Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-08-18 Time in: Time out: License/Permit # T™MS [2025-020118 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 1
Domino's Pizza Number of Violations COS: 0 9
Physical Address: City/County: Zip Code: Phone: Follow-up:
710 Parkway , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=notin compliance - IN=in compliance NO=not observed NA =not applicable COS = corrected on site R =repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status
Of 11 Ny Nf C Time and Temperature for Food Safety R oIl NpNpC R
¥ N| o A g (F = degrees Fahrenheit) "I‘] N|j O] A g 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
N 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
N 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination N 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 15. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously N 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Samantha swink
Inspected by: Print: Business Email:
(ﬂgxaﬁe)_Y.N\ Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

JBUREAU |
[VERITAS

O I| N{ N|] C Ol 1| N| N[ C
Ul Nj o}l A} O Demonstration of Knowledge/ Ul N| o] A| O Food Temperatare Control/ Identification
T s Personnel T 5
N 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)
N 22. Food Handler/ no unauthorized persons/ N 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24, Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25, Compliance with Variance, Specialized N . S .
Process, and HACCP plan; Variance obtained for 31. Adequate h{mdwashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Advisory N 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
N 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/
under cooked foods (Disclosure/Reminder/Buffet Service sink or curb cleaning facility provided
Plate)/ Allergen Label
, _ Coreltems (1 Point) Violations Require Corrective Action Not 1o Exceed 90 Days or Next Inspection , Whichever Comes First.
o] 1| N] N] €] T iy o 1| N| N] € R
}rJ N} 0] A g Prevention of Food Contamination g Nj O] A g) Food Identification
IN 34, No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored N 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method N 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils 1-0UT 45. Physical facilities installed, maintained, and clean No
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) Samantha swink
Inspected by: Print: Business Email:
(si@a““ﬁ.w\ Tina NEMMERS-MOORE

[ Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

1378
BUREAWU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Itern Number

AND NOTED BELOW:

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

I#Z

Chicken wings 39, sausage 35 cubed chicken 40 WIC 38

I#3

Pepperoni pizza 204

I#so

Health permit posted 8.1.2026

k45

CClean wall by drive thruClean wall by hand sink next to office and seal holes.

Samples:

,ﬁ Collected:

\ W\ DI

Received by: é / Print: Title: Person In Charge/ Owner
(signature)
Samantha swink
Inspected by: Print: Tina NEMMERS-MOORE
(signature)

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:
02/18/2025

Time in: Time out: License/Permit #

05:12 PM 05:34 PM -

TMS Project # Page 1 of 2
2024-026462

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: _0

Dominos Pizza Kelly Wilkins v Number of Violations COS: __ 0

: LD : == 99/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
710 Parkway Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

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

OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
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_|
Ol[F LA G BN Time and Temperature for Food Safety it O e ENG R =
N|lO|A| O 3 5 . . N|[O]| 4 y
.lrj s (F = degrees Fahrenheit) ‘,J 5 ;) Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
/ p p / ploy! p
knowledge, responsibilities, and reporting
D P
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
v P | Vs I y ¢
eyes, nose, and_mout
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
P P prop prop
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. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source o 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
q
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
9. Food Separated & protected, prevented during food Water/ Plumbing
V4 : ;
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v/ per disp p y v : pp I ystem, prop
reconditioned isposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 N| N| C R o1 N|IN]|] C R
UfN|]O|[A]O Demonstration of Knowledge/ Personnel UfN[O|A]O Food Temperature Control/ Identification
T S T S
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
v/ p p P P
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 ’ . O e o
v 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 te handwaching facilities: T §
7 HACCP plan; Variance obtained for specialized v/ _tﬂ. A'dcquuil«. handwashing facilities: Accessible and properly
A . ; supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First
o] 1 N[ N| C R o] 1 N[N]|C R
UIN[O|[A]O Prevention of Food Contamination UufNjO|AfoO Food Identification
T S T S
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 Facilities
1 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/ / | g
38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
v/ I prop I
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used P v
Received by: /’/‘g Print: Phone #/ email:
(signature) Kelly Wilkins 8032@stores.texasdominos.com
Inspected by: |4 ( %‘ P Print: Inspector’s Phone #
(signature) . Kassandra Lamb, RS

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
09/20/2024 12:43 PM 01:26 PM - 2024-026462
Purpose of-Inspeetion: - | | 1-Compliance ~{ / | 2-Routine | | 3-Field Investigation ~ | pP4-Visit ] | 5Other | TOTAL/SCORE |
Establishiment Name: Contact/Owner Name: % Number of Repeat Violations: _Q
Dominos Pizza Kelly Wilkins v Number of Violations COS: __Q

: L : : 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
710 Parkway Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status: QUT = not in compliance - IN=in compliance  NO= not observed  NA = notapplicable: COS= corrected onsite: R = repeat violation

Mark thc apgmpna(e points:in the QUT box for each-munbered item Mark-'v*a checkmark in appropriate box for IN; NO, NA, COS Mark an astens £k in uppmﬂmtc box for R

Prmrity Items (3 Pomts) violations Require Immediate Corrective Action not o exceed 3 days

| Compliance Status Compﬂanee Status
Of1IN : Time und Temperature for Food Safety R ol 1 INTWTT ‘ R
}; N b F= del:;rees Fuhrenheit) - ;f x| 0| & g Employee Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 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
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
J 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible 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 o 1
destruction ; : : :
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 and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200QA ppm/temperature v backflow device
% 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
0 0 N
¥ N Demonstration of Knowledge/ Personnel $ Nl1ola&A ;) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Safe Water, Recordkecping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v/ . t‘ifj‘l‘;f)d I‘,ei‘l’;‘fe;‘lf‘ygg’ﬁl (shellstock tags: parasite / 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Uteasils, Equipment, and Vending
25. C"o‘mpllan.ce w'.‘h Vzmun(‘:e, Speclf}hzefi .l?mcess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v .
" . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
oy UN C R O 1NN C : R
11.3 Nlola ? Prevention of Food Contamination "rj Nbolatlo Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
7 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 38, Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ In use utensils; properly used v
v/ 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: %’" W/ Print: Phone # / email:
(signature) / — Kelly Wilkins 8032@stores.texasdominos.com

Inspected by: %P> Print: Inspector’s Phone #
{signature) ' Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name:
09/20/2024 Dominos Pizza

Physical Address: City/State:
710 Parkway Alvarado, TX

License/Permit# | Page 2 of 2

TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Chicken-make table 40
2 - Sausage-make table 41
2 - Wing-make table 41
2 - Specialty chicken-make table 37
D - Steak-make table 37
2 - Pepperoni-make table 38
2 - Olives-WIC 37
2 - Tomatoes-WIC 37

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

30 - Posted valid until 8/1/25

36 - 200 ppm QA

33 - Note: work order is in for leaky faucet

22 - Renew expired food handler certificates.

