Texas Department of State Health Services

Retail Food Establishment Inspection Report o
Date:2025-08-21 Time in: Time out: License/Permit # T™S 2025-019733 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
|
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Donuts & More Number of Violations COS: 0 9%
Physical Address: City/County: Zip Code: Phone: Follow-up:
300 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=not in compliance IN =incompliance NO =not observed. NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
Compliance Status
Time and Temperature for Food Safety Ol LI NI NJ C - R
(F = degrees Fahrenheit) ¥ Nl O)a §’ Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented ‘Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Jae Rhee Owner
Inspected by: Print: Business Email:
(signature) [Kristen WEATHERFORD
| 2k dbmAdel RS

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

[BUREAU ]
VERITAS

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

1

Of T NEN]C ol 11 NI Nj C
ul Nl o] Al O Demonstration of Knowledge/ Ui Nl o]l A] O Food Temperature Control/ Identification
T 3 Personnel T S k
IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23, Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24, Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Yending
Procedures
IN 25. Compliance with Variance, Specialized IN . . .
Process, and HACCP plan; Variance obtained for 31. Adequate hla.méiwasl;mg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consamer Advisory IN 32. Food and Non-foed Contact surfaces cleanable,
propetly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

O L IINIEN| C o Il NI N}j C
¥ Nf o} A g Prevention of Food Contamination g Ni O} A g Food Identification
1-0UT 34, No Evidence of Insect contamination, IN 41,Original container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored 1-0UT 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method 1-OUT 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils 1-OUT 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) Jae Rhee Owner
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD
| sl Al RS

| Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report
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BUREAU
[ VERITAS |

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item Number

AND NOTED BELOW:

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

34 IObserved fruit flies/gnats.

42 Shall clean residue build up on equipment. Repeat

44 [Shall have lids for trash cans.

s Shall clean residue build up on floors and walls. Repeat

Samples: No

Iﬂ Collected:

Received by: Print:
(signature) .
Jae Rhee

Title: Person In Charge/ Owner

Owner

Inspected by:
(signature)

PGsbe QLA el iS5

Print: Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/12/2025 10:55 AM 11:22 AM - 2024-026437

Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation | ld-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0

Donuts & More Jae rhee v Number of Violations COS: __ 0 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

300 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No _ (circle one)

Mark_the appropriate points in the QUT box for each numbered item

Compliance Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not

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

applicable COS = corrected onsite R = repeat violation

Mark an asterisk * % * in appropriate box for R

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

Compliance Status | Compliance Status |
o ', NI Nl C Time and Temperature for Food Safety R Of LI NINfC . R
.:'! 2]l e g (F= dc':;rees Fahrenheit) ? |ak]sa ? Employce Health
7 1. Proper cooling time and temperature v/ 12. Management, fo.o(.l ‘clvnployccs and f:c)ﬂditiOlml 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) Preyenting Contamination by Hands
v/ 4. Proper cooking time and temperature Va 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
3 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source | l I 7 l 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppnv/temperature v backflow device
7 11. I’r({p'cr disposition of returned, previously served or v/ 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
DS N N R R o1 N|IN|C R
lll Nl O| A ;) Demonstration of Knowledge/ Personnel }' N|O| A :_) Food Temperature Control/ Identification
Y 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v j:sl]::ﬁ:":)d lr,‘:;iﬁ:;:;\/::)lsgltl t(:c‘;ill]s'mk tags; parasite v/ ‘ ' I 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, (‘ovmplmncc “Y'.th Vnnunﬁ:e. Speclflhze'd !’roccss, atd 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v cupplied. used
processing methods; manufacturer instructions supplied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v 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
o)1 N[ N]| C R o1 N|INJ| C R
_ll.[ N|O| A :) Prevention of Food Contamination %l N|O| A :) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method Wi 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v/ 3()‘. Utensils, equipment, & liue'ns; 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 v 47. Other Violations
and used

Received by:
(signature)

Print:
; Z/L/C_Q/ Jae rhee

Phone #/ email:
Donutsandmore@hotmail.com

Inspected by
(signature)

s Print:
WI‘Q/ Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/18/2024 09:34 AM 10:05 AM - 2024-026437
Purpose of Inspection: - | [ -1-Compliance = | / | 2-Routine | | 3-Field Investigation |  { 4-Visit 11 s.0Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _{
Donuts & More Jae Rhee ¥" Number of Violations COS: __ 0 96/1 00
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
300 Hwy 67 AlvaradolJohnson County | 76009 000-000-0000 No _ (cirele onc)

Compliance Status: - OUT = not in comphiance . IN = in compliance . NO = not observed . NA = not applicable: COS = ¢ d onsite - R = repeat violation

Mark the apgmpriatc points in the OUT box for cach numbered ftem

Mark*v " a chieckmark in agpmpﬂalc box for IN, NO, NA, COS

Mark an asmjik * %7 in appropriate box for. R

Pa'i(g_ity Ttems (3 Poinis) violations Reguire Immediate Corrective Action notfo exceed 3 days

