Texas Department of State Health Services
Retail Food Establishment Inspection Report

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

Date:2025-08-21 Time in: Time out: License/Permit # TMS [2025-019729 Page 1 of 3
Number

Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Burger King Number of Violations COS: 0 9%
Physical Address: City/County: Zip Code: Phone: Follow-up:
6920 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No

Compliance Status:  Out=not in compliance. IN =incompliance NO=notobserved NA =not applicable COS = corrected on site R = repeat violation

Compliance Status C—ompliance Status
1IN NJC Time and Temperature for Food Safety
(F = degrees 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(41°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 IN 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;)
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented ‘Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously 3-0UT 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Hope manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

I 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

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

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

BUREAU
VERITAS

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

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 IN NPT .
Process, and HACCP plan; Variance obtained for 31 Adlequate hénd\vashm;, facilities: Accessible and
specialized processing methods; manufacturer propetly supplied, used
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

te
Ol Nl N C O 1 { NI NLC R
'¥ Nl O A g Prevention of Food Contamination 'lrj Nl op A g Food Identification
IN 34. No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 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 IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Hope manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

CTVE

EXTy
’;'“9\

1838

BUREAU
[ VERITAS]

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item Number

AND NOTED BELOW:

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

20

Observed leak in dry storage. Shall repair immediately. Manager called in for repairs.

37

Observed freezer door needing repairs and frost build up needs to be cleaned. Freezer door shallself latch self close. Shall replace stained ceiling tiles.

Samples: No Iﬂ Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature)
Hope manager

Inspected by:

(signature)

Ahideolacti gl Lies

Print: Kristen WEATHERFORD

| Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:
02/05/2025

Time in: Time out: License/Permit #

01:43 PM 02:14 PM -

TMS Project # Page 1 of 2
2024-025926

Purpose of Inspection: | | 1-Compliance | + | 2-Routine

| 3-Field Investigation |  |4-visit | | 5-Other | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

* Number of Repeat Violations: _2

Burger King Theresa johnson v' Number of Violations COS: __0 96/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
6920 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No _ (circle one)

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

OUT = not in compliance IN = in compliance
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R

NO = not observed NA = not applicable COS = corrected on site R = repeat violation

Priority Items (3 Points) violations Req

juire Immediate Corrective Action not to exceed 3 days

Compliance Status_| Compliance Status |
Ol Ll MBI 159G Time and Temperature for Food Safety = OFI-ITNCIERGIEC =
U[N|] O] 4 £ . y b ) y
T S B ? (F = degrees Fahrenheit) ? NiQEA ;’ Employee Health
7 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
p repor
J/ 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 cleaned and properly washed/ Gloves used properly
p proy p
v/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 3 17. Food additives; approved and properly stored; Washing Fruits v/
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
Y 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and 7 19. Water from approved source; Plumbing installed; proper
Sanitized at ~ ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 d.P. dP I v/ pr PPI g ¥ prop
reconditione isposa
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 N|IN|] C R o1 e[ SN 5 R
UfN|O|A|O Demonstration of Knowledge/ Personnel unNjlofajo Food Temperature Control/ Identification
) S 45 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
I P
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
9. S available (s -k tags: parasite . . i ]
_4.< thlllll'&.d records wzflldblg (shellstock tags; parasite / 30. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. (‘o‘mplnnACc “l.lh Viaki ANCe, Speujllm'.d l ek, ikl 31. Adequate handwashing facilities: Accessible and properly
p q proj
v HACCP plan; Variance obtained for specialized e cunplied. used
processing methods; manufacturer instructions SUPPTSC, 58
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/ g
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
of1 N| N| C R of 1 N|IN|C R
Ul N|O|A|O Prevention of Food Contamination U/ N|JO[A]O Food Identification
T S T S
v 34. No Evidence of Insect contamination, rodent/other v/ 41.0riginal container labeling (Bulk Food)
animals
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
P 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean v
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
v/ / q ghting g
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
4 proj 4 properly I
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Theresa johnson 20193@shburgerking.com
Inspected by: \ Print: Inspector’s Phone #
(signature) R Tina Moore, RS

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

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/13/2024 11:11 AM 12:00 PM - 2024-025926
Purpose of Inspection: | | 1-Compliance [,/ | 2-Routine | | 3-Field Investigation | | 4-Visit | |  5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Burger King Theresa johnson v Number of Violations COS: __ 0 91/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6920 Hwy 67 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 on site R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ’ in appropriate box for R

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

Compliance Status_| Compliance Status_|
(5 S [ Time and Temperature for Food Safety & 119 R R e =
-:’- LR g (F = degrees Fahrenheit) g Neja0atea g Employee Health
J/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
V4 2. Proper Cold Holding temperature(41°F/ 45°F) 4 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 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 I l ‘ / | 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
7 8. Food Received at proper temperature 3 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppnv/temperature 3 backflow device ]
7 11. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Of1I|N|[N|C R [ N[N| C R
'lrl N|O| A ;) Demonstration of Knowledge/ Personnel ':‘l N|OfA ;) 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
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Wy 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 :Zl:uRn:gl:lc::)d ;fiiz‘:czv::;‘gl]: éﬂ;g{l‘lsm‘:k tags: parasite I v | | | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equip t, and Vending
3 1 e wi 14 ~1ali7e ), Q
v/ 12i5 A((i,zl;: l;llz?;c‘\‘/:rli::]lﬂ;ll:(: Tﬁ;gr}st:}:lczcﬁl:z?:ew, L v/ .?l. Aflequn'lc handwashing facilities: Accessible and properly
f N B ‘ P supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O[T [N|N|C R o1 N[N|[C R
_lrJ N|O| A ;) Prevention of Food Contamination llJ N|O|A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals 4
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method 7 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil: v 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by: Print: Phone #/ email:
(signature) MM_ Theresa johnson 20193@shburgerking.com

Inspected by: Print: Inspector’s Phone #
(signature) \ Tina MOOTe, 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
09/13/2024 | Burger King 6920 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Itesn/Location Temp
2-WIC 41
3 - Chicken nuggets 146
3 - Hamburger 154
3 - Egg 143

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:

2 - WIf -10 RIF 01 RIF -7

17 - Ecolab vegetable treatment must maintain between 5.88 to 7.81.

