Texas Department of State Health Services
Retail Food Establishment Inspection Report

[sUREAU |
Date:2025-08-14 Time in; Time out; License/Permit # TMS 025-019736 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Family Dollar Number of Violations COS: 0 08
Physical Address: City/County: Zip Code: Phone: Follow-up:
430 Hwy 67 , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=notin compliance IN =in compliance . NO=not observed NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days ~ l
Compliance Status Compliance Status ‘
Ol LI N| NJ C Time and Temperature for Food Safety R R
.'if Nl ola 2 (E = degrees Fahrenheit) Employee Hea!th ‘
N/A 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
N/A 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
N/A 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
N/A 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 N/A 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 ppm/temperature proper backflow device
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) Kylie haddix Manager
Inspected by: Print: Business Email:
(signature) ‘ Tina NEMMERS-MOORE

L Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

VERITAS

27. Proper cooling method used; Equipment Adequate to

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

Prevention of Food Contamination

IN 21. Person in charge present, demonstration of IN
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; 2-O0UT - . , .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Utensils, Equipment, and Vending
Procedures
N/A 25. Compliance with Variance, Specialized IN . I .
Process, and HACCP plan; Variance obtained for 31. Adequate hz_indwaslclimg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Food Identification

41.Original container labeling (Bulk Food)

o012

IN 34. No Evidence of Insect contamination, IN
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Eacilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42, Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44. Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used,| IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handied/ 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) Kylie haddix Manager
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

I
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&

1878

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND. CORRECTIVE ACTIONS

(signature)

~~Wlooi<€_

Item Number | AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED
AND NOTED BELOW:
2 RIC drinks 38 milk RIC 37 grocery RIF -4 Pizza RIF -8 Ice cream RIF -8
30 Post current health permit
Samples: |¢1 Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature)
Kylie haddix Manager
Inspected by: Print: Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Page 1 of 2

Date: Time in; Time out: License/Permit # TMS Project #
02/12/2025 12:03 PM 12:16 PM - 2024-027705
Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation | 14-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Family Dollar Susan trotter v" Number of Violations COS: __ 0
L : : : 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
430 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

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

OUT = not in compliance IN = in compliance

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

R = repeat violation

Mark an asterisk * % ’ in appropriate box for R

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

Compliance Status | Compliance Status |
Ol 1 [NINfC Time and Temperature for Food Safety R Of 1IN NJC > R
]U- Y| lh g (F= dcl:;rees Fahrenheit) E Al :) Employee Health
/ 1. Proper cooling time and temperature v/ 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) Preyenting Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 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 & records Highly Susceptible Populations
Approved Source | | l v/ 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
destruction
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
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at _ ppm/temperature v backflow device
o 1. I’m_p'cr disposition of returned, previously served or Y 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 NIN]C R o] 1 NuIENT -G R
U[fN[Of A :) Demonstration of Knowledge/ Personnel lll N|O|A ;) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe 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/ iill:l:'gl;:)d ;:tifi;j‘fg::lﬁl l()f;:(ljlbmd( tags: parasite | v | l I 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25 (‘o‘mplmncc “'{th Vurlungc‘ Sp‘euflhzgd !’roccss, e 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v sibnlied, tisad
processing methods; manufacturer instructions supplied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v/ foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
ol 1 N[ N| C R o[ 1 N[N] C R
'll{ N|O| A :) Prevention of Food Contamination }' NlOfA :) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method s 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
v dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by:
(signature)

S I AT

Print:

Susan trotter

Phone # / email:
Smt11253@aol.com

Inspected by:
(signature)

Vgt

Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: ' Time in: Time out: License/Permit # TMS Project # Page 1 of 2
10/04/2024 12:34 PM 12:52 PM - 2024-027705
Purpose of Inspection: | | 1-Compliance | / | 2-Rowtme | | 3-Field Investigation _ | | 4-Visit T | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: j Number of Repeat Violations: _{__
i i i Number of Violations COS: __ 0
Family Dolar | _Kylie haddix —— 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
430 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 l No _(circle one)
T T e “
: Compliance Status: OUT = not in compliance  IN=in compliance  NO = not observed - NA = not applicable COS = correctedonsite. R~ fepeat violation
Mark the appropriate points in the OUT box for each numbered ifem . - Mark ‘v g checkmark in appropriate box for IN,NO.NA, COS Mark an asterisk * % ' in appropriate box for R
. Priority Items (3 Points) vislations Require bnmediate Corrective Action not to exceed 3 days
Compﬁanc?ﬂaws [ ' - Compliancs Status : ' '
0 I, NI NLC Time and Temperature for Food Salety 1 O 1INTNTC o R
Uinjola o (F = degrees Fahronhoit Y Unjofa ol Employee Health
v L. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(1 35°F) Preventing Contumination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )}
v 6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations .
Approved Source i v/ 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in -
v good condition, safe, and unadulterated; parasite : : : Chemicals
destruction . .
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination i v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food o ot - Water/ Plumbing
preparation, storage, display, and tasting : ; i '
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppavtemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewaler Disposal Systert, proper
v reconditioned v disposal
o NI1C : : : : 0 NicC . : " S
;} Njola g Demuonstration of Knowledge/ Personnel }il Nlo|a ,«? Food Temperature Contral/ Identification
21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used:  Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package ; v 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling : Thermal test strips
4 23. Hot and Cold Water availuble; adequate pressure, safe : Permit Requirement, Prerequisite Tor Operation
v j:s t?:g:gf]t)d ;,i‘;i;tegv::)tlglﬁl [(;l;:gsm(:k tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures k L : Utensils, Equipment, and Vending
/ f{slx(c,‘gll?l;)llﬁic:’;ig;‘};a;;‘;fségr:‘g:l:;zelgl1[;?;6“' and v .?l, /}'dt;quu‘ledhund\\fz\shing fucilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities: installed, maintained, used/
foods (Disclosure/Reminder/Buffet Pla )/ Allergen Label Serv: k or curb cleaning facility provided
C
_§_! Prevention of Food Contamination ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v
s 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas uscd
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities mamtained
Proper Use of Utensils 1 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
4 and used v
Received by: 2 Print: Phone #/ email:
(signature) ’K / ; Kylie haddix Kraehaddix@outlook.com

