Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-08-14 Time in: Time out: License/Permit # T™S [2025-019740 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: |
LaQuinta Inn Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
1165 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 Yes
Compliance Status: - Out=notin compliance. IN=in compliance: NO=notobserved. NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days W
- — e et —————————————ereeeeeeere e e eeeeee
Compliance Status Compliance Status
O LI NP N C 3 % Ol I | NN} C R
Time and Temperature for Food Safety
¥ N[0l A ;) (F = degrees Fahrenheit) ¥ NI O} A g Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(4 1°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used -1
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented ‘Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at 3 comp quat sanitizer proper backflow device
and test strips available ppm/temperature
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) /]/ Shabana mallick
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE
O,

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
VERITAS

oL NlN|C O 1| Ni NJ|:iC
Ul:N] ol Al O Demonstration of Knowledge/ Ul NJ ol Al O Food Temperature Control/Identification
T s Personnel T s
IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
2-0UT 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
2-0UT 23. Hot and Cold Water available; adequate No Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24, Required records available (shellstock tags; IN , . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN . . .
Process, and HACCP plan; Variance obtained for 31. Adequate hﬁnd\ms%mg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/
under cooked foods (Disclosure/Reminder/Buffet Service sink or curb cleaning facility provided
Plate)/ Allergen Label

Prevention of Food Contamination Tood Identification

IN 34, No Evidence of Insect contamination, IN 41.0Original container labeling (Bulk Food)
rodent/other animals

Physical Facilities

IN 35. Personal Cleanliness/eating, drinking or
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45. Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) l Shabana mallick
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE
RO,

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

1528,

BUREAU
f VERITAS ]

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND. CORRECTIVE ACTIONS

Item Number

AND NOTED BELOW:

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

I#Z

|#22

ishall update expired food handler certifications. Keep copy of All employees certified food handler certificates onsite.

|#23

3 comp hot water shall maintain 110 F degrees or greater, observed 3 comp at 100 F degrees. Hand sink 100 F degrees, in compliance.

Posted health permit 8.9.2026

I#3o
I#zs

ITCS foods shall be date labeled with 7 day expiration date. Date prepared counts as day one, 6 days. Shall date mark opened,and prepared TCS food items
vith shelf life of no more than 7 days. Observed sausage links not date marked.

l#as INote: Add light shield to unbreakable light bulbs
Samples: Iﬂ Collected:
Received by: < Print: Title: Person In Charge/ Owner
(signature)
Shabana mallick

Inspected by:
(signature)

A\\A Vo)X P

Print: Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:
02/21/2025

Time out: License/Permit #
12:56 PM -

Time in:
12:37 PM

TMS Project # Page 1 of 2

2024-026440

Purpose of Inspection: |

| 1-Compliance | » | 2-Routine |

| 3-Field Inyestigation

| l4visit | | 5-Other

TOTAL/SCORE

Establishment Name:

La Quinta Inn

Contact/Owner Name:
Jessica Estrada

% Number of Repeat Violations: _Q
v Number of Violations COS: __0

98/100

Physical Address:

1165 Hwy 67

City/County:
Alvarado/Johnson County

Zip Code:
76009

Phone:

000-00

Follow-up: Yes
No (circle one)

0-0000

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

OUT = not in compliance IN = in compliance

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

R = repeat violation

Mark an asterisk * % * in appropriate box for R

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

Compliance Status_| Compliance Status_|
Ol L= [ENENCIEE Time and Temperature for Food Safety R ORI ENGSE !
y Al O : ¥ N Al o ) y
.ll{ N 5 (F = degrees Fahrenheit) llj e 3 Employce Health
. Proper cooling time and temperature . Management, food employees and conditional employees;
J/ 1. Prop ling ti d temp J/ 12. Manag food employ d conditional employ:
nowledge, responsibilities, and reporting
knowled, ponsibiliti d reporti
J/ 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 temperature(135°F) Preventing Contamination by Hands
v 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 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
Pasteurized 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 J/ 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
reparation, storage, display, and tasting
prey g P g
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 4 PE 2 prop!
Sanitized at  ppm/temperature backflow device
v/ 11. Proper disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N|N| C R 0|1 N[N|C R
Ul N|O|A]O Demonstration of Knowledge/ Personnel UN[O|A]O Food Temperature Control/ Identification
T S T S
v/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel 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 . R R P —
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
N, i o 1 14 ~1alize: ), T
2% L'o‘n‘lplmnce w{th Varmm.:c. Sp‘eufllth:d l Focass, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v X .
: o 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 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 Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
ol 1 N[ N| C R o1 N|N]| C R
U[N|O| A|O Prevention of Food Contamination UIN|JO|A]O Food Identification
T S T S
r 34. No Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
animals
7 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 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
Fd 38. Approved thawing method o 44, Garbage and Refuse properly disposed; facilities maintained
prop!
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
J/ 39. Utensils, equipment, & linens; properly used, stored, 7 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
\# 40. Single-service & single-use articles; properly stored 7 47. Other Violations
and used

Received by:
(signature)

Led

Print:

Jessica Estrada

Phone #/ email:
1g6183gm@laquinta.com

Inspected by:
(signature)

Print:

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2

09/18/2024 11:54 AM 12:16 PM - 2024-026440

Purpose of Inspeetion: | | 1-Complance | | 2-Routine~ ] | 3-Field Investigation | [ 4-Visit ~ | |~ 5Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _Q

La Quinta Inn Shabana Mallick v’ Number of Violations COS: __0 97/100

Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

1165 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one) |
Compliance Status: - OUT = notin compliance . IN = in compliance . NO = not observed ' NA = not applicable COS = comected on site - R = repeat violation

Mark the appropriate points in the OUT b'gx for cach numbered item Mark *v”a chcckmf_rk it appropriate box for IN, NO, NA, COS Mark an asterisk * % *in appn_)p_riale box for. R

Priority ltems (3 Points) violations Require Immediate Corvective Action not to exceed 3 days

Compliance Status | Compliance Status
011 N

O L} BN C Time and Temperature for Food Safety R : [ ¥] C ' R
urerr e (= dogrees Falsentett [ Bl Bl B Employce Health
v/ 1. Proper cooling time and temperature v/ 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
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v/ 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 Susveptible 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 unadulterated; parasite Chemicals
destruction
4 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food : ; Water/ Plumbing
preparation, storage, display, and tasting i :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppivtemperature v backflow device
/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
conditi sal
O PN NLC i R QLN NfC 5 : R
¥ N]O}A ? Demonstration of Knowledge/ Personnel ;! NlOo}A g Foud Temperature Control/ ldentification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
s 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
e 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v i:stl':‘cgt‘:;f;? Il’z(;(l)(l:;eg\;‘:)lgzllz ézl;:(ljlslock tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Pracedures Uteasils, Equiy t, and Vendi
2. (‘omphance wf‘h Vanange, Spccmllzgd !’rocess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized e ) N
" X ; . 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 cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
. ’ / 0 iv nes First
0 C : C : .
1({ N1LO]A]O Prevention of Food Contamination ) }l NyOjA :) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45, Physical facilities mnstalied, 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
Received by: Print: Phone #/ email:
(signature) Shabana Mallick 1g6183gm@laquinta.com

Inspected by: m Print: Inspector’s Phone #
(signature) %WS Kristen Weatherford, RS 817-223-4834

Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/18/2024 La Quinta Inn 1165 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Milk-RIC 39
2 - Salsa-RIC 37

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number | NOTED BELOW:

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

30 - 2/4/2025

9 - Observed raw eggs in shell stored above fruit and other ready to eat food items.
19 - Note : missing air gap at 3-compartment plumbing.

