Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-08-14 Time in: Time out: License/Permit # TMS 025-019735 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 3
Daily Special Cafe Number of Violations COS: 0 0
Physical Address: City/County: Zip Code: Phone: Follow-up:
1058 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: ' Out=notin compliance IN=incompliance NO=notobserved NA =notapplicable COS = corrected onsite R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days |
Compliance Status e — — Compliance Status
al LI Ni Ny € Time and Temperature for Food Safety R R
¥ N|ofa S (F = deprees Fahrenheit) Employee Health
NO 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 3-0UT 14. Hands cleaned and properly washed/ Gloves used No
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
3-0UT 10. Food contact surfaces and Returnables ; No IN 19. Water from approved source; Plumbing instailed;
Cleaned and Sanitized at 3 comp 200 ppm quat, proper backflow device
shall have cold water mixed with sanitizer at auto
dispenser not hot water. Also, repair or replace
dish machine 0 ppm chlorine. If dish machine not
used post sign or dish machine, out of order.
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) Alpha Bah
Inspected by: Print: Business Email:
(sighatu;s)_‘ Tina NEMMERS-MOORE

|| Form EH.06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/Identification

BUREAU
[ VERITAS |

27. Proper cooling method used; Equipment Adequate to

IN 21. Person in charge present, demonstration of IN
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)

2-OUT 22. Food Handler/ no unauthorized persons/ 2-0UT 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

IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation

IN 24. Required records available (shellstock tags; 2-0UT . . .
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 2-0UT e :
Process, and HACCP plan; Variance obtained for, 31. Adlequate l\lgnd\vashlng, facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
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
Plate)/ Allergen Label

Prevention of Food Contamination

Service sink or curb cleaning facility provided

Food Identification

41.0riginal container labeling (Bulk Food)

IN 34. No Evidence of Insect contamination, 1-OUT
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
1-0UT 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
1-OUT 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 1-OUT 47. Other Violations No
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Alpha Bah
Inspected by: Print: Business Email:
(signam:f)__‘ r —_ w’ Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




ROVE:

Texas Department of State Health Services

Retail Food Establishment Inspection Report .y

BUREAU
VERITAS
e———

3y
TYL

TEMPERATURE OBSERVATIONS

Item/Location Temp

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:

Coca Cola RIC sour cream 40 Prep-cooler ham 40 Residential RiC skirt steak 41 RIC in back kitchen 41 Mash potatoes 39

lﬁz
3

Salisbury steak 157, corn 164 pinto 166

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

i

Post current health inspection

30
Iﬁzs

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 mash potatoes and Mac & cheese not date marked.

l#31

Repair or replace paper towels dispenser at 3 comp area not operating. Note: No hand sink in cookline area.

36

Store wiping cloths in sanitizer

|#38

[Thaw foods under cold, draining water, in refrigerator, or in microwave followed by cooking process. Observe fish thawing at room temperature

|#41

[Label all bulk bins

|#42

IClean all refrigerators and repair door handle on freezer on cookline. Clean or replace can opener and storage racks in Coca Cola RIC in back of kitchen

Jua7

Post current health inspection report or sign stating “health inspection report available upon request” in public view area

Samples: 4 Collected:

Received by: Print: Title: Person In Charge/ Owner
(signature)
Alpha Bah

Inspected by:

(signature)

BN \A N H

Print: Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:

01/27/2025

Time out:

11:53 AM -

Time in:
10:56 AM

License/Permit #

TMS Project #

2024-026421

Page 1 of 2

Purpose of Inspection: |

| 1-Compliance | /

2-Routine |

|_3-Field Inyestigation

| ld-visit | | 5-Other

TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

* Number of Repeat Violations: _2

Daily Special Cafe Alpha v Number of Violations COS: __ 0

o LoP . 86/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1058 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle 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 = 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

uire Immediate Corrective Action not to exceed 3 days

Priority Items (3 Points) violations Req.
Compliance Status_| Compliance Status_|
(3 L H L H L Time and Temperature for Food Safety R OFLS | BN [EhE 5O R
v Al C : ’ Alo X ;
;{ Nl[O] A S) (F = degrees Fahrenheit) llJ N|O g Employee Health
J/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) ¥4 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
p ) p prop!
v/ 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
44 q
7. Food and ice obtained from approved source; Food in
PF
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
/ prop! p v/ pp p
& Vegetables
Protection from Contamination v/ 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at S0PPMG@hm/temperature v backflow device
7 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N|N]| C R o1 N[N]| C R
Ul N|JO|A|O Demonstration of Knowledge/ Personnel U/ N|jO|A]|O Food Temperature Control/ Identification
o S T §
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
2 gep g 2 ¥ g quip! q
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
V 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
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite - " — . .
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
PP quip
25. Compliance with Variance, Specialized Process, and inite handvnching faeilitiac Aceaccihlo ol
J/ HACCP plan; Variance obtained for specialized J/ %l. Af.luquutu handwashing facilities: Accessible and properly
; . ; supplied, used
processing methods; manufacturer instructions
Consumer Advisory 2 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
v/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
Ul Jd
o] 1 N[ N|C R o] 1 N[N]| C R
U N[O]AfO Prevention of Food Contamination U/ N|O|A|O Food Identification
¢ 4 b T S
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
1 animals v v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean v
v I properly
/ 37. Environmental contamination 1 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
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. Single-service & single-use articles; properly stored 7 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) ;' Alpha alphaf81@gmail.com
Inspected by: Print: Inspector’s Phone #
Gignature) MWK—S Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Establishment Name:
Daily Special Cafe

Date:
01/27/2025

Physical Address:
1058 Hwy 67

TEMPERATURE OBSERVATIONS

City/State:
Alvarado, TX -

License/Permit # | Page 2 of 2

— —

Ttem/Location Temp Item/Location m Item/Location Temp
2 - Sliced Tomato -cook prep cooler 39 3 - Green beans -steam warmer 1 156
2 - Egg mixture -cook prep cooler 37 3 - Sausage -steam warmer 2 146
2 - Chicken-household refrigerator 36 3 - Hamburger -steam warmer 1 148
2 - Meat-household refrigerator 36
2 - Dressing-coca cola refrigerator 39
2 - Milk-coca cola refrigerator 40
2 - Sliced tomato-traulsen back prep cooler 43
2 - Mac n cheese-traulsen back prep cooler 45

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

31 - Note: one hand sink in kitchen.

and easy to clean.

43 - Observed missing light shields.

2 - Cold foods shall maintain 41degrees or below .

10 - 3-comp sink sanitizer tested 50PPMCL, in compliance.

20 - Note: Grease trap report shall be easily accessible.

21 - A certified food manager shall be on site at all hours of operation.
27 - Traulsen back refrigerator temped at 46degrees. Shall repair or replace traulsen back prep cooler. Cold foods
shall maintain 41degrees or below. Send update/corrections within 24hours.
29 - Thermometer needed in the Coca Cola refrigerator.

34 - Back door shall be self closing and self latching. Repeat
Note: Most current Pest control report not available.

38 - Thawing under refrigeration, in compliance.

42 - Damaged Gaskets shall be replaced. Repeat

AdditionalComments:Print this report and keep on site.

32 - Observed Rusted storage racks. Observed Rusted racks inside coolers . Surfaces shall be smooth, non absorbent

Registered Food Service manager Not on site

Certificate #:

Exp. Date:

Pest Control Company

Service Date:

Grease Trap Service Company Trimble

Service Date: 01/16/2025

Inspected by:
(signature)

Kristen Weatherford, RS

Received by: Print: Phone #/ email:
(signature) ;‘ A|pha alphaf81@gmail.com
Print: Inspector’s Phone #

