Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-08-14 Time in: Time out: License/Permit # T™S 025-019738 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 1
Go Loco Number of Violations COS: 0 08
Physical Address: City/County: Zip Code: Phone: Follow-up:
1104 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: . Out=not in compliance  IN=1incompliance. NO =not observed NA =notapplicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status
OL 1| NI NIC Time and Temperature for Food Safety O LI NI N C R 1
g Nlofl a g (F = degrees Fahrenheit) g Nl O} A g Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14, Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
|
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at 3 comp 200 ppm quat proper backflow device
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) Y ourself merched
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

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




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
[VERITAS |

Plate)/ Allergen Label

Prevention of Food Contamination

Ol LENINEC NN C
Ul Nl o] A] O Demonstration of Knowledge/ o] Al O Food Temperature Control/Identification
T 8 Personnel 8
IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24. Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN . e Ry
Process, and HACCP plan; Variance obtained for, 31 Adlequate hlz.m(;lwasl:img facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Adyvisory. IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/
under cooked foods (Disclosure/Reminder/Buffet Service sink or curb cleaning facility provided

Food Identification

IN 34, No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
1-OUT 36. Wiping Cloths; properly used and stored 1-OUT 42. Non-Food Contact surfaces clean No
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45. Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Yourself merched
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

Form EH-06 {Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Loc;ﬁon 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:
2 IWIF 30WICGuacamole 41
I#B Barbados hot box 175 Taco meat 155 Spanish rice 162 refried beans
|#30 Posted health permit 6.4.2026
[#31 [Note: post hand wash signage at hand sink at front counter
36 [Store wiping cloths insan
42 IClean vent hood grease accumulation
Samples: l*( Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature)
Yourself merched
Inspected by: Print: Tina NEMMERS-MOORE
(signature)

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/12/2025 01:01 PM 01:29 PM - 2024-026439
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation |  J4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _Q
Go Loco Jana Hood v" Number of Violations COS: __ 0

: . . - 89/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1104 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)

Compliance Status:  OUT = not in compliance 1N = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation

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

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

Mark an asterisk * % * in appropriate box for R

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

Compli Status | Compliance Status |
OJIFIEFNI LIS C Time and Temperature for Food Safety i o [ B R 3
N Al O ; e Ul N| O] 4 y
»|u~ all =4 s (F = degrees Fahrenheit) = 302 ;’ Employce Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
4 p | Vs 8 p p
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) V4 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 v 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
J/ ¥ p 8 v pp
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
I Y P P
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
J/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
V. 10. Food contact surfaces and Returnables ; Cleaned and v/ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
/ P p ; 4 g ;
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 N| N| C R o1 N[N|C R
ufN|O|A]O Demonstration of Knowledge/ Personnel U N|JO|A|O Food Temperature Control/ Identification
T S T S
2 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
22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
v P! p I
Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v ii:::g:z:)d ;,L;‘i:i\ez"::::]ﬁ gﬂ;s}:smc}( gy pirisiie I v | l I 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
5.C iance wi arianc D S8, @ fo SR :
2 ('o‘mplnme “I,m M A et Sp‘cc.lflhzc'd l fockss, and 31. Adequate handwashing facilities: Accessible and properly
q p
v HACCP plan; Variance obtained for specialized 2 supplied. used
rocessing methods; manufacturer instructions SUPPTIEC: W
p 2
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
8 5 YT
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
Ul JU
o] 1 N EN]EC R o] 1 N|N|C R
UIN[Of[A]O Prevention of Food Contamination UN|JO|A|O Food Identification
5 S T S
/ 34. No Evidence of Insect contamination, rodent/other v/ 41.0riginal container labeling (Bulk Food)
animals
1 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v/ 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
v/ g prop 4
and used
Received by: M Print: Phone # / email:
(signature) C)OAG Jana Hood ) Alvaradomarket@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) \ 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/Permut # | Page 2 of 2
02/12/2025 Go Loco 1104 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS ]
Htem/Location Temp Hen/Location Temp Htem/Location Temp
2 - WIF 10  |3-Beans 153
2-wic 40  |3-Frontline rice 183
2 - Tomatoes 40 3 - Front line taco meat 186
2 - Guacamole 41
2 - RIC 36
2 - Prep cooler 38
3 - Hot box 158
3 - Taco meat 145

OBSERVATIONS AND CORRECTIVE ACTIONS

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

ftem
Number

9 - Raw foods located above ready to eat foods. Store raw products in order of cooking temperatures. Also,
Organize food in order of cooking to prevent contamination.

10 - 3 comp 200 ppm quat

21 - Shall provide certified food manager onsite at all times.

29 - Provide current test strips quat, quat test strips expired.

30 - Posted health permit 06.04.2025

31 - Repair paper towel dispenser at hand sink at 3 comp sink. Repair hand sink leak.

35 - Employee drinks shall have lid and straw ONLY ( no screw, flip or pull tops)

42 - Remove ice build up in WIF

AdditionalComments:Post health inspection report in public view

Registered Food Service manager Certificate #: Exp. Date:

Pest Control Company Not Available Service Date:

Service Date:

Grease Trap Service Company Not Available

Received by:
(signature)

Print:
Jana Hood

Phone #/ email:
Alvaradomarket@gmail.com

Inspected by:
(signature)

N

Print:
Tina Moore, RS

Inspector’s Phone #

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
09/18/2024 08:37 AM 09:28 AM - 2024-026439
Purpose of Inspection: | | 1-Compliance.  § / | 2-Routine - | | 3-Fleld Investigation | [ 4-Visit .~ | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: #* Number of Repeat Violations: _1 _
Go Loco MlSty Jo v" Number of Violations COS: __0 90/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1104 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)
Compliance Status: - OUT =not in compliance  IN = in compliance N0 = not observed ' NA = noi applicable COS = corrected on site " R = repent violation
Mark the zlppmpriatc points it the OUT box for each numbered iteny Ma_l;k ! a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk %" in appropriate box for R
Priority ltems (3 Points) violutions Regire Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
OPLINEN]C Time and Temperature for Food Safety 1 Of LN V ¢ . R
¥ Npoja :) {F = degrees Fahrenheit) ;J N S Employet Healih
v/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4 4. Proper cooking time and temperature V4 4. Hands cleaned and properly washed/ Gloves used properly
J/ 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
Approved Source / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature Ve 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 3 18. Toxic substances properly identified, stored and used v/
v 9. Food Separated & protected, prevented during food Wates/ Plumbing
preparation, storage, display, and tasting :
v 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 400PPM@Atemperature v backflow device
/ 11. Proper disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
O] 1 N N]C ~ R] JO]T N[ N]C : : ‘ m
1’1 Njo]a ? Demonstration of Knowledge/ Personnel ;J Njo|laAlo Food Temperature Control/ Identification
o g ] S
v/ 21. Person in charge present, demonstration of knowledge, 2 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 v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v iilll:g?;:)d ;;flii‘isezvsgggl; t(’il;:gsm‘:k tags: parasite v/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25.C ia vith Vari ialized Process AP .
Vs HAég}?‘;‘l‘;?.c%:rlig:geléﬁ:?ﬁ’eg?g?:gfggl:zre(:jce“' and 4 31. Adequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
2 designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
foods (Dlsclosure/Remmder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
0 N | N z C :
Ul NJO]A]O Prevention of Food Contamination : ulNjoflalo Fuod Identification
T 8 T b
v 34. No Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
7 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored Vi 42. Non-Food Contact surfaces clean
7 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
1 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil v/ 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
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) h Misty Jo Alvaradomarket@yahoo.com

Inspected by: %@\/ Print: Inspector’s Phone #
(signawre) W& Kristen Weatherford, RS 817-223-4834

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




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/18/2024 Go Loco 1104 Hwy 67 Alvarado, TX -

TEMPERATURE OBSERVATIONS
Item/Location Temp Itemy/Loeation Temp Item/Location Temp

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:

10 - Sanitizer tested 400PPMQA, in compliance.

18 - Household pesticides are not allowed in food establishments. All pest control shall be performed my a licensed
pest control operator. Repeat. Discarded.

27 - Cooling out on counter top and no ice bath. Shall cool in an ice bath when cooling on counter top. Corrected
on site.

29 - Non working thermometers inside coolers shall be replaced.

30 - 6/4/25

32 - Damaged walk in freezer door shall repair or replace.

38 - Observed thawing beef in 3-compartment sink without running cool water 70degrees or below and completely
submerged.

45 - Shall clean floor drains.

Additional Comments:Print this report and keep on site.

Registered Food Service manager Misty Andrews Certificate #: Exp. Date: 08/18/2025
Pest Control Company Pest ranger Service Date: 07/25/2024
Grease Trap Service Company Earth tek Service Date: 06/29/2024
Rgceived by: ( Print: Phone #/ email:

(signature) ]&f & b Misty Jo Alvaradomarket@yahoo.com

Inspected by: )%J\/ Print: Inspector’s Phone #
(signature) ,MM/!ZS Kristen Weatherford, RS 817-223-4834