47 - Post current health permit in public view. Post at least one Certified Food Manager in public view.
AdditionalComments:Print this report and keep them on site

Registered Food Service manager Kelly Wilkins

Certificate #:

Exp. Date: 09/01/2027

Pest Control Company Ecolab

Service Date: 05/21/2024

Grease Trap Service Company Trimble

Service Date: 07/17/2024

Received by: %M W/ Print: Phone # / email:

(signature) / — Kelly Wilkins 8032@stores.texasdominos.com
Ipspected by: M €> Print: Inspector’s Phone #

(signature) ’ M ’ Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Time in: Time out:
05:58 PM 06:43 PM

Date:
03/11/2024

Establishment Name:

Contact/Owner Name:

License/Permit #

3-Field Investization

TMS Project # Page 1 of 2

. 2023-022327

* Number of Repeat Violations: _(Q

Domino's Pizza Kelly Wilkins v Number of Violations COS: __ 0
k —L %Y : : i 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
710 Parkway AlvaradolJohnson County | 76009 000-000-0000 No (C"‘fle one)
‘ Compﬂmme Sta(ns, OU'I' =notin compliance !N =in compllnncc NO =not observed  NA = not applicable COS currcczed onsite  R= repeat violation

Mark xhe appropriate pomts in the OUT box for each numbered item
Prlm'ity e ms (3 Pomis) vw' iims Require Immediate Corrective Action not o

Mark 'v* a checkmark in approprinte box for IN, NO, NA €08

""gd.?days

TOTAL/SCORE

Mark an as(cnsk * in appmpnatc box for R

Cnmplia'uce Status Compliance Status
Q1 ININ|C Tine and Temperature for Food Snl‘etv R O 1LININ|C : - -
imlojaio e de’;m % Fahronheit) sinlolsin -  Employee Health
1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
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 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method EroBerIX followed (A[’I’ROVI:D Y N
6. Time as a Public Health Control; procedures & records ' Highly Susceptible Populations :
Apgl‘ovcd Smnrce ' / 16. Pasteurlzed foods used; prohibited food not offered
: Pasteurized egys used when reguu‘ed
7. Food and ice obtained from approved source; Food in .

destruction

good condition, safe, and unadulterated; parasite

Chemicals

8. Food Received at proper temperature

Protection from Contamination v

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

18 T oxlc substances properly identified, stored and used

< N NEEN
< N BN NENEN ,
| <

9. Food Separated & protected, prevented during food Waterl Plumbing
preparation, storage, display, and tasting ,
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbmg installed: proper
Sanitized at 200QA ppnvtemperature v backflow device
1 1. Proper disposition of retumed, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Ui NloO] A g Demonstration of Knowledge/ Personnel | uiNiojajo Food Temperature Control/ Identification
v/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
p ¥ g P
Sufe Water, Recordkeeping and Food Panknge v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
S . Labeling - . Thermal test strips |
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requir’ckmén(, Prercqulsite for Operation
v ﬁ:su[i]ef:;f)d ;Zi;:i:egvégzgl; 'gsell\:(llislock tags: parasite v 30. Food Establishment Permit (Current & Valid)
l —{ Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ) b et L ;
J/ HACCP plan; Variance obtained for specialized v/ ;j /:Aiqu.:ldsl:dhmd\\ ashing facilities: Accessible and properly
processing methods; manuficturer instructions ppied,
_ 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/
foods (Disclosure/Reminder/Buffet Plate ergen Label ervice sink or curb cleaning facility provide:
v ds (Disclosure/Reminder/Buffet Pltc) Alergen Label v Service sink or curb cleaning facility provided
0 r o g " ' - g 0 1 T -
'l"{ NlOf & (S) Prevention of Food Contamination ;{ Nlojlalo - . Fond ldenﬁﬁcnﬂnn
’ . . - - S
34. No Evidence of Insect contamination, rodent/other 41.0riginal contdmer !dbehn (Bulk Food)
v animals v ’
7 35. Personal Cleanliness/eating, drinking or tobacco use ] . Physical Facilities
V4 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
ping properly
/ 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
/ 39. Utensils, equipment, & linens; properly used, storcd 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used ’ v
Received by: 7 U Print: Phone #/ email:
(signature) % - Kelly Wilkins 8032@stores.texasdominos.com
Inspected by: ﬂ Print: Inspector’s Phone #
(signatuse) ,6 Kassandra Lamb, RS

Form EH-06 (Revised 03-2015)

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
03/11/2024 Domino's Pizza 710 Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Chicken wing-make table 39
2 - Sausage-make table 38
2 - Canadian bacon-make table 38
2 - Feta-make table 39
P - Boneless chicken 35
2 - Pineapple-WIC 35
2 - Chicken-WIC 35

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

30 - Permit valid until 8/1/24

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Kelly Wilkins

Certificate #:

Exp. Date: 09/01/2027

Pest Control Company Ecolab

Service Date: 02/28/2024

Grease Trap Scrvice Company Trimble

Service Date: 01/17/2024

Received by: .
(signature) 7 —

Print:

Kelly Wilkins

Phone # / email:

8032@stores.texasdominos.com

Inspected by:
(signature) '6

Print:
Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/05/2023 10:36 AM 11:14 AM - 2023-022327
Purpose of Inspection; | | 1-Compliance | / | 2-Routine | | 3-Fleld Investigation | [ 4-Vislt ¢ i §-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0__
Domino's Pizza Kelly Wilkins v Number of Vielations COS: __0
. DY : : 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
710 Parkway Alvarado/Johnson County | 76009 000-000-0000 No _ (clrcle one)
Compllance Status: - OUT = not in compliance IN =in compliance NO =not observed NA = not applicable COS = corrected on site R = repeat violation
Mark the 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 Immedinte Corrective Action not 1o exceed 3 days
Compliance Status | : : Compliance Status |
ol NI NIC Time and Temperature for Food Safety R Ot I NIN}C R
¥ Npoja qo (F = degrees Fahrenheit) ] ¥ Npoja g Employee Health
/ I. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) 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 V4 14. Hands cleanad and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N}
v 6. Time a5 a Public Health Control; procedures & records Highly Susceptible Populatlons
Approved Source J/ 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction
/s 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
: - Protection from Contamination 3 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and v 16 Water from approved source; Plumbing instatled; proper
Sanitized at 200QA ppm/temperature backflow device
/ 1 Prqpf:r disposition of retuned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
: ‘ nts) violations Require Corrective Actlon within 10 days _
Ol 1T N N|C s : : R Of 1| N|[N} C R
¥ N|jOjA]O Demonstration of Knowledge/ Personnel ol NjOfA g Foed Temperature Control/ Ideatification
: o T
v/ 21. Person in charge present, demonstration of knowledge, v 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 25, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . s b s e . nlt
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 et e e )
J/ HACCP plan; Variance obtained for specialized J 3 i A.dequate handwashing facilities: Accessible and properly
. " PR . supplied, used
pro g methods; turer instructions
et Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
. : : : ' 4 designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
. " Coreltems inty Piolalons Reii e, ays or Next Inspection , Whichever Comes Flrst
OJT[NIN|C : ¢ R Ol {N]INIC R
g NlO] A g Prevention of Food Contantination g N]O|A g Food Ideatification
34. No Evidence of Insect contamihation\ rodent/other 41 Original container labeling (Bulk Food)
v animals v
/ 35, Personal Cleanliness/eating, drinking or tobacco use Phystcal Facilitics
/ 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
Praper Use of Utensils 1 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constiucted, supplied, and clean
dried, & handled/ In use ils; properly used
/ 40. Single-service & single-use articles; properly stored / 47, Other Violations
and used
Received by: 2/ Print: Phone # / email:
(signature) - Kelly Wilkins 8032@texasdominos.com
Inspected by: W /(S Print: Inspector’s Phone #
(signature) , Tim Fish, RS