817-223-4834

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
09/19/2024 12:43 PM 01:26 PM - 2024-026421
Purpose of Inspection: | | 1-Compliance - / | “2-Routine ] | 3-Field Investigation | [ 4-Visit | | = 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Nuomber of Repeat Violations: _0
N . Number of Violations COS: __ 1
Dally Special Cafe . Alpha Bah ' 90/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1058 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No_ (circle one)
Compliance Status; . QUT = not in compliance * IN = In compliance . NO= not observed. - NA = not applicable . COS = corrécted onsite. - R= repeat violation
Mark the appropriate points in the OUT box for each numbm;d item - Mark ‘v a checkmark in appropriate box for IN, NO; NA; COS Mark an astcnsk & 7 inappropriate box for R
Priority Ttems (K] Pmnis) vielutions Reguire Inmmediate Corrective Action not to exceed 3 days
Compliance Status | ; T Compliance Stafus |
Op LN Ny C ‘Time and Terperature for Food Safe:y R Op 1 ] NI NTC ®
;{ F B e g (F= dlecEs Fahrenheit) ¥ Bl B ? Employee Health
J/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees:
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) 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
/ 4. Proper cooking time and temperature J 14. Hands cleaned and properly washed/ Gloves used properly
J/ 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 Populati
Approved Source 4 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ;
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting -
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at pprvtemperature v backflow device
/ 1. l’ro.pAer disposition of returned, previously served or v/ ZQ, Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
O NN € R 011 N ; R
g N1 Oj A ;) Demonstration of Knowledge/ Personnel ;1 N0 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) v Maintain Product Temperature
2 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
V4 23. Hol and Cold Water available; adequate pressure, safe Permit Requi t, Prerequisite for Operation
v 24, Reqied secords avallable (shellstock fags:pursite /] | 30 oo stabtsnment permit (cumen & vaia
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ f{SA((,zl]l" ];))l;::;cs’:r;::1(?;3:;(?1?;3?2:]:[::32\;:]?z:::lce%, and 2 v/ 31 A_dequu}e handwashing facilities: Accessible and properly
. f . supplied, used
processing methods; manufacturer instructions
Cansunier 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 \\’are\v&shmg Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v nk or curb cleaning facility provided

I'I"'NT'N1C [+ C
¥ NjolA g Prevention of Food Contamination "i] NTOA g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling {Bulk Food)
1 animals v
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
1 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utenstl / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; propetly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles: properly stored 47. Other Violations
v and used v

Received by: Print: Phone #/ email:

(signature) ddpﬂ % Alpha Bah alphaf81@gmail.com
Inspected by: Print: Inspector’s Phone #

(signature) M\( Tina Moore, RS

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




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/19/2024 Daily Special Cafe 1058 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Steak 36 [3-Beans 158
2 - Mac and cheese prep cooler next to
cookling 36 3 - Mash potatoes 184
2 - Tomato upper prep cooler next to 47
cooline
2 - Raw chicken in General Electric 41
P - Ham Coca Cola RIC 38
2 - Traulsen potatoes 39
2 - Ranch squirt/squeeze bottle on ice 41
3 - Sausage 141
OBSERVATIONS AND CORRECTIVE ACTIONS
Ttem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

34 - Eliminate flies.

42 - Clean outside ice bin

36 - Store wiping cloths in sanitizer when not in use.

2 - RIF 06 Cold hold foods shall be maintained internal temperature of 41 degrees or below, Discard foods out of
temp 4 hours or greater. Rapid cool foods held above 41 degrees less than 4 hours.
22 - Al employess shall have current Food Handler training from state accredited or ANSI approved course. Remove
old employee food handlers and renew expired certifications for current employees.
30 - Health permit posted 8/18/2025

31 - Provide paper towels at hand sink

Registered Food Service manager Alpha Bah

Certificate #:

Exp. Date: 10/04/2028

Pest Control Company Willie G

Service Date: 09/17/2024

Grease Trap Service Company Trimble

Service Date: 09/17/2024

Received by:
(signature) %

Print:

Alpha Bah

Phone # / email:

alphaf81@gmail.com

Inspected by:
(signature)

Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date:

04/30/2024

Eslébhshmenl Narﬁe:
Daily Special Cafe

Time out:
11 11 AM -

Time in:
10:04 AM

Alpha bah

License/Permit #

Contac/Owner Name-

TMS Project #

2023-022742

* Number of Repeat Violations: 2
¥ Number of Violations COS: _

89/100

Physical Address:
1058 Hwy 67

i City/County:
Alvarado/Johnson Coun

1. Proper cooling time and temperature

| Zip Code:

76009

| Phone:
000-000-0000

Follow-up: Yes
No  (circle one)

12. Management, food employees and conditional employees;

Page 1 of 2

Hours)

. Ti

Public Hea rocedures & records

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

8. Food Received at proper temperature

9. Food epar'atedk& proteéte ,pre\ ented uring foo

v v knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) -  Can onbyHands
v 4. Proper cooking time and temperature 14 Hands c]eaned 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

Iternate method properly followed (APPROVED Y N

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

18. Toxic substances properly identified, stored and used

reconditioned

1. Person in © arge prasen emonstration of knowle ge,
and perform duties/ Cerfified Food Manager (CFM)

preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200PPMypmytemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v v disposal

7. Proper cooling method used; Equipment Adequate to

Maintain Product Temperature

22, Food Handler/ no unauthorized persons/ personnel

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

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

25. Compliance with Varianyce, Specialized Procéss, and
HACCP plan; Variance obtained for specialized

/|||

processing methods; manufacturer instructions

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

o Evidence of Insect contamination, rodent/other

28. Proper Date Marking and disposition

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

3L Adequate hdndwashm;, facilities: Accessible and pmperly

2 supplied, used
32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

animals
v 35. Personal Cleanliness/eating, drinking or tobacco use __ Ph
/ 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfdces clezm
ping
1 37. Environmental contamination / 7 43. Adequate ventilation and lighting; designated areas used
/ 38. A mved thawmg method v/ 44, Garbage and Refuse properly disposed; facilities maintained
. . n - - / 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equ:pmenl & linens; properly used ‘;tored 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
v 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) MI\ &/ Alpha bah alphaf81@gmail.com
Inspected by: . Print: Inspector’s Phone #
(signaturc) 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
04/30/2024 Daily Special Cafe 1058 Hwy 67 Alvarado, TX -
e , TEMPERATURE OBSERVATIONS - B
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Sliced tomato-top prep cooler 47
2 - Egg wash- inside prep cooler 33
2 - Hasbrowns-top prep cooler 32
2 - Diced tomato-RIC by backdoor 34
2 - Meatloaf-RIC by backdoor 41
2 - Raw chicken-refrigerator by dish pit 37
4 - Mash potato and gravy 143

OBSERVATIONS AND CORRECTIVE ACTIONS

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

2 - Cold foods shall be maintained at an internal temperature of 41 degrees or lower. Observed sliced tomatoes on

prep cooler line at 47degrees.

7 - Shall discard food held for more than 7days. Observed Mac n cheese and gravy in the back reach in cooler by
back door date marked 4/18 and 4/20.

10 - Quat sanitizer at 3 compartment sink tested 200PPM QA, in compliance.

29 - Note: observed expired QA test strips. Shall obtain new QA test strips.

30 - Permit valid until 08/18/2024.

31 - Paper towels missing at the hand sink in the dish pit area. Hand sinks must have soap and paper towels
available at all times.

34 - Back door shall be self closing.

36 - SanitizerBucket tested 100PPM CL, in compliance.

37 - Once opened, non resealable bags of food (flour, sugar, salt, etc) have been opened, transfer to a sealable
container.

38 - Thawing under refrigeration, in compliance.

42 - Clean bottom shelves of coolers and freezers. Shall clean gaskets. Shall repair or replace damaged gaskets.
AdditionalComments:Print this report and keep on site.

Exp. Date: 10/04/2028
Service Date: 04/24/2024

Registered Food Service manager Alpha Bah Certificate #:

Pest Control Company Willie Gs

Grease Trap Service Company Trimble grease trap Service Date: 04/24/2024
Print: Phone #/ email:

Received by: '

(signaturc) /Vt\ &/ A|pha bah alphaf81@gmail.com
Inspected by: “gy’. ¢ Print: Inspector’s Phone #

(vignature) MW Kristen Weatherford, RS 817-223-4834

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




Retail Food Establishment Inspection Report

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

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

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/14/2023 09:25 AM 10:46 AM - 2023-022742
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Fleld Investipation ¢ P 4-Visit ~§ [ 3Other | TOTAL/SCORE
Establishment Name: Comtact/Owner Name: ;‘ Number of Repeat Vielations: _6
Daily Special Cafe Alpha Bah Number of Violations COS: __0

Yo 1 2P : — _ 83/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1058 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)

Complance Status: . OUT = notin compliance ‘IN = in compliance ~NO = not cbserved . 'NA = not applicable  COS = corrected onsite - R = repeat violation

