Texas Department of State Health Services

Retail Food Establishment Inspection Report
FVERTTAS |
Date:2025-08-18 Time in: Time out: License/Permit # TMS [2025-020117 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 4
Comfort Inn & Suites Number of Violations COS: 0 87
Physical Address: City/County: Zip Code: Phone: Follow-up:
400 Village Park , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: - Out = not in compliance . IN =in compliance = -NO =not observed . NA = not applicable - COS = corrected on site R =Tepeat violation
Priority Items (3 Points) vielations Require Immediate Corrective Action not fo exceed 3 days
Compliance Status Compliance Status |
Ol 14 Ni NJ C Timeand Temperature for Food Safety R O I NI NI C R
}I{ Nj Oo].A g (F = degrees Fahrenheit) 'Irj Nl o]iA g Employee Health
3-0UT 1. Proper cooling time and temperature No IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(4 [ °F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
NO 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
NO 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
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 3 comp 300 ppm quat proper backflow device
ppm/temperature
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal

Received by:
(signature)

Il Wi

Print:
Kaitlin Watson

Title: Person In Charge/ Owner

Inspected by:
(signature)

NV

Print:

Tina NEMMERS-MOORE

Business Email:

Form EH-06 {Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

|[BUREAU]
[ VERITAS |

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

It

Prevention of Food: Contamination

2-OUT 21. Person in charge present, demonstration of Yes IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
2-OUT 22. Food Handler/ no unauthorized persons/ Yes 2-OUT 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 (shelistock 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 hlz?ndwas}émg 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
2-0UT 26. Posting of Consumer Advisories; raw or Yes 33, Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Food Identification

41.Original container labeling (Bulk Food)

IN 34. No Evidence of Insect contamination, IN
rodent/other animals
IN 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
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45. Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Kaitlin Watson
Inspected by: Print: Business Email:
(SignatflT Tina NEMMERS-MOORE

Form EH-06 {Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

(ST

&

1378

BUREAU
VERITAS

Ty
EErsS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

AND NOTED BELOW:

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

I#Z Residential cooler 38 counter top RIC 36 RIF 29

I#l Do not cool foods at room temperature. Use approved rapid cooling method. Must cool TCS foods from 135 F to 70 F no more than 2 hour...or 135 Fto 41 F
45 F) more than 6 hours. . or prepared food cooled to 41 F. Observed gravy on prep surface cooling.

I#Zl Shall provide CFM onsite

|#22 Shall update expired food handler certifications. Keep copy of All employees certified food handler certificates onsite.

|#30 Posted health permit 9.2.2025

|#26 Provide signage to obtain clean plate each trip to buffet.

[#29 Shall provide quat test strips

Samples:

|¢f Collected:

Received by: . .
(signature)

Print:

Kaitlin Watson

Title: Person In Charge/ Owner

Inspected by:

(signature)
N0 =

Print: Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/10/2025 01:06 PM 01:31 PM - 2024-027703
Purpose of Inspection: | | 1-Compliance | ' | 2-Routine | | 3-Field Investigation | l4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _4
Comfort Inn & Suites Havle rislier v" Number of Violations COS: __ 0

A | Tyey 9 . 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
400 Village Park 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

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

NO = not observed NA = not applicable COS = corrected on site

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

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
) by
Compliance Status | Compliance Status |
O[T IN|INIC Time and Temperature for Food Safety & O SLA SN NS R0 et
N Ol A O { s u N | O A ) y
:J- : s (F = degrees Fahrenheit) i N ? Employce Health
J/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
J/ 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 o 16. Pasteurized foods used; prohibited food not offered
asteurized eggs used when require
P; ized egg d wi ired
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
v/ 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
/ 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 ppnvtemperature v backflow device
/ 11. Proper disposition of returned, previously served or . 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
4 L
ol N|IN| C R o1 N|N|C R
ufN]JO|[A]O Demonstration of Knowledge/ Personnel uNlfofa]o Food Temperature Control/ Identification
b b S ¢ T S P
2 21. Person in charge present, demonstration of knowledge, v 7 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 2 28. Proper Date Marking and disposition
p p I g p v
Safe Water, Recordkeeping and Food Package 2 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips v
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
juate | q q p
24. Required records available (shellstock tags; parasite r . e b y & Val:
V4 dsstruction): Packaged Fovd lsbaled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ante handwaching faciliioc Acece e ity
v/ HACCP plan; Variance obtained for specialized / 3.1‘ A}duqu.x.t; handwashing facilities: Accessible and properly
~ oy » supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
7 prop:
designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
g
yp
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
Ul /4
11571 [P N[ ENGHC R o1 N|N : R
Ul N|O[A|O Prevention of Food Contamination U/N|O|A Food Identification
T S T
v/ 34. No Evidence of Insect contamination, rodent/other v/ 41.Original container labeling (Bulk Food)
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
o 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 Utensil 1 45. Physical facilities installed, maintained, and clean v
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
4 quip proj 4 proj pp
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) X Hayley grislier Gm@ycisalvarado.com
Inspected by: Print: Inspector’s Phone #
(signaturc) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
10/04/2024 12:06 PM 12:27 PM - 2024-027703

Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-FieldInvestigation | [ 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _2

C rt Inn & Suites itli v Number of Violations COS:
omfort In Kaitlin Watson . 0 95/100

Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
400 Village Park Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Complinnce Status: QUT=notin compliance IN=in compliance . NO =not observed  NA = ol applicable COS = comrected on site. - R = repent violation

Mark ‘the appropriate points in the OUT box for cach numbered item Mark *¥? a checkmark in appropriate box for IN, NO. XA, COS Mark an aslerisk.’ % * in appropyiate box for R
Priority Items (3 Points) violations Require Inmediate Corrective Action not 1o exceed 3 days ' -

Compliance Status : Compliance Status . .
Oo[TTNINTE Time and Temperature for Food Safety R of LININIC R
YR OPALD (F = degrees Fahrenheit) : -‘lj o2 ? : Employes Health ’

