Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-08-18 Time in: Time out: License/Permit # ™S 025-020121 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: |
Massey BBQ Number of Violations COS: 0 89
Physical Address: City/County: Zip Code: Phone: Follow-up:
201 Parkway , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=not in compliance IN = in compliance NO=—rnot observed NA —not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) vielations Require Immediate Corrective Action not fo exceed 3 days l
Compliance Stafus Compliance Status
Ol I'LN : R R
Time and Temperature for Food Safety
le{ N 0O (F = deprees Fahrenheit) Employee Health
IN 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
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature 3-OUT 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source; |
Food in good condition, safe, and Chemicals |
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored,;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing 1
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
(signature) Todd massey Owner
T3
Inspected by: Print: Business Email:
(signature) c Q_ Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/Identification

Xy
[BUREAU |
VERITAS

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

Prevention of Food Contamination

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package 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 2-0UT e A .
Process, and HACCP plan; Variance obtained for 31 Adlequate hle.m:‘:l\\ asltlimg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory 2-0UT 32. Food and Non-food Contact surfaces cleanable,
propetly 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.Original container labeling (Bulk Food)

IN 34, No Evidence of Insect contamination, IN
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
1-OUT 36. Wiping Cloths; properly used and stored 1-0UT 42, Non-Food Contact surfaces clean
1-OUT 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-OUT 47. Other Violations No
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Todd massey Owner
T N\
Inspected by: Print: Business Email:
(signature) c Q_ Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)
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Texas Department of State Health Services

Retail Food Establishment Inspection Report

BUREAUY
VERITAS

Oy
;i,@

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:

Potato salad in prep cooler 37 RIC beverage Air 36 EIC Hoshizaki 34 milk 38;

Hot hold box 190 Steam table beans 165 chopped beef 191 Mac & cheese 161 sausage in hotbox 178

Keep copy of All employees certified food handler certificates onsite.

ICooling beans in ice bath, in compliance

Surfaces shall be smooth, non absorbent and easy to clean. Do not use towels as drying mats, as a lid for BBQ sauce bottles or as liner in the cooler. Shall not
use cardboard as a shelf liner

Shall not store any item in hand sin, observed fan on hand sink in back.

[#36 Store wiping cloths in sanitizer
34 Eliminate flies
47 Post health inspection report or sign stating “health inspection report available upon request”. In public view.
W42 Clean inside all refrigerators including gaskets
Samples: Ib Coliected:
Received Byy oy A V\’/—\ Print: Title: Person In Charge/ Owner
(signature) <
Todd massey Owner
Inspected by: Print: Tina NEMMERS-MOORE
(signature)

|| Form BH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project #. Page 1 of 2
02/18/2025 01:48 PM 02:35 PM 2 2024-026465
Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation | ld4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _4
Massey BBQ Lisa Wicker v Number of Violations COS: __0 87/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
201 Parkway Alvarado/Johnson County | 76009 000-000-0000 No_(circle one)

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

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

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

Mark an asterisk * % * in appropriate box for R

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

Compliance Status_| Compliance Status_|
O A1 RSNG| FC Time and Temperature for Food Safety ! g A e , 2
-ll}- LB g (F = degrees Fahrenheit) tlj bl e g Sty AR
P 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source | ! 1 / | 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
7 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
3 Sanitized at _ ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O[T |[N|[N|C R o1 N[N|C R
'II! N|O| A :) Demonstration of Knowledge/ Personnel 11.' N|O|A :) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel i v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips

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

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and

designed, constructed, and used

v/ HACCP plan; Variance obtained for specialized 2 3[: ﬁitlczqtzlgt:dhundwushmg facilities: Accessible and properly 7
processing methods; manufacturer instructions Suppried, us
Consumer Advisory 2 32. Food and Non-food Contact surfaces cleanable, properly

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

v

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

Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Da

s or Next Inspection , Whichever Comes First

OF L ENT NG R o1 NN [8C R
Ul N|O|A]O Prevention of Food Contamination U NfoOo|lA]O Food Identification
T S T S
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 Physical Facilities
1 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
1 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, / 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: B ¥ Print: Phone #/ email:
(signature) w Az Lisa Wicker masseybbq14@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) 7-.\,.,4_1_ - > 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 03:12 PM 05:05 PM - 2024-026465
Purpose of Inspection: | | 1-Compliance | o/ | 2-Routine T | 3Fleldinvestigation | [4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _4
Massey BBQ Dakota M assey v Number of Violations COS: _0 79/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
201 Parkway Alvarado/Johnson County | 76009 000-000-0000 No  (clrcle onc)
Compance Status: - OUT = not in compliance  IN = in compliance - NO = not observed . NA = not applicable (COS8 = corrected on site R = repeat violation
Mark the aggropriate points in the OUT box for each numbered item Mark *v* a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk * % *in appropriate box for R
Priority Items (3 Points) violatlons Require Immediate Corrective Action not to exceed 3 days 1
[ Compliance Status | Compliance Status |
OJLINENLC ‘Time and Temperature for Food Safet R o NN R
,':‘ Njopa g {F= dcl;mcs Fahrenheit) Y g Nloa g Employee Health
3 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
7 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
/ 4. Proper cooking time and temperature 3 14, Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 7/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
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 4 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at_100C| ppm/temperature v backflow device
% 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Ol LI NTNLC R ol 1 N['N| C R
¥ NiOlA g Demonstration of Knowledge/ Personnel ;I N LOLA g Food Temperature Control/ Identification
2 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sufe 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
v/ ﬁ‘; t'::ft‘l‘(‘;f)d ;f“;z:‘:ez‘:gg:‘; &'I‘:gs‘“k tags; parasile v/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Yending
25, Compliance with Variance, Specialized Process, and - . "
J/ HACCP I;)Ian; Variance obtained for specialized 2 31 ﬁfizquutedhmldwashmg facilities: Accessible and properly v
processing methods; manufacturer instructions supplied, use
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/

