Texas Department of State Health Services
Retail Food Establishment Inspection Report

Compliance Status

Compliance Status:

Out=rnotincompliance IN=incompliance NO= not observed

NA = not applicable COS = corrected on site

R = repeat violation

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

Compliance Status

[BUREAU |

Date:2025-08-21 Time in: Time out: License/Permit # TMS 2025-019731 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
1

Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Crossroads Cafe Number of Violations COS: 0 N
Physical Address: City/County: Zip Code: Phone: Follow-up:
1014 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No

Time and Temperature for Food Safety
(E = degrees Fahrenheit) s 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
I
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/ Plumbin
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) Brenda Blotz 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

BUREAU
| VERITAS ]

)
u Demonstration of Knowledge/ Food Temperature Control/ Identification
T Personnel
IN 21. Person in charge present, demonstration of 2-0UT 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
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,;
l Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24, Required records available (shellstock tags; IN . . ,
parasite destruction); Packaged Food labeled 30. Food Establishment Permit {Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN . e .
Process, and HACCP plan; Variance obtained for 31. Adlequate };Z}nd\vashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Advisory 2-0UT 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/
under cooked foeds (Disclosure/Reminder/Buffet Service sink or curb cleaning facility provided
Plate)/ Allergen Label

O TP NENpC ‘ Ol 1| NlIINL C R
'{r’ N] O} A é) Prevention of Food Contamination ¥ Nl O] A g Food Identification
—
IN 34. No Evidence of Insect contamination, 1-OUT 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 1-OUT 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
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Brenda Blotz 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
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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

18 Shall label spray bottles.

27 Observed gravy and mash potatoes cooling at room temperature. Shall cool in ice bath or chill stick /wand when cooling out at room temperature.
32 Shall clean and sanitize can opener. Shall clean and sanitize slicer.

41 Shall fabel bulk bins.

42 Shall clean residue /grease build up in between cook top and drawer coolers.

Samples: No

|¢( Collected:

};eglcliiYé(;l 6‘,( q Wﬁz Print:

Brenda Blotz

Title: Person In Charge/ Owner

Manager

Inspected by:
(signature)

PRIl

Print: Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Maxk mc appropriate pmms in the OUT box for each numbered item

Compﬁmcc Status

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
10/09/2024 10:21 AM 11:33 AM - 2024-012239
Purpose of Inspection: 1-Compliance | _ 2-Routine 3-Field Investipation 4-Visit 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0
Crossroads Cafe Ba"ey Vidaurri v" Nuniber of Violations COS: __0 88/1 00
Physical Address: | City/County: | Phone: | Follow-up: Yes
| 1014 Hwy 67 _ Alvarado/Johnson Coun 000-000-0000 No (circle one)

Com;ﬂiﬁnce Status; OUT = notin compliance. IN=in cmnplmnce NO=not rzlmnad NA = notapplicable COS = correctedonsite . R= mpeat viglation

Mark *v'! a checkmark in appropriatc box for IN, NO. NA, COS Mark an asterisk* % *in app riate box for R
!’noruy Items (3 ?iﬂms) vJolatious Reguire Inmediate Corrective Auum not 1o exceed 3days ‘

Demonstration of Knowledge/ Persounel

- Compliance Status - - :
O 1IN XIC ~ Thoeand ‘l'cmp‘cramm for Food'szety - R Ol1 I XINTC - L ‘ R
;t NlOla ;) (F = degrees Fahrenheit) : ‘rl Nfola g . ’ Emymy,m Health .
J/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) 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 ] ’
/ 4. Proper cooking time and temperature V4 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
v 6. Time as a Public Health Control; procedures & records __ Highly Susceptible Populations i
Approved Slmrte / 16. Pasteurized foods used; prohibited food not offered
' Pasteurized eggs used when required
7. l-ood dl‘ld ice obtained from npproved source; Food in o ‘ - ; - -
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
& Vegelables
_Protection from Contamination 18 ‘Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Wnb:r/ Plumbing
preparation, storage, display, and tasting L '
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbm;_. msmlled proper
Sanitized at ppnvtemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 P P! I 4 pp P
ditioned disposal

