Texas Department of State Health Services

Retail Food Establishment Inspection Report 03
Date:2025-08-18 Time in: Time out: License/Permit # T™MS 025020203 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 1
EZ Mart Number of Violations COS: 0 @
Physical Address: City/County: Zip Code: Phone: Follow-up:
311 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: = Out=not in compliance. IN =incompliance  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 7 Compliance Status
Of LI N} N} C Time and Temperature for Food Safety O LI NENGC R
'11‘1 N| O] A g (F = degrees Fahrenheit) }rl N[ 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(4 1 °F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
N/A 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
N/A 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
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
3-OUT 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signatur) Trinity S Clark
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

l Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
[ VERITAS |

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

Prevention of Food Contamination

0]:1 : N ‘ N|iC OL 1 I NEN|C
Ul N] ol Al O Demonstration of Knowledge/ ul NI O] Al O Food Temperature Control/ Identification
T s Personnel T s
IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ 2-0UT 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 . e .
Process, and HACCP plan; Variance obtained for 31 Adlequate hlz}néiwas}émg facilities: Accessible and
specialized processing methods; manufacturer properily Supplied, use
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Food Identification

41.0riginal container labeling (Bulk Food)

1-OUT 34. No Evidence of Insect contamination, No
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly 1-0UT 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Trinity S Clark
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

| Form Er-06 (Revised 09-2

015)
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

TTR
KVL“‘

1378,

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item Number

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

IWIC milk 40 Sandwich RIC 36 RIF -6

l#z
Iuao

Posted health permit 8.2.2025, expired

l#47

Post health inspection report or sign stating “health inspection report available upon request” in public view

I#34

Remove dead insects by WIC door. Eliminate fruit at hand sink

J#2s8 Ham cheeses sandwiches in RIC are past their best use by dates, remove from circulation.

Comment Follow up on tainted sandwich complaint. 1did observe market sandwiches smoked ham & cheese sandwich out of date. GM Removed ham sandwiches from
circulation.

747 Post health inspection report or sign stating “health inspection report available upon request” in public view.

i

Luchables out of date, Turkey/ham cheese & pepperoni unchables on shelf are past their best use by dates, remove from circulation.

Samples: It( Collected:

Received w Print: Title: Person In Charge/ Owner
(signature)

Trinity S Clark

Inspected by:

(signature)

—\ N\l

Print: Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

TMS Project #

Page 1 of 2

Date: Time in: Time out: License/Permit #
02/03/2025 01:58 PM 02:16 PM = 2024-025335
Purpose of Inspection: | | 1-Compliance | | 2-Routine | | 3-Field Inyestigation | ld-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
E-Z Mart Stephany Thompson v" Number of Violations COS: __ 0
, _|_SEPnany , = 99/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
311 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 () (ircle onc)

Compliance Status:
Mark the appropriate points in the OUT box for cach 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 |
O ENCIENGIEG Time and Temperature for Food Safety <! s R ¢
U|N AlO . ‘ - Ul N Al O ) v
T N[e O A s (F = degrees Fahrenheit) T [ e s Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
/ I | / 8 ploy! ploy!
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
p pe 8 ¥
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
P proy prop
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
v/ P 4 p
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
I P P
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
rood condition, safe, and unadulterated; parasite Chemicals
8 I
destruction
v/ 8. Food Received at proper temperature J/ 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/ pp! prop:
Sanitized at  ppm/temperature backflow device
1'1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 p p y I 4 PPI I prop
reconditione disposa
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
4! A
o)1 N|N|C R o1 N[N] C R
ul|NlOfA|O Demonstration of Knowledge/ Personnel UfN]JO|A]O Food Temperature Control/ Identification
) S 1 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
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
p I
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . " R — ST
V4 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
5 C " ce Wi ‘-‘. ce, S .'1' ) 058, 4 , o .
23, (‘ovmplnnu “l.lh den‘f"' Sp‘cu ‘hzc.d l EESS, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v siibalicd, used
processing methods; manufucturer instructions supphied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v . v
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
Ol]I[N|[N]C R 0] 1 N|N|C R
ulN|JOfA]O Prevention of Food Contamination u/Njo|A|loO Food Identification
S X S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
R 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
7 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 1 47. Other Violations
and used
Received by: > -——r‘ Print: Phone #/ email:
(signature) Stephany Thompson st4280@gpminvestments.com
Inspected by: Print: Inspector’s Phone #
{#igastice) MJ. R 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 02:14 PM 03:02 PM - 2024-026463
Purposeof Inspection: | | 1-Compliance. | / | 2-Routing 3-Field Investigation 4-Visit | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _2
E-Z Mart Shiv Kapoor v’ Number of Violations COS: __ 0

‘ : P : : 82/100
Physical Address: City/County: Zip Code: Phone: Follnw-fxp: Yes
1203 Parkway Alvarado/Johnson County | 76009 000-000-0000 No_(circle anc)

Camplianec Status:
Mark the 2 ppropriate pnm(s in the OUT box for cach numbered item

Priority Items (3 Points) vialations Requir
—— —_—

OUT = notin compliance. IN = in complinnce. NO =
Mark ‘v

= nolobserved - NA = not applicable  COS = corrected on site
a checkmark in g propiriate box for IN, NO, NA, COS

e Immeiiate Cm'rective A:.titm Hot fo exceed 3 days

R = repeat violation

Mark an asterisk’ % * in appropriate box for R

R oL LN

>

Compliance Statas . Compliance Status T
OL1LNTLNTC Time and Temperature for Faod Safety R 0 € \ . R
? Npojia ? (F = degrees Fahrenheit) ‘r, g Employee Health
v/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 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 Hand
/ 4. Proper cooking time and temperature 3 4. 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/ P 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 , v/ I 16. Pasteurized foods used; prohibited food not oftered
. - Pasteurized egys used when required
7. Food and ice obtained from approved source; Food in G
v good condition, safe, and unadulterated; parasite Chemicals
destruction
v/ 8. Food Received al proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18 T oxlc substances ErOEelly 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
3 / / P p
Sanitized at ppnvtemperature backflow device
11 Proper disposition of retumned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
/ p! p P 3 p P ‘/
reconditioned disposal

C : . R - ;
y ;) Demuonstration of Knowledge/ Personnel }; NLO ? - Food Tempernture Control/ ldcnﬁﬂcation
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; l:qulpmenl 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
Safe Water, Recordkeeping and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite an - ‘o Sarrate (- Al
v destruction); Pd(,kdged Food labeled v 30. Food Establishment Permit (Cument & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ) . ,
v HACCP plan; Variance obtained for specialized v/ 31. Adequate handwashing facilities: Accessible and properly
" . L L supplied, used
processing methods; manufacturer instructions
Consunier Advisory v 32. Food and Non-food Contact surfuces 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

Prevention of Food Contamination y Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1 37. Environmental co fion / 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 / 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 1 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Shiv Kapoor ezstop10@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) 6 Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit# | Page 2 of 2
09/20/2024 E-Z Mart 1203 Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Pickle-Sandwich cooler 50
2 - Milk-walk in cooler 48

. —
OBSERVATIONS AND CORRECTIVE ACTIONS
Htem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

2 - Cold food shall be maintained at internal temperature of 41 degrees or below. Pickle in the sandwich cooler
temped 50 degrees. Sandwich cooler was closed during inspection and air temperature dropped to 41 degrees. Keep the
cover pulled down until it is repaired. Walk in the walk-in cooler temped 48 degrees.

Do not sell “keep refrigerated” drinks from the walk-in.

10 - Clean black residue from soda machine nozzles. Repeat violation.

14 - Observed customer grabbing jerky with bare hands because no gloves or tongs were supplied.

20 - Label all spray bottles. Repeat violation.

27 - Repair walk-in cooler and sandwich cooler ASAP.

28 - Shall date mark sandwiches and Hot Pockets according to manufacturer instructions.

29 - Note: case thermometer in walk-in is broken

30 - Permit valid until 8/1/25

37 - Provide clean tongs or disposable gloves for self-service jerky for customers to avoid contaminating it.