Inspected by: Print: Inspector’s Phone #
(signature) w r~Ss 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
10/04/2024 | Family Doliar 430 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS ,
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Milk/deli cooler 33

OBSERVATIONS AND CORRECTIVE ACTIONS

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

30 - 8/2025

34 - Shall clean up dead insects throughout establishment.

45 - Shall clean up debris, dirt and insects from underneath bottom shelves
establishment. Repeat
AdditionalComments:Print this report and keep on site.

(lift up shelf) and floors throughout

Registered Food Service manager N/A

Certificate #:

Exp. Date:

Pest Control Company Eco lab

Service Date: 09/26/2024

Grease Trap Service Company Not Available

Service Date:

Received by: Y Print: Phone # / email:

(signature) / : Kylie haddix Kraehaddix@outlook.com
Inspected by: Print: Inspector’s Phone #

(signature) /{»w._w ~S Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
04/23/2024 10:33 AM 11:07 AM - 2023-022777
Purpase of Inspection: T 1 i-Compliance ! / | 2-Routine | | 3-Field Investigation T 74Visit | | ~5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Y:umbcr of R?m: Violatlons: _g__
Family Dollar Robbi Snider Number of Violations COS: _0_
vy : : . 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
430 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No _(clrcle onc)
CompYance Status: . OUT =not in compliance IN = in compliance . NO = not observed . NA = not applicable  CO8= corrected on site R = yepeat violation
Mark the appropriate points in the OUT box for each numbered item Mark *¥* 8 checkmark in appropriate box for IN, NO, NA, COS  Mark an asterisk * % in appropriate box for R
: Priority Items (3 Points) violations Require Inmediate Corrective Action not to exceed 3 days .
Compliance Status | : Compliance Status | :
Of I [N} Ny & Time and Temperature for Food Safety R of LININ|C R
‘11]“ Mo g (F = degrees Fahrenheit) ¥ NjOj4A g Employes Herlth
J/ 1. 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) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hends
4 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 v 1S. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Soarce 7/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction .
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fraits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v §. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and Y 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
v/ 11. Proper disposition of retumed, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
recondifioned disposal
, tions Require Corrective Ac
O]1 | N|N|]C R O]1 | N|N|]C :
11{ N oA g Demonstration of Knowledge/ Personnel glnjolajo Food Temperature Control/ Identification
T 5
/ 31, 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 23. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
“Sufe Water, Recordkeeping and Food Package / 39. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite : - . . .
v/ destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and " A "
/ HACCP plan; Variance obtained for specialized J/ 3L A.dequﬂte handwashing facilities: Accessible and properly
f X . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, muintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label rovided
int) Viotatlor ) Day
O 1PN NTC O T IN]IN[C R
}rf NIOlA g Prevention of Food Contamination Ul Nf O} A g Food Identification
T
34, No Evidence of Insect contamination, rodent/other 471 Original container labeling (Bulk Food)
v animals v
v/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination v/ 43. Adequate ventilation and Hghting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
¥4 39, Utensils, equipment, & linens; properly used, stored, / 46, Toilet Facilities; property constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v 40, Single-service & single-use articles; properly stored / 47, Other Violations
and used
Received by: ' % Print: Phone # / email:
(signature) W Robbi Snider robbisnider@aol.com
Inspected by: Print: Inspector’s Phone #
(signature) X4 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 Family Dollar 430 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2-RIC 38

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number | NOTED BELOW:

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

30 - Permit valid until 08/01/2024

establishment.

AdditionalComments:Print this report and keep on site.

45 - Clean up debris, dirt and dead insects from underneath bottom shelves (lift up shelf) and floors throughout

Registered Food Service manager N/A

Certificate #:

Exp. Date:

Pest Control Company Ecolab

Service Date: 03/21/2024

Service Date:

Grease Trap Service Company Not Available

Received by: * ?’V]ﬂ”._. Print: Phone # / email:

(signature) W Robbi Snider robbisnider@aol.com
Inspected by: Print: Inspector’s Phone #

