

s



Retall Food Establishment Inspection Report

sureau Veritas North America, Inc.

S Aime in: Time out: L1censc/Perrmt# Est. Type Risk Category Page L of _9{
; y ™
PN 20 ) AOOUI O
Purpose of Inspection: | 1-Compliance | “\/§ 2-Routine | _] 3-F1eld Investigation | [ 4-Visit § | 5-Other | TOTAL/SCORE

Establishment Name: (% p ,\lq

Contact/Owner Name:

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

Ap

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

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

Physical A X 5 opnty: g : Zip Code: | Phone: Follow-up: Yes
01 Envenwond [BRE ado No_(circeone)
Compliance Status:  Out = not in compliance IN =in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation

Mark an_astedisk ¢ % ’ in appropriate box for R

Form EH-06 (Revised 09-201

A¥4

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Statos | Compliance Status |
QAN ENC Time and Temperature for Food Safety R gar ¢ R
ITJ N|o /A g e 1%1 N ’ o A g 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) . v'/ 13. Proper use of restriction and exclusion; No discharge from
2 eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) / Preventing Ci iination by Hands
Vo 4. Proper cooking time and temperature J 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_ )
Vi 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source | 16. Pasteurized foods used; prohibited food not offered
/ i Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
J 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
A & Vegetables
Protection from Contamination J 18. Toxic substances properly identified, stored and used
4 9. Food Separated & protected, prevented during food Water/ Plumbing
i preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at ppm/temperature A backflow device
V4 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned d disposal
Priority Foundation Items (2 Points) violations Require Carrective Action within 10 days
O|T | N|N|C R OlI | N|IN|C R
g N|Oo| A g) Demonstration of Knowledge/ Personnel g 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
A\ 22. Food Handler/ no unauthorized persons/ personnel m 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
L~ N Labeling i Thermal test strips
'){ 2‘_5: ﬁ;)l afd Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
g:sm‘;f)d ;Zi‘f(;dgseg";gjgi i Lo 'u/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . I .
HACCP% R e SEine d%or specialized 31. Alfi&:iquatedhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions '\/ " Suppriec, use
Consumer Advisory | 32. Food and Non-food Contact surfaces cleanable, properly
| _esigned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked d ' 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label N\ \ ice 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 | NIN|C R OlT | N|N|C R
¥ N|lo| A 2 Prevention of Food Contamination ;J N|joOo| A g) Food Identification
\/ 34. No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/cating, drinking or tobacco use / Physical Facilities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
A A 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
2 Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
Vi 39. Utensils, equipment, & linens; properly used, stored, 7 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used \/
S 40. Single-service & single-use articles; properly stored 47. Other Violations
and usgd™\ o/
Received by: Print: / Title: Person In Charge/ Owner
(signature) ’ 2 - )&)gﬂj/f;z( L 1(/ 0 N i g
Inspected by: [ f | G0 - Pri e
(sig:)atum) ’ {J /\ J[L\ ﬂ;&?/ﬁ Al L% lp/g( /LQ}‘ a‘/() /
v o~




C|0 wnspection

Re”

‘I Food Establishment Inspection Report

sureau Veritas North America, Inc.

1 : Time in: Time out: License/Permi A i é Est. Type Risk Category Page _l of —92\
T2 2020 ~01 2141
Purpose of Inspection: | 1-Compliance | | 2-Routine | | 3-Field Investigation | | 4-Visit §| | 5-Other | TOTAL/SCORE
Establishme Contact/Owner Name: % Number of Repeat Violations:
{E-l Wq ¥ Number of Violations COS: ____ (_g—é
!
Zip Code: Phone: Follow-up: Yes
METenwess] Flado [ T | W
Compliance Status:  Qut = 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 OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ' % ' in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
OiF NN e Time and Temperature for Food Safety L3 O NIIARG
g Nfo| A ;) E et e Eahreaiicit) FIFJ N|O| A g 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 lime 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 V4 L~ 1/ Food additives; approved and properly stored; Washing Fruits
Vegetables
Protection from Contamination L~ i 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food S 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 ppmy/temperature .| /] backflow device
11. Proper disposition of returned, previously s 2d or N ‘g 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned b / disposal
Priority Foundation Itet (2 ,lﬁd n}s) folations Require Corrective Action within 10 days
O| I | N|NJ|C Ol1 | N|N|C
5_1 N| of a ;) Demonstration of Knowledge/ Persunne 7 "I‘J N|O| A ;) Food Temperature Control/ Identification
A
21. Person in charge present, demonstration of knowledg 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) f Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personngt’ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Pa 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate y(ssure. safe Permit Requirement, Prerequisite for Operation
ﬁi; t}::ft‘j’;f)‘;’ Ir,;‘;‘]’ggez"égsglg éi?:gs"’ygs' parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approxj( Procedures Utensils, Equipment, and Vending
%{iggrsglll::c%;ig;ia:; gﬁ;glzg:l:;ez(ﬁlg:;ess’ and 31. 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 Require Corrective Action Not ta Exceed 90 Days or Next Inspection , Whichever Comes First
o1 N[ N| C R ol I N(N|C
¥ N|loO| A g) Prevention of Food Contamination g N|o| a g Food Identification
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 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/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used 4 = s
Received by: A ! Print: :i ’ Title: Person In Charge/ Owner
(signature) < /}3&‘/) . ‘)/ 55’ L Péf i./ 5 2
Inspected : ‘ P |. Business Email:
(sigrl:nlum) b{ P A /0{// /ﬂ % | ﬁ%" WW61 \/6‘/ W ]E/k
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Rntall Food Establishment Inspection Report