47 - Keep printed health inspection report on site

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Certificate #: Exp. Date:
4 Pest Control Company Barefoot Service Date: 09/17/2024
Grease Trap Service Company Not Available Service Date:
Rgceived by: é’ Print: Phone # / email:
(signature) Shiv Kapoor ezstop10@gmail.com

Inspected by: Print: Inspector’s Phone #
(signature) 6 Kassandra Lamb, RS
Form EH-06 {Revised 09-2015}

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2

09/03/2024 04:17 PM 04:41 PM - 2024-025335

Purpose of Inspection: | | 1-Compliance |/ | 2-Routine { | 3-Field Investigation | {1 4-Visit | | 5-Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0

E-7 Mart Stephanie Thompson v" Number of Violations COS: __0

| R b : 95/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
311 Hwy 67 Alvarado/Johnson County 76009 000-000-0000 No (eirele one)
Compliance Status: ouT = not in compliance . IN = in compliance NO = not obsesved | NA =not applicable. :COS = corrected on site - * R =repeal violation
Mark ‘the appropriate points in the OUT boi for cach numbered item Mark *¥"! a checkmark in aﬂyropnau. box for IN, h_(_)_ NA, COS Mark an asterisk * % *in appropriate box for R
Priority ltems (3 Points) vielations Require Inmediate Corrective Action not fo exceed 3 days :

Compliance Status | i Cumpﬁance Status | :

Ol I NENTC Time and Temperature for Food Safety R IR BB ES R

g Npoga g . (F = degrees Fahrenheit) ;‘ Npojs 2 Employce Health

J/ 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

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 N 14. Hunds cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source I s l 16. Pasteurized foods used; prohibited food not offered
) Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting : :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppm/temperature v backflow device
v/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

ol T N N]C = R BIT N N]C :
ufNj0olAloO Demonstration of Knowledge/ Personnel - UpENp o1 AL O Food Temperature Control/ Identification
S T b :
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
Sufe 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, Prereguisite for Operation
24, Required records available (shellstock tags: parasite - N st Porrit ((° SYNT
v/ destruction); Packaged Food labeled 2 30. Food Establishment Permit (Current & Valid)
Conformunce with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and PR .
: L ' 3l ate handwashing f2 es: Accessible ¢ ly
7/ HACCP plan; Variance obtained for specialized / 1 A‘dequale handwashing facilities: Accessible and properly
‘ocessi o i ions 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
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service smk or curb cleaning facility provided
____ Corcltems (1 Point) Violations Require Corrective Action Notto AInspeciion ; Whichever Comes First
O 1] Np N C : R Ol 1T N|NJC R
vl NjoOlA ? Prevention of Food Contamination Ul NJOJALO Food Identification ‘
1 T S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness‘eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45, Physical facilities installed, maintained, and clean
J/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities: properly constructed. supplied, and clean
dried, & handled! In use utensils; properly used
/ 40. Single-service & single-use articles: properly stored 1 47. Other Violations
and used

Received by: T Print: Phone #/ email:

(signature) é/ M S m Stephanie Thompson st4280@gpminvestments.com
Inspected by: Print: Inspector’s Phone #

(signature) w M@ Kassandra Lamb, RS

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




Retail Food Establishment Inspection Report

Registered Food Service manager

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/03/2024 E-Z Mart 311 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Open face cooler 30
2 - Walk-in cooler 41

OBSERVATIONS AND CORRECTIVE ACTIONS

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

Number | NOTED BELOW:

30 - Posted permit expired 8/2/24

37 - Keep food (coffee) at least 6 inches off the fioor.

45 - Clean the floor in the back storage room

47 - Keep printed health inspection reports on site

AdditionalComments:Print this report and keep it on site

Certificate #: Exp. Date:

Pest Control Company Not Available

Service Date:

srease Trap Service Company Not Available

Service Date:

Received by:
(signaturc) e v hﬂp"}

Print:
Stephanie Thompson

Phone #/ email:

st4280@gpminvestments.com

Inspected by:
(signuture) 6

Print:

Kassandra Lamb, RS

Inspector's Phone #

Form EH-06 {Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

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

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

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
04/23/2024 01:06 PM 01:48 PM - 2023-022578
Purpose of Inspection; | | 1-Compliance | / | 2-Routine 1 | 3.FieldInvestigation | {4-Visit | : 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of R;;p‘ea: \'ioggc;m: %

» rt iffany D Number of Violations COS:
E-Z Ma ‘ Tiffany Doyle ' ' 91/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
311 Hwy 67 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 = comrected on site: - R = repeat violation

Mark an asterisk ' % " in appropriate box for R

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

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

Compliance Status - | Compliance Status |
Ol LN RIC Thne and Temperature for Food Safe R Of 1y NINLC R
ulnjolalo (F = depross Fahronhoit v I e B Employee Health
J/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature{41°F/ 45°F) v/ 13, Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 4. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ 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
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Retumnables ; Cleaned and 15. Water from approved source; Plumbing installed; proper
Sanitized at ppn/temperature v backflow device
J/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
C 0 C
1_rJ Nl Ol'A g Demonstration of Knowledge/ Personnel ’lrj NiolaA g Food Tempersture Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) Maintain Product Temperature ]
v 22. Food Handler/ no unauthorized persons/ personnel 4 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; adeguate pressure, safe Permit Requirement, Prerequisite for Operation
v o fﬁfﬂ?&fﬁd !’,"'ai‘l’(f“:ﬂa!":ggg}; éf;:gsm tags; parasite v I | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/s iigg;‘z‘;:f;;:g;laggg ?;;g?g:':;;ﬁglfl?ess‘ and J/ 3L A{‘dzqum:d handwashing facilities: Accessible and properly
processing methods; manufacturer instructions suppied, us
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
2 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

_ 1t oguire Corvective Action Days or Next Inspecti Coines
[+ C
;J‘ Nl O]l A g Prevention of Food Contamination ¥ N|O]A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals 4
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
v 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated areas used
/ 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils 1 45, Physical facilities installed, maintained, and clean
4 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
and used
Received by: Print: Phone # / email:
(signature} Tiffany Doyle St4280@gpminvestments.com
Inspected by: . L Print: Inspector’s Phone #
igmae) oo s Kristen Weatherford, RS 817-223-4834

Form EH-06 {Revised 03-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
04/23/2024 E-Z Mart 311 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp 1tem/Location Temp
2 - Chocolate mitk-WIC 46
2-WiC 43

OBSERVATIONS AND CORRECTIVE ACTIONS
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
2 - Cold food shall be maintained at internal temperature of 41degrees or below. Observed chocolate milk in the
walk in cooler at 46 degrees. Observed walk in cooler at 43degrees. Manager stated delivery truck just left.
9 - Store raw eggs in shell below milk and drinks. Observed raw eggs in shell stored on top shelf above drinks and
mitk.
30 - Permit valid until 08/02/2024
32 - Gasket missing on cooler door where the milk and eggs are store
repair.
AdditionalComments:Print this report and keep on site.

d. . Ensure gaskets are in place and in good

Registered Food Service manager N/A Certificate #: Exp. Date:

Pest Control Company Not Available Service Date:

Service Date:

Grease Trap Service Company Not Available

Received by: M Print: Phone # / email:

(signature} Tiffany Doy|e St4280@gpminvestments.com
Ipspected by: . L < Px:int: Inspector’s Phone #

(signature) 7 W/ Kristen Weatherford, RS 817-223-4834

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



|

Retail Food Establishment Inspection Report

Dale: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/07/2023 12;36 PM 01:20 PM - 2023-022578
Purpose of Inspection: | | 1-Compflance |,/ | 2-Routine | ! 3-Fleld Investigation I 4Visit | ¢ 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 0
E-Z Mart Ashley T v Number of Vielations COS: _0

‘ _ y Tull ‘ : 92/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
311 Hwy 67 Alvaradc/Johnson County | 76009 000-000-0000 No (circle one)

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

OUT = not in compliance - IN = in compliance NO =not observed . NA = not applicable COS = corrected on site
Mark *v a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Mark an asterisk * % ’ in appropriate box for R

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

Compliance Status Compliance Status |
orE NN C Time and Temperature for Food Safe R Of T NIN}C R
g Npopa g’ (F = degrees Fahrenheit) ¥ ;) Mot g Emplayec 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) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands clesned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
'd 6. Time g5 1 Public Health Control; procedures & records Highly Susceptiblc Populati
Approved Seurce | | / ] 16. Pasteurized foods used; prohibited food not offered
ERL Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unaduiterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature / (l&'lv Food g«iiditives; approved and properly stored; Washing Fruits
epetables
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 ; Clesned and 19, Water from approved source; Plumbing instatled; proper
v Sanitized at ppm/temperature v backflow device
v/ 11, Proper disposition of retuned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
. Foundation Items 2 quire Corrective Action within 19 days
TIN|N|C ; ~ . R 01 N|N]|C R
UINjO|aA g Demonstration of Knowledge/ Personnel g NjO} A g Food Temperature Control/ Xdentification
/ 21, Person in churge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Laheling Thermal fest strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v ﬁ;ﬁg‘i‘gg‘: ;,i“c‘l’(‘:: availabl (shelstock tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Vanance, Specialized Process, and . . e
v/ HACCP plan; Variance obfained for specialized 2 31 ﬁézqua‘tedhandwa.shmg facilities: Accessible and properly
processing methods; manufacturer instructions Suppliec, use
Consumer Advisory - 32. Food and Non-food Contact surfaces cleanable, properly
o v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
l v | foods (Disclosure/Reminder/Buffet Plate)! Allergen Label v Service sink or curb cleaning facility provided
e Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichaver Comes First
Ol N|{N]C ; R DIEREERERES R
}rl N[O} A 2 Prevention of Food Contamination %1 N{OfA g Food Identification
1 34, No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
animals v
v 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
/ 37. Envirc tal contamination / 43. Adequate ventilation and lighting; designated areas used
38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities i
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
1 40, Single-service & single-use articles; properly stored 1 47, Other Violations
and used
Received by: 1‘!( Print: Phone #/ email:
(signature) M‘% Ashley Tull ST4280@gpminvestments.com
Inspected by: Print: Inspector’s Phone #
tsignature) / D Tim Fish, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/07/2023 E-Z Mart 311 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp | ltem/Location Temp
2 - Half & half-dispenser 39
2 - Open faced cooler(sandwiches) 39
2 - Walk in cooler(WIC)-milk 41