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

—(-'.‘—o.mplianc Status | Compliance Status |
OF NN C ‘Time and Temperature for Food Safety R ofLINPNLC R
b B R Bt I (F = degrees Fahrenheit) S E s e B Employee Health
v/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
/ 3. 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 § piible Populati
Approved Source v 16. Pasteurized foods used; prohibited food not offered
5 Pasteurized egys 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
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food ‘Water/ Plumbing
preparation, storage, display, and tasting : ;
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at ppnvtemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
011 NYC : R oL TN [¢ R
g N A g Demonstration of Knowledge/ Personnel g Npofa 2 Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Cetified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
Lab¢ling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requiremient, Prevequisite for Operation
v jilrr{ucgl:‘:f)d ;;Ziiz:;ez\.;ygglg{;t;;l;sm‘:k tags: parasite v 30. Food Establishment Permit (Cumrent & Valid)
Conformance with Approved Procedures Utensils, Equip t, and Vending
2. C‘omphan.ce \\'!th Vanunc.e‘ Spele:lizgd !’mccss, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized 2 X
i N . P supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’

Service sink or curb cleaning facility provided

. Core ltems (1 Point) Violations Re Aclis veeed 900 Days or Next Inspection, |
O 1 ]I'NpN]C R NiNYC
Ul'N{ O} AL O Prevention of Food Contamination ol Ao Food Identification
T $ 8
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physieal Facilitics
/ 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination /7 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean V4
v 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
Y 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) M Jae Rhee Donutsandmore@hotmail.com
Inspected by: . K Print: Inspector’s Phone #
Gignaure MW S Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit# | Page 2 of 2
09/18/2024 Donuts & More 300 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Loeation Temp Item/Location Temp
2 - RIC 36
2 - Cheese-RIC 38

2 - Cooked sausage patty-RIC 37
2 - Beverage cooler 38
2 - Drive thru beverage cooler 39

OBSERVATIONS AND CORRECTIVE ACTIONS

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

6 - Using time, in compliance.

20 - Note: Missing air gap at 3-compartment plumbing.

30 - 08/03/2025

31 - ShallClean handsink. shall not store anything in handsink.

38 - Thawing under refrigeration, in compliance.

42 - Shall clean on the inside and outside surfaces of equipment, bins efc.

45 - Observed residue build up on floors and walls. Shall clean floors and walls under and behind equipment.

AdditionalComments:Print this report and keep on site.

Exp. Date: 07/12/2028
Service Date: 08/30/2024

Grease Trap Service Company America power Service Date: 09/13/2024
Phone #/ email:

Received by: Print: :
(signature) Jae Rhee Donutsandmore@hotmail.com
Inspected b\ K 5 Print: Inspector’s Phone #

(signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revrsed 03-2015) = 2 of 2
age 2o

Registered Food Service manager Jae Brum Rhee Certiticate #:

Pest Control Company Abby




Retail Food Establishment Inspection Report

Date: Time in: Time out; License/Permit #
04/30/2024 08:33 AM 09:10 AM -

Establishment Name: - Contact/Owner Name:
Donuts & More Jae Rhee

TMS Project # Page 1 of 2
2023-022577

* Number of Repeat Violations: _Q
v Number of Vielations COS: __ 0

95/100

Physical Address: City/County:
300 Hwy 67 Alvarado/Johnson Coun

' Phone; I Follow-up: Yes
000-000-0000 No (circle one)

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

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

8. Food Received at proper temperature

. Proper cooling time and temperature 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
es, nose, and mouth

N 3. Proper Hot Holding temperature(135°F) ; i .
v/ 4. Proper cooking time and temperature v 14 Hands cleaned and properly W ashed/ 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 )

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

properly stored; Washing Fruits

17. Food additives; approved
V4 pp
& Vegetables

9. Food Sepamted & protected, pre\'ented dunng food

v preparation, storage, display, and tasting
v 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnvtemperature v backflow device

v 18, Toxic substances properly identified, stored and used

11. Proper disposition of returned, previously served or
reconditioned

21. Person in charge present, demonstration of knowledge,

20. Approved Sewage/Wastewater Disposal System, proper
disposal

27. Proper cooling method used; Equipment Adeqﬁate o
Maintain Product Temperature

and perform duties/ Certified Pood Manager (CFM)
22. Food Handler/ d

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

/ 24, Reqmrcd records available (shellstock tags; parasite
| destructi Packaged Food labeled

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

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

v
4 28. Proper Date Marking and disposition
v

30. Food Establishment Permit (Current & Valid)

/ 26. Posti g\df Consumer A vxsénes, Taw or 'undér cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

5

4 31. Adequate handwashing facilities: Accessible and properly
supplied, used
32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
&l
33. Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

3>

-

;/ 34. No Evidence of Insect contamination, rodent/other
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use
7 36. Wiping Cloths; properly used and stored .
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated arcas used
/ 38. Approved thawing method v/ 44. Garbage and Refuse properly disposed; facilities maintained
Pp 2 prop i
. , : - 435. Physical facilities installed, maintained, and clean
J/ inens; properly used, stored 46. Toilet Facilities; properly constructed, supplied, and clean
dned & handledl In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
g Y
v and used b v

Received by: Print:
(signature) :LU% Jae Rhee

Phone #/ email:
Donutsandmore@hotmail.com

Inspected by: Print: L ?
Gignanure) MM Kristen Weatherford, RS 817-223-4834

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

License/Permit # | Page 2 of 2

City/State:
Alvarado, TX

Physical Address:
300 Hwy 67

Date: Establishment Name:
04/30/2024 Donuts & More

- e TEMPERATURE OBSERVATIONS T
Item/Location Temp Item/Location Temp Item/Location Temp
2-RIC 37
2 - Smoked sausage-RIC 38
4 - Sausage rolis- out of oven 200

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

6 - Shall time stamp sausage rolls. Shall record daily logs and keep logs on site.

29 - Observed chlorine sanitizer test strips, probe thermometers and alcohol swabs.

30 - Permit valid until 08/03/2024.