(signature) WZ < Kristen Weatherford, RS 817-223-4834

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Datc: Time in: Time out: Licensc/Permit # TMS Project # Page 1 of 2
09/11/2023 11:39 AM 12:16 PM - 2023-022777
Purpose of Inspection: | | i-Compliance | / § 2-Routine |  ; 3-Field Investipation [ f4vVisit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/‘Owner Name: % Number of Repeat Violations: _0
Family Dollar Susan Trotter v Number of Violations COS: __0 97/400
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
430 Hwy 67 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No (clrele one)
Complance Statis: = OUT = ,no:tkin‘ mmpiiancé IN = in compliance NO = notobserved NA = not applicable COS = corrected onsite R = repeat violation
Mark the sppropriate 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
Priortty Items (3 Points) violations Requite Immedlate Corrective Action not 1o exceed 3 days
Compliance Status | : Compli Status |
o NINTC Time and Temperature for Food Safety R Of T 1N ¢ ‘ R
? NI O} A ;) ‘ (F = degroes Fahrenheit) g N|O A g Employee Health
/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
s 2. Proper Cold Holding temperature{41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 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 )
v 6. Time as u Public Health Control; procedures & records Highly Susceptible Populati
o - Approved Source / 16. Pasteurized foods used; prohibited food not offered
: Pastenrized eggs used when required
7. Food and ice obtamed from dpproved source; Food in
Ve good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper terperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
- Protection from Contamination v 18. Toxic substances properly identified, stored and vsed
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Retumables ; Cleaned and v 19, Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
/ 1 J’ro‘p‘er disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
= ‘ w . Priovity Foundation Items (2 Points , wire Corrective Action within 11 day,
O]1|N|NJC T R OJL|N|N]C R
g NlO} A g - Demonstratlon of Knowledge/ Personnel UyNjOlALO Food Temperature Control/ Identification
el S T s
J/ 21, Person in charge present, demonstration of knowledge, / 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/ personne! v/ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Y 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling =~ Thermal test strips
v 23, Hm and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . . oo Sl
v destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
-Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and R " !
/ HACCP plan; Variance obtained for specialized V4 3t Afiequate handwashing facilities: Accessible and nroperly
supplied, used
processmg methods; manufacturer instructions
: : Consum(:r Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26 Posting of Consumer Advisunea, raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (D|scloqurelRemmder/Buffet Plate)! Allergen Label v Service sink or curb cleaning facility provided
B - s Regulre Correciive Aetim,x Noi to Exceed 90 Days or Next Inspection , Whichever Comes First
OJT | N|NJC 5 e T ] N C R
"I'{ Njolajo Prevention of Food antamlnntion up N ojAjoO 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 Facititics
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v 37, Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities muintained
- Proper Use of Utensils 1 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used

Received by: Print: Phone # / email:

(signature) ﬁm_ Susan Trotter kraehaddix@outlook.com
Inspected by: Print: Inspector’s Phone #

(signature) M 3{/, 6 Kassandra Lamb, RS

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




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit# | Puge 2 of 2
09/11/2023 Family Dollar 430 Hwy 67 (7-2014) Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Reach-in cooler (lunch meats) 37
2 - Reach-in cooler (coffee creamer) 38

. OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

control operator.

46 - Note: plumber is fixing toilet today

45 - Clean floor under pet food aisle and spilled soda residue in back are

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

34 - Observed rodent droppings in back storage area that appear old. Clean up droppings and contact a licensed pest

Registered Food Service manager

Certificate #:

Exp. Date:

Pest Control Company Ecolab

Service Date: 06/20/2023

Grease Trap Service Company Not Available

Service Date:

Received by: Print: Phone # / email:

(signature) ﬁ Susan Trotter kraehaddix@outlook.com
Inspected by: {1 6 Print: Inspector’s Phone #

(signature) . Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/17/2023 04:08 PM 04:45 PM - 2022-023145
Purpose of Inspection: | | 1-Compliance |/ | 2-Routine | : 3-FieldInvestigation | {4-Vist | | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Family Dollar Kvlie haddix v Number of Vialations COS: __ 0

i Y - : 95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
430 Hwy 67 (7-2014) Suite: Family Dollar Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Comp!)anée Siahis*
Mark -the appropriate pomts in the. OUT box for each numbered item

OUT = notin mmpiiance IN =in compliance NO =notobserved. 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

Prioﬂty Items (3 Poiuts) violations Require Iminediate Corrective Action not to exceed 3 days

Compliance Statns |

Compliance Status ‘l i
ot NI NTC 'I‘ime and Te erature for Food Safet R Of 1 NINTC R’
ulnjfolajo e g‘cgms Fahrenheit Y u[njojajo Employee Health
J/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowiedge, 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
s 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 V4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
‘Approved Seurce / 16. Pasteurized foods used; prohibited food not offered
: Pasteurized epgs used when required
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated; parasite Chemicals
destruction ' e
/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
. Protection from Contumination v 18. Toxic substances properly identified, stored and used
v 9. Food Separdted & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Retumables ; Cleaned and 7 19. Water from approved source; Plumbing installed; proper
Sanitized at ppin/temperature backflow device
11 Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper

econditioned

disposal

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

0 NI NC : e o : [§
Ul Rl ol A ¢s) - Demonstration of Knowledge/ Personnel - oA g Food Temperature Control/ Identification
v/ 21, Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food M (CEM) Maintain Preduct Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
- Sufe Water; Recordkeeping and Food Package 7 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling ‘Thermal test strips
v/ 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . o te (£ Ul
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Cumrent & Valid)
- Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and o e "
4 HACCP plan; Variance obtained for specialized / 3L A'dequate handwashing facilities: Accessible and properly
supplied, used
processing methods; manufacturer instructions
! Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
[ vl 4 designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 13. Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

135 or Next Inspection , Whichever Conses First

. wire Correctlve Action Not 1o E» Dy
[ C 1 (¢]
U[N|] O A g vaenﬁon of Fcod Contamim;ﬁ«m uf N A ;) Food Identification
T T 5
34.No vadence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food}
1 animals v
v/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36, Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination Vi 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thowing method v 44, Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v 39. Utenslls, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
% 40, Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Kylie haddix Kraehaddix@outlook.com
Inspected by: r Print: Inspector’s Phone #
(signature) Eldho Babu, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

.. Compliance Statius:
Matk thie appropriate points th the OUT box for each numbered item

Mark *¥* a checkmark in

OUT = not incompliance  IN=in comphamce NO = not observed - NA = not apphcable CO8 = comected onsite
ropriate box for IN, NO. NA. COS

" Prlm'itjy Ttems 3 Pmnts) m‘alaﬂm:s Require Immediate Corrective Action not fo aceed 3 days .