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

[Compliance Status |
01 N C

reconditioned

Compliance Status | 3
O8N C Time and Temperature for Food Safe R S| N ,
ulnfofalo o dc*;ms Foleardicit ty INfofalo Employee Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 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 v 14. Hands cleaned and properly washed/ Gloves used properly
V4 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours} alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Souree l I / 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 J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food eontact surfaces and Retumnables ; Cleaned and / 19. Water from approved source; Plumbing instatled; proper
Sanitized at ppm/temperature backflow device
v 1 1. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper

disposal

Matk an asterisk * % ’in appropriate box for R

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

o] T[N C ~ - ' 0 N[N :
ul Nl o} A g Demonstration of Knowledge/ Personnel I NjOlA Food Temperature Control/ Ideatification
T § T
2 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 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 Oper.tion
24, Required records available (shellstock tags; parasite . . s . i
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformunce with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and T o
v HACCP plan; Variance obtained for specialized - / 3L A.dequa‘te handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
o v designed, constructed, and used
26, Posting of Consumer Advisones; raw or under cooked 2 13, Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

ys or Next Inspection , Whichever Contes Flrst

0 C E : C
g N1O|A g Prevention of Food Contamination ;3 NlIO|A ;) Food Identification
34. No Evidence of Insect éomaminaliom rodent/other 41.Original container labeling {Bulk Food)
1 animals v v
1 35, Personal Cleanlinesy/eating, drinking or tobacco use / Physical Fagcilitics
v 36, Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
/ 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
‘ Proper Use of Utensils 7 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 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Alpha Bah Alphaf81@gmail.com
Inspeected by: < Print: Inspector’s Phone #
(signature) , Tim FiSh, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit i | Page 2 of 2
09/14/2023 Daily Special Cafe 1058 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERYATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Hamburger patty-steam table 150 ?e;rzz\:;&?rk chop-home style 40
2 - Gravy-steam table 180 |3 - Raw chicken-home style refrigerator 40

3 - Mashed potatoes-back reach in

2 - Beans-steam table 185 cooler(ric)-Traulsen 45
2 - Grits-rectangle 147 3 - Beef stew-back ric-Traulsen 46
3 - Sliced mushrooms-prep top 37
3 - Sliced tomatoes-prep top 38
3 - Orange juice-waitress home style 46
refrigerator
3 - Sliced ham-prep bottom 40

(-)-BSERVATIONS AND CORRECTIVE ACTIONS
Hem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

2 - Cold foods shall be maintained at internal temperatures of 41 degrees or lower. Observed foods stored in the
back reach in cooler, Traulsen brand, temping at 45 degrees. Observed foods stored in the white home style
refrigerator (wait station) holding foods at 46 degrees.

10 - Clean and sanitize inside of ice machine and the Traulsen reach in cooler-observed black mold. Sanitizer at
3-compartment sink tested 10 ppm Cl. Maintain at 50 ppm Cl. Corrected to 50 ppm CI.

21 - Several Food manager certificates observed expired.

26 - Observed consumer advisory about eating under cooked foods on menu.

27 - Replace/repair/adjust 2 coolers to maintain proper cooling temperatures (Traulsen and Fridgidaire).

29 - Observed chlorine sanitizer test strips and probe thermometer. Suggest alcohol swabs to quickly sanitize
probe before and between testing.

30 - Permit posted and valid through 8/18/24,

33 - 3-compartment sink set up to wash, rinse, and sanitize. Remove QA sanitizer dispenser if not using.

34 - Back door shall be self closing.

35 - Store all personal items in appropriate place-not over food or clean equipment.

36 - Sanitizer at bucket tested 100 ppm CI.

37 - Once opened, non-resealable bags of food (flour, sugar, salt, etc) have been opened, transfer to a sealable
container.

42 - Clean hottom shelves and handles of coolers/freezers.

47 - Keep printed health inspections.on site. Observed on phone.

AdditionalComments:Print this report and keep it on site.

Exp. Date: 01/11/2024
Service Date: 08/14/2023

Grease Trap Service Company T rimble Service Date: 08/17/2023

Received by: Print: Phone # / email:

(signature) L Alpha Bah Alphaf81@gmail.com
Inspected by: & Print: Inspector’s Phone #

(signature) , Tim Fish, RS

Form EH-06 {Revised 09-2015)

Registered Food Service manager Patrick Monos Certificate #:
Pest Control Company Willie G's

Page 2 of 2




| QOLO)
Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensce/Permit TMS Project # Page 1 of 2
03/10/2023 02:38 PM 04:00 PM - 2022-020961
Purpose of Inspection: | | I-Compliance - | / | 2-Routine | | 3-Fieldinvestigation | (4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _5
Daily Special Cafe A|pha Bah v Number of Violations COS: __Q 80/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1058 Hwy 67 (7-2014) Suite: Daily Special Café ] Alvarado/Johnson County | 76009 000-000-0000 No_ (circle onc)
CompHance Status ~ OUT=notin mmphancc IN =n compliance - NO = not observed . NA = not applicable - COS8 = corrected onsite R =repeat violation
Mark the upgro;_maie gomts in ﬁ:e OUT box for each nuimbered item Mark *v*.a checkmak in appropriate box for IN, NO, NA, COS Mark an asterisk * % ' in appropriate box for R
L Prmnty Items (3 Polnts) vielations Require Immedinte Corrective Action not to exceed 3 days
" Compliance Status | 0 Compliance Status |
QI NI NP o Pime md Te'mperntarc fbr Food Safety R HEREIR r
¥ MO g 1 (P = degrees Fahrenheit) g NjOLA g Employce Health
/ I’roper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) / V4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) Preveating Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
J/ 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 ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Suseeptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
N s Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
Vi 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
‘o Proteetion from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
4 10. Food contact surfaces and Retumables ; Cleaned and v 19. Water from approved source; Plumbing installed; proper
Sanitized at ppmy/temperature backflow device
v/ I l'ro‘p‘er disposition of retumed, previously served or Y 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
= : 1ts) violatigns Require Corrective Action within 10 days . |
O ¥ [NINJC ey R O ININ|C R
uln|lo}a ;) ar Demonstmﬂun nf Know!cdge[ Personnel ufnfojlajo Food Tempersture Control/ Identifieation
T e T 8
/ 2L l’erson in charge presem “demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to /
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v 2 28. Proper Date Marking and disposition v/
Sale Wﬂtﬂ, Recnrdkeeping and Food Package v 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling ‘Thermal test strips
v 23, Hot zmd Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite y - b @ 0 .
e destruction); Packaged Food labeled 2 30. Food Establishment Permit (Current & Valid)
“Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and e T
v/ HACCP plun; Variance obtained for specialized 4 3 L. Afiequate handwashing facilities: Accessible and properly
supplied, used
processmg methods manufacturer instructions
: Cnnsumm' Advhnry 32. Food and Non-food Contact surfaces cleanable, properly
Lo f v designed, constructed, and used
26, Posﬁng of Consumer Advlsoues, raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Dxsclosure/kemmderlBuffet Plate)/ Aﬂergen Label Service sink or curb cleaning facility provided
B = duire Core ‘eeed 90 Days or Next Inspection , Whichever Comes Firs ,
O] IIN|[NJC g - - g 2 OfTIN{N]C R
g NIO| A g ‘- Prevention of Food Contnminnﬁon Ui N|jO] A g Foaod Identification
34. No Evidence of Insect contamination, rodent/other 4{.Original container labeling (Bulk Food)
1 animals v
1 35. Personal Cleanliness/eating, drinking or tobacco use Physlcal Fueilities
v 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
1 37. Environmental contamination / v 43. Adequate ventilation and lighting; designated areas used
/ 38 Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
it Proper Use of Utensils V4 45, Physical facilities installed, maintained, and clean
4 39. Utensils, equipment, & 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 / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature} A]pha Bah alphaf81@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) 3,0,5 Kassandra Lamb, RS

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



Retail Food Establishment Inspection Report

Mmk thaap mpnate P

Complmnne S!sms'

mxm i1 the OU‘! box for cach nuinbered ftem

OUT = not meamplmn:u 1 **"'ncom;)llance No- noxobsewed NA = not q@phcnhh COS co"
- Mark 'V a checkavark in O, N

spropriate box for IN,

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/12/2022 03:51 PM 05:29 PM - 2022 020961
Purpose of Inspection: | | 1-Compliance | / | 2-Routine [ 3-Ficld Investigation . | [a4vist | | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repcat leanons L
Daily Special Cafe Alpha Bah v/ Number of Violations COS: __ 0

y Sp LA — . 76/100
Physical Address: City/County: Zip Code: Phone: Follow-up; \;@
1058 Hwy 67 (7-2014) Suite: Daily Special Café AlvaradoIJohnson County | 76009 OOO 000-0000 Ne (circle

