Texas Department of State Health Services

Retail Food Establishment Inspection Report 4
[ VERITAS]
Date:2025-08-18 Time in: Time out: License/Permit # TMS 20250201 16 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 1
Chicken Express Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
704 Parkway , Alvarado, TX, 76009 Alvarado 76009 No
Complimice Status: Out=notin compliance IN=incompliance  NO=notobserved NA = not applicable COS= corrected on site R = repeat violation |
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
1
Compliance Status [ Compliance Status
of 1| NI NI C Time and Temperature for Food Safety R R
¥ Nfopa g (F = degrees Fahrenheit) ‘ Employee Health
NO 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
3-0UT 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
NO 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
T 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 300 ppm quat proper backflow device
ppmv/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) w I Casandra Palacios
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

Demonsiration of Knowledge/
Personnel

Food Temperature Control/ Identification

27
BUREAU
VERITAS

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

Service sink or curb cleaning facility provided

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 2-0UT 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 .
Process, and HACCP plan; Variance obtained for 31. Adequate h‘a.m((ii\vashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
‘ Consumer Adyisory 2-OUT 32. Food and Non-food Contact surfaces cleanable, No
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/

~ MO @

ORI NEN]|C 0o} 1 ‘ N
¥ N1 O] A g) Prevention of Food Contamination ,g Nl o} A g Food Identification
IN 34, No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
1-OUT 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42, Non-Food Contact surfaces clean
1-0UT 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method 1-0UT 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) (_\P I Casandra Palacios
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

VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item Number

AND NOTED BELOW:

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

IWIC raw chicken 33 WIC Cole slaw 38

I#z
|#3

Hot Well corn on cob 141 chicken strip 148 Hotbox mash potatoes 130 Mac & cheese 145 green beans 155

I#3o

Posted health permit 8.1.2026

I#32

IClean black/reddish residue build up on inside ice lid. Clean can opener blade after every use.

|#35

INo jewelry allowed on wrist. Observe multiple watches on wrist.

I#29

Shall provide thermometer in hotbox for mash potatoes and gravy

I=a37

Keep ice scoop stored in clean container not on soda machine

lsaa Remove cardboard boxes at back door.
Samples: F Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature) *
Casandra Palacios
Inspected by: Print: Tina NEMMERS-MOORE
(signature)

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:
02/10/2025

Time in: Time out: License/Permit #

10:51 AM 11:33 AM -

2024-026460

TMS Project # Page 1 of 2

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: _0

Chicken Express Casandra Palacios v Number of Violations COS: __0 92/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

704 Parkway Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Mark the app

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

ropriate points in the QUT box for each numbered item

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

Mark an asterisk * % * in appropriate box for R

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

Compliance Status_| Compliance Status |
O[T NINfC Time and Temperature for Food Safety & 0P ENEIRN G !
N| O o0 4 4 o0 / i’ i
.:{ A s (F = degrees Fahrenheit) l,J & i (s) Fiployne Radlil
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
4 I | / 8 ploy ploy
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
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
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 )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Source 16. Pasteurized foods used; prohibited food not offered
PP 4 I
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
7 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/ pp g prop!
Sanitized at 300PPM@&Aemperature backflow device
v/ 11. Proper disposition of retuned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N|N]| C R o1 N TN C R
U[N|JO|A]O Demonstration of Knowledge/ Personnel uyNjlo|afloO Food Temperature Control/ Identification
T S a S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v/ pres . J/ I quipi q
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
i 22, Food Handler/ no unauthorized persons/ personnel v 28, Proper Date Marking and disposition
p I 8 p
Safe Water, Recordkeeping and Food Package 2 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
. Hot and Cold Water available; adequate pressure, safe ermit Requirement, Prerequisite for Operation
23.H 1 Cold Wi lable; adequate fi Permit Requi t, Prerequisite for Operati
5 ) Y v < avails > (she | ags: ..'.‘, . . 5 = .
'4'_ chl,"mf‘ peagrle oy ‘flldbh' (almilsfock bigay parksitc v 30. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled
Conformance with Approved Procedures Utensils, Equipment, and Vending
5.C iance with Variance, Specialized Process, . .
7 f[' AEZII? plll::ctl:“r:tl];yclg'l;l:::;c:[:;l:llz:(:lfzi(:;:c“' i 2 31. Adequate handwashing facilities: Accessible and properly
=t Pan; vard ¢ r specta 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 St : v . e
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
4
0 N|N| C R o1 N[N]| C R
U[N]O|[A]O Prevention of Food Contamination uNjOo|A|oO Food Identification
T S T S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
S 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
v v q g g
v/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
properly
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
p y:
39. Utensils, equipment, & linens; properly used, stored, . Toilet Facilities; properly constructed, supplied, and clean
1 39. Utensils, equipi &li properly used 1 7 46. Toilet Facilities; properly 1, supplied, and cl
dried, & handled/ In use utensils; properly used
7 40. Single-service & single-use articles; properly stored P 47. Other Violations
and used

(signature)

Received by: Print:
Casandra Palacios

Phone #/ email:

Chickenealvarado@gmail.com

Inspected by: ~ I: S; Print:
(signature) Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (

Revised 09-2015) Page 1 of 2
age 10




Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2
2024-026460

[ 3Ficid investigation | [ 4-visit | | 5Other | TOTAL/SCORE |

% Number of Repeat Violations: _1
v Number of Violations COS: __0

Time out: Licensc/Permit #
05:48 PM -

1/ | 2-Routine = |
Contact/Owner Name:

Time in:
05:11 PM

[ 1-Compliance

Date:

09/20/2024
Purpose of Inspection: |

Establishment Name:

Chicken Express Casandra Palacios O 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
704 Parkway Alvarado/Johnson County | 76009 000-000-0000 No  (clrcle one)

Compilance Status: - OUT = not in compliance - IN = in compliance - NO = not observed “-NA = not anplicable  COS = corrected on site - R = repeat violation

Mark: the approgriate goints in the OUT box for each numbered item Mark *va c&eckmaﬂ( in aggroprime box for IN, N(_). NA, COS Mark an asterisk * % ? in‘appropriate box for. R 1
Priority Items (3 Poinis) violations Reguire Immediate Corrective Action not to exceed 3 days