18 - Sanitize bucket 200 ppm quat

19 - repair or replace hot water faucet leaking at 3 compartment sink. Note:Wash well hot water faucet.
30 - Health permit posted 8/01/2025

34 - Dead grasshoppers in dry storage.

42 - Remove ice build up on WIF curtains

43 - Repair or replace light in vent hood.

Exp. Date: 10/03/2026
Service Date: 08/15/2024
Service Date: 08/15/2024

Registered Food Service manager Theresa Johnson Certificate #:

Pest Control Company Masseyv

Grease Trap Service Company Southwaste
Phone #/ email:

Received by: Print:
(signature) M Theresa johnson 20193@shburgerking.com
~\ v

Inspected by: Print: Inspector’s Phone #
(signature) \ Tina Moore, RS
Form EH-06 {Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Time out:
05:08 PM

Time in:
04:22 PM

Date:
03/18/2024

License/Permit #

TMS Project #
2023 022576

Page 1 of 2

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

Mark v a checkmark in appropriate box for IN, NO, NA, COS
Priarity Items (3 Points) violutions Require Immediate Corrective Action not fo exceed 3daps

Purpose of Inspection: 1-Compliance / [ 2-Routine [ 3-Field Investigation TOTAL/SCORE
Establishment Name: Contact/Owner Name: ber of Repeat Violations: 0
Burger Kin Zach Pugh v Number of Violations COS: __0
ger King _ g _ . : 89/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6920 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Status:  OUT = notin compliance 1N = in compliance. NO = not observed.  NA =not applicable COS = corrected on site . R =repeat violation

Mark an asterisk ' % " inap mpnatc box for R

Compliance Status Compliance Status
O 1 NI NTC Time and Temperature for Food Safety R OJLININ]C o R
¥ 192 g (F= dcgnees Fahrenheit) ‘,{ Aloja g I:.nlplayée Health
v/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
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
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature 7 14. Hands cleaned and properly washed/ Gloves used properly
J/ 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 )
3 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations .
Approved Source Y 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ‘ .
good condition, safe, and unadulterated; parasite Chcmicals
destruction
8. Food Received at proper temperature / 17. Food additives; approved and properly stored; W, ashmg Fruits
& Vegetables
i Protection from Contamination / 18. Toxic subsmnces properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food T Water/ Plumbing
preparation, storage, display, and tasting ;
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from appm\'ed source; Plumbing installed; proper
v Sanitized at 200QA ppnviemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

: ol 1 C - :
Ui Njolalo Demnnstraﬁon of Knmvlcdge.l Personne] g N L0} Food Temperature Control/ dentification
T 8 : s - . :
v/ 21 Person in charge preaent demonstmtmn 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
Safn Wﬂtﬂ‘ Rccm'dkceping and Food Packape / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
2 23, Hot and Cold Water available; adequate pressure, safe Permif Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . i N Y\ b
v destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
Conformunce with Approved Procedures Utensils, Equipment, and Yending
2 ; th Van ialized Proces
25. Compliance w |.th Var tance, Sx{ecmllz&fd [ rocess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized 2 X ,
. . . . supplied, used
processing methods; manufacturer instructions
Consuner Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
v 2 Service sink or curb cleaning facility provided

0 C 0O C .
l]! NLOlALO Prevention of Food Contamination upNlojpalo Food Identification
s g : ! F s =
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1 37. Environmental cor ination 1 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, » / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: ~Z M Print: Phone #/ email:
(signature) Zach Pugh 20193@shburgerking.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
03/18/2024 Burger King 6920 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Coffee creamer-RIC 37 3 - Half chicken fillet-warmer 88
2 - Soft serve 38
2 - Half & ha!f-'sliding door cooler 40
2 - Jalapefios-WIC 37
2 - Tartar sauce-WIC 37
2 - Half & half-WIC 38
3 - Chicken nuggets-warmer 145
3 - Burger Patty-warmer 1563

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:

6 - Timers on Prince Castle warmer are not working. Use time stickers if warmer is not able to keep all food at 135
degrees or above. Half chicken fillet temped 88 degrees. Prince Castle warmers are designed to be used with the
timers, so do not rely entirely on the heat.

17 - Vegetable wash tested in compliance

23 - Water heater was not working at time of inspection. Manager states it was working before inspection. Sanitizer
bucket water is still warm to the touch. Repair water heater ASAP.

30 - Permit valid until 8/1/24

31 - Hand sinks shall reach at least 100 degrees

33 - Water from 3-compartment sink shall reach at least 110 degrees.

36 - 200 ppm QA

37 - Clean ice buildup in walk-in freezer, especially around the door

43 - Replace missing vent hood filters above broiler

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Lisa Taylor Certificate #: Exp. Date: 05/27/2025
Pest Control Company Massey Service Date: 02/15/2024
Grease Trap Service Company Southwaste Service Date:01/17/2024

Received by: *4 M Print: Phone #/ email:
(signature) Zach Pugh 20193@shburgerking.com

Inspected by: Print: Inspector’s Phone #
(signature) 6 Kassandra Lamb, RS

Form EH-06 (Revised 09- 2015) = 20of 2
age £ 0



Retail Food Establishment Inspection Report

Page 1 of 2

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

09/07/2023 01:57 PM 02:50 PM - 2023-022576

Purpase of Inspection: | 1-Compliance | / | 2-Routine | | 3-Field Investigation TP 4Vist | | 5.0ther ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1_

Burger King Theresa Johnson v Number of Vinlations COS: _0 941100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

6920 Hwy 67 (7-2014) Suite: Burger King Alvarado/Johnson County | 76009 000-000-0000 No (clrele onc)

Compllance Status:

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

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

Mark the sppropriate points in the OUT box for e_i_'mh numbered item

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

reconditioned

guire

orrective Actlon within 10 days e .

