Texas Department of State Health Services

W\ &2

Retail Food Establishment Inspection Report Iz
Date:2025-08-18 Time in: Time out: License/Permit # T™S 2025020119 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Holiday Inn Express Number of Violations COS: 0
87
Physical Address: City/County: Zip Code: Phone: Follow-up:
325 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 = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status T Compliance Stafis =
O L N NJC + O I N NlC R
Time and Temperature for Food Safety
"rj Nl o] A g (F = degrees Fahrenheit) ¥ NP O] A ;) Employee Health
3-OUT 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
3-OUT 2. Proper Cold Holding temperature(41°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 IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;)
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at 3 comp 300 ppm quat proper backflow device
ppm/temperature
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Mark Forcelledo
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
| VERTTAS |

Ol I 1:N|'N|:C QL NEN] C
ul:n]0]:A 0 Demonstration of Knowledge/ ul:N]l ol A O Food Temperature Control/Identification
T 8 Personnel T s
IN 21. Person in charge present, demonstration of 2-0UT 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
2-QUT 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24. Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN . S .
Process, and HACCP plan; Variance obtained for 3L Ad‘equate ha_mdwashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
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 33, Ware washing Facilities; installed, maintained, used/
under cooked foods (Disclosure/Reminder/Buffet Service sink or curb cleaning facility provided

Plate)/ Allergen Label

Core ltems (1 P

Food Identification

Prevention of Food Contamination

IN 34. No Evidence of Insect contamination, IN 41.0riginal 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 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 1-OUT 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) Mark Forcelledo
Inspected by: Print: Business Email:
(signature) \ Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services

Retail Food Establishment Inspection Report

1878,

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND. CORRECTIVE ACTIONS

Item Number

AND NOTED BELOW:

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

|#2

RIF O RIC 46 ham 44

l22 Shall update expired food handler certifications.
30 Posted health permit 8.18.2024, expired. Note: Observed receipt of payment for health permit, waiting for health permit to be mailed.
1 Do not cool foods in refrigerator. Use approved rapid cooling method.  Must cool TCS foods from 135 F to 70 F no more than 2 hour...or 135 F to 41 F (45
F) more than 6 hours... or prepared food cooled to 41 F (45 F) more than 4 hours.
l#26 Post allergen statement at buffet
27 Repair or replace Kaatos RIC, shall maintain 41 degrees or below
29 Provide thermometer for temping food internal temperatures

Samples:

Iﬁ Collected:

(signature)

Received by: W

Print:

Mark Forcelledo

Title: Person In Charge/ Owner

(signature)

Inspected by:

M\ 2

Print: Tina NEMMERS-MOORE

Form EH-06 {Revised 09-2015)




Retail Food Establishment Inspection Report

Page 1 of 2

Date: Time in: Time out: License/Permit # TMS Project #

02/10/2025 12:45 PM 09:27 AM - 2024-027707

Purpose of Inspection: | | 1-Compliance | | 2-Routine | | 3-Field Investigation | 14-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1

Holiday Inn Express

Mark Forcelledo

v" Number of Violations COS: __ 0

96/100

Physical Address:
325 Village Park

City/County:

Alvarado/Johnson County

76009

Zip Code:

Phone:

000-000-0000

Follow-up: Yes
No (circle one)

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

OUT = not in compliance IN = in compliance

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

R = repeat violation

Mark an asterisk * % * in appropriate box for R

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

Compliance Status | Compliance Status_|
Ol XS [ENH|ENIIRG Time and Temperature for Food Safety 32 Ly S s ] !
N| of A 3 ’ / ) /
.E 2 S g (F = degrees Fahrenheit) ‘IJ 2 ket ;) Bmplozes Health
7 1. Proper cooling time and temperature J/ 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
v v/ ;
eyes, nose, and_mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
v I P / Y pp
Hours) alternate method properly followed (APPROVED Y N )
v 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
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 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
4 y 4 pp 2 prop
Sanitized at  ppmVtemperature backflow device
1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 P p ; y 4 pp 8 | prop
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
)
o)1 N| N| C R of1 N|N|C R
Ul N|O|[A]O Demonstration of Knowledge/ Personnel UufNjlOfA]oO Food Temperature Control/ Identification
P!
T S T S
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v/ Maintain Product Temperature
I g p
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
q q P!
24. Required records available (shellstock tags; parasite n ) s s o
v/ destiictian); Packaged Foad Jatmled 2 30. Food Establishment Permit (Current & Valid) v
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and PR "
v/ HA(‘CI")lan' Variance obtained [;m_ specialized v/ 31. Adequate handwashing facilities: Accessible and properly
..-.'l, ’ l‘d"' ¥ f‘ i ¥ Specin 1zed 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/
V4 : V4 A : .
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 N[ N]| C R of1 N[N]| C R
U[N|JO|A|O Prevention of Food Contamination uNjo|Aa|o Food Identification
T S T S
7 34. No Evidence of Insect contamination, rodent/other P 41.0Original 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
v 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
7 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
v/ 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v v
and used
Received by: r Print: Phone #/ email:
(signature) Mark Forcelledo Gm@hiealvarado.com

Inspected by:
(signature)

Pri

Pt bt dDES

nt:

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permil # TMS Project # Page 1 of 2
10/04/2024 11:46 AM 12:05 PM - 2024~ 027707

Purpose of Inspection: | I 1-Compliance | / | 2-Routine | | 3-Field Investigation f4visit__{ | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Nomber of Repeat Violations: 0

Holiday Inn Express Mark forcelledo v Number of Violations COS: _0Q 93/100

] Follow-up: Yes
No (circle onc)

Physical Address: Cuy./Coumy | Phone:
325 Village Park Alvarado/Johnson Coun 000-000-0000

Compliance Statusy OUT =not in complianee‘ IN = incompliance  NO.= not observed  NA = not applicable €

)8 = corrected onsite . R = repeat violation

- Murk the appropriate points in the OUT box for each numbered item Mark *¥’ a checkinark in appropriate box for IN, NO, NA, COS  Mark an asterisk ! % in appropriate box for R
Priority Items (3 Pﬂmis) violations Require Immediate Corrective Action not fo exceed 3 days , :
| Compliance Status . o Compliance Status | .
O 1TNINTC "~ Timeand Tem ei'ature for Food Safety R ol IN NIC L - ]
-¥ Moy A ? C(F= de%rees Fahrenheit) ! ¥ Nlele :;) . s Emp!nyee Hgal!h
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; Nao discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contaniination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed! Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours}) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & m:ords Highly Susceptible Populations
; Approved Smmce , /J 16. Pasteurized foods used; prohibited food not offered
: Pasteurized e},g, used when required
7. Food and ice obtained from approvcd 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

Pratection from Contamination i e 18. Toxic substances properly identified, stored and used

v/ 9. Food Separated & protected, prevented during food Water/ Plumbing

preparation, storage, display, and tasting e , . , .