Food ’l‘gm;ierniuw Control/ Identification

27. Proper cboling method used; Equiprhent Adequuté to

v/ 21. Person in charge présem, demenstration of knowledge,
and perfonn duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
 Safe Water, Recordkecping and Food Packuge 2 29. Thermometers provided, accurate, and calibrated; Chemical/
~ Labeling Thermal test strips
23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation ;
quate p : q q p 1
24. Required records available (shellstock tags; parasite an ¥ " " o Derrt (C Y\l
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
7/ HACCP plan; Variance obtained for specialized 2 zl: /}i}qt;«:l;ﬂhdnd\\ ashing facilities: Accessible and properly
procesqmg methods; manufacturer instructions supplied, us
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
; v designed, constructed, and used
v 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
o1 ENTEN]C : — R o ENDENLC ! R
¥ N1 O} A ? Prevention of Food Contamination uinltojalo Food Identification
5 : T 8 :
/ 34. No Evidence of Insect contamination, rodent/other v 41.0riginal container labeling (Bulk Food)
animals
1 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
2 2
/ 36. Wiping Cloths; properly used and stored v 42, \'on-l*ood Contact surfaces clean
1 37. Environmental cc ination / 43. Adequate ventilation and lighting; designated areas used
V4 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 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
and used

Received by:
(signature)

M % Pr?m:

Bailey Vidaurri

Phone # / email:
Bailey.vidaurri13@gmail.com

(signature)

Inspected by:

/\\(\m ( Q. Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

License/Permit# | Page 2 of 2

Physical Address: City/State:
1014 Hwy 67 Alvarado, TX

TEMPERATURE OBSERVATIONS

Establishment Name:
Crossroads Cafe

Date:
10/09/2024

Item/Location ’ Temp Item/Location Temp Item/Location ~ Temp
2 - RIC serving station 39
2 - RIC cookline prep tomato 39
2 - Meat RIC cookline raw steak 48
2 - Meat RIC cookline raw chicken 38
2 - Hamburger drawer under cookline 42
2 - Ham drawer under cookline 41
3 - Sausage gravy hot well 190
3 - Tomato soup hot welt 187

OBSERVATIONS AND CORRECTIVE ACTIONS

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

2 - Cold hold food shall be maintained an internal temperature of 41 degrees or below, Discard foods out of temp 4
hours or greater. Rapid cool foods held above 41 degrees less than 4 hours. Recommend shallow pan for steak to
keep temp at or below 41 degrees.

10 - Dish machine 100 ppm chiorine

28 - Observed fish and taco meat mixture not date in WIC. TCS foods shall be date labeled with 7 day expiration
date. Date prepared counts as day one, 6 days.

29 - Shall provide thermo in pie and fruit prep refrigerator.

31 - Shall use hand wash sinks for hand wash only. Provide soap and paper towel at cookline hand sink.

35 - Employee drinks shall have lid and straw ONLY ( no screw, flip or pull tops). Store in designated

37 - Foods shall be covered in cold storage.

45 - Clean wall on cookline next to hand sink.

Item
Number

Registered Food Service manager Bailey Vidaurri Certificate #: Exp. Date: 07/28/2029

Pest Control Company Drop shot Service Date: 08/20/2024

Grease Trap Service Company Earthtek

Service Date: 07/24/2024

Received by: }/ ‘ Print: Phone #/ email:

(signature) Bailey Vidaurri Bailey.vidaurri13@gmail.com
ll-lSpfe(:l?d by: P4 Q. Print: Inspector’s Phone #

(signature) Tina MOOfe, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date:
05/07/2024

Establishment Name:
Crossroads Cafe

Time in:

Purpose of Inspection:

License/Permit #
2-Routine |
Contact/Owner Name:

DJ Mena

Time out:
09:14 AM 10:33 AM

| 1-Compliance

| 3-Field Investigation [

TMS Project #

* \’umher of Repcat Violatians:
v’ Number of Vielations COS:

2024-012239

0

2

Physical Address:
1014 Hwy 67

Campliance Status:
Mark the appropriate points in tlm OUT box for cach numbered item

‘ City/County:
Alvarado/Johnson Coun

| Phone:

000-000-0000

OUT = notin compliance IN= in mmphance NO =not abserved  NA = not apphcable C€O8S = corrected on site
Mark v a clieckmark in appropriate box for IN, NO, NA. COS

No

I Follow-up: Yes

{circle enc)

R= repl,m violation
Mark an as(cnsk ! * in approprmte boxfor B

Page 1 of 2

TOTAL/SCORE

87/100

Prmnty Items (3 Pomts) violanom- Require Immediate Correciive Action not to exceed 3 days