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




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/05/2023 | Domino's Pizza 710 Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp | Item/Location Temp
2 - Sliced ham-prep top 37
2 - Shredded cheese-prep top 39

2 - Pineapple chunks-prep top 37
2 - Chicken wing-prep bottom 37
2 - Grilled chicken-walk in cooler(WIC) 39

2 - Pepperonis-WIC 38
2 - Shredded cheese-WIC 39

" OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number | NOTED BELOW:

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

6 - Using time for pizza sauce and dough.
18 - Label all spray bottles.

before and between testing.

30 - Permit posted and valid through 8/1/24.
33 - 3-compartment sink set up correctly to wash, rinse, and sanitize at 200 ppm QA.

36 - Sanitizer at bucket tested at 200 ppm QA.
45 - Clean the floor in the walk in cooler. Repair faucet leak at 3-compartment sink.

AdditionalComments:Print this report and keep it on site.

29 - Observed QA sanitizer test strips and probe thermometers. Suggest alcohol swabs to quickly sanitize probe

Registered Food Service manager Kelly Wilkins

Certificate #:

Exp. Date: 09/01/2027

Pest Control Company Ecolab

Service Date: 07/24/2033

Service Date: 07/20/2023

Grease Trap Service Company Trimble

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

(signature) bt Ke”y Wilkins 8032@texasdominos.com
Inspected by: s Print: Inspector’s Phone #

(sipnature} / Tim FiSh, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensc/Permit #
02/21/2023 11:44 AM 12:23 PM -

TMS Project # Page 1 of 2
2022-023142

Pumoseoﬁnsgrcnnm { | 1-Compliance | / | 2-Roufine. 1.1 3Fleldinvestipation | [ 4-Visit | |  5-Other TaTAUSgORE

99/100

76009

Com llanm anlux

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Domino's Pizza Ke“y wilkins v Number of Violations COS: __ 0
Physical Address: City/County: | z ip Code: | Phone: | Follow-up: Yes

000-000-0000

No (circle one)

710 N Parkwaz (7-2014) Suite: Dominos Pizza Alvarado/Johnson Count g
V Compﬁance St:tus' OUT = not in compliance  IN = in compliance NO=not obsewed NA = not applicable COS comcled onsite  R= = repest violation .

Mntk ﬁvea propriate pomts in the OUT box forcachnumberedilem . Mak 'y * a checkmark in appropriate box for IN,NO.NA.COS Markan asiemk % *in appropoate box im R
‘ ‘ Pnanty Itﬁms (3 Paints) violations Reqnire Immedinte Corrective Action not to a\ceed 3 dnys '

| €r (_ompllnnce ‘itnms
QL1 I8 NLC Timeand ’!emperntnre for Food ﬂafety R 9 ‘ -
l,{ Npopa ;’ o (F=deprees Fahrenheity : ;1 5 E mployce Health
J/ L. Proper cooling time and temperature / 12. Management, food employees and conditional employees:
knowledge, responsibilities, 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
v 3. Proper Hot Holding temperature(135°F) ; Preventing Contamination by Hands
v 4. Proper evoking time and lemperature v 14. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
a 6 Time as a Public Health Control; procedures & records : Highly Susceptible Populations
Apprm ed Suufce s . / 16. Pasteurized foods used; prohibited food not offered
: . Pasteurized eggs used when required
7. Food and ice obtamed fmm appmved source; Food in o : o
4 good condition, safe, and unadulterated; parasite Chemicals
destruction ‘ L L
v/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination . : v 18. loxm substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food - Water/ P]umhing o
preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables ; Cleaned and 19. \\’ater from approved source; Plumbing installed; proper
v Sanitized at 300ppMPAtemperature v backflow device
/ t1. Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Ol 1 NI C i
Ui N ALO Demonstration of Knowlndgel Personnel . o : Food 'I’emperulum Controll ldentaﬂcahon
T E 3 S
v/ 2] Person in char&,e present, dt.mon':trauon of knowled[,e, 27. Proper coolmg method used l:qmpment Adequate to
and perform duties/ Certified Food M (CFM) 4 Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28, Proper Date Marking and disposition
. " Safe Wa‘ler, Recordkeeping and Foed Pachage : 7/ 29. Thermoneters provided, accurate, and calibrated; Chemicalf
! Labeling : ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite : o o te (g .
7/ destruction); Packaged Foad lubeled v 30. Food Establishment Permit (Current & Valid)
. Conformance with Approved Procedures , “Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Pracess, and i . —— . o
/ HACCP plan; Variance obtained for specialized J/ 3L A’dequ‘\-le handwashing facilities: Accessible and properly
supplied, used
processing methods; manufacturer instructions
C’m)sumer Adskorv v 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

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

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

. Prevention of Food Contamination: ’ Y g  Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
7 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitios
1 36. Wiping Cloths; properly used and stored v 4? Non-Food Contact surfaces clean
v 37. Environmental contamination J 43. Adequate ventilation and lighting; designated areas used
7 38, Approvcd thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
-+ Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, smred / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
/ 40. Single-scrvice & single-use articles; properly stored v/ 47. Other Violations
and used

Received by: A/ - Print:
(signature) W n—" Kelly wilkins

Phone #/ email:
8032@stores.texasdominos.com

Inspected by: Print:
(signature) *uﬁmm Kassandra Lamb, RS

Inspector’s Phone #

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




Retail Food Establishment Inspection Repo .