AdditionalComments:Print this report and keep on site,

Registered Food Service manager Shabana Mallick

Certificate #:

Exp. Date: 02/04/2025

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Not Available

Service Date:

Received by:
(signaturc)

Print: Phone #/ email:

Shabana Mallick

1g6183gm@laquinta.com

Inspected by:
{signature)

T4 A S

Print:

Inspector’s Phone #

Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date:
03/11/2024
Purpose of Insp

La Quinta Inn

Establishiment Name:

Time out:
12:43 PM

Time in:

License/Permit #

N T A T T

Contact/O\vner Name

Shabana Mallick

3-Field Investip

ation

TMS Project # Page {1 of 2

2023-022315

* Number of Repeat Violations: _1
v Number of Vielations COS: __ 0

. - A ~ i - 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1165 Hwy 67 AlvaradolJohnson County | 76009 000-000—0000 No  (circle one)
Compllance Status:  OUT = notin compliance lN =in complmnce NO = nm 0hsewed !\A - not apphcable CDS concc!ed on snc , R = 'Jépeal violation

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

 Mak'Va checkmark in approprinte box for IN, NO, NA.COS

Prmnty Items (3 Pmnis) :vwlaziom Require Immed '¢e Carremve Action not 1o e\'ceed 3days

TOTAL/SCORE

 Mark an asterisk * * n 4| )pmprmtc box for R

Compliance Stams ‘ on
OFLININ C Time and Temperature for Food Safety B ol tIN .
_'l'f Bioia g (F= degrces Fahrenheit) . - }r’ “1\, 0} A g ‘ meio,vce Health .
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, respounsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) / ;3. Proper \’lsedof restriction and exclusion; No discharge from
|| yes, nose, and_mouth
/ 3. Proper Hot Holding temperature(135°F) ; Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v/ 6. Time as a Public Health Control; procedures & records E : __ Highly Susceptible Popiilations
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 - - : ,
/ 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 zmd used
v/ 9. Food Separated & protected, prevented during food | ’ Water/ P(umbing .
preparation, storage, display, and tasting .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sunitized at ppmvtemperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Dcmonstraﬁou of Knowleﬂge/ Pcrsonnel

21. Person in charge present, demonstration of knowlcdge. /

Food ’i‘emg‘eraitufe Control/ Identification

27. Proper cooling method used; Equipmcht Adequate to

destruction); Packaged Food labeled

v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
r : _ Safe Water, Recordkeeping nud Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/
_Labeling Thermal test strips
v 23. Hot and Cold Water available; adequute pressure, safe | : Permit Requirement, Prerequisite for O;m'atian
J/ 24. Required records available (shellstock tags; parasite 4 ! 30. Food Establishment Permit (Current & Valid)
T

Utensils, Equipment, and Vending

Confurmance with Approved Procedures P |
23. Compliance with Variance, Specialized Process, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized e - Aced s : na propery
h__ processing methods; manufacturer instructions supplied, used
- _ Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
, v designed, constructed, and used
2 26. Posting of Consumer Advisories; raw or under cooked 7 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/But¥et Plate)/ Allergen Label v Service sink or curb cleaning facility provided
01 N|C - = & T T B
%{ Nlola g Prevention of Food Contamination unNlofa ;) Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0ri r‘inal container labeling ( Bulk Food)
4
v animals - v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination s 43. Adequate ventilation and lighting; d d areas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40&Singge-sen’ice & single-use articles; properly stored / 47. Other Violations
and use
Received by: Print: Phone # / email: s
(signature) Shabana Mallick la6183gm@laquinta.com

Inspected by:
(signature)

Print:

e

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

- Page 1 of 2




Retail Food Establishment Inspection Report

2 - Juice dispenser

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
03/11/2024 La Quinta Inn 1165 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Lacation Temp Item/Location Temp
2 - Milk-RIC 40
2 - Butter-RIC 41
2 - Cracked eggs-home style refrigerator 41
2 - Countertop RIC (empty) 47

41

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number

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

NOTED BELOW:

2 - Countertop reach-in cooler was empty, but air temperature temped 47-50 degrees. Manager states it was cleaned
an hour ago. Monitor temperature in the morning while food is in being kept inside and repair/replace if it does

not maintain 41 degrees or below. Manager moved it out from the wall slightly to improve circulation.
18 - Label spray bottles
26 - Post clean plate reminder for return trips to buffet
29 - Provide QA test strips for using steramine tablets. Need a small case thermometer inside juice dispenser.
30 - Permit valid until 8/9/24
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Shabana Mallick

Certificate #:

Exp. Date: 02/04/2025

Pest Control Company Not Available

Service Date:

Service Date:

Grease Trap Service Company Not Available

Reccived by: %/\ Print: Phone # / email:

(signature) Shabana Mallick 1g6183gm@laquinta.com
Inspected by: Print: Inspector’s Phone #

(signature) M 1/;6 Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Datc: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/08/2023 03:31 PM 04:22 PM - 2023-022315
Purpose of Inspection: || 1-Compliance | / | 2-Routine | | 3-Fleld Investigation | [ 4-Visit I | 5-Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1_
La Quinta Inn Shabana Mallick ¥ Number of Violations COS: _ 0 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1165 Hwy 67 (7-2014) Suite: LaQuinta Hotel Alvarado/Johnson County | 76009 000-000-0000 o) (circle one)
Compuance Status: OUT = noLin comphancc IN = in compliance NO = not cbserved NA = not appliceble COS = corrected on site R = repeat violation
Mark the sppropriate pom(s inthe OUT box for egch numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS  Mark an_asterisk * ¥ * in appropriate box for R
Prlnrity Items (3 Points) violations Require Intmediate Corrective Action not to exceed 3 days
Compliance Status | Sl Compliance Status
[ NI NI C i R Ol]IT|N|NJC
TE[5] T HHEBE S
/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 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 Contantination by Hands
v 4. Proper cooking time and temperature v 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 (APFROVED Y N )
v 6. ”hme as a Public Henlth Control; procedures & records Highly Susceptible Populati
Appmved Soum I / | 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtamed from npproved source; Food in
V4 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 Contaminution v 18. Toxic substances propetly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
v/ 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
L o i nltems 2 Points) violations Reguire Corrective Action within 10 days
O]t [N} N]C OJL|N|N|C
}IJ_ NjO} A g Demonstmion ofl(nnwledgel Personnel g NjoOof|a g Food Temperature Control/ Identification
4 21, l’erson in chnrge present demonstmnon of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 373, Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
SﬁfB Watcr, Rﬁcordkecping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
- Laheling. Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v i:st!r{:g:;:)ii ;’z‘;(l?:;ezvl?ggglggel;:g stock tags; paresite l v/ | l l 30. Food Establishment Permit (Current & Valid)
. _Conformunce with Approved Procedures Utensils, Equig t, and Vending
25. Compliance with Variance, Specialized Process, and 31. Adequate handwashing facilities: Accessible and properl
v HACCP plan; Variance obtuined for specialized v ok Zq ed Shing ’ -~ propery
pre methods, manufacturer instructions supptied, use
R Consumer Advlsory / 32. Food and Non-food Contact surfaces cleanable, properly
i designed, constructed, and used
EL 26. Posting of Consumer Advmmeb, raw or under cooked / v 33, Warewashing Facilities; installed, maintained, used’
foods (Disclo e/Remmder/Buffet I’Iate)/ Allergen Labei Service sink or curb cieanmg facility provided
- p : w0 Bxceed 90 Ms or Next In.:zeeﬂon ; Whlcbever Comes First
OlT N[N CJ n O] 1 N]N
:1‘ Nl O] A g . Prevention of Food antémlnaﬁon ;J NjO]A g Food Identification
/ 34: Nc; Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36, Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Envirc tal contamination / 43. Adequate ventilation and lighting; designated areas used
v 38, Appruved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
: Praper Use of Utensils V4 45. Physical facilities installed, maintained, and clean
4 39. Utenslls, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40&Sin%dle-service & single-use articles; properly stored 1 47. Other Violations
and use
Received by: Print: Phone #/ email:
{signature) Shabana Mallick 166183gm@laquinta.com
Inspected by: (L’ Print: Inspector’s Phone #
(signausre) \ (5 Kassandra Lamb, RS