R = repeat vmlamm
Mark an asiensk *’in appm nmc box fm R

Prmrity Itms QA Points vinlaimm Reqmre Immedinte Corrective Actin ;mtm eu'eed 3 da;s -

Apprm cd Sou ree

7 Food and ice obtained from approved saurce; Food in

Cnmpﬂame Status Conmpliance Status k
Ol IHINLC ’l‘ime aud ‘l‘empcramre for Food Safat; r ofLININfC] -
g NjolA g (F = degrecs Fahrenhei) }rl Nlo Al ;J : Employee Henﬂh
/ 1. Proper cooling time and temperature / 2. Mdndgement food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature{(41°F/ 45°F) / / 13. Proper usc 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. Praper cooking time and temperature 3 14, Hdnd:. cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations -

16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

Chénﬁczﬂs

reconditioned

v good condition, safe, and unadulterated; parasite
destruction ' . L . .
/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 3 18. ’lmuc \ubsmm.es Erogerlx identified, stored and used
7 9. Food Separated & protected, prevented during food : - : Waten’ Plnmbing ; .
preparation, storage, display, and tasting . i
3 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water tmm dpproved source; l’lumbmz5 mstdlled proper
Sanitized at ppm/temperature backflow device
/ 11. Proper disposition of returned, previously served or v/ 20 Approved Sewage/Wastewater Disposal System, proper

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

- — 0 :
v 0 Demonstration of nowiwgel Personnel ¥ ; g) emp, ture Cnmrolf ldenhﬂmﬁua
7 21 Person in chaq,e present demonqlmtmn of knowled;_.e, 2 27. Proper coolmg, s method used; l:qunpmen( Adequate fo
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
i ’ - Safe Waizr, Rmrdkuping and Food Pm:knge : / 29, Thermometers provided, accurate, and calibrated; Chemical/
l e _Labeling V Thermal test strips
v 23, Hot and Cold Wuler available; ddequme pressure, safe _Permit Requirement, Prel"cquisitekfor Operation
24, Required records available (shellstock tags; parasite . . . S
7 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 ] b e A
/ HACCP plan; Variance obtained for specialized / 3 1, Afiequu}e handwashing facilities: Accessible and properly
supplied, used
proc»ssm;, methods; manufacturer instructions
Cunmmcr Ad\fsm‘y 32. Food and Non-food Contact surfaces cleanable, properly
E 2 designed, constructed, and used
26. Posting of Consumer Advxsones; raw or under cooked 33, Warewashing Facilities; installed, maintained, used’
v Service sink or curb cleaning facility provided
2 Y p

o N e 0 c
};: RIOLA (g) vamtxon of Fond C:)Maminmion }rj N1O :) : l'wmd ldcntiﬁcaﬁon
34. No E\ ldeﬂce of Insect comdmmauon, rodent/mher 41.0riginal container hbulmg ( Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physieal Encilities
1 36. Wiping Cloths; properly used and stored 1 42. Non Food Contact surfaces clean
1 37. Environmental contamination Vs 43. Adequate ventilation and lighting; designated areas used
1 38. Appmved thawing mcthod v v 44. Garbage and Refuse properly disposed; facilitics maintained
Proper Use of Utensily : 1 45, Physical facilities installed, maintained, and clean
1 39, Utem;l\ equipment, & hinens; properly used, smred /s 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) 74?{4/\'%'/.\ Alpha Bah alphaf81@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) K_ﬁl‘. ﬂ . RS Kassandra Lamb, RS

Form EH-06 (Revised

09-2015)

Page 1 of 2




Ke;all Fooda Hstabushment inspection Keport U "ﬁ) W, {

RN e

* ‘eau Veritas North America, Inc.’ ‘ ) —-m 5%’1

e - -]
Dat . l ﬁ' 2 j'bﬁi‘;: Time out: | License/Permit # wo Est. Type ile; Category Page ,l,_ of £
Purpose of Indpection: '§ I 1-Compliance - | 2-Routife 3.Field Investigation | | 4-Visit | &~ 5-Other | TQTAF/SCORE 1\

N

e qm <l f?ng*fw“e{m P e vimonton— ¥ 0fc
S k& " [ViBwdo ZTeott e

Compliance Status:  Qut = notmcomphance IN”lncompllance NO notobserved NA = not applicable  COS = corrected onsite R =repeat Vv ation

Mark the appropriate points in the OUT box for each numbered item Mark ‘¥’ a checkmark in ‘appropriate box for IN, NO, NA, COS . Markan asterisk * K ”'in appropriatetiox for R
Pmorlty Items 3 Pomts) violations Require Immeduzte Corrective Actzon not to eweed 3 days e
Compliance Status | C liance Status | ; :
SO NPNGC Time and Temperature for Food Safety R 0 NNy C . G R
g N /0 4 g (F = degrees Fahrenheit) '}J Niogpa ,g T ‘ Employee Health
/ 1. Proper cooling time and temperature /‘ 12. Management, food employees and conditional employees;
y4 : knowledge, responsibilities, and reporting
/’ 2. Proper Cold Holding temperature(41°F/ 45°F) Iyl 13. Proper use of restriction and exclusion; No discharge from
)4 A eyes, nose, and mouth
71 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
y 4. Proper cooking time and temperature id / 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
s Hours) alternate method properly followed (APPROVED Y__N__ ) -
pd 6. Time as a Public Health Control; procedures & records : ‘Highly Susceptible Populations
i - Approved Source : |~ | 16. Pasteurized foods used; prohibited food not offered
; : ' Pasteurized eggs used when required
Fé 7. Food and ice obtained from approved source; Food in i oy
/ good condition, safe, and unadulterated; parasite - ) i Chemicals
/ destruction e o . :
/ 8. Food Received at proper temperature 1./ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination ; 7 18 Toxic substances properly identified, stored and used
/’ P 9. Food Separated & protected, prevented during food . Water/ Plumbing
P preparation, storage, Hjsplay; and tasting : ‘
/’ 10. Food contact'sarface Retu%a“bl s ; Clganed,apd, L 19. Water from approved source; Plumbing installed; proper
Sanitized at__~, pi)x empera ré \f\) d; K‘ ﬂ M backflow device
f/ 11. Prg;t)er dl;p@h\'ffremmed , previously serv<p or / ‘ 20. Approved Sewage/Wastewater Disposal System, proper
reconditione

disposal

1 C : T R (0] ' 'N C A , e : R
Ul NI O]ALO Demonstration of Knowledge/ Personnel U|'N Al O Food Temperature Control/ Identification
T S T . T s : : B
Pe 21. Person in charge present, demonstration of knowledge, /| 27. Proper cooling method used; Equipment Adequate to
A7 and perform duties/ Certified Food Manager (CEM) A Maintain Product Temperature
A 22. Food Handler/ no unauthorized persons/ personnel P 28. Propes 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 Sl Permit Req remel* Prerequisite for Operation
24. Required records available (shellstock tags; parasite /
destruction); Packaged Food labeled { 30. Food Esta lSh en Pejmit % Valid)
Conformance with Approved Procedures ¥ Uten!;xls, Eqnﬁpment, and Vending
25. Compliance with Variance, Specialized Process, and F .
/HSAC CP plan; Variance obtained for specialized / 31. Afiequate handwashing fa\:xhtles. Accessible and properly
v . X . . supplied, used
processing methods; manufacturer instructions
: Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly

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

’ 1-26. Posting of Consumer Advisories; raw or under cooked
foods (DlsclosurelRermnder/Buffet Plate)/ Allerg n Label

N . -
o Prevention of Feod Contamination ¥ Food Identification
s 34, No Evidence of Insect contamination, rodent/other V/ 41.0Original container labeling (Bulk Food)
L T animals
PP 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
v o4 36. Wiping Cloths; properly used and stored - 42 Non-Food Contact surfaces clean
e [~ | 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method id 44. Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils : ] i 45. Physical facilities installed, maintained, and clean
L~ 39. Utensils, equipment, & linens; properly used, stored, P4 46. Toilet Facilities; properly constructed, supplied, and clean
< L dried, & handled/ In use utensils; properly used .
v 40. Single single-use artlcles properly stored 47. Other Violations
/] and used /Wl‘-‘ i‘

Received by: Print: < Title: Person In Charge/ Owner
fméwv\@\— S e

Inspected by f\ v Print; i Business Email:>
(signature R "~ B
Form EH~O@;&&OQ~2 15)




Retail Food Establishment Inspection Report

e

sureau Veritas North America, Inc.