; Compuance Status:
Mnrk the appm r:mc oints in the OUT box for éach numbered item

oUT= not in complianee INmmcompimnae \EO*natobsewed NA= nmaéphcable COS = corrected on site

_ Mark ' 4 checkmark in dppropriate box for IN, NO, NA, COS

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/24/2022 01:57 PM 02:29 PM - 2022-023142

Purpose of Inspection: [ 1-Compliance | / | 2-Routine 3-Field Investigation | 4-visit | 5:0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 2

Domino's Pizza Heather carrell ¥ Number of Vielations COS: __ 0 90/100
Physical Address: City/County: . Zip Code: | Phone: Follow-up: Yes

710N Parkway_ (7- 2014) Suite: Dominos Pizza Alvarado/Johnson County | 76009 000-000-0000 "“’ (circle one)

R- repeat violation

Priority Item% & Pnints) vh:lntz‘m:s Reqwre Immediale Corvective Aclian nat 1o am:eal 3 days

Campliance Status

. Mark an astmsk %’ in approp) aié lmk for R

reconditioned

- Compll mpllsmce Sintm -
o NN Fime and Temperature for Food Safe n O[T IAINC ‘ B
g N OliA ;) . = ‘(F mﬂe’;m:s 'Fahfénhei:)' ty : 3}1 X]O x} ? Em;:!oyu Health :
/ 1. Proper cooling time and temperature / 2. Mundgemmt food employees nnd conditional employ«.es
knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) /s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
s 3. Proper Hot Holding temperature(135°F) . . " Preveating Contamination by Hands
V 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding {165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
4 6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations
: i Appmved Source v/ 16. Pasteurized foods used; prohibited food not offered
: . I’asteunzed egg,s used w hen raquned
7. Food and ice obtamed trom approved source; Food in ; ‘
v good condition, safe, and unadulterated; parasite Chemlmls o
destruction . s 1
7/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Profection from Contamination v 18. loxu. substdm.c.s properly identified, stored and uscd
9. Food Separated & protected, prevented during food ' o - \Vnterl ?Iumbing G
4 preparation, storage, display, and tasting .
10. Food contact surfaces and Retumnables ; Cleaned and 19 Water fmm approved source; Plumbm;_. installed; proper
v Sanitized at ppwv/temperature v backflow device
1. Praper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v 3 disposal v

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

g - Demonstration of Knowledge/ Personnel . Foud Temperature Control/ Identification
2 21, Person in charge present, demonstration of knowledge, v/ / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
 Safe Wntcr, Recordkeeping and Food Packugc 2 29. Thermometers provided, accurate, and calibrated; Chemical/
; : Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v e e tock tgs purasie 2 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures . Utensils, Equipment, and Vending
/ z;ég‘:%llmC%Z‘:E‘lgiﬂgaﬁse;?.gf':;gﬁgl:’z‘z‘ce“’ and / :?l. Alfi'equa.t?dhmtdwnshing fucilities: Accessible and properly
proc;samg methods; manufacturer instructions supplied, use
: Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
S . v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
v Service sink or curb cleaning facility provided

¥ s C ? : 2 ¢ : i} - ™ 5
uixlo ? Prevention of Fond Contamination N 0 ‘ . Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
1 animals v
Va 35, Personal Cleanliness/eating, drinking or tobacco use . | - Physlcal Facilities
V4 36. Wiping Cloths; properly used and stored v/ 3. Non-l'ood Contact surfaces clean
V4 37. Environmental contamination V4 43. Adequate ventilation and lighting; designaed areas used
J/ 38. Approvcd thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
: ’ Proper Usc of Utensils / 45, Physical facilities installed, maintained, and clean
/ ";9 Utensils, equipment, & hne.ns properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used

Received by:
(signature}

Print:

.

Heather carrell

Phone #/ email:
(817)790-6000  8032@stores texasdominos.com

Inspected by:

(signature)

Print:

g\

Angela Varghese, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/15/2022 11:35 AM 12:15 PM - 2021-017561
‘Purpose of Inspection: 1-Compliance | / | 2-Rontine _3-Eleld Investigation ‘ -

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _..2.._
Domino's Pizza Alexander Kalmar v Number of Violations COS: 0 89/1 00
Physical Address: City/County: ' Zip Code: | Phone: | Follow-up: Yes |
710 N Parkway (7-2014) Suite: Dommos Plzza A]varado/Johnson Coun 76009 000- OOO 0000 No  (circle one)
' i linnee not apphcszu: gel

; Compllnnce Status: OUT = nm in cnmplmnce .
Mark thc npproprmc pomm in ﬂm our hox for ;acb numhclcd itcm

ComplianceSlatus ;
o'y TaPNIClH
vlNjolato

hmn nnd I‘emperalure for !*uod Safety

T Y ; . AF = degrees Fahrenheit) , 5 ;
J/ L. Proper cooling time and temperature 7 12. Mdndgement fnod employees 'md condmonnl employees
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
| eyes, nose, dnd mouth

v 3. Proper Hot Holding temperature(135°F) ~ , ] - Preventing Contamination by Hands

v 4. Proper cooking time and temperature v 14 Hdnds cleaned and properly washed/ Gloves used properly
v/ 3. Praper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved

Hours) ] dltemate method properly followed (APPROVED Y N )
v/ 6. Time as a Public Health Controf; procedures 6. recurds = . _ Highly Susceptible Populations :
. ’ A roved Source : - 16. Pasteunzed foods used; prohibited f‘ood not offered
PP p

Pasteurized eggs used when required
7. l-ood and ice obtdmed f‘rom approved sourc.e, Food in - .. ‘
v good condition, safe, and unadulterated; parasite
destruction

4 8. Food Received at proper temperature

17 Food addmveb, approved and ro| erly ctored Wmhmg Fruits |
V4 pp P P
& Vegetables

Protection from Contamination

18. Toxic sub.s(dnqes roperly identified, stored and used

v 9. Food Sepamted & protected, prevented during food
preparation, storage, display, and tasting | .. ; _
/ 10. Food contact surfaces and Retumables ; Cleaned and 19 Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppm/temperature backflow device
J/ I Prop.er disposition of returned, previously served or 3 20. Approved Sewage/Wastewater Disposal System, proper 4

=d

recondn disposal

Dcmunstration nf Knuwlcdgcl Pers

27. Propercoohng metho used; EqmpmentAdequate to
Maintain Product Temperature

21 !’erson in chm g.,e plesem dcmonslmnon of knm\ ledgbe, 7/ v
v 28. Proper Date Marking and disposition
v

and perform duties/ Certified Food Manager {CEM)
22. Food Handler/ no unauthorized persons/ personnel
Safe Water, Recordkeeping and Fond Packnge

NN lees]

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

. Labeling o __J Thermal test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe . Permit l’i&quili‘gmkekm,!PrcfgquisyitgfurQjm‘aﬁbn .
2 tt d .
/ 24. Required recards available (shellstock tags; purasite 30. Foud Establishment Permit (Current & Valid)

dutrumou). Packaged Food labeled
* Conformanee with Approved Proceditres

_Utensils, Equipment, and Vending.