Compliance Status Compliance Status |
MRS IR Time and Temperature for Food Sufe R Of 1 I NINTC N R
unjofalo (F = depess Fahronholl) &4 ulnjo|alo Emplayee Health
/ 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
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
/v 4, Proper cooking time snd temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 V4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Seurce / 16. Pasteurized foods used; prohibited food not offere !
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 v 18. Toxic substances properly identified, stored and used
v 9, Food Separated & protected, prevented during food Water/ Plombing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 16, Water from approved source; Plumbing installed; proper
v Sanitized at 300QA pprv/temperature v backflow device
11, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v v disposal

O] N C : ®] |O]T|N[N]C R
uiNnjofalo Demonstration of Knowledge/ Personnel - Ul'NjolAjO Food Temperature Control/ Identification
T S i T s
v/ 21. Person in charge present, demonstration of knowledge, v/ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal fest strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ap B " sep s i o T
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/s ESAggl;p llﬁ]?;;t;u;la;fg‘?ségrg?f‘hz"ighpz"zjcess' and 31. Adequate handwashing facilities: Accessible and properly
 pan a' ¥ specianze supplied, used
proc g methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
. i v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
_ ations Require Corrective Action Not 1o Exceed 90 Days or Next Inspection , Whichever Comes First
; : R of N NJC R
Prevention of Foed Contamination UfN|JOJA 2 Food Identification
T
% 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
/ 36, Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
/ 37. Envire tal cc ination 43. Adequate ventilation and lighting; designated areas used /
v 3R, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45 Physical facilities installed, maintained, and clean
s 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
1 v
and used
Received by: Print: Phone # / email:
(signature) w Theresa Johnson 20193@shburgerking.com
Inspected by: 5 Print: Inspector’s Phone #
(signature) Tim Fish, RS

Form EH-06 (Revised 09-2015)

Page 1 of

2




Retail Food Establishment Inspection Report

Date: Establishmeont Name: Physical Address: City/State; License/Permit # | Page 2 of 2
09/07/2023 Burger King 6920 Hwy 67 (7-2014) Suite: Burger King |Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Soft serve 38 3 - Chicken tender-castle 136
2 - Creamer-small reach in cooler(ric) 39 |4 -Burger patty 189
2 - Sliding door ric{orange juice) 39
2 - Sliced tomatoes-walk in cooler(WIC) 48
2 - Apple sauce packet-WIC 48
2 - Pickled jalapefios-WIC 48
3 - Burger patty-castle 162
3 - Fish filet-castle 168

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

2 - Cold foods shall be maintained at 41 degrees or lower. Foods in the walk in cooler temped at 48 degrees.
Manager claims that the door was accidentally propped open. Monitor the temperature in the walk in. If cooler does
not cool down, transfer food from walk in cooler to working coolers and repair immediately.

6 - Using time stickers for burger toppings.

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

30 - Permit posted and valid through 8/1/24.

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

36 - Sanitizer at bucket tested at 300 ppm QA.

40 - Clean the lids holder near the drink machine.

42 - Clean the racks where burger buns are stored.

43 - Vent hood over broiler is heavily soiled with grease. Service immediately, then service more frequently. Very
dim lighting in the walk in freezer. Repair or replace lighting.

AdditionalComments:Print this report and keep it on site.

Exp. Date: 10/03/2026
Service Date: 08/25/2023

Grease Trap Service Company Southwaste Service Date: 07/14/2023
Received by: Print: Phone # / email:
(signature} Theresa Johnson 20193@shburgerking.com

Inspected by: 5 Print: Inspector’s Phone #
(signature) Tim FiSh, RS

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

Registered Food Service manager Theresa Johnson Certificate #:

Pest Control Company Massey




Retail Food Establishment Inspection Report

Datc: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/28/2023 10:47 AM 12:02 PM - 2022-020959
Purpose of Inspection: 7 T'i-Complinnce | / | 2-Routine - | | 3-Field Investigation i 4-visit }  5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 0
Burger King Theresa jOhnSO!"l v Number of Violations COS: __0 90/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6920 Hwy 67 (7-2014) Suite: Burger King Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)
Compliance Statug: OUT = not in compliance - IN = in compliance . NO = not observed - NA = not applicable - COS = corrected on site R= repcal violation
Mark the approprigte pomts in the OUT ‘box for each numbered ilem 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 | Compliance Status |
o1 R cl Time and Temperature for Food Safety R o 1 TNIN]C
g N|lOf A ;) . (F = degrees Fahrenheit) ;J N1O|A g Employce Health
i. Proper cooling time and temperature 12. Management, food employees and conditional employees;
v / p
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F 13. Proper use of restriction and exclusion; No discharge from
v P v R el manth
eyes, nose, and mout|
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
V4 P p g / y p
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Seurce V4 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 unaduiterated; parasite Chemicals
destruction
s 8. Food Received at proper temperature J/ gv Foo:i fé(liditives; approved and properly stored; Washing Fruits
egetables
Protection from Contaminstion v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 16. Food contact surfaces and Returnables ; Cleaned and 19, Water from approved source; Plumbing instalied; proper
Sanitized at 200pPMppm/temperature v backflow device
% I8 i’rdo'p'er ciidsposition of returned, previously served or J/ i() Applmved Sewage/Wastewater Disposal System, proper
recondition 1Sposa
= : : Priority Foundation Items (2 Points) vio equire Corrective Actlon within 10
Ol 1] N|JN|C R O V| N]N]C
UfNjoOlajoO Demonstration of Knowledge/ Personnel Uy N O] A g Food Temperature Control/ Ideatification
T S T
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM v Maintain Product Temperature
p ! p
2 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Sufe Water, Recordkeeping and Food Package v/ 29, Thermometers provided, accurate, and calibrated; Chemical/
. Laubeling 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 anw N s b s oo :
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
" Conformance with Appreved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . e "
4 HACCP plan; Variance obtained for specialized J/ 2‘1 . ﬁizqt::\g::dhmldwnshmg facitities: Accessible and properly
processing methods; manufacturer instructions Supphet, us
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
st i 4 designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet l’!ate)/ Allergen Label v Service sink or curb cleaning facility provided
. o e ' e fe Xeee ays or Next Inspection , Whichever Comes First
G]1 N[N C R o] 1] N C
U[NjO| A ;) Prevention of Food Contamination ufNjOjA|O Food Identification
T § T
1 34. No Evidence of Insect contamination, rodent/other v 41 Original container labeling (Bulk Food)
animals
1 335, Personal Cleanliness/eatimg, drinking or tobacco use Physical Facilitics
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 q 8 : !
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
1 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: Print: Phone #/ email:
(signature) MW Theresa johnson 20193@shburgerking.com
Inspected by: Print: Inspector’s Phone #
(signatue) Eldho Babu, RS