42 - Clean bottom shelf of customer reach in cooler (near front door). Clean inside surfaces of coolers and outside
surfaces of bulk dry-goods containers in kitchen.

45 - Clean floors along walls, under equipment and in restroom.

AdditionalComments:Print this report and keep on site.

Certificate #: Exp. Date: 07/12/2028

Pest Control Company Abbys Service Date: 08/16/2023
Grease Trap Service Company Americas powerwash Service Date: 04/16/2024

Received by: M a Print: Phone #/ email:

(signaturc) Jae Rhee Donutsandmore@hotmail.com
Inspected by: Print: Inspector’s Phone #

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

Form EH-06 (Revised 09-2015) = 2 of 2
age <« 0

Registered Food Service manager Jae Bum Rhee




Retail Food Establishment Inspection Report

TMS Project #

APagc 1 of 2

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

09/07/2023 09:03 AM 09:37 AM - 2023-022577

Purpose of inspections | | 1-Compliance  { / | 2-Routine i 3-Field Investigation {F 4-Visit T 5.0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _ 2

Donuts & More Jae Bum Rhee v Number of Vielations COS: __ 0 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

300 Hwy 67 (7-2014) Suite: Donuts and More Alvarado/Johnson County | 76009 000-000-0000 No (civele one}

Compliance Status:
Mark the sppropriate points in the QUT box for each numbered item

OUT = not in compliance IN = in compliance NO = not observed  NA = not applicable COS = cotrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

Mark an asterisk * % ' in appropriate box for R

R = repeat violation

Priority Items (3 Points) violations Require Immediate Corrective Actlon not to exceed 3 days
Compliance Status | . Compliance Status |
o L NEN|C Time and Temperatare for Food Safety oL INPNGC R
:{ N|[O] A ;) (F = degrocs Fahreuheit) E N|OJ A g Employce Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3, Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature 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
/ g P =4 v/ y P
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Seurce l l / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Foed in
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
e ; P ¥ V4 &V " P p
egetables
Protection from Contamination v 18. Toxic substances properly identified, stored and u:>d
9. Food Separated & protected, prevented during food Water/ Plumbin
e 8
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at_50C| ppnytemperature v backflow device
/ I l’r&)‘p'er ciidsposition of returned, previously served or / (210 App[mved Sewage/Wastewater Disposal System, proper
R oL - — : e
L . ‘ tion Items (2 Points) violations Require Corrective Action within 10 days
Ot N|N|C : o1 {N|IN}]C R
ulNjOlAO Demonstration of Knowledge/ Personnel U N|OJA]O Food Tempersture Control/ Identification
T 8 T 8
21. Person in charge present, demonstration of knowledge, 7. Proper cooling method used; Equipment Adequate to
/ p g / P
and perform duties/ Certified Food Manager (CFM Maintain Product Temperature
p & P
v 33, Food Handler/ no unauthorized persons/ personnel 4 28, Proper Date Marking and disposition
P p e [ P i
Safe Water, Recordkeeping and Food Package J/ 35, 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
p
24. Required records available (shellstock tags; parasite . e BTk vt Do . al
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Uteasils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and i facilities: T .
/ HACCP plan; Variance obtsined for specialized 4 3 t. A.dequa‘te handwashing facilities: Accessible and p..operly
. . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32, Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
76, Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; mstalled, maintained, used/
v £ / .
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
L "Core Items (1 Point) Violatlons Requlre Corrective Action Not 1o Exceed 90 Days or Next Inspection , Whichever Comes First
O T[N]N]C : Of I | N[N C R
Ul NIOFA (S) Prevention of Food Contamination Ul NjOlA g Food Ideatification
T T §
v 14, No Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Vs 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean v
p properly
J/ 37. Environmentsl 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 Utensily 1 45. Physical facilities installed, maintained, and clean /
/ 39. Utensils, equipment, & linens; properly used, stored, / 76, Toilet Facilities; property constiucted, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40, Single-service & single-use articles; propesly stored / 47, Other Violations
and used
Received by: Print: Phone # / email:
4 Y
(signature) Jae Bum Rhee Donutsandmore@hotmail.com
Inspected by: % K Print: Inspector’s Phone #
(signature) 7 S Tim Fish, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: . City/State: License/Permit# | Page 2 of 2
09/07/2023 Donuts & More EAOQC:PHwy 67 (7-2014) Suite: Donuts and [ Ajyarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Drive thru reach in cooler(ric)-milk 39
2 - Customer ric(milk) 40
2 - Kolache dog-kitchen ric 39
2 - Aimond mitk-kitchen ric 39

OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
6 - Using time log for kolaches.
29 - Observed chlorine sanitizer test strips, probe thermometers, and alcohol swabs.
30 - Permit posted and valid through 8/3/24.
33 - 3-compartment sink set up to wash, rinse, and sanitize.

36 - Sanitizer at bucket tested 100 ppm CI.
42 - Clean bottom shelf of customer reach in cooler(near front door). Clean shelving, equipment, and bulk dry-goods

containers in kitchen.
45 - Clean floors along walls and under equipment. Defrost reach in freezer, a lot of ice build up. Clean floors

and walls in kitchen.
AdditionalComments:Print this report and keep it on site.