T s :
J/ 1. Proper cooling time and temperature / 12. Management, fo,oc'i f:r‘nployecs and f:onditional 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
v/ 3. Proper Hot Holding temperature(135°F) : Preventing Contamination by Hands
v 4. Proper cooking time and temiperature / 14. Hands cleaned and properly washed/ Gloves used properly
v/ 3. 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 Populntions
Approved Source v 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite : Chemicals
destruction :
8. Food Received al proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegelables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : Water/ Plumbing : 1
v preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppnvtemperature v backflow device
1'1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
O]1 N N|C : - R 0 X : - R
g NO] A 2 Demonstration of Knowledge/ Personnel ,!1,: Nlopa 0 Food Temperature Control/ Identification
2 21. Person in charge present, demonstration of knowledge, / ] / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personne! / 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Packnge : 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
v i:}lﬁcﬁtt::)d [‘,Zi(;:f;eg\?g:glﬁl k(;l;:(l]!stock tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformunce with Approved Procedures ' Utensils, Equipment, and Vending
/ iISAég?:];l[g?;cs/;‘;;g:]lazlj&cis;?:‘;:l;}:g:iﬁlyzreodcess' and / 3L Afiequa}c handwashing facilities: Accessible and properly
" N . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory : 32. Food and Non-food Contact surfaces cleanable, properly
i v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
2 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v v Service sink or curb cleaning facility provided

0 : - i C i
;! Nl of]A g Prevention of Food Contamination v N (; Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container fabeling {Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
J/ 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, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles: properly stored 47. Other Violations
v and used v

Received by: Print: Phone #/ email:

(signature) W w»‘ Kaitlin Watson Gm@cisalvarado.com
Inspected by: X Print: Inspector’s Phone #

(signature) Mﬂg&dxﬂ s Kristen Weatherford, RS 817-223-4834

Form EH-06 {Revised 05-2015)
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 Comfort Inn & Suites 400 Village Park Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Egg mixture- Prep cooler 35

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

21 - Shall obtain food manager certification.repeat

26 - Shall post buffet plate reminder statement. Repeat

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

30 - 2025

38 - Unthawing in refrigerator, in compliance.

45 - Shall clean on and around 3-compartment sink floor drain.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Certificate #:

Exp. Date:

Pest Control Company Diamond |

Service Date: 09/11/2024

Grease Trap Service Company Not Available

Service Date:

Received by: Print:
(signature) %" Kaitlin Watson

Phone #/ email:
Gm@cisalvarado.com

Inspected by: /%M Print:
(signature) ""/l‘fg‘d/ﬁ S Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

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




Retail Food Establishment Inspection Report

Time out:
02:09 PM

Date: Time in:
03/18/2024 01:37 PM

Purpose of Inspection: | | I-Compliance

Establishment Name:

License/Permit #

TMS Project #

2023-022715

Page 1 of 2

L ldvisit | | “5Other

-‘§ /I 2-Routing 1 1 3-Field Investigation
Contact/Owner Name:

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

0

96/100

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

Compliance Status: - OUT = notin compliance iN =

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

Priority Items (3 Points) violutions Reguire Immediate Corrective Action not fo evceed 3 days

Comfort Inn & Suites Kaitlyn Watson
Physical Address: ‘ City/County: [ Zip Code: | Phone: | Follow-up: Yes
400 Village Pkwy. AlvaradolJohnson County | 76009 000-000-0000 No  (circle one)

R = repeat violation

TOTAL/SCORE

Mark an asterisk ' % * inappropriate box for R

Compliance Status Compliance Status
OrIIN|IN]C Time and Temperature for Food Safety R Of1ININTC
Uinjojalo r e de‘;mes Fahronheit) ¥ ulnjolalo _ Emplayee Healih
J/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional cmployees;
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. 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 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 , , / 16. Pasteurized foods used; prohibited food not offered
: 7 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 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 300QA ppnvtemperature v backflow device
1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

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

0 : - : — ——re
'll{ Demonstration of Knowledge/ Personnel  Food Temperature Control/ Identification
2 21. Person in charge present, demonstration of knowledge, 27. [’ropér cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
Ve 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
! P P 2
Safe Water, Recordkeeping and Food Package v/ 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 an . " ety (o . Ut
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 e hetrebermhieg famdfi il
v HACCP plan; Variance obtained for specialized 3ul /}idequ:fdhdnd\\ ashing facilities: Accessible and properly
processing methods; manufacturer instructions supplicd,
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
. , v designed, constructed, and used
2 26, Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
4 Service sink or curb cleaning facility provided

1 NiC R O 1 NN C :
l{{ NiO]aA g Prevention of Food Contamination Ul Njfola g Food Identification
$ T S ; .
/ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals v
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental cc ination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
v 40. Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) CM %1 Kaitlyn Watson frontdest@cisalvarado.com
Inspected by: Print: Inspector’s Phone #
{signature) f ég Kassandra Lamb, 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
03/18/2024 Comfort Inn & Suites 400 Village Pkwy. Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Graw-RIC 41
2 - Cream cheese spread-RIC 37
2 - Yogurt-RIC 32
2 - Cream cheese spread-countertop RIC 39

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

26 - Post clean plate reminder
30 - Permit valid until 9/2/24

34 - Note: provide service report for pest control
AdditionalComments:Print this report and keep it on site

21 - At least one person with Certified Food Manager shall be on site during all hours of food operation.