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

1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

v reconditioned v disposal
;{ NI O A ;1 . Demonstration of Knowledge/ Personnel ‘ ;3 Nlola ls.‘) - Food Temperature Control/ Identification

/ 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 2 28, Proper Date Marking and disposition

@afc 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
/ 34. Reqt‘lircd records a\'zfilable (shellstock tags; parasite 2 30. Food Establishment Permit (Current & Valid)
estruction); Packaged Food labeled
- Conformance with Approved Procedures : Utensils, Equipment, and Vending

23, C‘o‘mphan.c N m.ﬂ] Vanan(‘:e, Specmhze?d !’rocess, and 31. Adequate handwashing facilities: Accessible and properly

v HACCP plan; Variance obtained for specialized v i N
. . ; . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Foed and Non-food Contact surfaces cleanable, properly
: . v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate) Allergen Label v Service sink or curb cleaning facility provided

() Cc : : C
;{ 3 Prevention of Food Contamination kT (S) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling {Bulk Food)
v animals v
v/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored / 42. Non-Food Contact surfaces clean
/ 37. Envirc tal 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 1 45, Physical facilities installed, maintained, and clean
v 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature) Mark forcelledo Gm@hiealvarado.com

Inspected by: M Print: Inspector’s Phone #
(signature) W s Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name:
10/04/2024 Holiday Inn Express

Physical Address: City/State:
325 Village Park Alvarado, TX

License/Pormut # | Page 2 of 2

TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Mini dairy cooler 33
2 - Prep cooler 34
2 - Deli ham -prep cooler 39

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW-

Htem AN INSPECTION OF YOUR ESTABLISH

MENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

29 - Shall obtain test strips.

drain.

1 - Cooling gravy 50degrees in the prep cooler within time frame.
28 - Observed prepared gravy and opened deli meat package in the prep cooler without date mark.

30 - Permit posted expired 8/2024.shall obtain current permit and post in public view.
45 - Observed black matter build up on and around 3-com

AdditionalComments:Print this report and keep on site.

partment floor drain. Shall clean 3-compartment floor

Registered Food Service manager Mark Forcelledo

Certificate #:

Exp. Date: 09/01/2027

Pest Control Company Diamond j

Service Date: 10/01/2024

Grease Trap Service Company Not applicable

Service Date:

Received by:
(signature)

Print:
Mark forcelledo

Phone # / email:

Gm@hiealvarado.com

Inspected by: m S Print:
(signature) W Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Time out: License/Permit #

12:57 PM

Time in:
12; 28 PM

Date:
05/08/2024
{ Parpose of Inspection:
Establishment Name:
Holiday Inn Express

Contact/Owner Name:
Mark Forcelledo

T 1-Compliance um‘ 3-Field Investigation | | 4-Visit |

Page 1 of 2

TOTAL/SCORE

TMS Project &
2023-022331
[ 5Other |

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

96/100

i City/County:
Alvarado/Johnson Coun

OUT =notin comphancc IN=in omnphnnce NO= not observed NA

Physical Address:
325 Village Park

Com;:!innce Statust
Mark the appm p mne points in the QUT box for each numbered iten

Compllnnce Smus wu

Time and Temperature for Food Safety
(F = degrees Fahrenheit)

| Phone:
000-000—0000

Mark ‘v a checkmark in appmpnatn box for IN,

Priority Items (3 Points) violations Reguire Immediate Cor
Cnmplimu Status |

Follow-up: Yes
No (circle one)

”m)t apphcahlc COS cnrrected onsite R= Ecpeal violation
NO NA, COS Mark an asterisk * % ' in appropriate box for R

n Hot to exceed 3 day\'

Emplo; ee Hcalth

Demonsimﬁon of Knawledgc/ Pm'sonnd

J/ 1. Proper cooling time and temperature 4 12. Mz\nagemcm food employees 'md conditional employees;
knowledge, responsibilities, and reporting
V4 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
L1 eyes, nose, and mouth
/ 3. Proper Hot Holding temperature{135°F) ' 1 Preventing Contamination by Hands 1
v/ 4. Proper cooking time and femperature / 14. Hands cleaned and properly washed/ Gloves used properly
V4 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populutions
Approved Source / 16. Pasteurized foods used; prohibited food not offered
. Pasteurized egys used when required
7. Food and ice obtained from approved source; Food in ' - ~
v good condition, safe, and unadulterated; parasite Chemicals
destruction L - -
J/ 8. Food Received at proper temperature v/ }&7\, Footli a(lldilives; approved and properly stored; Washing Fruits
egetables
e ] Protection from Contamination v 18, Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food ‘ Water/ Plombing
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 ppmvtemperature v backflow device
/ 11 Pro.p.e-r disposition of returned, previously served or / 2{). Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

v/ 21. [’erson 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
mrs 22 Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
‘ Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/ /
l 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 . 2 . arrmit [ s\l
._._‘_/... destruction); Packaged Food labeled v/ 30. Food Establishment Permit (Current & Valid)
_ Conformance with Approved Pracedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e o ,
/ HACCP plan; Variance obtained for specialized J/ 31 Afjequdte handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
, 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
O]T N N[ C - : : R O]1 [ NIN|C ™
uinNto]a 2 Prevention of Food Contamination UiNlOlAlO Food Identification
T : T S :
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
7 35. Personal Cleanliness/eating, drinking or tobacco use 0 Physical Facilitles
v 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfuces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
: l Pl‘oéer Use of Utensils / 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 v
Received by: Print: Phone #/ email:
(signature) Mark Forcelledo gm@bhiealvarado.com
Inspected by: .% Print: Inspector’s Phone #
(signature) w A ,e S Kassandra Lamb, RS

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



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
05/08/2024 | Holiday Inn Express 325 Village Park Alvarado, TX -
TEMPERATURE OBSERVATIONS
Itemy/Location Temp Item/Location Temp Item/Location Temp
2 - Gravy-RIC 41
2-Ham-RIC 39
2 - Cream cheese-small RIC 41
2 - Juice dispenser 37