,‘te‘ e b Time in: Time out: License/Permit # ~ . Est. Type Risk Category Page _lof Qx
N 3N ;& jiy J
Riaaol ) 0 = OIH001

Piirpose of Inspection:  {___J| 1-Compliance - § /| " 2-Routine [ | 3-Field Investigation. J [ 4-Visit | = 5.Other | TOTAL/SCORE

T%l{shn ent N'H%g ”\rﬁ) r/ \/{/1/,\ p & {\{/ Contact/Owner Name: fl:;;ﬁ'l)):lr (:;ff 5?5122;{;0233:5:_* K; <\
~ | Zi : hone: Follow-up: Yes
TN (] Pretadn == | ™ o Teomy |

Comphance S‘atus Out = not in complmncc IN = in compliance NO = not obscrved NA = not applicable - COS = cou‘ech.d onsite - R = repeat violation -

Mark the appwpnate pom:s in‘the OUT box for each numbered item ' Mark V" a checkmark in ‘appropriate box for IN, NO, NA, COS n-asterisk £ ’ in appropriate box for R
. Pnouty Items 3 Pomts) violations Require Immediate Corrective Action not to exceed/S days S
Compliance Status ( ST ~Compl Status |- . e o o
Of 17 NN C Time and Temperatm'e for Food Safety : R O L N Ny.C S i S R
'll{ i e g : (F = degrees Fahrenheit) = . ;’ N2 ; A g Sl : Emp loy ge Health : : ‘
7 1. Proper cooling time and temperature \/ : 12. Management food employees and condmonal employees,
| = i knowledge, responsibilities, and reporting
/7 2. Proper Cold Holding temperature(41°F/ 45°F) f 13. Proper use of restriction and exclusion; No discharge from
» \/ i eyes, nose, and mouth
/ / 3, Proper Hot Holding temperature(135°F) ) Preventing Contamination by Hands
TV " 4. Proper cooking time and temperature NI 14. H'mds cleaned and properly washed/ Gloves used properly
v S. 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 propetly followed (APPROVED Y__N__ )
v 6. Time as a Public Health Control; procedures & records . . Highly Susceptible Populations
e Approved Source : : 16. Pasteurized foods used; prohibited food not offered
; : i : _/ Pasteurized eggs used when required
Ao 7. Food and ice obtained from approved source; Food in . L
v good condition, safe, and unadulterated; parasite : : : : e . Chemlcals
A4 destruction s ! i '
‘ J’ 8. Food Received at proper temperature 3 \j 17. Food addltlves approved and properly stored; Washing Fruits
Ao & Vegetables
Protection from Contamination : o 18. Tox1c substances properly identified, stored and used
J 9. Food Separated & protected, prevented during food e . Watel/ Plumbing.
. preparation, storage, display, and tasting sy L : ' B : :
A 10. Food co E% surfaces and Returnables ; Cleaned and R J : 19. Water from approved source; Plumbing installed; proper
Y / Sanitized ate W) ppm/temperaturefS \ﬁe\ I'B ‘(( ‘,nD . / backflow device
\/ 11. Proper disposition of returned, previotisly served or J 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned . disposal

Ol Tl NIN[C R ofl,N,'N R
'[r} Nl-olalo Demonstratlon of Knowledge/ Pexsonnel : U N|] O] A Food-Temperature Control/ Identification
A S : Tl : : b S - :
\/ 21. Person in charge present, demonstration of knowledge, 1 . 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CFM) (/ . Maintain Product Temperature
Vi 22. Food Handler/ no unauthorized persons/ personnel ) 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package L~ . J : 29. Thermometers provided, accurate, and calibrated; Chemical/
L : Labeling .- : Thermal test strips
J ' g/ 23 ) Hot and Cold Water available; adequate pressure, safe : : : ~ 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. : S ' Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and | £ )]
HACCP plan; Variance obtained for specialized | " : //Q(fj ‘Adequate handwashing facilities: Accessible and properly
) # 'supplied, used
processmg methods; manufacturer instructions
Consumer Adwsory : : :}’” : 32. Food and Non-food Contact surfaces cleanable, properly
G ; o designed, constructed, and used
26. Posting of Consumer Adwsones; raw or under cooked ) 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

oz}

o4 I NI=NTJC : ; : G : I N1 € I s
g N| Oj-A g Prevention of Food Contamination : g N A ;) : e I‘ood Idennﬁcatxon :
WA 34. No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
. animals
[V /| 35 Personal Cleanliness/eating, drinking or tobacco use ; " Physical Facilities
MIVAE ~-| @67 Wiping Cloths; properly used and stored Ji 42, Non-Food Contact surfaces clean
Yl 37. Environmental contamination J 43. Adequate ventilation and lighting; de51gnated areas used
Y 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
-l dried, & handled/ In use utensils; properly used
’ \/ 40. Sipgl vice & single-use articles; properly stored , 47. Other Violations
: and ufe; R

giegiiit:fe? byw ,/y 7@/\ Print: ‘-—-L’ Q/‘/\,C\ C(fj l/\ Title: Persoo In Charge/ Owner
gslllzrll)aetﬁtf;i b?/\/ } W X Q /\j’\i é}( i , , y Pri} 9( Y\lj;,() i {-1 }\/QOM @f://{ @g‘ﬁgﬁ/,\usine‘ssl?mall:
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Retall Food Establishment Inspection Report

h

_sureau Veritas North America, In

LN
Slme 1] & LL% Time out: License/Pe q LI‘ Est. Type Risk Category Page_i of _Q”
T ) AOANYDRA
Purpose of Inspection: E 1- Comphance 2-Routine 3-Field Investigation I 14.visit |y I '5-Other | TOTAL/SCORE
Establishment Namé '] onjact/Owner Name: * Number of Repeat Violations: ____
% \’l\/ to p ( /f M (/ _ﬁ v Number of Violations COS: ¢
vsical (Addrds; ounty:; y»~ ,f A\| Zip Code: | Phone: Follow-up:
g %ﬂwb} T PN AD N

Comphance Status:
Mark the appropnate points in the OUT box for each numbered item

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

R = repeat violation .

Prlonty Items (3 Points) violations Re

quire Immediate Corrective Achon not to exceed 3 days

Compliance Status | Compliance Status |
OfIfNINIC Time and Temperature for Food Safety R O I | NI N} C '
A ,;J_ Npojpa ’g;«—‘*\ (F = degrees Fahrenheit) g 1; 014 g . Employee Health
\\I@Fr cooling time and temperature VI 12. Management, food employees and conditional employees;
A knowledge, responsibilities, and reporting
(T' 2 lProper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
32 ; eyes, nose, and mouth
h /v 3 Proper Hot Holding temperature(135°F) / Préventing Contamination by Hands
-] A Proper cooking time and temperature Vi 14. Hands cleaned and properly washed/ Gloves used properly

Hours)

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

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

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

Highly Susceptible Populations

Approved Source

16. Pasteurized foods used; prohibited food not offered

good condition, safe, and unadulterated; parasite
estruction

od and ice obtained from approved source; Food in

Pasteurized eggs used when required

Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

A

18. Toxic substances properly identified, stored and used

Teparation, storage, display, and tasting

,?FOOd Separated & protected, prevented during food

Water/ Plumbing

~ T

c&ﬂf‘?ees and Returnables
ppm/temperature

&?Food cont:
nitized at

jl ﬂ/;ed and

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

reconditioned

11. Proper disposition of returned, previously séfved or

20 Approved Sewage/Wastewater Disposal System, proper

Labeling

O{I | N|N|C R (o] I NYI'N-C
¥ N{ O} A g . Demonstration of Knowledge/ Personnel ¥ Nl'Ol'A g Food Temperature Control/ Identification
d
) 21 Person in charge present, demonstration of knowledge, y 9} I4 (27 a,yoper cooling method used; Equipment Adequate to
a and perform duties/ Certified Food Manager (CFM) 7 (, e |’ ] intain Product Temperature
N 22. Food Handler/ no unauthorized persons/ personnel /f {J\{ LI\ 28. Proper Date Markmg and disposition
b , Safe Water, Recordkeeping and Food Package

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

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

]

Permit Reqmrement, Prerequisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

HACCP plan; Variance obtained for specialized
processing methods; manufacturer instructions

25. Compliance with Variance, Specialized Process, and

/ s31. A(}cquate handwashing facilities: Accessible and properly

& supphed used

Consumer Advisory

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

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

Core Items (1 Point) Violarions Require Corrective.

