Texas Department of State Health Services

Compliance Status:

Retail Food Establishment Inspection Report 5

_ UREAU

Date:2025-08-21 Time in: Time out: License/Permit # T™S 2025-019732 Page 1 of 3

Number

Purpose of Inspection: Routine TOTAL/SCORE

Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0

CVS Phammacy Number of Violations COS: 0 100

Physical Address: City/County: Zip Code: Phone: Follow-up:

6941 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No

Priority Trems 3 Poir-l'ts) violations Require Immediate Corrective Action not to exceed 3 days

Comp]ia;ce Status

Out=notincompliance 1IN =incompliance. NO=notobserved NA =not applicable COS = corrected on site

R = repeat violation

Compliance Status

ol 1 Time and Temperature for Food Safety
3 NiOpal9 (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(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 Seurce 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 IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Donika Shift supervisor
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

Demonstration of Knowledge/
Personnel

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

Food Temperature Control/ Identification

VERITAS

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

28. Proper Date Marking and disposition

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

Prevention of Food Contamination

IN 22. Food Handler/ no unauthorized persons/ IN
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24, Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25, Compliance with Variance, Specialized IN . e .
Pracess, and HACCP plan; Variance obtained for 31 Adlequate l}gn:\vasl;mg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

TFood Identification

stored and used

IN 34, No Evidence of Insect contamination, IN 41.0riginal container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities 1
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42, Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44. Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations

Received by: Print: Title: Person In Charge/ Owner
(signature) Donika Shift supervisor

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

TEMPERATURE OBSERVATIONS

BUREAU
VERITAS

—

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:

WIC 38

Samples: No Iﬂ Collected:
Received by: c;':".’.’"".—’—— Print: Title: Person In Charge/ Owner
(signature)
Donika Shift supervisor

Inspected by:
(signature)

At Adett Lha

Print: Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in:
02/04/2025 11:33 AM

Time out:
12:01 PM

License/Permit #

TMS Project # Page 1 of 2
2024-025927

Purpose of Inspection: | | 1-Compliance |

/ | 2-Routine | | 3-Field Investigation

|  l4-visit | | 5-Other | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

* Number of Repeat Violations: _0

CVS Pharmacy Anna White v Number of Violations COS: __ 0 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6941 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 NO = not observed NA = not applicable COS = corrected on site R = repeat violation

Mark ‘v' a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ' in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
pliance Status | Compliance Status |
OfI|N|N|C T T - 4 R Of 1 | N|N|C R
}rJ N|ofa ;_) Time "“:‘F L‘:lg:: :‘:':"; .;1:2:1 h'; ‘,l’:;d Safety lIJ N[oO]|a :) Employce Health
J/ 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
/ 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 | l | | 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 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
4 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 |0 N| N| C R o1 N|N| C R
'lI{ NfO| A 2 Demonstration of Knowledge/ Personnel :_I 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) 4 Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 7 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v/ iilknfg:‘;:)d ll)cd?lx(r‘(l’;zvlag:gltl éﬂ;ﬁgsm‘:k tags; parasite l v l | | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equip t, and Vending
v fﬁ\((.zlll‘u;lll:l?c ‘\-/;\r::l:u}i:d::l:tgfscj [;\z:iﬁ:fjiﬂ;:":;kss o 4 %1. A.dequulv: handwashing facilities: Accessible and properly
p X . o 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 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 N| N| C R o] 1 N|N|C R
;1 N|O| A :) Prevention of Food Contamination llJ NfO]| A :J Food Identification
/ 34. No Evidence of Insect contamination, rodent/other Y 41.0riginal container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
W 36. Wiping Cloths; properly used and stored o 42, Non-Food Contact surfaces clean
v 37. Environmental co ination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 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 7 47. Other Violations
and used
Received by: t !( Print: Phone #/ email:
(signature) l‘/ L Anna White Johnnyhenshaw@gmail.com

Inspected by: Print:
(signaturc) ja&;ﬁfM Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date:
09/13/2024

Time in:
12:03 PM

12:18 PM -

Time out: License/Permit #

TMS Project # Page 1 of 2
2024-025927

Purpose of Inspection: | | 1-Compliance

| v/ | _2-Routine | | 3-Field Investigation |  1d-visit | | 5-Other | TOTAL/SCORE

Establishment Name:
CVS Pharmacy

Contact/Owner Name:
Johnny Henshaw

* Number of Repeat Violations: _0
v Number of Violations COS: __ 0

Physical Address:

6941 Hwy 67

City/County:

Zip Code

Alvarado/Johnson County | 76009

Phone:

000-000-0000 No (circle one)

100/100

Follow-up: Yes

Compliance Status:

OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS  Mark an asterisk * % * in appropriate box for R