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




Retail Food Establishment Inspection Report

Date: Establishment Name: Pléysical Address: . . City/State: License/Permit # | Page 2 of 2
09/08/2023 La Quinta Inn :_Jé HWy 67 (7'2014) Suite: LaQuinta Alvarado, TX -
S L TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Sausage-RIC 41
2 - Milk-RIC 39
2 - Juice dispenser 41
2 - Small RIC (empty) 47

-OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

Hem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND

26 - Post clean plate reminder
30 - Permit valid until 8/2024

21 - Note: only one certified food manager. Need one food manager on site during all food operating hours.
22 - Note: only one food handler certificate expired

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

Exp. Date: 02/04/2025

Registered Food Service manager Shabana Mallick Certificate #:

Pest Control Company Willie G’s Service Date: 08/28/2023
Grease Trap Service Company Not Available Service Date:

Received by: Print: Phone # / email:

(signature) Shabana Mallick 156183gm@laquinta.com

Inspected by: (5 Print: Inspector’s Phone #

(signature) f(J ' Kassandra Lamb, RS

Form EH-06 (Revised 09-2015})

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit £ TMS Project # Page 1 of 2
02/22/2023 11:09 AM 11:41 AM - 2022-021557

Purpose of Inspection: | | 1-Compliance ~ { / |~ 2-Routine [ 3-Field Investigation .~ | | d4-Visit ] I 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0

La Quinta Inn Shabana mallick v Number of Violations COS: __ 0 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

1165 Hwy 67 (7-2014) Suite: LaQuinta Hotel Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Cun\plianccﬂtatus'~ OUT nmmcomphanc:, N ——mcomplmme NO=notobserved - NA = not applicable COSwarrectedon site . R= repeat violation

Mark v a checkmark in aﬁ propriate box for IN, NO, NA, (DS Ma:k an asterisk ¥ in gpmpnatu bo’( for R

Mnrk the appropnat«. points i the QUT boex for cach mlmbercd ifem

i’rmrity ltems (3 Points) tfalalmm Require Tmmedigte Corrective Action 1ot tn e.rceed 3 dayt

Compliance Status | : Compliance Status |
o N Time and Temperature for Food Safcty k R OF 14 By NJC i R
U « : ~ 0 ‘ , L
S Njpopa s) (F = degrees Fahrenheit) S »? Nlopa ? Employee Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees:
knowledge, responsibilities, and reporting
7 2. Proper Cold Holding temperature(41°F/ 45°F) 7 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 Hands
v/ 4. Proper cooking time and temperalure v 14. Hands cleaned and properly washed/ Gloves used properly
5. P'roper reheating procedure for hot holding {165°F in 2 15. No bare hand contact with ready to eat foods or approved
v Hours) v alternate method properly followed (APPROVED Y N )
/ 0. lune as a Public Health Control; procedures & records Highly Susceptible Populations ]
Approved S(mrcc . g 16. Pasteurized foods used; prohibited food not offered
PP : / prot
Pasteurized eggs used when required
7. Food and ice obtained fmm approved source; Food in :
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature S/ 17. Food additives: approved and properly stored; Washing Fruits
& Vegetables
Protection from Contaminati 3 18. Toxic substances properly identificd, stored and used
/ 9. Food Separated & protected, prevented during food ; Water/ Plumbing
preparation, storage, display, and tasting s G : : ;
v 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnvtemperature backilow device
/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
o1 N[ C = ' R O[T [N[NTC ‘ - : R
g Niojajo Demonstration of Knowledge! Personnel ; U NIOLATO Food Temperature Control/ Identification.
5 i T 5 :
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 Bep g / pe p
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
NV 22. Food Handler/ no unuuthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Safe Watcr, Recordkeeping and Food Packagt. i 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal fest strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prevequisite for Operation
24, Required records available (shellstock tags: parasite an B o T, s .
e destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e
7/ HACCP plan; Variance obrained for specialized / Sf :}iqu:;?:dhdnd\\ ashing facilities: Accessible and properly
processing methods; manufacturer instructions Suppited,
Consumer Advisor) 32. Food and Non-food Contact surfaces cleanable, properly
} ¥ / prop
: - designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
2 v
foods (stclosure/Remmdpr/Buﬂ'et Plate)/ Allergen Label

Service sink or curb cleaning facility provided

L 11 |
(¥} Ni N[ C ; R O NN TC : R R
¥ NiOol A ? Prcvcntion nf Food Contnmina!iun '!rj NlolAlO Fuod 1dentification

34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)

v animals 4

v 35, Personal Cleanliness/eating, drinking or tobacco use Physieal 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, 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 /s 47. Other Violations
and used

Received by: Print:
(signature) Shabana mallick

Phone #/ email:
(817)783-8700  Lq6183gm@laquinta.com

Inspected by: Print:
(signature) Angela Varghese, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2
| 2022- 021557
[4vsit_ | [ 5Other |

Licensc/Permit #

2 Routine | _

Date: Time out:

08/09/2022

| 3-Fiel Investigation "TOTAL/SCORE

Establishment Name: " » v “ContactOwner Name: t Nu of"‘ tViolat 0
La Quinta Inn Jay Mallick Numhm of Violations COS: 0o
4 b3 e ~ 93/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1165 Hwy 67 (7-2014) Suite: LaQuinta Hotel Alvarado/Johnson Count | 76009 000-000-0000 No (circle one)

‘ Camp!i ce 91.:(1::. ' OUT = notin complmnce IN ‘ ,-nox applxcab}e cos= cmmcted on sﬂe ' R= tepeat wolahon
a:k thc proj rtate pamis inthe OUT bo;; for each numbered item COS  Mork an asterisk® # i mpnalc box fur R

Prmﬂty Items (3 Points) vft)laiinnx Reqmre Immedinte Correcrlve Acmm mu i a;rceed 3 davs

'c;:.m mmsmm; . = . Compliance Status ; - . - .
o1 [B]RIC] "hme and Tempcramre t’nr Fﬂud sgl‘etv 2 OjLININ]C - . - R
¥ N ’0 A ;1 ; (P = degrees Fahrenhei) : 1 i NiOEA ? | ; Emplo;ce ﬂeslth :
B v/ 1. Proper cooling time and temperature / 12 Mt\ndgem‘.nt food unployces and LOndlllOHdl employee%
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) 7/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
7/ 3. Proper Hot Holding temperature(135°F) Gl : Preventing Contamination by Hands
v 4. Proper cooking time and lemperature v 14, Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding {165°F in 2 7 15. No bare hand contact with ready to eat foods or approved
Hours) alterndte method properly followed (APPROVED Y N )
. 6. l"xme as a Public Health Control; procedures & records |1 L : | _Highly Susccptible Populations
r - App)‘oved Sou!‘tn - . / 16. Pasteurized foods used; prohibited food not offered
. . 1 . | | Pmteunzed eggs used w! hen requmd
7. Food and ice obtained from approved source; Food in - - : o :
v good condition, safe, and unadulterated; parasite (fhemicals ...
destruction ~ , . . . . ___l
/ 8. Food Received at proper temperature J/ 17 l-'ood additives; approved and properly stored Waslmm Pnuts
& Vegetables
P Protection from Contamination i . 3 18 Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food ' Walerf Plumbing
preparation, storage, display, and tasting ( , - .
10. Food contact surfaces and Retumables ; Cleaned and 19. Water trom appm\'ed source; Plumbing mstdlled proper
v Sunitized at ppm/temperature v backflow device
11, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