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




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
04/23/2024 01:58 PM 03:19 PM - 2023-022314
Purpote of Inspection: 1 1 1-Compliance | / } -2-Routine 1 I 3-Fleld Investigation i T4visit 7 1 5.0ther ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: :‘ !:umt:r Of;l“?pleﬂz Vloggzm? _8_.
Number of Violations COS:
Go L‘oco ' Amber A 4 -8 85/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1104 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle one)
Compllance Status: | OUT = not in compliance IN =in compliance - NO = not observed = NA = not applicable COS = corrected on site . R = repeat violation
Mark the ag_propriate points in the OUT box for each numbered item Mark *v* a checkmark in approprinte box for IN, NO, NA, COS ' Mark an asterisk * %’ in appropriate box for R
. Priority Items (3 Points) violations Require Inmediate Corrective Action not 1o exceed 3 days
Cnm_;f jance Status | Compliance Status |
O LIRENVC} Time and Temperatare for Food Safe R HEE SRS ES R
g NiO|lA ;) (F= ?l‘cgnccs Fahrenheit) ty 3 NjOTA g Employec 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) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
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 reguired
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 3 18. Toxic subst properly identified, stored and used
/ 9. Food Separated & pfotected, prevented during food : ‘Water/ Plumblng
preparation, storage, display, and tasting
3 10. Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at OPPM ppm/temperature v backflow device
/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
O L EN]N]C : : R O TN N]C R
_('x_ NlOo|aA g Demonstration of Knowledge/ Personnel ;J NjOo]|aA g Food Temperature Control/ Idcntification
/ 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sufe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v (21:; t}::cq;‘;sd {’Ziifgl?fﬁiglﬁ gi';:gsmk tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ iﬁ&ggl;,q:;::;ctl:;;g;‘ia;:':;?i‘egr;z:l:]‘);ﬁ‘:,ijess’ and v/ ?l. Afiequnte handwashing facilities: Accessible and properly
. . . . supplied, used
PIX g methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26, Posting of Consumer Advisvries; raw or under cooked 2 33. Warewashing Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

ol C : R ()] NINDC
g N{O]A g Prevention of Food Contamination g NiO}A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
1 36, Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
v/ 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 Vs 45 Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Amber A Amberabughazal1@gmail.com

Inspected by: 3 Print: Inspecter’s Phone #
Gsipratre) KL 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
04/23/2024 Go Loco 1104 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
1 - Red salsa-WIC 52 3 - Ground beef- front service line 159
2 - Green salsa- WIC 39
2 - Pico-WIC 39
2 - Pico-front service line 55
D - Salsa-front service line 53
3 - Spanish rice-to go steamer 160
3 - Ground beef-to go steamer 161
3 - Spanish rice-front service line 158

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

1 - Red salsa is cooling in the walk in cooler. Salsa is cooing within time frame
2 - Cold food shall be maintained at internal temperature of 41 degrees or below. Food kept on ice temped between

53-55 degrees.
10 - Sanitizer (QA) from 3 compartment sink dispenser tested below 200PPM QA.
18 - Household use pesticides are not allowed in food establishments. All pest control shall be performed by a

licensed pest control operator.

27 - Repair or replace non working cooler on the service line.

30 - Permit valid until 12/95/2024.

34 - Observed gnats and/or fruit flies on and around floor drains, in dish pit area and around setrvice line.
36 - Sanitizer bucket tested at OPPM QA.

AdditionalComments:Print inspection report and keep on site.

Exp. Date: 05/10/2028
Service Date: 04/01/2024

Service Date:

Registered Food Service manager Amber Abu Ghazal Certificate #:

Pest Control Company alpha and omega
Grease Trap Service Company Not Available

Received by: Print: Phone # / email:
(signature) Amber A Amberabughazal1@gmail.com

Print: Inspector’s Phone #

Inspected by: -
(signature) Wﬁﬁ Kristen Weatherford, RS 817-223-4834
Form EH-06 {Revised 09-2015) Page 2 of 2




Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

Time out:

License/Permit #

Est. Type Risk Category

1° 2-Routine 3-Field Investigation -r!

_5-Other _

[ avisit

C?(«:’;/’OwnerName (j@ C‘ (éd‘

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

C
\'*w TN

Out notmcomphance 1IN —-mcomphance NO= notobserved NA notapplxcable coS= coxrected xmsnte

Comphance Status'

[ Malk theé YO nate omts in the OUT box for each numbered item

. Mark ** 5 checkmark in appropriate box for IN, NO, NA, COS

ollow-up: Yes
(circle one)

= repeat violation ‘
Mark an astensk %’ in appropriate box for R

Pl iori Items 3 Polnts vwlatwns Require Immediate Corrective Actmn not 0 exceed 3 days
Compliance Statusf : Compliance Status ,
LI NINLC Txme and Temperature for Food Safety R OFL NN C} . . R
"i'l h 0, | g (E= degrees Fahrenheit) tY I -Irj N9 s g ' Emplqyee Health . ~
‘// L 1. Proper coolmg time and temperature 12. Management, food employees and conditional employees;
P knowledge, responsibilities, and reporting
7T L~ 2. Proper Cold Holding temperature(41°F/ 45°F) Vd , 13. Proper use of restriction and exclusion; No discharge from
- ] eyes, nose, and mouth
“1 7 _i~3. Proper Hot Holding temperature(135°F) L Preventing Confamination by Hands
&~ | 4. Proper cooking time and temperature / o 14. Hands cleaned and properly washed/ Gloves used properly
/'/ 5. Proper reheating procedure for hot holding (165°F in 2 v 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. Pasteuri'zed 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
destruction

Chemicals

8. Food Received at proper temperature

17. Food additives; approved and px'operl)" stored; Washing Fruits

& Vegetables

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 contact surfaces and Returnables ; Cleaned and
Sanitized at ppm/temperature

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

11. Proper disposition of returned, previously served or

reconditioned

DemoﬁSiraﬁqn of Knowledge/ kPeyrs,omi’el’ :

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

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Foo'd,Tempera'tur‘e; Control/ Identification

27. Proper cooling method used; Equipment Adequafe to
Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

Safe Water, Recordleeping and Food Package
Labelmg

28. Proper Date Marking and disposition

Thermal test strips

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

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

24. Required records available (shellstock tags; parasite

destruction); Packaged Food labeled

Conformance with Approved Procedures l '

/2§ Compliance with Variance, Specialized Process, and

HACCEP plan; Variance obtained for specialized
processmg methods; manufacturer instructions

Utensils, Equipment, and Vending

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

Consumer Advnsory

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

26. Posting of Consumer Adv1sor1es; raw or under cooked

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

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

Form EH-06 (ReVised 09-2015)

olI[N]NTC 0] C z
UjNIO[ALO] Preventwn of Food Contammatlon u ~ Food Identlﬁcahon
T " is] T S
: 34. No Ev1dence of Insect contammatnon, rodent/other 1. Ongmal container labelmg (Bulk Food)
Ar animals
A < 35. Personal Cleanliness/eating, drinking or tobacco use ~ - _ Physical Facilities
“ipdl 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 A roved thawmg method 44. Garbage and Refuse properly disposed; facilities maintained
. , _ Proper Use of Utensils 45, Physical facilities installed, maintained, and clean
9 Utensnls, equlpment & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
ried, & handled/ In use utensils; properly used
4\. Singe-service & single-use articles; properly stored 47. Other Violations
Received by: Print: s N\ \{\é’)\ Title: Person In Charge/ Owner
(signature) { \) ( 1 Z aL«\
Inspected by: i A Pri % 47\ usiness Email:
(signature) | J haliyd §n
e i ey




Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

f oy
Establishfrient Name; Physical Addregs:| X 1 City/Stp License/Permit # Page ‘éf _4
WO APLO ﬁdm Uy ut’ \@/@QJO
7 TEMPERATURE OBSERVATIONS o

Item/Location

Temp

Item/Location

Temp Item/Loca

tion Temp

OBSERVATIONS AND -CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

ZH egnir

Lallbmn hueder Saals o puaint e

Attvest ow ld —up

- -
0 é@{?@«n/

<

VAV AR \EB "hL@v\

L VIO

NoLowvA ih/g i€ N Y
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Received by:
(signature)

Print:

¢ Ab\) f]\ﬂﬂ%{;’v

Title: Person In Charge/ Owner

e Nl G L™

hie Duth 4] A

Amples: Y N # collected

Form EH-06 (ReVised 09-2015)



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/06/2023 01:44 PM 02:32 PM - 2023-022314
Purpose of Inspectlon: - 1-Compliance . ¢ / | 2-Routine 1 | 3-Fleld Investigation i 14-Visit | i 5.Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _1_
Go Loco Misty Andrews v Number of Violations COS: _0

: m L __ — 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1104 Hwy 67 (7-2014) Suite: Go Loco Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compﬂahce Status:
Mark the appropriate pomts in the OUT box for each numbered item

OUT = notin compliance IN=

- in compliance NO = not sbserved NA = not applicable  COS = corrected on site

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

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

utre Immediate Corrective Actlon not to exceed 3 days

Prmnty ltems (3 Points) violations R
Compliance Status | ' Compliance Status |
o1 ININIC Time and Temperature for Food Safety R Of T NINTC
¥ N[O} A é) : (F = degrees Fahrenheif) g N[O A ;) Employce Health
/ I. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed Gloves used' properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as u Puhhc Health Control; procedures & records Highly Susceptible Populati
: mv nurce . . Pasteuriz oods used; proiibited tood not otfera
p cdS v/ 16. ¥ ized foods used; prohibited food ffered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemieals
destruction '
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
7 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 contact surfaces and Returnables ; Clesned and 19. Water from approved source; Plumbing instatied; proper
Sanitized at pprvtemperature v backflow device
/ 11. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
B . lations Require Corrective Action within 10 days
O[N] N|C Ol NINIC
¥ N{Of A g Dcmon:mzliun 0f Knm edge/ Personnel uiNjOlAlO Food ‘Temperaturce Control/ Identification
T 8
/ 2] I’emon in charge presem demon\lranon 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, Rwordkeeping and Food Package / 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 (shelistock tags; parasite . ccenhlic o N/l
v destruction); Packaged Food labeled v 30. Food Establishmeat Permit (Current & Valid)
‘Conformance with Approved Pracedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and R A
J/ HACCP plan; Variance obtained for specialized v ?l. ﬁldc(‘iqua'tedhandwashm&, facilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
Consumer Advisory 2 32. Food and Non-food Contact surfaces cleanable, properly
: - S designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
L foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
, . Reguire Corrective Actl n Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O]T N N]C OJT|N|N|C
;{ N|OfaA 2 Pr:vcnﬁon of Food Contamlnaﬁon Ul NJO|A ;) Food Identification
3 T
/ 34, No hvndence of Insect contdnundhon rodent/other v/ 41.Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Ve 36, Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
v 38 Approved thawing method v 44, Garbuge and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45. Physical facilities installed, mai 1, and clean
/ 39. Utenslls, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constiucted, supplied, and clean
dried, & handled/ In use utensils; properly used
40, Single-service & single-use articles; properly stored 47, Other Violations
v and used P v
Received by: ( !l ! 1 0 g Print: Phone # / email:
(signature) Misty Andrews amchevron67@gmail.com
Inspected by: ﬂ 6 Print: Inspector’s Phone #
(signature) 1 Kassandra Lamb, 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
09/06/2023 Go Loco 1104 Hwy 67 (7-2014) Suite: Go Loco Alvarado, TX -
TEMPERATURE OBSERVATIONS
Itemy/Location Temp Item/Location Temp Item/Location Temp
1 - Sausage-11am 66 2 - Salsa verde-WIC 40
1 - Chorizo-11am 48 |3 - Steak-steam table 148
2 - Pico-on ice 41 3 - Rice-steam table 145
2 - Guacamole-on ice 41 3 - Beans-steam table 141
2 - Salsa-on ice 41 3 - Barbacoa-steam table 140
2 - Sausage-short RIC 35 3 - Beef-hot box 140
2 - Pico-WIC 41 3 - Rice-hot box 140
2 - Jalapefios-WIC 41