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

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

Compliance Status_| Compliance Status_|
O [FIEIEN NG C Time and Temperature for Food Safety it O[RIS|ENIEN FC it
-lll. e ;) (F = degrees Fahrenheit) llj ) Pl e g Kmployes Heslth
/ 1. Proper cooling time and temperature V4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 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
properly p
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
4 P p v/ y pp!
Hours) alternate method properly followed (APPROVED Y N _ )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 4 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 Contaminati v/ 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
reparation, storage, display, and tasting
prey g play g
Wy 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at __ ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 p p ; y 4 pp 8 Y prop
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|1 [N|N]|C R o1 N|IN|C R
U[N|]O|A]O Demonstration of Knowledge/ Personnel UN|[O[A]O Food Temperature Control/ Identification
v S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 I ¥ g quip q
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
p p 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
24. Required records available (shellstock tags; parasite , o G b i s s
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
X i o 1 aris o octalize. D S
25 (‘o‘n)lplmn.ce “l.th Vdmn?t‘ Spcufﬂm.'d l rocess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized e supplied. used
processing methods; manufacturer instructions PPHEC, U8
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
esigned, constructed, and use
4 designed 4, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v . 8
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
of1 N[N]| C R o1 N[N|C R
U[N|JOfA]O Prevention of Food Contamination UN[OfA]O Food Identification
15 S d4 S
/ 34, No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals 4
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
MV 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
7 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by:
(signature)

Print:
Johnny Henshaw

Phone #/ email:
johnnyhenshaw@gmail.com

Inspected by:
(signature)

N\ st

Print:

Tina Moore, RS

Inspector’s Phone #

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 CVS Pharmacy 6941 Hwy 67 Alvarado, TX -

' : TEMPERATURE OBSERVA’I’IONg
Htem/Location Temp Item/Location Temp Item/Location Temp

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 - RIF -15 dairy RIC 41 RIC 41

Registered Food Service manager

Certificate #:

Exp. Date:

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Not Available

Service Date:

Received by:
(signature)

Print:
Johnny Henshaw

Phone # / email:

johnnyhenshaw@gmail.com

Inspected by: /M
(signature) \

Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Demonstration of Knowledge/ Personnel

Food Temperkiure Ceiltrull Identification

21. Person in charge present, demonstration of knowledge,

27. Proper cooling method used; Eyquipment Adequate to

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/18/2024 03:18 PM 03:53 PM - 2023-022326
Purpose of Inspection: g i 1-Compliance  { / | 2-Routine 3-Field Investigation 4-Visit 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: ;‘ Number of Repeat Violations: _ 0
Number of Violations COS: ___ 0
CVSA Pharmacy _ Johnny Henshaw A ‘ 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6941 Hwy 67 Alvarado/Johnson County | 76008 000-000-0000 No_ (circle onc)
Compliance Status: ' OUT = not in compliance  IN = in compliance  NO =not observed NA = not applicable  COS = corrected onsite. . R = repeat violation
Mark the appmpnate oints in the QUT box for cach numbered item Mark ‘¥ ' a checkmark in appropriate box for IN, NO, NA, €0S Mark an asterisk * % * in appropriate box for R
X’rmrnw Items (3 Pomts) violaaom Require Inmedinte Corrective Action not 1o exceed 3 days ‘ '
Cbmplimice Status Compliance Status
O LININIC  Thne and Temperature for Food Safety R 0O 1IN INIC L \ R
.‘,{ Npopa ;) F= del;rc.e.s Fahrenheit) »l: Riol» g Employec Health
v/ 1. Proper cooling time and temperature v/ 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 niouth
v 3. Proper Hot Holding temperature(135°F) Preveating Contamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
V4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source . ! l / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ;
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Pratection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing r—'
preparation, storage, display, and tasting ‘
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppnviemperature v backflow device
v/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned sposal

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, Recordkecping und Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
. l 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 . ccfahlich i it (O SYRT
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 e b A ching faei e el
4 HACCP plan; Variance obtained for specialized ?1. A.dequ;nc handwashing facilities: Accessible and properly
" . . supplied, used
processing methods; manufacturer instructions
' Consumcr Ad\'lsufy 32. Food and Non-food Contact surfaces cleanable, properly
v/ designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
OITIN]NIC : R i T :
}’J N O] A 2 Prevention of Food Contamination g N]JotAlLo Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 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
J 38. Approved thawing method v/ 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils V4 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored J/ 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Johnny Henshaw johnnyhenshaw@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) 6 Kassandra Lamb, RS

Form EH-06 (Revised 08-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name:

03/18/2024 CVS Pharmacy

Physical Address: City/State:
6941 Hwy 67 Alvarado, TX -

License/Permit # | Page 2 of 2

TEMPERATURE OBSERVATIONS

Item/Location

Temp

Item/Location Temp

Item/Location Temp

2 - RIC (milk, juice)

39

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

Ttem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTEN

TION IS DIRECTED TO THE CONDITIONS OBSERVED AND

30 - Permit valid until 8/2/24
AdditionalComments:Print this report and keep it on site

Registered Food Service manager

Certificate #:

Exp. Date:

Pest Control Company Terminix

Service Date: 03/07/2024

Grease Trap Service Company Not Available

Service Date:

Received by: e Print: Phone #/ email:

(signature) Johnny Henshaw johnnyhenshaw@gmail.com
Inspected by: Print: Inspector's Phone #

(signture) Eé?‘,,“ ! 4 y.6 Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensc/Permit # TMS Project # Page 1 of 2
09/05/2023 09:48 AM 10:27 AM - 2023-022326
Purpose of Inspection: | | I-Compllance = | « { 2-Routine | | 3-Field Investigation I  j4visit | | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
CVS Pharmacy Donika Mechmet v Number of Violatiens COS: __0 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6941 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)
Compliance Status: - OUT =not in 'compliance IN = in compliance 'NO=notiobserved NA =not applicable COS = comvected on site R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark *v” a checkmark in appropriste box for IN, NO, NA, COS  Mark an asterisk ' ¥ ’ in appropriate box for R
Priority Items (3 Points) violations Require Immedigte Corrective Actlon 1ot to exceed 3 days
Compliance Status | i : Compliance Status |
GrIyNINPC “Time and Temperature for Food Safety " O NINTC R
2 MO g (F = degrees Fahrenheit) ,‘lf NlO}A g’ Employee 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 v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ 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
nE . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemlcals
destruction
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
L Protection fram 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 .
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppny/iemperature v backflow device
v/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
~ Prior Fion Ife 1ts) violations Reguire don widhln |
[¢] [¢ SRR R e ey R O L ININIC R
'lrj N{oO| A so -1+ Demonstration of Knowledge/ Personnel Ul N]JOf A g Food Temperature Control/ Identification
: 5 : : T
/ 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
8afe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
o Labeling - Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Regquirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . e P  al
4 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 e e
J/ HACCP plan; Variance obtained for specialized 3L Afiequate handwashing facilities: Accessible and properly
- R . < supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: : ) v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, muintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
. - uire Corvectlve Action Not to 190 Da  Inspection , Whichever Comes First
O I IN|IN|C : : : : R’ O] I N|{N]C R
}l{ N{olaAlO : Prevention of Food Contamination g NjO|A (s) Food Identification
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
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v 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 Utensily 1 45, Physical facilities installed, maintained, and clean
V4 39. Utensils, equipment, & linens; properly used, stored, / 46, Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v 1
and used
Received by: Print: Phone # / email:
(signature) Donika Mechmet Daschabell2@yahoo.com
Inspected by: < Print: Inspector’s Phone #
(signature) Tim Fish, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/05/2023 CVS Pharmacy 6941 Hwy 67 Alvarado, TX -
. TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp | Item/Location Temp
2 - Reach in cooler(ric)-milk 39
2 - RiC(orange juice) 40

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATT

ENTION 18 DIRECTED TO THE CONDITIONS OBSERVED AND

30 - Permit posted and valid through 8/2/24,

34 - Observed pest traps in back storage. No pest activity observed.

42 - Clean reach in cooler shelving near where milk is stored.

45 - Clean reach in cooler/freezer lower, front panels and gaskets.

47 - Keep printed health inspections on site and available for inspections.
AdditionalComments:Print this report and keep it on site. ‘

Registered Food Service manager N/A

Certificate #:

Exp. Date:

Pest Control Company Terminix

Service Date: 08/10/2023

Grease Trap Service Company Not Available

Service Date:

Received by: Print: Phone # / email:

(signature) Donika Mechmet Daschabell2@yahoo.com
Inspected by: < Print: Inspector’s Phone #

(signature) Tim Fish, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Mnrk the appropriate points in the OUT box for éach numbered xtem

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

Datc: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/28/2023 05:23 PM 05:52 PM - 2022-020960
Purpose of Inspection: | | 1-Compliance | | 2-Routine { [ 3-Fleld Investigation I l4visit | | 5.0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0__
CVS Pharmacy John ny Henshaw v Number of Violations COS: __0 99/100
Physical Address: City/County: Zip Code: | Phonc: Follow-up: Yes
6941 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compliange | Status: OUT =notin ccmphancc IN = in compliance NO = not observed _NA = not applicable COS = corrected on site .~ R =repeat violation