Dén;pnstrn!ipn of Knmﬂcdge! Personnel Feod T&.mpemture Cnntrol! ldcntiﬁcaﬁun

21. Person in charge present, demonstration of knowledge, 27. l’roper cooling method used; Equipment Adequdle to
4 and perform duties/ Certifted Food Manager (CFM) v Maintain Product Temperature
V 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
l T | Saffz Water, Recordkeeping and Food Pukagc 2 29. Thermometers provided, accurate, and calibrated; Chemical/
. . - Labeling : |~ ] Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe - o - Permit Requirement, Prerequisite for Operation
/ P e ey cck tagsi punaste v 30. Food Establishment Permit (Curent & Valid)
E Conformance with Approved Procedures h Sl - . Utensils, Equipment, and Vending
™ i 1 1y %) i bl ¥, QN
/ ilsAE2?’1’;sl;::C‘\zlz‘:;:t::u};n:)lt‘)‘(:f;e:[:S;‘:;:‘cﬁlqll:zzﬁew and / :’?l. A‘dequa.le handwashing facilities: Accessible and properly
supplied, used
pmccssm;, methods; manufacturer instructions
Consumer Admory / 32. Food and Non-food Contact surfaces cleanable, properly
: G ; : designed, constructed, and used
26. Posting of' Consumer Advisories; raw or under cooked 33. Warewashing Facilities; instalied, maintained, used/
2 foods {Disclasure/Reminder/Buffet Plate)’ Allergen Label v Service sink or curb cleaning facility provided

Ol TN NLCT B (e c
, :.f xlola g : Prevention of Food Contumination ¥ NLOLA ;) Fuood Identification
v/ ‘34‘ No Evidence of Insect cohlan\inulion, mdeﬁt/bther | 41.0riginal container labeling (Bulk Food)
animals v
N 35. Personal Cleanliness/eating, drinking or tobacco use , o Physical Facilitics
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 lhawmg method v 44. Garbage and Refuse properly disposed; facilities maintained
. . Proper Use of Utensils ] / 45, Physical facilities installed, maintained, and clean
s 39 Utenslls 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
Received by: Print: Phone #/ email:
(signature) m\ \ \ K 2\ nL Jay Mallick Lg6183gm@laquinta.com
Inspected by: Print: Inspector’s Phone #
(signature) M K/( ' ( S |Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)
Page 1 of 2



Retail Food Establishment Inspection Report

Date:
02/10/2022

LaQuinta Inn

Purpose of Inspection:
Establishment Name:

Time out:

01:01 PM

Time in:
12:30 PM

License/Permit #

Cbntxict/O\vxler Name; -
Shabana mallick

TMS Project #

2021-017584

Page 1 of 2

* mbér of Repém Violations: _0Q

v Number of Violations COS: __0

90/100

Physical Address:
1165 Hwy 67 (7-2014) Suite: LaQumta Hote!

: ComplianneyStatusf ,
Mnrk tha D) pmpﬂatc pom in ﬁ

Complmnce Sta(us

8 :\, ‘:; N g k'Timuand’f‘empernthreforl*uud Snfcty ,

' City/County:
’ AIyarado/Jghnsqn Coun

s . (F = degrees Fahrenheit)

76009 |

Zip Code:

[ Phone:
000-000-0000

Follow-up: Yes
No  (circle one)

21. Person in charge present, demonstration of knowledge,

/ l’mper coolmg time and temperature 12. Management, food employees and conditional employees;
knowledge, 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
Vs 3. Proper Hot Holding temperature(135°F) - . Preventing Contamination by Hands
/ 4. Proper cooking time and temperature 3 l l 14 Hands cleaned and properly washed/ Gloves used properly
v/ 3. Proper reheating procedure for hot holding (165°F in 2 [ / | 15. No bare hand contact with ready to eat foods or approved
Hours) a!temale method roerly followed (A PPROVED Y N )
v 6 hme asa l'ubhc Health Control; mcedurea & records . _ Sy ions L
bk Appnwed Sanrcc . - 16. P.lsteurxzed f‘oods used pm}ubned food not offered
- l’zmeunzed eggs use wh n req
7. l-ood ‘\nd ice obl.nmd from dppmved source; Food in . - ‘
v good condition, safe, and unadulterated; parasite -
destruction . - -
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
__ Protection from Contaminntion 18. Toxic substances p ed and used
J/ 9. Food Separated & protected, prevented during food - - ' =~
preparation, storage, display, and tasting - - - . , .
/ 10. Food contact surfaces and Retumables ; Cleaned and v/ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppiviemperature backflow device
% . I’m‘pler disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper

digposal

27.yl"ropekry éooling method used Equipment Adequate to ‘

24, Required records available (shellstock tags; parasite
deslruchou) Packaged Food labeled
_ Conformance with Approved Procedures

25, Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for speciatized
_processmg, methods; manufacturer instructions

Consumcr Advisory

26. Posting of Consumer Adwsones; raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Lubel

v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Snfe “ater, Recordkeeping and lfmsd P ' / 29. Thermometers provided, accurate, and calibrated; Chemical/
- . labelng Ihennal test smps
v 23, Hut and Cold Water available; adequate pressure, sdfe - U

Ulénsﬂs, Equipment, and Vending

31. Adequate handwashing facilities: Accessible and properly
supplied, used

32. Food and Non-food Contact surfuces cleanable, properly
designed, constructed, and used

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

r __ Prevention of Food Contamination
34, No Evidence of Insect contamination, rodent/other
v animals .
/ 35. Personal Cleanliness/eating, drinking or tobacco use - '~ |
/ 36. Wiping Cloths; properly used and stored v \on-Food (.'ontau surfaces clean
v/ 37. Environmental contamination v/ 43. Adequate ventilation and Tighting; designated areas used
v 38. Appmvcd thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
: . _ Proper Use of Utensils ~ v 45, Physical facilities installed, maintained, and clean
/ 39 Utcnsnlq, equlpmcnt & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: Print: Phone # / email:
Gignature) Shabana mallick Lq6183gm@laquinta.com

Inspected by:
{signature)

Print:

Rt —cagtas

Angela Varghese, RS

Inspector’s Phone #

Form EH-06 (Revised 08-2015)

Page 1 of 2

TOTALISCORE




| Re’ ' “Food Establishment Inspection Rep~¢

sureau Veritas North America, Inc. 1

Risk Category Page | of =8

Time out:

Time in:

2urp spectio ompliance

Estabhshment % Number of Repeat Violations: ____
Fﬁ-‘;{ A \W\Z\/ ﬂm v Number of Violations COS:
Physrcal Address ,_(‘; ofint Zip Code: | Phone: Follow-up: Yes \
LU A /l . ’ No (circle one)