25. Compliance with Variance, Specialized Process, and

/ HACCP plan; Variance obtained for specialized 31. Adequate handwashing facilities: Accessible and properly

. - . supplied, used
processing methods; manufacturer instructions
Consumu' Ad\isury 32. Food and Non-food Contact surfaces cleanable, properly
. : ; : designed, constructed, and used

v 26. Posting of Consumer Advlsones raw or undcr cuoked 33. Wdre\vmshlng Facilities; installed, maintained, used/

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

Prey mtwn of Food Canuminuﬁun ,

34. No Ev:dence of Insect contaniination, rodent other 41.Original container labeling (Bulk Food)
animals

v

v 35. Personal Cleanliness/eating, drinking or tabacco use
v

v

_ Physical Fueilities

36. Wiping Cloths; properly used and stored 42 Non- Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
v/ 38, Approved thawing method 44. Garbage und Refuse properly disposed; facilities o i
: : . Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
1 39. Utenslh, equipment, & linens; properly used, stored, 46. Tollet Facilities; properly constructed, supplicd, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; praperly stored 47. Other Violations
v and used

Phone # / email:

Received by: Print:
(signature) M){ 7~ Alexander Kalmar 8032@stores.texasdominos.com

Inspected by: Print: Inspector’s Phone #
{signature) W‘“W Angela Varghese, RS

Form EH-06 (Revised 09-2015) P 10f2
age 10




Rfe,tail\} Food Establishment Inspection Rer~xt

sureau Veritas North America, Inc.

Page i of QL

Risk Category

Time in: Time out:

Esta ent Name: -
Treinus. ez ™ \
Physical ‘M (ELQ\,K’ A Tity/Cotinty: . ; y (ZI Code: | Phone: g:lloz;zrzie:;ie) ’ \

* Number of Repeat Violations:
¥" Number of Violations COS:

Contactloumer Name:

12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
13. Proper use of restriction and exclusion; No discharge from

1. Proper cooling time and temperature

‘/ 2. Proper Cold Holding temperature(41°F/ 45°F) b
Wi eyes, nose, and mouth
J 3. Proper Hot Holding temperature(135°F) T _ Preventing Contamination by Hands
v 4. Proper cooking time and temperature NP 14, Hands cleaned and properly washed/ Gloves used properly
vd 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 roperly followed (APPROVED Y N )
6 Tlme as aPubllc Health Control; grocedures & re cords i ] _ Highly Susceptible Populations
- Approved Sonrce 1 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

destruction o ... ‘ , .
8. Food Received at proper temperature - 17. Food additives; approved and properly stored; Washing Fruits

, & Vegetables
_ Protection from Contamination | JI 18 Toxxc substances oro) erly identified, stored and used

9. Food Separated & protected, prevented during food af I;Plumbmg

preparation, storage, display, and tasting

10. Food conta/c@faces and Returnablegz.Cleaned and - 19 Water from approved source; Plumbmg mstalled proper
1 ‘Sanitized at ppm/temperature'z’\’,«% \/ . backflow device
V 11. Proper disposition of retumed, previously served or - 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned A ' disposal

Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) < . Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
. 8 fe ater s Recordkeepmg and Food Package =~ - 29. Thermometers provided, accurate, and calibrated; Chemical/
- . _Labeling , . - Thermal test strips
23 Hot and Cold Water available; adequate pressure, safe - - Permxt Requn'ement Prerequlsxte for Operatmn
24. Required records available (shellstock tags; parasite
destructnon), Packaged Food labeled
| ' Conformance with Approved Procedures
- 25. Comphance with Variance, Specialized Process, and
’ ] HACCP plan; Variance obtained for specialized
processmg methods manufacturer mstructrons
Consumel Adv:sory -

30. Food Establishment Permit (Current & Valid)

_ Utensils; Equipment, and Vending

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

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

26. Postmg of Consumer Advrsoues, raw or under cooked ' 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label \ Service sink or curb cleaning facility provided
M PR 7 i

34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
ismals
Y {35 Personal Cleanliness/eating, drinking or tobacco use }___ . Physical Facilities =
1A 1 {36 Wiping Cloths; properly used and stored 42 Non-Food Contact surfaces clean
MV 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
Vv 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
E Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean

39 ’ Utenslls, equrpment & 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

Fsiegi:it:z; by:% //W\ /\ ' Prf““ é I W A ’}/ ‘ Titl:e: I:ersmr}Charge/ Owner
ey A IO A BT AN U IS

Form EH-06 {Revised 09 15) )
.




Retall Food Establishment Inspection Report

Jureau Veritas North America, Inc.

%12

4. Time in:

Time out: License/Pe&@(\ O\ % Est. Type Risk Category Page \ of &7
L )~

Purpdse of Inspection: |

Il 1-Compliance =~ § V| 2-Routine

b 3-Field Inves-tiéation I l4.visit. - | J " 5-Other . '} TOTAL/SCORE

Establishment Name

Dcmmus D\

frntact/Owner Name:

PRS- AN P

Zip Code:

% Number of Repeat Violations: )
v" Number of Violations COS:
Phone: Follow-up: Yes
No (circle one)

Comphx;nce Status: Out =mnotin c‘
Mark the appropriate points in the OUT box for each numbered item

ornpllance IN = in.compliance . NO.=not observed  NA =not apphcable COS corrected on site - R = repeat violation
Mark *v'* a checkmark in appropriate box for IN, NO, NA; COS

§ A

Mark an asterisk © * in appropriate box for R

Tiire Immedmte Corrective Action not to exceed 3 days

Priority Items (3 Points) wolaizons Re
Compliance Status : : il Compli Status |
O Ly NI'Nj-C Time and Temperature for Food Safety R g N c -
g Nl0 ,A g (F = degrees Fahrenheit) ! g N 5 [ W F 'g . ’ Employee Health

y

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)

Y A

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 procedute for hot holding (165°F in 2

15. No bare hand contact with ready to eat foods or approved

10. Food contact surfaces and Returnabl

X d and
Sanitized at ppmy/temperatur

Hours) altcmate method properly followed (APPROVED Y N )
4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations ; :
Approved Source 16. Pasteurized foods used; prohibited food not offered
e . Pasteurized eggs used when required
1 7. Food and ice obtained from approved source; Food in : e .
/] good condition, safe, and unadulterated; parasite Chemicals
destruction ) . -
s 8. Food Received at proper temperature : 17. Food additives; approved and properly stored; Washing Fruits
v /1 & Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
V- 9. Food Separated & protected, prevented during food Water/ Plumbing
v preparation, storage, display, and tasting = : -
19. Water from approved source; Plumbing installed; proper

backflow device

11. Proper

reconditioned

Demonstration of Knowledge/ Persoxmel

disposition of returned, previously served or

20. Approved Sewage/Wastewater Disposal System, proper

- Food Temperature Control/ Identification

c
(o]
R Rty
/7 ‘ 21. §'erson in charge present, demonstration of knowledge,
perform duties/ Certified Food Manager (CFM)

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

N lHco
S

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package

Labeling

f‘;‘?}ermometers rovided, accurate, and calibrated; Chemical/
{ al,/teststnps )