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

~ CoreItems (1 Point) Violations Require Corrective Action Not Duj =
O LN NTC R o TN N]C R
¥ NiOj A g Prevention of Food Contamination ;J Ni.O} A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
1 animals v v
Vs 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
1 36. Wiping Cloths; properly used and stored / 1 42. Non-Food Contact surfaces clean 'd
1 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
/v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 4S. 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: Phone # / email:
i — ;
(signature) QM Dakota Massey masseysbbqg14@gmail.com
Inspected by: l 4 ( Xl 6 Print: Inspector’s Phone #
(signature) ! Kassandra Lamb, RS

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



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/20/2024 Massey BBQ 201 Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
1 - Mac and cheese-8am 66 3 - Sausage-short warmer 135
2 - Potato salad-prep (top) 41 3 - Ribs-short warmer 135
2 - Sour cream-prep (top) 41 3 - Brisket-short warmer 1356
2 - Mac and cheese-RIC 40 3 - Beans-steam table 171
D - Beans-RIC 41 3 - Brisket-steam table 156
2 - Bologna-RIC 41 3 - Mac and cheese-steam table 147
2 - Raw chicken-RIC 40 (3 - Turkey-red hot box 163
2 - Glass door RIC 39 |3 - Sausage-red hot box 140

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:

1 - Cooling food shall reach 70 degrees within 2 hours and 41 degrees within the following 4 hours (6 hours total).
Mac and cheese made around 7:30-8am in stacked pans with lids temped 66 degrees. Shall rapidly chill food using
approved method (ice bath, loosely covered, etc) to ensure food reaches proper temperature in time.

3 - Note: suggest setting the short warmer to a higher setting. Foods in this warmer are the minimum acceptable
temperature.

10 - Observed soiled to-go containers on the shelf above butcher block. Clean pink and brown residue off the ice
machine baffle.

14 - Shall wash hands after handling phone, cleaning, or coming in from outside.

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

22 - Renew expired food handler certificates.

30 - Permit valid until 6/10/25

31 - Shall keep hand sink accessible at all times and use it for hand washing only. Observed back hand sink being
used to store an electric fan. Keep soap and paper towels stocked at the hand sink. Repeat violation.

32 - Surfaces shall be smooth, non-absorbent, and easy to clean. Do not use towels as a drying mat, as a lid for
BBQ sauce bottles, or as a liner in the coolers. Shall not use cardboard as a shelf liner.

34 - Observed flies in the restaurant. Observed BBQ pit area door propped open. Screen is damaged and missing in
places. Repeat violation.

36 - Keep wiping cloths in a sanitizer bucket. Repeat violation.

37 - Observed food sitting in condensate at the bottom of the prep cooler.

42 - Clean inside the coolers. Clean shelving and equipment,

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Not on site Certificate #: Exp. Date:

Pest Control Company Alpha and Omega Service Date: 04/23/2024
Grease Trap Service Company Trimble Service Date: 09/11/2024
Received by: Print: Phone # / email:

(signature) %\ — e Dakota Massey masseysbbq14@gmail.com

Inspected by: '4 (X( 5 Print: Inspector’s Phone #

(signature) ! Kassandra Lamb, RS

Form EH-06 (Revised 09-2015) = ge 2 of 2
a




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
05/07/2024 11:29 AM 12:32 PM - 2023-022332
pection: | 1-Compliance [, | 2-Routine | | 3-Field Investigation | | 4-visit__ 1| 5-Other | TOTAL/SCORE

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

i v" Number of Violations COS: __ 0
Mas§ey BBQ _ Sherri rogers _ ‘ . 89/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
201 Parkway Alvarado/Johnson County | 76009 000-000-0000 No (circle one)
Compliance Status:  OUT = not in compliance  IN = in compliance NO = notobserved  NA = not applicable COS = corrected onsite . R = repeat violation
Martk the appropriate points in the QUT box for each numbered item Mark ‘" 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 1o exceed 3 days
Compliance Status ' . Coampliance Status . : :
OFLINIENIC Time and Temperature for Food Safe R G ININTC R
'l'{ NiOopa g (F= dcg recs Fahrenheit) t ¥ NiolaA g Employce Health
J/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
s 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature Va 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source ; 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in 47
v good condition, safe, and unadulterated; parasite : i Chemicals
destruction
/ 8. Food Received at proper temperature V4 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 1
preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 100PPMpm/temperamre v backflow device
L 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

0 X C : L ol 1 C R
Ul NLOLATO Demonstration of Knowledge! Personnel UlNlOlALO Faod Temperature Control/ Identification
1 : § : : T S
v/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used:  Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
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
2 ire iTable (s a0s: parasi — -
v/ ..4: chgmd records ava\xlabh. (shellstock tags; parasite / 30. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled
Conformance with Approved Procedures Utensils, Equipment, and Vending
23, Cvo‘mphan.ce W ].‘h \/ananF(., Specnalngd ?roce.ss, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized 2 s
" X . X supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfuaces cleanable, properly
2 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 i

Service sink or curb cleaning facility provided

0
u Prevention of Food Contamination Tood Identification
T ;
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
1 animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use oo Physical Facilitics
1 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
s 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
pp! £ prop
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
1 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used 4
1 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: ‘ I Print: Phone #/ email:
(signature) Sherri rogers sherrirogers@hotmail.com

Inspected by: Print: Inspector’s Phone #
(ignature) S Kristen Weatherford, RS 817-223-4834
Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
05/07/2024 Massey BBQ 201 Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
1- Beans-ice bath 95 3 - Brisket-warmer 145
2 - Meat RIC 38  |3-Mac ncheese-steam table 140
2 - Mixed cheese-Double door RIC 40 3 - Chopped brisket-steam table 145
2 - Milk-Double door RIC 40
D - Potato salad-top prep cooler 38
2 - Potato salad-bottom of prep cooler 38
2 - RIC by customer tables 38
3 - Chicken- warmer 155

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:

1 - Cooling beans in an ice bath within time frame, in compliance.

10 - Sanitizer tested 100PPM CL, in compliance.

30 - Permit valid until 6/10/2024.