Registered Food Service manager

Certificate #:

Exp. Date:

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Not Available

Service Date:

Received by:
{signaturc)

Print:
Kaitlyn Watson

Phone #/ email:

frontdest@cisalvarado.com

Inspected by:
(signature)
L

Print:

Kassandra Lamb, RS

Inspector’s Phone #

Farm EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/07/2023 11:35 AM 11:51 AM - 2023-022715

Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation P T4Vt 1 1 S-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0

Comfort Inn & Suites Chaten Patel v Number of Violations COS: __0 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

400 Village Pkwy. AlvaradolJohnson County | 76009 000-000-0000 No (circle one)

Compllance Status: - OUT = not in compliance ~IN = in compliance NO = not observed  NA = not epplicable COS = corrected on site

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

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 Actlon not to exceed 3 days
Compliance Status | Compliance Status |
ol NIN}C Time and Temperature for Food Safet R Ol LININPC R
vlNfo|alo poh g:"gms Fabrenheit ¥ uinjofalo Employee Health
v/ 1. 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) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands clesned 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 a5 u Public Health Control; procedures & records Highly Susceptible Populat
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
v good condition, safe, and unadulterated; parasite Chemicals
destruction .
J/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned und 19, Water from approved source; Plumbing installed; proper
v Sanitized at 200QA ppnv/temperature v backflow device
/ 11. Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
\ Foundation ltems (2 Points) violutions Reguire Corrective Action within 10 days
Ol 1| NIN[C T R oj 1| N -Tﬂ-(-.‘-_-—_-._—-_—‘ R
l‘i N[O} A ;) Demonstration of Knowledge/ Personnel ;) NjO|aA g Foad Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequae to
4 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 / 39, Thermometers provided, accurate, and calibrated; Chemical/
Laheling Thermal test strips
4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v/ ﬁ:ﬁf&‘;{fﬁ I’,‘;‘;‘l’;‘z’ei‘i"}?ﬁgﬁ t‘;’;:gs"’“k tags; parasite 2 ‘ ] I 30, Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
v/ 'E{SASSZI 2‘;:::%;;2:1:’::)?23;??:':‘l)::zceig!i‘;‘:j“b’ and V4 3L A.dequa.te handwashing facilities: Accessible and properly
. I - . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 13, Warewashing Facilities; installed, maintained, used/
2 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violatlons Reqnire Corrective Not 1o Exceed 99 Days or Next Inspection , Whichever Comes First
0 NIN]C ; ® O Y [N N} C R
Ui N[O A S Prevention of Food Contamination }lJ NiO|[A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Fucilities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmenta! contamination / 43, Adequate ventilation and lighting; designated areas used
/ 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Praper Use of Utensil V4 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
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used 4
Received by: Print: Phone # / email:
(signature) Chaten Patel Gm@cisalvarado.com
Inspected by: /Zg Print: Inspector’s Phone #
(signatur) 7, Tim Fish, RS

Form EH-06 {Revised 09-2015})

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/07/2023 | Comfort Inn & Suites 400 Village Pkwy. Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Itei/Location Temp Item/Location Temp
2 - Orange juice-dispenser 39
2 - Cranberry juice-dispenser 39
2 - Home style refrigerator(milk) 41
2 - Home style refrigerator((boiled eggs) 40
2 - Buffet reach in cooler(yogurt) 38
3 - Gravy-rectangle 151
3 - Scrambled eggs-rectangle 154

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

between testing.

26 - Need a “clean plate” sign for the buffet.
29 - Observed QA sanitizer and probe thermometer. Suggest alcohol swabs to quickly sanitize probe before and

30 - Posted permit expired 9/2/23. Contact the City to renew/replace the health permit and post in public view.
Manager claims permit is in the mail.
33 - 3-compartment sink set up correctly to wash, rinse, and sanitize.
36 - Using QA multi surface spray to sanitize food contact surfaces.
AdditionalComments:Print this report and keep it on site.

Registered Food Service manager Chaten Patel

Certificate #:

Exp. Date: 03/04/2026

Pest Control Company Not Available

Service Date:

Service Date:

Grease Trap Service Company Not Available

Received by: Print: Phone # / email:

(signature) Chaten Patel Gm@cisalvarado.com
Inspected by: /Z S Print: Inspector’s Phone #

{signature) /7 Tim FiSh, RS

Form EH-06 {Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Mmk me, )

Complhmne Stam;

400 Vulage Park g? 2014) Suite: Comfort Inn and

Compﬂam:e Stntur

L1 . ‘Fimeand Temperature for Food Safety

000-000-0000

Date: Time in: Time out: Licensc/Permit # TMS Project # Page 1 of 2
03/02/2023 11:43 AM 1217 PM - 2022-023141
H PuEnse of Inspection: | | 1-Compliance Wiance . | | 2-Rantine. 3-Field Investigation | 5-Other | TOTALISCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 0
Comnfort Inn & Suites Chaten Patel v Number of Violations COS: 0 97/1 00
Physical Address: City/County: Zip Code: [ Phone: [ Follow-up: Yes
AIvarado/Johnson Count No ("r°'° one)

ol 1NN 3‘?
g Blopal f S0 (F = deprees Fahrenheit) Emp!o;ee H““h
/ 1. Proper cooling time and temperature 12. Management, food cmpluyees and conditional employccx
knowledge, responsibilitics, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) ‘ Preventing Contamination by Hands
v 4. Proper cooking time and temperature 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) altemnte method properly followed (APPROVED Y N
v 6 Time as a Public Health Control; procedures & records i ' __ Highly Susceptible Populations.’
Approved Source L / 16. Pastcunzcd foods used; prohibited food not offered
= . . Ml Pasteunzed eggc used when requu'ed
7. Food and ice obtained from approved source; Food in . , : o
v good condition, safe, and unadulterated; parasite - (.hemlcuis
destruction ’ - o -
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
~Protection from Contamination v 18 1(mc :ubstum.ea roperly identified, stored amd used
7 9. Food Separated & protected, prevented during food o - Water/ Plnmbfng :
preparation, storage, display, and tasting . ' '
10, Food contact surfaces and Returnables ; Cleaned and r 19, Watcr fmm dpproved source; Plumbmg mstdl(ed proper
4 Sanitized at 200QA ppm/temperature v backflow device
1. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