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

26 - New plate reminder is posted

30 - Permit valid until 8/18/24

28 - Date mark opened food (ham, gravy, etc) with a shelf life of no more than 7 days.
29 - Provide QA test strips to verify sanitizer concentration. Repeat violation

32 - Note: do not use towel on drain board. Allow dishes to drip dry.
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Mark Forcelledo

Certificate #:

Exp. Date: 09/01/2027

Pest Control Company Diamond J

Service Date: 03/30/2024

Grease Trap Service Company Not Available

Service Date:

Received by:
(signaturc)

Print:
Mark Forcelledo

Phone # / email:
gm@bhiealvarado.com

Inspected by:
(signature) fs
f]

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 08:50 AM 09:39 AM - 2023-022331

Purpose of Inspection: | | 1-Compllance ~ { " | 2-Routine | ! 3-Fiel Investigation I f4-visit 1§ | S5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _1__

Holiday Inn Express Mark Forcelledo v Number of Violations COS: __0 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

325 Village Park (7-2014) Suite: Holiday Inn Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)

Compllance Status:
Mark the appropriate poinis in the OUT box for each numbered item

OUT = not in complance  IN = in complisnce NO =not observed NA = not applicable COS = corrected on site
Mark ‘v a checkmark in ag_propria!e box for IN, NO, NA, COS

R = repeal violation

Priority Items (3 Points) violations R

jire Immediate Corrective Actlon not to exceed 3 days

Mark an asterisk * % ' in appropriate box for R

reconditioned

gitire Corrective Action within 10 days

Compliance Status | N Compliance Status |
of 1| NIN Time and Temperature for Food Safet R Ol TININ]C
R (F = degrees Fahvenbelt) ulnjojalo Employcc Health
/ 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) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preveating Contamination by Hands
Vs 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 properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Source / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemlieals
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
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and / v 19. Water from approved source; Plumbing installed; nroper
Sanitized ar ppm/temperature backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

orrective Actl

ays or Next Inspection , Whichever Comes First

of1 C : : : : : ) NI N]C ]
¥ Njojalo Demonstration of Knowledge/ Personnel UyNjojajo Food Temperature Control/ Identification
5 T 8
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) v Maintain Praduct Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Praper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, uccurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water avaitable; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite N . sl el o e Unl
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 it A coeccl
/ HACCP plan; Variance obtained for specialized 4 3L Afiequate handwashing facilities: Accessible and properly
. N . 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 Service sink or curb cleaning facility provided

STT NN C R - NI RTC
:{ NIO|A g : Prevention of Food Contamination ofA g Food Identification
/ 34. No Evidence of Insect cbntaminatioh, rodent/other v 41.Original container labeling (Bulk Food)
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
1 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination v/ 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 N4 45, Physical facilities installed, maintained, and clean
/ 3(;9 gte;u;:!s, de}q:}p;nem, & Iinex{xs; proper!!y us:(;i, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
ied, & handled/ In use utensils; properly us
1 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Mark Forcelledo Gm@hiealvarado.com
Inspected by: Print: Inspector’s Phone #
(smature) %/// < Tim Fish, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Phg'si_cal Address: . ] City/State: License/Permit# | Page 2 of 2
09/05/2023 Holiday Inn Express 326 Village Park (7-2014) Suite: Haliday | ojyarado, TX .
lon Express
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Orange juice-dispenser 39
2 - Front Reach in cooler(ric)-yougurt 35
2 - Cooked egg-back ric 37
2 - Liquid eggs-back ric 38
3 - Scrambled eggs-hot holder 136
3 - Turkey Sausage link-hot holder 135
3 - Gravy-hot holder 163

" OBSERVATIONS AND CORRECTIVE ACTIONS
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
10 - Sanitizer at 3-compartment sink tested less than 150 ppm QA. Sanitizer straight from dispenser tested at 150
ppm QA. Maintain at 200-400 ppm QA. Service dispenser immediately.
20 - No grease trap.

26 - “New plate” sign for buffet observed.
29 - Provide QA sanitizer test strips to verify sanitizer concentration. Observed probe thermometer. Suggest

alcohol swabs to quickly sanitize probe before and between testing.
30 - Permit posted and valid through 8/18/24.
33 - 3-compartment sink set up correctly to wash, rinse, and sanitize.

36 - Keep sanitizer bucket(s) set up.
40 - Keep single use articles (plastic wrap) stored at least 6” off the ground.

AdditionalComments:Print this report and keep it on site.

Registered Food Service manager Mark Forcelledo Certificate #: Exp. Date: 09/01/2027

Pest Control Company Not Available Service Date:

Service Date:

Grease Trap Service Company Not Available
Received by: Print: Phone # / email:
(signature) Mark Forcelledo Gm@hiealvarado.com

Inspected by: gé Print: Inspector’s Phone #
(signature) P Tim FiSh, RS

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



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/21/2023 09:40 AM 10:21 AM - 2022-023149
Purposc of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation = | Fd4-Visit | | 5-Other | TOTAL/ISCORE |
Establishment Name: Contact/Owner Name: #* Number of Repeat Violations: _1
Holiday Inn Express Mark Forcelledo v Number of Violations COS: __ 0 93/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
325 Village Park (7-2014) Suite: Holiday Inn AlvaradolJohnson County | 76009 000-000-0000 _ No (circle one)
Cnmplianeo Status: . OUT =nol in compliance l?é “i9n cmnphsnc’: NO=not obsen&d NA = not applicabls COS = corrected onsite - R= repeat violation
Mark mc am)m riate points in the QUT box for each numbered ifem Mark ' a checkmark in appropriaie box for IN, NO, A, CO5 . Mark an asterisk® % in proprigle box for R
Prmrity I tems (3 Points) violtmam Require Immediate Carreclive Action not to exceeil 3 dayk e :
'Complimm Stahis e Cnmplinnce Status : T G
e R Time and ’]‘empcratnr& for hmtl %frty 9 ALNTC o : R
g N Q A ,? ' (F = degrees Fahrenheit) , -‘: o2 ? S Employ ee Health
/ L. Proper cooling time and temperature / {2, Management, food emiployees and conditional employees;
knowledge, responsibilitics, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) 7/ 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) e Preventing Contamination by Hands
v 4. Proper cooking time and temperature 7 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) ajternate method properly followed (APPROVED Y N )
v/ 6. Time as a Public Health Control; procedures & records ; . Highly Snsceptible Populations -
Appmnd Sourtc o : / 16. Pasteurized foods used; prohibited food not offered
' Pasteurized eggs used when required
7. Food and ice obtained from approved source; Pood in , o : S
v good condition, safe, and unadulterated; parasite : ' - Chemicals
destruction : Fiie .
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination. . v/ lS Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food i Fi : Waterl Plumbing
preparation, storage, display, and tasting s : '
3 10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 150ppm@ﬁx’tempemture v backflow device
H. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