Date: Time in: Time out: License/Permit # TMS Praject # Page 1 of 2
08/23/2022 11:14 AM 11:31 AM - 2022-023145
Purpose of Inspection: -] [ “1-Compliance | / | 2-Rentine | | 3-Ficld Inyestigation. ] 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: j Number of Repeat Violations: _Q
Family Dollar Fauna Number of Violations COS: __ 0

Y L —— . 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
430 Hwy 67 (7- 20142 Suite: Famil ily Dollar Alvarado/Johnson County | 76009 000-000-0000 No  (sircle one)

R= repeat violation
- Mark an asterisk * %’ in appropriaic hox for R

reconditioned

‘Compllsnce Siams . (‘n_l__p_ ance Status
OLEIRENTE] Time and Tempcrature for F(md szety R AENLE Lo ] R
.‘lj. Npoba ? : (F = degrees Fahrenheit) 2 N b ? . kmplo,ﬂw Health g
/ 1. Proper cooling time and temperature / 12. Management. food employees and conditional employces;
knowledge, responsibilitics, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
V4 3. Proper Hot Holding temperature(135°F) ) - Preéventing 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) dlltl‘lldte method properly followed {APPROVED Y N )
v/ 6 Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source /s 16. Pasteurized foods used; prohibited food not offered
. : ! Pasteurized eggs used when required
7. Food and ice obtained fmm appmvcd source: Food in s : : L
v good condition, safe, and unadulterated; parasite Chemicals
destruction s ' :
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
- Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting 5 ; i : ; ;
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sunitized at ppavitemperature v backflow device
/ 1. Proper disposition of retumed, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

O] LN N|C : E C : : ST :
Ui Njofalo Demonstration of Knowledge! Personnel UL NLOTALO Food Temperature Control/ Identification
T s e T s , = ,
v/ 21. Person in charge present, demonstration of knowledge, v 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 Murking and disposition
Snfc Watcr, Recordkeeping and Food Package - J 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . o N . PR
V4 destruetion); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
- Conformance with Approved Proeedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and o . . ecibla - )
/ HACCP plan; Variance obtained for specialized / 31‘ Afjequd}e handwashing facilities: Accessible and properly
supplied, used
proc\.ssmg methods; manufacturer instructions
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, plopctly
; ; : : designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 7 33, Warewashing Facilities; instatled, maintained, used/

Service sink or curb cleaning facility provided

. ~ ™ T
tr N|]o]a ;)‘ o Prevemion of Food Contaminmiou Ul N10]A g Fnod Identmcatiun
; T
34. No L\xdence of Insect contammduon rodcnt/other 41.0r1 mmal Lonmmer Iabelmg, (Bulk Food)
v animals v
7 35. Personal Cleanliness/eating, drinking or tobacco use - Physleal Fucilitles
v 36. Wiping Cloths; properly used and stored v 7. Non-Food Contac surfaces clean
N4 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing mcthod v 44. Garbage and Refuse properly disposed; facilities maintained
j 2 Proper Use of Utensily 1 45, Physical facilities installed, maintained, and clean
7 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ 1n use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) FRuric 22e. roq Fauna Kraehaddix@outlook.com
Inspected by: ﬁf Print: Inspector’s Phone #
(ignature) W / B=> |Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Re*ml Food Establishment Inspection Rerm“*

Bureau Veritas North Amerlca, Inc.

‘ i D%_/ 52& Time in: Time out: License/Pg, } q/'l D‘D Est. Type Risk Category Page l— ~ d‘“ )

081 nspection 3 Field : ’
Establishment Name t/Owner Name: * Number of Repeat Violations: ___ N
%/(Y\\\,\/’ { ) m \Cuzw lﬁﬁ?} ¥ Number of Violations COS:
Piiyssi ddregsiy o Zip Code: | Phone: Follow-up: Yes !
\)\/ > W No (circle one)

1. Proper cooling time and temperature 12. Management, food employees and condmonal employees,
/| A . knowledge, responsibilities, and reporting
)\/ 2. Proper Cold Holding temperature(41°F/ 45°F) b 13. Proper use of restriction and exclusion; No discharge from
| eyes nose, and mouth
i 3. Proper Hot Holding temperature(135°F) e o ___ Preventing Contamination by Hands_

~ 4. Proper cooking time and temperature B 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) altemate method properly followed (APPROVED Y N )

/ 6. Tlme asa Publlc Health Control; procedures & records . L Highly Susceptible Populations .

b .- Approved Source ' - e 16. Pasteuuzed foods used; prohibited food not offered
: - : - . . Pasteunzed ¢ gs used when required
7. Food and ice obtamed from approved source; Food in - ‘ V - ' :
y ' good condition, safe, and unadulterated; parasite Chemlcals
) destruction - .
- l 8. Food Received at proper temperature . 17. Foed addmves approved and properly stored; Washmg Fruits
- & Vegetables
_ Protection from Contamination . . 18 Toxrc substances pro erly identified, stored and used

9 Food Separated & protected, prevented during food . P Water/ Plumbmg
preparation, storage, display, and tasting . L .

- , 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing mstalled proper
Sanitized at ppm/temperature 1 backflow device
11. Proper disposition of returned, previously served or 1 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Food T ymperature Control/ Idennﬁcatlon

21 Person in charge present demonstratron of knowledge 27 Proper coolmg method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) r Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel Ay 28. Proper Date Marking and disposition

Safe Water,R 01 dkeepmg and Food Package . - 29. Thermometers provided, accurate, and calibrated; Chemical/
- __ Labelin ng. - . Thermal test stnps
23. Hot and Cold Water available; adequate pressure, safe
24. Required records available (shellstock tags; parasite
destructlon), Packaged Food labeled

Conformance with Approved Procedures

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

Permlt Requrrement, Prerequlsrte for Operatmn

30. Food Establishment Permit (Current & Valid)

_ Utensils, Equipment, and Vending .