| Compliance Status | Compli Status |
OfLININIC Time and Temperature for Food Safety R o5t N k
BN AL? (F = degrees Fahrenheit) Rl are Emplayec Health
4 1. Proper cooling time and temperature V4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 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 3. Proper Hot Holding temperature(135°F) v Preventing Contamination by Hands
v 4. Proper coaking time and temperature v t4. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Seurce / 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 unaduiterated; parasite Chemicals
destruction
8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination” v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and 15 Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppnvtemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v d.P_ dP p v i PP] P prop:
reconditione: isposa
- Foundation Items (2 Poi equire Corrective Action within 10 days .
ot | NENLD R ol NI N C R
.llJ. Nl O}l A g Demaonstration of Knowledge/ Personnel Ui N oA g Food Temperature Control/ Identification
¥
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recardkeeping 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 (shellstock tags; parasite . . . N s :
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 ; —— "
/ HACCP plan; Variance obtained for specialized 4 21: ,'-‘;;de:qt:lz:‘t:dhaudwashmg facilities: Accessible and properly
PIC ing methods; manufacturer instructions supplied, us
Consumger Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26, Posting of Consumer Advisoties; raw or under cooked 33. Warewashing Facilities; instalied, muintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
- _ Core Items (1 Point) Violatlons Require Corrective Action Not ) Days or Next Inspection , Whichever Comes First __
0 C R O INENTC
}‘{ NiOolaA (s) Prevention of Food Contamination g NlOlA ;) 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
v/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
J/ 37. Envirc tal 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 V4 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
and used
Received by: Print: Phone # / email:
(signature) ) Casandra Palacios chickenealvarado@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) K 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
09/20/2024 | Chicken Express 704 Parkway Alvarado, TX -
I TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
> - Coleslaw-mini fridge 41 ?a ;) |I;Aashed potatoes-in cup in steam 131
2 - Bone in chicken-WIC 40
2 - Marinade-WIC 40
2 - Chicken tender-WIC 37
3 - Mac and cheese-steam table 159
3 - Green beans-steam table 165
3 - Corn-steam table 169
3 - Gravy-hot box 141
OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

Number | NOTED BELOW:

within 4 hours.
10 - Clean and sanitize ice machine lid
30 - Permits valid until 8/1/25

34 - Observed fly strip hanging above clean dishes
36 - Note: keep wiping cloth in sanitizer solution, not draped over the side of the bucket.

AdditionalComments:Print this report and keep it on site

3 - Hot food shall be maintained at internal temperature of 135 degrees or above. Mashed potatoes in styrofoam cup
in the steam table temped 131 degrees. If unable to keep at the proper temperature, mark the time and discard

Exp. Date: 06/19/2026

Inspected by:
T2 Vrper] Y005

Kassandra Lamb, RS

Registered Food Service manager Casandra Palacios Certificate #:
Pest Control Company Not Available Service Date:
Grease Trap Service Company Southwaste Service Date: 09/17/2024
Received by: Print: Phone # / email:
(signature) Casandra Palacios chickenealvarado@gmail.com
Print: Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date:
03/11/2024

Purpose of Inspection:

Establishment Name:

Time out: License/Permit #
04:44 PM -

| 1-Compliance | / | 2-Routine |
Contact/Owner Name:

Rose Roberts

Time in:
03:41 PM

3-Fleld Investipation

TMS Project #
2023-022323

* Number of Repeat Violations: 2
v Number of Violations COS: __ 0

Page 1 of 2

Chicken Express
ren e . - : : : 86/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
704 Parkway Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)
; Complianc: Statust  OUT = notin compliance  IN=in x.mnph:mce NO =not observed  NA =not apphcabk Cos = correcled on sm, R= rcpeal violation

Mark ﬂlc appmprm!c points in the QUT box for cach nunbered item

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

Prmriiy Items (3 Pomts) violutions Require Immedigte Corrective Aai:m ot 1o exceed 3 days

TOTAL/SCORE

Mark an asterisk * %’ m appmpnalc hox for R

Cnnlpliance Status ; Complianne Status
OJLININIC Time and Temperature for Food Safety - O 1NN C L ; .
nnelae (7= degress Falwsaiit) Hi%e , Employer Hen
/ 1. Proper cooling time and temperature v/ 12. Management, fo_oc? f:r.nployccs and Fonditiorxal 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 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
J/ 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) a.hernale method properly followed (APPROVED Y N )
v/ 6. Time as a Public Health Control; procedures & records ; Highly Susceptible Populations
I ' Approved Source . s 16. Pasteurized foods used; prohibited food not offered
- Pasteurized eggs used when required

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

v
i Protection from Contamination ]

8. Food Received at proper temperature

9. Food Sepamted & protected, prevented during food

Chemicals

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

18. Toxic subsmnces roperly identified, stored and used
Water/ Plumhing

reconditioned

~ Dcmdns{mﬂﬁn of ‘Kuﬁsﬁ!edgel Personnel

v preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
3 Sanitized at 400QA ppm/temperature v backflow device
/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper

disposal

Food Temperature Control/ Identification

21. Person in charge present, demonstiation of knowledge,

27. Proper cooling method used; Equipment Adequate to

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

and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
r_— Safe Water, Recordkeeping and Food Package ; B v 29. Thermometers provided, accurate, and calibrated; Chemical/
. ~ Labeling Thermal test strips
v 23. Hut and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
L 4 H i:st’;fcq;‘;f:)d ;itii‘f&"fggg'ﬁl (shellstock togs; pacasite 2 30. Food Establishment Permit (Current & Valid)
: | Conformance with Approved Procedures ! Utensils, Equipment, and Vending
J/ iﬁ&gg?:gﬁx:ce;:g;‘in:;[;?ség?g?:;;z:igli';?;ess’ and V4 %l. Al‘fizquu‘ledhandwashing facilities: Accessible and properly
rocessing methods; manufacturer instructions supphied, use
Consumer Ad\ism'v ]_ 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. I’ostmg of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used!
v v Service sink or curb cleaning facility provided

0 A : ’ ! o] ,
¥ Nlola 2 Prevention of Food Contamination g A g ; Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
1 animals v
1 35. Personal Cleanliness/eating, drinking or tobacco use = _ Physical Facllities
/ 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 maintained
Proper Use of Utensils / 45 Physical facilities installed, maintained, and clean
1 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
v and used v

Received by:
(signature)

Z Ll

Print:

Rose Roberts

Phone #/ email:
chickenealvarado@gmail.com

Inspected by:
(signature)

hoed U85

Print:

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date:

Establishment Name:

03/11/2024 Chicken Express

Physical Address: City/State:

704 Parkway Alvarado, TX

License/Permit# | Page 2 of 2

TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp

2 - Cole slaw-mini fridge 53 3 - Green beans 146

2 - Cocktail sauce-mini fridge 45  [3-Mac and cheese 138

2 - Chicken organ meat-WIC 38 3 - Gravy-cup in steam table 117

2 - Marinade-WIC 40

2 - Catfish-WIC 39

2 - Dark meat-WIC 39

2 - RIC (tea) 37

3 - Mashed potatoes 135

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 food shall be maintained at internal temperature of 41 degrees or below. Food in mini fridge temped 45-53
degrees. Discard cole slaw and move other food into another cooler until repaired or replaced.
3 - Hot food shall be maintained at internal temperature of 135 degrees or above. Gravy in cup in the steam table
temped 117 degrees. Use time tags if unable to maintain proper temperature.
10 - Clean and sanitize can opener blade
30 - Posted permit expired 8/1/23. Repeat violation,
34 - Observed fruit flies in dish area

35 - Keep personal items (clothing, phone, etc) in a designated area away from food service items. Observed
sweaters and phone stored on ciean container lids and trays.