0 ——— ~ e , T
¥ . Demonstration of Knowledge/ Personnel : L} O Food *l‘empt-ratnre Contml! !denﬁficmion
: e : 5 - 5
21. Person in charge present, demonstration of knowledge, o rw?.7 I’ro rcoolm melhod used; hqux ment Adequate to
/7 gep 4 pe g p
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
P I ¥
: Sate \Vaicr, Recardkecping and Food Patkage / 29. Thermometers provided, accurate, and calibrated: Chemical/
Labeling Thermal test strips ‘
v 23. Hot and Cold Water available; Adequate pressure, safe . _ Permit Requirement, Prevequisite for Operation
24, Required records available (shellstock tags; parasite . " . s e .
v deslruchon), Packageed Food labeled v 30. Food Establishment Permit (Current & Valid)
‘ . Conformance with Approved Procedires ~ Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ’ b FaEi e .
/ HACCP plan; Variance obtained for specialized J/ 3 1: ./}id;quiteedhmd\\ ashing facilities: Accessible and properly
processm{5 mc.thods, manufacturer instructions Suppiied, u
Cousumer Ad\’isory 32. Food and Non-food Contact surfaces cleanable, properly
. . e 2 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Wdre\» ashing Facilities; installed, maintained, used/
v V4 g
foods (Disclosure/Reminder/Buffet Plate)! Allergen Label Service sink b cleaning facility provided
OTT 8 R ¢ —_— —_— B Tl
¥ Nlola g ’ Prevention of Food Contamination . ¥ N g Food ldcntiﬁcahon
34, No Evidence of Insect contamination, rodent/other 41 Ongmal Container labelmg (Bulk Pood)
4 animals v
V3 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
7 36. Wiping Cloths; properly used and stored v 42, 1\cm Food Contact sumces clean
v 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
4 q
Ve 38. Approved thawing method Vs 44. Garbage and Refuse properly disposed; facilitics maintained
PP g g properiy dispo
- : Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39. Utemlls 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 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Chaten Patel gm@cisalvarado.com
Inspected by: ﬂs Print: Inspector’s Phone #
(signature) Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail F~d Establishment Inspection Report

Date:
09/01/2022

Establishment Name:

Time out:
01:41 PM

Time in:

01:08 PM

* License/Permit #

Contact/Owner Name:

TMS Project # Page 1 of 2

2022-023 1 41

R Vi, )

Comfort Inn & Suites Chris Patel v Number of Vlnlatmnx COS: 0 98/100
Physical Address: | City/County: Zip Code: | Phone: Follow-up: Yes
400 Village Park (7- 2014) Suute Comfort Inn and Alvarada/Johnson County | 76009 000-000«0000 Ne (cil'cle one)
, o Comp!inn e Status:  OUT =notin comphaucc INoin oomphancn NO-—not observed N \ = not R = repeat violation
Maz‘k lhc ; nate nints i he 01?1‘ box fm‘mch numhmd ucm kmark in astt,?fisk"* * inap
. Compuanms, .
ol c
of

mployee Healﬂx

| TOTAL/SCORE

21, Person in chmge present, demonslmnon of knowlcd;,e.
and perform duties/ Certified Food Manager (CFM)

e (F«udegrees'mxrenhen) ; ,
/ 1. Proper coolmg time and temperature / 12, \/{.xmgemen! 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
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed! Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. F ime as a Public Health Control; procedures & records | Highly Susceptible Pogulsﬁons i
: Appraved Smme 16. Pasteurized foods used; prohibited food not offered
| [ Pasteurized eggs used \vhen T un'ed
7. Food and ice obtm‘ned from approved source; - Food in 1 o - -
v good condition, safe, and unadulterated; parasite Chemlcals
destruction ‘ ‘ ‘ ‘
/ 8. Food Received at proper temperature V4 17. Food additives; dppro\'ed and properly slored Washmg Fruxts
& Vegetables
. __ Protection from Contamination v 18. 'I oxic substances roperly identified, stored and used
/ 9. Food Separated & protected, prevented during food ~ ~ ' Watm/ I‘lumbing
preparation, storage, display, and tasting . . .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from appmved SOurce; Plumbmg installed; proper
v Sanitized at 200QA ppmviemperature v backflow device
1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Food Temperature Control/ Identifiéation

27. Proper cooliﬁg méthbd used; équipmem Adequate to '
Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel
Safe Wsmr, Recordkeeping and Food Packngc
Labelin

23 Hol and Cold Water available; adequate pressure, safe

24, Required records available (shellstock tags; parasite
dest‘ruction); Packaged Food labeled

Conformance with Approved Procedures.

28. Proper Date Marking and disposition

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

29. Thermometers provided, accurate, and calibrated; Chemical/
Thermal test strips
_Permit Reguirement, Prerequisite for Operation

30. Food Establishment Permit (Current & Valid)

_Utensils, Equipment, sind Yending

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

||

rocessing methods; manufacturer instructions
- - "Comumgr Advisory

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

26 Posung of Consumer Adpvisories; raw or under cooked
foods (Drsclosure/Remmder/Buﬁet Plate)/ Allergen Label

33. Warewashing Facilities; installed, maintained, used’

Service sml\ or curb cledmng facility prowdcd

Proper Use of Utensils

O I [ININJU] : = ' {cl
g Rloja ‘g Prevention of Food Contamination. A ts) - ; Fnud ldmﬁﬂcﬂﬂnn
_7 34, No Evidence of Insect contamination, rodent/other 41, Onglnul wntamer labeling (Bulk Food)
animals
J 35, Personal Cleanliness/eating, drinking or tobacco use . Physical Facllities
v 36. Wiping Cloths; properly used and stored 42, Non—F ood Contact surfaces clean
Vi 37. Environmental contamination 43, Adequate ventilation and lighting; designated areas used
Vi 38 Approvcd thawing method _* 44, Garbage and Refuse properly disposed; facilities d

45, Physical facilities installed, maintained, and clean

' 39 Utenslls. equipment, & linens; properly used, stored,

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

NS NSNS

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) g— Chris Patel Gm@cisalarado.com
Inspected by: Print: Inspector’s Phone #
(signature) Mg\z, @S Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Repart

oureau Veritas North America, Inc.