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

Perm1 equirement, Prerequisite for Operation

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

L30})0d Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

HACCP pl
processing

25. Compliance with Variance, Specialized Process, and

an; Variance obtained for specialized
methods; manufacturer instructions

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

Consumer Adyvisory

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

wonp

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

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

o1 NN
}[‘} N /o A Prevention of Food Contamination k Food Identification .-

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

animals v
v, 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
vy 37. Environmental contamination V4 43. Adequate ventilation and lighting; designated areas used
S 38. Approved thawing method N4 44. Garbage and Refuse properly disposed; facilities maintained
Gy Proper Use of Utensils J 45. Physical facilities installed, maintained, and clean
\ X’ /<4'9. ensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
I\ ) fied, & handled/ In use utensils; properly used / L
\// 40. Single-service & smgle—use articles; properly stored \ 47. Other Violations
nd used -

Received by: Z ’ Printi -] ] Title: Person In Charge/ Owner
(signature) Y /lfd % %l/lp @" /}M 7 "

Form EH-06 Revnsed 09-201
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Retail Food Es$ablishment Inspection Report

£,

\
Jureau Veritas North America, Inc

;

Date: Time in: Time out: License/Permit # Est. Type Risk Category Page _l of A
| 2-22-20]| [2:€0 o Ro14- 01y 2Py
Purpose of Inspection: 1 " 1/Compliance " { -/? 2-Routine 1 3-Field Investigation .. 4 | 4-Visit = § |~ 5-Other - | TOTAL/SCORE
Establishment Name: | Contact/Owner Name: % Number of Repeat Violations: ____
2im SV o 5 }9 3 p e Ry v Number of Violations COS:
Physmal Addless ity/Count Zip Code: Phone: Follow-up: Yes 0'
N p& VKL)‘*'\ 5 Z’qdd @ (circle one)

Compliance Slatus Out = not m compliance .- IN = in compliance . NO = not observed. - NA = not apphcable COS = corected on site. ' R = repeat violation

Mark the appropriate points in the OUT box for each numbered itent ‘Mark *v**-a checkmatrk in appropriate box for IN, NO, NA, COS " Mark an astensk * in applopuate box for R
Prxorlty Items (3 POlnts) wolatzons Re wire Immediate Corrective-Action not fo eweed 3 days e
Compliance Status " | : “Compli rStatus B : . ,
OpI}NELN|C ~Time and Temperature for Food Safety R o N C e Lo R
'}’ Mo ,g (F = degrees Fahrenheit) .[1] N2 A g L : Emplovee Health :
rd 1. Proper cooling time and temperature : C%Z)/Ianagement food employees and condmonal employees
/ f o owledge, responsibilities, and reporting
// 2. Proper Cold Holding temperature(41°F/ 45°F) /’ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) -, ' Preventing Contamination by Hands
A 4. Proper cooking time and temperature i 14. Hands cleaned and properly washed/ Gloves used properly
4 5. Proper reheating procedure for hot holding (165°F in 2 /) 15. No bare hand contact with ready to eat foods or approved
d | Hours) altemate method properly followed (APPROVED Y___N___
A 6. Time as a Public Health Control; procedures & records SR : i ©# . Highly Susceptible Populations ;
: Approved Source S // 16 Pasteurized foods used; prohibited food not offered
- : S : Pasteurized eggs used when required
. 7. Food and ice obtained from approved source; Food in : S : L
// good condition, safe, and unadulterated; parasite : : G - Chemicals
destruction ; S : i L : A
/’ ’ 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
Pé 9. Food Separated & protected, prevented during food : : : : Water/ Plumbing
preparation, storage, display, and tasting i o VS
A 10. Food contact surfaces and Returnables ; Cleaped and // 19. Water from approved source; Plumbing installed; proper
Sanitized at o4 /temperature 8} }f/ : backflow device
A 11. Proper disposition of returned, previously served or : 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i

0 N [ S : LIN[N[C] -
U N|lOj AL O Demonstration of Knowledge/ Personnel : UL N[ OiA]O .. Food Temperature Control/ Identification
T o : L : T s : e :
21,Person in charge present, demonstration of knowledge, A 27. Proper cooling method used; Equipment Adequate to
dz r and perform duties/ Certified Food Manager (CFM) )4 Maintain Product Temperature
1 22. Food Handler/ no unauthorized persons/ personnel 7 28. Proper Date Marking and disposition
Safe Watex, Recordkeeping and Food Package /’ 29. Thermometers provided, accurate, and calibrated; Chemical/
- Labeling s Thermal test strips
A 23. Hot and Cold Water available; adequate pressure, safe ‘ : Permit Requirement, Prerequisite for Operation
lr | 24. Required records available (shellstock tags; parasite L . . .
Vs destruction); Package d Food label ed /] 30. Food Establishment Permit (Current & Valid)
‘. Conformance with Approved Procedures =~ o e * " Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and - R R .
// HACCP plan; Variance obtained for specialized // 1 31. A.dequate handwashing facilities: Accessible and properly
. . . o) supplied, used
processing methods; manufacturer instructions
“Consumer Adyisory " - ; /' 32. Food and Non-food Contact surfaces cleanable, properly
Vi ) : : : : : 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

Ol L NJ:NGC : : o R o' I:]'N C ; S
g NlolA é) Prevention of Food Contamination 'Irj N1 O : g L ...~ Food Identification
/’ 34. No Evidence of Insect contamination, rodent/other /' 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use L e -5 Physical Facilities
§ 36. Wiping Cloths; properly used and stored 7 42, Non-Fcod Contact surfaces clean
i , 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
4 38 Approved thawing method “ 44. Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils. : { E (43 Physical facilities installed, maintained, and clean
v 39 Utensils, equipment, & linens; properly used, stored, | "%6. Toilet Facilities; properly constructed, supplied, and clean
7/ : dried, & handled/ In use utensils; properly used //
40. Single-service & single-use articles; properly stored 47. Other Violations
and used

Received by: W %’ Print: ) (j //Vl Title: Person In Charge/ Owner
A 3V da

(signature) ! 0 @ r e

Inspected by: Print:_ N ﬁ . ‘ Business Email:

(signature) 042 Teff fabins

Form EH-06 (Rev»se?’dQ&diS)
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Retail Food Establishment Inspection Report

Jureau Veritas North America, c. '
" 0O
% (Ol l ’ 6[ Tinlue;'?:\ S«‘ Time out: License/Permi O\ 0\ O\L\%SK Est, Type Risk Category | Page _U of A
Purpose of Tnspection: } 1-Compliance [V!/Z-Routine i g 3-Field Investigation 1 4-Visit 4§ 5-Other . | TOTAL/SCORE
tablishment Namc‘: Contact/Owner Name: * Number of Repeat Violations: ____
mﬁ{nn g Q \ﬂ/a v Number of Violations COS: q ‘
- A 4
ﬁrr' ress: g i p . Zip Code: Phone: Follow-up: Yes
Tﬁdﬁ - a/ma/u mvmdo P No (circle one)

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

13131

liance Status: Ou} =not in compliance - IN = in compliance: NO = niot observed NA =not appllcable COS = corrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS:

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

Priority Items (3 Points) vwlatxons Require Immediate Correctwe Action not to exceed 3 days