12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth

1. Proper cooling time and temperature

2. Proper Cold Holding temperature(41°F/ 45°F)

3. Proper Hot Holding temperature(135°F) . -1 _ Preventing Contamination by Hands e ) |
4. Proper cooking time and temperature J - | A 4. 14 Hands cleaned and properly washed/ Gloves used properly ¥
5. Proper reheating procedure for hot holding (165°F in 2 ) 7 [“45"No bare hand contact with ready to eat foods or approved
Hours) /| altemate method roerly followed (APPROVED Y N )
6. Tlme as a Public Health Control; procedures & records ‘ - ___ Highly Susceptible Populations :
: - _Approved Source ‘ 16 Pasteurrzed foods used; prohibited food not offered
, ; : L ,\/ Pasteurized eggs used when required
7. Food and ice obtamed from approved source; Food in ...,
good condition, safe, and unadulterated; parasite _ Chemieals
destruction . - .- o =
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
. & Vegetables
: __ Protection from Contamination ]: 18. Toxrc substances roperly identified, stored and used
9 Food Separated & protected, prevented during food ~ Water/ Plumbmg
preparation, storage, display, and tasting '
10, Food contact surfaces and Returnables ; Cleaned and 19 Water frcm approved source, Plumbmg mstalled proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned drs osal

perature Controv Ide

Demnns ,atlon ofKnowIedgel Personnel -

27 Proper coohng method used; Equrpment Adequate to

Maintain Product Temperature

28. Proper Date Marking and disposition

29. Thermometers provided, accurate and calibrated: Chemnc /
Thermal test strips [ A “

Permlt Reqmrernen!, Prereqmsxte for Operatlon

21. Person in charge present demonstratlon of knowledge

and perform duties/ Certified Food Manager (CFM)

22. Food Handler/ no unauthorized persons/ personnel
Safe Water, Recordkeep‘ng and Food Pack ge

23. Hot and Cold Water available; adequate pressure, safeﬂ" °
24, Required records available (shellstock tags; parasite
destruction); Packaged Food labeled
_ Conformance with Approved Procedures
25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized

Erocessmg methods manufacturer mstructnons

<

30. Food Establishment Permit (Current & Valid)

___ Utensils, Equipment, and Vending

31. Adequate handwashing facilities: Accessible and properly
plied, used

- Consumer Advrsory - - 32. Food and Non-food Contact surfaces cleanable, properly
e . b designed, constructed, and used
26 Postmg of Consumer Advrsorles raw or under eooked . 33. Warewashmg Facilities; installed, maintained, used/
i facrhty provrded

34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use
36. Wiping Cloths; properly used and stored
37. Environmental contamination
38. Approved thawing method

_ Proper Use of Utensils .
39. Utensrls equipment, & linens; properly used, stored
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used f

s ™ QOO VA, fons , , ot
it VAN A 4N TSN M\@{Wu\ /WWMWW'
Form EH-06 (Revised 09-2¢15 =

J

. - _ Physical Facilities
42 Non-Food Contact surfaces clean
43. Adequate ventilation and lighting; designated areas used
44. Garbage and Refuse properly disposed; facilities maintained
45. Physical facilities installed, maintained, and clean
46. Toilet Facilities; properly constructed, supplied, and clean

Print: 6)92 ,)(_z ’"5&1) ‘ Title: Person In Charge/ Owner

>



Retall Food Establishment Inspection Report

TN

ureau Veritas North America, Inc.

CR[LDAC

Time in: Time out: License/Permit # AT
~ / A0 (Y

Y 2
4@ 0/\; Est. Type Risk Category Page | of { }b

Purpose of Inspection: 1 I 1-Compliance - '\ /|| = 2-Routine

#-:3-Field Investlgahon

}4-Visit =~ ] |- 5-Other:' | TOTAL/SCORE

/10 i Sn b

Contact/Owner Name:

* N h of n, s v 12 §3, ”
¥ Number of Violations COS: ____ ¢

Physical AddresT l (QSﬁU\M ﬁ 7

\.

OV,

Zip Code: | Phone:

Follow-up: Yes D

No (circle one)

Comphance Status:
k the appropnate points in the QUT box for each numbered item

=

Out not in.compliance - IN = in compliance. NO = not observed. ' NA = not applicable . COS = corrected on site - R = repeat violation

Mark ‘v 2 checkmark in appropriate box for IN, NO, NA, COS Mark an “asterisk ¢ % ”.in appropriate box for R

Pnorlty Items (3 Points) violations Rerutre Immedzate Corrective Actzon not fo exceed 3 days
C ; Comphana Status " |
o Time and Temperature for Food Safety R 0 NIN)C Lo R
;‘J » (F = degrees Fahrenheit) ¥ N 01 A g : : Employee Health 7
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) W 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and _mouth
./ 3. Proper Hot Holding temperature(135°F) i RN Preventing Contamination by Hands
(% 4. Proper cooking time and temperature D 14. } Hands cleaned and properly washed/ Gloves used properly
N 5. Proper reheating procedure for hot holding (165°F in 2 -+ M " No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
/| 6. Time as a Public Heaith Control; procedures & records Highly Susceptible Populations :
Approved Source £z 16. Pasteurized foods used; prohibited food not offered
: v Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in :
good condition, safe, and unadulterated; parasite . Chemicals
destruction Z

8. Food Received at proper temperature

17. Food additives; approved and properly stored; Washing Frults

/ & 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 /
V4 19. Water from approved source; Plumbing installed; proper

10. Food CWN Returnable; ed an
Sanitized a rﬁ/temperaturef )g ei

backflow device

11. Proper disposition of returned, previotsly served or
reconditioned

disposal

20. Approved Sewage/Wastewater Disposal System, proper

(0] N1 C : R O NI N cC 1 : : ; R
U Al O Demonstration of Knowledge/ Personnel U} N o Food Temperature Control/ Identification
T S - T S : :

21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to

and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel /] 28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

29. Thermometers provided, accurate, and calibrated; Chemical/
Thermal test strips

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

Permit Requirement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite L
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
HACCP plan; Variance obtained for specialized
processing methods; manufacturer instructions

2/
~~

(31. dequate handwashing facilities: Accessible and properly

plied, used

Consumer Advisory

32, Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

s R=R=
>z}
E-Rel

26. Posting of Consumer Advisories; raw or under cooked

Prevention of Food Contamination -

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
CoreItems (I‘Pkom e re—

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

Food Identification

34, No Evidence of Insect contamination, rodent/other
animals

41.0Original container labeling (Bulk Food)

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 v 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 V4 47. Other Violations

ar;[i used . g

Print: \
N un B MALL I

Title: Person In Charge/ Owner

ﬂ%(

e T TRV

Form EH-06 (Rewsed 09-2'0/1}53’ /J



Retepl Food Establishment Inspection Report

RSN

5
,ureau Veritas North America, In

(d}a% ,D(g } a) (fB.irlne lm[ ‘ 56 ] Time out: License/Peﬂ* ~ O\ LP 61-1‘;% Est. Type Risk Category Pagei of

Purpose of Inspection: | I 1-Compliance [\ / | 2-Routine 3-Field Investigation i 1 4-Visit ~ §f 1 5.0ther | TOTAL/SCORE

Estab ~‘shment me: i i Contact/Owner Name: % Number of Repeat Violations: _____ =
\Iﬂm W ¥ Number of Violations COS:

Physical AdcTeT ng_t—\—w\v, LQ—*{ C|>3{ joun Vi Zip Code: | Phone: Follo@

QAoLr No _tonteons |

Comphance Status: Out notin comphance IN = in compliance . NQ = not observed -~ NA = not apphcable 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 approprxate box for R
Priority Items (3 Points) violations Require Inmediate Corrective Action not to exceed 3 days :
Compliance Status | ) Compliance Status |
Ol1}'N|NIC Time and Temperature for Food Safe R Of 11 NI NJ|C R
g N{ O] A ;) (F = degrees Fahrenheit) ty ¥ Nl O} A (S) - Employee Health
1. Proper cooling time and temperature S (' 12, Management, food employees and conditional employees;
Y \/ N owledge, 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
J 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
Y 4. Proper cooking time and temperature NI 14, Hands cleaned 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) ) alternate method properly followed (APPROVED Y__N__ )
4 6. Time as a Public Health Control; procedures & records g 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 ) §
"\ good condition, safe, and unadulterated; parasite Chemicals
destruction i :
8. Food Received at proper temperature J 17. Food additives; approved and properly stored; Washing Fruits
W/ / & Vegetables
Protection from Contamination M 18. Toxic substances properly identified, stored and used
» 9, Food Separated & protected, prevented during food Water/ Plumbing
"~ preparation, storage, display, and tasting P
10. Food contggt surfaces and Retumabl Clqaned an w4 (" 19/W ater from approved source; Plumbing installed; proper
Sanitized at ﬁa—/temperatur e 1| C - backflow device
V/ 11. Proper disposition of returned, previously served or J 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
. _ Priority Foundation Items Reg e Action within 10 days .
O] I ] N|N|]C : R NEEETEL I B ‘ R
g N|{ o} A ;) Demonstration of Knowledge/ Personnel 'Irj N]loia g Food Temperature Control/ Identification
/
\z/ 21. Person in charge present, demonstration of knowledge, ; moper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 'Q / intain Product Temperature
o/l 22. Food Handler/ no unauthorized persons/ personnel LY 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package (/ 29. Thermometers p; ccurate, and galibrated; Chemical/
.y Labeling Thermal test strips {D j il l}(\ 1 \/
f7< 23./plot and Cold Water available; adequate pressure, safe - Permit Requirement, Prereqmsxte for Opel ation
] R n 0 N T
’3:; ffg;‘;;d ;eai‘l’(;dgseg"{jgsgl; éi‘;:gsm"k tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures -2 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
Consumer Advisory \/ 32. Food and Non-food Contact surfaces cleanable, properly
v

supplied, used

designed, constructed, and used
33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleam'ng facility provided

26. Posting of Consumer Advisories; raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

___ Coreltems (1 Point) Violations Regitire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First |
C ; R O I I NINJ]C R
U g Prevention of Food Contamination g NioOo}aA g Food Identlﬁcatlon
M " No Evidence of Insect contamination, rodent/other , J 41.0riginal container labeling (Bulk Food)
/ animals
J | 35. Personal Cleanliness/eating, drinking or tobacco use N Physical Facilities
J , 36. Wiping Cloths; properly used and stored / 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination J . | 43. Adequate ventilation and lighting; designated areas used
-~ 38. Approved thawing method ) J 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils J 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, J 46, Toilet Facilities; properly constructed, supplied, and clean
,\/ , dried, & handled/ In use utensils; properly used .
40. Single-service & single-use articles; properly stored i 47. @ther Violations
and used ‘

Title: Person In Charge/ Owner

Received by: Print:
(signatufe) ’ % iy, INNNe, ( ,()////f’/))ﬁﬂ?/) /)//)///(; ﬂ/ /”“,//// Ly
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Retail Food Establishment Inspection Report

2N

""1;,~‘

areau Veritas North America, L

(%e a\ lq Time in: Time out: License/Pe 6 \ a O\ LM Est. Type Risk Category Page _\_ of#.
Purpose of Inspection; *§ I 1-Compliance =~ '§ ¥ 2-Routine ; 1 3-Field Investigation P i4-visit - § | 5-Other | TOTAL/SCORE

UG YAt

Contact/Owner Name:

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

oD

Zip Code:

Phone:

el
Follow-

Pt ]

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

Compliance Status‘

Out = not in compliance.- IN = in compliance .- NO = not observed .. NA = not applicable: COS = corrected on site
Mark ‘v* a checkmark in appropriate box for IN, NO, NA, COS

- R = repeat violation
Mark an asterisk * % ° in appropriate box for R

Priority Items (3 Points) violations Ret

quire Immediate Conectwe Action notto exceed 3-days

3¢

-

Comy e Status : Compli Status ]

8 ; I; g Time and 'I_‘empt?rature for F?od Safety R 8 N g 1: g Employee Health

T s (F = degrees Fahrenheit) = s -
1. Proper cooling time and temperature ‘j 12. Management, food employees and conditional employees;

o) P 3 owledge, responsibilities, and reporting
é y 2. Broper 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 B /-1 /Il 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 J 1\£57No 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 v 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in g
/ good condition, safe, and unadulterated; parasite Chemicals
\J destruction o
/ 8. Food Received at proper temperature J 17. Food additives; approved and properly stored; Washing Fruits
i & Vegetables
fd Protection from Contamination o/ 18. Toxic substances properly identified, stored and used

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

‘Water/ Plumbing

( 10. lFood contact surfaces and Returnables ; Cleaned and
tized at ppm/temperature

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

11. Proper disposition of returned, previously served or
reconditioned

Priority Foundation Items (2 Points) viol

20. Approved Sewage/Wastewater Disposal System, proper
disposal

0] T , R ol T N[ N[ o 7
Ul NJOJA]O Demonstration of Knowledge/ Personnel Ui NfO|AlO Food Temperature Control/ Identification
S i - AR S . ;
O\ 21. Person in charge present, demonstration of knowledge, ¥ Woper cooling method used; Equipment Adequate to
“and perform duties/ Certified Food Manager (CFM) intain Product Temperature
N 22. Food Handler/ no unauthorized persons/ personnel Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

(iig’hermometers provided, accurate, and calibrated; Chemical/
rmal test strips

NG

( 23.)Iot and Cold Water available; adequate pressure, safe

Permit Requirement, Prerequisite for Operation

“74. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

P Utensils, Equipment, and Vending

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

QD

31. Adequate handwashing facilities: Accessible and properly
plied, used

-~ Consumer Adyisory

32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

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

. Coreltems (1 Point) Violations Require Corrective Action Not to Exceed 90 D jection, Whichever Comes First -
O]1]N|N|C : R O]1 | N|NJ]C ' R
¥ NIOlaA g Prevention of Food Contamination g NJ.OA g Food Identification
/ 34, No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
w animals
1 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
36. Wiping Cloths; properly used and stored Vs 42. Non-Food Contact surfaces clean
37. Environmental contamination v 43, Adequate ventilation and lighting; designated areas used
7/ 38. Approved thawing method Sy 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 4 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 j 47. Other Violations
apéosed —d
Received by: 7 M Print: Title: Person In Charge/ Owner
(signature) Z W /{ / { 67’//9/'3/9/ W mAL/ / //
Inspected by: [)' mv/wa r l%( 2% Business Email:
cignaue 104, UZe,

Form EH-06 (Revised 09-201
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__Retail Food Establishment Inspectio~Report

NN AN
Lo . . ) 10— Sie:
3ureau Veritas North America, Inc.  —zolf~ OlHU}g ¢
£ 4
Date: Timein: .~ Time out: License/Permit # Est. Type Risk Category Page _ of _
Lo | Ty .
Purpose of Inspection: * | j*1-Compliance i 7% 2-Routine - § | 3-Fi‘eld1nvesﬁ§ation I Ld4visit ] | 5.0ther | TOTAL/SCORE
Establishment Name: 2 Contact/Owner Name: 3 Number of Repeat Violations: ____
"vvnzk M ¥ Number of Violations COS:
2 B
Physical Address: City/County: Zip Code: | Phone: llow-up: Yes 2/ -
ﬂlb?i Z'W ' 47 A/éwé A jﬁ (circle one)
| § E

: Compliance gatus: Out=notin cdmpliance IN = in complian
Mark the appropriate points in the OUT box for each numbered item

ce.. NO=notobserved: NA =not applicab]e COS = corrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