Time out:

Est. Type Risk Category

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

D

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Page_i_ of g{

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

_ Preventing Contamination by Hands

./ / 3. Proper Hot Holding temperature(135°F) . , .
Vi 4. Proper cooking time and temperature v 14 Hands cleaned and properly washed/ Gloves used properly
A s S. 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 gAPPROVED Y N )
v 6 Txme asa Publtc Health Control; - Highly Susceptible Populations . : —i

rocedures & records
Approved Source : o

16 Pasteunzed foods used; prohibited food not offered

Pasteunzed cggs used when reguued

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

Chemlcals -

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

8. Food Received at proper temperature

& Vegetables

_ Protection from Contamination

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

18 Toxxc substances roperly identified, stored and used

Waterl Plumbxng

10. Food contact u d Returna ed and

Sanitized at\ temperatu

19 Water from approved source; Plumbmg installed; proper
backflow device

11. Proper disposition of returned, previously served or
reconditioned

monstratmn of Knowledge/ Personnel

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

27. Proper coolmg method used Equipment Adequate to

20. Approved Sewage/Wastewater Disposal System, proper
disposal

e

] erature Contro]/ldentlﬁcatlon ,

Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeepmg and Food Package
_Labeling

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

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

_ Permit Requirement, Prerequisite for Operation

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

~ Conformance with Approved Procedures

30. Food Establishment Permit (Current & Valid)

_ Utensils, Equipment, and Vending

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

Erocessmg methods; manufacturer instructions

31. JAdequate handwashing facilities: Accessible and properly
p{ied, used

Consumer Advnsory

7z
GTZ/.Food and Non-food Contact surfaces cleanable, properly
esigned, constructed, and used

26 Posttng of Consumer Adv1sor1es raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

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

- Preveutlon of Food Contammatxon

34 No EVldence of Insect contammatlon, rodent/other
animals

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

~ FoodMdntificaon
41 .Orikginal container labeling (Bulk Food)

- . Physical Facilities
42 Non-Food Contact surfaces clean

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38. A roved thawmg method
. __ Proper Use of Utensils

44, Garbage and Refuse properly disposed; facilities maintained

45. Physical facilities installed, maintained, and clean

39 Utensnls equtpment & linens; properly used stored
dried, & handled/ In use utensils; properly used

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

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

47. Other Violations

Received bw lﬁ/}\‘\, gé(é"“’

Titleg Person In Charge/ Owner
5

(signature)
e TLNOPL OO 7 Ue P~ ! o

Form EH-06

(Revised 09-2



Retall Food Establishment Inspection Report
.ureau Veritas North America, Inc.

i 4
| Time in: Time out; License/Pexrmit q Est. Type Risk Category Page __h of _ M
B117]2 / - 0949

Purpose of fnspection: ]| "1-Compliance = § V| 2-Routine 3-Field Investigation L 4-visit | 5-Other | TOTAL/SCORE
Esta —Centact/Owner Name: * Number of Repeat Violations: ___
W p epea )
m 3\(‘\/ \‘ n ﬂ é %/(/{ 1‘{ S Number of Violations COS.
Physical oun| ™ | Zip Code: | Phone: Follow-up: Yes
Lﬁ?D \Villpoe. pa s od© No (i one)

Compllance Status: Outl not in compllance IN =in compllance NO =not observed NA not applicable COS con'ected onsite . R:=repeat violation
Mark the appropriate points in the OXT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an astensk %k ¥in appropriate box for R

Priorit Items &) Pomts vwlatmns Require Immediate Corrective Action not to exceed 3 days ‘

Compliance Status Compliance Status :
OJTTN[N[C R o[ 1L N[N[C] : § - R
U/ Nfojalof Time a“&Te(ﬁI;:S%if::hI;;gd Safety ul'n|olalo Employee Health
. T S s : : :
1. Proper cooling time and temperature \// 12. Management, food employees and conditional employees;
~ knowledge, responsibilities, and reporting
Vv , 2. Proper Cold Holding temperature(41°F/ 45°F) .y L7 : 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) .Preventing Contamination by Hands
v 4. Proper cooking time and temperature 4 ; 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) v alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records : B : . Highly Susceptible Populations :
: Approved Source g 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
V 7. Food and ice obtained from approved source; Food in : L .
'\/ good condition, safe, and unadulterated; parasite ; : ’ o : Chemicals
destruction j ; :
\/ 8. Food Received at proper temperature V/ 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 : L
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
nire Co
O TN N[.C : : R O T 1NN} -C A R
U]l N] O] A] O Demonstration of Knowledge/ Personnel : Ul N|JoOjAlO Food Temperature Control/ Identification
T S : : : T S i
4 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
\ P! g p!
and perform duties/ Certified Food Manager (CFM) Va 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 pravided, 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 . o g : . 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
processing methods; manufacturer instructions ‘/ supplied, used
: Consumer Advisory : 32. Food and Non-food Contact surfaces cleanable, properly
‘ . J / designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked gj/ 33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

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

ol T 'N:N{| € i i i R LIN]N]CC : R
'Irj NJ0] A g - Prevention of Food Contamination . NJOjA g Food Identification
34, No Evidence of Insect contamination, rodent/other \// 41.0riginal container labeling (Bulk Food)
Y animals .
Y, 35. Personal Cleanliness/eating, drinking or tobacco use : - Physical Facilities
N7 36. Wiping Cloths; properly used and stored : 42. Non-Food Contact surfaces clean
A 37. Environmental contamination \A, 43. Adequate ventilation and lighting; designated areas used
J 38. Approved thawing method / 44. Garbage and Refuse propertly disposed; facilities maintained
) Proper Use of Utensils ] 45. Physical facilities installed, maintained, and clean
J 39. Utensils, equipment, & linens; properly used, stored, ) \/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
J 40. Single-service & single-use articles; properly stored 47. Other Violations
andused 2 P
Received b Prints Title: Pei’son harge/ Owner
(signature) Y / &74\/ P—’T—qm CL DML’LA ) /V d) M §
Inspected by 7IYe m W iness Email:
AN ese B3 NONQizinese P