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem

Number | NOTED BELOW:

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

30 - Permit valid until 8/1/24

32 - Remove cardboard from freezer. Surfaces shall be durable, smooth, and non-absorbent.
AdditionalComments:Print this report and keep it on site

1 - Cooling foods are within time frame. Do not tightly wrap cooling foods. Allow to vent so that it cools quickly.
10 - Sink and surface sanitizer tested too low concentration. Manager stated they are diluting it. Fresh sanitizer
tested too high. Repair dispenser so that it dispenses at proper concentration.
27 - Repair or replace prep cooler. Use ice only as a temporary solution for keeping food cold.

29 - Sink and Surface Sanitizer test strips, probe thermometer, and alcohol swabs are provided.

Registered Faod Service manager Misty Andrews

Certificate #:

Exp. Date: 08/18/2025

Pest Control Company Not Availabie

Service Date:

Grease Trap Service Company Earthtek

Service Date: 07/09/2023

Received by:
(signature}

iy, Cudioawd

Print:

Misty Andrews

Phone #/ email:

amchevron87@gmail.com

Inspected by:
{signature)

Ef &

Print:

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/22/2023 12:52 PM 02:16 PM - 2022-023148
Purpose of Inspection: || 1-Compliance 1 / i~ 2-Routine = | | 3-Field Investigation | | 4-Visit 1 1 5:0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of Repeat Violations: _3
Go Loco Misty andrews Number of Violations COS: __ 0

: _| WISy andrews 83/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1104 Hwy 67 (7~2014) Suite: Go Loco AIvarado/Johnson County | 76009 000-000-0000 No  (civele one)

\As\rk the dgpropmu pom‘s in the: QUT box for each numbered item

Complhnce Status: - OUT =not incompliance - IN = in compliance - NO.= not observed - NA = not applicable. COS = corrected.on site
Mark *v** & checkmark in appropriate box for IN, NO.NA, COS

R = sepeat viplation
Mark an asierisk * * in appropriaic box for R

Pnority Ttem? 3 Pomts) vmlalmm Require Immediate Cnrrechve Actmn notto exceed 3 dayr

reconditioned

Complianc s Status | (& mpliance Status I
o1 R NJC f Y R O] 1] NIN R
vlx|ofao Time s Tesaperature o Food Satey ulxlolXfo Employee Health |
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) / / 13. Proper usc of restriction and exclusion; No discharge from
cyes, nose, and mouth
Ve 3. Proper Hot Holding temperature( 135°F) Preveating Contamination by Hands
v/ 4. Proper cooking time and lemperature a 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
/ 6. Time as a Public Health Control; procedures & records : Hishly 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 :
3 good condition, safe, and unadulterated; parasite Chemicals
destruction ; . g
/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contaminati v 18. Toxic substances properly identified, stored and used
v/ 0. Food Separated & protected, prevented during food ‘ Whater/ Plumbing
preparation, storage, display, and tasting i
3 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed: proper
Sanitized at ppmv/temperature backflow device
/ 11. Proper disposition of returned, previously served or / 70. Approved Sewage/Wastewater Disposal System, proper
disposal

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

o] 1 N] C ‘ R EE "
v NpolaAlo Demonstration of Knowledge/ Personnel : UL N Food Temperature Control/ Identification
= 8 : : T
/ 371, Person in charge present, demonstration of knowledge, 2 27. I’roper cooling method used; Equnpment Adcqudte to 7
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
Safe Water; Recordkeeping and Food Package 2 30, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips v
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; pmrasite - o . arrntt (Current & Vali
v destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Proecdures Utengils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and o P
7/ HACCP plan; Variance obtained for specialized 2 Z?l. A_dequa'te handwashing facilities: Accessible and properly
. X N , . supplied, used
processing methods; manufacturer instructions
" Consumer Adyisory / 32. Food and Non-food Contact surfaces cleanable, properly
: designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked / 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

1 J : o1 C
} NiO]A g Prevention of Fopd Contamination g N1OfA ;) Food 1dentification

34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)

v animals v

v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities

s 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean

Ve 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 Utensil v 45. Physical facilities installed, maintained, and clean

39 Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used v

v 40. Single-service & single-usc articles: properly stored / 47. Other Violations
and used

Received by:
(signature)

el OO

Print:

Misty andrews

Phone #/ email:
(817)783-2390  Amchevron67 @gmail.com

Inspected by:

(signature)

Liimons

Print:

Angela Varghese, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: LicensePermit ¥ | Page 2 of 2
02/22/2023 Go Loco 1104 Hwy 67 (7-2014) Suite; Go Loco Alvarado, TX -
TEMPERATURE OBSERVATIONS
Hem/Location Temp Item/Location Temp Item/Location Temp
2 - Sour cream - prep cooler 52 3 - Rice - steam table 142
2 - Pico de gallo - prep cooler 49 3 - Grilled chicken - warmer 142
2 - Diced tomatoes - Prep cooler 41 3 - Pork - warmer 156
2 - Diced tomatoes - WIC 41
D - Salsa - WIC 41
2 - Refried beans - WIC 37
3 - Beans - steam {able 147
3 - Beef - steam lable 156

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number

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

2 - Cold foods shall have an internal temperature of 41 degrees or less. Observed foods in the bottom cooler of
prep line between 49-52 degrees. Move foods into walk in cooler.

7 - Observed molded tomatoes in the walk in cooler. Do not use molded produce.

10 - Establishment is using sink and surface sanitizer at the 3-comp sink without the correct test strips, unable
to test the concentration. Shall use approved sanitizer (chlorine or quat) to sanitize equipment, dishes, and food
contact surfaces. Chlorine on site was scented- need to obtain regular chlorine to sanitize.

27 - Bottom of the prep cooler is not maintaining temperature of 41 degrees or less. Repair or replace this prep
cooler. Bottom of the prep cooler was temping at 50 degrees. Do not store any food in this cooler until repaired
28 - Shall date mark all TCS food items pulled from the freezer, date with a 7 day max shelf life. ( beans pulled
from the freezer). Date mark all food in the cooler labeled ( keep frozen) with a 7 day max shelf life

29 - Obtain sink and surface sanitizer test strips.

30 - Expires 08/23/2023

31 - Hand wash sink faucet in the front has a leak. Repair

AdditionalComments:Shall print this report and have on site

Registered Food Service manager MiSty andrews

Certificate #:

Exp. Date: 08/18/2025

Pest Control Company Not Available

Service Date:

Grease Trap Service Company EarthTek

Service Date: 02/09/2023

Received hy: Print: Phone # / email:

{signature) W Qm Misty andrews (817)783-2390 Amchevron67@gmail.com
Inspeeted by: r Print: Inspector’s Phone #

(signature) W Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2




Rerail Food Establishment Inspection Repor« -

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/23/2022 12:53 PM 01:48 PM - 2022-023148
Purpose of Inspection: | “1-Compliance | / | 2-Routine | | 3-Fieldinvestigation | [4-Visit | | 5Other | TOTAL/SCORE
Establishment Name: C onlacl.vauu Name: * Number of Repceat Violations: _ 2
Go Loco Misty Andrews v Number of Vielations COS: __ 0

: i . 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1104 Hwy 67 (7-2014) Suite: GoLoco Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)

Cnmpﬂance suM OUT=notin wmplmnce IN=in éompliance NO = not observed - KA = not applicable. COS = corrected on site R= repeat violation

Mark the '!ppmpnate pmms in:the ()lﬂ box for each numbered itein

Mark ' a checkmark in apptopriate box for IN, NO, NA, COS
}’rmnty Items 3 Pomts) vialnﬁtxm Require Immediate Corrective Action not 1o exceed 3 days

- Mark an glerisk* % T inopy mpnatc box Tor' R

reconditioned

Compllance Status | i : (‘nmpﬂanw Statns
OJIINpNjC Time and 'l’em ernture for Food Safety B PRENLC - o 8
,:‘f NPOpA ? (F= degrees Fahrenhei) l; ﬁ oA g Employee ﬂ@ﬁ’
/ 1. Proper cooling time and temperature s 12. Manugement, 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{ 1 35°F) Preventing Contauminafion by Hands
v 4. Proper cooking tine and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & recordx Highly Susceptible Populations - ;
‘ Appmwd Source / 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : : :
v good condition, safe, and unadulterated; parasite “Chemicals
destruction : : ; .
v/ 8. Food Received at proper temperature 7 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection front Contamination v 18. Toxic substances properly identified, stored and usud
7 9. Food Separated & protected, prevented during food : L Water/ Plumhing
preparation, storage, display, and tasting ; :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; l’lumbmg instalied; proper
v Sanitized at pprvtemperature v backflow device
/ 11. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Waustewater Disposal Systens, proper
disposal