Form EN-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
08/03/2022 01:48 PM 02:24 PM - 2022-020959
Purpose of Inspection: | | 1-Compliance | | 2-Routine _3-Field Investigation _ 4yisit__| | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: j‘ Number of Repent Violations: 0
Burger Kin Sorsha Ellenbur Number of Violations COS: __ 0

9o 9 2 . , 99/100
Physical Address: I City/County: Phone: Follow-up: Yes

000 000 0000 No  (circle one)

6920 Hwy 67 (7-2014) Suite: Burger ng

; Complinncesmtus.' OUT =notin complmnce N= mcmnpimnce NO no bsewed NA, not apphs.nble COS oorrecwd on sm: R = repeat vmlauon
Mﬂﬂ( thea ‘mpm%c pmms in the OUT box for each mimbered item ; boxfor IN. NO.NA. CDS ~ Markan asterisk | * in pmmee box fm R

Prioﬂt}' Items (3 Points) vialaﬂtme Raquire lmmediait 'Carreclwe Action not m'mceea' 3 dayv

Co'mpliante smms. - 1 Compllance Status : - ; . B
OiTIN[NICL “Time and Tempermure for Fond Sm‘cty Rl fopuiNINICl - Lo - [R
¥ Mo 4 g ‘ (F=degrees Fahrenhein) ~ ¥ ¥jois {s,) o - Employee Health » 1
/ 1. Proper cooling time and temperature / 12. Management. food employees and conditional emplayees:
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(4 [1°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) i Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedurs 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
& ' Appmvcd Source : —_J- / 16 Pasteurized foods used; prohibited food not offered
: e Pasteurized eggs used w hen requxred
7. Food and ice obtained from approved source: Food in , - . o
v good condition, safe, and unadulterated; parasite i . : Chcmluds
destruction . ‘ :
/ 8. Food Received at proper temperature J/ 17. l-ood additives; z\pproved and properly stored; W '\shm)_. Fruits
& Vegetables
: = Profection from Contamination v/ 18. Toxic \ubstanucs properly identified, stored and used
/ 9. Food Separated & protected, preveated durmg food B S Water/ Plumbing
preparation, storage, dispiay, and tasting e ; 7 o ~
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 300QA ppm/temperature v backflow device
11, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 reconditioned v disposal
O C : 0 C
;! NLOL A g) Demonstration of Knowledge/ Personnel ;‘ NIOLA g F ond ’I’emperature Luntrol)' Idenﬁﬂcamm

21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adcquate to

v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
- Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
l. V L . Labeling : Thermal test strips

v ”3 Hot and Cold Water availuble; adequate pressure, safe : : "l’ci‘n)it Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . " " N e Ul

4 destruction); Packaged Food labeled v 30. Food Establishment Permit {Current & Valid)

. Conformunce with Approved Procedures = G 0 Utensils; Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ’ i Fai i e
/ HACCP plan; Variance obtained for specialized / %l. A.dequaAle handwashing facilities: Accessible and properly
. X ] ; supplied, used

processing methods; manufacturer instructions
: Consumer Advisory .0 ; 32. Food and Non-food Contact surfaces cleanable, properly
G f : L : 4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; installed, maintained, used/

foods {Disclosure/Reminder/Buf¥et Plate)/ Allergen Label Service sink or curb cleaning facility provided

) - . " " T - - m— n
g ;) - Prevention of Food Contamination y 9 : . Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
1 animals 4
7 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
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Appmwd thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
3 Proper Use of Utensil ¥ 45, Physical facilities installed, maintained, and clean
/ 34, Utenslls equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:

(signature) S e W Sorsha Ellenburg 20193@shburgerking.com

Inspected by: Print: Inspector’s Phone #
(signature) K%L g@ , 6 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
02/10/2022 01:27 PM 02:01 PM - 2021-017075

pose of Inspection; | ] 1 , Y qis i ' V
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _Q
Burger King Theresa johnson v Number of Violations COS: __ 0 96/100
Physical Address: City/County: Zip Code: | Phone: Foltow-up: Yes

6920 Hwy 67 (7—2014) Suite: Burger King 76009 000-000-0000 No (circle enc)

Ca
Mﬂrk the up mp

Alvarado/Johnson Coun

Compliancestams' o
a1 N[ N][C]
CINLOLALOL
/ L. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, noae. and mouth
v 3. Proper Hot Holding temperature{135°F) ; ‘ Preventing Conta ‘Hands
v 4. Proper cooking time and temperature v/ 14 Hands clumed and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding {165°F in 2 v 15. No bare hand contact with ready to eat tood> or approved
Hours) dltemnte me
3 6. Time as a Public Health Control; procedures & records ‘
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite
destruction .
/ 8. Food Received at proper temperature s 17. Food additiv
& Vegetables
. Protection from Contamination 18. Toxic s
v/ 9 I-ood Sep1mted & protected, prevented during food -
preparation, storage, display, and tasting ‘, . .
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source;
v Sanitized at 200QA ppmy/temperature backflow device
1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

21, Person in charge present, demonstration of knowledge,

27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Munager (CFM) v Maintain Product Temperature
v 22, Food Hdndlen no unauthonzed persons/ personnel v 28. Proper Date Marking and disposition
r : : ] e / 29. Thermometers provided, accurate, and calibrated; Chemical/
_ V 1 hermal test smps
v 23. Hot dnd Cold Water available; udequ‘ne pressure, s.lfe

24, Required records available (shellstock tags; parasite
d btl’UCthl\) Packaged Food labeled

- proved Pmcedums ,
5 Complmnce with Variance, Specialized Process, and l

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

HACCP plan; Variance obtained for specialized
rocessmg methods, manufdcturer mstmmons
. dvisorv ‘

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

76 Postmg of Comumer Ad |soncs, raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

/ lllll
animals
N 35. Personal Cleanliness/eating, drinking or tobacco use - 2 1
V4 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
v 38 Appmved tlmwmg method v 44. Garbage and Refuse properly disposed; facilities maintained
. . . _ Proper Use of Utensils , ~ V 45. Physical facilities installed, maintained, and clean
/ 39 Utemlls, eqmplucnt & 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: W Print: Phone #/ email:
(signature) Theresa johnson 20193@shburgerking.com
Inspected by: Print: Inspector’s Phone #
(signature) Rt N i Angela Varghese, RS

Form EH-06 (Revised 09-2015) Page 1 of 2
age 10



Refml Food Establishment Inspection Repm:t

ﬁureau Veritas North America, Inc.