Exp. Date: 07/12/2028
Service Date: 08/16/2023

Grease Trap Service Company America’s Service Date: 08/30/2023

Received by: Print: Phone # / email’

(signature) Jae Bum Rhee Donutsandmore@hotmail.com
Inspected by: Z S Print: Inspector’s Phone #

(signature) 7/ Tim Fish, RS

Form EN-06 (Revised 08-2015) Page 2 of 2
e

Registered Food Service manager Jae Bum Rhee Certificate #:

Pest Control Company Abby’s




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/17/2023 10:41 AM 11:35 AM - 2022-020967

Purpose of Inspectlon: | | 1-Compliance i/ 1 2-Routine 1| 3-Field Investigation L 14vsit | | 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _2

Donuts & More Jae Rhee v’ Number of Violations COS: __ 0 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

300 Hwy 67 (7—2014) Suite: Donuts and More Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compl!snce Status;
Mark the appropriale points i in the OUT box for each numbered item

our= nm in compliance N = in compliance -NO = not observed - NA = not applicabl
Mark *v. a checkmark in aﬁ)mpmtebox for IN, NO, NA, COS

COS = donsite R =repeat violation

Mark an asterisk * % ’ in appropriate box for R

Prionty Items (3 Points) violations Require Immedinte Corréctive Action not to exceed 3 days

Compliance Status | : Compliance Status |
NENES Time snd Temperatare for Food Safety R Of I NINTC R
g N oA g i (F = degrees Fahrenheit) ;-J Npoja ? Emplayee Health
4 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
s 2. Proper Cold Holding temperature{41°F/ 45°F) V4 13, Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
proy
v/ 5. Proper reheating procedure for hot holding (165°F in 2 V4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. l”xme as a Public Henith Control; pmcedures & records Highly Susceptible Populations
il Approved Seurcc 4 16. Pasteurized foods used; prohxbxted food not oﬁered
Pasteurized eggs used when required
7 Food dl’ld ice ob(amed fmm 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
. Protection from Contamination ' 18. Toxic substances properly identified, stored and used
/ 9 Food Sepzu'ated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 16. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at J00CL ppm/temperature v backflow device
11, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
e , ,. wire Corrective Action within 10 da ,
Ol TN NJC . : g : R Q R
:{ Nl O] a g " Demonstration of Knowledge/ Personnel u Food Temperature Control/ Identification
; 1 ; id T 5
s 21. Person in charge present, demonstration of knowledge, 2 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 W)ﬂer, Rccordkecphxg and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
- Labeling - Thermal test strips
v 23, Hot und Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . . o oo SYRT
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Pracedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e eer "
/ HACCP plan; Variance obtained for specialized J/ 31 A.dequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions
- Consnmcr Advlsm'y 32. Food and Non-food Contact surfaces cleanable, properly
i v designed, constructed, and used
26 l‘ostmg of Consumer Advxsones, raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
- ons Reg uire C’ammlveAcﬁ, n Not 10 Exceed 90 Days or Next Inspection , Whichever Contes First -
o1 cl Ol1 | N|N]C R
Irx N|OjA ,g S Prevcnﬁon of Foad Contnmlnnﬁou Ul N[O]A ;) Food Identification
b : ,, T
/ 34 No vadence of lnsect contammatmn rodent/other / 41.Original container labeling (Bulk Food)
v 35. Personal Cleanlinesw/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean v
v/ 37, Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
v 38 Approved thdwmg method v 44. Garbage and Refuse properly disposed; facilities maintained
= U Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean v
4 39 Utensils, equipment, & linens; properly used, stored, 7 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) N Jae Rhee (817)487-8248  jbrhee@hotmail.com
Inspected by: Print: Inspector’s Phone #
(signature) Eldho Babu, RS

Form EH-06 {Revised 09-2015)

Page 1 of

2




Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2

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

08/12/2022 11:07 AM 11:50 AM - 2022-020967

Purpose of Inspection: | | 1.Compliance | | 2-Roufine | | 3-Ficld Investigation | _ [ 4-Visit__| | 5-Other | TOTAL/SCORE |
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _3

Donuts & More Jae B Rhee v Number of Violations COS: __ 0 88[1 00
Physical Address: | C ity/County: i Zip Code: | Phone: Follow-up: Yes

300 Hwy 67 (7-2014) Suite: Donuls and More Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

‘comphance H\ mcomphanc-: homnoiobsewed NA= notapphcahle‘ an‘ected' ‘mc R- rcpeaivwlauon

Compliance Statur 0

Ma:ktbe r rm!c oints in ﬂm (w’f‘b, for each numbered item Mark *¥" a checkiark in uppropriate box for IN, NO.NA. COS  Mark an asterisk” % " in appropriate box fm R
.. . Pri ﬁy Items 3 Pomts) violatmm Require Imniediate Cnrrecm'eAmvn nax « e.meed 3 days - . \ .
Cnmpliangé S!amr . ' . Compliance Status . - -
911 BINLE Timcand Tcmpemfnm fnr Food Sﬂfe(y , R ofji s N1} R
¥ Niola 2 . _ (F =degrees Fahrenheity ' ~ g “H 014 g ‘ - Employee H“‘m‘
/ I. Proper coolmg time and temperature J/ 12 \'lnnagemcm food employees zmd condltloml employees;
know ledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperaturc(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) a Preventing Contamination by Hands
v 4. Proper cooking time and temperature 3 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eut foods or approved
Hours) ajternate method properly followed (APPROVED Y N )
13 6 lxme asa Pubhc Heahh Control; procedures & records : _Highly Susceptible Populatipns

il ;vcd Som‘cc / 16 Pasleurlzc-d foods used; prohibited food not offered

Pasteurized eggs used w ben requlred

7. Fodd zmd ice obtained from appmvcd source; Food in

v good condition, safe, and unadulterated; parasite ; . b . Clmmim!s
destruction o | : -
/s 8. Food Received at proper temperature v 17. Food additives; apprm ed and pmperly stored; Washing ans
& Vegetables