39 - Keep dirty hoses away from clean food containers. Repeat violation.
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Rose Roberts

Certificate #:

Exp. Date: 02/26/2028

Pest Control Company |deal Pest

Service Date: 02/10/2024

Grease Trap Service Company Southwaste

Service Date: 12/23/2023

(signature)

Received by:

V2 7=

Rose Roberts

Print; Phone # / email:

chickenealvarado@gmail.com

(signature)

Inspected by:

Brpush LGS

Kassandra Lamb, RS

Print: Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Matk the appropriate poiats in the OUT box for-each numbered item

Date: Time in: Time out: License/Permit # ] TMS Project # Page 1 of 2
00/05/2023 11:17 AM 12:09 PM - 2023-022323
Purpose of Inspection: | | I-Compliance | / | 2-Routine | 3-Fleld Investigation | { d-Visit | T 5.0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _3
Chicken Express Casandra Palacios v Number of Violations COS: _ 0 90/100
Physical Address: City/County: Zip Code: Phone; l'-"ollow-up: Yes
704 Parkway Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compliance Siatus: .~ OUT = not in compliance N = in compliance. NO = notobserved NA = not applicable COS = donsite R =repeat violation

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

Mark an asterisk ' % ' in appropriate box for R

uire Immediate Corrective Action not fo exceed 3 days

foods (DlsclnqurelRemmder/Buffet Plate)/ Allergen Label

Priority Items (3 Points) violations Req
Compliance Status | i i Complisnce Status |
Ol T IN|IN]|C : e ) R OV IN|N]C R
¥ Nl O| A ;) Time m?Fie;!:Pg:;“;??ﬁf::hi?Sd Safety ’? NlO|aA g Employce Health
/ 1. Proper cooling time and temperature s 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) /s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contaminaton 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) aiternate method properly followed (APPROVED ¥ N}
v 6, Time as a Public Heaith Control; procedures & records Highly Susceptible Populati
Approved Source . l i v/ | 16. Pasteurized foods used; prohibited food not offered
rE 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
“iProtection from Contamination v 18. Toxic substances properly identified, stored and used
% 9, Food Separated & protected, prevented during food : Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and 19, Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppny/temperature v backflow device
v/ 11, Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
_ , ati i
Ol1|N[N|C ; S : R ol 1| NI N]C
;J_ NjO[aA g  Demonstration of Knowledge/ Personnel %l NjOo|aA g Food Temperature Control/ Identification
v/ 21, Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate o
and perform duties/ Centified Food Manager (CFM) Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Watcr, 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 Reguirement, Prerequisite for Oper-tion
v ﬁ:;::gﬁ‘;f;d ;,:Cci;‘:ez‘:fgg‘glﬁ {)f,‘:gs‘“k tags; parasite 2 30, Food Establishment Permit (Current & Valid)
Conformauce with Approved Procedures Utensils, Equipment, and Vending
J/ f{i&ggﬁfn’::,cmﬁysgﬁ (;;,j;;g:l:;l)lez“ei(iﬁl’zxess, and 2 31 /}fit:iqumedhmldwashing facilities: Accessible and properly
pmcessmg methods; manufacturer instructions supplied, use
Consumcr Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Postmg of Consumer Advxwues, raw or under cooked 33, Warewashing Facilities; installed, muintained, used/
Service sink or curb cleaning facility provided

-  Require Corrective Action No d 90 Days or Next Inspection , Whichever Comes First
O 1N e R O 1| NINIC
¥ N[O Prevention of Food Contamination Ul NJOJ A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
v animals v s
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ 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 1 45. Physical facilities installed, maintained, and clean
39, Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
1 property v J/ p
dried, & handled/ In use utensils; properly used
40, Single-service & single-use articles; properly stored 47. Other Violations
p
v and used v
Received by: /[, Print: Phone # / email:
(signature) Casandra Palacios Chickenealvarado@gmail.com
Inspected by: M Z 4 Print: Inspector’s Phone #
(signature) f Tim FiSh, RS

Form EH-06 (Revised 09-2015}

Page 1 of 2




Retail Food Establishment Inspection Report

Number | NOTED BELOW:

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/05/2023 Chicken Express 704 Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Front reach in cooler(ric)-tea gallons 40 3 - Mac n cheese-steam table 140
2 - Raw chicken-walk in cooler(WIC) 40 3 - Chicken tender-lamp 137
2 - Coleslaw-WIC 40 3 - Chicken thigh-lamp 157
2 - Chicken batter-WIC 40 3 - Gravy-steam well 136
2 - Raw chicken-chicken WIC 36 3 - Gravy-hot box 140
2 - Coleslaw-black ric 41 4 - Fried chicken 199
3 - Green beans-steam table 159
3 - Corn on the cob-steam table 163

. OBSERVATIONS AND CORRECTIVE ACTIONS
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE € ONDITIONS OBSERVED AND

10 - Clean and sanitize ice machine baffie.

29 - Observed QA sanitizer test strips, probe thermometer, and alcohol swabs
30 - Posted permit expired 8/1/23. Contact the City to renew/replace the permit and post in public view.
31 - Provide soap and paper towels at hand sink near the 3-compartment sink.

33 - 3-compartment set up correctly to wash, rinse, and sanitize at 200 ppm QA.

36 - Sanitizer at bucket tested at 200 ppm QA.

39 - Do not store dirty hoses near clean utensils, drying rack.

42 - Clean shelving and bottom shelf of the hot box where rolls are stored.

45 - Clean floors under equipment and shelving in the kitchen and the walk in cooler.
AdditionalComments:Print this report and keep it on site.

Registered Food Service manager Casandra Palacios Certificate #:

Exp. Date: 06/19/2026

Pest Control Company Ideal

Service Date: 08/09/2023

Grease Trap Service Company Southwaste

Service Date: 08/28/2023

Received by: Priat: Phone # / email:

(signature) Casandra Palacios Chickenealvarado@gmail.com
Inspected by: Zé Print: Inspector’s Phone #

(signature) p) Tim Fish, RS

Form EH-06 (Revised 09-2015})

Page 2 of 2




Retail Food Establishment Inspection Report

Mmk mc a pmpﬁat@ pmms in the 015‘1’ box for each numbered item

Compli s,noe‘StMm k

ov’ l’ rwl in cumplmncc IN= mb

Compliance Status:

Mark v a ciseckinﬂﬁz in appropriate box for IN, NO, NA. COS
Prianty Items a Paints) vialntinne Requmz Tmmedigte Corvective Action not fo mseed 3 daye

Date: Time in: Time out: License/Pernit # TMS Project # Page 1 of 2
02/21/2023 12:56 PM 01:54 PM - 2022-023140

Purpose of Inspection: | 1-Compliance | / | 2-Routine 3-Field Investipation Ayisic | 1 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violat 0

Chicken Express Casandra Palacios v Number of \'inlaﬁnns cO8: __ 0 91/100
Physical Address: City/County: Phoue: Follow-up: Yes