0 5 O] 1 T = E =
u 0 Demonstration of Knowledge/ Personnel - Ul N 0 Food Temperaturc Control/ Identification
T i : : : gl 5 ; d : o
/ 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
7 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Packnge . 2 29. Thermonmeters provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe f . : Permit Requirement, Prevequisite for Operation
24. Required records available (shellstock tags: parasite DU ) " arrit (" _—
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : . Uteniils, Equipment, and Vending
25 Compli ‘",Le w}th V'm'mge. Qp‘ecnhu.d p rocess, and 31. Adequate handwashing Facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v , )
. . | . supplied, used
processing methods; manufacturer instructions
Consumer Advisory o 32. Food and Non-food Contact surfaces cleanable, properly
: : . v designed, constructed, and used
2 26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Fucilities; instalied, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)’ Allergen Label v Service sink or curb cleaning facility provided

, o1 1 e : i
g N1Oa ;) g Prevcnﬁnn of Food Contunﬂnnﬁon Ui NLOLA g Faod Identification
% i . Sk i :

34. No Evidence of Insect comammdnon, rodem/olher 41.Original container labeling (Bulk Food)

4 animals v

vz 35. Personal Cleanliness/eating, drinking or tobacco use o i : “Physical Facilities

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

Ve 37. Environmenta! contamination Vs 43. Adequate ventilation and lighting; designated areas used

/ 38. Appmvcd thawing method v 44. Garbage and Refuse properly disposed; facilitics maintained
e ; " 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
40. Single-service & single-use articles: properly stored 47. Other Violations

v and used v

Received by: Print: Phone # / email:
(signature) Mark Forcelledo gm@hiealvarado.com

Inspected by: Print: Inspector’s Phone #
(signature) &ﬂ@% Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Repox .

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/24/2022 11:19 AM 12:24 PM - 2022-023149
Purpose of Inspection; - | | 1-Compliance | / | 2-Routine | | 3-Field Inyestigation = |  Pd-visit o ] 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _3
Holiday Inn Express Mark Forcelledo v Number of Violations COS: __ 0 88/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: @
325 Villa_ge Park (7—2014L8uite‘ Holiday Inn AIvarado/Johnson Cog_n_ty 76009 000-000-0000 No (circle
- Compliance Status: OUT =nut in compliance IN=in cmnpimnce NO = notobserved NA =not &pphcab!e COS = corected onsite - R = repeat viplation
Mark the ap ropriate poinis in the OUT box for cach numbered item Mark *¥ a checkmark in 4 propuiaic box for IN, NO.NA, COS . Markan assterisk® % in appm‘ nmf: hox for R
: ‘ : Prionlfy Items (3 Pnints} vi:;latmnc Reqm're Immediate Corrective Acfian :mt ta m-reed 3 tlayv : ' .
Comg_ljﬂuee Stnﬁs [ . Compliance ﬁiams . B
OFLENINECE " Pime md Temperature for Food Sﬂﬁ:ty R Q11N € i . i : s R
¥ N2 A ? i dcgmes Enhrenheit) : : ‘: Ao A g E Employ e Health
V4 1. Proper cooling time and temperature / 12. Management, fo‘m'i .er‘nployees and Fondilioxlal employees;
knowledge, responsibilities, und reporting
/ 2. Proper Cold Holding temperature(4 1°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
J 3. Proper Hot Holding temperature(135°F) : - Preventing Contamination by Hands
v/ 4. Proper cooking time and lemperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding {165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v/ 6. Time as a Public Health Control; procedures & records e . Highly Susceptible Populations
: : Apprm’(‘d S(mrce : . v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when requu'ed
7 Pood and ice obhmed from dpproved source; Food in - : - ;
3 good condition, safe, and unadulterated; parasite . ; S ) : . Chemicuis : i {
destruction : : : . :
/s 8. Food Received at proper temperature / 17. Food additives; approved and pmperly stored; Washing Fruits
& Vegetables
Protectlon from Contamination v 18, loxm substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food : : - Water/ l’lumbing
preparation, storage, display, and tasting ; o .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; l’Iumbing installed; proper
v Sanitized at 200QA ppm/temperature v backilow device
t1. Praper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
T : 1N C , R
}l{ NLOLA g) Demonstmtion of Knowiedgel Pcrsounel ’ $ Niola g ; Food lempemtura Cnntroll Identification
2 21 Person in chdq,e presenl demonqtmtmn of knowledge, v/ 7 27. Pwper coolm_x_, g method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition v
i Sale Water, Recordkeeping and Food Packzxg& . : / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling : Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe L Permit Requirement, Prerequisite for Operation
v et Do e e stock tags: parsite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures o] : Utensils, Equipment, and Vending
V4 5: Agg‘;: r])\‘ll::Li’:‘x‘;::f:lc\:aﬂ:l;‘::ricj?‘g:‘:;:a:gl1[;?(;6“ and J/ ;I, A,dequu\le handwashing facilities: Accessible and properly
supplied, used
pr ocusmg methods; manufacturer instructions
- Consumer Advisory i 32. Food and Non-food Contact surfaces cleanable, properly
: : / designed, constructed, and used

33. Warewashing Facilities; installed, maintained, used/

26. Posting of Consumer Advisories; raw or under cooked /
i ice sink or curb cleaning facility provided

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

Q.11 : - ; ‘ 0 « . L
Ul N - Prevention of Fond Contamination ;! g Food ldentification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v/
v/ 35. Personal Cleanliness/eating, drinking or tobacco use i Physieal Facilities
36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v/ 44, Garbage and Refuse properly disposed; facilitics maintained
: . Proper Use of Utensils ; 1 45. Physical facilities installed, maintained, and clean
/ ?‘) Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; praperly 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) Mark Forcelledo (817)783-7573  Gm@hiealvarado.com
Inspected hy: Print: Inspector’s Phone #
(signature) %‘ Angela Varghese, RS