OBSERVATIONS AND CORRECTIVE ACTIONS

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

28 - Date mark foods for no more than 7 days. Everything has date marks except the wraps.

30 - Permit posted and valid through 8/2/24.
31 - Water at hand wash sinks shall reach 100 degrees. Tested at 87 degrees. Repair.
34 - Observed dead crickets and a few dead roaches in back storage area. Regularly inspect for and remove dead

insects. No live pests observed during inspection.
40 - Store boxes of single use articles (lids, straws, cups, etc) at least 6” off the floor.
45 - Clean floor under shelving in the walk in cooler. Clean floors under shelving and equipment in the back .

storage area, near 3-compartment sink.
47 - Keep printed health inspection reports on site.
AdditionalComments:Print this report and keep it on site.

Registered Food Service manager Ashley Tull Certificate #: Exp. Date: 05/05/2027

Pest Control Company T erminix Service Date: 06/12/2023

Grease Trap Service Cempany Not Available Service Date:

Received by: T\l‘( Print: Phone # / email:

(signature) Ashley Tull ST4280@gpminvestments.com
Inspector’s Phone #

Inspected by: 5 Print:
(signature) Tim FiSh, RS

Form E£H-06 (Revised 09-2015) = 20of 2
age 20




Retail Food Establishment Inspection Report

Date: Time in:
02/22/2023 03:32 PM

Time out:

04:21 PM

License/Permit #

TMS Project 7 Page 1 of 2
2022-020972

Purpose of Inspection: | | 1-Compliance

AR

2-Routine | | 3-Fleld Investigation

I T4visit ¢ | 5O0ther | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:
Marc Swanson

* Number of Repeat Violations: 1

v Number of Violations COS: 0

E-Z Mart

~ ; o 85/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
31 1 Hwy 87 Alvarado/Johnson County | 76009 000-000—0000 No_ (circle one)

Compliancc Status; . OUT = notin compliance - IN =
ank the ag mpnatc oifits in the QUT box for each numbered item

Priority Items (3 Pmnts) vlnlatmm Require Immediate (

mpomphance NO =not observed \M not appl:cab‘le COS = comscted onsite. R= repean'lolalmn

Mark ‘v o checkmark in appropriste box for IN, NO,NA, COS . Mark an: psterisk * % ” m appropriale box for R
rrective Action not o exceed 3 days ‘

Sanitized at

ppnvtemperature

Complianc.smlus | : Comp]innc atus
ol L i i g *“Tinic and Temperature for Fond szcty R 3 . :‘) Nk Employes Health "
1 % {F = degrees Fahrenheit) ¥ ployet Hea
/ L. Proper cooling time and temperature / 12 Management. food employces 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
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
' 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 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 obfained from approved source: Food in e : s
4 good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature v 17 Food addmves approved and properly stored Washing Fruits
& Vegetables
Protection fron Contaminadi v 18. luxu, substances propcrly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing -
preparation, storage, display, and tasting . , g
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v backtlow device

reconditioned

11, Proper disposition of returned, previously served or

20. Approved Sewage/Wastewater Disposal System, proper
disposal

destruction); Packaged Food labeled

(4] S : 0l
¥ E * Demonstration of Knowledge/ Personnel U l-m)d Tempcmture Comrnli ldmhﬁmﬁon
¥ .
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Eqmpmem Adequate to
and perform duties/ Certitied Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 7 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe : - Permit Requirement, Prerequisite for Operation
/ 24, Required records available (shellstock tags: parasite 2 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending :

25. Compliance with Variance, Specialized Process, and

31. Adequate handwashing facilities: Accessible and properly

V4 HACCP plan; Variance obtained for specialized e § . .
processing methods; manufacturer instructions supplied, used
" Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

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

33, Wm,washmg }‘dCllltlcS. installed, maintained, used’
Servi k or curb ¢l facility provided

§ Zz § Prevention of Food Contaminition v Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v v
v 35. Personal Cleanliness/eating, drinking or tobacco use : : Physicnl Facillties
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method ' 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
/ 39, Uteml!s equipment, & finens; properly used, stored, 1 46. Toilet Facilities; properly constructed. supplied, and clean
dried, & handled/ In use wensils; properly used
v/ 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) M—‘Q Marc Swanson St4280@gpminvestments.com
Inspected by: Print: Inspector’s Phone #
{signature) W"f i S Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Ketail ¥ood Kstablishment Inspection Repqrt

‘ LN
Vi

areau Veritas North America, Inc.

™
i

License/Permit

Time out:

Time in:

#

Est. Type Risk Category Page  of

ber of Repeat Viola ions:
¥ Number of Violations COS:

i

Physical A dress: City/(Zop

1. Proper cooling time and temperature

EW( I’\IW 7// ontact/Owner Name:
aAd
a4

‘V

Phone: Follow-up: Yes

No (circle one)

Zip Code:
i’

pd

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

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

3. Proper Hot Holding temperature(135°F)
4. Proper cooking time and temperature

13. Proper use of restriction and exclusion; No discharge from
d th

14. Hands cleaned an ropéﬂy washed/ Gloves used propériy

5. Proper reheating procedure for hot holding (165°F in 2
Hours)
6. Time as a Public Health Control; procedures & records

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

8. Food Received at proper temperature

9. Food Separated & protected, prevented during food
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and
Sanitized at ppm/temperature

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

tib
l. . 16. Pasteurized foods used; prohibited food not offered .

17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
18. Toxic substances properly identified, stored and used

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

11. Proper disposition of returned, previously served or
reconditioned

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

20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

ons/

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

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

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

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

35, Personal Cleanliness/eating, drinking or tobacco use
36. Wiping Cloths; properly used and stored

28. Proper Date Marking and disposition
29. Thermometers provided, accurate, and calibrated; Chemical/
Th 1 test stri

.I l. 30. Food Establishment Permit (Current & Valid) .

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

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

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

l.... 41.Original container labeling (Bulk Food)

42, Non-Food Contact surfaces élean

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

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

44. Garbage and Refuse properly disposed; facilities maintained
45. Physical facilities installed, maintained, and clean
46. Toilet Facilities; properly constructed, supplied, and clean

7
/

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

47. Other Violations

Print:

IO e

Title: Person In Charge/ Owner

Received by: )( .
(signature)

pepected by: 527 - %MAW LS

v

Print:/ 7‘) /ajzﬁusiness Email:
L Y 0220 praa (/ Z

Form EH- oe‘(ﬂe\;lsed 09-2015)

2t A



Retail Food Establishment Inspection Report

TMS Project #f
2022 020972

* \umber of Repeat Violations: 1

Time in: Time out: License/Permit # Page 1 of 2

12:00 PM 12:58 PM -

- 1-Compliance. _2-Routine

Contact/Owner Name:

Date:
08/ 1 212022

Establishment Name:

E-Z Mart Sarah v Number of Violations COS: ___ 0 95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: @
311 Hwy 67 . — AlvaradolJohnson County | 76009 000-000-0000 Ne (““"‘
- Complianw Status: OUT = nnt m compl‘ ance IN =in camphance ND nai obwrved NA = mn appimabie COS mm'med ¢ . R= = repeat thhan ‘
Maﬂ. the Appro rmle pmms in the GU’!‘ box foreach numbered item Mark *v’ a checkmark in appropriste box for IN, NO, NA. ; an a:.ﬂrmsk *, in g pm rigle hox for R
. Prim’ity Items (3 Pomts) vialatmns Require Immediate Corvective Action myﬂo ex :
Compliance sts’lms . ' - | “ Compliance Status . ' .
OLTININIC : 'l‘inm and ’lcmpm‘ahnre ﬁ)r}?nnd Saftty . o1 INlCl . R
e ' . (F=deprees Fabrenhein . A e - 'Employue Health. ‘
/ {. Proper cooling time and temperature / 12. Management, food employecs and condmonal employees
knowledge, responsibilities, and reporting
/ 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 cooking time and temperature v 14. Hunds 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. Timeasa Publlc Health Control; procedures & records | : Highly Susccptible Populations
: ' Appmvtd Sﬁun:c - ’ / 16. Pasteurized toods used; prohibited food not offered
.. V | | Pasteurized eggs used when 1@ uired .
7. Pocd and ice obtained fmm dpproved source; Pood in - ‘ - ‘ -
v good condition, safe, and unadulterated; parasite (hcmlcals ‘
destruction G o
/ 8. Food Received at proper temperature / l7 l«ood addmves approved and properly s;(ored Wa\hmg Fruits
& Vegetables
Protection from Contamination . B v 18. lom, :ubsmnces roperly identified, stored and used
/ 9. Food Separated & protected, prevented during food o . Wuterl Plnmbing -
preparation, storage, display, and tasting . 4 - ‘ .
10. Food contact surfaces and Returnables ; Cleaned and 19 Water from approved source. l’lumbmg msmlled proper
v Sunitized at ppm/temperature v backflow device
/ 11. Proper disposition of retumed, previously served or / 2. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
01 N[N]C . \ - '
g Nlola g Demunstmtmn nl‘ Knmvledge/ Perstmncl ] 'lr‘ NlOo|aA g» . Food I‘ﬂmperamre Control ldentiﬁcation
21. Person in phar;,e presem demonsiration Df km)wleda.e, 27. Ptoper coohn&, s method used Equlpment Adequate S
v and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personuel 2 28, Proper Date Marking and disposition
Safe Wattl‘, Recordkeeping snd Food Pﬂckage - / 29, Thermomieters provided, accurate, and calibrated; Chemical/
: Labeling - Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe S Permit Requirement, Prerequisite for Operation.
v 24 Requied ccords avllble Ghellock ags praic v 30 Food Establishment Permit (Cartent & Valid
_ Conformance with Approved Procedures o . Utensils, Equipment, and Vending
/ f&gg‘;‘;‘;ﬁcsxilqgga i:gi‘}g;‘;ﬁigg&' and / _Ttl. A'dequu.!e handwashing facilities: Accessible and properly
supplied, used
proc»ssmg methods; manufacturer instructions
Consumer Advisory s i 32. Food and Non-food Contact surfaces cleanable, properly
: S i 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
o NEC
¥ ol a ? Prewntion of Food Cnnmmmaﬁnn .l,.‘? Nlof A ‘g F{md ldwtiﬁmﬁon
34, No Evidence of Insect contamination, ~Todentiother 41. Ongmal container labelmg (Bulk Food)
1 animals v v
v 35, Personal Cleanliness/eating, drinking or tobacco use i : ‘ Physienl Facilities
7 36. Wiping Cloths; properly used and stored 1 I, Non Food Contact surfaces clean
v 37, Environmental contamination Ve 43. Adequate ventilation and lighting; designated areas used
v 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
1 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used

Phone # / email:

Received by: - Print:

(signature) ‘—4%—-"‘ Sarah St4280@gpminvestments.com
Inspected by: } Print: Iuspector’s Phone #

(signature) %_—&L, Q .@ Kassandra Lamb, RS

Farm EH-06 (Revised 09-2015)

Page 1 of 2



Reftaij Food Establishment Inspection Repﬁgjt

sureau Veritas North America, Inc.

L

Time in: Time out:

License/Permit #

Est. Type Risk Category Page of

Purpose of Inspection:

2-Routine

o
21 1-Compliance | |

!

| 3-Field Investigation

i J4-visit ]| '5-Other

Contact/Owner Name:

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

i

S o1

I 40 o

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

Complfante Status:. - Out =not in comphance 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

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

Compliance Status ]

reconditioned

Compliance Status |
O] 1} NI NJ|C Time and Temperature for Food Safety R Op I'|'N} N C
Ui N|ojAfO F— de‘; rees Fahrenheit) UNjojalo Employce Health
1. Proper cooling time and temperature 12. ent, food employees and conditional employees;
owledge/responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Pr;?z{ use of restriction and exclusion; No discharge from
/ eyes, pése, 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 foof:]gsdw prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Fged in /
good condition, safe, and unaduiterated; pan?ie;mj Chemicals
destruction ,/ i
8. Food Received at proper temperature P 17. Foed additives; approved and properly stored; Washing Fruits
yd & Megetables
Protection from Contdmination L ,1'3 Toxic substances properly identified, stored and used
9. Food Separated & protected, gfrevented during food 7 . ‘Water/ Plumbing
preparation, storage, dlsplay/é:d tasting / .
10. Food contact surfacesdnd Returnables ; Cleaned and ,f / 19. Water from approved source; Plumbing installed; proper
Sanitized at prv/temperature ] backflow device
11. Proper dispositief of returned, previously served ér Ve 20 Approved Sewage/Vastewate Disposal System,\proper

o[ T N|]NIC < , o
U|Nj O] A ;J Pemonstration of Knowledge/ Personnel / }rj N|OfA 0 ~“Food Temperature Control/ Idengification
T 3 : Y
/inerson in charge present, demonstrafion of knowledge, 27. Proper cooling method used; Ff[Wt Adequate to
fd perform duties/ Certified Food Mafiager (CFM) /" [FMaintain Product Temperature
22. Food Handler/ no unauthorized pérsons/ personnel / " 28)\Proper Date Marking and dispgfsition
Safe Water, Recordkeepmg,ﬁnd Food Packagy 29. {Thermometers provided, adgrate, and calibrated; Chemical/
Labehqg ‘ Thgrmal test strips
23. Hot and Cold Water avallgble, adequate pressxyé safe / “’ermit Requirement, Prerequisite for Operation
24. Required ecords avaflple (elltock tags asitc  / N 9. fod Ktablishment Permit (Curent & Vaid
Conformance w}(h Approved Prg/edures ‘ \ / /\Ltensils,@quipment, and Vending
%I?A(C:g?’]}; 1;:::%::;;i%ﬁg:ﬁ;gggi%gé?;ess’ and /ﬂ 1. Afieql ate handwashing facilities: Accessible and properly
. . . . supplied, fused
processing methods; inanufacturer igStructions A
7onsumer fyﬁsory / 32. Food 4nd Non-food Gontact surfaces cleanable, properly
B A designed, donstructed, andl used
26. Posting of Corfsumer Adyisories; raw or under cooked \\ / 33. Warewashing Facilitigs; installed, maintained, used/
foods (Dlsclosure emin r/Buffet Plate)/ Allergen Label Service sink orgurb clegning facility provided
O[T | N|N|C| N ,
U|N|[O|A]O Prevention of Food Contamination ULNRNO| Al O Food Identification
T S X T \ s
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use N\ Physical Facilities
36. Wiping Cloths; properly used and stored N 42. Non-Food Contact surfaces clean
37. Environmental contamination M | 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45, Physical facilities installed, maintained, and clean
39, Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
anfl use] . 4
Received by; ‘ " print: J 1/, Ti,%: rsomyln Charge/ Owner
(signature) , F [ , l@/’h /‘//7! é/\) é) fpje 147.«)1/\' y g

(signature)

Business Email:

Form EH-06-{Reviéed 09-2015)

s 2XT 1 A5 Wﬁ % S

P/C sa 7’2’”7/\6}/ 5

TOTAL/SCORE

Mark an_asterisk ‘ % * in appropriate box for R




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/07/2022 12 22 PM 01 16 PM 2021 01 7043

ipation. . | | | TOTAL/SCORE

Estabhshmcn( Name: ComauL/O\vner Name. * ‘lumbcr of Repeat Violations: _(L_
E-Z Mart Tina coleman v" Number of Violations COS: ___0 82/100
Physical Address: ' City/County: i Zip Code: T Phone: Follow-up: \@

76009 000—000—0000 No  (cirele o

311 Hwy 67 Alvarado/Johnson Coun

éble COS = corrected on site. R xepem vaolahon ‘
N, NO, NA, COS Markﬂn asterisk * in approj mateb

~, Timc and Temperaturc tm' l‘uod Safefy -
s| - (F = degrees Fabrenheit)