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

o] 1 N|C , : R Ol L N[ N|C R
vl Npolalo Demonstration of Knowledge/ Personnel g Xlobalo - Food Temperature Control/ Identification ;
/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 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
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement; Prerequisite for Operation
24. Required records available (shellstock tags; parasite - . . A Al
v/ destruction); Packaged Foad labeled v 30. Food Establishment Permit {Current & Valid)
Conformance with Approved Procedures Uensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ) e it A ]
/ HACCP plan; Variance obtained for specialized /s 31. AfiequaFe handwashing facilities: Accessible and properly
" . . L supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32, Food and Non-food Contact surfaces cleanable, properly
: 2 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used’
v Service sink or curb cleaning facility provided

e WS . e e
(‘l NIOpA ;) Prevention of Food Contamination Nt olatlo Food Identification
T . . ’r S g
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use - Physieal Facilities -
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designaied areas used
/ 38 Approved thawing method v/ 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils Vs 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, / 46, Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) WMQ‘_«—- Misty Andrews Amchevron87@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) M M e S |Kassandra Lamb, 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
08/23/2022 GoLoco 1104 Hwy 67 (7-2014) Suite: Go Loco Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp {tem/Location Temp Item/Location Temp
2 - Pico-RIC 47 3 - Com-serving 136
2 - Sour cream sauce-RIC 45 3 - Rice-serving 135
2 - Guacamole-serving 46 3 - Barbacoa-serving 145
2 - Diced tomatoes-prep 45 3 - Rice-hot box 138
D - Salsa-WIC 41 3 - Black beans-hot box 137
2 - Diced tomatoes-WiC 41
2 - Com-broken WIF 29
2 - Horchata-dispenser 41

OBSERVATIONS AND CORRECTIVE ACTIONS

ftem

Number | NOTED BELOW:

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

2 - Cold foods shall be maintained at internal temperature of 41 degrees or below. Cold foods on serving line and in cooler
below temped 45-47 degrees. Move foods to walk-in cooler and repair.
6 - Note: use time tags (no more than 4 hours) for items not holding proper temperature.
10 - Noble to test sanitizer. May use chlorine 50-100 ppm until test sink and surface sanitizer arrives.
29 - Obtain sink and surface sanitizer test strips
32 - Do not use damaged containers or lids. Food contact surfaces shall be smooth and easily cleanable
39 - Repair walk-in freezer (food was still under 41 degrees)
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Misty Andrews

Certificate #:

Exp. Date: 08/18/2025

Pest Control Company Alpha & Omega

Service Date: 08/20/2022

Grease Trap Service Company Earthtek

Service Date: 05/13/2022

Received by: Print: Phone #/ email:

(signuture) M"w— Misty Andrews Amchewron87@gmail.com
Inspected by: Print: Inspector’s Phone #

{sighature) M M e < Kassandra Lamb, RS

Form £H-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
08/17/2021 12:26 PM 01:39 PM 2021 01 7046

Purpose of Inspection: 1-Compliance , 1 1 TOTAL/SCORE
Establishment Name: Contact/Owner Name:

Go Loco Nawab hamad v' Number ol‘\’mlanous COS:__ 0 71/100
Physical Address: City/County: | Zip Code: | Phone: | Follow-up: Yes

1104 Hwy 67 (7-2014) Suite: Go Loco Alvarado/Johnson Count 76009 000—000 0000 No  (circle one)

C»mpihnw Status:  OUT = notin cemplmme IN =i ) com ~‘1umce M)%n correcied on sile

Mnrk the a pm mm: pomls in the OUT box for cach numbercd xk:m

"Compllnnte Sfatus' o
_ Timeand ‘l‘emperatur«;- fquopd Sh’fﬂy ,

o[ L[N[N[C]
¥ Ko 2 {F = degrees Pahrenheit) Emp 1oytmﬂulth

12. Mdmgemenl food employees and conditional employeeu.
knowledge, responsibilities, and reporting

2. Proper Cold Holding temperature(41°F/ 45°F) 4 / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth

/ 1. Proper cooling time and temperature

3 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
4 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) | - Ahermte method roperly followed (APPROVED Y N )
6. [’nm asa I’ubhc Health Control; procedures & records T . ‘ _ Highly Susceptible Populations o

6. Pasteurized foads used; prohibited food not offered

_ Approved Smxrce
l’asteunzed eggs used when req ulred

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

7 good condition, safe, and unadulterated; parasite C’hemicals
destruction [ - . . . -
8. Food Received at proper temperature l7 Food dddltwcs approved and roperly ﬁtored sthum !-rmts
7 v app: p
& Vegetables

. Protection from Contamination
9. Food Separated & protected, prevented during food

3 | ) 18. T oxic subsmncei propetly 1denuﬁed’ 5tored and u\ed

3 preparation, storage, display, and tasting . . .. . . .
10. Food contact surfaces and Returnables ; Cleaned and T 19. Water from approved source; Plumbing instatled; proper
4 Sanitized at 200QA ppnw/temperature i v backflow device
T1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned 3 disposal

0 NP C
;{ A g Bnmunstmmm of Know!edgel Pcrsonncl }fi \ Faml 1 empcrmm Conf
2 31 Persan in ch'uge present demonstration of knowledbe 7 2 V ’ 27 l’roper coolmg method used hqu:pment Adequ.ne to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
7 || 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
: Safe Wntcr, Recordkeeping and Food !’ncknge / 29. Thermometers provided, accurate, and calibrated; Chemical/
| _ Labelin Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe _ Permit Reguirement, Prevcguisite for Operation

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

Conformanee with Approved Procedures , l—

30. Food Establishment Permit (Current & Valid) .

Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and et 1 s e

J/ HACCE plan; Variance obtained for specialized 2 3 L A’dequate handwashing facilities: Accessible and properly
supplied, used
rocev;m methods; manufacturer instructions

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

_ ~ - , , designed, constructed, and used
/ 26 l’ostmg of Comumer Advxsones, raw or under Looked 33, Warewashing Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provnded

Prevention of Food Contamination

1 34. No Evidence ot‘lnkect contamination, rodent/other 7 4[.0figiha| container labeling (Bulk‘ Food)
animals
35. Personal Cleanliness/ealing, drinking or tobacco use = = - Physical Facilitles
/ 36. Wiping Cloths; properly used and stored / 42. Non-Food Contact surfaces clean
7 37. Environmental contamination 7 43, Adequate ventilation and lighting; designated areas used
/ 38 Appmwd thawing method v/ 44 Garbage and Refuse properly disposed; facilities maintained
. Praper Use of Utensils v 45. Physical facilities installed, maintained, and clean
% 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v " gd prop 1
and use
Received by: /Z/ Print: Phene # / email:
(signature) /471 Nawab hamad (682)244-8144  Amchevron67@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) W/W e Angela Varghese, RS

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



Retail Food Establishment Inspection Report
City/State:

Date: Establishment Name: Physical Address:
08/17/2021 Go Loco 1104 Hwy 67 (7-2014) Suite: Go Loco Alvarado, TX

TEMPERATURE OBSERVATIONS

License/Permit # | Page 2 of 2

Item/Location Temp Item/Location ____-mmp Item/Location T Temp

2 - Pico- prep 54 3 - Rice- warmer 128

2 - Diced tomatoes- prep 49 |3 - Black beans- warmer 126

2 - Raw shrimp - prep 52

2 - Cheese- prep 54

2 - Milk- prep 47

2 - Salsa- prep 61

3 - Beef- steam table 140

3 - Beans- steam table 139

OBSERVATIONS AND CORRECTIVE ACTIONS

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

2 - Temped several food items in the prep cooler between 47-61 degrees. All food above 41degrees were tossed at the time of
the inspection. Shall not store any meat, dairy, salsa, cut tomatoes in this cooler until repaired or replaced. This is a

repeat violation from the last inspection. Person in charge could not provide an invoice from the last time cooler was
serviced. Shall service this cooler within 24 hours and send the inspector the repair invoice. Can ice down all food
temporarily

3 - Observed food stored in the warmer temping below 135 degrees. Shall reheat all food to 165 degrees. All food in the
warmer shall maintain 135 degrees or above. Shall repair or replace this warmer

9 - Observed water dripping from the compressor in the prep cooler near uncovered food items. Shall not store any food in
the bottom of the cooler. Observed customer reaching into the prep cooler to get salsa in portioned cups. This is not
permitted and food handlers shall place a cover on the prep cooler to prevent anyone from reaching into the cooler.

10 - Note- shall clean cutting boards, clean can opener, clean dicer/ slicers.

12 - Food handlers were aware the prep cooler was not properly maintaining minimum temperature of 41 degrees. They did not
put any food on ice temporarily. Shall not use this cooler to store any time/temp control food, dairy, meat until cooler

has been serviced.

18 - Shall not store chemicals near open box of gloves. Shall designate an area to store ali toxic chemicals away from
gloves, dishes/utensils/ prep areas. Label all spray bottles

20 - Shall service the grease trap per city ordinance. Did not observe the latest grease trip ticket on site. Shall keep all
records on site '

21 - Shall obtain a current certified food manager permit within 10 days. Will be notifying the City. Person in charge at

the time of the inspection was not knowledgeable and could not provide invoices for the cooler repair. Person in charge did
not know minimum hot hold temp. Certified food manager not present at the time of the inspection.

28 - Shall date mark all opened packages of food in the walk in cooler ( sausages, cheese, etc) with a 7 day max shelf life
31 - Shall supply all hand sinks with paper towels and hand soap

34 - Observed fruit flies in the prep area near the drink station. Shall eliminate all flies/ contact licensed pest control
company

35 - Shall not store cell phones near prep area/cutting board. ; Employee drinks shall be stored in a cup with lid and
straw ONLY ( no screw, flip or pull tops)

47 - The last routine health inspection report was not available/on site at the time of the inspection. Shall post a sign

that states the last routine health inspection is available upon request or post the last routine health inspection report

in public view. Shall post the current city health permit in public view

Registered Food Service manager Dulce Valdez Certificate #: Exp. Date: 04/22/2026
Pest Control Company Not Available Service Date:
Grease Trap Service Company Not Available Service Date:

Received by: ﬂ/ Print: Phone #/ email:

{signature) 7 7 Nawab hamad (682)244-8144 Amchevron87@gmail.com
Inspected by: P ‘ 2|y W‘, Print: Inspector’s Phone #

{signature) ﬁ/ e Angela Varghese, RS

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




Re Food Establishment Inspection Rep-t

i
Bureau Veritas North America, Inc.

euR

Time out:

Contact/Ownet Name:

Est. Type Risk Category

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

Physical Address . \f\k

1. Proper coolmg trme and temperature

Zip Code:

folat N
Phone: Foll(w- Yei))
No (cir

12. Management, 'food” employeeskand conditional employees;
knowledge, responsibilities, and reporting

/(;Z/Bfoper Cold Holding temperature(41°F/ 45°F)

3. Proper Hot Holding temperature(135°F)

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

Preventmg 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

Approved Source -

7 Food and ice obtamed f'rom approved source; Food in
good condition, safe, and unadulterated; parasite
destruction

6. Trme asa Public Health Control; Erocedures & records

altemate method roperly followed (APPROVED Y N )
- HrghlzSusceptlblePopulatrons - .