31 - Hand sink in the back prep area is blocked and the water is turned off. Shall keep hand sinks accessible at
all times. Shall keep water on at the hand sinks at all times.

Hand sink at the front by the meat prep area does not have paper towels. Corrected on site.

32 - Observed Ice scoop stored on tablecloth. Ensure ice scoop is stored in a clean and sanitized area. Observed
pink residue adhered to the baffle inside the ice machine. Drain ice and properly clean and sanitize on the inside

surface of the ice machine.
34 - Observed Flies throughout establishment. Observed door propped open to the bbq pit area and doors open at the

front and side door.

36 - Store soiled/dirty wiping cloths in a sanitizer bucket when not in use. Observed soiled/dirty wiping cloths on
countertops.

38 - Thawing under refrigeration, in compliance.

39 - Observed damaged spatulas in the clean dish rack area.

40 - Observed residue on the to go containers on top of drink machine maker.

42 - Observed residue build up on the gaskets and bottom of the reach in coolers. Clean gaskets and bottom of reach
in coolers. Observed residue build up on the cans of green chiles. Clean shelving, underneath 3 compartment sink

and under and behind equipment.
AdditionalComments:Print this report and keep on site.

Exp. Date: 01/24/2029
Service Date: 04/22/2024

Grease Trap Service Company Trimble Service Date: 12/14/2023

Riecci\'ed by: ( ‘ Print: Phone #/ email:
(signature) Sherri rogers sherrirogers@hotmail.com

lqspected by: " g ..S Print: Inspector’s Phone #
(signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015) p 2 of 2
age 2 0

Registered Food Service manager Lisa Micker Certificate #:

Pest Control Company Alpha




Retail Food Establishment Inspection Report

Datc: Time in: Time out: License/Permit # TMS Praject # Page 1 of 2
09/07/2023 02:57 PM 03:46 PM - 2023-022332
Purpose of inspeetion: | | I-Complisnce /| 2-Routine | | 3-Field Investigation | | 4-Visit {1 §-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Massey BBQ Todd Massey ¥ Nuinber of Violations COS: __0 91/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yos
201 Parkway Alvarado/Johnson County { 76009 000-000-0000 No  (clrcle onc)
Complance Status:  OUT = not in compliance  IN = in compliance NO = not observed NA = not appliceble COS =corrected onsite R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ' in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Actlon not to exceed 3 days
Compliance Status | : Compliance Status |
ol N NTC Time and Temperatare for Food Safety R ol NIN|C R
SINIC A e (F = degrees Fahrenheit) M R Emplayee Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperatere(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
3 4 ;
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cocking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ 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
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
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
Sanitized at_50C| ppnvtemperature v backflow device
/ 11. Proper disposition of retumned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
, . , Foundation Items (2 Points uire Corrective Action within 10 da
G{TIN|N|C ; : : R Ol ININ]C R
uinloja g) Demonstration of Knowledpe/ Personnel UjNlOJ A g Food Temperature Control/ Identification
T ; T 8
v/ 21. Person in charge present, demonstration of knowledge, P 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Centified 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; Chemicalf
Labeling - Thermal {est strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requireraent, Prerequisite for Operation
24. Required records available (shellstock tags; parasite - . N s oo Ul
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and ines factlities: Accass)
/ HACCP plan; Variance obtained for specialized 2 %1. Afiequa‘te handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Coasumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
Eer : v designed, constructed, and used
v 26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, muintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violotions Require Correctlve Action Not to Exceed 90 Days or Next Inspection , Whichever Contes First
O] T N NJC " GIT]N|N]C R
g NIOA é) Prevention of Food Contamination Ui NJ O] A ‘? Food Identification
T §
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 Facllities
N4 36, Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
1 37. Environmental ¢ ination / 43. Adequate ventilation and lighting; designated aress used
v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use wtensils; properly used
v/ 40, Single-service & single-use articles; properly stored v/ 47, Other Violations
and used
Received by: )7‘\/—\ Print: Phone # / email:
(signature) Todd Massey Toddmassey123@yahoo.com
Inspected by: % ZS Print: Inspector’s Phone #
(sipnature) Y 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 Massey BBQ 201 Parkway Alvarado, TX -
3 TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp item/Location Temp
2 - Potato salad-prep top 41 3 - Pulied pork-hot box 137
2 - Shredded cheese-prep top 41 3 - Baked potato-hot box 160
2 - Sliced onions-front glass-door reach in 47
cooler(ric), date marked yesterday
2 - Mitk-back ric 41
2 - Meat ric-(raw pork ribs) 38
3 - Mac n cheese-steam table 180
3 - Green beans-steam fable 170
3 - Beans-steam table 170

OBSERVATIONS AND CORRECTIVE ACTIONS
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 18 DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

2 - Cold foods shall be maintained at internal temperatures of 41 degrees or lower. Food in the front glass-door
reach in cooler temped 47 degrees. Manager claims door had been open. Monitor the temperature for this cooler.
27 - Adjust/repair cooler to maintain correct temperature or replace. Transfer all cold hold food items to a
working cooler.

29 - Observed CI sanitizer test strips and probe thermometer. Suggest alcohol swabs to quickly sanitize probe
before and between testing.

30 - Permit posted and valid through 6/10/24.

31 - Keep hand sink neat the 3-compartment sink accessible for use and provided with soap and paper towels, at all
times.

33 - 3-compartment sink set up correctly to wash, rinse, and sanitize.

37 - Do not store paper towels over buns to prevent water contamination. Store boxes and bags of food(potatoes,
onions) at least 6" off the floor.

42 - Clean shelving where canned foods (Rotel tomatoes) are stored.

47 - Note: Keep both pages of the health inspection report printed, on site, and available for inspections.
Additional Comments:Print this report and keep it on site.