Time out: Est. Type Risk Category Page | of

Contact/Owner Name: * Number of Repeat Violations: ____

v’ Number of Violations COS: ____

o rﬁ%‘ﬁtﬁ K L

i& d, ess (- , J Hy(C4 unty: =, | Zip Code: | Phone:

Follow-up: Yes
No (circle one)

1. Proper coolmg trme 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
N 3. Proper Hot Holding temperature(135°F) L _ Preventing Contamination by Hands ;
3% g 4. Proper cooking time and temperature . 0 14 Hands cleaned and properly washed/ Gloves used properly
VvV 5. Proper reheating procedure for hot holding (165°F in 2 TT. 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method roperly followed (APPROVED Y N )
\ 6. Tlme asaPubhc Health Control; roeedures &records , - | , _Highly Susceptible Populations .
Yy o0 ‘ Approveﬂ Source . - - 1 16. Pasteurlzed foods used; prohibited food not offered
: : ‘ ~ - ; . Pasteurized eggs used when required
7. Food and ice obtamed from approved source; Food in e e
good condition, safe, and unadulterated; parasite
destruction ; . : ‘ ‘
8. Food Received at proper temperature | 17 Food addmves approved and properly stored Washmg Frults
L & Vegetables
: . Protection from Contamination ‘ . 18. Toxnc substances roperly identified, stored and used
9 Food Separated&protected prevented during food . - ‘Waterl' Plumblug -
preparation, storage, display, and tasting . . .
10. Food con ?aurf es and Returnable ned and | 19 ater from approved source; Plumbmg mstalled proper
Sanitized atf pm/temperature Eﬁ' | | |' Mbackflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned dis| osal

os

: tion of Knouledge/P \

ol1 Nl
Ul N Alo
21. Person in charge present demonstratlon of knowledge Ni 27 Proper coolmg method used; Equlpment Adequate to
and perform duties/ Certified Food Manager (CFM) , Maintain Product Temperature
4

22. Food Handler/ no unauthorized persons/ personnel
Safe Water, Recordkeepmg and Food Package 1
_Labeling

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

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

Thermal test strlps

Permrt Requ!rement, Prerequlsxte for Operatlon L

24. Required records available (shelistock tags; parasite
destruction); Packaged Food labeled
‘ - Conformance with Approv,edl’frooeduresf, .
25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processmg methods manufacturer mstrucnons
- ‘ Consum Advrsory ~

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, 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 facili ovided

=g

34. No Evidence of Insect contamrnation, rodenﬂother 41;Odg|nal container labeling (Bulk Food)
animals
A 35. Personal Cleanliness/eating, drinking or tobacco use . _Physical Facilites
. 36. Wiping Cloths; properly used and stored 42 /Non-Food Contact surfaces clean
+/l 37. Environmental contamination 1 ~1733. Aldequate ventilation and lighting; designated areas used
vV 38. Aj roved thawm method iy WGarbage and Refuse properly disposed; facilities maintained
___ Proper Usé of Utensils .. / 45. Physical facilities installed, maintained, and clean
39 Utensrls equ1pment & linens; properly used stored :/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used .
40. Smgle-servree & single-use articles; properly stored i , 47. Other Violations
and useg ™\ A - N
Received by; J \\ _Print: N itle: Person In Charge/ Owner
(signature) \
Inspected rﬁ to J s BWH:
| Gignature) / 2R~ |/ )2 m [
v [¢]



Ret' “Kood Establishment Inspection Re; :
_ureau Veritas North America, Inc.

ime in: Time out: License/P :— Est. Type Risk Category Page _L of
Ol 00 20" / ?@O‘O‘%Q =

Purpose of Inspection: * |} “1-Compliance § \/ [~ 2-Routine 3-Field Investigation - F'4-Visit - f | 5-Other = | TOTAL/SCORE

Estahli ment > oy . Contact/Owner Name: % Number of Repeat Violations:
M ﬁ % v Number of Violations COS: 01/

hy, W Gonnty:,/, Zip Code: Phone: Follow-up: Yes w

m%ﬂ W T [erenado [ e

Compllance Status Out = not in compliance. . IN.= in compliance NO = not observed . NA = not applicable. .COS = comected onssite. . 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 astensk % *in EBroEnate box for R

. - Priority Items (3 Points) violations R Require Immed:ate Correctzve Action not to exceed 3 days o
Compliance Status - S C = — >
Op LY NIN|C Time and Temperature for Food Safety R O 11N ‘ R
'(I‘J Nl o] A g (F = degrees Fahrenheit) 'Ir} N{ojaA (s) : - 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
V g 3. Proper Hot Holding temperature(135°F) . — Preventing Contamination by Hands
Wik A% 4. Proper cooking time and temperature K 14. Hands cleaned and properly washed/ Gloves used properly
M \/ 5. Proper reheating procedure for hot holding (165°F in 2 N 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
N 6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations ‘
Approved Source . o 16. Pasteurized foods used; prohibited food not offered
: : \/ Pasteurized eggs used when required
4 7. Food and ice obtained from approved source; Food in : : .
\/ good condition, safe, and unadulterated; parasite PN , - Chemicals
: destruction : :
8. Food Received at proper temperature J 17. Food additives; approved and properly stored; Washing Fruits
\/ & Vegetables
Pratection from Contamination J 18. Toxic substances properly identified, stored and used
\/ 9. Food Separated & protected, prevented during food ‘Water/ Plumbing
preparation, storage, display, and tasting
‘ 10. Food ¢ y@ces and Returnabl feaned and 19. Water from approved source; Plumbing installed; proper
V Sanitized a(ﬁ% ppm/temperatur backflow device
\/ 11. Proper disposition of returned, previously served or \/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