8. Food Received at proper temperature

16. Pasteunzed foods used; prohibited food not offered

Pasteurized eggs used when required

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

___ Protection from Contamination

9. Food Separated & protected, prevented during food
rep‘aratton storage, display, and tasting

ood coni chs and Returnables ; Cleaned and
1trzed at ppm/temperature

18 Toxic substances pro erly identified, stored and used
- Water/ Plumbmg -

19. Water from approved source; Plumbmg mstalled proper

baskflow device

1 1. Proper tfisposition of returned, previously served or

reconditioned

ofid perform duties/ Certified Food Manager (CFM)

/ 24 Person in charge present demonstratron of knowledge,

pproved Sewage/Wastewater Disposal System, proper
isposal

_Co trol/Identrﬁcatlon .

27. k Proper coolmg method used; Equrpment Adequate to
‘Maintain Product Temperature

22, Food Handler/ no unauthorized persons/ personnel
Sai‘e Water, Recordkeepmg and Food Package -

, _ Labeling '

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

28. Proper Date Marking and disposition

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

. Conformance with Approved Procedures

25. Compliance with Variance, Specialized Process, and
HACCEP plan; Variance obtained for specialized

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

_ Permit Requirement, Prerequisite for Operation
30. Food Establishment Permit (Current & Valid)

___ Utensils, Equipment, and Vending

Q- dequate handwashing facilities: Accessible and properly
upplied, used

processlng methods; manufacturer mstmctrons
- Consumer Adv;sory -

26 Postmg of Consumer Advrsones raw or under cooked '
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

34. No Hvidence of Insect contamination, rodent/other
Naninils

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

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleanmg facrhty provided

41.0riginal container labeling (Bulk Food)

. Physical Facilities
42 Non Food Contact surfaces clean

37. Environmental contamination

F43. Adequate ventilation and lighting; designated areas used

38. A roved thawm method
| .~ Proper Use of Utensils
( 9. ensrls, equrpment & linens; properly used, stored
#€d, & handled/ In use utensils; properly used

pu—

. Garbage and Refuse properly disposed; facilities maintained

45, Physical facilities installed, maintained, and clean

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

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

47. Other Violations

Received by:
(signature)

WWal gewg

Print: \

D Ulé& \/a(d& Title: mon In Charge/ g; Z E :

rapeted b )N WWWZ/@% s

Form EH-06 (Revised 0@15)

T




R¢  Food Establishment Inspection Rer ¢,

Bureau Veritas North America, Inc.

0= (D-A

Establishment Name

Item/Locatxo

Phy51c I Addre ress:

Temp

Item/L atlon Temp Item/Location Temp

License/Permit # Page pLof 3L
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Number | NOTED BELOWHT A\

OBSERVATIONS AND CORRECTIVE ACTIONS

Item AN INSPECTION OF YOJ%{ ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIO S OBSERVED AND
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Received by:
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‘ (}a\( JZP \w&m O T8 SO e canx@ il 10\ Satén
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Title: MM In Charg /i%wg/li/
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Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

Q}I%/M 7/” Time in: Time out: License/Permyit } il 0( Est. Type Risk Category Page_‘ of-._:;—
: / a LH
rpose of Inspection: | | 1-Compliance 1\ /1" 2-Routine 3-Field Investigation | [ d-Visit | |  5.Other | TOTAL/SCORE

Contact/Owner Name:

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

Estal.)lishrr:ent Namﬁo LD( O
T

A0

VAl

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Mark the appropria

Compliance Status:

te 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 approp

R =repeat violation

riate box for IN, NO, NA, COS _Mark an_asterisk * % * in appropriate box for R

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

Hours)

Compliance Status | Compliance Status |
O T fNINPC Time and Temperature for Food Safety R O THFNEN] €
¥ N (; A g (F = degrees Fahrenheit) }rJ N[Ol g Employee Health
/ L. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J 2. Proper Cold Holding temperature(41°F/ 45 °F) \/ 13. Proper use of restriction and exclusion; No discharge from
/ Vi eyes, nose, and mouth
VT 7 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4 4. Proper cooking time and temperature v / 14. Hands cleaned and properly washed/ Gloves used propetly
J 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
Pasteurized eggs used when required

)

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

Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

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

Water/ Plumbing

10. Food contact su
l [Sa{gized at‘J:L

and Returnables ; ed and
m/temperature { |

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

“eol

«woal

11. Proper dispositon of retumed, previously served or

reconditioned

Demonstration of Knowledge/ Personnel

-~ o

>2f
ool

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Contro¥/ Identification

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

27. Proper cooling method used; Equipment Adequate to
intain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel -

28 Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package | .
Labeling —]

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

23. Hot and Cold Water available; adequate pressure, saf‘%/ )

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

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

Consumer Advisory

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

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

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

Yol
(4] (o B
Prevention of Food Contamination U o) Food Identification
T S
g:)o Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
mals )
/l 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
N 36. Wiping Cloths; properly used and stored i 42. Non-Food Contact surfaces clean
¥ 31 Environmental contamination 43. Adequate ventilation and lighting; designated areas used
M v/ 38. Approved thawing method VT _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, M J T46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
\/ 40. Single-service & single-use articles. properly stored J 47. Other Violations
and used )
Received by: Print: Title: Person In Charge/ Owner
(signature) MC// . Turres L Lew M
Inspected byt”|| ' , /wq Prinf: [ /
(signature) % /A g ( /( /
Form EH-06 (Revised 09-201) - VY U YT T
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Ret- ™ Food Establishment Inspection Report

ssureau Veritas North America, Inc. | DX} ()\I’H '\ﬂ)
1 Addres ity/State: License/Permit # Page L[fd};”
aies” 10 iy 0 PO
TEMPERATURE OBSERVATIONS
Item/Location Temp Jtem/Location Temp Item/Location Temp
DD WYX/VCL S TTXXE 51
(Noe }6 ‘ S 4NN ZAVAN [SYs)
SANSTA DERERAEE oD
01D~ W D
WL =W

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:
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Inspected
(signature)

Form EH-06
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Retall Food Establishment Inspection Report

e G

sureau Veritas North America, Ir

(D)qt : \07\) ) T.lraan & Time out: Llcense/Permlt#a (j’ M D I + %% Est. Type Risk Category Page__i_ of _@

Purpose of Inspection: { 1-Compliance E\/ |__2-Routine | | 3-Field Investigation l4-visit = § | 5-Other | TOTAL/SCORE
Establishment Namei ,ID ‘ )L Contact/Owner Name: * Number of Repeat Violations: ___

v Number of Violations COS: R
Pllyi Cﬁl qdlis

1

%W(va?/ttym /L’D Zip Code: | Phone: g?)“mz;?ri:leYo:se)

Compliance StatUS' Qut = not in compliance IN=in compliance “NO = not observed . :NA = not applicable “COS = corrected onsite 'R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v* a checkmark in appropriate box for IN, NO, NA, COS * 'Mark an asterisk ¢ % *in appropnate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status | ]
o NI NfC Time and Temperature for Food Séfety R Ol L'l-N) NjC : R
¥ NI O} A g (F = degrees Fahrenheit) ¥ Njo| A g Employee Health
N 1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
L knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) J 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
J 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature M 14. Hands cleaned and properly washed/ Gloves used properly
J 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__)
J 6. Time as a Public Health Control; procedures & records / Highly Susceptible Populations
" Approved Source 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

N good condition, safe, and unadulterated; parasite Chemicals
; destruction
J 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
' / & Vegetables
o Protection from Contamination J 18. Toxic substances properly identified, stored and used
‘\// ~ | 9. Food Separated & protected, prevented during food ; Water/ Plumbing
. /Preparation, storage, display, and tasting
g ‘ég}’ood con@ﬁces and Retumable; eaned and J 19. Water from approved source; Plumbing installed; proper
] nitized at ppm/temperatur \}%{n/ f) backflow device
j 11. Proper disposition of returned, previously served or ‘\I | 20. Approved Sewage/Wastewater Disposal System, proper
© disposal

reconditioned

. _ Priority Foundation Items (2 Points) violations Req: rrective Action within 10 d
O] 1| NIN]C : R Of 1N N{|C R
U N|]OfA]O Demeonstration of Knowledge/ Personnel U NjJOlA]O Food Temperature Control/ Identification
T S : T S :

4 21. Person in charge present, demonstration of knowledge, ‘/' 27. Proper cooling method used; Equipment Adequate to
y id perform duties/ Certified Food Manager (CFM) g Maintain Product Temperature
v 22+ Food Handler/ no unauthorized persons/ personnel N 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package a @2 meters proyided, accurate, and calibrated; Chemical/
/ Labeling Py Kt
d 23. Hot and Cold Water available; adequate pressure, safe “’)‘} gB 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 4 . R .
HACCP plan; Variance obtained for specialized \/ 3L Aflequate handwashing facilities: Accessible and properly
. . s supplied, used
processing methods; manufacturer instructions - sy ’
Consumer Advisory LQ( . F 32, pood and Non-food Contact surfaces cleanable, properly
tgned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Il  Coreltems (1 Point) Violotions Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First
O|IIN|NJ]C : ; : R Ol I {'NJ N} C . R
U NjO]AlO Prevention of Food Contamination U/ N|J]O]A}O Food Identification
T b
‘ , 4. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
s
d 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 N 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils _ll rr1“'¢5—.(Pbysical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, Y46 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: o0 ;. Title: Person In Charge/ Owner
(signature) - ey iZ Leya
Inspected by: /' / / 2] (;e p Pfat: ﬂ M ’ iness Email:
amure | A\ / R VW) n NN O D88 ™
J ( ‘
{