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

- ConsumerAdvnsory - : 32. Food and Non-food Contact surfaces cleanable, properly
. _ . . . | designed, constructed, and used
26. Postmg of Consumer Advnsones raw or under cooked I 33. Warewashing Facilities; installed, mamtamed used/
foods (Dlsclos /Remind, /Buffet Plate)/ Allergen Label | Service smk or curb cleaning facili d

34 No Evrdence of Insect contammatron, rodent/other 41.0Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

- _ Physical Facilities
Non Food Contact surfaces clean

A 37. Environmental contamination /43 )Adequate ventilation and lighting; designated areas used
i 38. A proved thawing method ) 44, Garbage and Refuse properly disposed; facilities maintained
- Proper Use of Utensils = - 745, Physical facilities installed, maintained, and clean
39 Utensils, equipment, & linens; properly used, stored, . &j! Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used 1 o
40. Single-service & single-use articles; properly stored 47. Other Violations
jandused , f

Fmegizi‘dfe(; : M Prlnt: / t(‘ e W‘ /\{, ,Title:rPerson lnCharee/ Ovwner
B N YR S G O T e s

Form EH-06 {Revised 09-2( N v (J




| Retall Food Establishment Inspection Report

,ureau Veritas North America, Inc.’

(%’:g}m ZO Time in: Time out: , License/Permi \\) D Oi L—{J { D O Est. Type Risk Category Page__]L of _&

Purpose of Inspectlon. | 1-Compliance | \/ I " 2-Routine 3-Field Investigation " §  1'4-Visit ~§ [ 5.0ther | TOTAL/SCORE
Establishment -79:{ ‘ njagt/Bwaer Name: % Number of Repeat Violations: _____
El m'\\ u aj\ (\ {/ﬁ %‘{‘ t éVCS v Number of Violations COS: D’D
Physical Zip Code: | Phone: Follow-up: Yes \ .
SR TIVIT IR sasvA i NS No e o)

Comphance Status’ Out = not in compllance IN = in compliance = 'NO.= not observed . NA = not applicable COS corrected on site R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark v a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk ¢ % ? in appropriate box for R
Priority Items 5 (3 Pomts) violations Require Immediate Corrective Action not to exceed 3 days

Compliance Status Compliance Status™ |~ " ,

0L NENGC k Time and Temperature for Food Safety R Of L'LN|N | C . R

¥ N{O| A g (F = degrees Fahrenheit) g Nl O}A g Employee Health g
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;

/7 knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) o 13. Proper use of restriction and exclusion; No discharge from
. eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature : 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source : . . 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables ; Cleaned and 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
reconditioned disposal

ol1I C : R o)1 Njc
'II‘J N ] Demonstration of Knowledge/ Personnel U|'NL.oflA] O Food Temperature Control/ Identification
: ; . T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) f Maintain Product Temperature
s 22. Food Handler/ no unauthorized persons/ personnel [V, 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package : 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling / Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe A ‘ : Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . R .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and : : . R .
HACCP plan; Variance obtained for specialized ':‘l} /?iedqiast:dhandwaslung facilities: Accessible and properly
processmg methods; manufacturer instructions pplied,
Consumer Advisory. : 32. Food and Non-food Contact surfaces cleanable, properly

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

IC zever Comes F trst

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

oz
o]

O 1 C . R Ol T NI N C‘
;‘J N [o] Prevention of Foed Contamination Ul N[fO] Al O Food Identification
S . T S RS
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination : 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils iV 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single—use articles; properly stored 47. Other Violations
and used 4
Received by: o —" Print: 5 h Title: Person In Charge/ Owner
(signature) ‘ m (1 b é CZC[ '@‘O

Inspected by:
(signature)

Form EH-06 (Revised 09-206/

)
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R~ ‘\ll Food Establishment Inspection Report
4 N
.;ureau Veritas North America, Inc

Date: ime in: Time out: icense/Permi
Qt,(r,,;?a T) ¢ 25 an - szf\ﬁi-Ollfflygq

Purpose of Inspection: | ____f 1-Compliance = § " 2-Routine | | 3-Field Investigation | | 4-Visit - { '} 5.Other | TOTAL/SCORE