Form EH-06 (ReVised

(G J g




—Retail Food Establishment Inspection Report
\1 g N : \; /”\\
Sureau Veritas North America, aud.
ate: Tim 'Q' Time out: License/Permit i~dif Ve >} Est. Type Risk Category Page_[_ of ;
(R0 TS AOYOHB3

"Purpose of Thspection: 1-Compliance | 7ﬁ 2-Routine | |~ 3-Field Invéstigation T 14-Visit | | 5-Other ] TOTAL/SCORE

Estabhsh[nen SWU\P "V \\,\‘/q é g&u + SContact/Owner Name: j !rfll:n:llt,;i: t())ff l‘l;ias:;tio\’nlsoggg?s—:,—_

Physi : \ /f nty: ] Zip Code: | Phone: Follow-up: Yes
Hervllage. 04 R i oD Mo (irde 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 QUT box for each numbered item - Mark v’ a checkmark in appropriate box for IN, NO, NA, COS. . Mark an_asterisk * % * inappropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3.days
Compliance Status_| Compliance Status i
OpIfNINC Time and Temperature for Food Safety R Op L NN C R
'll{ Nl O A ;) (F = degrees Fahrenheit) "r) N )) A é) Employce Health
1. Proper cooling time and temperature [y 12. Management, food employees and conditional employees;
i 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
V4 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) v alternate method properly followed (APPROVED Y _N__ )
N4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source I/ 1 16. Pasteurized foods used; prohibited food not offered
4 Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in k
good condition, safe, and unadulterated; parasite Chemicals
V] / destruction /
V4 8. Food Received at proper temperature V) 17. Food additives; approved and properly stored; Washing Fruits
-2 _|-&Vegetables
/ Protection from Contamination L) 7 1 18. Tgxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : BN Watex/ Plumbing
/ preparation, storage, display, and tasting /
V, 10. Food cches and Returnable; @fmd Y, 19. Water from approved source; Plumbing installed; proper
/ Sanitized atf ppm/temperature backflow device
L4 1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

._
oz]
z

(4] C R o] l c
U| N AloO Demonstration of Knowledge/ Personnel ufNJOolAloO Food Temperature Control/ Identification
<K S | e T , $
53( " 21. Berson in charge present, demonstration of knowledge, \/ 27. Proper cooling method used; Equipment Adequate to
= P perform duties/ Certified Food Manager (CFM) \// Maintain Product Temperature
{ 22. Food Handlet/ no unauthorized persons/ personnel 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‘, )D Permit Requirement, Prereqmsnte 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 / :l}l')lﬁiqu:]ast: dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions v i
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

Servnce sink or curb cleaning facility provided

foods (Dlsclosure/Remmder/Buffet Plate)/ Allergen Label

(4] C I{N|JN]C R
g Nl O] A :) Prevention of Food Contamination ;‘J N|loOo]A g Food Identification
I b
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
y animals /
n 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
36. Wiping Cloths; properly used and stored v, 42. Non-Food Contact surfaces clean
-/ 37. Environmental contamination \/, 43. Adequate ventilation and lighting; designated areas used
A 38. Approved thawing method J 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils J 45, Physical facilities installed, maintained, and clean
L, 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
Vi, dried, & handled/ In use utensils; properly used
\/’ 40. Single-service & single-use articles; properly stored f 47. Other Violations
, | and used -
Received by: /

Print: \ i Yons t Title: Person In Charge/ Owner
(signature) ( ,\‘“ i { u/\

s m\/mf/ 190,05 CHOA0A a\m VI

Form EH-06 (Revised 09-2015) (]~ ( }" ' {




--Retail Food Establishment Inspection Report

S

N TN TN
sureau Veritas North America, . ..
e
4 t7 & \ I Ti .nf l% Time out: License/Pe Est. Type Risk Category Page__lof_
0% - AN A 033
pection:  §___| pli “§ V| 2-Routine | -3-Field Investigation §4-Visit - §  § 5.0ther | TOTAL/SCORE
Es[abl e: ntact/Owner Name: * Number of Repeat Violations: ___
TR" l n ﬂ S(/(/t ‘,19% v Number of Violations COS:
Ph{slea\ Addycsy: Zip Code: | Phone:. Follow-up: Yes
Utloge o [l 1= Ne i )

Comphaﬁcl Statds: - Out = not in compliance - IN = in compliance ' NO.= not observed ~NA = not applicable: COS = comrected on site R= repeat violation

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

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

Mark an asterisk * % ” in appropriate box for R

Prml lty Items (d Pomts) violations Rec

quire Immediate Corrective Action not to exceed 3 days

Compli Status “Compliance Status |
OFLU'N| Ny € Time and Temperature for Food Safety R O I-LN | N C R
'}I N|©O f é) (F = degrees Fahrenheit) 'Irj N]OjfA g Employee Health
N / 1. Proper cooling time and temperature / 12. Management food employees and conditional employees;
L, \ 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
4 3. Proper Hot Holding temperature(135°F) i Preventing Contamination by Hands
v 4. Proper cooking time and temperature [\ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y_ N_ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source |~ | 16. Pasteurized foods used; prohibited food not offered
» Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food i in : S
. good condition, safe, and unadulterated; parasite Chemicals
; destruction : : G .
8. Food Received at proper temperature V| 17. Food additives; approved and ropetly stored; Washing Fruits
/ & o pp! p
Pl 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 c?mu\jaces and Returnabl ed and / 19. Water from approved source; Plumbing installed; proper
Sanitized 4t ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
P pp! P P!
reconditioned disposal

0 C ; i N : : :

U 0 Demonstration of Knowledge/ Personnel [0] Food Temperature Control/ Identification
- S 4 : WPa .
>( {1 21.Person in charge present, demonstration of knowledge, v/ 27. Proper cooling method used; Equipment Adequate to
e erform duties/ Certified Food Manager (CFM) L-eiptain Product Temperature