704 N Parkwax 57-20142 Suite: Chicken Express AIvarado/Johnson Count 000-000-0000 _ No (circle one)

=comectedonsite R= r’epeat vinlation

_Mark an aslerisk® % " in a iate hox for R

. Dchmxisténﬁon of Knuwicdge/ Personnel

Compliance Status | :
Of1|NENTC ‘Time and Temperature for anl Safety B O 1 ININICE] e : R
,'rj Nio ‘5 : ? . - (F= dclg;rees Fahrenheity ;’ Nio} ? ; . Emp layee Health '
v/ L. Proper cooling time and temperature / 12. Management. food cmployees and conditional employees:
knowledge, respounsibilitics, 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 Hinds
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 hund contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
V4 6. Timeas a Publlc Health Control; procedures & recordﬁ ! _Highly Susceptible Populations = =
' . Approyed Sourcc : 7 16. Pasteurized foods used; prohibited food not offered
o : Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in o L : ;
v good condition, safe, and unadulterated; parasite ‘Chemieals
destruction . ; i =
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 1| 18. Iouc substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food - Lo Wnton’ P!umbing
preparation, storage, display, and tasting - , - e .
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sunitized at 200ppmM@Atemperature v backflow device
/ (AR Pro'p'er disposition of returned, previously served or v/ 2{). Approved Sewage/Wastewater Disposal System, proper
reconditioned sal

Fﬂad"l‘t:mpemmn C&mtml/ Idenﬁﬂcation ;

2‘1‘ .k Person in charge pfesent, demonstration of knowledge,'
and perform duties/ Certified Food Manager (CFM)

27 Proper cooling me!hod used; l:qulpment Adequate to

Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

28, Proper Date Marking and disposition

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

processing methods; manufacturer instructions

v
[ /]
-  Safe Water, Recordkeeping and Food Pnckage ' 2
' Labeling Thermal test strips
23, Hot and Cold Water available; adequate pressure, safe T © Permit Requirement; Prereguisite for Operation
quate | o quire! q Ope
v/ (Zi:stknf‘g:g;c;i Ir’ii(;c::egv::gglﬁx ésel;:‘lilstock tags: purasite v 30. Food Establishment Permit (Current & Valid)
. : _ Conformance with Approved Procedures - Utensils, Equipment, and Vending
/ f{SA((,gr;l; illﬂrcfl‘::g:w\’:g&::é?f)g‘:‘i;ﬁ:jlrzle(:?e“’ and 2 31. Adequate handwashing Facilities: Accessible and properly

supplied, used

- Consumer Advbory

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

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

Prevention of Fond Cnntﬂmimmun

33. Warewashing Fucilities; installed, maintained, used’
Service sink or curb cleaning facility provided

Foud ldentlﬁcntion

34, No L\ldence of Insect contamination, rodent/other

41, Ongmal container labeling (Bulk Pood)

and used

v animals v

Vi 35. Personal Cleanliness/eating, drinking or tobacco use T Physical Facilitios -

Vs 36. Wiping Cloths; properly used and stored 1 42. N)n Food Contact surfaces clean

"4 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
| / 38. Approved thawing method v/ 44. Garbage and Refuse properly disposed; facilitics maintained
e Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean

1 39, Uxenqlls equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use wiensils; properly used
v 40. Single-service & single-use articles; properly stored / 47. Other Violations

Received by:
(signature)

Print:

X

Casandra Palacios

Phone #/ email:
Chickenealvarado@gmail.com

(signature)

Inspected by:

Print:

I

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Repo: .

Date: Time in: Time out: License/Permit # TMS Praject # Page 1 of 2
08/24/2022 02:32 PM 03:14 PM - 2022-023140
Purpose of Inspection: | | 1-Compliance ~ | / | 2-Routine | | 3-Field Investigation | |4-Visit | | 5Other | TOTAL/SCORE
Establishiment Name: Contact/Owner Name: * Number of Repeat Violations: _Q
Chicken Express Anaela whitin v' Number of Violations COS: _Q

o e AL e — M 92/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
704 N Parkway (7-2014) Suite: Chicken Express Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

comectedonsite  R- re;ycat vsolatmn '
Mark an asimsk‘ * in aj pmprmle box for R

' Complianm ‘;inlns' OUT notin comphance IN‘- in comphancc ND = ot ohserved NA = not apphcnble
Mmk me i prapnate mts mthe QBT bnx lcu‘ em:h numbcrcd item . ?@I’n’k‘ w2 acimc . \mrk in d ) mpnm box fm IN,

“ .
‘Compliance Status |

Uln|o|a|p  Time '"‘?F 3‘;’;‘;@'2?%’;%2;&?3" Sﬂf“? . e 3,’ sfofalol  Ewployec Helth :
T 5 ST = i ' § s :
/ 1. Proper cooling time and temperature / 12 Mdndgement food emp!oyees and conditional employees;
knowledge, responsibilitics, and reporting
v/ 2. Proper Cold Holding temperature(4 1°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) ‘ S0 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
Appx‘mrtd Stmrte o sba / 16. Pasteurized foods used; prohibited food not offered
' e : quteunzed eggs used when requlred
7. Food and ice obhlued tmm approved source; Food in Lol
v good condition, safe, and unadulterated; parasite e , i ’ Chemicals
destruction 5 Gl S S
/ 8. Food Received at proper temperature 4 17. Food additives; approved zmd pmperly stored; Washing Fruits
& Vegetables
Profection fron Contamination . / 18. rouc substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food ;e . Wﬂter/ Plumbing . ‘
preparation, storage, display, and tasting e ' .
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from appmved source; l’lumbmg, msmlled proper
Sanitized at 200QA ppm/temperature v backflow device
/ 1t Pm'p'er disposition of retumned, previously served or / 2{1 Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

0] Demonstrnf on of Knm\ ledg&l Pemonncl Food Temperature Control/ 1dentification
/ 21. Person in charge prebent demomlr.mon of knowledge, Y 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, Rccordkctping and Faod Packﬂg& 2 29. Thermomcters provided, accurate, and calibrated; Chemical/
. Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe : B Permit Requiremel\t, l’rﬂ'cquisitc for Operation
24. Required records available (shellstock tags; parasite . . . TN .
v destruchon) Packaged Foad labeled V4 30, Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : : : 277 Utensils, Equipment; and Vending
25, Compliance with Variance, Specialized Process, and ) e . !
/ HACCP plan; Variance obtained for specialized / }l. Afiequate handwashing facilities: Accessible and properly
supplied, used
proccssm{, methods; manufacturer instructions
Consumcr Advlsory / 32. Food and Non-food Contact surfaces cleanable, properly
: designed, constructed, and used
26. Posting ofCousumer Advisories; raw or under cooked / 3 \Vurew ashing hxcﬂmes. mstalled maintained, used/
i vided

foods {Disclosure/Reminder/Buffet Plate

u g Prevention of Fopd Contamination Y NjpoLALO Food Identification

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

v animals v

v/ 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilitics

V4 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean

/ 37. Environmental cc ination / 43, Adequate ventilation and lighting; designated areas used

/7 38. Appmved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils J 45. Physical facilities installed, maintained, and clean

v/ 39. Utenslls, eqmpmem & 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 7 47. Other Violations
and used

Received by: ﬁ Print: Phone # / email:
(signature) W/ Angela whiting Chickenealvarado@gmail.com