Est. Type Risk Category | Page | of o2

Establishment i\lame i Contact/Owner Name: % Number of Repeat Violations: ____
v i .
& M5 D 0 ‘/)q i L’f lf j 60 Number of Violations COS
Physical Address:) ity/County: Zip Code: | Phone: Follow-up: Yes Y
LI-(Q i"""’\ )L’j /3},\/‘7)"‘7’&{0 (circle one)
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 item Mark *va checkmark in appropriate box for IN; NO, NA, COS Mark an_asterisk * % ’ in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days :
Compliance Status | S ' Compli Status ]
OrININJC Time and Temperature for Food Safety R O T.1°N c e R
¥ Nl of A g (F = degrees Fahrenheit) g N} O A» g : Employee Health
/’ 1. Proper cooling time and temperature /' 12. Management, food employees and conditional employees;
) knowledge, responsibilities, and reporting
y 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 I 14. Hands cleaned and properly washed/ Gloves used properly
A 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. Time as a Public Health Control; procedures & records ) Highly Susceptible Populations
i Approved Source A 16. Pasteurized foods used; prohibited food not offered
R Pasteurized eggs used when required
" 7. Food and ice obtained from approved source; Food in : :
good condition, safe, and unadulterated; parasite Chemicals
destruction
/’ 8. Food Received at proper temperature // 17. Food additives; approved and properly stored; Washing Fruits
. & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
/’ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
- 10. Food contact surfaces and Returnables ; Cleaned and // 19. Water from approved source; Plumbing installed; proper
“ Sanitized at ppm/temperature backflow device
A 11. Proper disposition of returned, previously served or . 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned / i
) N C : ; R[ JO|L]NIN[C] : R
U[{N|jO|A] O Demonstration of Knowledge/ Personnel U] N| O] A} O Food Temperature Control/ Identification
T S T i - :
/' 21. Person in charge present, demonstration of knowledge, A 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 7 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package // 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling : : Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe S Permit Requirement, Prerequisite for Operation
¥’ | 24. Required records available (shellstock tags; parasite b . . .
/] destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . A .
/f HACCP plan; Variance obtained for specialized /' :1} Alxiquzlast:dhand\vasiung facilities: Accessible and properly
processing methods; manufacturer instructions pplied,
Consumer Advisory // 32. Food and Non-food Contact surfaces cleanable, properly

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

,tchever Comes First

26. Posting of Consumer Advisories; raw or under cooked
foods (Dlsclosure/Rennnder/Buffet PIatc)/ Allergen Label

0§11 .
¥ N Prevention of Food Contamination v 0 Food Identiﬁcaﬁon
\ @\I(; Evidence of Insect contamination, rodent/other /’ 41.0Original container labeling (Bulk Food)
animals
7] 35. Personal Cleanliness/eating, drinking or tobacco use S Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
| P 37. Environmental contamination ~ 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 7 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils : { (43)Physical facilities installed, maintained, and clean
/' 39. Utensils, equipment, & linens; properly used, stored, 7 "46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored /] 47. Other Violations
and used

Received by: Print: - Title: Person In Charge/ Owner
(signature) W Y\ £ \lﬁ‘@\cﬁxw

Inspected Print: s - Business Email:

(signature) /14 l :) (?/W K‘i Ll 4

Form EH-06 (Revusedro9 tOfS)




;/ *1all 1004 ESTADUSIMENT 1NSPECuon Keport
TN YN
;ureau Veritas North America, L. J

@t’aa l ’ q‘ Tim e;§ 3 D Time out: , Llcense@ q ()l L{"W Est. Type Risk Category Page _:’ of __

Pulpose offInspection. T 1-Compliance | /i 2-Roufine 3-Field Investigation '} | '4-Visit | | 5-Other | TOTAL/SCORE
Establishment N %ﬁﬁm e: % Number of Repeat Violations: ____
. v iolati :
.aJ‘rY] t I).)’\ a K SW Number of Violations COS
Physjc SS y 3 Zip Code: | Phone: Follow-up: Yes
ESIRRINNIE radp 1™ N e

Comphance Status' Out = not in compliance ~ IN = in comphance NO = not observed * NA = not applicable - COS = corrected onsite. - R = repeat violation

12}

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 I{:NINIC Time and Temperature for Food Safe R Of 1 N4 NJ-C ‘ R
'Irl Niol A g (F = degrees Fahrenheit) ty "rj N|O}aA g ’ Employee Health

1. Proper cooling time and temperature . 12. Management, food employees and conditional employees;

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

3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands

4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly

5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved

Hours) alternate method properly followed (APPROVED Y__ N_ )

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

Approved Source . 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : Water/ Plumbing
preparation, storage, display, and tasting -
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Action within 10 days |

11. Proper disposition of returned, previously served or
reconditioned

__ Priority Foundation Items (2 Points) violations
Food Temperature Control/ 1dentification

Demonstration of Knowledge/ Personnel

T
z=]
o

27. Proper cooling method used; Equipment Adequate to
Maintain Product Temperature
28, Proper Date Marking and disposition

21. Person in charge present, demonstration of knoivledge, N,
and perform duties/ Certified Food Manager (CFM)
22, Food Handler/ no unauthorized persons/ personnel

\\\ ‘\02‘

Safe Water, Recordkeeping and Food Package Y 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
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 31 f}iqu;ast:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions )HQR !