Form EH-06 (Revised 09-2015)
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Peot~il Food Establishment Inspection R~pnrt

. 2 D:? -3
sureau Veritas North America, Inc. Ly U1l
Establishment \Name Physuial Address: y/State: License/Permit # Page gof \;;L
Orich TR 4wy (o1 | AiVarado
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
DD —TIL =Y BENS 11
Uy I%“ﬁ?/ 1N \f\/\ L A6 KALE, 115

ke e = o C X et me
\u\w —PEEp ‘ PPt SO TR
N)(/L(( /W(/Ml )

D8
2
14

OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLIS T HAS E. YOUR ATTENTION IS DIRE CONDITIONS OBSERVED.
o | Somsow [0 1)) (e 200 s O DT P et
Crmy poes Hun S aood pese Ny O

] peot vidlohpng VNI spaesr] mbﬁ 0 lNe
HEUs | Dmo O (s, sole s s noedusec] Tl mnuln
OeNZl_Sos oD eortle S ounad TLLOC clzuine s
Vee ) Dl Q0 _plecdn O OO wnos., Ol Siilec].
_lchean ﬂow curin s, (UioE LN (oot T oy
ﬁqugmmﬁuHOan%muu mmﬁvbﬂ/MWMNWNWA‘6WNW ”
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Received by: > - Print: < P Title: Person In Charge/ Owner
: W/C 2 el §l {gvs

(signature)
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Retall Food Establishment Inspectlon Report

Jureau Veritas North Amerlca,

s,

AN

.c.

Time in: Time out:

Geemerem Ty vy OOV RY

130 19,

Est. Type

"

Risk Category

Page»l_ of 3

Mark_the appropriate points in the QUT box for each numbered item

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

Pubpose of inspection: § I 1-Compliance | | 2-Routine | ] 3-Field Investigation T4-visit ~ J | 5-Other ~ | TOTAL/SCORE
blishm N Contact/Owner Name: % Number of Repeat Violations:
v" Number of Violations COS:
Physicyl : Zip Code: | Phone: Follow-up: Yes
‘ D No (circle one)
Compliance Status. . Out = not in compliance . IN = in compliance - NQ = not observed . NA =not apphcable COS = corrected on site - R = repeat violation

Mark an asterisk *-%.* in appropriate box for R

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

Compliance Status | Compliance Status " |
O I NI NLC Time and Temperature for Food Safety R Ol I 1NNy C : R
ITJ Nl o / 2 (F = degrees Fahrenheit) g N /0 A g Employee Health

v 12. Management, food employees and conditional employees;

1. Proper cooling time and temperature

knowledge, responsibilities, and reporting

\]\)

N\
@oper Cold Holding temperature(41°F/ 45°F)

\///
V)

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

Y 3. Proper Hot Holding temperature(135°F) ) , N Preventing Contamination by Hands
4. Proper cooking time and temperature | /1(14.)Hands cleaned and propesly washed/ Gloves used properly
~ “T3. No bare hand contact with ready to eat foods or approved

r Hours)

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

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

destruction

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

Chemicals

8. Food Received at proper temperature

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

J & Vegetables
Protection from Contamination / 18. Toxic substances properly identified, stored and used
1 9. Food Separated & protected, prevented during food Water/ Plumbing
. / _preraration, storage, display, and tasting 7 :

10.Food co ables ; Cleaned and
(o eSS D e

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

reconditioned

o=
2]
won

11. Proper disposition of returned, previously served or

Demonétraﬁon of Knowledge/ Personnel

oI

et 1
2
w.Cal,

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identification

g’ljl’erson in charge present, demonstration of knowledge,
@ perform duties/ Certified Food Manager (CEM)

SBEE

N
(i;)?roper cooling method used; Equipment Adequate to
intain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

29. Thermometers ed, ﬁ (2 Wthbra(ed Chemical/
Thermal test strlps \

/ 23)Hot and Cold Water available; adequate pressure, safe

Permit Reqmren‘lent, Prerequ}slte for Operation

destruction); Packaged Food labeled

74, Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

processing methods; manufacturer instructions

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

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

Consumer Advisory

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

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

~ Core Items (1 Point) Violations Require Corrective Action

Not to Exceed 90 Days

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

éction, Whichever Comes First

O 1T{N{N}C ; R O I:I' N{N|C
Ul'NJOJ A]O Prevention of Food Contamination U N|J|O]A}O Food Identification
T S 1/7™N\ T S
\ 'W\Io Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
mals
A 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
N 36~Wiping Cloths; properly used and stored 42, Non-Food Contact surfaces clean
| /) Y137 Environmental contamination 43, Adequate ventilation and lighting; designated areas used
- J 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 atticles; properly stored 47. Other Violations
and used
Received by: Print: Title: Person In Charge/ Owner
(signature) %ﬂ A, JL\I"“E R L'e ¢! S
Inspected by /’ ) A / m W I‘@( y iness Email:
(signature) /] g;(e fm(/

Form EH-06 (Revised 09-2015) (J
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Re* " Food Establishment Inspectio~ Report
Bureau Veritas North America, wuc.

g/aollq.

Establishment Name: Physical Addre: y/State License/Permit # Page def _d

a0 (00 (o Ao
TEMPERATURE OBSERVATIONS

Item/Location ) Temp Item/Location Temp Item/Location Temp
Lk -~ WAL BT E2P0NS W)

benpers— - \NLL RF xeet 107}

' el KACR (9

CO\0 - Do 9T
\‘7\(/0 - W‘D o4\ 7 7H

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

CAM | S s QRN <D
@xea%@tan \q eournte L npwo Ol
O, OR Suntzer exed ess “T\nrm \SOoem (i \SQD()W\
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%Kma\ oo LLCesed U be)r"’ﬁ) r230We_
A IS0 Q0O UACNs\s N e \Nand

SO

OO U

\nounchwasning ¢

SUE

SINK. tond sy &

‘s 1

WnL
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(UK Tem

WOIK 1) CoTWR W
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LN a4

MY Olone
th@y anglL e

Y

{2 our 1nyoe /1o
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O oL oy ‘t‘\u\ds Ouzcm up @mw Or Kix.

F OO VEL

alga On

oo e

- Uneovered

wacd

oocenél

(W TheSs Tallay]

axei. SO N \eowe.

(D Sahons WG

. | Received by:

(signature) W—

Print;

Tanes R Loy

Title: Person In Charge/ Owner

Inspected by{ /[ A /
(signature)

1090

Samples: Y N # collected
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Retail Food Establishment Inspection Report
N * ‘/”'”m"\ 7

<sureau Veritas North America, . ..’

(53&3: / l L+} i q Txmg Time out; License/Pemm % D‘ LP 7 7 (p Est. Type Risk Category Page .._l, of

Purpése of Inspection: | | 1-Compliance | | 2-Routine i___I 3-Field Investigation | §4-Visit | | 5.Other | TOTAL/SCORE
Estgblishment Name; Contact/Owner Name; % Number of Repeat Violations: ____
D 1080 v' Number of Viclations COS: %S
Physical Ad . V- CGity/County; | Zip Code: Phone: - Follow-up: Yes {
o twy e B [~ e
: L

iy

S

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

Mark the appropriate points in the OUT box for each numbered jtem Mark v’ a checkmark in appropriate box for IN, NO, NA, COS an asterisk * % * in appropriate box for R
P Priority Items (3 Points) violations Require Immediate Corrective Action not to yf(,?@ ;
Compliance Status | ' Compliance Status ‘| :
OpIfNENPCL Time and Temperature for Food Safety R OF Ly NI NI C : , ' R
% Nl o] A é) (F = degrees Fahrenheir) g N } A g : i Employee Health
= Cl}roper cooling time and temperature = 12. Management, food employees and conditional employees;
S knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) % 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) : Preventing Contamination by Hands )
V] 4. Proper cooking time and temperature /| U 14. Hands cleaned and properly washed/ Gloves used properly
4 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
V] Hours) alternate method properly followed (APPROVED Y N )
N 6. Time as a Public Health Control; procedures & records : : - Highly Susceptible Populations
et Approved Source /| 16. Pasteurized foods used; prohibited food not offered
: ] Pasteurized eggs used when required
e 7. Food and ice obtained from approved source; Food in :
U / good condition, safe, and unadulterated; parasite : Chemicals
Y destruction / :
W/ 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
P2 & Vegetables
Protection from Contamination <f 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : g Water/ Plumbing
M, preparation, storage, display, and tasting -
V 10. Food comfaces and Returnable jfﬁnqd and / 19. Water from approved source; Plumbing installed; proper
Sanitized al ppivtemperature r Y backflow device
11. Proper disposition of returned, previously served or . : 20. Approved SewagelWagtewater Disposal System, proper

reconditioned

_Priority Foundation Items (2 Points) »

oz
>z

Pl 51
woal

Food Temperature Contro/ Identification

=R

Demeonstration of Knowledge/ Personnel
P

27. Proper cooling method used; Equipment Adequate to
MMdintain Product Temperature

[ 28) Proper Date Marking and disposition

4912}1&:11% rovided, accurate, and calibrated; Chemical/
ermay test strips

PramaN

21. Person in charge present, demonstration of knowledge,
%erform duties/ Certified Food Manager (CFM)
{{ 22.Food Handler/ no unauthorized persons/ personnel
—"Safe Water, Recordkeeping and Food Package

é) pHee]
.}&‘L/%C!Of

Ce

=

D
A

: Labeling 4
-~
. ~/n/ 23. Hot and Cold Water available; adequate pressure, saf% %)D \ y Permmt Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite V . . . («;2
destruction); Packaged Food labeled Y 30. Food Establishment Permit (Current & Vahdn O}&
-~ Conformance with Approved Procedures : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . R "
HACCP plan; Variance obtained for specialized ‘/ 31. Aflequate handwashing facilities: Accessible and properly
. X . X supplied, used
processing methods; manufacturer instructions VA
Consumer Advisory NP 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used
33. Warewashing Facilities; installed, maintained, used/