-
Sureau Veritas North America, In. 70 G0} L‘ 5}-’{ 22
tei ; Time in& i Time out: License/Permit # Est. Type Risk Category | Page | of (2{
ARAL A
Purpose of Inspection: | 1-Compliance  |\/ | 2-Routine | 3-Field Investigation I l4-visit | | 5-Other | TOTAL/SCORE

blishment Name:
ETafiX//: Q.

Contact/Owner Name:

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

Phﬁlia éjdz I : ,00 d

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

B caclo

Zip Code: Phone:

No

Follow-up: Yes

9

(circle one)

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

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

R = repeat violation

Mark an asterisk ' % ' in appropriate box for R

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

[

T Q

Compliance Status Comp
oI N|{N| C - R o)1 N|N| C
Time and Temperature for Food Safety :
-}J Nj Olfifa ;) (F = degrees Fahrenheit) .IlJ NJLCH LA g 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)

v
7

13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth

V4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature 4 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
A 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
AT Vv Pasteurized eggs used when required
7. Fpod and ice obtained from approved source; Food in
p % ood condmgh safe, and unadulterated; parasite Chemicals
destriiction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
Vi A VY] | & Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used

9. Food Separated & protected, prevented during food
preparation, storage, display, and tasting

Water/ Plumbing

LS

10. Food contact surfaces and Returnables ; Cleaned and
Sanitized at ppm/temperature

19. Water from approved source; Plumbing installed; proper
backflow device

L 1. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Priority Foundation Items (2 Points) violations

Re

uire Carrective Action within 10 days

and used

O[I|[N|N|C R of1[N|[N|C
'lrJ N|lO| A ;) Demonstration of Knowledge/ Personnel ;J N|lO| A g Food Temperature Control/ Identification
\/ 21. Person in charge present, demonstration of knowledge, 3 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) \/‘ Maintain Product Temp ¢
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 Requirement, Prerequisite for Operation
V ﬁ:; Lf;f{f;f]d Pﬁiﬁg;’;ﬁgg’ﬁ gi‘;:g““k tags; parasite A/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and : — .
P H ACCPI;’) lan: Variance obtained gs: specialized / 3]} Al:le:]ql:last:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions /_P_P
Consumer Advisory (( 32, Edod 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/
V| foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label V] Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O|l]TI|N|N|C R OlT | N|N|C
;J N|lO| A ;) Prevention of Food Contamination ¥ Nl O| A g Food Identification
V] 34. No Evidence of Insect contamination, rodent/other " 41.0riginal container labeling (Bulk Food)
animals V]
35. Personal Cleanli feating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored b 42. Non-Food Contact surfaces clean
Vv 37. Environmental contamination [d 43. Adequate ventilation and lighting; designated areas used
V] 38. Appruvcd 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
“driéd, & handled/ In use utensils; properly used [
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations

Received by
(signature) .

Prm!'{,) 17 w

In Cha

0 ACLIEr

Inspected\by;

(signature)

A
<ol o

Print: }_{:

2000

~1

/'ﬁ l I‘ Z;ﬁtﬁinéﬁs Email:
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Retail Food Establishment Inspection Repqrt

NN

e
sureau Veritas North America, .