Consumer Adyvisory / ( [gépood and Non-food Contact surfaces cleanable, properly

: 3 Signed, constructed, and used

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

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

ore Items (1 Point) Violations Require Corrective Action Not to

Prevention of Food Contamination Food Identification
o~ T S :
l ¥ 34_Rlo Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
mals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
ang used
Received by: ——" Print: C(('{ Title: Person In Charge/ Owner
(signature) TS 4N \’O(\..

e U020 % wn%/mw i

Form EH-06 (Revised 09- 20150



Retail Food Establishment Inspection Rep_ort

{/'/’ ‘ . ~~;\ P \\ P "“ .
: ; sureau Veritas North America,. . 1A
Date: Ti e\ia /’ Time out: License/Permity. Est. Type Risk Category Page _\ of &/
NG d . OB TS
Purpbse of Inspection: 1-Compliance ~- 7 v | 2-Routine 3-Field Investigation §  b4visit~ ) | 5-Other -] TOTAL/SCORE

Establishment Nai &)ﬂic%?:\per Name: % Number of Repeat Violations:

Wq‘l u D(/l l aﬁ LDD v Number of Violations COS: p
h; d 1 i : ' ‘ -up:

Physical Address: % i ‘ u LD/} Cltgpﬁnty/ a /rad F Zip Code Phone gzllo‘zchz]ezii)

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

Mark the appropriate points in the OUT box for each nimbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS_ Mark an asterisk * % ? in appropriate box for R
. Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status | ,
Op 1Ny NIC Time and Temperature for Food Safety R o NiN}C : R
g N1OJA (S) (F = degrees Fahrenheit) g N{ O} A ;) Eylployee Health
/ 1. Proper cooling time and temperature ;// 12. Management, food employees and conditional employees;
7 ] knowledge, responsibilities, and reporting
‘V/ 2. Proper Cold Holding temperature(41°F/ 45°F) W 13. Proper use of restriction and exclusion; No discharge from
4 : eyes, nose, and mouth
ey 3. Proper Hot Holding temperature(135°F) e : Preventing Contamination by Hands
4 4. Proper cooking time and temperature B 14. Hands cleaned and properly washed/ Gloves used properly
d /] 5. Proper reheating procedure for hot holding (165°F in 2 < 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y___N__ )
4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source ) |,~"| 16. Pasteurized foods used; prohibited food not offered
o ~ Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in i :
] good condition, safe, and unadulterated; parasite Chemicals
j destruction ) i
N 8. Food Received at proper temperature b 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
. Protection from Contamination N 18. Toxic substances properly identified, stored and used
,\/’ 9. Food Separated & protected, prevented during food Water/ Plumbing
: preparation, storage, display, and tasting : :
4 10. Food contact surfaces and Returnables ; Cleaned and u/ 19. Water from approved source; Plumbing installed; proper
- Sanitized at ppm/temperature backflow device
/ 11. Proper disposition of returned, previously served or Ve 20. Approved Sewage/Wastewater Disposal System, proper
~ reconditioned ~/ disposal
: - Require Corrective Action within 10 days .
O} I'I"NI N} C i : ; R O T-1"NJ NJ:C G R
¥ NjojA ;) Demonstration of Knowledge/ Personnel ¥ Nl Ol A (S) Food Temperature Control/ Identification
\/// 21. Person in charge present, demonstration of knowledge, -/" 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
~ 22. Food Handler/ no unauthorized persons/ personnel A\ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Kr’ Labeling . i / Thermal test strips
\xV 23. Hot and Cold Water available; adequate pressure, safe )T ) : ' Permit Requirement, Prerequisite for Operation
24. Resired records avallble Ghelitock egs, prsst D //130. ood Establishment Permit (Cureent & Valid
Conformance with Approved Procedures : Utensils, Equipment, and Vending
124188?2 ?::f:,;;g;lagg ;?ﬁ;g?g:?;ﬁ:]g:;ess’ and ) 31. A.dequate handwashing facilities: Accessible and properly
% supplied, used

processing methods; manufacturer instructions
Consumer Advisory

L
Qﬁ)’ood and Non-food Contact surfaces cleanable, properly
Signed, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked /' 33. Warewashing Facilities; installed, maintained, used/
foods (DlsclosurejRenunder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

3
N
-

Ol I NJ]'NjC R 0of:1 (N
¥ Nl O} A g Prevention of Food Contamination g Nl o ;) Food Identification
/ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
L1 animals
A % 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
Py d 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
i/l 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
4 38. Approved thawing method . 44. Garbage and Refuse properly disposed; facilities maintained
i Proper Use of Utensils ] _Physical facilities installed, maintained, and clean
Ve 39. Utensils, equipment, & linens; properly used, stored, Y ’ @?oi]et Facilities; properly constructed, supplied, and clean
Vs dried, & handled/ In use utensils; properly used '
\// 40. Single-service & single-use atticles; properly stored 47. Other Violations
and used
Received by: Print: N - Title: Person In Charge/ Owner
(signature) Ku \\ L HQM\X
Inspected b
(signature)

Form EH-06 (Revised 09-2015}
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Rgl;ail Food Establishment Inspection Report

f

Jureau Veritas North America, Inc. .

i -
o T K O v VT < i i i
/

Purpose of Inspection: - | ___ | '1-Compliance ! 2-Routine J_3-Field Investigation _ [ 4-Visit: '} | 5-Other. | TOTAL/SCORE

Establis] t Names. tact/Ow) % Number of Repeat Violations: ____
l?gm m lalz m ’:QILE%LI %l v Number of Violations COS: :

Physical AE@ m)u (2:} /tj'l\lg\?a) D Zip Code: Phone: Follow-up: Yes Ciqf

No (circle one)
ComphanceStatus, Out= notmcomphance IN —.mcomphance NO= notobserved NA = not applicable COS = corrected onsnte R= repeatvxolatxon :

| Mark the appropnate points in the OUT box for each numbered item _ Mark ‘¥ g checkmark in aperogna te box for IN, NO, NA, COS ~ Mark an asterisk ¢ * in appropnate box for-R
Prlorlty Items (3 Pomts) vzolafwns Re%mre Immedmte Corrective Action not fo exceed 3 days
Compliance Status | : Compliance Status | .
Of LA Ny NP Cloo Time and Temperature for Food Safety ' R Op LI NENGC o : : R
'Irl “Ni|o 5 g (F = degrees Fahrenheit) = ¥ N{o}aA g : Employee Healfh
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
/ knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) : 13. Proper use of restriction and exclusion; No discharge from
\% eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) : Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y___N__ )
6. Tlme as a Public Health Control; procedures & records E == 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
destruction i : . o
8. Food Received at proper-temperature : 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 3 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : X - "Water/ Plumbing
preparation, storage, display, and tasting : :
10. Food contact surfaces and Returnables ; Cleaned and : 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature 3 backflow device