Inspected by: Print: Inspector’s Phone #
(signature) Angela Varghese, RS

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




Retail Food Establishment Inspection Repore

Time in:
04:24 PM

Date:
02/15/2022

Time out:
05:06 PM

License/Permit #

TMS Project # Page 1 of 2

2021- 017076

. Compliance Smus~
Mark %hu ap mynatc points: m the OUT bt)x ﬁJr cmh tmmbered m:nx -

Smtns |

OU'T notin comp}mncc IN=in comphmme ND = o ubse
2&

; 000-000-0000

| Com ﬂmm Siatus

Purpose of Inspection: _ B _|_2Routine | | 3-Field Investigation | ] T r | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violati _._.0
Chicken Express Isaiah aquilar ¥ Number of Violations COS: __0_

= P : g , . 91/100
Physical Address: City/County: Zip Code: | Phone: { Follow-up: Yes
704 N Parkway (7-2014) Suite: Chlcken EXpreSS Alvarado/Johnson Counl 76009 No  (cvircle ene)

Apprm ed Snurce

good condition, safe, and unadulterated; parasite
destruction

7. Food and ice obtamcd from upproved source; Food in

“Compli 2
o caas Time and 'lempcratnre for and Safety ‘ R g L 2 N g
S s (F = degrees Fahrenheit) \ T S - e
4 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledgze, responsibilities, and reporting
2. Proper Cold Holding temperature(4 1 °F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eves, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) E o - Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
s 3. Proper reheating procedure for hot holding (16 F in2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) L___ alternate method roperly followed (APPROVED ¥ N )
v 6 Time as a Public Health Control; procedures & records o _Highly Susceptible Populations .

8. Food Received at proper temperature

16. Pasteurized foods used; prohxblted food not offered
Pasteurized egys used when reuxr d )

17. Food addiﬁves; a‘ppmved and properly .§lored; Washing Fruits

& Vegetubles

Protection from Contamination

preparation, storage, display, and tasting

9. Faod Sup'lmted & protected, prevented during food

10. Food contact surfaces and Retumnables ; Cleaned
Sanitized at 200QA ppivtemperature

and

identified,

18. Toxic substances properl ored and used

19. Water from approved source; P‘lun‘lbing‘ ins(n"édi proper
backtlow device

tL. Proper disposition of retumed, previously served
reconditioned

Dcmmslmﬂc@n of Knowledge/ Personnel ;

or

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Foml Te

27 Ptopu cooling metlmd'used Equlpment Adequate o

foods (Disclosure/Reminder/Buffet Plate) Allergen Label

/ 21. Person in charge present, demonstration of knowledge, /
and perform duties/ Certified Food M (CEM) Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnet v 28. Proper Date Marking and disposition
: . Safe Water, Recordkecping and Food Packagc / 2‘]7. '[‘hell'momete‘rs provided, aceurate, and calibrated; Chemical/
. _Labeling . 1 = Thermal test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe - Permit Requimmenf, i‘rereq i
v jill:::{::s')d ;iz::;zzv;:::glﬁ ‘éh;;sgska tags; parasite || _{_ 30. Food Establishment Permit (Current & thd)
Conformance with Approved Procedures - : Utensils, Equipment, and Vending
7/ [%{SA((gnx:?,llﬁ?c%;‘:f}:\c\:,‘lgﬁ“::;g?’:fI:;L::;;?e“’ and ?l. Aldequnvte handwashing facilities: Accessible and properly
processmg methods; manufacturer instructions supplied, used
Consumer Advisor) 32. Food and Non-food Contact surfuaces cleanable, properly
: : v designed, constructed, and used
J/ 26, l’ostmg of Consumu Advxsones. raw or under Looked / 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Prevention of Food Contaminution _ Foo ,Idmtiﬁgaﬁnn
34. No Evidence of Insect contamination, rodent/other 41 Oru,ln.xl contamer Idbehng ( Butk Food)
v animals v
v 35, Personal Cleanliness/eating, drinking or tabacco use Physical Facilites 1
Y/ 36. Wiping Cloths; properly used and stored v/ 42. Non-Food Contact surfaces clean
v 37. Environmental contamination V4 43. Adequate ventilation and lighting; designated areas used
v 38 Appmvcd thawing methad v 44. Garbage and Refuse properly disposed; facilities maintained
i . Preper Use of Utensils . V4 45. Physical facilities installed, maintained, and clean
v/ 39. Utcnsxls, equipment, & linens; properly used, stored, v 46. Toilet Facilitics; 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) /%—- = Isaiah aguilar Aguilisa000@gmail.com
Inspected by: Print: Inspector’s Phone #
{signature) W Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retml Food Establishment Inspection Repnrt

dureau Veritas North America, Inc.

Time out:

Risk Category

Page | of <X

Esta rshment

yave NﬁZ@ﬂ EXW&%«

Contact/Owner Name:

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

T DS R

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

8. Food Received at proper temperature

. __ Protection from Confamination
9. Food Separated & protected, prevented durmg food
preparation, storage, display, and tasting

1. Proper cooling trme and temperature 12. Management, food employees and conditional employees;
/ knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) Vv 13. Proper use of restriction and exclusion; No discharge from
7 eyes nose, and_mouth
Y | 3. Proper Hot Holding temperature(135°F) P _ Preventing Contamination by Hands .
S/ 4. Proper cooking time and temperature L 14 Hands cleaned and properly washed/ Gloves used properly
N 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 o] erly followed (APPROVED Y N )
4 6 Trme as a Public Health Control rocedures & records ~ _ Hiphly Susceptible Popilations .

16 Pasteurlzed foods used; prohibited food not offered

Pasteurized eggs used when re urred

Ch ,mlcals

17 Food addmves approved and properly stored Washmg Frurts
& Vegetables

18 Toxrc substances Y erly identified, stored and used
‘ ! \“erlPlumbmg -

19 Water from approved source; Plumbmg mstalled proper

econdi

perform duties/ Certified Food Manager (CFM)

\21./Person in charge present, demonstration of knowledge,

10. Food contat .ia es and Returnables ; ned and
Sanitized at S(LS pm/temperaturczf’) backflow device
11. Proper dlsposmon of returned, previottély served or 20. Approved Sewage/Wastewater Disposal System, proper

disposal

27. Proper cooling method used; Eduipment Adequate to
Maintain Product Temperature

22 Food Handler/ no unauthorrzed ersons/ ersonnel

28. Proper Date Marking and disposition

Safe Water, Recordke

23 Hot and Cold Water available; adequate pressure, safe

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

" Conformance with Approved Procediires ,
25. Comphance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
- rocessmg methods manufacturer mstructrons
[— . Consum Adv 'ory ,

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

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

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

t ViPrereqmsﬁe for 0peratlon

30. Food Establishment Permit (Current & Valid)

. Utensils, Equipment, and Vending

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

i

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 cleaning facility provided

41.driginal container labeling (Bulk Food) '

_ Physical Facilities

42 Non-Food Contact surfaces clean

[ 37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38 Aproved thawmg method

39. Utensils, equipment, & linens; properly used, stored,
dried, & handled/ In use utensils; properly used

44. 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

47. Other Violations

& ﬁéi%or\(hfa lacios

Trtle' Person In Charge/ Owner

and used
Inspected

P
by’ !
(signature) & /é

Y

O Aol%:

PrE

Form EH-06 (Revised 0842015)




Retall Food Establishment Inspection Report

Jureau Veritas North America, Inc.’