) : Protection from Contamination 5 3 18. Toxic substunws ro) erly identified, stored uud used
7 9. Food Separated & protected, prevented during food : b - W«tcrl Piumbing - B
preparation, storage, display, and tasting ' - ,
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbmg mslalled; proper
v Sanitized at ppnvtemperature v backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

ol1l C : i
Ul N 0 _ Demonsiration of Knowledpge/ Personnel 1o d l'em eraty Cmﬂmﬂ ldenﬂﬁmﬁou ,
ol 5 OF A IDweOge o b 5 . P, :
21. Person in charpge present, demonstration of knéwledge. 37 Pro T coolm method used Equipment Ade uate to
7 pe p v pe g quip q
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
mrs 22 Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
, - Safe Wﬁter, Rwordkwping and Food Pﬂckage 1 / 29. Thermometers provided, accurate, and calibrated; Chemical/
. - , Labeling . [henml test strips
73 Hot and Cold Water available; adequate pressure, safe : -  Permit Requirement, Prere ulsim for Operation
p . : q q pe
24, Required records available (shellstock tags; parasite " . . .
v destruunon) Packaged Food lsbeled v 30, Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures - E i © . Utensils, Equipment, and Vending
u
v f{SA ((;,grlr:pllnaa:m\:i ;\;i;l:“\:lea:g;:se:;;:?l;ﬁ:l: zr;icess, and / 31. Adequate handwashing facilities: Accessible and properly
plam P supplied, used
processing me!hods, manufacturer instructions
. Cunmmer Advisary . 32. Food and Non-food Contact surfaces cleanable, properly
e . : 4 designed, constructed, and used
26. Pmtmg of (_ousumer Adwsones, 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
) N] N y 3 e
ul R0 A g Prevenﬁon of Food Cnntamlnaﬂon o }rl NjOLATL ;) Food Ident:{imﬁon
T 8 . q . ¢
/ 34. No Evldence of lnsec! conldmmduon. rodml/other 41, Orlgmal comamer labellng (Bulk l‘ood)
animals v
1 35, Personat Cleanliness/eating, drinking or tobacco use / : L Physical Facilities :
N 36. Wiping Cloths; properly used and stored 1 42, Non Food Contact surfaces clean v
37. Environmental contamination 43. Adequate ventilation and lighting; designated arcas used
' v/
/ 38. Approved thawing method v 44. Garbage and Refusc properly disposed; facilitics maintained
- . Proper Use of Utensils St 1 45. Physical facilities installed, maintained, and clean v/
/ 39, Uteml!s equipment, & linens; prnperly \ned stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
/ 40. Single-scrvice & single-use articles; properly stored / 47. Other Violations
and used

Received by: Print: Phone #/ email:
(signature) : M % Jae B Rhee Jbrhee@hotmail.com

Inspected by: Print: Inspector’s Phone #
(signature) }4@:&/(-’ LS Kassandra Lamb, RS
Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

License/Permit #

Time out:
12:16 PM

Date: Time in:

02/10/2022
Purpose of Inspectio

TMS Project #

2021-017041

Page 1 of 2

300 Hwy 67 (7-2014) Sunte Donuts and More AIvarado/Johnson Coun

Establishment Name: " Contact/Owner Name: % Number of Rébent Vaﬁns:y 0
Donuts & More Jae rhee v Number of Violations COS: __0 89/100
Physical Address: | City/County: Zip Code: | Phone: [ Foltow-up: Yes

76009 No (circle one)

_000-000-0000 __

| Co _____hmu Status 1
OTiIN][ N C]
vinlolalol
7 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of resiriction and exclusion; No discharge from
eyes, nose, and _mouth
Vé 3. Proper Hot Holding temperature(135°F) - ‘ Preventing Contamination by Hands .
v/ 4. Proper cooking time and temperature v 14. Hunds cleaned and pmperly 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 approved
Hours) d[temate methnd roperly followed (APPROV!:D Y )
v 6. I'uue dsaPublxc Health Control; procedures & records - ' ; = o
L ‘ Approvnd Source .. 16, l’asteurized Toods used; prolnbited food ot offered .
. ; » _ , ~ ; Pasteurized eggs used when required
7. Pood and ice obtamed (‘rom dpProved source; Food in . o - - -
v good condition, safe, and unadulterated; parasite
destruction - - . . .
/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Profection from Contamination 3 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food . “ - ¥ -
preparation, storage, display, and tasting ; . . .
3 10. Food contact surfaces and Returnables ; Cleaned and v/ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppivtemperature backflow device
/ 1 1. Praper disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

24. Required recards available (shellstock tags; parasite

v destruction); Packaged Food labeled
_ Conformance with Approved Procedures
25, Compliance with Variance, Specialized Process, and
v HACCP plan; Variance obtained for specialized

/ 21. Person in charge present, demonstration of knowledge, 7 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Munager (CEM) Maintain Product Temperature
Vi 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
. . ‘Safe “ater, Recordkeeping and Food Package - / 29. Thermometers provided, accurate, and calibrated; Chemical/
v - Labeling - . Thermal test strips
v 23. Hot dl\d Cold Water available; adequate pressure, safe V ~ Permit quuiremem. f’isitz for Operaﬁnn