I
N

reconditioned

>z|

Demonstration of Knowledge/ Personnel

Compliance Status’ | - C liance Status |
o NI NJ|.C Tn'ne and Temperature for Food Safety R Op LNy N1 C R
g Njpoja g (F = degrees Fahrenheit) }I‘J REE g Emp loy ee Health
/ 1. Proper cooling time and temperature 7 12. Management, food employees and conditional employees;
4 “ knowledge, responsibilities, and reporting
V4 2. Proper Cold Holding temperature(41°F/ 45°F) u / 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
v 4. Proper cooking time and temperature vy 14. Hands cleaned and properly washed/ Gloves used properly
A 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__)
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
8 7. Food and ice obtained from approved source; Food in :
\/ good condition, safe, and unadulterated; parasite Chemicals
destruction a
8. Food Received at proper temperature » hd 17. Food additives; approved and properly stored; Washing Fruits
A & Vegetables
P Protection from Contamination i 18. Toxic substances properly identified, stored and used
V4 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting 7
Vg 10. Food comes and Retumab{f‘j@g ed and v 19. Water from approved source; Plumbing installed; proper
A Sanitized a ppm/temperaturd \ f ] V backflow device
V4 11. Proper disposition of returned, previously serVed or v 20. Approved Sewage/Wastewater Disposal System, proper

sl
2]
e

woa

disposal

Food Temperature Control/ Identification

0
U
Y

Jeoal

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

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

o

(" 22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

N

. Safe Water, Recordkeeping and Food Package
Labeling

ANLVEN

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

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

Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

supplied, used

31. Adequate handwashing facilities: Accessible and properly

processing methods; manufacturer instructions
: Consumer Advisory

(32. F9od and Non-food Contact surfaces cleanable, properly

esigned, constructed, and used

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

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

Form EH-06 {Revised 09-2015

. iplations Require Corrective Action Not fo Exceed 9 hichever Comes First
O] I :NJ*N1]:C : R Ol I} NN C
Ul NFO[ AL O Prevention of Food Contamination Ul N A} O Food Identification
T / S : T /0 s
V/ : 34. No Evidence of Insect contamination, rodent/other U 41.0riginal container labeling (Bulk Food)
N imals
|} I(35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
M)z 36. Wiping Cloths; properly used and stored 4;/ ﬁ‘Non—Food Contact surfaces clean
~ , 37. Environmental contamination 1— (43/Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method R4 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
j dried, & handled/ In use utensils; properly used o~
/ 40. Single-service & single-use articles; properly stored \ /Ciy(her Violations
_ | and used .
Received by: a é [ % Print: M d H Tltle' Person In,Charge/ Owner
(signature) i /1 ISDV\ O V"ﬁg/} Gengral N V@g Ci
Inspected by, Business Email:
s "IN AN B (VAT -

ﬁﬁﬁﬂgﬂm \[aiz/
d

Ay



Retail Food Establishment Inspection
[V

Renort

B (i f \ : .\,/’””"\
7 O{ 9 ;”reau Veritas North America, In..
ime ity Time out: License/Permit # Est. Type Risk Category Page__ of
NI Z,.0 /
Purposeof Inspection:  § | 1-Compliance INJ I 2-Routine | | 3-Field Investigation [ | 4-Visit i § - 5-Other -] TOTAL/SCORE
SR ( NN T Contact/Owner Name: * Number of Repeat Violations: ____ * E
b m ( n O S Q) l / i v" Number of Violations COS: 3 Z
Physical Address: . ’ ’ ﬁ }\ ﬁ 0 gW Zip Code: | Phone: Il;zllov{;;;:;ezzse)

Mark_the appropriate points in the OUT box for each numbered item

)

3 T ¥ B i
Compliance Status: .. Out = nol}; compliance IN =in com;éil%nce NO =not observed NA = not applicable. . COS = corrected on site
ark *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 Re

uire Immediate Corrective Action not to exceed 3 days

Compli Status | Compliance Status |
Of L NI NJC Time and Temperature for Food Safety R Ot I NINSC
¥ Nlo}aA g (F = degrees Fahrenheit) ¥ N]Oj]A g Employee Health

1. Proper cooling time and temperature

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

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

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

3. Proper Hot Holding temperature(135°F)

Preventing Contamination by Hands

4. Proper cooking time and temperature

14. Hands cleaned and properly washed/ Gloves used properly

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

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

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

Highly Susceptible Populations

Jo% vl 5

Approved Source

16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required

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

Chemieals

8. Food Received at proper temperature

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

9. Food Separated & protected, prevented during food
preparation, storage, displaf, wnd tasting

Water/ Plumbing

10. Food confﬂ*ﬁ(? \{iﬂ eturnables ; Cleaned and
Sanitized at te

perature

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

11. Proper disposition of retumed, previously served or
reconditioned

Demonstration of Knowledge/ Personnel

=< o)
z

» =

= & al

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Tempei‘ature Control/ Identification

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

oy Deo

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

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

_~—Wtensils, Equipment, and Vending

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

31. Adeql.gate han ivashing facilities: Accessible and properly

suppliecl\QSq

‘Consumer Advisory

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

—_oo
z
<

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

int) Violations Rec

Prevention of Food Contamination

uire Corrective Action

Not

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

_Whichever Comes First

Food Identification

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

41.Original container labeling (Bulk Food)

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,
dried, & handled/ In use utensils; properly used

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

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

47. Other Violations

(signature)

Received by:

and used y
N\ A

(signature)

Inspected by:

N

XL

N,

[ (Iitle: Person In Charge/ Owner

TN

Form EH-06 (Reviséd 09-2015)
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Retall Food Establishment Inspection Report

ireau Veritas North America, Inc. Py - 0 1uF(s
Risk Category Page jof _NZ-—

Date? Z{ , 8 Time in: Time out: License/Permit # Est. Type
)

Purpose of Inspection: | | 1-Compliance | J-I 2-Routine | | _3-Field Investigation I 1 4-Visit 1 | - 5-Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations:

%Vlm oS P G- v" Number of Violations COS: ),
Physical Address: City/County: Zip Code: | Phone: Folloyy-up: Yes 5