‘*"‘ﬁﬁm P4

Date: Time in: Time out: License/Pepmit . : Est. Type Risk Category Page | of _<Z"
(& 1@]20™ / AA0-O13AGK |
Purpo e of Inspection: j-1-Compliance . \/§ 2-Routine { [ 3-FeldInvestigation = § | 4-Visit ] 5-Other - 1 'TOTAL/SCORE :
Estal Contact/Owner Name: % Number of Repeat Violations: ____

v" Number of Violations COS:

Phys}c@‘q gdﬁs

S\,

WL

~

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Mark the approj

Comp nce Status: - Out = ri(ot in compliance. . IN
nale mms in the OUT:box for each numbered item

Mark *v
Priority Items (3 Points) violations Requir

C

=in.compliance. -NO = not observed NA =not apphcable COS= - corrected on site
acheckmark in appropriate box for IN, NO, NA, COS

4 Immedtate Corrective Action not fo exceed 3 days

m—o——

R= repeatwo]auon :

Mark an asterisk * % * in appropriate box for R

reconditioned

Demonstration of Knowledge/ Personnel

_Priority Foundation Items (2 Poin

liance Status | C Status
O} LENI'NC Time and Temperature for Food Safety R o[ 1 NINTC
'IrJ N /A ? (F = degrees Fahrenheit) g N /) A g Employee Health
Vv 1. Proper cooling time and temperature Ly 12. Management food employees and conditional employees,
N y knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
>/Z) \ eyes, nose, and mouth
S / 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
4. Proper cooking time and temperature MEE 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
: : A Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in F : : :
good condition, safe, and unadulterated; parasite Chemicals
Y / destruction /-
\/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
V & Vegetables
Protection from Contamination 18, Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food v : Water/ Plumbing .
d preparation, storage, display, and tasting
’L 10. Food coanes 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 20 Approved Sewage/Wastewater Disposal System, proper
sal

Food Temperature Control/ Identification

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

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

22. Food Handler/ no unauthorized persons/ personnel

D)

{ 28, Proper Date Marking and disposition

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

Safe Water, Recordkeeping and Food Package N ~29. Thermometers provided, accurate, and calibrated; Chemical/
A Labeling Thermal test strips
v‘/ i 23. Hot and Cold Water available; adequate pressure, safe ~ - Permit Requirement, Prerequisite for Operation
ﬁ;‘s tl:ue(?t;](ig;d ;23’;‘;?;21331; t(;};:gmmk tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and 8

31. Adequate handwashing facilities: Accessible and propetly
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 (Dlsclosure/Remmder/Buffet Plate)/ Allergen Label

s (1 Point) Violations Require Corrective

Actior

33. Warewashing Facilities; installed, maintained, used/
Servrce sink or curb cleaning facility provrded

N Prevention of Food Contamination y 0 Food Identification
/ 34. No Evidence of Insect contamination, rodent/other 4 41.Original container labeling (Bulk Food)
v/l animals
7/ 35. Personal Cleanliness/eating, drinking or tobacco use X P Physical Facilities
7 _36. Wiping Cloths; properly used and stored ) / \42,/Non-Food Contact surfaces clean
N%4 37,Env1r0nmental contamination J 3. Adequate ventilation and lighting; designated areas used
I 38. Approved thawing method <, 44. Garbage and Refuse properly disposed; facilities maintained
y Proper Use of Utensils Vv 435. 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
40. Single-service & single-use articles; properly stored 47. Other Violations
an e
Received by?—u_!-@—__\

(signature) MW/\)Q Pr.int: Qf) / é%ﬂ -*VV [ TP
e A AN 03 A e T AN

Form EH-06 (ReVised 09- 20{3

4

U

Title: Person In Charge/ Owner




~Ret tail Food Establishment Inspectlon Repg)rt

E

./

sureau Veritas North Amenca, wai.

m \‘ j@()’l‘imerf‘c%@ Time out: P Llcense/PelmA O!Q u ﬁ/ﬁ Est. Type Risk Category Page_l‘_ °f~3‘

Purpose of Mspection: | | 1-Compliance | \/| 2-Routine | 3-Field Investigation 14.Visit | | 5-Other | TOTAL/SCORE
Contact/Owner Name. * Number of Repeat Violations: ____

etabl mN?mXP /(\ 0)( V) ‘T@Q%, v Number of Violations COS: ____
Phﬁ?@ﬁgtsss‘\')@ m rﬁ A} KD u Wowﬂ/ f a d/@ Zip Code: | Phone: gz“ov(v;;lrl:le:fxse) &

ComphancevS!atus' Out = not mwn{)lmme IN = in compliance “NO = not observed NA = not applicable . COS = corrected on site. R = repeat violation

Mark . the appropriate points in the QUT box for each numbered item Mark *v'* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ‘% ’.in appropriate box.for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compli Status_| Compliance Status |
Of 11 NI NYC Time and Temperature for Food Safet R O 1| NI'NJ € R
g NjOpa §’ (F = degrees Fahrenheit) ' ll{ N Jii o4 ;’ 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
A £] 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
J 1] = Proper cooking time and temperature L/ h 14, Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 hd / 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
R Pasteurized eggs used when required
I 7. Food and ice obtained from approved source; Food in N
3 \/ good condition, safe, and unadulterated; parasite Chemicals
) destruction
\/’ 8. Food Received at proper temperature \/ 17. Food additives; approved and properly stored; Washing Fruits
Y & Vegetables
Protection from Contamination / 18. Toxic substances properly identified, stored and used
Ve 9. Food Separated & protected, prevented during food e Water/ Plumbing
\ preparation, storage, display, and tasting /
/ 10. Food ¢ faces and Returnabley7 geaned and \/ 19. Water from approved source; Plumbing installed; proper
Sanitized a(qm 5{ ppm/temperaturea}gl‘ / backflow device
/ 1 1. Proper disposition of returned, previously served or ] 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

OJT]N[N[C R O[1|N|NJC R
U| N /0 Al O Demonstration of Knowledge/ Personnel UI'N},01 A} O Food Temperature Control/ Identification
T b T ,
) 21. Person in charge present, demonstration of knowledge, \/ 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CFM) = _Mintain Product Temperature
et 22, Food Handler/ no unauthorized persons/ personnel A /| [28/Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package i “I 29, Thermometers provided, accurate, and calibrated; Chemicall
/ Labeling 1o 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 . S . ’
HACCP plan; Variance obtained for specialized \/ 31. Adequate handwashing facilities: Accessible and properly

. " . lied, used
processing methods; manufacturer instructions /supp

Consumer Advisory j 32. Food and Non-food Contact surfaces cleanable, properly
\iesngned constructed, and used
26. Posting of Consumer Advisories; raw or under cooked \/ 33. Warewashing Facilities; installed, maintained, used/

foods (D|sclosure/Rem1nder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

1| NIN|C R NN} C R
N|j O] A g Prevention of Food Contamination J o] A g Food Identification
4 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
M animals
¥l
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
1 |_36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
[ / /¥ 37)Environmental contamination 4 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 v 45, Physical facilities installed, maintained, and clean
V4 39, Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Sin é?rvxce & single-use articles; properly stored 47. Other Violations
iyl