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



Re™ "‘.\Food Establishment Inspection Rer t
¢ f‘ { .
oureau Veritas North America, Inc.

z Y
Time out: License/Permit #o . M /{_’l D% Est. Type Risk Category | Page lof €9
(ﬁﬁ ~0\ L , k
Estab]is ) c O k’ wner Name: - % Number of Repeat Violations: ___ k
b & “ ; \FJ //f/ \j/l/\(\ (}(0 / !Q % v' Number of Violations COS: ____

Pligical Addresss, %v ‘}%%'Cou / ‘ Zip Code: | Phone: Follow-up: Yes

No  (circle one)

. I Proper coohng tlme and temperature - 12. Management food employees and condrtlonal employees
M ' knowledge, responsibilities, and reporting
/> LZ/P'roper Cold Holding temperature(41°F/ 45°F) i 13. Proper use of restriction and exclusion; No discharge from
- / - b eyes, Tose, and mouth
3. Proper Hot Holding temperature(135°F) : s ] . Preventing Contaniination by Hands
/ 4. Proper cooking time and temperature v 14 Hands cleaned and properly washed/ Gloves used properly
\/ 3. Proper reheating procedure for hot holding (165°Fin 2 ‘/ 15. No bare hand contact with ready to eat foods or approved
J Hours) altemate method propetly followed (APPROVED Y N )
/ 6. Tlme as a Public Health Control; procedures & records e ' Highly Susceptible Populations
- ' Approved Source : . 16. Pasteunzed foods used; prohibited food not offered
. L ' - Pasteunzed eggs used when regulred
b 7 Food and ice obtamed from approved source; Food in i
\/ - good condition, safe, and unadulterated; parasite Chemlcals
destruction ,
8. Food Received at proper temperature - 17. Food addmves approved and propetly stored; Washmg Fruits
. & Vegetables
- Pratection from Contamination L i 18 Toxrc substances properly identified, stored and used
9. Food Separated & protected, prevented during food - - - Water/ Plumbmg
- preparation, storage, display, and tasting i ~ - . -
| ' 10. Food contact surfaces and Returnables ; Cleaned and - . 19 Water from approved source; Plumbing mstalled proper
- Sanitized at ppm/temperature N / - backflow device
c 11. Proper disposition of returned, previously served or :/ - 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
] | Food 1 emperature Contro[/ 1dentlﬁcatwn
21 Person in charge present demonstratron of knowledge - - 7 roper coohng method used; Equnpment Adequate to
and perform duties/ Certified Food Manager (CFM) i / VIaintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel ' 28. Proper Date Marking and disposition
‘ Safe Water, Recordkeepmg and Tood Package = y 29. Thermometers provided, accurate, and calibrated; Chemical/
L Labeling ~ ' . L Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe i E)\" . Permit Reqmrement, Prerequisite for Operation
jgsgjjg;g;gf‘;;g;g‘gsegvgggg*; (Shellstock tags; paraste 30. Food Establishment Permit (Current & Valid)

_ Conformance with Approved Procedures:
25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processmg methods; manufacturer instructions .
~ . Consumex Advrsory - - \/ [/ } 32. Food and Non-food Contact surfaces cleanable, properly

Utensils, Equipment, and Vending

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

designed, constructed, and used

33. Warewashing Facilities; mstalled mamtamed used/
Service sink or curb cleani

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

Prevention of Food Contamxna on

34. No Evrdence of Insect contammatron rodent/other

imals

Nl 35. Personal Cleanliness/eating, drinking or tobacco use /

Vi ‘ 36. Wiping Cloths; properly used and stored

37. Environmental contamination v

38. A roved thawm method J

_ Proper Use of Utensils - J 45. Physical facilities installed, maintained, and clean

39. Utensrls equ1pment & linens; properly used, stored \/ 46. Toilet Facilities; properly constructed, supplied, and clean

/ ,

41.0riginal container labeling (Bulk Food)

- V _ Physical Facilities
42 Non-Food Contact surfaces clean
/ o 43. Adequate ventilation and lighting; designated areas used
. 44. Garbage and Refuse properly disposed; facilities maintained

dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored
Nand used ~\ i~

Received by; . Prin Title: Person In Charge/ Owner
(signature) / ), [ {}QL{‘D TN Car C ('il WA

e NP WEUPEL [ [JILRSE (ke "r‘?‘)’/tﬂf/ﬁf)m \ /a/‘mi AT

47. Other Violations

Form EH-06 (Revised 09-2045




~

Retail Food Establishment Inspection Report
 _ureau Veritas North America, Inc.

1 L
%te:\ _? D Time in: Time out: License/Ps &w \q/‘ Est. Type Risk Category Page _L of _¢7
11 & "p D 5 :

Purpose of Inspection: *1___J 1-Compliance = | { & 2-Routme }_3-Field Investigation  J | 4-Visit | 5-Other - | TOTAL/SCORE
Establishment iy . y Name * Number of Repeat Violations: ____
‘ ) O& W \I)q I: </n§ v Number of Violations COS: k
Physical Adj Citw@ounty / - Zip Code: | Phone: Follow-up: Yes \
%S willge Wﬂ’( DE\VsAS No_(circle one)

pli Status.j Out = L notin compliance . . IN.=in comphance NO = not observed. . NA = not applicable. COS = corrected on site .. R = repeat violation
Mark the appropnate points in the OUT box for each numt_:saed 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 Immedtare Corrective Actmn not to exceed 3 days
Compliance Status | : C e Status ,
O I NpNj C Time and Temperature for Food Safety R O I[N[N[C ‘ R
}rJ N| O}A g (F = degrees Fahrenhei) }rJ Nl o]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) R / : : Preventing Contamination by Hands
4. Proper cooking time and temperature N\ / 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records : : Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in e
good condition, safe, and unadulterated; parasite ) ; Chemicals
destruction
8. Food Received at proper temperature . 17. Food additives; approved and properly stored; Washing Fruits
i & Vegetables
Protection from Contamination B 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : : Water/ Plumbing
preparation, storage, display, and tasting P2
.V 10. Food contact surfaces and Returnables fleansl A | 19. Water from approved source; Plumbing installed; proper
\/ Sanitized at ppm/temperature { ” . backflow device
11. Proper disposition of retumed, prevxou\ffy se?tec or : 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