]I N[ N|C , : T[N[N]C . R
U| N[ O]AjO Demonstration of Knowledge/ Personnel U| N/ O] A[O Food Temperature Control/ Identification
T 4 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
V4 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
23. Hot and Cold Water available; adequate pressure, safei 01\) - . Permit Requirement, Prerequisite for Operation
24. Required records available (shelistock tags; parasite e . . .
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 P . R .
HACCP plan; Variance obtained for specialized a .pli%qltlast:dhandwashmg facilities: Accessible and properly

processing methods; manufacturer instructions
: Consumer Advisory ; 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

26. Posting of Consumer Advisories; raw or under cooked
foods (stcl ure/Rermnder/Buffet Plate)/ Allergen Label

woall

o1 c = TP N[N B R
'Irj N Ol A g ‘ Prevention of Food Contamination : 'IrJ N{O|A Food Identification
\ Ve , (3;12\1(; Evidence of Insect contamination, rodent/other \/ 41.0Original container labeling (Bulk Food)
mals
Sl 35. Personal Cleanliness/eating, drinking or tobacco use 4 Physical Facilities
NV 36. Wiping Cloths; properly used and stored J 42, Non-Food Contact surfaces clean
N 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
L/ 38. Approved thawing method /i 44, Garbage and Refuse properly disposed; facilities maintained
ey Proper Use of Utensils Y 45, Physical facilities installed, maintained, and clean
39 Utensils, equipment, & linens; properly used, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean

‘ i 4Aried, & handled/ In use utensils; properly used

V4B 40. Single-service & single-use articles; properly stored \/ 47. Other Violations

and used oz

Received by: M Print: ;.S F} Title: Person In Charge/ Owner
. 27 a

(signature)

e T DI e P f‘?ﬂﬁj/ﬂm\m@m@ o
{

Form EH-06 (Revised 15)

\



Ketail Bood Establishment Inspection Report

"w-

areau Veritas North America, Inc‘

WEIY

5’ ('an‘e irll'a (. % ' Time out: p License/Permit a O\ &l DlL\—’ 52% i Est. Type Risk Category Page % of _ =

urpose of Ins

Estabg’( ment NamFF \&l (la/

pection: 1-Compliance - &/ | 2-Routine |

} 3-Field Investigation ] | 4-Visit | J.~ 5-Other | TOTAL/SCORE

Contact/Owner Name: ¥ Number of Repeat Violations:

v Number of Violations COS:

Pl PO Dt L

m(\(lfyar &’ a D Zip Code: | Phone: lﬁz]lmz;?::lezise)

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

ut = not in compliance . IN = in compliance :NO = not observed .. NA =not applicable COS = corrected onsite - - R = repeat violation
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an _asterisk % *in applopnate box for R

Priority Items (3 Points) violations Reguire Immediate Corrective Action not to exceed 3 days
Compliance Status ] Comphance Status | :
Of I NI NJC Time and Temperature for Food Saféty R Ol 1N} NJ.C ’ ‘ ‘ R
.Irj Nl o ,A (s) (F = degrees Fahrenheit) ¥ N ;) Al g : : Employee Health
\ 1. Proper cooling time and temperature M 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
il 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
(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) /l alternate method properly followed (APPROVED Y_ N__ )
V 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
v 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 ) k/ 17. Food additives; approved and properly stored; Washing Fruits
Y /i & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
- 9. Food Separated & protected, prevented during food Water/ Plumbing
e preparation, storage, display, and tasting 4
10. Food cont%a()r es and Returnabl d 19. Water from approved source; Plumbing installed; proper
‘/ Sanitized at (k)ppm/temperatur:@ﬁavn \/ backflow device i
V4 11. Proper disposition of returned, previously served or \/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
, _ Priority Foundation Items (2 Points) violetions. Corrective Action within 10 days
O T "N|:N| C R O T4 NN C : R : R
U \o Al O Demonstration of Knowledge/ Personnel Ul N] O] AJO Food Temperature Control/ Identification
AN s T s ,
N \J/ / 21./Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
\/ / d perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
Y 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\ j3’p : , Permit Requirement, Prerequisite for Operation
g:stlr{uegt?;le)‘,i ll;::(l)c:igsezvliggglleal()se};:g stock tags: parasite 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Procedures 7 Utensils, Equipment, and Vending
ﬁigg?%ﬁl:;c%;gg;iagﬂ ?;égggffﬁeﬁglgggess’ and \// 31. Afiequate handwashing facilities: Accessible and properly
. . - supplied, used
processing methods; manufacturer instructions 4
Consumer Advisory \U 32. Food and Non-food Contact surfaces cleanable, properly
; designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 4 33, Warewashing Facilities; installed, maintained, used/

oz

foods (stclosure/Rermnder/Buffet Plate)/ Allergen Label

Serv1ce smk or curb cleaning facxhty provxded

o [§ NTNTC) -
g N A é) Prevention of Food Contamination (o] Food Identification
V4
\/ 34: N? Evidence of Insect contamination, rodent/other Ny 41.0riginal container labeling (Bulk Food)
animals s
V1, 35. Personal Cleanliness/eating, drinking or tobacco use K Physical Facilities
. A | _36. Wiping Cloths; properly used and stored _% ‘ v (42 Non—Food Contact surfaces clean
1 71 37. Environmental contamination " | ¥3. Adequate ventilation and lighting; designated areas used
v [-38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
- Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
L 39. Utensils, equipment, & linens; properly used, stored, V4 46. Toilet Facilities; properly constructed, supplied, and clean
“ dried, & handled/ In use utensils; properly used TN
V] 40. Single-service & single-use articles; properly stored ‘ L~ 1. 47’,,‘.(/jther Violations
and used _ (B
Received by: _— / Title: Person In Charge/ Owner
(signature) Y > / # / a\// d 8
Inspected by; D V émw % ‘2’/ [} Business Emaik:
(signature) . U AN VT
{
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Retall Food Establishment lnspectlon Report

3

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

Compliance Status |

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

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
2 .
‘ Compllam:e Status

_ureau Veritas North Amerlca, :.
ﬁz%‘ 1 % w Time in: Time out: Lxcense/Perrma D\ q U'Ll’ aa 3 Est. Type Risk Category Page _k of _ol
Purpose of Inspection: | __J 1-Compliance [ | 2-Routine -} | 3-Field Investigation T d4-Visit -] || 5-Other | TOTAL/SCORE
EstablishmentXame; Contact/Owner Name: * Numher of Repeat Violations: ____ -
WM K‘, nw v Number of Violations COS:

Phygi ‘_h’ - Zip Code: | Phone: Follow-up: Yes

W% D\ I 0-7 0 @%ﬁm No (circle one)

Comphance Status‘ Out not in-compliance - IN = in compliance . NO = not observed . NA = not appllcable COS = corrected on site = repeat violation

Mark an astensk **in appropnate box for R

Op L NN C Time and Temperature for Food Safety R 0 N ¢ \
}r} Nio} g (B = degrees Fahrenheit) ;‘J N o A} g : Employee Health :
1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
s 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
vy 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 V/ 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y__N__)
V| 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations

Approved Source

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

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

Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

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

Water/ Plumbing

10. Food cont ¢s and Returnabl d and
Sanitized at ppm/temperaturel_}

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

-
O
L

wen

11. Proper disposition of returned, previously served or
reconditioned

Demeonstration of Knowledge/ Personnel

20. Approved Sewage/Wastewater Disposal System, proper
disposal

*-Food Temperatire Control/ Identification

. Jerson in charge present, demonstration of knowledge,
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

Safe Water, Recordkeeping and Food Package
Labeling

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

4
23. Hot and Cold Water available; adequate pressure, safe‘ t 0 \

Permit Requirement, Prereduisite 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

Consumer Advisory

supplied, used
@Od and Non-food Contact surfaces cleanable, properly

fgned, constructed, and used

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

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

Form EH-06 (Revised 09-2015) ()

O[T N| N[ C TN C ‘ ,
Ul N| O] A} O Prevention of Food Contamination Nl Oo|lAloO Food Identification
&£ S g S
\ \3?\'0 Evidence of Insect contamination, rodent/other \// 41.0Original container labeling (Bulk Food)
V. mals
A

V) 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities

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

v / 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used

v 38. Approved thawing method Wi 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
) dried, & handled/ In use utensils; properly used Vs
v 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: (,RS ﬁ__ , / Title: Person In Charge/ Owner
(signature) (a\’ d
Inspected by: GKBusiness Email:
(signature) { 3@ () \ A ’ 3
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Retall Food Establishment Inspection Report

R a@Z KXY,

i k Va ""\
sureau Veritas North America, 1 ‘
- i
. Ti rl + Time out: License/Permi . £ Est. Type Risk Category Pagei of _%
4 r‘%? 3] QO S
Purpose of Inspection: J| 1-Compliance 2-Routine .| | ‘3-Field Investigation 1 I 4-Visit = I 5-Other | TOTAL/SCORE
Contact/Owner Name: % Number of Repeat Violations: ____

¥ Number of Violations COS:

Physical Ad

B2 ) HN ()

PV radDd

Zip Code: | Phone:

Follow-up: Yes
No (circle one)

Comphance 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

i , l’rlorlty Items (3 Points) violations Re('mre Immediate Corrective Action notto exceed 3 da s
‘Compliance Status | C liance Status
Op T NI'N} C Time and Temperature for Food Safety R O[T[N[N[C i : R
g Njo© f g “(F.= degrees Fahrenheit) }’ N /c’ 4 g : Epploy ee Health
\// 1. Proper cooling time and temperature Vs 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
V/ 2. Proper Cold Holding temperature(41°F/ 45°F) \// 13. Proper use of restriction and exclusion; No discharge from
i eyes, nose, and mouth
A, 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
e 4. Proper cooking time and temperature i 14. Hands cleaned and properly washed/ Gloves used properly
u/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
-~ Hours) h alternate method properly followed (APPROVED Y __N__ )
=N 7 6. Yime as a Public Health Control; procedures & records Highly Susceptible Populations
B8 \ g Approved Source 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in :
~ good condition, safe, and unadulterated; parasite Chemlcals
destruction
v 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination - hd 18 Toxic substances properly identified, stored and used
- 9. Food Separated & protected, prevented during food Water/ Plumbing
v preparation, storage, display, and tasting v
v 10. Food co @mes and Returnablegs (lganed and - 19. Water from approved source; Plumbing installed; proper
v/ Sanitized at ppnvtemperature )& backflow device \
‘/ 1L Proper disposition of returned, previously served or ~ 20. Approved Sewage/Wastewater Disposal System, proper
disposal

S—"Safe Water, Recordkeeping and Food Package
Labeling

O I N N C ; : ' C T
U|N /0 Al O Demonstration of Knowledge/ Personnel Al O Food Temperature Control/ Identification
T S : : 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
=1 711 22. Fgod Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
|2

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

23. Hot and Cold Water available; adequate pressure, safe ' ’3‘}) M

Permit Requirement, Prerequisite for Operation

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

/1 PO ﬁ)od Establishment Permit (Current & Valid)

*..Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

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

Consumer-Advisory

Gi./l“ood and Non-food Contact surfaces cleanable, properly
igned, constructed, and used

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

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

Form EH-06 (Revised 09- 2(65)

Ol I} NI'NJC : : g R ;
¥ Nl o[ A ;) Prevention of Food Contamination g N O] A ‘(s) Food Identification
// 34. No Evidence of Insect contamination, rodent/other W 41.0riginal container labeling (Bulk Food)
animals
A 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
A 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
N 37. Environmental contamination R 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 | 45. Physical facilities installed, maintained, and clean
J’ 39. Utensils, equipment, & linens; properly used, st})ﬁ% J 46. Toilet Facilities; properly constructed, supplied, and clean
L, dried, & handled/ In use utensils; properly used !
(% \ 40. Single-s & sjqgle-use articles; properly stored W4l 47. Other Violations
\ Y\and used £ S& ) A ( . N
Received by: Print: M\\‘ 7« /K )“ Title; Person In Charge/ Owner
(signature)
Inspected by, Prim 0‘ \Dm W Business Email:
(signature) {




Retail Food Establishment Inspection Report
¥y o
" reau Veritas North America, Inc. = 018 —O/ w3

{
Date: Time in: Time out: License/Permit # Est. Type Risk Category Page L of &—
S (e
Purpose of Inspection: | ___| 1-Compliance i -Routine - | | 3-Field Investigation I F4-visit ] 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____