Mark an asterisk ‘ % ' in

gl ke 5

uire Immediate Corrective Action not to exeeed 3 days

jate box for R

Prmrity Items (3 Points) violations R
Complinnce Status | : Compliance Status |
NN C R Ol I NIN]C
NEEE i w?p’ﬂl’éﬁﬁfﬂi;ﬁﬁd e ynfojalo Employee Health
/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledye, responsibilities, and reporting
4 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 Contsmination 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 / 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 Seurce / 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
4 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Pratection from Contamination v 18. "foxic subsiances 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 ppnvtemperature backflow device
% L. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
- reconditioned disposal
L . S y Foundation Items (2 Points) violations Require Corréctive Acdon within 10 days ‘
OTTININ]C ; , —— OJT [ N[N]C .
¥ N{Ol A ? Demonstration of Knowledge/ Persennel ¥ NfoOo]aA g Food Temperature Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
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/
: - Labeling : Thermal test strips
Ve 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v ﬁ:s' :;fg‘l‘;;d ;,"ai‘;;dg“ej;":ggg'; l(;’::g““k tags; parasite v 30. Food Establishment Permit (Curent & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and e e
/ HACCP plan; Variance obtained for specialized ?L /?fizquatedhandwmhmg facilities: Accessible and properly
pre ing methods; facturer instructions Supplied, use
: Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
. : 4 designed, constructed, and used
l v l l 26. Posting of Consumer Advisories; raw or under cooked v 13, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet l’late)/ Allergen Label Service sink or curb cleaning facility provxded
| Core Items (1 ~ ns | pe Days or Next Inspection, Whichever Contes First
Ol P | N|N|C : C
¥ NIO|A g Prevention of Food Contamination 3() N]jojA g Food Identification
v/ 34. No Bvidence of Insect contamination, rodent/other v 41.Original container labeling {Bulk Food)
animals
v 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
v 37. Environmental contamination / 43, Adequate ventilation and lighting: designated areas used
/ 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensily v 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: % Print: Phone # / email:
(signature) Johnny Henshaw (817)790-3355  johnnyhenshaw@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) Angela Varghese, RS

Form £H-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Mark the'a wprme pomis inthe DUT hox for each numbered item

_ Mark v 4 checkmark in appropriate box

i’rmrit}' Ttems (3 Points) vinlatzom Require Immediote Correclive Aamn notto aweed 3 days

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/03/2022 01:15PM 01:44 PM - 2022-020960 -L
_Purpose of Inspection: | | 1-Compliance |/ | 2-Routine | | 3-Field Investigation | Avisit 1 | 5.0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0

CVS Pharmac Anna v Number of Vieolations COS: __(

: y L S . 99/100

Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

6941 Hwy 67 Alvarado/Johnson County 76009 000-000-0000 No (circle one)

. Compliance Status:  OUT =notin compliance IN in c:omphance NO= not observed  NA = ot apphzable cos = comrected on site . R = repeat violation

for IN, NO, NA, COS

 Mark an asterisk * mn appmmmlé box lor R

reconditioned

Complin\ce smm;' . P Compliance Status
‘b) i 2 :’; (C) : Time and ’l‘meerature for Food Safety R 3 i 3 : (‘3 : Emplovee Healt R
a0 s ' (F = deprees Fahrenhieit) ' 1l & . Emplayee Health
/ 1. Proper cooling time and temperature / 12. Management. food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and cxclusion; No dischurge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contumination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 3. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or upproved
Hours) alternate method properly followed (APPROVED Y N )
v/ 6 Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16 Pastcurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in o S o
v good condition, safe, and unadulterated; parasite Chemicals
destruction dE : : .
v/ 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
- Prefection from Contaminath : 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 appmved source; Plumbing installed; proper
v Sanitized at ppm/temperature v backflow device
v/ 11, Proper disposttion of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
disposal

promss.mg methods; manufacturer instructions

N]C — e 0 ‘ 2 - , R
ULNFOPALD Demonstration of Knowledge/ Personnel Ul N OlAL0 Food Temperature Control/ 1dentification
T s - S ; T , 5 o . '
/ 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
E - Safe Water, Recordkeeping and Food Packngc : / 29, Thermometers provided, accurate, and calibrated: Chemical/
‘Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe ?¢rnﬁi Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite W0 " ‘ N _—
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 ) i B et . .
/ HACCP plan; Variance obtained for specialized / fl:p Si(icqu:;;!:dhand\\ ashing facilities: Accessible and property

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

Inspected by:
(signature)

Ml U RS

Kassandra Lamb, RS

g NjLOl A g Prevention of Food Contamination Nl oAl o Food Identification
! : $ : s T g1
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
1 animals v
V4 35. Personal Cleanliness/eating, drinking or tobacco use ; Physical Facilitics
/ 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
Y/ 38. Appmv;d thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
. ~ Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39. Ulem:ls equipment, & linens; properly used, stored, J/ 46. Tailet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: Print: Phene #/ email:
(signature) M N —k% Anna Johnnyhenshaw@gmail.com
Print: Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Rotarl Food Establishment Inspection Rerth

ﬁureau Veritas North America, Inc.