R

Priority Items (3 Points) violations

Re,

Mark an. asterisk

= repeat violation
! 3 * in appropriate box for R

quire Immediate Coﬁgciive Action not to exceed 3 da)"s' k

Sanitized at ppm/temperature

Compliance Status | : Compliance Status. |

O I NEN]C Time and Temperature for Food Safe R OF LENINJC ' R

;‘J N|io]aA ;) F= del;r o Fatuerbenn ty ¥ Nlofa g ‘ Employee Health ,

y 1. Proper cooling time and temperature L 12. Management, food employees and conditional employees;
pd 7 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
P 4. Proper cooking time and temperature L 14. Hands cleaned and properly washed/ Gloves used properly
1 5. Proper reheating procedure for hot holding (165°F in 2 . 15. No bare hand contact with ready to eat foods or approved
Hours) et alternate method properly followed (APPROVED Y N )
e 6. Time as a Public Health Control: procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
: 7 Pasteurized eggs used when required
ot 7. Food and ice obtained from approved source; Food in : A :
/ good condition, safe, and unadulterated; parasite  Chemicals
/ destruction } :
¢ 8. Food Received at proper temperature 1 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Lo Protection from Contamination : 18. Toxic substances properly identified, stored and used
= 9} Food Separated & protected, prevented during food = ‘Water/ Plumbing

} preparation, storage, display, and tasting : .

10. Food contact surfaces and Returnables ; Cleaned and & 19. Water from approved source; Plumbing installed; proper

backflow device

11. Proper disposition of returned, previously served or
reconditioned

ndation Items (2 Poi

- Demonstration of Knowledge/ Personnel -

no0n

disposal

20. Approved Sewage/Wastewater Disposal System, proper

Food Temperature Control/ Identification

M. Person in charge present, demonstration of knowledge,

27. Proper cooling method used; Equipment Adequate to

processing methods; manufacturer instructions

8 and perform duties/ Certified Food Manager (CFM) o Maintain Product Temperature
A4 22 Food Handler/ no unauthorized persons/ personnel /| 28, Proper Date Marking and disposition
/safe Water, Recordkeeping and Food Package ] it ﬁg},erm&%&m@dw, accurate, and calibrated; Chemical/
. Labeling : Z Tmal tedtStrips (' &
L 23. Hot and Cold Water available; adequate pressure, safe : Permit Re. uirément, Prerequisite for Operation
q
L 24. Required records available (shellstock tags; parasite L . . .
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 : . A -~
P HACCP plan; Variance obtained for specialized // gjpﬁfi ;qlilasf dhandwaslung facilities: Accessible and properly

Consumer Advisory

designed, constructed, and used

32. Food and Non-food Contact surfaces cleanable, properly

26. Posting of Consumer Advisories; raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

Core Items (1 Poinf)

ans Reguire Corrective Action Notto

Service sink or curb cleaning facility p.

33. Warewashing Facilities; installed, maintained, used/

rovided

Inspected By:
(signature),

‘O : R 1] T C
}[-J ‘Prevention of Food Contamination i} o Food Identification
) T S ) .
34. No Evidence of Insect contamination, rodent/other /’ 41.0riginal container labeling (Bulk Food)
] animals
- 35. Personal Cleanliness/eating, drinking or tobacco use Physieal 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
pd 38. Approved thawing method < 44, Garbage and Refuse properly disposed; facilities maintained
— Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
( ‘39. ;)tensi]s, equipment, & linens; properly used, stored, /| 46. Toilet Facilities; properly constructed, supplied, and clean
i¢d, & handled/ In use utensils; properly used ]
/‘)40. Single-service & single-use articles; properly stored pi 67. JOther Violations
/ /] and used ( " ~) /
Received by: / / M Prit: // . / 7
(signature) (__~, //{ LE L 7L W 7

Print:%é W g }6?% {

Form EH-06 (Revised 09-201%]



Retail Food Establishment Inspection Report

‘-r—\\ /'\a\

e N

ureau Veritas North America, [

AR

A -
l Ti%in'l'__\_‘ Time out: License/Perm% m ml_\—’]% B Est. Type Risk Category | Page \ of &N

Purpose of Ins)

pection: Egi 1-Compliance - I 2-Routine

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

Fstabl hment N% H’(}U

Contact/Owner Name;

s Number of Repeat Violations:
v Number of Violations COS:

%mTﬂ% Y 7]

PRI

Zip Code: | Phone: Follow-up: Yes

No (circle one)

Compliance Status:
Mark the appropnate pomts in the OUT box for each numbered item

Out notin compliance " IN = in compliance . NO = not observed. - NA = not applicable ‘COS = corrected onsite = R = repeat violation
Mark *v? a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ % *.in appropnate box for R

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

reconditioned

Compliance Status | Compliance Status |
Ol THN|I'N|IC s R 4] I NN :C : R
Ui NjO]A g) -, Xime an&?:;g:;?g;fg;hi;gd Safety U 'Nj O] A|O Employee Health : '
T 7 — ULy T 5 o

Vv 1. Proper cooling time and temperature \/' 12. Management, food employees and conditional employees;

’ . knowledge, responsibilities, and reporting
~ 2. Broper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
V P
M eyes, nose, and_mouth
SV 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 v J" 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
J 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
j 7. Food and ice obtained from approved source; Food in :
good condition, safe, and unadulterated; parasite Chemicals
destruction
\/f 8. Food Received at proper temperature 2 / 17. Food additives; approved and properly stored; Washing Fruits
& Negetables
Protection from Contamination 18. Tpxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
_preparation, storage, display, and tasting
10.)Food contac] ces and Returnables ; Cleaned and Y/ 19. Water from approved source; Plumbing installed; proper
/| itized I\E)‘ m/ backflow d i b
anitized at * ppm/temperature T ackflow device
J 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

disposal

Ol1|N|N|C . O[T N[N]C ' , R
U|'Nl O]l AL O Demenstration of Knowledge/ Personnel Ul Nlo]-AlOf" Food Temperature Control/ Identification
T S : : T S B R K
21. Person in charge present, demonstration of knowledge, 4 . 27) Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) ( i aintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel V4 _28Rroper Date Marking and disposition
Safe Water, Recordkeeping and Food Package - 29. THermometers provided, accurate, and calibrated; Chemical/
s Labeling al test strips
V'/ 23. Hot and Cold Water available; adequate pressure, safe'C ’) '\F . Permit Requirement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite ¢

destruction); Packaged Food labeled

30. Food Establishment Permit (Current & Valid) "] ’20] Ct

Conformance with Approved Procedures

Utensils, Equipment, and Vending v

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

AN

dequate handwashing facilities: Accessible and properly
lied, used

Consumer Adyvisory

/ - 32\ Food and Non-food Contact surfaces cleanable, properly
igned, constructed, and used

woa]

26. Posting of Consumer Advisories; raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

~ Core Items (1 Point) Violations Require Corrective Acti

33, Warewashing Facilities; installed, maintained, used/
Servxce smk or curb cleamng facility provided

(O § : . R
g N| O|A Prevention of Food Contamination 'Irj N O} A (s) : Food Identification

\/ 34. No Evidence of Insect contamination, rodent/other /' 41.0riginal container labeling (Bulk Food)

animals
~/ 35, Personal Cleanliness/eating, drinking or tobacco use . Physical Facilities
, 36. Wiping Cloths; properly used and stored 4 42. Non-Food Contact surfaces clean
A 7 37. Environmental contamination A 43. Adequate ventilation and lighting; designated areas used
4 Y 44, Garbage and Refuse properly disposed; facilities maintained