Empioycc Hcalih

/ 1. Proper coolmg time and temperature / 12 Mamgems.nt tood employees and conditional employees,
knowledge, responsibilities, and reporting
V4 2. Praper Cold Holding temperature(41°F/ 45°F) V4 13. Proper use of restriction and exclusion; No discharge from
L 17 eye&., nose, and mouth
V4 3. Proper Hot Holding temperature(135°F) o ] _Preventing Contamination by Hands . : ]
/ 4. Proper cooking time and temperature v 14 Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
Hours) 1ltemate melhod roperly followed (AP(’ROVED Y N )
v 6, Tlme asa Publtc Health Control; procedures & records G - . __Highly Susceptible Populations . B
- - _ Approved Smlrce . - v/ 16 Pasteunzed foads used; prohibited food not otfered
. L Pasteurized eggs used \vhen required
7. Food and ice obtamcd fmm appm\'ed source; Food in - .
3 good condition, safe, and unadulterated; parasite Chcnxicals
destruction . ' ' ' .
/ 8. Food Received at proper temperature v/ 17. Pood addmves approvcd und propt.rly stored; Washm&. Frults
& Vegetables
. Protection from Contamination ! v 18 'I oxic substam:es roperly identified, stored and uqed
v/ 9. Food Separated & protected, prevented during food - o Wnter/ Plumbing
preparation, storage, display, and tasting . e '
3 10. Food contact surfaces and Retumnables ; Cleaned and 19. Wnter from appmved source; l’lumbxm. msldlled proper
Sanitized at ppnvtemperature backflow device
1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned disposal

o1 s
ULN Demcnstmtiun of Knowle gef Petsonnd Faed Temperature Contmli ldmﬂﬁcatiun o
v 2L Pcrson in clmrge presﬁnt demonstmtmn of know!cdg,e, 27 Propnr coolmg method used; Eqmpmcnl Adequme to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
ﬁnfe Wntﬁr, Recordkaeping and Food Paclmge , 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Lt : _Labeling : . Thermal test strips
4 23. Hot and Cold Water available; adequate pressure, safe : e _Permit Requirement, Prerequisite for Operation: ]
24, Required records available (shellstock tags; parasite - - . et [ 0 \nlt
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
: - Conformance with Approved Procedures S L b 0 Utenslls, Equipment, and Vending : |
25. Compliance with Variance, Specialized Process, and e handwnching Froiliios: o
/ HACCP plan; Variance obtained for specialized 2 31 Aflequate handwashing facilities: Accessible and properly
. N 1 . supplied, used
processing methods; manufacturer instructions
e . Consumer Advisory - : ‘ 32. Food and Non-food Contact surfaces cleanable. properly
. s i : e 5 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 Service sink or curb cleaning facility provided

v 4 Prevenﬁon of Food (,ontamlnnﬁun : : *Food Idcnﬁﬁwﬁon
1 34 No Evldence of Insect contamination, mdenta other v 41 Ongmal container labeling ( Bu[k !-ood)
animals
V4 35. Personal Cleanliness/eating, drinking or tobacco use : : “Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 1 42. \’on«Fuod Contact surfaces clean
/ 37. Environmental c ination / 43. Adequate ventilation and lighting; designated areas used
v/ 38 Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils . 1 45. Physical facilities installed, maintained, and clean
39, Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
/ quip property 1 prop PP
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) LSS l ;@ B A a ™ Tina coleman St4280@gpminvestments.com
Inspected by: Print: Inspector’s Phone #
(signature) WMW Ange|a Varghese’ RS

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



Ret~*! Food Establishment Inspection Repext

sureau Veritas North America, Inc.

Time in: Time out:

Establishment Name;E Z V\'q &V@

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

Physical Address: =21\ \N\/ s /l Gi /C(J; W s

N . L T e
Phone: Follow-up: Yes b

No (circle one)

1
Risk Category Page _l_ of (A

12. Management, food employees and conditional employees;

destruction

1 Proper cooling time and temperature
/ knowiedge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
17 eyes, nose, and _mouth
J 3. Proper Hot Holding temperature(135°F) o _ Preventing Contamination by Hands ,
W/ 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) altemate method properly followed (APPROVED Y N __)
4 6. Tlme as a Public Health Control; procedures & records 1 ' . Hishly Susceptible Populations . A
v e S Approved Source - v - 16 Pasteunzed foods used; prohibited food not offered
. - : . Pasteurized eggs used when reuu‘ed
7. Food and ice obtained from approved source; Food in _ - S
good condition, safe, and unadulterated; parasite Chemlcals -

8. Food Received at proper temperature

17 Food addmves approved and properly stored Washing Fruits
& Vegetables

Protection from Contamination

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

18 Toxxc substances properly identified, stored and used
. Waterl Plumbmg ‘

10.Food contact surfaces and Returnables ; Cleaned and
\Sa/ditized at ppm/temperature

19 Water from approved source; Plumbmg mstalled proper
backflow device

11. Proper disposition of returned, previously served or
reconditioned

Demonstraﬁon of Knowledge/ Personne]

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

20. Approved Sewage/Wastewater Disposal System, proper

disposal

mperature Control/ Idennﬁcatmn

217. Proper coolmg method used; Eqmpment Adequate to
| Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

Safe Water, Recordkeepmg and Food Package '
_Labeling

28.JProper Date Marking and disposition

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

Thermal test strips

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

Permlt Reqmrement, Prerequisite for Operahon

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

_ Conformance with Approved Procedures |

HACCP plan; Variance obtained for specialized

: 25. Compliance with Variance, Specialized Process, and
processmg methods; manufacturer instructions

30. Food Establishment Permit (Current & Vahd)@ DZ /\
' _ Utensils, Equipment, and Vending

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

Consumer Advxsory

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

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

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

33. Warewashing Facilities; installed, maintained, used/

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

Service sink or curb cleaning facility provided

"41.Original container labeling (Bulk Food)

' . _ Physical Facilities
42 Non-Food Contact surfaces clean

1/ 37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38. Ap roved thawmg method
. _ Proper Use of Utensils .
39 Utensrls, equ1pment & linens; properly used stored
dried, & handled/ In use utensils; properly used

44. Garbage and Refuse properly disposed; facilities maintained

45, Physical facilities installed, maintained, and clean

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

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

47. Other Violations

Recelved by: M

(signature)

Title: Person In Charge/ Owner

fﬂ/‘lﬂoﬂ

e IV NV /LWUL@%M&M

Form EH-06 (Revised 09- 26

AS
/Pi‘lnf] /%/\(L// /{[&Nﬁ/ 7‘4//\ @ Bus"(y(%‘/’

(.




KEIAII 'oa LSLUADIISIUICIL LISPeCUIVn IReport

a TN

_ureau Veritas North America, Inc.

@ﬂée: \D ( 'QC Time in: Time out: Llcensemm 0 @\ E Est. Type Risk Category Page_'__ of ‘98

Purpose of Inspection: | I 1-Compliance {7} ~2-Routine 1~ 1 3-Field Investlganon i V4-Visit = § | = 5-Other | TOTAL/SCORE

Establishment N ! i t/O N % Number of Repeat Violations:
ame! F/ Z m 6(/ ~ Contac wner IName: v a 5
E hySICaI' %jﬁ iss O}I;lt | Zip Code: Phone: FOHOW'UP- Yes

Comphance Status Out = not in compliance - IN =in comphance NO = not observed -~ NA = ot applicable. COS = corrected on site. -~ R = repeat violation

Mark the appropriate points in the OUT box for each numbered item ' Mark ¥ a checkmark in appropriate box for IN, NO, NA, COS - Mark an asterisk % 2 in appropriate box for R
Priority Items (3 Points) vmlatwns Require Immedmte Corrective Actum not to exceed 3 days :
Compliance Status | : ; Compliance Status | E :
O} T'{'N{ N} C s R o} I Ni{Nj C P R
u[x[ojajol Time a“?F l;e"i“eg:g:’;’a% fg;hlz ‘i’t‘)’d Safety ul ¥ /0 Alo : - 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) V4 13. Proper use of restriction and exclusion; No discharge from
P eyes, nose, and mouth
v /] 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
v 4. Proper cooking time and temperature L/ 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) M 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
5 ( 7. Food and ice obtained from approved source; Food in :
N od condition, safe, and unadulterated; parasite Chemicals
destruction S :
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
‘Protection from Contamination v/ 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented durmg food Water/ Plumbing ]
preparation, storage, display, and tasting s :
é—éyFood contact surfaces and Returnables ; Cleaned and ./ 19. Water from approved source; Plumbing installed; proper
anitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper

ditioned disposal

Priority Foundat

O] T N{N}J]C . R O ENEN ' C : : R
Ul Nj O] ALO Demonstranon of Know ledge/ Personnel ULN1O0] A0 Food Temperature Control/ Identification
T 7 T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
/l and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel V4 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, safelt O — e ‘Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . N
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e . e .
HACCP plan; Variance obtained for specialized \/ 31. Afiequate handwashing facilities: Accessible and properly
. X . . supplied, used
processing methods; manufacturer instructions ;
Consumer Advisory J : 32. Food and Non-food Contact surfaces cleanable, properly
] R : 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