Registered Food Service manager Dakota Massey Cerfificate #: Exp. Date: 06/24/2024
Pest Control Company Alpha and Omega Service Date: 07/21/2023
Grease Trap Service Company Trimble Service Date: 06/21/2023
Received by: )/\/‘\ Print: Phone # / email:

(signature) Todd M assey Toddmassey123@yahoo.com

Inspected Dy: ZS Print: Inspector’s Phone #
{signature) / Tim Fish, RS

Form EH-06 (Revised 09-2015) P 2 of 2
age 2 0




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/21/2023 02:12 PM 03:15 PM - 2022-023849
Purposeof Inspection: *{ | 1-Compliance | / | 2-Roufine 1 T 3-Fica Investipation. | [ 4Visit | | 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of Repeat Violations: _3
i Numbher of Violations COS: 0
Massey BBQ qay Ramirez _ ‘ — 90/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
201 N Parkway Alvarado/Johnson County | 76009 000-000-0000 No (circle one)
Cnmpliancc Shtus. OUT = folin compliance  IN = in conmpliance. NO =not observed NA =not xpphcab!e COS = corrected on st R repeat violation
Mnrk lhea propriate pamts in the OUT box for each numbered item. - Mark *v” a checkmark in approprisie hox for IN,NO.NA, CDS Mark an asierisk * % " in g m;male box for R
; rmrlly Items (3 Pnints‘! vit;ltmmu Reynire Immedinte Corrective A clizm not o zmeexl 3 days . :
Cbmplinnce Sfatus | Complinmct Status : : L . B
Ol IENENEC Time and lempemture for Food Safety & o ¥ L R
-l,f Nleja 1?, (E =degrees Fahrenheit) E "1{ TR Emplo)ce Health ,
3 L. Proper cooling time and temperature s J/ IZ Management, food employees and conditional emplovee»
knowledge, responsibilitics, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature( 35°F) : o Preveating Contaminatipn by Hands
v 4. Proper cooking time and temperature v 14, Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time asa l’ublm Health Control; che ures & records , Highly Susceptible Populations
: . Approved Smlrce v/ 16. Pasteurized foods used; prohibited food not offered
: LB Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in P “' ; f J]-
v good condition, safe, and unadulterated; parasite : . Chemlmls
destruction :
v/ 8. Food Received at proper temperature / 17. Food dddmve\ approved and pmperly stored W'lshmg Fruits
& Vegetables
Protection from Contamination : v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during faod ’ . Water] Plumbing.
preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables ; Cleaned and 15, Water from approved source; Plumbing installed; proper
v Sanitized at 50ppmq»hm./lempemture v backflow device
v/ I't. Praper disposition of returned, previonsly served or v/ 20. Approved Sewage/Wastewater Disposal Systeny, proper
reconditioned disposal

o1 C = i : 0 V : - - - R
ulx 0 Demonstrminu of Knowledge/ Personne! urxlofajo Food Temp‘e‘mmm Control/ Identifiention
T S T 3 8
/ 21. Person in charge present, demonstration of l\uowledge, v/ 27. Proper cooling method used; I:qmpment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Haudler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Pnckage : / 29. Thermometers provided, accurate, and calibrated; Chemicall
: Laheling : ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe = Permit Ileﬁuiremexit, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ; - - N .
v/ destruction); Packaged Food labeled v 30. Food Estublishment Permit (Current & Valid)
:Conformance with Appraved Procedures . Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and '
J/ HACCP plan; Variance obtained for specialized 2 31. Adequate handwashing fucilities: Accessible and properly v/
. . . . supplied, used
processing methods; manufacturer instructions
: Consumer Advisory . e 32. Food and Non-food Contact surfaces cleanable, properly
‘ o v designed, constructed, and used

33. Warewashing Facilities; installed, maintained, used’

26. Posting of Conswmer Advisories; raw or under cooked
Service sink or curb cleaning f

foods (Disclosure/Reminder/Buffet Pla / Allergen Label

Q : : R o
¥ Prevention of Food Cantamination e '(rj Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v v
1 35. Personal Cleanliness/eating, drinking or tobacco use : : Physical Facilities -
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Appro\ed thawing method v/ 44. Gurbage and Refuse properly disposed; facilities maintaimed
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
J/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed; supplied, and clean
dried, & handled’ In use utensils; properly used
1 40. Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: . ‘L Print: Phone #/ email:
(signature) & ‘ q /,'\ t m Jay Ramirez toddmassey123@yahoo.com

Inspected by: Print: Inspector’s Phone #
(signature) Kw Kassandra Lamb, RS

Form EH-06 (Revised 03-2015)
Page 1 of 2

.



Retail” “od Establishment Inspection Report

TMS Project # Page {1 of 2
| 2022-023849

License/Permit #

Time out:
05:59 PM

Time in:

Date:
09/01/2022

Purj ) i/ gation
Establishment Name: Contact/Qwner Name: % Number of Repeat Violations: 0
Massey BBQ Todd Masse v' Numher of Violations COS: __ 0
e - y — 85/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
201 N Parkway Alvarado/Johnson County | 76009 oo&ooooooo No (circle one)