(K% U : Pa’wlcw«:&? /]' (/3 on%‘sircle one) =
Compliance Status; - - Out = not in compliance : IN = in compliance - NO = not observed . NA = not applicable . COS = corrected O'VR = 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 Pomts) violations Require Immediate Corrective Action not to exceed 3 days
Compli Status ] Compliance Status I
ol LI NI NI C Time and Temperature for Food Safety R Of 1y Ny Nj C R
¥ NjoO| A ;) (F = degrees Fahrenheit) "rj NJO] A (S) Employee Health
‘,/ 1. Proper cooling time and temperature 7 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) A 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
v L 5. Proper reheating procedure for hot holding (165°F in 2 ) 15. No bare hand contact with ready to eat foods or approved
v Hours) 7 alternate method properly followed (APPROVED Y N )
/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source - 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in
/ good condition, safe, and unadulterated; parasite Chemicals
destruction
L 8. Food Received at proper temperature — 17. Food additives; approved and properly stored; Washing Fruits
o & Vegetables
Protection from Contamination 7 18. Toxic substances properly identified, stored and used
/’ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
o 10. Food contact surfaces and Returnables ; Cleaned and Ve 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
/ reconditioned Y disposal
o C o} C
¥ NI O| A g Demonstration of Knowledge/ Personnel ¥ Nl O] A (S) Food Temperature Control/ Id/elmﬁcahon
ra QjPerson in charge presgat; emo’rxb?ration of knowledge, A 27. Proper coo‘mg method used; Equipnfent Adequate to
] and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
d 22. Food Handler/ no unfuthert7ed persons/ personnel o’ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package /] 29. Thermoppefers prov1ded ccurate, gnd c7hbrated gz ca
Labeling Thermal test strips 6&,0\ Wﬁ‘\//
A 23. H(t and CBld Water available; adequate pressure, safe S Permit Reqmrement, Prerequisite for 6peratwn
/ 24. Requitd rsconds availble Ghelsock tags; prslie A 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
- - - - i
] | B e || & At antvsing s e s gy
- processing methods; manufacturer instructions W’ used
Consumer Advisory pd 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked P 33. Warewashing Facilities; installed, maintained, used/

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

©
>
ronls

o} 1 C H
¥ N] O] A (s) Prevention of Food Confamination } Food Identification
/ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
1 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
| 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
p 37. Environmental contamination /| 43. Adequate ventilation and lighting; designated areas used
g 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 / =
L/ 40. Single-service & single-use articles; properly stored - ﬂ})ther Violations
and used

::ic;cnzxfg by: —— j // '//‘ ;0) / Prin‘t:\k’ b(t‘,c\ 0. ( (\ (\\,\C c Title: Person In Charge/ Owner
{:;Zr?:nc]::)d by:( ! J/CLI /i//l /K‘« /C% ¢5 / 7 /S Pnnt-b ’ g ;%‘ M\/’ Business Email:

Eorm EH-06 {Revised 09-2075)




AWL LG L' UULE LYDUCRSTERIANAEECHAL lllDPCLl-lUll l\bPUl L 3

‘7" TBureau Veritas North America, In”™ ™

! . { ~
-Date: Time i Time out: License/Permit # X Est. Type Risk Category Page _Yof_C
TR O L Y SO0 &550
Purpose of Inspection: | 1-Compliance 1§ \ /? 2-Routine ¢ i :3-Field Investigation i 4-Visit: i 5-0Other | TOTAL/SCORE

) Number of Repeat Violations:

Establishment Na.mj‘\m ‘n (D() ﬂ‘ZZ ontact/Owner Name: O ™ ——
Physical Address: ’)l D x\) D a ﬂ <w fﬁfcun@ \/Q r(l)l (Z de: Phone: gzllm:;;;;:le\;f;) @(\D %

L 1 Compliance Status; d’ut notin comp]mnce IIN =incompliance. NO=not observed  NA = not applicable COS =comeciedonsite R = repeat violation
Mark the approprmte pomts in the OUT box for each ch numbered item _ Mark *¥'? a checkmark in gppropnate box for IN, NO NA. COS -« Mark an astensk % in appropriate box for R

o : Prmrlty Items 3 Pomts) wolatzans Require Immediate Corrective Actzon not foexceed 3days . -
Compliance Status | . Cn n__p_lxance Status | - . . . :
Of LENLENLCLT - Time and Temperature for Food Safety | R NINFCY R
'lrl N|O /A g (F = degrees Fahrenheit) ’ _Irj N 0| A g ’ k Employee Health
. 1 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
N/ Vit knowledge, responsibilities, and reporting
l 2. Proper Cold Holding temperature(41°F/ 45°F) A —l 13. Proper use of restriction and exclusion; No discharge from
A / i eyes, nose, and mouth
/] 3. Proper Hot Holding temperature(135°F) S Preventing Contamination by Hands
4. Proper cooking time and temperature VAE 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) Ul 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 requlred

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

/ good condition, safe, and unadulterated; parasite e . - : . Chemleals
N destruction :
8. Food Received at proper temperature 17. Food additives; approved and propeily stored Washmg Fruits
\X & Vegetables
7 Protection from Contamination 18 Toxic substances roperly identified, stored and used
\/ 9. Food Separated & protected, prevented during food . ~ Water/ Plumbmg ‘
preparation, storage, display, and tasting ‘ ~
10. Food c [{%BF%CCS and Returnable: W 6/ 1 19 Water from approved source; Plumbmg mstalled proper
Sl Sanitized a ppm/temperature kflow device
| 11. Proper disposition of returned, previously served or 3 - ( |..20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
OfIININ|]C] R olI [ NIN|C] -
Ul N[OLA ls) Demonstrahon of Knouledge/ Personnel t - ;{ NLOJ A g  Food Temperature ControV/ ldentlficatmn
'21) Person in charge present demonstranon ofkae € 27. Proper cooling method used Equipment Adequate to
2 =«.(@$’ % Maintain Product Temperature
[ /| T personnel 28. Proper Date Marking and disposition
> Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
. : Labeling ~ Thermal test strips
'\V/ 23. Hot and Cold Water available; adequate pressure, safe‘({: ) Pemnt Requlrement, Prerequxsne for Operauon
<2i:s :}:g;‘;ff ;:ii;dsegvg l;lgl; éil;:‘ljlstock tags; parasite 30. Food Establishment Permit (Cumrent & Valid)

_ Conformance with Approved Procedures l ] Utensils, Equipment, and Vending

' 25. Compliance with Variance, Specialized Process, and

1/Adequate handwashing faciliti ‘ : Accessjble and properly
supplied, used

T 2. ood and Non-food Contact surfaces cleanable, properly
esigned, constructed, and used

33. Warewashmo Facilities; installed, maintained, used/

i factht rovided

HACCP plan; Variance obtained for specialized
processmg methods; manufacturer instructions
Consumer Advnsory

26. Posting of Consumer Advisories; raw or under cocked

foods (Discl inder/Buffet Plate)/ Allergen Label
Q1 I NI NLC OJ I I Nl N|C
U NJO| A g ‘ Pre'ventmn of Food Contammatlon Ul NIO[A g Food Identxﬁ'cahon
T L T . :
. 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
L . animals \ f!
N 35. Personal Cleanliness/eating, drinking or tobacco use .. __ Physical Facilities
. ‘ _36. Wiping Cloths; properly used and stored % . 42, Non Food Contact surfaces cleag
71 (37 \Environmental contamination ] 43 )Adequate ventilation ard lxgh_t%)desxgnated areas used
_L Approved thawing method . "1™44. Garbage and Refuse properly disposed; facilities maintained
P . -  Proper Use of Utensils : 1 Vi , 45. Physical facilities installed, maintained, and clean
- 39, Utensﬂs, equipment, & linens; properly used, stored J = 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used b
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
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