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

ays or Next Inspection:, Whichever Comes First

Mark an asterisk * % *in appmpnate box for R

olx C
g N O]'A g Prevention of Food Contamination Food Identification
R / 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
N apimals
A\ 5/Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/; 6. Wiping Cloths; properly used and stored ,'7\42. Non-Food Contact surfaces clean
J 37-Environmental contamination ¢ 43dequate ventilation and lighting; designated areas used

L

738, ,Approved thawing method

- Garbage and Refuse properly disposed; facilities maintained

“y Proper Use of Utensils

fap ,‘

¢ 45. Physical facilities installed, maintained, and clean

[~difed, & handled/ In use utensils; properly used

39/Ut’ensﬂs, equipment, & linens; properly used, stored,

_46. Toilet Facilities; properly constructed, supplied, and clean

/
40
J nd used

ngle—serye’& smgle-use amcles properly store?/“

47. Other Vlo}a ons

Received by: f' v_/
(signature) 7 /*/ // /

)
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{?%’erson In Charge/ Owner
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/ﬁ@i Email:
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Retall Food Establishment Inspection Report
' )ureau Veritas North America, Ix Y

%: % ' q T‘inlc,.ixi: S ' Time out: , Llcense/Pexa m q BL%% ?) Est. Type Risk Category pagel_ of _CA

Purpose of Inspection: - ]I 1-Compliance = | V [ 2-Routine | 3-Field Investigation T 4-visit - § | 5-Other | TOTAL/SCORE
Establishmgnt Name: \ Contact/Owner Name * Number of Repeat Violations: ___
m‘mI{ ‘u SVe O( a/{ ‘ ‘6 v' Number of Violations COS: /' (p
Physical ‘F:H UREY, Zip Code: | Phone: Follow-up: Yes .
I ﬂb 8 nw”l ﬁ J Xm O P No (circle one)

Compliance Status:. . Out =not in compliance .- IN = in compliance . NO = 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 ‘ﬂ/ ? a checkmark in aperoenate box for IN,NO, NA, COS - Mark an asterisk ¢ % *in appropnate box for R
: Priority Items (3 Points) wolatwns Require Immediate Corrective Action not to exceed 3 days
Compli Status | : Comy pli Stats ]
OpLpNIN|C Time and Temperature for Food Safety R O 1T 1NN} C R
g Nl oA /g : (F = degrees Fahrenheif) g g N ? A SO ; : Employee Health
/ 1. Proper cooling time and temperature 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

Y-

N\
%: troper Cold Holding temperature(41°F/ 45°F) .

i€
]

) {{\3. Bloper Hot Holding temperature(135°F) Preventing Contamination by Hands
Y NV M~Proper cooking time and temperature ) 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) 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 g .
d / good condition, safe, and unadulterated; parasite : Chemicals
destruction : /
/ 8. Food Received at proper temperature w 17. Food additives; approved and properly stored; Washing Fruits
\/ wi _ScMegetables
Protection from Contamination - /If 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food e : A g : Water/ Plumbing
A mparauon storage, display, and tasting / S
A ood contg aces and Returnable! \;/ 19. Water from approved source; Plumbing installed; proper
\ / / tized at_¢ ppnvtemperature (\Xh 3%1(@ Q . /. backflow device
// 11. Proper disposition of returned, previously served or N 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal

tions Require C
O'1T{'N[NJC - e : R Ol 'N| N :C
U NI'O]A]O Demonstration of Knowledge/ Personnel U Nl OpAT.O Food Temperature Control/ Identification
S I~F S :
Y A 21)Person in charge present, demonstration of knowledge, 1 / 27. Proper cooling method used; Equipment Adequate to
' d perform duties/ Certified Food Manager (CFM) { A} intain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel (,l \ . Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 1  Thermo! rovided, accurate, and calibrated; Chemical/
/ . Labeling ermarfe%‘::l‘p&s%
V' 23. Hot and Cold Water available; adequate pressure, safe\ .P'V : ' Wrement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite v

destruction); Packaged Food labeled
Conformance with Approved Procedures : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and

30. Food Establishment Permit (Current & Valid)

HACCP plan; Variance obtained for specialized ‘/ 31 ﬁfiezquatedhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions a supplied, use
Consumer Advisory ; oo 32. Food and Non-food Contact surfaces cleanable, properly
i Vi designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked \/ 33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

foods (stclosure/Renunder/Buffet Plate)l All

- , Actic dogD Whichever Comes First .
O 1L NIN] C : : R Ol I NI NI C . R
g Nl 'O} A (S) Prevention of Food Contamination '11’} NJOo|A g Food Identification

/ 34. No Evidence of Insect contamination, rodent/other / 41.0Original container labeling (Bulk Food)
, animals (A
J, 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
J 36, Wiping Cloths; properly used and stored Y1, 42. Non-Food Contact surfaces clean
|} 7132 Bnvironmental contamination L | . Adequate ventilation and lighting; designated areas used
k| Mo YApproved thawing method ] ("] 44)Garbage and Refuse properly disposed; facilities maintained
" Proper Use of Utensils W “T"45. Physical facilities installed, maintained, and clean
39, Ytensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
‘ #d, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored | 47. Qpther Violations
anduseds [ ‘

Title: Person In Charge/ Owner
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e L AP AN I P

Form EH-06 (Revised 09~zoi5)0 N




Retail Food Establishment Inspection Report

™ . . N/
Jureau Veritas North America,. .

P

2018 01415y

Date Tirge in; Time out: License/Permit # Est. Type Risk Category | Page \ of £ _
2-8- IE 2, .
Purpose of Inspection: 1-Compliance 2-Routine  § I 3-Field Investigation I pdwvisitt o | 5.Other: | TOTAL/SCORE
Estabhshment Name Contact/Owner Name: - * Number of Repeat Violations: ____
Dol (,9( GJ 3 v' Number of Violations COS: ___

Physical Ad ress

City/County:

k}wv (pt)’ v )

Zip Code:

Phone:

Follow-up: Yes

7
?ﬁ‘ts (circle one) ;

Compliance Status.
Mark the appropriate pomts in the OUT box for each numbered item

Ont = not in compliance. “IN =in compliance . NO =not observed. NA =  not apphcable COS corrected on site
Mark v ¥'? 3 checkmark in awnate box for IN, NO, NA COS

R = repeat violation
Mark an asterisk * %k ” in appropriate box for R

Priority Items (3 Points) vwlalzons Rec
" — T

quire Immediate (,orrectzve Actzon not 10 exceed 3 days

7.
/b?, Vegetables

Compliance Status l ' Compli Status ,L\
O 14 NpNy € Time and Temperature for Food Safety R Of L NfNEC } \ L ' ‘ R
g Nlo A/ g (F = degrees Fahrenheit) g N|O A( 9 } : 7 Employee Health
.// 1. Proper cooling time and temperature /' VVVVV .}"12. Management, fopc} el:nployees and f:onditional employees;
knowledge, responsibilities, and reporting
A 2. Proper Cold Holding temperature(41 °F/ 45°F) // 13. Proper use of restriction and exclusion; No discharge from
- : eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) ; Preventing Contamination by Hands
/] 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
L 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
“ Hours) il alternate method properly followed (APPROVED Y __N__ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations -
Approved Source 16. Pasteurized foods used; prohibited food not offered
: ,/ Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in
7 good condition, safe, and unadulterated; parasite Chemicals
destruction :
2 8. Food Received at proper temperature Food additives; approved and properly stored; Washing Fruits