Compllnnce Stams' QE'!‘~nm i cnmpliancc IN= in complmncc NO = m)t obscwed

& , 1 -
Murk the appro mne mix f iate box for R

Of1 RN C Time mld Tenn;)mm& ‘fﬁr Fﬁod S:ifew ' R
‘I'f Riopa g: . . (Ee degrees Fahrenhoit) Emp!oy&e Health
3 1, Proper cooling time and temperature 12. Management, fuod employees and condnmna! employees,
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) : ~ Preventing Contamination by Hunds /
p
v 4. Praper cooking time and temperature / 14 Hand.s cleaned and properly washed/ Gloves used properly
s 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or appraved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Pubhc Health Control; procedures & records v ‘ Highly Susceptible Populations 1
. ~ Approved Smm:c - / 16. Pasteurized foods used; prohibited food ot offered
. ' - Pasteurized eggs used when required
7. Food and ice oblained from approved source; Food in I ' - - : '
4 good condition, safe, and unadulterated; pasasite ‘ .
destruction , ' . . ‘ : ,
/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
. Protection from Contamination v 18. Tomc submnces roperly identified, stored and used
v 9. Food Separated & protected, prevented during food ' Water] Plumbing . I
preparation, storage, display, and tasting L ' ~ Lo
10. Food contact surfaces and Retumnbles ; Cleaned and 19. Water ﬁ'om approved souuc, I’Inmbmg m:mlled roper
3 V4 PP prop
Sanitized at _QCl ppm/temperature backflow device
v 11. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
oT —
; m : “f!' . kc(’mnmltl ldmtiﬂeaﬁon L
7 21. Person in charge prcsént, demonstration of knowledge, 2 37. Proper coolmg method used ' Equlpmenl Adequate to '
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
V4 22. Foad Handler/ no unauthorized persons/ personnel | v 28. Proper Date Marking and disposition
: Safe Wawr, Recordkuy}ng and Foud 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 : . I " e o ATl
v/ destruction); Packaged Food labeled Ve 30. Food Establishment Permit (Current & Valid)
' Conformance with Approved Procedures . - Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and N e i L
/ HACCP plan; Variance obtained for specialized 2 :l. A['d;qu:,agt:dhmd“ ashing facilities: Accessible and properly
rocessing methods; manufacturer instructions Hppled,
, . ‘ 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, War hing Facilities; installed, maintained, used/
/ ¥ / -]
foods (D|sclosure/Remmder/Buffe( Plate)/ Allergen Label Service sink or curb cleaning facility provided
~ Corvo 1t in“ﬁ”/ — /" ey , 5 — —
0 N 5
g Pr:venﬁnn u{ Food Cont:minuﬁnn NiolAlo Fumi ldenﬁﬁention .
; g : 5
34, No Evtdence of Inscct conmmmdhon, rodenl/other 41 .Onginal container lubeling (Bulk Food)
1 animals L_ v
v 35. Personal Cleanliness/cating, drinking or tobacco use  Physieal Facilities . I
v 36. Wlpmg Cloths properly used and stored v 42, Non-Food Contact surfaces cledn
7 37. Envirc [ / 43. Adequate ventilation and lighting; d d areas used
v 38 Approvcd thawi ing method v 44, Garbage and Refuse properiy dlsposed facilities maintained
‘ ; Pre Use of Utensils. Vi 45, Physical facilities installed, maintained, and clean
7/ 39, Ukemlls, equipment, & lincus; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use ils; properly used v
v/ 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:

(signature) p’\ Todd Massey Toddmassey123@yahoo.com
Inspected by: zs Print: Inspector’s Phene #
(signature) K_m(« g,,(. Kassandra Lamb, RS

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




Re*

d Food Establishment Inspection Rep 2

dureau Veritas North America, Inc.

Time out;

Risk Category

Estabhshment Name

PMGES ﬂ/ ) Pﬁ%@

Contact/Owner Name

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

l Proper cooling ttme and temperature

' i /Cout,rtx; = O d—\\ Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

Y ’ eyes nose, and mouth
N /| 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
N4

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

6. Tlme as a Public Health Control;

rocedures & records

Approved Source ,

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

altemate method properly followed (APPROVED Y N )

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

~ Highly Susceptible Populations

Pasteurrzed eggs used when regurred

16. Pasteurrzed foods used; prohibited food not offered

Chemu:als ‘

8. Food Received at proper temperature

17. Food addmves approved and properly stored; Washmg Fruits

_Protection from Contamination

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

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

& Vegetables
D 18 Toxrc substances properly identified, stored and used
- . Waterl I’lumbmg '

)

lz)Vater from approved source; Plumbmg mstalled proper
backflow device

21 Person in charge present demonstratron of knowledge,

11. Proper disposition of returned, previously served or
reconditioned

Demnnstratron of Knowled v/Pe ‘onne . ‘

dnd perform duties/ Certified Food Manager (CFM)

20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

22. Food Handler/ no unauthorized persons/ personnel

Safe Water, Recordkeepmg and Food Package
_Labeling

28. Proper Date Marking and disposition

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

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

destructron), Packaged Food labeled

24. Required records available (shellstock tags; parasite //

_ Conformance with Approved Procedures
25. Compllance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processmg methods manufacturer instructions

Consumer Advxsory ~

Permrt Reqmrement Prerequlsxte for Operatlon

30. Food Establishment Permit (Current & Valid)

__ Utensils, Equipment, and Vending

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

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

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

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

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

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

’ 41.0riginal container labeling (Bulk Food)

_ Physical Facilities
42 Non~Food Contact surfaces clean

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38 Ap roved thawm method

39. Utensrls, equtpment & linens; properly used, stored

_ Proper Use of Utensils

dried, & handled/ In use utensils; properly used

44. Garbage and Refuse propetly disposed; facilities maintained

45. Physical facilities installed, maintained, and clean

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

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

47. Other Violations

T

(signature)

| ,and used
Received by: / 9 Print: =5 9 P Title: Person In Charge/ Owner
(signature) Cf"% \jaj\f\a &)j (d
Inspected

7 mw /L\//waaé"ﬁw

Form EH-06 (Revised #9-2015)
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Retall Food Establishment Inspection Report

N

et

sureau Veritas North America, Tnc.

|

—
B e in: Time out: Llcense/Pe Est. Type Risk Category | Page __ of o)
Rl 200 7070 - olU 10
Purfose of Thspection: | | 1-Compliance | [ Z-Routme | | 3-FieldInvestigation ] | 4-Visit § |} 5-Other TQT@
Contact/Owner Name: Number of R t Violati _

v Number of Violations COS: _____

Esta#listhei%/\ | %B/Q\
Physical Adgﬁn , {{Q/VV\ L

C“y’%‘?ﬂ’ Qodo

Zip 3,du

ﬁgr:

Follow-up: Yes
No (circle one)

\0@/

R = repeat vxolauon

Compliance Status: . Out = notin cogfipliance . IN = in compliahce NQ = not observed:  NA = not applicable COS = corrected-on site
Mark the appropriate points in the QUT box for each nujnbered item Mark *v* a checkmark in a 1 appropriate box for IN, NO, NA, COS . Mark an asterisk * *in appropnate box for R
i Priority Iteins (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | : ; Cumphance Status ]
O 1INy NpC Time and Temperature for Food Safety R 0 NyNpC R
g N ‘} A g (F = degrees Fahrenheit) g N ,o 4 g Employee Health
4 " 1. Proper cooling time and temperature ) /" 12. Management, food employees and conditional employees;
v /l , 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