38. Approved thawing method

N Proper Use of Utensils

45, Physical facilities installed, maintained, and clean

20

{39. Usensils, equipment, & linens; properly used, stored,
r¢d, & handled/ In use utensils; properly used

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

/

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

J
J

47. Other Violations

Received by:
(signature)

Y

Print: ¥ Title: Person In Charge/ Owner
Shown

Inspected by,
o "ONNOML80 P2

Form EH-06 (Revised 09- 20150

0
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Retall Food Establishment Inspection Report

i

ureau Veritas North America, Inc.

i o
h % Time in: Time out: License/Permit # (Qm m L[;m Est. Type Risk Category Page | of O

Purpoeof Tidspection: §____Il 1-Compliance - m 2-Routine | | 3-FieldInvestigation  §| [ 4-Visit | | 5-Other TOTAL/SCORE

Establishment Namg: ontact/Owner Name: % Number of Repeat Violations: ____
'Tq H‘(}-‘Fe v Number of Violations COS: t}g
Physical Addres: Ci Zip Code: | Phone: Follow-up: Yes

HS Hwg o] fveuclo No (e one) C

Compliance Status: 0‘nt not in compliance. . IN'=in compliance - NO = not observed  NA'= not applicable COS = corrected on site - R= repeat violation

Mark the appropriate points in the QUT box for each numbcnzd item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an -asterisk ¢ % *in approprxate box for R
Priority Items (3 Points) violations Require Immediate Corrective Actwn not fo exceed 3 days ' - '
Comphance Status | : : Compli Status | : :
N|N|C Time and Temperature for Food Safety R Of-I 1 N|NJC ‘ : . R
’,[‘J; N ol A g R (E = degrees Fahrenheit) g N /0 A (S) ’ Employee Health
j 7 Uoper cooling time and temperature 12. Management, food employees and conditional employees;
i knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) V| : 13. Proper use of restriction and exclusion; No discharge from
,/ eyes, nose, and mouth
vy 3. Proper Hot Holding temperature(135°F) Y Preventing Contamination by Hands
v 4. Proper cooking time and temperature e 14. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°Fin 2 / 8 15. No bare hand contact with ready to eat foods or approved
r Hours) alternate method properly followed (APPROVED Y _N__ )
v 6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations
Approved Source /” 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

7. Food and ice obtained from approved source; Food in

U / good condition, safe, and unadulterated; parasite ) ; ‘ Chemicals
p destruction o
/. 8. Food Received at proper temperature \// 17. Food additives; approved and properly stored; Washing Fruits
(% i & Vegetables
Protection from Contamination D \19[0)(:(: substances properly identified, stored and used

9. Food Separated & protected, prevented during food Water/ Plumbing

} preparation, storage, display, and tasting /

3 </ ood conmﬁ‘@s and Returnables ; Cleaned and ~/ 19. Water from approved source; Plumbing installed; proper
nzed at pin/temperature backflow device

11. Proper disposition of retumed, previously served or € 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal

B C R] JO|T[N|N[C] : R
Ul NlOjA}l O Demonstranon of Knowledge/ Personnel Ul N|lofaAaloO Food Temperature Control/ Identification
P S . : T S 2 : :
0{ A VPerson in charge present, demonstration of knowledge, ) /(’27 Proper cooling method used; Equipment Adequate to
—3ad perform duties/ Certified Food Manager (CFM) q intain Product Temperature
A 22 _Food Handler/ no unauthorized persons/ personnel N ’ Proper Date Marking and disposition
* . Safe Water, Recordkeeping and Food Package A 29. rovided, accurate, and calibrated; Chemical/
/ Labeling g (2 rmal(test strips
\ // 23. Hot and Cold Water available; adequate pressure, safe"t Permit Requirement, Prerequisite for Operation
- 24. Required records available (shellstock tags; parasite . : .
destruction); Packaged Food labeled ; 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures i Utensils; Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . - P, s T .
HACCP plan; Variance obtained for specialized a A ( { 2‘? ??equilast:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions ppited,
Consumer Adyisory n 32. Food and Non-food Contact surfaces cleanable, properly
i / : 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 /

Servxce smk orcu b cleamng facxht prov1ded

" Core Items (1 Point) Violations Require Corrective Action Not to Exceed

O I}l N C : : R Ol'1|'Ni4'N}| C : ; R
g N O] A g Prevention of Food Contamination 'Irl NJ] O] A g Food Identification
'/’ 34, No Evidence of Insect contamination, rodent/other s 41.0riginal container labeling (Bulk Food)
animals /|
) 35. Personal Cleanliness/eating, drinking or tobacco use /- 'Physical Facilities
N JP Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
\ %/’ (32/Environmental contamination W4 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method V/ 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 V| 47, Other Violations
and used :
Print: h Title: Person In Charge/ Owner

Received by:
(signature) /Z ~ e ~ C{/ “An i GV .

Inspected by, n J /QPI dSP Print-‘ D/)M /{ a V m ]Ii prless Email:
J J

(signature)
Form EH-06 (Revised 0




% Retall Food Establishment Inspection Report
@@ }7{ : .;ul}eXu Veritas North America, Inc.

Daa I , Time in: Time out: / License/Permit # Est. Type Risk Category Page __ of
Purpose of Inspecuon- [ nc«)mphame L\ 1 2-Routine | | 3-FieldInvestigation | — [ 4-Visit | ~ | 5.Other | TOTAL/SCORE
E;t?lmh ent . Contact/Owner Name: % Number of Repeat Violations: ____
n"\j v' Number of Violations COS: _____
Physical Address M H W /(éa;lll City/County: Zip Code: Phone: Follow-up: Yes
No (circle one)
Compliance Status: t = not in‘compliance . IN = in compliance - NO = not observed " NA'= not applicable - COS =corrected on site -~ R'= repeat violation
Mark _ the appropriate points in the QUT box for each numbered item Mark *v*.a checkmark in appropriate box for IN, NO; NA, COS Mark an asterisk * % *in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3. days
Compliance Status | Compliance Stafus - |
O 1 Ny N} C Time and Temperature for Food Safe R OF L INNTC : g R
¥ N1 Oj A g (F = degrees Fahrenheit) v lrj Npopa 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 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 :
i 10. Food contaﬁ ﬁ{\ﬁ:g: éﬁ@uable leaned and \ 19. Water from approved source; Plumbing installed; proper
B Sanitized at p ature backflow device
1. Proper disposition of returned, previously served or , 20. Approved Sewage/Wastewater Disposal System, proper
disposal

o111 NJ|€C 01 E C
U| N Al O Demonstration of Knowledge/ Personnel UI'NJ O]lA] O Food Temperature Control/ Identification
T S Ty 8 :
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 NiL 28. Proper Date Mafking and?h@pomtwn
Safe Water, Recordkeeping and Food Package © 29. Th ometerprovided, acdurate, and calibrated; Chemical/
Labeling Therm test strips
23. Hot and Cold Water available; adequate pressure, safe : rmi nirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . R .
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 { . R .
HACCP plan; Variance obtained for specialized 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 (Dlsclosure/Renunder/Buffet Plate)/ Allergen Label Service sink or curb cleanmg facility provided

ver Comes Fust

0 N 0 N{NI'C

_}{ NjojAloO Prevention of Food Contamination g NJOJA g) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored i 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

(Rmegi?uv“eg{,f\ ~ Print: _ Title: Person I\n Charge/é) y
LW(\) x //@@ UNG AR

Inspected by:
(signature) [\
VANV ALY

Form EH-06 (Revised 0 2015)\ * Q
//UM/%/ 0-’//////8/