1{N|N]C . , R o1 N[ N]C] o ,
Ul NJOl'A]l O Demonstration of Knowledge/ Personnel Ul Nl ol AjO Food Temperature Control/ Identification .-
S T Vi S : :
21. Person in charge present, demonstration of knowledge, // 27. Proper cooling method used; Equipment Adequate to
- ‘and perform duties/ Certified Food Manager (CFM) Vi Maintain Product Temperature
A 7 22. Food Handler/ no unauthorized persons/ personnel N 28. Proper Date Marking and disposition
*{_" Safe Water, Recordkeeping and Food Package - 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling " \/ Thermal test strips
J 23. Hot and Cold Water available; adequate pressure, safeN'f i Permit Requirement, Prereguisite for Operation
24. Required records available (shellstock tags; parasite | . . . .
destruction); Packaged Food labeled <S> ( 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures ' - Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and o . A .
HACCP plan; Variance obtained for specialized ( 31. A' equate handwashing facilities: Accessible and properly
s . . ied, used
processing methods; manufacturer instructions
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/

Serv1ce sink or curb cleamng facility provided

foods (stcIosure/Renunder/Buffet Plate)/ Allergen Label

O Il NI NI!C : :
¥ N ‘9 A g Prevention of Food Contamination ; ¥ N|lo]a g Food Identification
v 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals
i 35. Personal Cleanliness/eating, drinking or tobacco use i Physical Facilities
N 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
1739. Uttensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
_ﬁ d, & handled/ In use utensils; properly used TN
40. Single-service & single-use articles; properly stored ‘ ('fi}/bther Violations
and used

Print: - Title: Person In Charge/ Owner

(aﬁ‘er

¢

Received by: %
(signature) . [
Inspected byy | A W -

(signature) / D Iﬂ O W(} 42 [V Ji @‘i/

Form EH-06 (RéVised 09-201(£ hl

-t



~*~il Food Establishment Inspection Report

& N
.areau Veritas North America, Inc
Date: e in: Time out: Lxcense/Per Est. Type Risk Category Page L of_2
’”2 i)d Ey ()Ga"u-\ mi "'()’L/?lflé
Purpose of Inspection: || 1-Compliance | {7 2-Routme || 3-FieldInvestigation | "} 4-Visit | | ~5-Other | TOTAL/SCORE
Establi hm nt Na Contact/Owner Name: * Number of Repeat Violations: ____
J 5 \ J.p, e &7 p vess v" Number of Violations COS:
Physwal Address y/County: Zip Code: | Phone: How-up: Yes
V ,/cl‘ﬁ’ PQV’{ Af ‘iV“'U’Q "No) (circle one)

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

Compliance Status: .. Out = not in compliance - IN.= in compliance. NO = not observed. .. NA = not applicable.: COS = comected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Priority Items (3 Points) violations Re¢ uire Immediate Corrective Actwn not to exceed 3.days -

reconditioned

Compliance Status | Complla Status ]
o) I NN} C Time and Temperature for Food Safety R 0 N c
'Irj N[l o] A g (F = degrees Fahrenheit) g N (] A g Employee Health
Ve 1. Proper cooling time and temperature /' 12. Management, food employees and conditional employees;
7 knowledge, responsibilities, and reporting
A 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
s 5. Proper reheating procedure for hot holding (165°F in 2 /’ 15. No bare hand contact with ready to eat foods or approved
7 Hours) alternate method properly followed (APPROVED Y___N_ )
/] 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source y 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
Ve 7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
,/ 8. Food Received at proper temperature // 17. Food additives; approved and propetly stored; Washing Fruits
. & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
// 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
// 10. Food contact surfaces and Returnables ; Cleaned and // 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

[¢] I N ‘N C : R 011 N C
Ul N|joja}oO Demonstration of Knowledge/ Personnel Ul NlOojAlO Food Temperature Control/ Identification
T S T S
// 21. Person in charge present, demonstration of knowledge, /’ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
_',.;;, (ZDFood Handler/ 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 Permit Requirement, Prerequisite for Operation
/| 24. Required records available (shellstock tags; parasite q \ . . .
7/ destruction); Packaged Food labeled ; OOd Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
4 25. Compliance with Variance, Specialized Process, and y 31. Adequate handwashing facilities: Accessible and properly
/] HACCP plan; Variance obtained for specialized - ’
. X . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
4 , designed, constructed, and used
7/

33. Warewashing Facilities; installed, maintained, used/
Servxce smk or curb cleamng facﬂlty prov1ded

(signature)

Inspected by:

. Coreltems (1 Point) Violations Require Corrective Acti
O[T [ N[ N] C R Ol T [ N]N]C ,
g N| O] A g Prevention of Food Contamination }rj NiO]A g Food Identification
//' 34: N(i Evidence of Insect contamination, rodent/other ) /’ 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
A 36. Wiping Cloths; properly used and stored 7 42. Non-Food Contact surfaces clean
/] 37. Environmental contamination T 43, Adequate ventilation and lighting; designated areas used
/T AV | 38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
* Proper Use of Utensils /] 45. Physical facilities installed, maintained, and clean
L. 39. Utensils, equipment, & linens; properly used, stored, L 46. Toilet Facilities; properly constructed, supplied, and clean
1, dried, & handled/ In use utensils; properly used 7
A 40, Single-service & single-use articles; properly stored yd 47. Other Violations
and used
Received by: ﬁAf Title: Person In Charge/ Owner
(signature) %/‘ mn’ >lﬁm€6 12,478

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

Business Email:

Form EH-06 (Revnsﬁ‘ g. 2015)




Retall Food Establishment Inspectlon Report

i I

,ureau Veritas North Amerlca,

™

o
fe

(B0 |

Time out:

AT -

License/Permm q D[ L.|

E

Sl

Est. Type Risk Category

i
Page _| of ;z

Purpose of Inspection: } “1-Compliance

ol
1 \/I__2-Routine

T

|_3-Field Investigation

T ] avisit | | 5-Other | TOTAL/SCORE

ﬁﬂa lishmgit Nagp

NN EXPRSS

Contact/Owner Name:

sk Number of Repeat Violations:
v Number of Vielations COS:

ﬁ’es‘édi\eﬂmc 2, 0aRK

P oo

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Comphance Slatus:
Mark the appropriate points in the OUT box for each numbered item

Out = not in ¢compliance - IN = in compliance - NO = not observed . NA = not applicable . COS = corrected on site
Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS

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

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

liance Status |

Comy Compliance Status |
O T NIINL.C Time and Temperature for Food Safe! R O LIENPNLC R
-Irj Njopa ;’ . (F = degrees Fahrenheit) " ITI N /‘0 4 ;’ : Employee Health
/’ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
A knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
Y o eyes, nose, and mouth
1, 3. Proper Hot Holding temperature(135°F) / Preventing Confamination by Hands
4. Proper cooking time and temperature v s 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__ )
P4 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

10. Food comﬁ s and Returnabl ed and
Sanitized at pm/temperatur T]

% good condition, safe, and unadulterated; parasite Chemicals
destruction / - S :
// 8. Food Received at proper temperature B 4 17. Food additives; approved and propetly stored; Washing Fruits
& Vegetables
Protection from Contamination = 18. Toxic substances properly identified, stored and used
.// 9. Food Separated & protected, prevented during food Water/ Plumbing
ya preparation, storage, display, and tasting
A 19. Water from approved source; Plumbing installed; proper

backflow device

reconditioned

11. Proper disposition of returned, prevm‘gly served or

20. Approved Sewage/Wastewater Disposal System, proper
disposal

O]I|N|N]C : O[T N|N[C
U| N AlO Demonstration of Knowledge/ Personnel U N/ O1AT O Food Temperature Control/ Identification
T S T 8
21. Person in charge present, demonstration of knowledge, z 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 M 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers prpwided, accurate, and calibrated; Chemical/
/ Labeling _ Thermal test strips 4
pd 23. Hot and Cold Water available; adequate pressure, safe ‘ % v A Permit Reqmrement, Prereqmsxte 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 X R R
HACCP plan; Variance obtained for specialized J 31 Afiequate handwashing facilities: Accessible and properly
. X . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory : 32. Food and Non-food Contact surfaces cleanable, properly
7/ designed, constructed, and used

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

. CoreIfems (1 Point) Vielations Reqnire Corrective Action Not to

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

195 or Next TInspection, Whichever Comes First

(signature) 61 v/ /\/, p%(d%\/

O] 1[N| N C] R o] 1 N] C
U|N|'Q]'A] O Prevention of Food Contamination UfN]JOlA]O Food Identification
T / s T P s
\/ 34, No Evidence of Insect contamination, rodent/other Y, 41.Original container labeling (Bulk Food)
animals
/b 35. Personal Cleanliness/eating, drinking or tobacco use / ‘Physical Facilities
/ 36. Wiping Cloths; properly used and stored /1, 42. Non-Food Contact surfaces clean
Wi 37. Environmental contamination ] 43. Adeguate ventilation and lighting; designated areas used
38. Approved thawing method NI arbage 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, : 1 ¥6. Toilet Facilities; properly constructed, supplied, and clean
% p /|
/, dried, & handled/ In use utensils; properly used /
i 40, Single-service & single-use articles; properly stored J 47. Other Violations
and used
Received by: U i Print: 9/ l | J 4 Title: Person In Charge/ Owner
(signature) I (2 0 j
Inspected @ \ & Business Email:

ﬂﬂ%e(@

Form EH-06 (Revised 09-20150

r}m%,w

0




Retall Food Establishment Inspection Report

(‘R ! ((% *’@ Z 11 Areau Veritas North America Ii. Y
Wi ”\"’ ' s I

b 1,‘«3—/_1 ’ C Time i @ 6 ‘\ Time out: // License/Permit # ) Est. Type Risk Category | Page _ of

Pufposeof nsbecti n; 1 Compliance  1{/ | 2-Routine | ;| 3-Field Investigation ] } 4-Visit 1 | 5-Other '| TOTAL/SCORE
Establishment Namel, _- ~ )Contact/Owner Name: * Number of Repeat Violations:
“ i (\ j ¥' Number of Violations COS:

£
Physical Addr v ; Zip Code: | Phone: Follow-up: Yes ‘
%’R 1 - ' No (cirele one)

Compliance Status. Out = no( in comphancc: IN=in comphance NO = not observed - NA = notapplicable. COS = corrected onsite R = repeat violation
Mark the appropriate points in the OUT box for each numbered iter 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 o exceed 3 days

Compliance Status | Compliance Status |
O ININC Time and Temperature for Food Safet R Of 1NN C R
¥ Nj o] A g F= deg;rees Fahrenhei) Y 'trj NjoO] A ;) Employee Health
\ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
r ' 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
\ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
' Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction -
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination ! 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and\asting
10. Food confzﬁ?ﬁs %;m @u)gnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at () 8mpetature backflow device
11. Proper dispdSsition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

0 C Of 1 HC R
U 0 Demonstration of Knowledge/ Personnel Ul N o Food Temperature Control/ Identification
T S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ 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 Permit Requirement, Prerequisite for Operation
] 24. Required records available (shellstock tags; parasite ‘ . . .
} destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
I Conformanee with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ) . R .
HACCP plan; Variance obtained for specialized -‘ 31. A.dequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
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)/ Allergen Label Serv:ce sink or curb cleamng facility provided
. __Core ltems (1 Point) Violations Require Corrective Action Not to E | In; ] r Comes First .
Ol | NIN|C R O 1 R
UlINjOojAloO Prevention of Food Contamination U/NlO]laAfoO Food Identification
T S T S
\ 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
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
a 39. Utensils, equipment, & linens; properly used, stored, \ 46. Toilet Facilities; properly constructed, supplied, and clean
/\‘3 dried, & handled/ In use utensils; properly used
y 40. Single-service & single-use articles; properly stored - 47. Other Violations
and used
Received by: ) Print: ( C / L -—L ye 1tle Person In Charge/ Owner
Gsignature) ~ Y %V \ ﬂ /) / KBW 9‘/ L ‘7 T
Inspected by: ] | Print: mai
(signature) q / \ /\
Form EH-06 (Reviséd 09-2615)~>/ \/& ‘(J VNIV X! ~ v



Retail Food Establishment Inspection Report
\\ P
: reau Veritas North America, Inc. ZG{Q e }

Date;, /5” / J/ Time in: Time out: License/Permit # 5,(0 (, Est. Type Risk Category Page _L of _4“’

1

Purpose of Inspection' i | 1-Compliance N— ) 2-Routine | | 3-Field Investigation i 1 4-Visit -] | 5-Other { TOTAL/SCORE
Es abhshment Na " | Contact/Owner Name: % Number of Repeat Violations: ____

WV\ 5;)4 W v Number of Violations COS: —~
Phys1cal Acﬁress City/County: Zip Code: | Phone: E up: Yes g
? M U§ lf(ugp ta,\,ép @WA Ao Eircle one)