<
I
N

3. Proper Hot Holding temperature(135°F)

Prey

ting Contamination by Hands

4. Proper cooking time and temperature

14. Hands cleandd

d prgperly washed/ Gloves ysed properly

Hours)

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

NS

15. No bare hangl coiitayt)
alternate meth SAL

jthhready to

ARSI

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

Highly Susceptible Populations

Approved Source

7
/

16. Pasteurized foods

Pasteurized eggs used when required

used; prohibited food not offered

P
good condition, safe, and unadulterated; parasite

destruction

NN

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

Chermnicals

8. Food Received at proper temperature

AN

& 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

reconditioned

Vi £
10. Food contag rfaces7and Returnaplgs : Cleaned apd / 19. Water from approved source; Plumbing installed; proper
4 A Sanitized at emperatire! y, backflow device
e 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper

disposal

22. Food Handler/ no unauthorized persons/ personnel

' 0 1 ‘ NN} C - : : R O1"1 I'N C ~ .
U| N /0 Al'O Demonstration of Knowledge/ Personnel Ul Nl Ol Al O Food Temperature Control/ Identification
T S T S
7 ¥ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
A and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
7/

28. Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

Thermal test strips

29. Thermometers prov1ded accurate, and calibrated; Chemical/

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 Establishmer(] k";nft

g

Conformance with Approved Procedures

Utensils, Equiﬁment, and Vending

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

25. Compliance with Variance, Specialized Process, and

supplied, used

31. Adequate handwashing facilities: Accessible and properly

Consumer Adyisory

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

and used

 Core Items (1 Point) Vio

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

woa A

33. Warewashing Facilities; installed, maintained, used/
Serv1ce smk or curb cleaning facility provided

Whichever Comes First

E HRE R o R] O N T
¥ Ij/ O A (S) Prevention of Food Contamination }IJ‘ ] A/ Food Identification
2
l / 34, No Evidence of Insect contamination, rodent/other 4 41.0Original container labeling (Bulk Food)
A animals /
N/ 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
144 36. Wiping Cloths; properly used and stored ! 42. Non-Food Contact surfaces clean
VT 37. Environmental contamination ’l 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method b 44, Garbage and Refuse properly disposed; facilities maintained
/ Proper Use of Utensils R 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
%ﬂ{ & handled/ In use utensils; properly used \/
A 40. Single-service & single-use articles; properly stored 47. Other Violations
l NN AN
Received by: \ V \/\/\( Pri‘n'r."?) m » jtle: Person In Charge/ Owner
(signature) ‘I ‘Q O \ ,&54(
Inspected by: Print: Business Email:
(sigr?ature) & m l l 8@ Q Vl‘{/&% ?

Form EH-06 (Revised 09-2015)



R”‘ “11 Food Establishment Inspection Rep_ov

Jureau Veritas North America, Inc.

1 ~—
te: . A ime ip: Time out: License/Pe: O Est. Type Risk Category Page of
St 0™ T 00 &(}B@ H%S o

Purpdse of Inspection: | | "1-Compliance = fv/ | 2-Routine -erldInvestxgatmn b4-Visit - | 5-Other | TOTAL/SCORE

Establishmg Contact/Owner Name: * Number of Repeat Violations: ____ 3
7%% %% v' Number of Violations COS: %
Physical= d?re WCOP ’ Zip Code: Phone: Follow-up: Yes

T\) M(K\/\)CUU T \i ?( MW/ ,i D No (circle one)

Comphance Status; Ont = not m compliance  IN = in compliance NO = not.observed NA = not applicable . COS = corrected on site - R= repeat violation

Mark - the appropnate points in the OUT box for each numbered item - Mark *v? a checkmark in appropriate box for IN, NO, NA, COS Mark an ‘asterisk ¢ % *in appropriate { bo>. for R
: Priority Items (3 Points) violations Require Immeduzte Corrective Action not to exceed 3 days .
Compliance Status | "Compliance Status | ,
g 1{1 g ; g : Time and Temperature for Food Safety R 3 ]Iq g 1: g , Employee Health ‘ ' Iy{‘
T s (F = degrees Fahrenheit) T £ s
Y 1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
, e knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) o 13. Proper use of restriction and exclusion; No discharge from
v eyes, nose, and mouth
J 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
o 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 : 4 16 Pasteurized foods used; prohibited food not offered
Y] Pasteurized eggs used when required
A : 7. Food and ice obtained from approved source; Food in ; .
\f good condition, safe, and unadulterated; parasite o : ) ; Chemicals
destruction /. ,
8. Food Received at proper temperature ) v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
/ Protection from Contamination N 18. TOXIC substances properly identified, stored and used
[0 9. Food Separated & protected, prevented during food b Water/ Plumbing
» P preparation, storage display, and tasting ; ; i
7 10. Food coni aces and Returnabl J 19. Water from approved source; Plumbing installed; proper
\/ Sanitized at ppm/temperaturr % i H V\ 0 o backflow device
\/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
01 N] C R oI N[N|C =
g N{ Ol A (s) Demonstration of Knowledge/ Personnel : ,.'II‘J Nj O A g) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, Q » ‘Z\Zfroper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) intain Product Temperature
\i 22. Food Handler/ no unauthorized persons/ personnel =R 1728. Proper Date Marking and disposition
e Safe Water, Recordkeeping and Food Package ot ‘\/ 29. Thermometess provided, accurate, and cahbrated Chemical/
/ Labeling st L Thermal test strips
\/, 23. Hot and Cold Water available; adequate pressure, safe‘ ¥ P 7t Permit Requirement, Prerequisite for Operation
o t‘flfcqt‘l‘;f)d ;Zi‘l’(‘;’;eg"ggsglg {shellstock tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures ‘ Utensils, Equipment, and Vending
12{5/&((j:g;gl]l;]fsfXg}:llag;r;?:’eggg:?;g;:li?;ess’ and a 3 '«;,I/Kdequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions

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 Serv1ce smk or curb cleaning facility prov1ded

ore Items (1 Point) Violations Require Corrective Action Not to Exceed 90, 1, Whichever Comes First

Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
/
<J

]
ozl
]

0 C R ol T-1 N| N ]
'Irj g Prevention of Food Contamination }J N{ Ol A . Food Identification
,' /j/y\lo Evidence of Insect contamination, rodent/other \/ 41.0Original container labeling (Bulk Food)
T animals
v 35, Personal Cleanliness/eating, drinking or tobacco use 7 Physical Facilities
NP _36.-Wiping Cloths; properly used and stored v, 42. Non-Food Contact surfaces clean
b N4 7| 37.Fnvironmental contamination / 43. Adequate ventilation and lighting; designated areas used
e/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed,; facilities maintained
Proper Use of Utensils V, 45. Physical facilities installed, maintained, and clean
2 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
-/ dried, & handled/ In use utensils; properly used
/ Single-service & single-use articles; properly stored N 47. Other Violations
=
Received by Title: Person In Charge/ Owner
(signature)

Business Email:
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etall Food Establishment Inspection Report

»"*\@»

7N
Jureau Veritas North America,1 | '

(?3?\7) \ Q ‘ T'\n\ei‘n‘: S . Time out: License/Permit #a ().Lq D\L &\ Est. Type Risk Category PageJ_ of _&

Purpose of Inspection: | ___I 1-Compliance m 2-Routine ‘| | 3-Field Investigation ¥ p4-Visit ] | 5-Other | TOTAL/SCORE
Establi Contact/Owner Name: % Number of Repeat Violations:
M P)m v' Number of Violations COS: ____

Physic, SS: ﬁ 1/ Zip Code: | Phone: Follow-up: Yes

@@\ N ‘ N /1 f})ﬁ qu No (circle one)

Status: - Out = not ik compliance IN—mcomphance NO not observed - NA = not applicable. COS = comrected onssite - R = repeatvmlatxon

Matk the appro; natc oints 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
Prmrlty Ttems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
OfI|'NINIC Time and Temperature for Food Safe R Ol TN N C : ‘ R
ulnjfolalo o de{’grees Pabronhelt v ufnjojalo] Employee Health
V4 1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) /" Preventing Contamination by Hands
o/ 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 15. No bare hand contact with ready to eat foods or approved
) Hours) alternate method properly followed (APPROVED Y__N__)
v 6. Time as a Public Health Control; procedures & records / Highly Susceptible Populations
Approved Source \/ 16. Pasteurized foods used; prohibited food not offered
: ' Pasteurized eggs used when required
‘// : 7. Food and ice obtained from approved source; Food in :
good condition, safe, and unadulterated; parasite : Chemicals
b destruction /
v 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
2 P getables
L Protection from Contamination » ¥ /'] 18. Joxic substances properly identified, stored and used
\/, 9. Food Separated & protected, prevented during food >~ ! Water/ Plumbing
preparation, storage, display, and tasting
10. Food col urfaces and Retumab hil J 19. Water from approved source; Plumbing installed; proper
Sanitized af ppm/temperatur ? , I ) W ) backflow device
/ 11. Proper diSposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
disposal

\/ reconditioned
. Action within 10 days

O} 11N C . R O 1Y) N :
U N{ O] A} O Demonstration of Knowledge/ Personnel Ul N| O Food Temperature Control/ Identification
T " S i T : :
J y 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 \Y 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Ve 29. Thermometers p, CCUra calibrated; Chemical/
yd Labeling V Thermal test smps(‘g 6
/ 23, Hot and Cold Water available; adequate pressure, safe \ @_‘ F p Permit Requlrement, Prerequisite t‘or Operation
24. Required records available (shellstock tags; parasite y ‘/ . . .
destroctiony: Packaged Food labeled 30. Food Establishment Permit (Current & Valid) O’Z()SD
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and s . S .
HACCP plan; Variance obtained for specialized \/ 31. A'dequate handwashing facilities: Accessible and properly
. X . supplied, used
processing methods; manufacturer instructions
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
) designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked J 33. Warewashing Facilities; installed, maintained, used/

Servxce smk or curb cleanlng facility prov1ded

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

~ Core Items (1 Point) Violations Require Corrective Action hspection , Whichever Comes First

0o} 1 / N C R (o] NIN|C R
U| N ;) Al O Prevention of Food Contamination U ojAloO Food Identification
T S T S
y 34, No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
\Y animals

Physical Facilities
_42-Non-Food Contact surfaces clean

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

\
N

N
/
J
£}
v " | 44. Garbage and Refuse properly disposed; facilities maintained
Vi

/ . Environmental contamination | T &3. Adequate ventilation and lighting; designated areas used
~ 38. Approved thawing method '
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
J 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
. ”40 ingle-service & smgle-use articles; properly stored 47. Other Violations
us

Received

PN i/ v \M Prw \ \&% \ // Title: Persor‘l.In Charge/ Owner
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Form EH-06 (Revised 09-2015) q Dt | ‘




thall Food Establishment Inspection Regort
- N T
RO - @ é\(ﬂ% ireau Veritas North America, In.. | /
Dat;‘._‘a : E ! I Time 9 %f@ Time out: / License/Permit # Est. Type Risk Category Page  of

Purpose bf Insp‘echon: 1~Compliance ] 3-Field Investigation i l4-visit =1 | '5-Other ] TOTAL/SCORE
Establishment Name: % Number of Repeat Violations: ____
v" Number of Violations COS:
s e 2
Physig./al ﬁl@ﬁl ' { *\W Zip Code: Phone: Follow-up: Yes
[ D No (circle one)

Comphance Status. Out = not in comphance IN = in compliance. - 'NO = not observed - NA = not applicable :COS = comrected on site R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark ‘v'* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * * in appropriate box for R