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

“ore Items (1 Point) Violations Regnire Corrective

von]
2
[
=2y
won

oL ['N g 3 "
g Nj O Prevention of Food Contamination U Food Identification
L/ 34. No Evidence of Insect contamination, rodent/other . L/ 41.Original container labeling (Bulk Food)
animals |
N 35. Personal Cleanliness/eating, drinking or tobacco use /! Physical Facilities
N 36. Wiping Cloths; properly used and stored v} 42. Non-Food Contact surfaces clean
/ A~ 37_Environmental contamination -7 43. Adequate ventilation and lighting; designated areas used
T38. Approved thawing method IV 44. Garbage and Refuse properly disposed; facilities maintained
N Proper Use of Utensils ] 745 YPhysical facilities installed, maintained, and clean
@ P(\ / /gytensils, equipment, & linens; properly used, stored, J 1. Toilet Facilities; properly constructed, supplied, and clean
/ ed, & handled/ In use utensils; properly used
/| 40. Single-service & single-use articles; properly stored 47. OthenjViolations
and used )

Received by: ﬂ ) /06 Print: P m;son In Charge/ Owner
(signature) ) 77 e =

> ", N 3 n P : ils
cismao L LNAA Ay BN ﬁ@m \/@@ 00 e

Form EH-06 (Revised Oé'-?jIS)



Ref~*! Food Establishment Inspection Report

Bureau Veritas North America, Iuc. N
#Establishq\xent Neme: Physical dgess Clty/State License/Permit # Page@f e
N\ . {
iy W] varodo

TEMPERATURE OBSERVATIONS

Item/Location D'(‘__e D Temp Item/Location INCUY ernp Item/Location &-@CM:Y\ U € | Temp
DD v Sl LN 'mo,r\ 135 F _Rice. LU
Cherse =T CORN S ReeT 5
A 90F | Belf 3778 B0 DS LS
N - (kN [
DO WO . P
NrRe (On LWL U S5 (Tes all)

OBSERVATIONS AND CORRECTIVE ACTIONS

Ttem
Number

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

’.&

T | Kenan TLKon 03 Mo 0N S .
| [ DelnndUer pe RS-
areake. | [B00Y ecartnTe L \
| ) Ooserved seaue sl (oaicuaers, OF oarogc0d Temoinyg
Uy -s52sF WAS macle. om R %l Z /Q‘hﬂ?u TREN T
_Shoal 1ss AW b CUII\/@UC m\me@l ~CO% |
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Cno_ Crohcal vibl aton.
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Hoclnatndle r wepiput AN o.oougs .
Fxlode. ol odl food 10 e ot with Otffo{@cu
use oo doede H’Y\med)
Wae | The. Oildsde Jrepfmpmmw/ dauge. 00 The Wapmel
H 2N WasS Hipn 13F el e A perciruue. 6 WORMN
s -iso T Sugaesan) ).
3] S e o \ngundld € ciniud tam (L
| V0N Chnjorhe 36st-Saps.
& [OeN hoor sKS | @nd S —Troouiiaug] -
N m@mr o1 d wej)\ace/ NON~ Wmﬁwm ‘L\a Heenthord.
¥ Dotz Doculs H’\\Md& Crpun U oW o \LH'UUC)MJS\
2 [00Tun weXen Pmﬁ wuee. e tn! f’m»c,‘u [ L0Au S )OO
3] S, AN od. (ein. O‘H WS(’W(

?(;celt:e(: by: W /V\/t /M r/)(/b(j“” JPrint:

Title: Person In Charge/ Owner

ey bﬁ/ff) DU /Y Vs, Sf&é o A}/ ’}/VP //} V

/‘ /-]’ @prﬁ—%amples: Y N # collected _____
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Retall Food Establishment Inspection Report

e

,ureau Veritas North America, In

o

819

Time in: Time out:

License/Permit # ' \i P G \"i’\l’\ ‘ -\_

[
Est. Type Risk Category Page _{ on{

Purpose of Inspection:

! & 2-Routine ' I

{___I"1-Compliance

1 3-Field Inveshgatlon

I 4-Visit '} 1 5-Other

Establishment Name:

GoLoco

Contac] wier Name:

ENAN

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

Physical Address: , ‘ L.‘-

ﬁﬁ/County l {)

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

s

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

Comphance Status: - Out. Ay

ot in compliance  IN =in compliance - \NO =not observed . NA =
Mark ‘v"'a checkmark in appropr

riate box for IN, NO, NA, COS

not applicable COS = corrected on site - R = repeat violation

Priority Items (3 Pomts) violations Re

Mark an asterisk * % *in appropriate box for-R

Hire Immedtate Corrective Action not to exceed 3 days

Compliance Status Compliance Status |
OpI NN .C Time and Temperature for Food Safety R O'I'I'Np'NJC
ITJ Njpoja S (F = degrees Fahrenheit) ;{ NjiOopA g - Employee Health

1. Proper cooling time and temperature

¢/
\/

12)Management, food employees and conditional employees;
owledge, responsibilities, and reporting

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

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

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

SN

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

NS

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

N

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

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

Gt

18. Toxic substances properly identified, stored and used

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

‘<\<‘\

Water/ Plumbing

19. Water from approved source; Plumbing installed; proper

>zl

reconditi

\// 10. Food contact surfaces and Returnables ; Cleaned and ] \/
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or \/ 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

STTTN[R]C O[T N|NJC ' e
U{N|O ) Demonstration of Knowledge/ Personnel U'N[ oAl 0 Food Temperature Control/ Identification
ey S 1~ : T e S :
i 1.)Person in charge present, demonstration of knowledge, \/ 27. Proper cooling method used; Equipment Adequate to
A atd perform duties/ Certified Food Manager (CFM) g Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel Vv 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package \;/ f 29. Thermometers provided, accurate, and calibrated; Chemical/
i “Labeling Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safe = Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite 4 . . .
. / destruction); Packaged Food labeled q 30)Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures = Utensils, Equipment, and Vending
¢ | 25. Compliance with Variance, Specialized Process, and @Adequate handwashing facilities: Accessible and properly

plied, used

Consumer Advisory

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

2l

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

33, Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facxhty rovided

Comes First

0 N|N]C g i : R 1| N| N
¥ O] A g Prevention of Food Contamination 'lrl NjOo]'A g Food Identification
§ 34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals \/
N4 35. Personal Cleanliness/eating, drinking or tobacco use g Physical Facilities
Ve 36. Wiping Cloths; properly used and stored % 42, Non-Food Contact surfaces clean
N A 31. Environmental contamination Vi 43, Adequate ventilation and lighting; designated areas used
\ v 138 Ypproved thawing method IV 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, ' \/ ~76. 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 b, ;! é'! f#ﬂw Print: -1 Title: Pexson In Charge/ Owner
(signalure) y - W ‘ U f CV\ (-'R—Q

Business Email:

TOTAL/SCORE

" Elizabeih Ramizs

Form EH-06 (Revised 09-2015)
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Ret~il Food Establishment Inspection Rexort
psureau Veritas North America, Inc.

Establishment Name: Physical Address: City/State: License/Permit # Pagé::’_g ofeA
(10 LOLO HOY HA (T Rivdirado
TEMPERATURE OBSERVATIONS

Jtem/Location Temp Item/Location Temp Item/Location Jempp,
Qo 1 [OUAE 200FAY /3‘\”( Hed Chiddéin 1
Wi, o Ciaeen 3T

diced Tomcdors A7

VAV 4

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:

0 tn*\\f)\oa,we heatth (v \“)(W"rm% Do’\\c,\,s Desent

L0 Dot S raw Teed ovey eodd to vat fucds - Ran

(‘\\\C\({”\\ Lhservee Stoved above cliterd romadaes in
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Retail Food Establishment Inspection Rer ~rt

Bureau Veritas North America, In._. )

035

¢

;

Time in: Time out: License/Permit #, , .- Est. Type Risk Category | Page £ of %
I S \L‘ § o %\1 A ’
e LITHEWEARTR!
Purpose of Inspection: | | 1-Compliance I | 2-Routine [ | "3-Field Investigation I f4-visit  F | S5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name R * Number of Repeat Violations: ___
[ WL l, =y v\ v Number of Violations COS: v
et () \l( \e % / )
Physical Address: | { » : | | |. Pl City/Col ty,, i Zip Code: Phone: Follow-up: Yes ;‘\ { l
RS SINRVEN N A vaTals; No (ircleone) | 7 —

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

Comphance Status; Out =fotin compliance IN = in compliance . NO =not observed NA not applicable CoS = corrected on site
Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