- _ Coreltems (1 Point) Violations Require Corrective Action Not fo Exceed 90 pection, Whichever Comes First
Ol'T|'NI'NJ| C : R Ol I I NI NJ'C]- R
}rj N[ Ol'A g) Prevention of Food Contamination ¥ N|O|A g Food Identification

/ 34. No BEvidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
v animals /
Vi, 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
b 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
V4 37. Environmental contamination 43, Adequate ventilation and lighting; designated areas used
38 Approved thawing method / 44, Garbage and Refuse properly disposed, facilities maintained
Proper Use of Utensils | <« _45.Physical facilities installed, maintained, and clean
39, Utensils, equipment, & linens; properly used, stored, ' 46, Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used \/) -
V] 40. Single-service & single-use articles; properly stored \/ 47. Other Violations
and used
Received by:

= ] e (B

el TN T 1 VT o

Form EH-06 (Revised 09-20A5)



Retall Food Establishment Inspection Report

P <'”‘"‘\‘

~
sureau Veritas North America, In

]()ﬁte/: az 2 _ Jo ilrﬁ‘, m&"U Time out: Liccrs/fg‘q}itéi _ O 3 l/ ] 9 f Est. Type

Purpose of Inspection: 1 1 ‘1' Compliance i <% 2-Routine | £ 3-Field Investigation 70 4-visit ) F5-Other | TOTAL/SCORE
Egtablishment Name: Tj’ Contact/Owner Name: * Number of Repeat Violations: ___
Z ’, L’ ¥’ Number of Violations COS: % 9’

ra
Risk Category Page _‘ of _2-

=2 N ar
Physical Address: . p City/County: Zip Code: | Phone: Follow-up: Yes
PRS2 5 VerkKue\ B au. &,

Compliance Status:  Out = not in comp]nance IN=in complnme NO= not observed NA ='not applicable’ COS corrected on site ,Rﬂrcpea(wolauon

Mark the appropnate pom(s in the OUT box for each numbered item : Mark ¥ a checkmark in appropriate box for IN, NO, NA, COS " 'Mark an asterisk * % * in appropriate box for R
i Puorlty Items (3 Pomts) violations Re uire Immediate Corrective Action not to exceed:3 days - :
‘Compliance Statu’s | ‘Compliance Status |
OPLyNIN)C Tlme and Temperature for Food Safe &l [0 TINpN)pC S i R
.lrI Njoja g (F = degrees Fahrenheit) ty : ¥ N[o)a ;’ : : : : Employ'ee He*:‘""- : :
// 1. Proper cooling time and temperature A 12. Management, food employees and conditional employees;
: knowledge, responsibilities, and reporting
A 2. Proper Cold Holding temperature(41°F/ 45°F) /’ n 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 7 14. Hands cleaned and properly washed/ Gloves used properly
/’ 5. Proper reheating procedure for hot holding (165°F in 2 L,/ | 15. No bare hand contact with ready to eat foods or approved
Hours) d alternate method properly followed (APPROVED Y__N__ )
/1 6. Time as a Public Health Control; procedures & records : 1 Highly Susceptible Populations
Approved Source : : ,/ 16. Pasteurized foods used; prohibited food not offered
. L ; Pasteurized eggs used when required
7. Food and ice obtamed from apProved source; Food in : e
T good condition, safe, and unadulterated; parasite T ... Chemicals
) destruction . i : : o
e 8. Food Received at proper temperature , VRS Food additives; approved and properly stored; Washing Fruits
’ : 1 & Vegetables
Protection from Contamination 1 glg)[‘ oxic substances properly identified, stored and used
L 9. Food Separated & protected, prevented during food : ; T ; Water/ Plumbing
“ preparation, storage, display, and tasting : i e Thn
// . 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 b 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned Sl disposal
o L[ NIN]Cl T ‘R o[ T[N C L ‘R
'IFJ N[O} A g . Demonstratlon of Knowledge/ Personnel : ¥ N0 g - Food Temperature Control/ Identification
// 21. Person in charge present, demonstration of knowledge, //, - 27. Proper cooling method used; Equipment Adequate to
% and perform duties/ Certified Food Manager (CFM) | Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 7 28. Proper Date Marking and disposition
Safe ‘Water, Recordkeeping and Food Package : y oo 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling : 1. Thermal test strips
7 1 23. Hot and Cold Water available; adequate pressure, safe o : Permit Requirement; Prerequisite for Operation
b
A 3;5:3;‘;;3‘* ;;‘;‘;;d;egvlzggg‘;gi‘;§};5‘°°“ tags; parasite /] 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures = , , : : _ Utensils, Equipment, and Vending:
// I%Ii(cjglggllfr?c:/;;g;la;a:ﬁ;g %g:’;;;iigli?‘;ess’ and /' ‘ 31. Aoequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions :
-Consumer Advnsory i : : // : 32. Food and Non-food Contact surfaces cleanable, properly
o designed, constructed, and used
26. Posting of Consumer Advxsones; raw or under cooked A 33. Warewashing Facilities; installed, maintained, used/

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

ol I:] NI'NJ'C i : R o] TN Nj¢C o i “R
g Nl o|A g - Prevention 'of Food Contamination ‘ ¥ N O|'A g - Food Idenhﬁcahon
// ‘ 34: Nc; Evidence of Insect contamination, rodent/other & 41. Ongmal contamer labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use o . : i Physical Facilities
A A6, Wiping Cloths; properly used and stored A 42. Non-Food Contact surfaces clean
1 37 Environmental contamination [\ @3 )\dequate ventilation and lighting; designated areas used
A 38. Approved thawing method : 44. Garbage and Refuse properly disposed,; facilities maintained
: . - Proper Use of Utensils - \ . &5 _Physical facilities installed, maintained, and clean
// o 39. Utensﬂs, equipment, & linens; properly used stored, // 46. Toilet Facilities; properly constructed, supplied, and clean *
i dried, & handled/ In use utensils; properly used
// 40. Single-service & single-use articles; properly stored A 47. Other Violations
' and used

Received by: el g Print: ¥ j Title: Person In Charge/ Owner
(signature) 37/ g&( Ui Mé’@ p
Inspected by: MP Print: ﬁ [ ! / Business Email:

oo Jefl Fabiys

(signature)
Form EH-06 (Reviseg/ 0940




Retwl Food Establishment Inspectlon Report

!

ﬁureau Veritas North Amerlca, 2o

N
kj,;; L t % D TmT, <M Time out: Llcense/Peumta m Q Dl [_‘LM Est. Type Risk Category | Page _l_ of XN
‘ e

Purpose of Unspection: § I 1-Compliance | \/ ' 2-Routine 3-Field Investigation | 4-Visit  { i 5-Other | TOTAL/SCORE
Establishment Na Contact/Owner Name. * Numher of Repeat Violations: ___ .
/L \(\q [J/Q;\-" ¥ Number of Vielations COS: Z
Physic dyesy iy, Y 7N | Zip Code: | Phone: Follow-up: Yes
2rHW W] aeadn o tanieone | — |~
Compliance S‘iatus: Out = not in.compliance . IN = in compliance - NO = not observed - NA = not applicable - COS = corrected:on site © - R = repeat violation

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

Mark *

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

Mark an asterisk * % * in appropriate box for R

Priority Items (3 Points) vielations

Require Immediate Corrective Action not to exceed 3 days

Compliance Status_| Compliance Status_|
O 1] NI NjC Time and Temperature for Food Safety R O L NP NjC ! R
'p Nl O ? g (F = degrees Fahrenheit) p N|]O] A g Employee Health
W 1. Proper cooling time and temperature ’\/ 12. Management, food employees and conditional employees;
,’ 1 knowledge, responsibilities, and reporting
J 2. Proper Cold Holding temperature(41°F/ 45°F) V4 13. Proper use of restriction and exclusion; No discharge from
/ eyes, nose, and _mouth
7/ 3. Proper Hot Holding temperature(135°F) /7 Preventing Contamination by Hands
7, 4. Proper cooking time and temperature ™ 3 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 J 15. No bare hand contact with ready to eat foods or approved
b Hours) alternate method properly followed (APPROVED Y__ N__ )
W/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L 16. Pasteurized foods used; prohibited food not offered
7y \/ Pasteurized eggs used when required