Est. Type Risk Category

Page | of ~~{

Time out:

License/Permit-#

% Number of Repeat Violations:

Contact/Owner Name:
v" Number of Violations COS:

Estabhshment Name: ( \/D 0\(\ O{ﬁ A(\L{ (/\/
Physical mid;essi \{\k\;\/ \ 1 4') /ﬁounty\} ks

Zip Code: | Phone: Follow-up: Yes
No (circle one)

1. Proper coolmg tlme and temperature ' T 5 , 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
1 eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) . g ] : _ Preventing Contamination by Hands . b
./ 4. Proper cooking time and temperature [ l b l 14. Hands cleaned and properly washed/ Gloves used properly
_'\/ 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
- Hours) altemate method Erogerly followed (APPROVED Y N _ )
/ 6 Tlme asa Publlc Health Control; procedures & records . _ Highly Susceptible Populations =~~~

I = ", o Approved Sﬂuree o i ‘ ’ _l v/ l6 Pasteunzed foods used; prohibited food not offered
- ' . .- s - Pasteunzed eggs used when requrred

7. Food and ice obtained from approyed source; Food in : - ‘ ,

good condition, safe, and unadulterated; parasite - , Chemlcals

destruction . . ] , . - , . ’

8. Food Received at proper temperature ! V 17. Food additives; approved and properly stored; Washing Fruits
L’ - & Vegetables

Protection from Contamination S V] 18 Toxnc substances Btogerly 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 / I o 19. Water ﬂom approved source; Plumbing installed; proper

Sanitized at ppm/temperature . backflow device

20. Approved Sewage/Wastewater Disposal System, proper
disposal

\/ 11. Proper disposition of returned, previously served or
reconditioned

1c 0 c :
' / De monstration of Knowledge/ Personnel u ol Food Temperature Control/ Identxﬁcatlon
1o . | 1| |s t
21. Pexson in charge present, demonstratlon of knowledge, . 27 Proper coolmg method used; Equxpment Adequate to
and perform duties/ Certified Food Manager (CFM) ) . |-Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel AL T ¢ | ,28. Proper Date Marking and disposition
i Safe ’Water, Recordkeeping and Food Package : ‘ 1 ! o (297 Thermometers provided, accurate, and calibrated; Chemical/
Labeling ] . Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe - Permit,Req'uirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite N . .
destructlon), 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
processmg methods; manufacturer instructions

Consume1 Advrsory

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 Advnsorrcs raw or under cooked k S 33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

Preventxon of Food Contammaﬁon

k 34 No vadence of Insect contammatlon, rodent/other 41.0riginal container labeling (Bulk Food)

animals
35, Personal Cleanliness/eating, drinking or tobacco use E . . - _ Physical Faciliies
- 36. Wiping Cloths; properly used and stored V 42 Non-Food Contact surfaces clean
7 37. Environmental contamination J 43. Adequate ventilation and lighting; designated areas used
/ 38. Ap roved thawing method 7 44. Garbage and Refuse properly disposed; facilities maintained

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

. __ Proper Use of Utensils
39 Utensrls equipment, & linens; properly used, stored

dried, & handled/ In use utensils; properly used

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

e WA Dot ez ) | o
) K s inge o~ | - 7 . 7 i
Al AR VB aiod

Form EH-06 (R&vised 09-20] — \7 7 /l




P“fall Food Establishment Inspection Repo"ﬁ

(2

,ureau Veritas North America, Inc.

i

I )
% i w & Time in: Time out: Llcense/Penmta @D L‘{: Est. Type Risk Category | Page §_ of_(;zﬂ
/ 00~ (A

Purpose of Inspection; || 1-Compliance {1/ || - :2-Routine

i

§_3-Field Investigation 4-Visit § & 5-Other | TOTAL/SCORE

Establishment N(rmi / S Oh a ( (\w m Contact/Owner Name:

* Number of Repeat Violations: \
v Number of Violations COS:

AT . Houy (01 IR

0

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Maik the appropriate omts in the QUT box for each numbered item

Compliance Status: Out notin comphance IN = in compliance. NO = not observed . “NA = not apphcable COS =comected onsite - R= = repeat violation
Mark *v*'a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * %! in appropriate box for R

Prlonty Items (3 Points) violations Require Immedmte Corrective Action not to exceed 3 days