30. Food Establishment Permit (Currem & Vﬂld)

ansils, Equip‘j

31 Adequme handwashing facilities: Accessible and pmper!y
supplied, used

processmg methods; manufacturer instructions
: : (,omumer Adv:sm’y

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

26. [§ oshng of Consumcr Advlsones; raw or un‘der cookéd
foods {Disclosure/Reminder/Buffet Plate)/ Allergen Label

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

34 No Evidence of lnsect cun(ammdtlon, rodenl/olher .
v animals
1 35. Personal Cleanliness/eating, drinking or tobacco use ~ _ DPhysical Facilities . :«
/ 36. Wiping Cloths; properly used and stored 42, Non-Food Contact surfaces clean
v/ 37. Envirc tal cc ination / 43, Adequate ventilation and lighting; designated areas used
v 38 Appmved thawing method v 44, Garbage and Refuse properly disposed; fucilities maintained
/ : . roper Use of Utensils 1 48, Physical facilities installed, maintained, and clean
% 39, Utemlls, equlpmcnt & linens; properly used, ﬁton’.d % 46. Toilet 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: Phone #/ emaii:
{signature) M . Jae rhee Jbrhee@notmail.com
Inspected by: Print: Inspector’s Phone #
{signature) H’ﬁﬂ""\/&md Angela Varghese, RS

Form EH-06 {Revised 09-2015) p 1of 2
age 10



Retail Food Establishment Inspection Report

2021-017041

Establishment Name:

Date: Time in: Time out: License/Permit #
08/17/2021 11:25 AM 11:567 AM -
‘Purpose of Inspection: 1-Compliance

Contact/Owner Name:

~ | TOTAL/SCORE |

% Number of Repeat Violations: 0

T

Cnmpliance Status: OUT =not m complmneg II\ =i cougplmnne

Mark the appmpna!e pumm in the OLIT box for each numbered itom

Compﬁmce Sxams
joli NI T
UlnN alo

S

Priorlty Items = Points} violnxmns

Time and 'l‘emperntm fot Food Safety
: {F = degrees Fahrenheit)

1. Proper cooling time and temperature

Donuts & More Jae rhee v Number of Violations COS: _ 0 88/100
Physical Address: | City/County: | Zip Code: | Phone: | Follow-up: Yes
300 HWY 67 (7-2014) Suite: Donuts and More Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Emplnvw Health

J/ ‘12 Management food employees dlld condmonal emp!oyees,

TMS Project # Page 1 of 2

preparation, storage, display, and tasting

knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°E/ 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 3 14. Hands cleaned and properly washed/ Gloves used properly
v/ 3. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) ‘lltemate method TO erly followed (A[’PROVED Y N )
v 6. Time as a Public Health Control; procedures & records ~ 1 Susceptible Pop ‘ ‘ B
Approved Source = l
7. Food and ice obmined from upproved source; Food in ;
V4 good condition, safe, and unadulterated; parasite -
destruction - - = ...
/ 8. Food Received at proper temperature 7 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 3 18. Touc subs(anceq properly xdennﬁed stored and uxed
J/ 9. Food Separated & protected, prevented during food | ' ‘5

I N

wee
4
-

Dcmuustmtionof Knowledgel Parsnnml .

21. Person in charge present, demonsuduon of knnwledge

3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbiug installed; proper
Sanitized at 100  ppm/temperature v backflow device
% 11. Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

- Fond’femp&nmr Control

27 Pmper coolmg method used; hqulpment Adequate to k

v and perform duties/ Centified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Pﬂckugn 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling . , T hermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe . Permit Requ!rement, Prereqnlsite for - Operation
v 24. Requiced ecords suaruble (sheltock tags; parasite /] 30. Food Establishment Permit (Curtent & Valid)
_Utensils, Equipment, and Vending
v l%li\((,(o}!ll’“;:lll&:‘:,c ;x;:;id:;‘:fség [t)‘;‘r:lf[lylezceiglipz?dcebs‘ and v/ 3L A'dequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer mstmmons
. Cnmumer Advisory —1 32. Food and Non-food Contact surfuces cleanable, properly
: S v/ designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 13, Warewashing Facilities; installed, maintained, used/
v toods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

O C
g . :) Prewnﬁlm of and Conmminaﬁon ’l‘k ; . g
/s 34. No Evidence of Insect contamination, roden(lother 1 41.0riginal container labeling (Bulk Food)
animals
1 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. Environmenta! contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v/ 44. Garbage and Refuse properly disposed; facilities maintained
~ Proper Use of Utensils ; 1 45. Physical facilities installed, maintained, and clean
% 39 Utensxls, equipment, & linens; properly used, slored / 46. Toilet Facilities; properly constructed, supplied, and cleuan
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone # / email:
(signature) M M Jae rhee Jbrhee@hotmail.com

(signuture)

Inspected by:

Print:
dr f?zb */ "'fh i Angela Varghese, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Ret=2il Food Establishment Inspection Repext
f/ : /

sureau Veritas North America, Inc. 1

License/Permit #& )Q\_)" D\ W

* Number of Repeat leahons
v" Number of Violations COS:

i o
_Est. Type Risk Category Page  lof &

Contact/Owner Name

No (circle one)