TN

BBRBIA] 00 [

Licens

|
Est. Type Risk Category Page J_ of_?l

Purpose of Inspection: |__! 1-Compliance | \/ ] 2-Routine

pmm Lk’i;la

| 3-Field Investigation i l4avisik [ |  5.0ther | TOTAL/SCORE

EslabWEﬂaD Contact/Owner Name:

MO alenmood FRTITG D

Zip Code:

* Number of Repeat Violations:
v' Number of Violations COS:
Phone: Follow-up: Yes
No (circle one)

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

Compliance Status:  Out = not in compliance IN = in compliance NO

=notobserved NA =not applicable COS = corrected onsite R = repeat violation
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

Murk an_asterisk ' 3 " in appropriate box for R

Priority Items (3 Points) violations Re

wire Immediate Corrective Action not to exceed 3 days

Compliance Status | Compliance Status |
O|TININ]C Time and Temperature for Food Safety R Ol 1 NI NJ'C
_IrJ N|oO /A ;) (F = degrees Fahrenheit) g N| O] a g Employee Health
\./' 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to 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 reguired
b 7. Food and ice obtained from approved source; Food in
ood conditiqngsafe, and ungdul ; parasi Chemicals
“ deswucion || (-PISE QLAY
i 8. Food Received it proper temperature 17. Food additives; approved and properly stored; Washing Fruits
‘4 & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
aration, storage, display, and tasting
£ @wﬂ contact surfaces and Retunables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
itized at ppm/temperature backflow device
11. Proper disposition of returmed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
of1 [ N[ N[ C [ oI [N|N[C
'}J Nlof| A g Demonstration of Knowledge/ Personnel g NloO| 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) — iptain Product Temperature
22, Food Handler/ no unauthorized persons/ personnel 28_Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package L2 29. Thermometers provided, accurate, and calibratod; Chemicall
/ Labeling Thermal test strips
V, 23. Hot and Cold Water available; adequate pressure, safc‘f 7 Permit Requirement, Prerequisite for Operation
ggsul'{uecg?:)ﬁ;d :lii;dgsefivlggc":gllezﬂgi?:g SHER g paresiic \/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
i;s;igg;I;If::;cf;rg;&lc‘éa&a;ﬁ:;ﬁz:ﬁeﬁg:fsS’ i Zf-] . Afic:q ua‘:e 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 Facililies; 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 Comies First
O|1|N|N|C R o1 [N[N[C
¥ N{O| A g Prevention of Food Contamination '[l‘J N|oO| A g Food Identification
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 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method L L~ Garbage and Refuse properly disposed: facilities maintained
Proper Use of Utensils | /el 45 Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, . 6. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
‘ ,( 40. §Inglc-scrvicc & single-use articles; properly stored 47. Other Violations
used N
Received by: . ) Prin p Title: Person In Charge/ Owner
(signature) NOA S QV{AJ" _,IR(‘*(ST\C\ i ) \@{\}L\w )
Inspected by: Fﬁgr’
(signature)

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

/\4‘

1563u Veritas North America, In_

(.

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

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

Mark an asterisk * % °

Dﬁ lﬂ zf i"i_ Tnm 0/17 ime out: License/Permit # Est. Type Risk Category Page  of
-
o€ of 1-Compliance |__2-Routine | |_3-Field Investigation | l4-visit | | 5-Other | TOTAL/SCORE
Establt z’\ Contact/Owner Name: % Number of Repeat Violations:
@ L{//L v Number of Violations COS:

Physical Address: N ity/Count Zip Code: | Phone: Follow-up: Yes "
T /m ( | \L WO ly,a No (circle one) \-.._./
™ U OV \_/ I K ) !

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

in appropriate box for R

Priority Items (3 Points) violations Re

uire Immediate Corrective Action not to exceed 3 days

(signature)

Inspected by:

u'/r o

\}nc

Compliance Status | | Compliance Status_|
Of1 | NI NIC Time and Temperature for Food Safe L ol =Ni{liNg e
¥ N| O ‘;‘ g - ty ;J N|lO| 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
l q 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) t 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 3 Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Retumables ; Cleaned and i 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature ' backflow device
| 11. Proper disposition of retumed, 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
O[T | N|[N|C TR O[T |N|N|C|
¥ N|O| A ;) Demeonstration of Knowledge/ Personnel ¥ N|jO|A g) Food Temperature Control/ Identification
’-] 21. Person in charge present, demonstration of knowledge, \ 27. Proper cooling method used; Equipiment Adequate to
{\ and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
1 22. Food Handler/ no unauthorized persons/ personnel ! 28. Proper-Bate Marking and disposition
\ Safe Water, Recordkeeping and Food Package \ 29 /Thermometers provided, accurate, and calibrated; Chemical/
Labeling N rmal test
i- 23. Hot and Cold Water available; adequate pressure, safe r Permit Requirement, Prerequisite for Operation
' 3:;};‘:3‘1‘;;")? EZ‘LT;";ZV}?I,]SEIE f)se';:gs‘“k tags; parasite ) 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures .:' Utensils, Equipment, and Vending
%ISA((Z:?ZIIT’II;) 111::;::/;11;}:“\;33;!;?;;s;;‘::l:;zceig]f’zr:dcess, L ' 31. Afiequate 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 Require Corrective Action Not.to Exceed 90 Days or Next Inspeciion , Whichever Comes Flest
o1 NI N|] C R o/l | N|IN|C
_l.rJ N|joOf A 2 Prevention of Food Contamination ¥ NlO| A g Food ldentification
) 34. No Evidence of Insect contamination, rodent/other i \ 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
1 38. Approved thawing method 44. Garbage and Refuse propetly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
Y 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; property used
\ 40. Single-service & single-use articles; properly stored \ 47. Other Violations
— and used
Received by: . Q ’ in;
(signature) ? Q r

{
Form EH-06 {Rev‘se‘ibé-«!ﬁlsM {
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Retail Kood Establishment Inspection Report

\ireau Veritas North America, Inc.

oL 87 0144

< L0

v Number of Violations COS:

Physicallj fldgr_fss: &wa g

C'i%/Coumy: ‘/{,L

Zip Code:

Phone:

dallow-up: Yes
(circle one)

Date: ) [q Time in: Time out: License/Permit # Est. Type Risk Category Page U ofﬁk
Purpose of Inspection: | | 1-Compliance | H 2-Routine | | 3-Field Investigation | |4visit | | S5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations:

Gl

Compliance Status:
Mark the appropriale points in the QUT box for each numbered item

Out = not in compliance IN = in compliance NGO = nol 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 * 3 ” in appropriate box for R

Priority Items (3 Points) violations Req

uire Immediate Corrective Action not to exceed 3 days

Compliance Status | | Compliance Status |
OIT NEN=C Time and Temperature for Faod Safe R L I 1) (1R S R
g N " of A ;) (F = del;rees Fahrenheit) ty :‘I N|lo] A g) Employee Health
/' 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
e 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 W, 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 7
I 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
v & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
A 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
// 10. Food contact surfaces and Retumables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ppin/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 16 days
O|T|N|N|C R of1 N|N| C R
UlN|lO|A|O Demonstration of Knowledge/ Personnel UfN|O| A (S) Food Temperature Control/ Identification
T = s T —— .
= 21. Person in charge present, demonstration of knowledge, .-L roper cooling method used; Equip\mw to
] and perform duties/ Certified Food Manager (CFM) - intain Prodcl Temperature
L 22. Food Handler/ no unauthorized persons/ personnel 28, _Pfoper Dgit-Meskifiz and disposition
Safe Water, Recordkeeping and Food Package // 29. Thermerheters provided, accurate, and calibrated; Chemical/
Labeling < Thermal test strips
! 23. Hot and Cold Water available; adequate pressure, safe / Permit Requirement, Prerequisite for Operation
i n n ; T L
“ ﬁ:sl‘;f‘ﬁ?;;gd ;ea‘;‘;::“ M";(‘]':glg f}ﬂ;ﬂ“mk tags; parasite /) 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures 2 Utensils, Equipment, and Vending
/ IZ-ISAS?JIII:};J l;:::f%:_}g;y::;’; ?;;31;2:1:;1::51}’;60;655, . // 31. Afiequate handwashing facilities: Accessible and properly
i X f . 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 A 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|TI | N|[N]C R o| I NI N| C R
u ojA|lO Prevention of Food Contamination UufNjO|lA|oO Food Identification
T b T S
/ 34. No Evidence of Insect contamination, rodent/other A 41.Original container labeling (Bulk Food)
animals
/s 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
i 36. Wiping Cloths; properly used and stored ] #2/Non-Food Contact surfaces clean
2 37. Environmental contamination \ 43. Adequate ventilation and lighting; designated areas used
4 38. Approved thawing method E 44, Garbage and Refuse properly disposed; facilities maintained
/ Proper Use of Utensils P 45. Physical facilities installed, maintained, and clean
4 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
y dried, & handled/ In use utensils; properly used o L
‘j 40, Single-service & single-use articles; properly stored @her Violations
and used n
Received by: Title: Person In Charge/ Owner
(signature)
Inspected by: Business Email:
(signature)

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

dureau Veritas North America, Inc.