{22. Bood Handler/ no unauthorized persons/ personnel

~
2T

28. Broper Date Marking and disposition

\__/Safe Water, Recordkeeping and Food Package
Labeling

297 Thermometers ppayiged, accur ‘e rated; Chemlca]/

Thermal test strips

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

Permit Requlrement Prereqmslte f‘)r Operahon

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
processmg methods; manufacturer instructions

/]

[i;)\dequate handwashing facilities: Accessible and properly

lied, used

foods (stclosurelRenunder/Buffet Plate)/ AlIergen Label

Consumer Adwsory vV 32. Food and Non-food Contact surfaces cleanable, properly
; ,/ designed, constructed, and used
26. Posting of Consumer Adpvisories; raw or under cooked 4 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facilit provxded

(o] N C : C : ; :
}rl 0 g Prevention of Food Contamination g N{0o]|aA ;) Food Identification
4 I :
/ 34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
T animals o
" 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 A 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils /| 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, V4 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used /
40. Single-service & single-use articles; properly stored \ ¢ / Wther Violations
and used .
Received by: Print: Y78 - Title: Person In Charge/ Owner
(signature) / M% vﬂtl// / /7 5/77 Z %
e I AR P Tl 2
(signature) H/rng jﬂ/{A /
Form EH-06 (Revised 09-2015)Q u q’ Ty Q v




Retall Food Estabhshment Inspection Report

. B
@ N \’V P ‘j /’"\
: - . Areau Verltas North America, In
U 4
Date& ¢ ime inL/{ < é '6 Yime out: / License/Permit # Est. Type Risk Category | Page  of
) ¢
Purpose bf Inspectio 1-Compliance 1 \ /I 2-Romtine | | 3-Field Investigation I f4-visit § | 5-Other | TOTAL/SCORE
Establishment I Contact/Owner Name: % Number of Repeat Violations: _____
W\J 1\)/\ : v Number of Violations COS:

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

No (circle one)

Compliam:e Status: .- Out = not in compliance - IN = in compliance . NO = not observed .- NA = not applicable. COS = corrected.on site R = repeat violation
Mark the appropriate pomts in the OUT box for each numbered item Mark v a checkmark iupropriate box for IN, NO, NA, COS Mark an asterisk * 3 * in appropriate box for R

“Priority Items (3 Points) violations Reguire Immedmte Corrective Action not 1o exceed 3 days
Compliance Status | Comphame Status_|
O NI'N|C Time and Temperature for Food Safe R O 1 NN € R
¥ Mo §’ (F = degrees Fahrenheit) i ¥ Njo|a (s) Employee Health
\ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
i knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) \ 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
2 4. Proper cooking time and temperature i 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
1 Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
i 7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature f 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, apd\asting
10. Food conthc A}fa m /eu)S\(ables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at/~JI 5 mperafure backflow device
11, Proper dlspadititn of YeNurhed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned sal

o1 1 NlC 0 N C :
UIN]JOLALO Demonstration of Knowledge/ Personnel Ul N1 O] Al O Food Temperature Control/ Identification
I S
21. Person in charge present, demonstration of knowledge, ' 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
~ 22. Food Handler/ no unauthorized persons/ personnel 1 28. Proper Date Marking and disposition
= Safe Water, Recordkeeping and Food Package a 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling s Thermal test strips
I 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 31. Adequate handwashing facilities: Accessible and properly

HACCP plan; Variance obtained for specialized

processing methods; manufacturer instructions supplied, used

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

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

._
4
>z
>
woal

0 C 0
}rj N| O ;) Prevention of Food Contamination '111 N1 O Food 1dentification
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, 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 ¢ ”P 7 \
Received by Print: ,r J /p h’ Title: Person In Charge/ er
N — /17

Inspected by: Print:

(signature)

AN ARTET s
Form EH-06 Rev:s d{zdﬁ)VW\ d\/\/\yv 7 ! \l N A

LN TR
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Retall Food Establishment Inspection Report

.reau Veritas North America, Inc.

g /‘-’L@“’ 0("{ ?5}

Estabhshmw jﬁ,{/ﬂ & SCM{ ‘L_J

i ~
Dai\i ( J"’ / f/ Time in: Time out: License/Permit # Est. Type Risk Category Page “-of
Purpose of Inspection: 1-Compliance 2-Routine | }3-Field Investigation i F4-Visit i 5-Other '] TOTAL/SCORE
Contact/Owner Name: % Number of Repeat Violations: ____

v Number of Violations COS:

Physical Add ess Vo “',ngi ‘é’ ‘

“Wibaruda

Zip Code:

Phone:

Fgllow-up: Yes q S
(circle one)

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

Complxance S!a[s- Qut =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

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

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

, | Sanitized at ppm/temperature

Compli Status_| Compliance Status |
OfL| NN C Time and Temperature for Food Safety R O 17} NJ N C R
¥ N|] o] A ;) (F = degrees Fahrenheit) _}J NjO| A g Employee Health
// 1. Proper cooling time and temperature re 12. Management, food employees and conditional employees;
d knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) L. 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
Py Ve 5. Proper reheating procedure for hot holding (165°F in 2 A 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
P4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L 16. Pasteurized foods used; prohibited food not offered
7 Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
y good condition, safe, and unadulterated; parasite Chemicals
destruction y
L 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
o & Vegetables
Protection from Contamination I 18. Toxic substances properly identified, stored and used
V/ ' 9. Food Separated & protected, prevented during food Water/ Plumbing
: preparation, storage, display, and tasting
A 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper

backflow device

11. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

0 ‘l N C T O 1NN R
U|N Al O Demonstration of Knowledge/ Personnel U N[ O] Al O -Food Temperature Control/ 1dentification
T L ey T s
gﬂ)‘erson in charge present, demonstration of knowledge, Py 27. Proper cooling method used; Equipment Adequate to
U perfon%iunes/ Certified Food Manager (CFM) Maintain Product Temperature
22. Foodflandler/ no unauthorized persons/ personnel it 28. Proper Datg Marking and disposition
Safe Water, Recordkeeping and Food Package -« 29. Thermotﬂe&t(e? provided, a curategrznd calibfated; Chemical/
pd / Labeling /] Thermal test $fips
// 23.‘1( t and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . .
s destruction); Packaged Food labeled [ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Uteansils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . A .
” HACCP plan; Variance obtained for specialized > 31. Afiequate handwashing facilities: Accessible and properly
Y . . ; 7] supphed used
processing methods; manufacturer instructions
g Consumer Advisory ﬁ)Food and Non-food Contact suifaces cleanabe, properly
) / L= designed, constructed, and used
7 26. Posting of Consumer Advisories; raw or under cooked A 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