Priority Items (3 Points) violations Require Tmmediate Corrective Action not fo exceed 3 days
Compliance Status_| Compliance Status |
Op1NpN|C Time and Temperature for Food Safe R Of 1INl N).C R
ulnjo|alo (P dereres Fahrenisel ty ylnjolalo Employee Health
1. Proper cooling time and temperature ] 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
S. 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 )
T 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature \ 17. Food additives; approved and propetly stored; Washing Fruits
) & Vegetables
Protection from Contamination S8 18. Toxic substances properly identified, stored and used
: 6 Water/ Plumbing
19. Water from approved source; Plumbing installed; proper
; backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

OJT|N|N]C R O[T N|NJC R
Ul NjOojAjO Demonstration of Knowledge/ Personnel Ul'N]J o] Al O Food Temperature Control/ 1dentification
T T S
< 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
A and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
\ 23. Hot and Cold Water available; adequate pressure, safe ; Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, ang-Venting
25. Compliance with Variance, Specialized Process, and . R .
HACCP plan; Variance obtained for specialized - e ate handwashing facilities: AC&'&S’M/C d properly
R . . h supplied, ised
processing methods; manufacturer instructions
Consumer Advisory 33. Foofl and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/RenunderlBuffet Plate)/ Allergen Label ) Service sink or curb cleamng facility prowded

~ Core Items (1 Point) Violations Require Corrective Action N

o1 C R Oj1.] N]N|C
¥ Nl O] A g Prevention of Food Contamination ¥ NjO|A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals
| 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
{ ! 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
) 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
\ 40. Singie-service & single-use articles; properly stored 47. Other Violations
and used - ‘ h
Received by: Print: / g - - Title: Person In Charge/ Owner
| Gsignature) ~ S, \VES r\/ﬂ%‘/ A-22 Pl LA
/ Vgtkfl 'ss Email:
* ]
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Retall Food Establishment Inspection Report

P
~

Jureau Veritas North America, In

) A Y
Page__l of ’64

TTeIOa l ' (g Time in: Time out: License/Permit # O‘ 47%5 Est. Type Risk Category
- s0l
Purpose of Inspection: |___| 1-Compliance | . / 2-Roufine I} (gmld Investigation F4-Visit 8 1 5-Other . | TOTAL/SCORE
Estabhshmen { Contact/Owner Name * Number of Repeat Violations: _____
gp u g K@’O v" Number of Violations COS: /

Physical AQfrss
o@ {

Y, ORadd

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Compliance Status:
Mark the appro nate oints in the OUT box for each numbered item

‘Priority Items (3 Points) vmlatzons Re

Out = nol in compllance. 1IN =in compliance . NO = not observed 'NA = not applicable COS = corrected on site
Mark *v”*'a checkmark in appropriate box for IN, NO, NA, COS

uire Inim_fdiaté Corrective Action not to exceed 3'dajy::vy E

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

Compli Status | Compliance Status |
Op L NENPC Time and Temperature for Fooed Safety R Op LN NpC R
'}I Ni O ; g (F = degrees Fahrenheit) 'Irj N ,(3 A ;) ’ Employee Health
\/' 1. Proper cooling time and temperature (/' 12. Management, food employees and conditional employees;
yi i knowledge, responsibilities, and reporting
\ / 2. Proper Cold Holding temperature(41°F/ 45°F) V/ 13. Proper use of restriction and exclusion; No discharge from
— o : eyes, nose, and mouth
N (Y 3)Proper Hot Holding temperature(135°F) ~ Preventing Contamination by Hands
~ 4. Proper cooking time and temperature / P 14. Hands cleaned and properly washed/ Gloves used properly

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

/

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

/ Hours)
A 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
T Approved Source A 16. Pasteurized foods used; prohibited food not offered

: Pasteurized eggs used when required
5 ¥ 7. Hood and ice obtained from approved source; Food in
d condition, safe, and unadulterated; parasite : Chemicals
S destruction / :
/ 8. Food Received at proper temperature ~ 17. Food additives; approved and properly stored; Washing Fruits

& Vegetables

Protection from Contamination

18. Toxic substances properly identified, stored and used

z N
\/, 9. Food Separated & protected, prevented during food : Water/ Plumbing
preparation, storage, display, and tasting
v 10. Food comes and RemmW and 19. Water from approved source; Plumbing installed; proper
Sanitized a ppnvtemperal

backflow device

11. Proper disposition of returned, previously served or
onditioned

20 Approved Sewage/Wastewater Disposal System, proper

OV,I&N'N C O :N ~'N Crk
Ul N{O}jAlO Demonstration of Knowledge/ Personnel v ojalo Food Temperature Control/ Identification
T 3 S : T i S
3 21. Person in charge present, demonstration of knowledge, \/’ 27. Proper cooling method used; Equipment Adequate to
Vi / 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 J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safel‘ )D' B . Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite y . . .
destruction); Packaged Food labeled J : 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and r ! . e .
HACCP plan; Variance obtained for specialized 9 ’ ( 31. fiequate handwashing facilities: Accessible and properly
. . . . tpplied, used
processing methods; manufacturer instructions I

Consumer Advisory

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

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

e Corrective Action Ne

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

(signature)

PrinT e 00 M AR /

OVI'PENINLC : R O I "N]I'NIC s
'(I'J NjOofA g Prevention of Foed Contamination g N/ O] A g Food Identification
‘/" 34. No Evidence of Insect contamination, rodent/other e 41.0Original container labeling (Bulk Food)
; animals
/] 35. Personal Cleanliness/eating, drinking or tobacco use e Physical Facilities
A _36. Wiping Cloths; properly used and stored Vv 42. Non-Food Contact surfaces clean
1 / 77 37 Environmental contamination 43. Adequate ventilation and lighting; designated areas used
- K/ -78. Approved thawing method 5 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
S 40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received b Title: Person In Charge/ Owner

Inspected hf:
(signature) lf'/)/!/] l&_

ge KS) Business Email:
(¥

Form EH-06 (Revised

09-2015)

*’ﬂﬁfgmvw@