Title: Person In Charge/ Owner

Received by: A Print:J - (J .
(signature) : W a's dn oNCE

prenected bV D\ N AL 2 (£5— WHZ@M&W%MM;F&

Form EH-06 (Revised 09-2015) U

s,



Retail Food Establishment Inspection Report

0N BEXpess—

RN /"\\ . . S}/"'t‘% /'“\
sureau Veritas North America, ..
Py
%e\ \ q ) 4 Time in: Time out: License/Permit %‘\ 01 O\ LR %O Est. Type Risk Category | Page | of 9%
Purpose of Inspection: ~ §___| 1-Compliance ~ | L~ ﬁ 2-Routine | |- 3-Field Invesngahon Pa-visit 1 |- 5-Other | TOTAL/SCORE
Contact/Owner Name: * Number of Repeat Violations: ____

v Number of Violations COS:

THORRS pananal

40

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

Out not in compliance - IN = in compliance - NO
Mark

‘v'2'a checkmark in a

= not observed - NA = not applicable  COS = corrected on site
ropriate box for IN, NO; NA, COS

Priority Items (3 Pomts) violations Require Immedzate Corrective Actwn notto exceed.3 days

R = repeat violation

Mark an astensk % -in appropriate box for. R

9. Food Separated & protected, prevented during food

Water/ Plumbmg

Compliance Status Comg e Status
Ol 1+ NINIC Time and Temperature for Food Safety R Op I I'NA N C :
UINLopAL? (F = degrees Fahrenheit) HREE s P : E‘“P“’,y ec Health
/ 1. Proper cooling time and temperature V 12. Management, food employees and conditional employees;
\/] \/ /. knowledge, responsibilities, and reporting
7) @oper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
/ M eyes, nose, and_mouth
VJ 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
J 5. Proper reheating procedure for hot holding (165°F in 2 M 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y___N_ )
Vi 6. Time as a Public Health Control; procedures & records . Highly Susceptible Populations
;i Approved Source / 16. Pasteurized foods used; prohibited food not offered
: : v Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ’ :
! good condition, safe, and unadulterated; parasite Chemicals
\/ yd destruction : . :
\/' 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
Protection from Contamination J 18. Toxic substances properly identified, stored and used
7
-

preparation, storage, display, and tasting
10. Food co

ces and Remmabmand
Sanitized ppny/temperature

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

11. Proper disposition of retumed, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

Ol X | NINJC ! NN : :
g' NjoO|A g Demonstration of Knowledge/ Personnel ¥ N] Ol A g Food Temperature Control/ Identification
J 21. Person in charge present, demonstration of knowledge, 27, Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) ( intain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel N { . Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package ‘ ( Thermometers provided, accurate, and calibrated; Chemical/
Labeling Ly ermal test strips

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

/‘\g:)’ood and Non-food Contact surfaces cleanable, properly
Signed, constructed, and used

2""/,

cz“f';

2]

26. Posting of Consumer Advisories; raw or under cooked

Core Items (1 Poin

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

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

(signature)

Inspected by

0 C : R o1 '
U 0 Prevention of Food Contamination U N A Food Identification
T S : T -
34. No Evidence of Insect contamination, rodent/other / 41.0Original container labeling (Bulk Food)
b animals
35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
N Wiping Cloths; properly used and stored J, 42. Non-Food Contact surfaces clean
| 1 (¢ 37. Bnvironmental contamination /. 43. Adequate ventilation and lighting; designated areas used
. / [_39”Approved thawing method v/ 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils i 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 useTiepsils; properly used
- 40, Single-service & gingle-fise articles; properly stored 47. Other Violations
J | | Amiwes
Received nt. ~—/ ~ TitlesPerson In Charge/ Owner
(signature) L (\ oelo o A AY AN

=

Form EH-06 {Revised 09-2015)

W@dma\

W( g%zu.siness Email:
J
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Qetzul Food Establishment Inspection Roport

™~ o VN
Q U U /r> “63{ ' /(reau Veritas North America, Inc. ‘
Date: Q g} l“éfe in: é é}i Time out: License/Permit # Est. Type Risk Category | Page  of
Purpost offIispectibn: | | 1-@ompliance N/ | 2-Routine | 3-Field Investigation | [ 4-Visit | | 5-Other | TOTAL/SCORE
* N h of\"l + V | Py

Establishment Name: f%‘ ( }? 9 " Mqa@x@@mer Name

v' Number of leanons coS:

a4

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

Mark ‘¥ a checkmark in apgrogria(e box for IN, NO, NA, COS

Priority Items (3 Points) violations Require Tmmediate Corrective Action not fo exceed 3 days

Physical Address: dslty/County. Zip Code: | Phone: Follow-up: Yes
No (circle one)
Compliance Status: .. Out =not in compliance. "IN = in compliance.NO = not observed .- NA = nof applicable . COS = corrected on site R = repeat violation

Mark an asterisk % ’ in appropriate box for R

Compliance Status_| Compliance Status |
Ofp1 | NIN|C Time and Temperature for Food Safe R Of 1 NN} C R
'lrj NjoO] A ;) (F = degrees Fahrenheit) ty ¥ N O} A g Employee Health
f 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 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 )
i 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 Confamination 18. Toxic substances properly identified, stored and used

preparation, storage, dnsp}ay ang tastin

Water/ Plumbing

10. Food cont;
Sanitized at

9. Food Separated & protected, prevent%d%ring food

S Cleaned and
r pput/témpeYature

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

11. Proper disposition of retumed, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

o] i NN C R O[T | N|N|C R
Ul NlojlaAjoO Demonstration of Knowledge/ Personnel Ul Nj O] AL O Food Temperature Control/ Identification
T s T s

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

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

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

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

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

1. Adequate handwashing facilities: Accessible and properly
uppliedj]ged

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

33. Warewashmg Facilities; installed, maintained, used/
S smko curb cleamn facilit

4} C 0o C
¥ N{O]AlO Prevention of Food Contamination ¥ Nl O] A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 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, F 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-Tiye articles; properly stored i 47. Other Violations
L—~~T"and use; y o
Receive y ro p Tin Title: Pérson rge/ Owner
(signatur) /\m / k{%’\'e( S Y 2

Inspected by:

(signature)

'

I\
W\

[T 7STAT

JIAYIEREN
VU

Form EH-06 (Reviséd 89-7015)"
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Ketail ¥ood Establishment Inspection Report

“\reau Veritas North America, Inc.’ h 2018 ~O1¢ Sz

¥

Dy; [ f / i Time in: Time out: License/Permit # Est. Type Risk Category Page of & L

Purpose of Inspectlon' I 1-Compliance rﬁ 2-Routine | | 3-Field Investigation 1 | 4-Visit ] f - '5-Other ] TOTAL/SCORE