Protection from Contamination

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

food

‘ 71'8')T0x1c substances properly ldentxﬁed(tor;d’ and used

e Waterl Plumbing

. | Sanitized at pp/temperature

10. Food contact surfaces and Returnables ; Cleaned and

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

ditioned

// 11. Proper disposition of returned, previously served or

20. Approved Sewage/Wastewater Disposal System, proper
disposal

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

O T N NYLC : : R 0 ‘ N ‘ N T C : : R
Ul'N|l ol Aj0 Demonstration of Knowledge/ Personnel u ol Alo0 Food Temperature Control/ Identification
T A S : T P S : : S 4
71. Pgtson in charge present, demonstration of knowledge, // 27. Proper cooling method used; Equipmefit Adequate to
andperform 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 // g 29, Therni6mete provxd urgfe, and calibrated; Chemical/
pd Labeling Thermal test é’ 1 ,
4 ! 23. Hot and Cold Water available; adequate pressure, safe Permit Reqmrement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite % . . .
/ 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 L . e v
/ HACCP plan; Variance obtained for specialized V 31. A(F:l(qﬂ%te handwashing facilities: Accessible and properly
. . . supplféd, used
processing methods; manufacturer instructions o
Consumer Adyvisory T gZ/Food and Non-food Contact surfaces cleanable, properly
/ o : : esigned, constructed, and used
7 26. Posting of ConsumdpAdvisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facili

rovided

(signature) WA gfh,

atisf ¢

Dol

ol'1 N| C : , S NINfC
ITJ Nj Ol A g - Prevention of Food Contamination g NJO{A g Food Identification
: . ; pa)
N 34, No Evidence of Insect contamination, rodent/other ' V4 @riginal container labeling (Bulk Food)
L animals
e 35. Personal Cleafilliness/eating, drinking or tobacco use b Physical Facilities
“ 36. Wiping Cldfths; properly used and stored SO \@r & W], 42. Non-Food Contact surfaces clean
4 37. Environmental contamination " S 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method , 44. Garbage and Refuse properly disposed; facilities maintained
- Proper Use of Utensils d 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 7 46. Toilet Facilities; properly constructed, supplied, and clean
V P dried, & handled/ In use utensils; properly used
// 40. Single-service & single-use articles; properly stored @ Other Violations
and used - (
Received by: Print: Title: Person In Charge/ Owner
(signature) Y M / 4{ jé \,szf, }/ < &
Inspected by: Print: g < { { Business Email:

Form EH-06 (Revifed 09-201




Retall Food Establishment Inspection Report

N
ireau Veritas North America, Inc.
te: .J Time in: Time out: License/Permit # Est. Type Risk Category Page l 0(5_-
-A9-15
Purpose of Inspection: 1-Compliance 1 _2-Routine | f_3-Field Investigation I 4-visit 1 5-Other
Contact/Owner Name: % Number of Repeat Vlolahons /
v" Number of Violations COS: _____ / ‘
City/County: Zip Code: | Phone: Follow-up: % j
No (circleon®)- N =
¥
s: - Out =not in compliance - IN = in.compliance - NO = not observed - .NA = not applicable -COS = corrected on site = 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 astensk % ? in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 duys
Compliance Status | Compliance Status |
o N ¢ Time and Temperature for Food Safety R Of 11 NY'NY € R
v n|of A 0 = deg; ves Fahronheit) ulnfofalo Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
Pl knowledge, responsibilities, and reporting
2. Proper Cold Holding temperaturf(4 1°f/\f5°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
2 3. Proper Hot Holding temperaturg(135° F)_{ Preventing Contamination by Hands
. 4. Proper cooking time and temperature A 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holdmg (165°F in2 b 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
3 destruction ) ’
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination \ A 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food ot Water/ Plumbing
o 3 /| preparation, storage, display, and tasting
V4 10. Food contact surfaces and Returnables ; Cleaped and 19. Water from approved source; Plumbing installed; proper
g/ Sanitized at /0 ppm/semperature /7 il - backflow device
11. Proper disposition O returned, previously served or L~ 20. Approved SewagefWagtegvater Disposal S stem proper
reconditioned [ disposal o W & - 5
O 1| N]N{C R O 1 |"Ni“NAC R
'l‘J N|jo]AjO Demonstration of Knewledge/ Personnel 'lrj N|{O]A g Food Temperature Control/ Identification
) ¥ 21. Person in charge present, demonstration of knowledge, P 27. Proper cooling method used; Equipment Adequate to
P and perform duties/ Certified Food Manager (CFM) / Maintain Product Temperature
[ 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
SO Safe Water, Recordkeeping and Food Package W 29, Thermometers provided, accurate, and calibrated; Chemical/
pad Labeling a Thermal test strips
|// 23. Hot and Cold Water available; adequate pressure, safe ! Permit Requirement, Prerequisite for Operation
3‘;3:;;‘(‘;6)‘? ;:cc‘l’(fgsef;";g:gl; l(;*l‘:gs“’ck tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures . / Utensils, Equipment, and Vending
%_Iigg;‘% T::f%;;;zy::;‘:;;g%:ff;z;:lg:gess’ and / 31 Afiequate handwashing facilities: Accessible and properly
. . . . / supplied, used
proc g methods; manufacturer instructions
Consumer Advisory , 32. Food and Non-food Contact surfaces cleanable, properly
,é designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
b cll mg f: 111 prov ided

foods (Drsclosure/Renunder/Buﬁ‘et Plate)/ Allergen Label Servrce smk or

O[T {N|N}]C . R [¢] C
¥ Nl O] A g Prevention of Food Contamination g NjOJ]A (S) Food ldentification
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals /
35. Personal Cleanliness/eating, drinking or tobacco use i Physical Facilities
36. Wiping Cloths; properly used and stored / 42. Non-Food Contact surfaces clean
. 37. Environmental contamination i 43, Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method P 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 i
40. Single-service & single-use articles; properly stored 47. Other Violations
and used) 4&
Received by: 4 T L L Prixt; { ) e L\ Title: Person In Charge/ Owner
(signature) /( /f%/ /] \ /—ﬁ Vgl . ﬁ] , p (* F% CL/
Inspected by: % Printx - # ‘%’Business Email:
(signature) /;)744/@*/% (Sa_ T0mM /“O/L// p
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Re#~il Food Establishment Inspection Rerart
dureau Veritas North America, Inc.

o] ]

Bstablishment Name: - J Physical Address: CW: #1 License/Permit # Pagglqﬁg
N A T 1k a dd |

TEMPERATURE OBSERVATIONS ‘

Item/Location \J ! Temp Item/Location v Temp Item/Location Temp

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

| Dlusmber | NOTED BELOW:
:_,. “ /Llli A Vi . A (24 26 e Ao dXg.
‘—’7/‘1 44 ?("d;&g £ /Lﬂ//yuo{’d,gﬁ/ ‘ oA/ m /’

ﬁmﬂ W @ﬁ,JJL ﬂ'/;‘ggm/ /(rﬂﬂﬁ,//f /AA//"T)#M//)

//m OM/W,{K = Q// g /T
M /T-rn,&o " 7 » . " 4

Q

)

S (L

ﬂl/]g/:/ oy S bped 2 ﬂ%},&, ﬂﬁiﬁu C’% ﬂi,qf_a Ldz (7/417@4%_7

,'é? . ﬂ Mﬁw

shobitq W%\ //n.d/m,//jm,é)

\ 77%7%/2 aQJ //ZM,/ /Z//Mg ///’o/y/rufa a/ L2 / A/Jﬂ/&a['
(Hoa, e (ﬁw,’mmb‘ S VU not [ HFes . i tmn >

rﬂ};@ %ﬂﬂ?"ﬁ/yﬁxz«d’ UW&@ ///IAW Qol//h/r/}r/ﬂ /QM_
A

/

)

M
\SL

-,
~
-
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Retall Food Establishment Inspection Report

sureau Veritas North America, Inc.

%:

QU (

¢ Time in: Time out:

Est. Type Risk Category

P
Page ‘(_/ of _d

78@

Purpose of Idspection: |

!

i : License/Permit # (Q(“ K Ol (ﬁ
I T-Compliance | ~”] 2-Routine

I 3-Field Investigation

1 4-Visit ¥ - 5-Other | TOTAL/SCORE

Establislrmﬁmtue:

Seaol (DEey

Contact/Owner Name:

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

" HRK "t

()

A

Zip Code:

Phone:

e
Follow—uﬁ Ye,
No (circlehe)

13|

Mark the appropriate points in the OUT box for each numbcred item
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Out not in comphance IN =incompliance . NO = not observed NA = not applicable. COS = comected on site
- Mark ‘¥ a checkmark in appropriate box for.IN, NO, NA, COS

R = repeat violation
sterisk ¢ * in appropriate box for
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Prlorlty Items (3 Pomts) vzolatwns Require Immedzafe Corrective Action not to excded 3 days