Compliance Status_] Compliance Status |
Ol L NIN|C Time and Temperature for Food Safety R OPL N NAC R
g Njo| A g ’ (F = degrees Fahrenheit) ’II‘J N1.O| A g Employee Health
1. Proper cooling time and temperature 12. Management food employees and conditional employees;
/ knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth

3. Proper Hot Holding temperature(135°F)

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 Seurce

16. Pasteurized foods used; prohibited food not offered

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

Pasteurized eggs used when required

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 contact surfaces and Returnables ; Cleaned and
Sanitized at ppm/temperature

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

11. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

(o] I N N ‘ C T ; 'R : 0 ,I N ‘ c T : R‘
U N|j O] Aj O Demonstration of Knowledge/ Personnel UI'N{ O 0 Food Temperature Control/ Identification

T S T s :

N / 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) b Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel ~f 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, and Vending

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

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

Consumer Advisory

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

Core Items (1 Point) Violations Require Corrective

Action Not

fo Exceed 90 Days

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

[¢] N{N| C R Ol XTI NINIC
g NjO| A ;) Prevention of Food Contamination - ¥ Nl O} A g Food Identification
\/ 34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35, Personal Cleanliness/eating, drinking or tobacco use N Physical Facilities
36. Wiping Cloths; properly used and stored | I 42 “Won-Food Contact surfaces clean

37. Environmental contamination

73. Adequate ventilation and lighting; designated areas used

38. Approved thawing method

44. Garbage and Refuse properly disposed; facilities maintained

Proper Use of Utensils

45. Physical facilities installed, maintained, and clean

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

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

40. Smgle—serw &smgle—u icles; properly stored
-and uspd / )e

47. Other Violations

ReceivegBy: M_J
(signature “ /s .

R M/@/

Ti%%llcmrge/ Owner

Inspected by i}
(signature) J

]

DA R

() R

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

v

S




Betail Food Establishment Inspection Report
ureau Veritas North America, I

3 o
f%ii ‘ D;) Z(b’rmﬁmgg Time out: Lxcense/Pernut#d[;) q D LF_D _5;\ Est. Type Risk Category | Page | of A\
Ly 7E 2

Purpose of Inspection: } 1-Compliance -Routine . ¥ 3-Field Investlgatmn | 4-Visit  § § - 5-Other * | TOTAL/SCORE

Establishment Name: tact/Owner Name: * Number of Repeat Violations: ___
C\h Py U

v’ Number of Violations COS: _____ e O
Physical A(l/ ﬁjti*\ € _{/m\/] LQ7 ﬁﬁo ;‘,/» i\ Zip Code: | Phone: gzllmz;;lz:lezi) \ U/

Comp]ianceStatus. Out —-inotm compliance. ~IN = in compliance. NO. = not observed NA not applicable -COS = corrected onsite. . R= repcatvxo

)‘

Mark the appropriate pomts in the OUT box x for each numbered item Mark v a checkmark in appropriate box for IN, NO, NA, COS ‘Mark an_asterisk ¢ *in appropnate box for R
Prlorlty Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status I Compliance Status |
O 11 NI NpC Time and Temperature for Food Safety R Ol 1 NINjC . R
ITJ NjO|A g . (F = degrees Fahrenhei) g NiOfaA g Employee Health
i// 1. Proper cooling time and temperature 12. Management, fopq F{nployees and 'conditional employees;
/ knowledge, responsibilities, and reporting
'\// 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
L 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
A 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
v destruction
\// 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food ; Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
‘ Sanitized at ppm/temperature backflow device
% 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned

>z

(o] Food Temperature Control/ Idenfification

Q Ni{N]|C :
U|N|lO}AlO Demonstration of Knowledge/ Personnel Ul N} O
T S . : ; T S
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 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling ! —t Thermal test strips
. // 23. Hot and Cold Water available; adequate pressure, safel jD t . 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 31. Adequate handwashing facilities: Accessible and properly

HACCP plan; Variance obtained for specialized

processmg methods; manufacturer instructions supplied, used

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

26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
o _ Coreltems (1 Point) Violations Require Corrective Action Not‘to Exceed 90 Days or Next Inspection ; Whichever ComesFirst =~
O]1|N|N]C ‘ 'R] |OJ1|N|N[C R
g N| O] A g Prevention of Food Contamination Erl Nl O] A ;) Food Identification

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

animals

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

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

37. Environmental contamination V) 43. Adequate ventilation and lighting; designated areas used

38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained

. Proper Use of Utensils v 45, Physical facilities installed, maintained, and clean

39. Utensils, equipment, & linens; properly used, stored, 4 46. Toilet Facilities; properly constructed, supplied, and clean