)P

7. Fgod and ice obtained from approved source; Food in
L_go0d condition, safe, and un asnte
destruction

o

Ty U

Chemicals

8. Food Received at'p'r(‘)f)er 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, display, and tasting

Water/ Plumbing

10. Food contact surfaces and Returnables ; Cleaned and
Sanitized at ppm/temperature

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

1 1. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

O[T N|NJC O[T [N[N[C
Ul NjOfA]O Demonstration of Knowledge/ Personnel ufNjOf AT 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) J Maintain Product Temperature
v 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 P

==

)

DY

Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid) @

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

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

Consumer Advisory

designed, constructed, and used

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

weel

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

Prevention of Food Contamination

33.
% smk or curb cleamng facility provided

rewashing Facilities; installed, maintained, used/

ichever Comes First

Food Identification

( dr;ﬁld & handled/ In use utensils; properly used

- T s
l 34_No Evidence of Insect contamination, rodent/other '\J/ 41.0riginal container labeling (Bulk Food)
| _arimals
y 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
A4 36. Wiping Cloths; properly used and stored N/ 42. Non-Food Contact surfaces clean
/] 37. Environmental contamination Y 43. Adequate ventilation and lighting; designated areas used
/] 38. Approved thawing method /] 44. Garbage and Refuse properly disposed; facilities maintained
. Proper Use of Utensils W 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, u / 46. Toilet Facilities; properly constructed, supplied, and clean

V]

~]740. Single-service & single-use atticles; properly stored
and used

.

47. Other Violations

Received
(swnature)

V

S

Print:/y}' ¢

Je |

erson In Charge/ Owner

Titl
lg)on’iwmn’r-

Voo /

(signature)

Inspected by:
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-%2“8 Email:
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Retail Food Establishment Inspection Report

NN

/‘”\i ’/\

_ureau Veritas North America, 1

1 =
Page | of _ oA

"2 g (01

icadd

T' y ] Tumg in: Time out: License/Permi Est. Type Risk Category
Bla1l9. | A*30 p &0\01 O\LFSU&
Purpose of Inspection: - | I 1-Compliance ¥ \/ 1 2-Routine 3-Field Investigation }-4-Visit - i} 5-Other | TOTAL/SCORE
ablishment Name: Contact/Owner Name. * Number of Repeat Violations: ____
?-’7 m m v Number of Violations COS: ___
54 Zip Code: | Phone: Follow-up: Yes a )

No

(circle one)

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

Out = ot 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 appropnate box for R

Priority Items (3 Point_s_) violations Re

uire Immediate Corrective Action not fo erceed 3days

pliance Status |

|

pliance Stat

C us C
Ol LI NI NjC Time and Temperature for Food Safety R O LI NpNLC R
¥ N{Oo| A g (F = degrees Fahrenheit) g N1.O|A ;) 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)

eyes, nose, and mouth

13. Proper use of restriction and exclusion; No discharge from

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

Hours)

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

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

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

d condition, safe, and unadulterated; parasite
destruction

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

Chemicals

8. Food Received at proper temperature

& Vegetables

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

_preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

Water/ Plumbing

fzed at ppm/temperature

( 7 10. F?d contact surfaces and Returnables ; Cleaned and

backflow device

19. Water from approved source; Plumbing installed; proper

reconditioned

11. Proper disposition of returned, previously served or

disposal

20. Approved Sewage/Wastewater Disposal System, proper

0 N|'N]C ; ® OlI|N[N]C : : R
Ul N|O]:A|O Demonstration of Knowledge/ Personnel Ul N{ Ol AlO Food Temperature Control/ Identification
T s T s

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

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

22. Food Handler/ no unauthorized persons/ personnel

[ 28. Bloper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

.0 Thermal test strips

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

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

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite 4

-
\30.@0(:‘ Establishment Permit (Current & Valid)

Conformance with Approved Procedures

TN

Utensils, Equipment, and Vending

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

25. Compliance with Variance, Specialized Process, and

supplied, used

31. Adequate handwashing facilities: Accessible and properly

Consumer Advisory

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

ozf
izl

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

33. Warewashing Facilities; installed, maintained, used/
Service smk or curb cleamng facility provxded

Whichever Comes First

o1 [o4 g ! R 0 1 ’
Ul N o Prevention of Food Contamination UI'N| O] A Food Identification
T S ' T .
‘ 2 m Evidence of Insect contamination, rodent/other / 41.0Original container labeling (Bulk Food)
agjnfals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42, Non-Food Contact surfaces clean
37. Environmental contamination 43, Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40, Single-service & single-use articles; properly stored 47. Other Violations
and used
Received by: ! / Print: 0 ' Title: Person In Charge/ Owner
s IDEY” O DOPPEL] Donre//

e M A2 0. 90 S

109051

Business Email:

Form EH-06 (Revised 09-2015) O
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~Retail Food Establishment Inspection Report

g

ey TN N

b —«O dreau Veritas North America, In
Dat% /' l Time i 17 & Time out: License/Permit # Est. Type Risk Category | Page  of
Purpose of Inspection: M) f(Comphance . | 2-Routine § |_3-Field Investigation i | 4-visit -1 | 5-Other '] TOTAL/SCORE

Establishment Nar
Z% = mouiﬁf

Contact/Owner Name:

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

0

Mark the appropndte points in the OUT box for each numbered ifem

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

Physical Address: ity/ : Zip Code: | Phone: Follow-up: Yes
A K / A, No (circle one)
Compliance Slatus. Ount= not“n compliance IN=in com\TlanCc NO = not observed - NA = not applicable - COS = corrected on site R = repeat violation

Mark an asterisk * % ' in appropriate box for R

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

Compliance Status |

|

Comp P
Ol NI NC Time and Temperature for Food Safety R O} NN} C ' R
¥ Njpoja ;’ (F = degrees Fahrenheit) ¥ 'N o4 é’ 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 C tion by Hands

4. Proper cooking time and temperature

14. Hands cleaned and properly washed/ Gloves used properly

Hours)

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

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

alternate method properly followed (APPROVED Y N )

P S e

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

destruction

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

Chemicals

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

preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

Water/ Plumbing

Sanitized at ppm/temperature

10. Food contact surfaces and Returnables ; Cleaned and

S

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

reconditioned

el d |
©wong

11. Proper disposition of retumned, previously served or

Demonstration of Knowledge/ Personnel

2}

o z]
WOO"Q

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identifieation

1Sy e s

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

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

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

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

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24, Required records available (shellstock tags;

parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

processing methods; manufacturer instructions

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

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

Consumer Advisory

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

0o
U
T

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 cleamng facility prov1ded

\\

(signature) X A ( ‘

\

R

Form EH-06 (Revised 092

| o N C
N]O| A Prevention of Food Contamination ;J NloO]| A ;) Food Identification
\ 34, No Evidence of Insect contamination, rodent/other ‘ '\ 41.Original container labeling (Bulk Food)
i 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
i 38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
' Proper Use of Utensils 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
‘ dried, & handled/ In use utensils; properly used
) 40. Single-service & single-use articles; properly stored a 47. Other Violations
and uﬁsed " B t
Recéived by: <. Prmt. ﬁ ( e IO'\ -} O é / S Title: Person In Charge/ Owner
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Retall Food Establishment Inspection Report
A 'x /m»”‘?k-\\
" _ureau Veritas North America, 1 "

639 Dw i q Time in ‘1 [23 Time out: ) L:censemm O\LV'] m ’ Est. Type Risk Category Page_i of _e{

Purpose oFInspection: '§ 1-Compliance - | {/ [~ 2-Routine i I 3-Field Investigation ] I 4-Visit- ) [ 5-Other ] TOTAL/SCORE
Contact/Owner Name: * Number of Repeat Violations: _____

Establish Name: :
‘-'z W v" Number of Violations COS: Q

Physical Address: (%q /ERUIHTQ ji Zip Code: | Phone: Follow-up: Yes i )

3\ w\}\’! KQ’~t D No (circle 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 appmpnate box for IN, NO, NA, COS Mark an asterisk ¢ %.” in appropriate box for R
: . Prlorlty Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days ;
Compliance Status ] Compliance Stat'us ] . i :
Op L NyNyC Time and Temperature for Food Safe! R O ITNTN : o K
g N|o /A g (F= del;rees Fahrenheit) v IT} N1oj4 g ‘ Employee Health
‘/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
I8 bt 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
~ 3. Proper Hot Holding temperature(135°F) - Preventing Contamination by Hands
v/ 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 A 15. No bare hand contact with ready to eat foods or approved
A Hours) alternate method properly followed (APPROVED Y___N__ )
~ 6. Time as a Public Health Control; procedures & records . Highly Susceptible Populations
‘Approved Source A 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required