Compli Status | Comphance Status [
g IN g i: g Time and Temperature for Fpod Safety R g L (N) A ,g Employee Health R
T S L=~ (F = degrees Fahrenheit) T o s b
',6 4 Lgmper cooling time and temperature \// 12. Management, food employees and conditional employees;
pily /] knowledge, responsibilities, and reporting
é /@oper Cold Holding temperature(41°F/ 45°F) N4 13. Proper use of restriction and exclusion; No discharge from
\ p eyes, nose, and mouth
1) (1 3_Proper Hot Holding temperature(135°F) b Preventing Contamination by Hands
4. Proper cooking time and temperature N 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 .// 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__)
6. Time as a Public Health Control; procedures & records A : Highly Susceptible Populations
Approved Source V/ 16. Pasteurized foods used; prohibited food not offered
ra . ; ; Pasteurized eggs used when required
( 7. ?)od and ice obtained from approved source; Food in : :
5 d condition, safe, and unadulterated; parasite Chemicals
destruction : . .
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
b & Vegetables
Protection from Contamination A 18. Toxic substances properly identified, stored and used

9. Food Separated & protected, prevented during food

‘Water/ Plumbing

]

ppm/temperatur

v

19 Water from approved source; Plumbing installed; proper

]

»zf

paratioh/Storage, display, and tasting
20Ch

- 10, ood{&{xtat aces and Returnabl
\ Sapdtized at

11. Proper disposition of returned, previousty served or
reconditioned

Demonstration of Knowledgé/ Personnel

02

P2

( 20 Apprcﬁ/?ﬂ Sewae/Was :

4

disposal f A

Food Temperature Control/ Identification

_ leoo]

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

2°A Proper cooling method used; Equipment Adequate to

‘aintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

(28NPrepemBate Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

@w&e& ovided, accurate, and calibrated; Chemical/
ermal (fﬁ"stnegg

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

OO j
DRR 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

Utensils, Equipment, and Vending

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

upplied, used
Py

31. Adequate handwashing facilities: Accessible and properly

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

Consumer Advisory A \ Qéy’ood and Non-food Contact surfaces cleanable, properly
1gned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked ,_// 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

(O N § N}iC : :
g N Oo[A g Prevention of Food Contamination g Food Identification
\ / 'g:)\lo Evidence of Insect contgmination, rodent/other 41.0Original container labeling (Bulk Food)
i mals {mme [jmJ
] 735 YWersonal Cleanliness/eating, drinking or tobacco use I Physical Facilities
367 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 WPhysical facilities installed, maintained, and clean
39. Utenslls, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used N -_—N
40. Single-service & single-use articles; properly stored \ 47Other Violations
and used - . ) m M .
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Retall Food Establishment Inspectlon Report

Jureau Veritas North America, . _c.

&teﬂ / y/ Time in: Time out: License/Permit # Est. Type Risk Category | Page _ of
Pnrpose of Inspectlon. §1- Comphance T | 2Routine |S<] 3-Field Investigation | | 4-Visit | | 5-Other
Es h Name: Contact/Owner Name: % Number of Repeat Violations: ___ 4
‘ 5 ¥ Number of Violations COS: ___ /
Sical Addl#'s Cifiy/@ounty: Zip Code: | Phone: Follow-up: Yes '
Py No (circle one) "
IOut not in compliance . IN'= in compliance - NO = not observed: - NA = not applicable: COS = corrected on site - - R = repeat vioktion
Mark the appropriate points\/the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an astensk % 2in appropnate box for R
: = : Priority }_tg_ms (3:Points) violations Require Immediate Corrective Action notto exceed 3 da s : :
Compli Status | S Compliance Status l
O TN N C Time and Temperature for Food Safety R O TP NN C . - : B R
g Nbop A g " (F = degrees Fahrenheit) g Nl.ol A g ; E ... Employee Health
/ 1. Proper cooling time and temperature o 12. Management, food employees and conditional employees;
11 / knowledge, responsibilities, and reporting
y 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
% / eyes, nose, and mouth
Wi 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
g/ Hours) alfErnate 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 A 18. Toxic substances properly identified, stored and used

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

preparation, storage, display, and tasting ;

10. Food contact surfaces and Returnables ; Cleaned and : 19. Water from approved source; Plumbing installed; proper
6 Sanitized at __{) ppm/temperature A backflow device
o 11. Proper disposition of returned, previously served or - 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned / disposal

! 0
O A "NNJ:C : R ol'T N N}l C : R
Ul'N|-0o]A]'O Demonstration of Knowledge/ Personnel Ul NlOopAlO Food Temperature Control/ Identification
W IT S T s
21. Person in charge present, demonstration of knowledge, “ 27. Proper cooling method used; Equipment Adequate to
pd and perform duties/ Certified Food Manager (CFM) ‘/ Maintain Product Temperature
" 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accprate, and calibrated; Chemical/
Labeling Thermal test strips 28, ,ﬂfnﬂ .
:// 23. Hot and Cold Water available; adequate pressure, safe g Permit Reqmément, Prerequlsnte for Operation
v 24. Required records available (shellstock tags; parasite . . .

destruction); Packaged Food labeled i 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . T .
HACCP plan; Variance obtained for specialized / 31 Afiequate handwashing facilities: Accessible and properly

. . . supplied, used
processing methods; manufacturer instructions Jrd

: Consumer Adyvisory : 32. Food and Non-food Contact surfaces cleanable, properly
; designed, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, mamtamed used/

Servnce sink or curb cleaning facilit,

foods (stclosure/Rennnder/Buffet Plate)/ Allergen Label

0 N (o .
g N|OiA] O Prevention of Food Contamination 'Irj N Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
I animals
' 35. Personal Cleanliness/eating, drinking or tobacco use N Physical Facilities
/ o/ 36. Wiping Cloths; properly used and stored i 42. Non-Food Contact surfaces clean
J 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
{ 38. Approved thawing method { 44. Garbage and Refuse properly disposed; facilities maintained
i ) 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
y 40. Single-service & single-use articles; properly stored 47. Other Violations
" and psety
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Bureau Veritas North America, wuc. 7R 33—/ 2
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Time out: /

License/Permit #

Retail Food Establishment Inspection Rﬁngyt .
&jlz ' ! éuryu Veritas North America, Inc. )
' Time in:

Est. Type

Risk Category

Page _ of ‘

( Purpose

f Inspection: || | 1-Compliance \/ 7 2-Routine

!

5-Other

TOTAL/SCORE

T Yool Ca.

0,

Contact/Owner Name:

i 3-Field Investigation b l4visit - 1 1
* Number of Repeat Violations:
v Number of Violations COS:

SRR

5ity/County:

&F

Zip Code: | Phone:

No

Follow-up: Yes
(circle one)

ok

Mark the appropriate points in the

Compliance Stat‘g:
UT box: for each numbered iten

Out i not.in compliance  IN = in compliance .| NO = not observed - NA = not applicable. COS = corrected on site
Mark *v* a checkmark inappropriate box for IN, NO, NA; COS

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

Priority Items (3 Points) violutions Re

uire Immediate Corrective Action not to exceed 3 days

Compliance Status I Compliance Status !
OFILNINL-C Time and Temperature for Food Safety R Ol ENENTC . R
¥ Npoja §’ (F = degrees Fahrenheit) g NlolA g Employee Health

!

1. Proper cooling time and temperature

knowledge, responsibilities, and reporting

12. Management, food employees and conditional employees;

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

eyes, nose, and mouth

13. Proper use of restriction and exclusion; No discharge from

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
Hours)

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

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

Highly Susceptible Populations

Approved Source

Pasteurized eggs used when required

16. Pasteurized foods used; prohibited food not offered

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

Chemicals

8. Food Received at proper temperature

& Vegetables

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

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

Water/ Plumbing

10. Food co:?jt sv@ es and Returnables ; Cleaned and
Sanitized at pm/temperature

backflow device

19. Water from approved source; Plumbing installed; proper

BAY

L. Proper disposition of returned, previously served or

20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal
o | ; ®] JO[T[N[N[C R
u ol Al O Demonstration of Knowledge/ Personnel UI'N]J Ol Al O Food Temperature Control/ Identification
T S T S : )
21. Person in charge present, demonstration of knowledge, F 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 Markifig hnY disposition
Safe Water, Recordkeeping and Fond Package - 29. Thermomeg] rovided/accurate, and calibrated; Chemical/
Labeling : i Thermal ;eﬁf:;p\
N
23. Hot and Cold Water available; adequate pressure, safe Pen'nit-Reqt{irement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite f . . .
T 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 . e .
HACCP plan; Variance obtained for specialized 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
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

Core

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

0 [ 0 c
¥ g Prevention of Food Contamination ;J ;) Food Identification
34. No Evidence of Insect contamination, rodent/other I 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 artticles; properly stored n 47. Other Violations
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