20. Approved Sewage/Wastewater Disposal System, proper

11. Proper disposition of returned, previously served or
disposal

conditioned

0 N] C O[] N|N]C : e :

Ui N]J O}l Al O Demonstration of Knowledge/ Personnel Ul'N{ O] A} O Food Temperature Control/ Identification

T S T s ; ; X
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28, Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package @}emometers provided, accurate, and calibrated; Chemical/
J/ : Labeling of ¢ / al test strips
'V/ 8 23. Hot and Cold Water available; adequate pressure, safe” WE’ - / = . Permit Requirement, Prerequisite for Operation :
24, Required records available (shellstock tags; parasite - / . . . 201 /i
destruction); Packaged Food labeled v, 30. Food Establishment Permit (Current & Valid) q ‘1
Conformance with Approved Procedures , Utensils, Equipment, and Vending :
25. Compliance with Variance, Specialized Process, and . R .
\ HACCP plan; Variance obtained for specialized ; 31. Afiequate handwashing facilities: Accessible and properly
: supplied, used
processmg methods; manufacturer instructions
Consumer Advisory. : 32. Food and Non-food Contact surfaces cleanable, properly
o : designed, constructed, and used

26. Posting of Consumer Advisories raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/Renunder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

o N|C O LN N:LC : R
g NLOo["A g Prevention of Food Confamination g NP OlA ;) Food Identification

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

animals

35. Personal Cleanliness/eating, drinking or tobacco use - : R 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 propexly disposed; facilities maintained

Proper Use of Utensils \ T (45)Physical facilities installed, maintained, and clean

39. Utensils, equipment, & linens; properly used, stored, N : 6. 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

Print: . A Title: Person In Charge/ Owner
Pt Hodd e

Print; ' é%—l%usiness Email:




REan LUvu LSTEDUSIIICHL LISPeCion KXeport

ureau Veritas North America, Inc. ’ ‘
Time out: / License/Permit # Est. Type Risk Category | Page _ of
J-Compliance.  §V “:2-Routine.: | _1:3-Field Investigation 4-Visit - = 5:0ther . |

Contact/Owner Name: * Number of Repeat Violations:
¥ Number of Violations COS:

NP,

City/County: Zip Code: Phone: Follow-up: Yes
No (circle one)

12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
o Preventing Contamination by Hands S
14. Hands cleaned and properly washed/ Gloves used properly
15. No bare hand contact with ready to eat foods or approved
alternate method properly followed (APPROVED Y N__)

1. Proper cooling time and temperature

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

3. Proper Hot Holding temperature(135°F)

4. Proper cooking time and temperature

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

6. Time as a

\7

‘Highly Susceptible Populations .
16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used wh i

blic Health Control; procedures & records

roved Source

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

8. Food Received at proper temperature

A 17 Féod additives; approved and properly stored; Washing Fruits
& Vegetables
18. Toxic substances properly

Protection from Contammation”

9. Food Separated & protected, prevented during food

preparation, storage, display, and tasting e

10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppmy/temperature backflow device

L1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal )

e

¢ Control/ Identificati

27. Proper cooling method used; Equipment Adequate to
Maintain Product Temperature
{ 28. Proper Date Marking and disposition
29, Thérmometers provided, accurate, and calibrated; Chemical/
Thermal test strips

21. Person in charge present, demonstration of knowledge,

and perform duties/ Certified Food Manager (CFM) &
22. Food Handler/ no unauthorized p personnel
afe Water, Recordkeepin Packa

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

24. Required records available (shellstock tags; parasite
dc_:struction); Packaged Food labeled

. Conformance with Approved Procedures . ,
25. Compliance with Variance, Specialized Process, and !

tensils, Equipment, and Vending

31. Adequate handwashing facilities: Accessible and properly

HACCEP plan; Variance obtained for specialized supplied, used

processing methods; manufacturer instructions

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

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

=

26: Po'stkin‘g"of Cbﬁsﬁﬁler Advisories; raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

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

35. Personal Cleanliness/eating, drinking or tobacco use
: 36. Wiping Cloths; properly used and stored
{ 37. Environmental contamination

| 38. Approved thawing method

Joo T Proper Useof Utensils L0 0T
39. Utensils, equipment, & linens; properly used, stored,
dried, & handled/ In use utensils; properly used

40. Single-service & single-use articles; properly stored 47. Other Violations

41.Original container labeling (Bulk Food)

i Physical Faciliies =7 0
42. Non-Food Contact surfaces clean

43. Adequate ventilation and lighting; designated areas used

44. Garbage and Refuse properly disposed, facilities maintained
-_45. Physical facilities installed, maintained, and clean

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

sl and used
Received by: N / / W ) itle: Person In Charge/ Owner
(signature) \ [/ AR q NPy
Inspected by: Witta \U AV AT @ /6\2&}3 ail
(signature) AR 1/ \ VWY x .
<
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