1 5 (’(";e?od and ice cbtained from approved source; Food in .
d condmon safe, aad unadi ted p?a&fﬁa D Chemicals

destruction i
/ 8. Food Received at proper temperature % 17. Food additives; approved and properly stored; Washing Fruits
M & Vegetables
Protection from Contamination N4 18. Toxic substances properly identified, stored and used
P 9. Foed Separated & protected, prevented during food : . Water/ Plumbing
L~ | M |-preparation, storage, display, and tasting A :
j : ( ( 10. ?ood contact surfaces and Returnables ; Cleaned and 4 19. Water from approved source; Plumbing installed; proper
A tized at ppnvtemperature backflow device
v 11. Proper disposition of returned, previously served or S 20. Approved Sewage/Wastewater Disposal System, proper

disposal

reconditioned

" Priority Foundation Items (2 Points)

»m]E

O|I[N|N|C , R O[T N[ NJC] = ; T

Ul Nl O}:A] O Demonstration of Knowledge/ Personnel U{'N| O o  Food Temperature ControV/ Identification

T S Ty )

V/ 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 Foed Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
o Labeling 4 Thermal test strips
\_,/ 23. Hot and Cold Water available; adequate pressure, safe "‘ \ = Ly : Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite v ¥ . . . L_% i -
destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid) Ol ! Ci
Conformance with Approved Procedures ' Utensils, Equipment, and Vending :
25. Compliance with Variance, Specialized Process, and . R .
HACCP plan; Variance obtained for specialized / 31. Afiequate handwashing facilities: Accessible and properly
. . . . Y supplied, used
processing methods; manufacturer instructions
Consumer Advisory a { j?od and Non-food Contact surfaces cleanable, properly
. gned, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked s 33. Warewashing Facilities; installed, maintained, used/
foods (D1sclosure/Rermnder/Buffet Plate)/ Allergen Label Y Service sink or curb cleaning facility provided

spection , Whichever Comes First

ol TN C ;
U['N] Ol A] O Prevention of Food Contamination Ul Nl O} Al O Food Identification
T S | T S
‘ (éﬁl)h; Evidence of Insect contamination, rodent/other // 41.0riginal container labeling (Bulk Food)
aflimals
V] 35. Personal Cleanliness/eating, drinking or tobacco use 7 - ‘ Physical Facilities
36. Wiping Cloths; properly used and stored “ 42. Non~Food Contact surfaces clean
\ ﬂ , 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
J 38. Approved thawing method NIV _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 Y
40. Smgle-servme & single-use artic roperly stored 4 47. Other Violations
7/—\\ I and used /eg(p 7 g Yi
¥

giegiealwred by: m \/ﬂ}fé ; , { Print (\ a ( \: {’E \7/ Title: Person In Charge/ Owner
: i Email:
1) A g T 2l i
N, }

Form EH-06 {Revised 09- d




Ret~il Food Establishment Inspection Report

,ﬁ’\
sureau Veritas North America, Inc.

z o\
ﬁ !—x., v \ KTIB’IC ,%7 L‘ Time out: License/Permit # &[3\ KD‘ LFZ[QCI Est. Type Risk Category Page __Jof _ A

Purpo¥e oflnﬁ)ectlon' _ F'1-Compliance | f2-Routine™ " | 3-F1eldInvestrgatlon 1§ 4-visit I 5-Other '] TOTAL/SCORE
Contact/Owner Name: % Number of Repeat Violations: ___
%’ l'l?‘ i ij EM v" Number of Violations COS: e
Physical Address? Cit 13 Zip Code: Phone: Follow-up: Yes p’
2ty (O] “iodd N laieom

Complxance Status: - Ont= not in compliance "IN = in compliance . NO = not observed . NA = ot applicable. COS = corrected on site = repeat violation
Mark the appropriate points in the OUT box  for each mm_l_)gscl_xﬁ_em Mark ‘via checkmark in wxﬂg&ox forIN, NO, NA, COS Mark an astensk % * in appropriate box for R
Priority 1 tems 3 Pomts) vwlatwns Rermre Immediate C Corrective Action not to exceed 3 da!s i
Compliance Status - | T Compliance Status |
Of L'l NI':N}1.C Time and Temperature for Food Safety R Op L NINIC ' : : SR
g N|©O }\ g (F = degrees Fahrenheit) ¥ N } 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) Vet 13. Proper use of restriction and exclusion; No discharge from
~ et eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) : Preventing Contamination by Hands
A 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
e Hours) pa alternate method properly followed (APPROVED Y__N_ )
1 6. Time as a Public Health Control; procedures & records v 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 : A : Lo
v/ good condition, safe, and unadulterated; parasite ‘Chemicals
destruction : : :
.//' 8. Food Received at proper temperature % 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination it 18. Toxic substances properly identified, stored and used
” 9. Food Separated & protected, prevented during food s : g Water/ Plumbing
v, preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and \/" 19. Water from approved source; Plumbing installed; proper
- s Sanitized at ppm/temperature backflow device
W 11. Proper disposition of retuned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

o ] ’I N T Nj-C 4 R (] RE & ‘ N : N C : : : :
U|NjOlA|O Demonstration of Knowledge/ Personnel Ul'N ) Al o0 Food Temperature Control/ Identification
T T y s
" | 21. Person in charge present, demonstration of knowledge, 1 27. Proper cooling method used; Equipment Adequate to
~] g P
) and perform duties/ Certified Food Manager (CFM) ) Maintain Product Temperature
1 22. Food Handler/ no unauthorized persons/ personnel - e 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package " 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling i /1 Thermal test strips
A 23. Hot and Cold Water available; adequate pressure, safe |f! Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite L . . .
destruction); Packaged Food labeled (g 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 A L~ 31. Afiequate handwashing facilities: Accessible and properly
. . . . . supplied, used
processing methods; manufacturer instructions P
Consumer Advisory

L7 | 32\ Food and Non-food Contact surfaces cleanable, properly
dedigned, constructed, and used

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

NI C ; : N|I'Nj:C
A g Prevention of Food Contamination Ul NJojAloO :Food Identification
: . T S
34. No Evidence of Insect contamination, rodent/other Y / 41.0riginal container labeling (Bulk Food)
animals )
35. Personal Cleanliness/eating, drinking or tobacco use ‘o Physical Facilities
36. Wiping Cloths; properly used and stored P 42, Non-Food Contact surfaces clean
37. Environmental contamination ~1 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method ~A 44, Garbage and Refuse properly disposed; facilities maintained
. Proper Use of Utensils v d 45. Physical facilities installed, maintained, and clean
Ve 39. Utensrls equipment, & linens; properly used, stored, » 46. Toilet Facilities; properly constructed, supplied, and clean
Mz dried, & handled/ In use utensils; properly used “ p
4 40, Single-service & single-use articles; properly stored 4 47. Other Violations
8 prop! W
2 and used )

Received by: %

Pri Title; Person Jn Charge/ Owner
(signature) . % ~ n‘%ytf/\ Jk ,ELLL_O[S@” SQ mc, F——
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a ; & Refall Food Establishment Inspection Renort
D " Jgreau Veritas North America, Inc. )

Daté: ‘ , D % Time in: Time out: / License/Permit # Est. Type Risk Category Page __ of ___
Purposd 6f Imspectlon. i1 Fompliance i\ J 1_2-Routine | | 3-Field Investigation I 14visit 1 1 5.0ther | TOTAL/SCORE
Estahtis ment . Contact/Owner Name: % Number of Repeat Violations: ___ \
m y, v Number of Violations COS:
Physnca | City/County: Zip Code: Phone: Follow-up: Yes
¢ / : . No (circlé one) V

oty

Compliance Stalus: ~ 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 th¢ 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 | Compli Status |
oI NN} C Time and Temperature for Food Safety R O INE N € i R
¥ N] o] A ;) (F = del;r ces Fahrenheit) g N]O]A g : Employee Health
] L. Proper cooling time and temperature 2. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__ N__)
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Seurce 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required

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

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

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

disposal

Ol'IT | NN C O BN pNT:C :

Ul N]ojAj]oO Demonstration of Knowledge/ Personnel Ul N|J oAl 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
1
I 23. Hot and Cold Water available; adequate pressure, safe Permit. Requirement, Prerequisite for Operation
! 24. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled [ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and R P .
HACCP plan; Variance obtained for specialized 31 Afiequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
Consumer Adyisory , 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

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

O] 1] N|NIC R O] I} Ny N| C R
¥ NjioO| A g Prevention of Food Contamination ;J NjO]| A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored i 42. Non-Food Contact surfaces clean
\ 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
) | 38. Approved thawing method 44. Garbage and Refuse properly disposed,; facilities maintained
! Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
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