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

40. Single-service & single-use articles; properly stored h 47. Other Violations

/amsused L,
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Retail Food Establishment lnspectlon Report
TN & \

ureau Veritas North Amerlca, ‘,x
{

\ ' .
: Time jn Time out: License/Permit # Est. Type Risk Category | Page \ of 7
0B(0S 1] Sils , 20gosas

Purpose of Inspection: | & 1-Compliance ~§ A 2-Routine = | 3-Field Investlgahon 14-Visit = 5-Other | TOTAL/SCORE
Establishment Contact/Owner Name: * Number of Repeat Violations: ____ ’
Z/ q, Ohf])rmuw v Number of Violations COS: ___
Physicaj A jtyf Gounty: Zip Code: | Phone: Follow-up: Yes
T, £ thouw IERAadn | A%

Comphance Status: Oug = ot in compliance.--IN.=in comphance NO = not observed . NA = not applicable COS corrected on site - R = repeat violation .
Mark the appropnate points in the OUT box for each numbered item - Mark “v* a checkmark in appropriate box for IN, NO, NA, COS - . Mark an astensk * *in appropnate box for R

Prlorxtz Items 3 Pomts) vaatzons Re¢ uire Immediate Corrective Action not to exceed 3 da Xy
pliance Status | Comphance Status l S

C

Of L HN| Ny € Time and Temperature for Food Safety R LINPN|C , R

ITJ N[O| A ‘g (F = degrees Fahrenheit) ;‘J N} OfA 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 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y N__ )
6. Time as a Public Health Control; procedures & records : : Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

good condition, safe, and unadulterated; parasite : : Chemicals
destruction '
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : Water/ Plumbing
preparation, storage, display, and tasting : -
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or . 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i

Of I Ni‘Nj:C : : I : NN C 1 : : ; R

Ul NjOol'A]l O Demeonstration of Knowledge/ Personnel Ul N )) Al0 Food Temperature Control/ Identification

T S T § S :
21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) )4 Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel V4 28. Proper Date Marking and disposition

: Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling : Thermal test strips
\// 23. Hot and Cold Water available; adequate pressure, safe‘ Ul) .. Permit Requnirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite Ve ; 59
destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid) D.
Conformance with Approved Procedures : : Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and 31. Adequate handwashing facilities: Accessible and properly

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

Consumer Advisory ( r32. good and Non-food Contact surfaces cleanable, properly
gned, constructed, and used

33. Warewashing Facilities; installed, maintained, used/
Servu:e sink or curb cleamng facxht provxded

supplied, used

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

_Core Items (1 Point) Violations R

C v - :
g Prevention of Food Contamination : g N (S) ‘ “-Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
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Retall Food Establishment Inspection Report

Pt

g =
,ureau Veritas North America, 1

l‘ te: Time in: Time out: License/Permit #: Est. Type Risk Category Page of ___QJ

0wl ADBOLISE

Purpose.of Inspection: - § I 1-Compliance ?(7“"‘2 2-Routine || 3-Field Investigation § 4-Visit =] I '5-Other | TOTAL/SCORE

Establishment Nam@v S

Contact/Owner Name:

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

Physical Address: (-QQ\__&\ c ﬁ\N\J Ldﬁty/CW\ aﬂdo

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

Out = notin comphancc IN =in compliance -NO = not observed -~ NA =not apphcable ‘COS = comrected on site
Mark ‘v*'a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation
Mark an asterisk * % -in appropnate box for R

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

Compliance Status_| Compliance Status |
oI LA N] 5 Tmewnd Tempermretor Fovasaty | | [SL[AIA] euors Hesk :
T rlys (F = degrees Fahrenheit) T S Y
g / 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
}J knowledge, responsibilities, and reporting
A 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
) eyes, nose, and mouth
v, 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
/ 4. Proper cooking time and temperature 14 Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N_ )
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

reconditioned

& Vegetables
v Protection from Contamination 18. Tox1c substances properly identified, stored and used
_,/ : 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
\// 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
\// 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
disposal

. . Priority Foundation Items (2 Points) violations Re .
Ol T'I'N|N|] C R Ol THENTNLC : R
¥ N{O| A (S) Demonstration of Knowledge/ Personnel 'Irj N L Ol A (S) Food Temperature Control/ Identification
\1/ 21. Person in charge present, demonstration of knowledge, 4 27. Proper cooling method used; Equipment Adequate to
| and perform duties/ Certified Food Manager (CFM) A Maintain Product Temperature
J | 22. Food Handler/ no unauthorized persons/ personnel J 28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

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

e
C@;}t zlggi Cold Water available; adequate pressure, safe

Permit Requirement, Prerequisite for Operatio!n

2%=Retuired records available (shellstock tags; parasite
destruction); Packaged Food labeled

<.