Compliance Status , Campliance Status :
Ol LININ]C Time and Temperature for Fuod Safety R DILININIC , . R
-l,’ N1 Qe g (F= degrees Fahrenheit) ’ .‘,f Nioga ;’ Emp!o)’#e Health
3 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 J 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
/ 3. Proper reheating procedure for hot holding (165°F in 2 V4 15. No bare hand contact with ready to eat foods or approved
Hours) A alternate method properly followed (APPROVED Y N )
i 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 ' _J 1
J/ 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
3 / 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting 1
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 5OPPM ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned disposal

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

ol T : - - ~ _
;J_ NlO| A g Demonstration of Knowledge/ Personnel Food Temperature Control/ Identification
2 21. Person in charge present, demonstration of knowledge, 279. Praper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22. Food Handlet/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
Laheling . 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 N . S Parrtt (et & \ali
v destruction): Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and P .
. . . ' 3L equi 2 ‘as 1 fac 4 iy
/ HACCP plan; Variance obtained for specialized J/ 3 1 A‘duqu.ue handwashing facilities: Accessible and properly
, f ] supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Foed and Non-food Contact surfaces cleanable, properly
. : | 4 designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing l*acn!mes installed, maintained, used’
v Ser\rlcc ink or ¢ b cl x fdcnl't 10 -"dud

: : ol NI
}; NIOLA g Prevention of Food Contamination UlNlOlAl o Food Identification
5 : 1 S
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; d d arcas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities ined
Proper Use of Utenslls / 45, Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and cleun
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) DJ Mena Crossroadscafetx@gmail.com
Inspected by: - I8 Print: Inspector’s Phone #
{signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit | Page 2 of 2
05/07/2024 Crossroads Cafe 1014 Hwy 67 Alvarado, TX -
" TEMPERATURE OBSERVATIONS
ItenvLocation Temp Item/Location Temp Item/Location Temp
1 - Bucket of beans-WIC 50 3 - Gravy- steam table 172
2 - Chopped Lettuce-stove top RIC 64 3 - Gravy-warmer 173
2 - Sliced tomato-top prep cooler 39 3 - Tomato soup-warmer 175
2 - Chicken salad-bottom prep cooler 38
2 - Pie cooler 39
2 - Slice tomato-WIC 38
2 - Diced tomato-WIC 38
2 - Sliced meat-WIC 39

OBSERVATIONS AND CORRECTIVE ACTIONS

Hem
Number

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

1 - Shall properly cool food items within proper time frame. Shall cool food from 135degrees to 70degrees within
4hours and from 70degrees to 41degrees with an additional 2 hours. Observed bucket of beans in the walk in cooler
that was cooked yesterday and temped 50degrees today. Beans were voluntarily discarded.

2 - Shall maintain cold food items 41degrees or below. Observed chopped lettuce under the stove top in the RIC at
64degrees. Lettuce was chopped at 6:30AM. Lettuce was rapidly chilled to 40degrees in an ice bath and put in the
walk in cooler. Corrected on site.

9 - Observed raw beef above open container of pickles. Observed raw eggs in shell stored in a container on top of
fresh ready to eat berries on the prep line. Corrected on site.

10 - Dish machine bleach sanitizer tested 50PPM CL, in compliance.

21 - A certified food manager shall be on site at all times of operation.

28 - Observed sliced meats in the walk in cooler without date marks. Date mark items once opened and or prepared.
29 - Note: obtain sanitizer test strips.

30 - Permit valid until 02/19/2025.

38 - Thawing under refrigeration, in compliance.

AdditionalComments:Print this report and keep on site. Note: back door shall self close/self latch.

Registered Food Service manager Not available Certificate #: Exp. Date:

Pest Control Company Drop shot Service Date: 04/16/2024
Grease Trap Service Company Not Available Service Date:

R‘ccci\"ed by: Print: Phone # / email:

(signature) di -/: ’ - DJ Mena Crossroadscafetx@gmail.com

(signature)

Inspected by: - > Print: Inspector’s Phone #
Kristen Weatherford, RS 817-223-4834

Form EH-06 {Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

/D;/?e: /é 7? J ‘me in: Time out: License/Permit # Est. Type Risk Category | Page  of
or. Gl 7
Purpose of Inspection: - | i 1—C0mphance | “2-Routine " j §-3-Field Investigation ] [ 4-Visit -] [ 5-Other | TOTAL/SCORE
blishment Name: Contact/Owner Name: % Number of Repeat Violations: ____
/33 /}7’7 1A ‘r’fl i’LJ/ [7 7 C ¢ v Number of Violations COS:
Physigal, dre p i y/ un Zip Code: | Phone: Follow-up: Yes
()~ 4 é 7 m /(1 e Q No (circle one)