Estabhshmen Nam Contact/Owner Name: % Number of Repeat Violations: ____
CL‘A/ 4W3 v’ Number of Violations COS:

Physncal Add €ss; Cigy/County: Zip Code: | Phone: Follow-up: Yes é

Fo L/ / /Moé et MJM’ m (circle one)

no Complmnce Status; Olf( not in compliance . IN:= in compli NO = not observed - NA = not applicable ~COS = corrected o‘n‘ﬁe( R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark *v* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3.days
Compliance Status | Compli Status | i
O LININfC Time and Temperature for Food Safety R Of1 NI NJC ‘ R
¥ Njoj4 g (F = degrees Fahrenheit) l; Njopa g Employee Health
4 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
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 )
pd 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
g 7. Food and ice obtained from approved source; Food in
S good condition, safe, and unadulterated; parasite Chemicals
destruction
A 8. Food Received at proper temperature i e 17. Food additives; approved and properly stored; Washing Fruits
L & Vegetables
Protection from Contamination = 18. Toxic substances propetly identified, stored and used
7 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
P 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing instatled; proper
Sanitized at ppm/temperature , backflow device
11. Proper disposition of returned, previously served or V/ 20 Approved Sewage/Wastewater Disposal System, proper
al

o1 N| C 1 NI'NYC
U['N|]o]aA]oO Demonstration of Knowledge/ Personnel NiOo|lAjO Food Temperature Control/ Identification
T 7 b
/ 2 1. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
“ // and gerform duties/ Certified Food Manager (CFM) V] . Maintain Prodyef Temperature
P 227 Food Handler/ no unauthorized persons/ personnel i 28. Proper Page'Marking and disposition
i Safe Water, Recordkeeping and Food Package : 29. Thermorhete) prov1de W and cffiBrateds ical/
pd A Labeling A7 Thermal test ¥frips
7 23. %ot and Cold Water available; adequate pressure, safe Permit Requlrem!nt, Prerequisite for Operation
T 24. Required records available (shellstock tags; parasite . . .
« H
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vendi)g /
25. Compliance with Variance, Specialized Process, and
P HACCP plan; Variance obtained for specialized P 31 Aéietw/atgfandwashm facilities: Acc snble and properly
p . X . . supplied, used
processing methods; manufacturer instructions /p
Consumer Advisory ﬂ Food and Non-food Contact surfaces cleanablé} propetly
J = . U designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked e 33, Warewashing Facilities; installed, maintained, used/
foods Dnsclosure/Remmder/Buffet Plate)/ Allergen Label d Service sink or curb cleaning facxhty provided
O] 1 NIN{C R Ol 1 NIN] C ‘ R
Ul N|OoJAjO Prevention of Food Contamination U/N]O]A]O Food Identification
T T /| s
" 34. No Evidence of Insect contamination, rodent/other // 41.0riginal container labeling (Bulk Food)
7 animals
N 35. Personal CleanlipeSs/eating, drinking or tobacco use Physical Facilities
‘.', 36. Wiping (lothe? properly uséd and stored i@-ﬁ Df"} 42. Non-Food Contact surfaces clean
37. Environmental contamination [AY /S -~ 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method ‘ ‘ 44. Garbage and Refuse properly disposed; facilities maintained
, Proper Use of Utensils i i 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/ JrrTise utensils; properly used y
/ |~ 10 Single-servicd & sygle-use articles; properly stored l// 47. Other Violations
¥

/ and usgd
ived by: : | : Title: Person In Charge/ Owner
<o
ela J\/Q;\’Cr 2

I"rinb% /%MJ Business Email:
/

Form EH-06 (Revnsed £9-2015) / o 7



Ret»il Food Establishment Inspection Report

q,‘

l'.
areau Veritas North America, Inc.

A\

i

Time out:

Time l@«’&s

I 1-Compliance

(5 10B)

Purpose of Inspection: |

2-Routine

License/Permit #

Est. Type

Risk Category

Page _1 of —@(

I | 5-Other | TOTAL/SCORE

Establishment Namz.»\ h\\ (\/K_P X.‘ %XDT égtgt/Ownerame:

% Number of Repeat Violations:
¥ Number of Vielations COS:

Physical Address_:) A

N DA KWV

Phone:

Follow-up: Yes
Ne (circle one)

Gola

Compliance Status: ’Out = not in complian
Mark the appropriate points in the OUT box for each numbered item

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 * 3  in appropriate box for R

Priority Items (3 Points) violations Re

wire Immediate Corrective Action not to exceed 3 days

Compliance Status |

Compli Status |
OF 13 NINGC Time and Temperature for Food Safety R Ol 1t Ny N|C ' R
g Njo© j g (F = degrees Fahrenheit) ;-J N /) A g Employee Health
\// 1. Proper cooling time and temperature \V 12. Management, food employees and conditional employees;
/ knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) /| 13. Proper use of restriction and exclusion; No discharge from
A \ . eyes, nose, and mouth
N (1 3.Proper Hot Holding temperature(135°F) Preventing Contamination by Hands

7. 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
alternate method properly followed (APPROVED Y N )

Hours)

w4 6. Time as a Public Health Control; procedures & records . Highly Susceptible Populati

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

& Vegetables

Protection from Contamination

18. Toxic substances properly identified, stored and used

<

preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

Water/ Plumbing

10. Food co:

mes and Returnableg:s ed and
Sanitized at ppmv/temperatus

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

reconditioned

11. Proper disposition of returned, previously served or

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Labeling

Safe Water, Recordkeeping and Food Package

OJ1|N|N]C O[T |N[N|C
U[NjO]A]lO Demonstration of Knowledge/ Personnel U NJOlA]O Food Temperature Control/ Identification
T p s T S
/ 21. Person in charge present, demonstration of knowledge, J 27. Proper cooling method used; Equipment Adequate to
N\ and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
-/ 22. Food Handler/ no unauthorized persons/ personnel / 28. Proper Date Marking and disposition

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

<\
N

23. Hot and Cold Water available; adequate pressure, safe"‘ fa‘l y

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24, Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

25. Compliance with Variance, Specialized Process, and

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

Consumer Advisory

.

@Food'and Non-food Contact surfaces cleanable, properly
d

igned, constructed, and used

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

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

Oj1|N C R I |'N|NJC
g N /O A g Prevention of Food Contamination 'lr} N|{O| A g Food Identification
\/ 34. No Evidence of Insect contamination, rodent/other \/’7 41.Original container labeling (Bulk Food)
/ animals
™ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
~/ 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
% 37. Environmental contamination ™, 43. Adequate ventilation and lighting; designated areas used
Vi 38. Approved thawing method \ 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils V] 45. Physical facilities installed, maintained, and clean
\/ 39. Utensils, equipment, & linens; properly used, stored, W 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handledZ In use utensils; properly used
~/ /m5-se74we 9 single-use articles; properly stored Ny 47. Other Violations
and used - P

=

Print:g } e ( o

Title: Person In Charge/ Owner

R
—i@ Y WA LNC

T ST

(signature)
Form EH-06 (Rev:sec 09-2015)
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