B UV':%ZQ/ lc W\(; . v" Number of Violations COS:
Physical Add¥ess: y Cipy/County: Zip Code: | Phone: ow-up: Yes /
LL‘i 0 HL(") é ? z@fﬁ VR & o' ) (circle one)

Compliance Sgtus: Out =not in compliance - IN = in compliance “'NO =not observed - NA = not applicable . COS = corrected osfe - 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 o 10 exceed 3 days -
Compliance Status | Compliance Status [
OFTININfC Time and Temperature for Food Safety R OF T ENINJC R
:»J Njoja ;’ (F = degrees Fahrenheit) }rl Njpo|aA g Employee Health
// 1. Proper cooling time and temperature // 12. Management, fooq .er-nployees and f:onditional 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
A 4. Proper cooking time and temperature j 14. Hands cleaned and properly washed/ Gloves used properly
// | 5. Proper reheating procedure for hot holding (165°F in 2 2 15. No bare hand contact with ready to eat foods or approved
Hours) ; }p ¢ alternate method properly followed (APPROVED Y N )
6. Time as #Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 7 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
- 7. Food and ice obtained from approved source; Food in
/] good condition, safe, and unadulterated; parasite Chemicals
destruction
i 8. Food Received at proper temperature ke 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 Retumables ; Cleaged Y 19. Water from approved source; Plumbing installed; proper
i 7 b .
. Sanitized at prytemperature W backflow device
/ 11. Proper disposition oFreturned, previously served or ré 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

0} 1 C R 01

¥ N g Demonstration of Knowledge/ Personnel ;J N g Food Temperature Control/ Idelvéﬁon
o

A 7 Person in charge present, demonstration of knowledge, L~ 27. Proper cooling mefhod used; Equipmenf Adequate to
andgErform duties/ Certified Food Manager (CFM) Maintain Product Jemperature
A 3. Food Handler/ no unauthorized persons/ personnel L 28. PropefDajerMarking and disposition A
Safe Water, Recordkeeping and Food Package s 29. Thermometers provided, accurage, and calibjated; Cierlicall
y [ Labeling < Thermal testﬁfips ("52 u,a/\%' & i

L 23. }Iot and Cold Water available; adequate pressure, safe R Permit Requirement, Prerequisite for'()peration
24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled

Conformance with Approved Procedures : Utensils, Equipment, and Vend}'n{ -

25. Compliance with Variance, Specialized Process, and . R ; b
. HACCP plan; Variance obtained for specialized v 31. Adequate handwashing facilities: Accesstl/e d properly ]
uwed”  Logmermr [ - OLCp,

\
\

30. Food Establishment Permit (Current & Valid)

processing methods; manufacturer instructions supplied,
Consumer Advisory P 32. Food and Non-food Contact surface§ 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

_ Cor . Poi

(4] C C
¥ N ;) Prevention of Food Contamination _lrJ NjO] A g Food Identification
/AR
V/ 4, No Evidence of Insect contamination, rodent/other - 41.0riginal container labeling (Bulk Food)
A imals
< 35, Personal Cleanljs€ss/eating, drinking or tobacco use ) Physical Facilities
36. Wiping Cle#€; properly used and stored 700 AN 42. Non-Food Contact surfaces clean
37. Environmental contamination N =4 -+ 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method et 44. Garbage and Refuse properly disposed; facilities maintained
/ Proper Use of Utensils A 45. Physical facilities installed, maintained, and clean
7 39. Utensils, equipment, & linens; properly used, stored, y, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used N
& 40fBingle-service & single-use articles; properly stored Other Violations

) \ﬂ%‘/ /{ Title: Person In Charge/ Owner
L N

Business Email:

and hised —_—d] \
e ) A 7
Inspected b Vzﬁm é‘, PrintDa/’/ /%7
4

(signature)

Form EH-06 (Revised 09-2015f
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R,P“ul Food Establishment Inspection Rennrt

Bureau Veritas North America, Inc.

/18

Time in: License/Permit #

Time out: /

Est. Type Risk Category

Page __ of ___

ﬂu ose

Inspec

fon;

NJ 1 2-Routine

1_3-Field Investigation 1

i A4-Visit | | 5-Other

TOTAL/SCORE

?%W%W

{ %ﬁj 1-Compliance
e t
Zin

Contact/Owner Name:

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

Ph/ysical _éﬁdreiz;

Py

City/County:

HWWH -

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

09

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

%mpﬁance Status: OutL not in co‘nplinnce IN = in compliance - NO = notobserved - 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 ]

tems (3 Points) violations Regq

uire Immedzate Corrective Action not to.exceed 3 days

Comp} Status | Comp Status |
OpI N ¢ Time and Temperature for Food Safety R O N NpC R
.Irj N1 O g (F = degrees Fahrenheit) ¥ N1OJA g Employee Health

\

1. Proper cooling time and temperature

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

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

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

3. Proper Hot Holding temperature(135°F)

Preventing Contamination by Hands

4. Proper cooking time and temperature

14. Hands cleaned and properly washed/ Gloves used properly

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

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

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

Highly Susceptible Populations

Approved Source

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

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

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

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

Water/ Plumbing

10. Food contafmf@s" hnd Returnables ; Cleaned and
Sanitized at Ppp/temperature

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

=R i o]
o=

11. Proper disposition of retumed, previously served or
reconditioned

Demonstration of Knowledge/ Personnel

- O

woal!

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identification

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

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

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

[

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

Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

31. Adequate handwashing facilities: Accessnble and propetly
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/Buffet Plate)/ Allergen Label

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

(signature)

g

0 )
0O]1] N|N|] C Ol 1] NI N] C R
.IIJ‘ Nj O A g Prevention of Food Contamination g NjO]|aA ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use 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 1 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 1y 46. Toilet Facilities; properly constructed, supplied, and clean
x dried, & handled/ In use utensils; properly used \
I 40. Single-service & single-use articles; properly stored ) 47. Other Violations
| and used ‘
Received by: ~ i Print: - L/ Title: Person In Charge/ Owner
cignaure) Vet I\0-1F eshnde Yoo,
Inspected by: rint: - A \ /\ m /@Siness Email:
I A
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