30. Food Establishment Permit (Current & Valid)H

o

o

Conformance with Approved Procedures

Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and '

31. Adequate handwashing facilities: Accessible and properly

HACCP plan; Variance obtained for specialized ./ X
supplied, used
processmg methods; manufacturer instructions
Consumer Adyisory . 32. Food and Non-food Contact surfaces cleanable, properly
< designed, constructed, and used

zH
2]

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

_ CoreItems (1 Point) Violations Require Corrective Action Not to Exceed 9t

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

Comes Ftrst

Form EH-06 (Revised 09-201%)

&) N c (¢] C ;
'IPJ o . g) Prevention of Food Contamination ¥ N]OjA g Food Identification
/' 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
Y animals
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
“1 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 A 45. Physical facilities installed, maintained, and clean
‘// 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
f . o/
s dried, & handled/ In use utensils; properly used
4/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Title: Person In Charge/ Owner
(signature) v W ﬁ@\ Q,O W\,\ { "
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Retall Food Establishment Inspection Report
‘reau Veritas North America, Inc. - LQQ — LL{)N
! (B < A

‘ I
Date: % ‘ D I /}ﬁliy Time out: License/Permit # (/% Est. Type Risk Category Page \ of_‘
=
Purpose of nsEeclion. ! i ~Com21iance i V’f' 2-Routine | I 3-Fie]dTnvesﬁgation [ § 4-Visit - § | 5-Other -] TOTAL/SCORE

Establishment Nameg Contact/Owner Name: % Number of Repeat Violations: \
ﬂ L/ E D AL £ v" Number of Violations COS: t @@

Physica dr C.I.t}l/Co ip Code: Phone: Follow-up: Yes
@i ( L@/U&/ a ® i) No (circle one)

Compliance Status: ut = not.in compliance . IN = in compliance - NO = not observed .. NA = not applicable..COS = corrected on site R = repeal 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 ] Ci tiance Status |
Op 1 Ny Ny C Time and Temperature for Food Safe R Ol 1PNy N C R
’lrj N 0/ A g (F= degrees Fahrenheit) v rlrj N /O A g Employee Health
4 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
V] / knowledge, responsibilities, and reporting
2. Proper Cold Holding tempergture /4 13. Proper use of restriction and exclusion; No discharge from
o '/ un‘r é{*‘ F}P § l L& d eyes, nose, and mouth
L 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
71 A 4. Proper cooking time and temperature - 14. Hands cleaned and properly washed/ Gloves used properly
// 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
e Hours) alternate method properly followed (APPROVED Y N )
P 6. Time as a Public Health Control; procedures & records . Highly Suseeptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
4 Pasteurized eggs used when required
4 7. Food and ice obtained from approved source; Food in
/ good condition, safe, and unadulterated; parasite ) Chemicals
/ destruction /
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination / 18. Toxic substances properly identified, stored and used
/’ 9. Food Separated & protected, prevented during food ‘Water/ Plumbing
preparation, storage, display, and tasting /
10. Food contact surfaces and Returnables ; Cleaned and 7 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnv/temperature k backflow device
Y | 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
7 reconditioned disposal

1 Nl C 0 N C g
Ul N|[OfjA]lO Demonstration of Knowledge/ Personnel U/IN{O]JALO Food Temperature Control/ I1dentification
T s T| A S
/ 21. Person in charge present, demonstration of knowledge, - 27. Proper cooling method used; Equipment Adequate to
p4 and perform duties/ Certified Food Manager (CFM) | Maintain Product Temperature
7 22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package // 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
/V 23. Hot and Cold Water available; adequate pressure, safe Permit RequiremqnqPrerepuisite for Operation
4 24. Required records available (shellstock tags; parasite . ‘Tr y . ﬂ
destruction); Packaged Food labeled / 30. Food Establishment Fer l' ( n'; « Jpiid
Conformanee with Approved Procedures Utensils, Eqn‘pmen't, and Yending
g 25. Compliance with Variance, Specialized Process, and . o .
/ HACCP plan; Variance obtained for specialized J / 31 A.dequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
e designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked // 33. Warewashing Facilities; installed, maintained, used/

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

0} 1 N C 0] NI C
;J N|lO} A ;) Prevention of Food Contamination ¥ N O] A ; Food I1dentification
/' 34, No Evidence of Insect contamination, rodent/other /’ 41.0riginal container labeling (Bulk Food)
/ animals
7l 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilifies
A 36. Wiping Cloths; properly used and stored - 42. Non-Food Contact surfaces clean
A | 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
A 38. Approved thawing method 7 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/’ ! 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
/] dried, & handled/ In use utensils; properly used =
40. Single-service & single-use articles; properly stored 47. Other Violations
and-used ,
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