03 Ol |

Time out:

iIB‘"’“‘B Ol

License/Permit # Q? O ‘:I'Cji &’}wq

Est. Type Risk Category

—~
Page { of CA

Purpose of Inspéction:

| 1-Compliance | y /] 2-Routine |

| 3-Field Investigation i

[ 4-Visit | | 5-Other

TOTAL/SCORE

Establishment Name:
] “@CClC 0,

Contact/Owner Name:

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

Physical Addrttiﬁl

olalenwodd™ v

ol

Code:

Phone: Follow-up: Yes

No (circle one)

95

Com
Mark the appropriate

pliance Status:  Out = not in compliance  IN = in compliance

points in the OUT box for each numbered item

NO = not observed NA = not applicable COS = corrected on site
Mark *v'' a checkmark in appropriate box for IN, NO, NA, COS

= repeat violation
Mark an_asterisk * 5 °

in appropriate box tor R

Priority Items (3 Points) violations Re

uire Immediate Corrective Action not to exceed 3 days

Compliance Status | | _Compliance Status |
ol T [NIN[C Time and Temperature for Food Safety R OfL I NINIC R
;-J N @ f :? (F= degrees Fahrenheit) ¥ N ? 2 2 Employee Health
4 L. Proper cooling time and temperature \_/ 12. Management, food employees and conditional employees;
)/ s knowledge, responsibilities, and reporting
S 2. Proper Cold Holding temperature(41°F/ 45°F) ™ 13. Proper use of restriction and exclusion; No discharge from
e eyes, nose, and mouth
- 3. Proper Hot Holding temperature(135°F) P Preventing Contamination by Hands
. _A_Proper cooking time and temperature M 14. Hands cleaned and properly washed/ Gloves used properly
,4 (C_Sﬁ"mpcr reheating procedure for hot holding (163°F in 2 \// 15. No bare hand contact with ready to eat foods or approved
) / ours) alternate method properly followed (APPROVED Y__ N_ )
~A 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source E 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
Ve 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
A . & Vegetables
Protection from Contamination 4 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
~ preparation, storage, display, and tasting J
(10. ’Foad contact surfaces and Returnables ; Cleaned and v, 19. Water from approved source; Plumbing instailed; proper
tized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or y 20. Approved Sewage/Wastewater Dispasal System, proper
N / reconditioned J disposal
Priority Foundation Items (2 Poin S) violations Require Corrective Action within 10 days
O|T| NI N|C ol 1 N| N| C R
Ul NlOojAloO Demonstration of Knowledge/ Personnel ;.J N (; A :) Food Temperature Control/ Identification
T 5
- 21. Person in charge present, demonsiration of knowledge, L/ 1T 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 T (:W?vaded accurate, and calibrated; Chemical/
Labeling C hermal test strips
23. Hot and Cold Water available; adequate pressure, safel ‘)'C ¥ / Permit Requirement, Prerequisite for Operation
iitl;ﬂr;::)d ;:iifgezv;ggglﬁl l:()selllz:::lllstock tags; parasite 30. Food Establishment Permit (Current & Valid) -—) ]Z[j];%
Conformance with Approved Procedures Utensils, Equipment, and Vending
IZ{SAggS%Ill::;csllvrg;::ggl[ﬁ:é:?; f':;lei{i‘:lfz?;ess’ and P-// 31 /}fi(ziquatedhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions suppiied, use
Consumer Advisory e 32. Food and Non-food Contact surfaces cleanable, properly
™ designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked L//- 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb Llc.mmg facility provided
Core Items (1 Point) 'Woia:fom.k'q uire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
01 Nl N| C R ot Nl N|C R
Ul N[Ol A]oO Prevention of Food Contamination UlN|lO|A|O Food Identification
T R 5 T e hi
'\_// 34. No Evidence of Insect contamination, rodent/other V/ 41.0Original container labeling (Bulk Food)
! animals
. 35. Personal Cleanliness/ealing, drinking or tobacco use Physical Facilities
. 6 Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
\ i /37.JEnvironmental contamination Wi 43. Adequate ventilation and lighting; designated areas used
: | \/] “ 38. Approved thawing method o 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils A 45. Physical facilities installed, maintained, and clean
V4 39. Utensils, equipment, & linens; properly used, stored, L/ 46. Toilet Facilities; properly constructed, supplied, and clean
M dried, & handled/ [n use utensils; properly used M 7
N / 40. Single-service & single-use articles; properly stored- N / 47. Other Violations
and used

Received byM
(signature)

Print: 54 o

Title: Person In Charge/ Owner
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