Physical Address: V\/L ; ity{Counf :Y‘ [ﬁ 4{\ Zip Code: | Phone: Follow-up: Yes

v, 1 Proper coolmg 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
V4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands = o l::l
Vv 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 l l/ 15. No bare hand contact with ready to eat foods or approved
,’r/ Hours) \Y altemate method properly followed (APPROVED Y N )
Wi 6. Time as a Pubhc Health Control; procedures & records ‘ T : Highly Susceptible Populations o
r f . ' . _Approved Source - o [ ‘ l 16. Pasteurized foods used; prohibited food not offered
: . e . Lo i/ Pasteurized eggs used when required
o 7. Food and ice obtamed from approved source; Food in - o o
good condition, safe, and unadulterated; parasite - - - ~ Cheniicals
destruction : r ' . . ‘ .
8. Food Received at proper temperature l . l Y 17. Food additives; approved and properly stored; Washing Fruits
. \/ & Vegetables
- _ Protection from Contamination : : St ] . [ 18. Toxrc substances properly identified, stored and used
l 9. Food Separated & protected, prevented during food B , Water/ Plumbmg . ‘ I
Al M preparation, storage, display, and tasting L - . . ‘
A - 10. Food con& faces and Returnables ¢ Cleaned and . I 19. Water from approved source; Plumbmg mstalled proper
B ) s Sanitized at ppm/temperaturt /iﬂ‘ -~ - backflow device
f 11. Proper dispofition of returned, previously served or \’: - (420. pproved Sewage/Wastewater Disposal System, proper
diti ‘ iSposal

Demonstrahon of Knowledge/ Pelsonnel - Food Teruperamre Control/ Identrﬁcaﬁou -

- 21. Person in charge present, demonstratlon of knowledge . 27. Proper cooling method used; Equipment Adequate to
. and perform duties/ Certified Food Manager (CFM) ' Maintain Product Temperature
{ A l ] 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
- ' Safe Water, Recordkeeping and Food Package 1 - 29. Thermometers provided, accurate, and calibrated; Chemical/
' o Labell_g , L o , Thermal test strips
\/{ ‘ 23. Hot and Cold Water available; adequate pressure, safe\ e ‘Permit:Requirementy, Prerequisite for Operation
I‘ l §4. Requlred records available (shellstock tags; parasite . l 30. Food Establishment Permit (Cutrent & Valid)
. estruction); Packaged Food labeled .
| . _ Conformance with Approved Procedures o .. __ Utensils, Equipment, and Vending . l I
[ ‘J IZ»ISA.,gglr;};lll::csl:;;g:u\:ga;ﬁ:izs’eg%g:l:;ii:li?;ess’ and 31. Adequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions
Lo - , Consumer Advnsory 5 5 , 32. Food and Non-food Contact surfaces cleanable, properly
I _ | - . - designed, constructed, and used
26. Posting of Consumer Advrsones; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

- Foodldentrﬁcannn .

Preven,, nof Food Con min on

34. No vadence of [nsect contammatlon, rodent/other 41 Or1gma1 contamer labelmg (Bulk Food)

N , patmals
i | V ersonal Cleanliness/eating, drinking or tobacco use . - Physical Facilities
1 i 8, Wiping Cloths; properly used and stored 42 Non-Food Contact surfaces clean
| / 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
M l 38 A p roved thawmg method 44. Garbage and Refuse properly disposed; facilities maintained

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

Pm er Use of Utensﬂs .

dfied, & handled/ In use utensxls, properly used
40. Single-service & single-use articles; properly stored
and used

47. Other Violations

(signature) Prinf: :j A/a ZHEC Titl‘e: Persorl In Charge/@@-
s LA 10NN Pese p=

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

Received by:




Retall Food Establishment Inspection Report
Jureau Veritas North America, Inc.

P o
gdt \’% Q*) C Time in: Time out: Llcensemelat& O D\ U[’&)E{ Est. Type Risk Category Page | of ¢

Purpose of Inspection: | || 1-Compliance ] \/ E 2-Routine || — | 3-Field Investigation | [ 4-Visit | | 5-Other | TOTAL/SCORE
% Number of Repeat Violations:

Estabhﬁ ent Name; TS [ u /) (\i m (—} Q/ Contact/Owner Name: O o — S
Physical m‘\ ‘ ‘ \,‘ LQ7 %}({(&()fwra a D Zip Code: | Phone: gznm:;ﬁllie‘;i)

Compliance Statu.l: Out = not in compliance . IN = in compliance  NO = not observed NA =not applicable. . COS = corrected on site - R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an . asterisk * % 7 in appropriate box for ‘R
Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days :
Compliance Status - | ; T Compllance Status | :
O T4 N{NJ]-C Time and Temperature for Food Safet; R IENpN]PC : k i R
¥ Moyt g . (F = degrees Fahrenheif) i . }rj e g - e Employee Heellh
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
L P knowledge, responsibilities, and reporting
9 / \Z./P}oper 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 \/ 7 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 ‘/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__ N__ )
6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations
Approved Sonrce 16. Pasteurized foods used; prohibited food not offered
. ™ Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in : :
\ B good condition, safe, and unadulterated; parasite : : Chemicals
destruction / g
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
] b & Vegetables
o) LT Protection from Contamination v 18. Toxic substances properly identified, stored and used
j 9. zood Separated & protected, prevented during food : : : Water/ Plumbing
aration, storage, display, and tasting - : ' .
O 1 giFood contact surfaces and Returnables ; Cleaned and _\/ 19. Water from approved source; Plumbing installed; proper
| Sahitized at ppnv/temperature : backflow device
11. Proper disposition of returned, previously served or 20 Approved Sewage/Wastewater Disposal System, proper
reconditioned
O] T ENTIN]C : R O L L NYINAC i i
¥ NI O] A g Demonstration of Knowledge/ Personnel Ul-NPFOLA ;) Food Temperature Control/ I1dentification
,\/ 21. Person in charge present, demonstration of knowledge, [ 27. Proper cooling method used; Equipment Adequate to
/i and perform duties/ Certified Food Manager (CFM) { intain Product Temperature 2
v, 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition [
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
/ : Labeling ; Thermal test strips
\// 23. Hot and Cold Water available; adequate pressure, safﬁ ¥ / : .. Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ~ | = 30. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled )
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
processing methods; manufacturer instructions