Complmnczlftus. Out = not in comphance IN =in compliance. 'NQ = not observed 'NA = not apphcab]e COS = corrected on sxte R =repeat violation

Mark the appropriate points e OUT box for each pumbered 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 | : Comphance Statns ]
Ol T NIN[C Time and Temperature for Food Safety IR 0 N € : o R
ITJ N{ o} A g . (F= degr ces Fahrenheit) ¥ N o A/ /g, /7 Employee Health
1. Proper cooling time and temperature ' 12. Management, food employees and conditional employees;
/ wledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) L~ 1 /ﬁ 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 / A 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 46 eat foods or approved
Hours) altemate method properly follo (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Suscéptible Populations
i Approved Source 16. Pasteurized fooi?ﬁ ; prohibited food not offered
: ‘ . Pasteurized eggs usgd when required
7. Food and ice obtained from approved sc;?,/ Food in / i : 2
good condition, safe, and unadulterated; parpfite . : Chemicals
destruction / ;
8. Food Received at proper temperatu;/ / : 17. Foad additives; approved and properly stored; Washing Fruits
& VEgetables
- Protection from Confamination / ,1'8 Toxic substances propely iduntified, stored Angd used
9. Food Separated & protected, pfevented during food / , , S Vater/ P}\mbmg L \
preparation, storage, display, afd tasting ] /
10. Food contact surfaces Returnables ; Cleaned gfid / 19. Water from approved source; Pl*mbmg mstalley proper
Sanitized at temperature : backflow device
/ : 20 Approved Sewage/Wastewater Drsposal Systen, proper

U Food Temperature Cofitrol/ Identification
21. Person jfi charge present, demonstrafion of knowledge, / 27. Pyopér cooling method used; Equipment Adequate to
and perform duties/ Certified Food Mahager (CFM) /| Main}ajn|Product Temperature
22. Fopll Handler/ no unauthorized pérsons/ personnel / 28 P}‘oﬁ{r Date Marking and disposition
/afe ‘Water, Recordkeeping #nd Food Package - / LT J‘n eters provxded accurate, and calibrated; Chemical/
~Labelin, / trips " N\
3. Hot and Cold Water availab)é; adequate pressure, s;ffe / / Permlt\l}{ ulrement\Prereqmsxte for Operation
24. Required records available/(shellstock tags; paragfte -
destruction); Packaged Food Z beled \ 30. Food Estaplishypent Permit (Current & Valid)
Conformance with/&pproved Procedu;és : / Utensﬂ\Eqmpment, and Vending
25. Compliance with Varignce, Specialized Prgtess, and ,
HACCP plan; Variance gbtained for specializd éli Aliquilz;t:dlandwashm facilities: Accessible and properly
processmg methods; mapufacturer instructigns & / pplicd,
Con umer Advisory i \ / 32. Food and Npn-food Confact surfaces cleanable, properly
N /] designed, constricted, and uskd
26. Posting of Cons er Advisories; yaw or under cooked N / 33. Warewashing quhtles, ipstalled, maintained, used/

facility

Servwe sink or curb ¢

foods (Dlsclosure/R nder/Buﬁ'et ate /Allergeu Label
Ppint) Violaffons Require Corrective Action Not to Pxb

O[T N|N] C ‘ TR ol I c ,
UfN|lojaAal O Preven on of Food Contamination : Ul N| Oy A \g Food Identification
T S : : T :
34. No Evidence O\Ins?/ontamination, 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 : 2\Non~Food Contact surfaces clean
37. Environmental contamination 43\ Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. GYrbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils : 45, Physical facilities installed, maintained, and clean
39. Utensﬂs, equipment, & linens; properly used, stored, ) 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used :
40. Single- serv1ce & sﬁ‘f/}luse articles; properly stored 47. Other Violations
and used
Received M Ppnt. . Title: Person In Charge/ Owner
(signature) %/ A A pE-~R

R 7L/9MM/\/ RS "X%a Limisr, R

Form EH-06 {Revised 09- -2015)



Retail Food Establishment Inspection Rerort

Bureau Veritas North America, Inc. A b ”97/

Establishment Name:

) Physxcal Address; ity/State: License/Permit # Page  of

TEMPE URE OBSERVATIONS

Item/Location 4 Temp Item/Location {/ Temp Item/Location Temp

OBSERVATIONS AND :CORRECTIVE ACTIONS

Jtem
Number

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