(signature)

G dtmA, Pty

. XCe| d
Ol 1 | NI N|C R O] 1 N]| NJC R
'lr] N[ O] A g Prevention of Food Contamination ¥ NjO] A g Food Identification
A 34. No Evidence of Insect contamination, rodent/other // 41.Original container labeling (Bulk Food)
animals
- 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
A 36. Wiping ‘©toths; properly used and stored  Z¢7 Ay i 42. Non-Food Contact surfaces clean
~ 37. Environmental contamination Rl ed 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method ~1 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils Pl 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 4 46. Toilet Facilities; properly constructed, supplied, and clean
I/ dried, & handled/ In use utensils; properly used “
~ 40. Single- servxc & single-use articles; properly stored @her Violations
b fod used Q
Received by: Print: * ) y ¢ Title: Person In Charge/ Owner
(signature) y [/ m W L/A‘( ’ j((”/\ bm [ Hq *
Inspected by: Business Email:

Form EH-06 (Revised 09-2015) /

Print: D ”A/UL), /6{ %1 ‘A{




Retail Food Establishment Inspection Report

0/ . . R
ireau Veritas North America, Inc.

ﬁg{ I l 8 Timjit:, %g Time out: License/Permit # CQ qu. U &j q— Est. Type Risk Category | Page | of ¢

Purpole of I spectlon. } 1-Compliance | 2-Routine | [ 3-Field lnvestlgatlon i 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Cont ct/Owner Name: * Number of Repeat Violations: ____
’Tﬁ" n 8 (‘ﬁl v' Number of Violations COS: q
X7 - 1
Physical Addges: C J Phone: Follow-up: Yes g Q’
" oDV L CPCP@ D %’?Df& VD No_ (irle on9
¥

Comphance Status: Ou("— ot in cofnpliance - 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 (3 Points) violations Require Immediate Corrective Action not lo exceed 3 days
Compliance Status_| ] Compliance Status |
OpI I NINPC Time and Temperature for Food Safety R Of13 NI NjC R
¥ N] O IA g (F = degrees Fahrenheit) lTJ NjO} A g Employee Health
\/' 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
,, \Y, 4 knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) \// 13. Proper use of restriction and exclusion; No discharge from
M eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) , Preventing Contamination by Hands
~ 4. Proper cooking time and temperature Wi oy 14. Hands cleaned and propetly washed/ Gloves used properly
. v‘/ 5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
P Hours) \/ alternate method properly followed (APPROVED Y N )
rd 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 7" | 16. Pasteurized foods used; prohibited food not offered
/] Pasteurized eggs used when required
e 7. Food and ice obtained from approved source; Food in
\/ good condition, safe, and unadulterated; parasite Chemicals
destruction ,
Nz 8. Food Received at proper temperature /1 17. Food additives; approved and properly stored; Washing Fruits
V4 VI & Vegetables
Protection from Contamination h /] 18. Toxic substances properly identified, stored and used
L~ 9. Food Separated & protected, prevented during food Water/ Plumbing
\/ preparation, storage, display, and tasting
/ 10. Food contt es and Returnables~ ed and / 19. Water from approved source; Plumbing installed; proper
V] Sanitized ar;?;f%tr %ppm/temperatur?5 ya backflow device
V/ 11. Proper disposition of returned, previously served or Vi 20 Approved Sewage/Wastewater Disposal System, proper

reconditioned

o] ‘ i C R O 1N N C R
ulN]JOlAJO Demonstration of Knowledge/ Personnel Ui NjO}jA]O Food Temperature Control/ Identification
T ya b T S 1,

\/ 21. Person in charge present, demonstration of knowledge, (Wroper cooling method used; Equipment Adequate to

y and perform duties/ Certified Food Manager (CFM) ntain Product Temperature
i/ 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package V/ 29. Thermometers p; d calibrated; Chemical/
/ Labeling Thermal test stnps /%

\/ 23. Hot and Cold Water available; adequate pressure, safe’ T T Permit Requirement, Prerequisxie for Operatlo‘n "
24. Required records available (shellstock tags; parasite ] : . . . /z 'Z ‘ %
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . e .
HACCP plan; Variance obtained for specialized ‘// 31. Aflequate handwashing facilities: Accessible and properly
. . . R supplied, used
processing methods; manufacturer instructions
Consumer Advisory J' 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

foods (Dlsclosure/Remmder/Buﬂ'et Plate)/ Allergen Label Service sink or curb cleaning fz

(4] C
U N|OjA] O
T b

Prevention of Food Contamination g N|jo 0 Food Identification

/ 34. No Evidence of Insect contamination, rodent/other N4 41.0riginal container labeling (Bulk Food)
\% animals he
\/ 35. Personal Cleanliness/eating, drinking or tobacco use . Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
Wy 37. Environmental contamination V4 43. Adequate ventilation and lighting; designated areas used

/] 38. Approved thawing method A 44. Garbage and Refuse properly disposed; facilities maintained

M Proper Use of Utensil A 45. Physical facilities installed, maintained, and clean

L 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 4 47. Other Violations

Vi and used N\ V]

g;fg:fg by: W ) Prig_t.'i.:.é e %%’M T'tle:;(;farlaﬁn ﬂarge/ Owner
nspecte rint: . lisiness Email:
ey 1 LD L N0 e L™ el o\ alp e fs™

Form EH-06 Revnsed 09-207
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