Comphance Status' Out = pot in compliance - \IN = in compliance - NO = not obsesrved ' NA =not applicable . COS = corrected oh site. . R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk ¢ % ' in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compli Status l Compliance Status {
Op1 | NI NIC Time and Temperature for Food Safety R Of1 4 NI NjC : R
_lrl NI O] A ;) (F= degrees Fahrenheit) g N{O]A g Employee Health
1. Proper cooling time and temperature e 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
// 2. Proper Cold Holding temperature(41°F/ 45°F) o~ 13. Proper use of restriction and exclusion; No discharge from
L o eyes, nose, and mouth
& 3. Proper Hot Holding temperature(135°F) - Preventing Contamination by Hands
A 4. Proper cooking time and temperature 4 14. Hands cleaned and properly washed/ Gloves used properly
s 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
/ Hours) ,4/ alternate method properly followed (APPROVED Y N )
" | 6. Time as a Public Health Control; procedures & records ” Highly Susceptible Populations
Approved Source Ps 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

- good condition, safe, and unadulterated; parasite Chemicals
/| destruction
8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
// & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used

ye 9. Food Separated & protected, prevented during food : Water/ Plumbing

i preparation, storage, display, and tasting

A 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
disposal

reconditioned

C 0 N C
U|N|JO]AJO Demonstration of Knowledge/ Personnel UiNjOfA]O Food Temperature Control/ Identification
T S T S
Person in charge present ustration of knowledge, e 27. Proper cooling method used; Equipment Adequate to
’Z d perform duties/ Certified Food Manager (CFM) “] Maintain Product Temperature
N 2\, Foogganm?g/ no Unsutherized persons/ personnel 28, Proper Date Marking and disposition
S %, Recordkeeping and Food Package 29, Thermometergprovided, accfifateyand calibratedyChemical/
Labeling 2% Vv Thermal test ﬁmg;p J
N 23. Hit and Cold Water available; adequate pressure, safe . Permit Requirement, Prerequisite for Operation
4 24. Required records available (shellstock tags; parasite L . . .
A destruction); Packaged Food labeled Py 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . R .
- HACCP plan; Variance obtained for specialized yd 31 A.dequate handwashing facilities: Accessible and properly
# . . . . supplied, used
processing methods; manufacturer instructions
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)/ Allergen Label Servnce sink or curb cleaning facility prov1ded
. _ Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
OJT|ININ|C R O T NINjJC R
Ul NjO]A]O Prevention of Food Contamination UfNjolaAjoO Food Identification
T s T S
~ 34. No Evidence of Insect contamination, rodent/other i 41.0riginal container labeling (Bulk Food)
animals
pd 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
il 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
4 37. Environmental contamination ~V 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method i 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, L 46. Toilet Facilities; properly constructed, supplied, and clean
) dried, & handled/ In use utensils; properly used
/’ 40. Single-service & single-use articles; properly stored [ &,Ether Violations
and used .

Received by: 0 Prin . Title: Person In Charge/ Owner
ey ANNGdalena  Pescx "“Waadalena Qescz

(I::gg;z::;i b}’:( ;{ W /%W/A Print: pd MV% Business Email:
/

Form EH-06 (Revised 09-;2(15)
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P

Jureau Veritas North America, In/

i i
Page L of X

({;321(%‘2 ) DL \ (, D Time u\\ . \ Time out: License/Permit # &m D\,a "}(/{ Est. Type Risk Category

Purpose of Ins ectlon. | 1 Compliance . /" 2-Routine . 3-Field Inves estigation 4-Visit -4 1 5-Other: | TOTAL/SCORE

Establishment Name; v t/Owner Name, * Number of Repeat Violations: :
H’() (\&(\ ﬂv’\ gXD %XES ¥ Number of Violations COS: Q

Physical Ad U : IZip Code: Phone: Follow-up: Yes a
T \ge. QoA P D e

Maﬂ\ the appropriate points in the OUT box for each pumbered.item -

Comphance Status: dut not in compliance: IN =in complmnce 'NO = not observed NA= not applicable COS = corrected on site
Mark ' 3 checkmark in aEBroEnatc box for IN, NO, NA, COS

R = repeat violation
Mark an asterisk * %k Lin appropnate box for R

uire Immediate Corrective Action )zot to exceed 3 dags

Priority Items (3 Points) vzoIatwns Re

Compliance Status | : : Compliance Status .
Op L ENPNLC Time and Temperature for Food Safety R Of LI NINTC R
¥ N2 7 4 g (F =degrees Fahrenheit) .lrj N 0; 4 g . : Employee Health
\/ 1. Proper cooling time and temperature % 12, Management, food employees and conditional employees;
N knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(4 1 °F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
i/ il eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) e Preventing Contamination by Hands
/ 4. Proper cooking time and temperature o 14. Hands cleaned and properly washed/ Gloves used properly

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

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

o9l

4 Hours) allemate 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
: vy Pasteurized eggs used when required

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

- Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

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

18. Toxxc substances progerly identified, stored and used
. Water/ Plumbmg

S

10. Food cor ?\mes and Retumaledeand
Shnitized at ppmv/temperature

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

s

bt

11. Proper disposition of returned, previously served or
reconditioned

Demonstratlon of Knowledge/ Personnel

20. Approved Sewage/Wastewater Disposal System, proper
disposal

( Uei'son in charge present, demonstration of knowledge,
erform duties/ Certified Food Manager (CFM)

od Handler/ no unauthorized persons/ personnel

Q,,\CH::O

Safe Water, Recordkeeplng and Food Package
Labeling :

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

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 . = : l

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

Ted; used

l ; I . /( 31 %dequate handwashing facilities: Accessible and properly

Consumer Advxsory

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

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

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

O]1 NI NI C ®] o] T IN[N]C : : ‘

Ul N O] ALO Preventmn of I‘ood Contammatlon Ui NjO] Al O] , Food Identification
34. No Evidence of Insect contamination, rodent/other «// ! 41.0riginal container labeling (Bulk Food)
animals

A 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities ]
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
A 37. Environmental contamination Vi 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. Utensﬂs, 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
and used

' 47. Other Violations

Received by:

(signature)

o Wy /

Title: Persg In Charge/ Owner

ol e Ledly

I3

et 1\ DL OA QN OU”(EJJ)

Form EH-06 Revnsed 09- 201?
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