. Mark an_asterisk ¢ % * in appropriate box for R

Priority Items (3 Points) violdtions Require Imimediate Corrective Action 1ot to exceed 3 days
Compliance Status_| . Comphance Status | )
g %‘1 g 1: g Time and Temperature for Fgod Safety : g N g 1: o Employee Heaith "
T s (F = degrees Fahrenheit) T S |
v 1. Proper cooling time and temperature "‘) { 12} Management, food employees and conditional employees;
M v / “kfowledge, responsibilities, and reporting
i 2. Proper Cold Holding temperature(41°F/ 45°F) T h / 13. Proper use of restriction and exclusion; No discharge from
M . eyes, nose, and mouth
V4 3. Proper Hot Holding temperature(135°F) s Preventing Contamination by Hands
< 4. Proper cooking time and temperature W 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 N 6/' 15. No bare hand contact with ready to eat foods or approved
¢ Hours) altemnate method properly followed (APPROVED Y__N__ )
s 6. Time as a Public Health Control; procedures & records . Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
) Y Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in i o :
S good condition, safe, and unadulterated; parasite Chemicals
i destruction . .
V, 8. Food Received at proper temperature i 17. Food additives; approved and properly stored; Washing Fruits
: ‘, & Vegetables
) £ Protection from Contamination v 18. Toxic substances properly identified, stored and used
'f,;‘ \/ " 9. Food Separated & protected, prevented during food : ‘Water/ Plumbing
£ preparauon «stora"@, display, and tasting . ' ]
: u/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature \ backflow device
7 11. Proper disposition of returned, previously served or \/’ 20. Approved Sewage/Wastewater Disposal System, proper
N recondmoned . disposal _
. . _ Priority Foundatlon Ttems (2 Points) viol ~ Co ction within 10days ]
OJI]N|N|C R 1 R R |
,}l‘) Njo| A g Demonstration of Knowledge/ Personnel NI Food Temperature Control/ Identification
"] i21 Person in charae present demonstration of knowledoe v 27. Proper cooling method used; Equipment Adequate to
i /A\ . “and perform duties/ Certified Food Manager (CFM) . Maintain Product Temperature
Vi 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; Chermcal/
/ Labeling A Thermal test strips
\{/ 23. Hot and Cold Water available; adequate pressure, sa.fe . . Permit Reqm.rement Prerequisite for Operatlon
/ i ggﬁ;cqt‘ifgj ;‘:Ccifad;e?;gsg‘fat(’i‘l‘:gS‘°“k tags; parasite , } ( 30}Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures s Utensils, Equipment, and Vending
V; IZ—ISA((::(%?I; ?::f%;‘gf;;?&g‘;ﬁ;g?g:ﬁiﬁ:& reodcess, and i) ( 31. ‘Adequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions & ‘supplied, used
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
) N ! designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked o/ 33. Warewashing Facilities; installed, maintained, used/
i foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label _]__ ke Service sink or curb cleaning facility provided
. __ Coreltems (1 Point) Violations Require Corrective Action Not or Next Inspection ; Whichever Comes First - ]
O | NIN|C "R 0 ' R
¥ N|[oO| A g Prevention of Food Contamination ) ¥ Food Identification
) 34. No Evidence of Insect contamination, rodent/other ; 41.0Original container labeling (Bulk Food)
v animals W
v 35. Personal Cleanliness/eating, drinking or tobacco use - Physical Facilities
NG 36. Wiping Cloths; properly used and stored W 42. Non-Food Contact surfaces clean
v A 37. Environmental contamination Nl 43. Adequate ventilation and lighting; designated areas used
] 4 38 Approved thawing method L 44. Garbage and Refuse properly disposed; facilities maintained
N 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
i dried, & handled/ In use utensils; properly used N
\f/ 40. Single-service & smgle-use articles; properly stored '\// 47. Other Violations
- and used
Received by: A T o Title: Person In Charge/ Owner
(signature) N N ” v d
Inspected by: : , L f e ay e Business Email:
(signature) I I i Fi Ny e

Form EH-06 (Revised

09- 2015)
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Retall Food Establishment Inspection Report

Jureau Veritas North America, Inc.

i hin Y

SL‘& Time out: License/Pmit# aO‘ 8 L?q_ ’

B2 Is | I:
Purpose of Inspection: |

Est. Type Risk Category Page _L of _ A

Physical Address: D\/\'

WY ™ Voo

1-Compliance -~ I | 7E 2-Routine’ | 3-Field Investigation I | 4-Visit § | 5-Other. | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____
(\ l I[X;O v Number of Violations COS: ;
ip Code: Phone: Follow-up: Yes

No (circle one)

£

wnoaly

Comphance Status. Out = not }n cos mpliance - IN =in compliance . ‘NO = not observed NA = not applicable |COS = corrected onsite . - R= repeat violation
Mark the appropriate pomts in the QUT box for each numbered item Mark ‘v? a checkmark in appropriate box for IN, NO NA, COS Mark an ‘asterisk * %k *‘in appropriate box for R
i Priority Items A3 Pomts) violgtions Require Dnmediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status l
O] LI NT.NJ € “*Time and Temperature for Food Safety R OL I NI NP C ‘ ' R
g NiOo]A g (F = degrees Fahrenheit) g N] Ol A g Employee Health
/ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
U knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
-2 eyes, nose, and mouth
P 3, Proper Hot Holding temperature(135°F) P Preventing Contamination by Hands
1 4. Proper cooking time and temperature D (1 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__ )
A 6. Txme as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source o 16. Pasteunzed foods used; prohibited food not offered
: Pasteurized eggs used when requn'ed
7. Food and ice obtained from approved source; Food in
|~ good condition, safe, and unadulterated; parasite Chemlcals
/ destruction
v 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
Pal Vegetables
Protection from Contamination /1, 18.5Toxic substances properly identified, stored and used
Vs 9. Food Separated & protected, prevented during food ~ . Water/ Plumbing
] preparation, storage, display, and tasting - ;
10. Food cg%@ces and Remmable@agtijd 19. Water from approved source; Plumbing installed; proper
7 Sanitized ppmvtemperature backflow device
\// 11. Prqper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned di al

I N{NTC N
U| N O} A g Demonstration of Knowledge/ Personnel ] Food Temperature Control/ Identification
/ l~21.Yerson in charge present, demonstration of knowledge, WProper cooling method used; Equipment Adequate to
< perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
c\ ) /¥ 22. Bood Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
8 : Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
N\ Labeling Thermal test strips

24} ﬁot)nd’ﬁold ater available; adequate pressure, safe

Permit Requirement, Prerequisite for Operation

24. RéquiredeeCords 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;
processing methods; manufacturer instructions

Variance obtained for specialized

o)

o

@ ate handwashing facilities: Accesmble and properly
pplied/used

Consumer Advisory

oy

32.Yood and Non-food Contact surfaces cleanable, properly
fgned, constructed, and used

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

N

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

DIEEERERE . : R O[T N : i :
g Nl0o} A g Prevention of Food Contamination ;‘J N } A g . Food Identification
W 34, No Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
./ animals
A 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
- . Wiping Cloths; properly used and stored Vi, 42. Non-Food Contact surfaces clean
{ & B2/Environmental contamination i, 43. Adequate ventilation and lighting; designated areas used
M 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v, 45, Physical facilities installed, maintained, and clean
‘ Q:)Jtensils‘ equipment, & linens; properly used, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean
ed, & handled/ In use utensils; properly used /
40. Single-service & single-use articles; properly stored J 47. Other Violations
and used
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Title: Person In Charge/ Owner
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(signature)

Form EH-06 (Revised 0] 15)
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R~*~il Food Establishment Inspection Report
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]‘{etall Food Establishment Inspection Report
—dreau Veritas North America, Inc.

<y
te r o Time in: Time out: License/Permit Est. Type Risk Category Page L of @\ .
IO/ 1™ . DOBCOA]

Purpose of Inspection: | \ I 1-Compliance 2-Routine 3-Field Investigation fd-visit § | 5-Other | TOTAL/SCORE
Establishnei

Contact/Owner Name: % Number of Repeat Violations: ____

P’ wCzD v" Number of Violations COS: %1 B

Physical Address; sounty: . | Zip Code: | Phone: Follow-up: Yes ‘ g
ettt W BSP rac ™ o (e on

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

Mark the appropriate points in the OUT box for each numbered item Mark *v" a checkmark in appropriate box for IN, NO, NA, COS  ~ Mark an asterisk ‘ 3 * in appropriate box for R
Priority Items (3 Points) violations Require Tmmediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
Ol I NNy C Time and Temperature for Food Safety R O[T[N[N[C R
¥ Njo } g (F = degrees Fahrenheit) -lrj Njoja g Employee Health
\// 1. Proper cooling time and temperature P 12. Management, food employees and conditional employees;
™ knowledge, responsibilities, and reporting
’ / 2. Proper Cold Holding temperature(41°F/ 45°F) Ve 13. Proper use of restriction and exclusion; No discharge from
-~ Y P (o eyes, nose, and_mouth
“N 5 ( Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
NS 4. Proper cooking time and temperature V4 14. Hands cleaned and properly washed/ Gloves used properly
A 5. Proper reheating procedure for hot holding (165°F in 2 L~ 15. No bare hand contact with ready to eat foods or approved
~ Hours) bt alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L 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
r destruction
« 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v/ V] &V
egetables
Protection from Contamination ~ 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
N _preparation, storage, display, and tasting
é 10. Food contact surfaces and Retumables ; Cleaned and v 19. Water from approved source; Plumbing installed; proper
itized at ppmvtemperature \/ backflow device
Ve 11. Proper disposition of returned, previously served or l/ 20. Approved Sewage/Wastewater Disposal System, proper
V] reconditioned v/ disposal

[¢] C O 1-|'N C
U } Demonstration of Knowledge/ Personnel UILN]J O] AL O -Food Temperature Control/ Identification
I . T s
.>< I 4] 21 Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
g ,/ and perform duties/ Certified Food Manager (CFM) | Maintain Product Temperature
\/ 22. Food Handler/ no unauthorized persons/ personnel 1 Proper Date Marking and disposition
o Safe Water, Recordkeeping and Food Package ; & 29 I rovided, accurate, and calibrated; Chemical/
pd Labeling ) J/ ( al tt{;tnps )
Vv 23. Hot and Cold Water available; adequate pressure, saf% [’ 7\ y 1 Pernmulrement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite R . .
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 . T .
HACCP plan; Variance obtained for specialized )\// 3L Afiequate handwashing facilities: Accessible and properly
. . . . supplied, used »
processing methods; manufacturer instructions
Consumer Advisory . 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

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

=R o]
-l
z
4

C R [ C R
NI O] A g Prevention of Food Contamination ¥ g Food Identification
g 34. No Evidence of Insect contamination, rodent/other NV 41.0riginal container labeling (Bulk Food)
\/ animals %
¥ T 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
! . Wiping Cloths; properly used and stored ] L~ {42 Non-Food Contact surfaces clean
{ A [7 37 Environmental contamination v I3, Adequate ventilation and lighting; designated areas used
- Vv 38, Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
L 39. Utensils, equipment, & linens; properly used, stored, ' 46. Toilet Facilities; properly constructed, supplied, and clean
et dried, & handled/ In use utensils; properly used /
4 40. Single-service & single-use articles; properly stored. Jg 47. Other Violations
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