J supplied, used
Consumer Advisory . j 32. Food and Non-food Contact surfaces cleanable, properly
E

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

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

0 1 ~
¥ Prevention of Food Contamination v N Food Identification
. p 3
‘ ’?34. (; Evidence of Insect contamination, rodent/other ‘/ 41.0riginal container labeling (Bulk Food)
animals
“/, 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
4 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
J/ 38. Approved thawing method Vv 44-Garbage and Refuse properly disposed; facilities maintained
A Proper Use of Utensils /45 /Physical facilities installed, maintained, and clean
j ' 39. Utensils, equipment, & linens; properly used, stored, J £ 46, Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used )
V4 40. Single-service & single-use articles; properly stored ) \/ 47. Other Violations
and used

Received bym Print: - /}‘a I aH E E Title: Person In Charge/fOwner,

(signature)

=00 ke P AU OV e iEE™




R~*il Kood Establishment Inspection Keport

'y ™ . . P
! suureau Veritas North America, Inc
l
Date: Time in: Time out: License/Permit # Est. Type Risk Category Page of e
2-15-28 | A" YS55m R0)G-0lYTY/
Purpose of Inspection: | 1-Compliance i -~ 2-Routine } 3-Field Investigation I 14-visit ) | 5-Other | TOTAL/SCORE
Establishment Name:. ., Contact/O er Name: % Number of Repeat Violations: ____

Nohutie Mave

Khee

v" Number of Violations COS:

dd /C
Physical Address: ? 3 6 ‘ J’L\/\ L;j Smgl/&'

Zip Code: Phone:

— ——
Follow-up: Yes é’ ‘S
Qo? (circle one)

Comphance Status; Out not in compliance - IN = in compliance. - NO

= not observed ~ NA = not applicable . COS = corrected on site R = repeat violation

good condition, safe, and unadulterated; parasite
destruction

Mark the appmpnate 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
’ Prlorlty Items 3 Pomts) violations Require Immediate Corrective Action not to exceed 3 days
Janons, megiale Lorre
Compliance Status | : Compliance Status ]
Of I'PNPNG €l Time and Temperature for Food Safety R Ol 11 N NJ.C R
'g N (: A ;) (F = degrees Fahrenheit) ¥ N{O]A g ’ Employee Health
P4 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
ab 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
/7 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__ )
e 6. Tlmc 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
4 Chemicals

4 8. Food Received at proper temperature

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

preparation, storage, display, and tasting

Water/ Plumbing

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

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

/|
7
/ 9. Food Separated & protected, prevented during food
/|
1

I 11. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

oz|

OJT[N|N|C ‘ X NJC :
U|NJ] O] A{O Demeonstration of Knowledge/ Personnel A0 Food Temperature Control/ Identification
T S ) : S
/' 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
R and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
Ve 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
L | 24. Required records available (shellstock tags; parasite // . . .
7 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 . T .
/, HACCP plan; Variance obtained for specialized /’ ::1} l?idee(:iq\:lasteedhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions ,-Ep i
Consumer Advisory Lgyl’ood and Non-food Contact surfaces cleanable, properly
7‘ Esigned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked // 33. Warewashing Facilities; installed, maintained, used/

Days or Next Inspection, Whichever Comes First

Service sink or curb cleaning facility provided

ol 1 N] C R
UI'N Al O Prevention of Food Contamination Ul NjO|AlDO Food Identification
T S T S
4 34, No Evidence of Insect contamination, rodent/other 4 41.0riginal container labeling (Bulk Food)
7 animals d
A 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
A 36. Wiping Cloths; properly used and stored i Non-Food Contact surfaces clean
7 P 37. Environmental contamination 43, Adequate ventilation and lighting; designated areas used
/] 38. Approved thawing method 7 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils \ (45)Physical facilities installed, maintained, and clean
/r 39. Utensils, equipment, & linens; properly used, stored, // 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used ’
1 Single—service & single-use articles; properly stored p 47, Other Violations
‘ and used -
Received by: M M\/\_‘/ Print: - zz }_/ Title: Person In Charg@
(signature) i A Z— - éz
Inspected by: Prinuj / L\ Business Email:
(signature) QW }ﬂ ih <

Form EH-06 (Revisedf09-£0 5)




_Retail Food Establishment lnspectlon Report

Y

i,

S\,

.ureau Veritas North Amerlca, M
(.% u@ \ q q 39 Time out: License/Permit & O 1 q O]L’_A % ‘._\—l Est. Type Risk Category | Page _\ of ——GL
Purpose of Inspection: 1-Compliance -~ ¥ \ 75 2-Routine = '§ | 3-Field Investigation 1 1 4-Visit § | 5-Other - | TOTAL/SCORE
5

“ LS i) yove,

Contact/Owner Name:

* Number of Repeat Violations:
¥" Number of Violations COS:

Zip Code:

Phone:

Follow-up: Yes

Maxk the appropnate points in the QUT box for each numbered item

d ity/County;
%ﬁ -Fr\j)\/, ( 0 7 i m W,Olo No (circle one)
Compllance Status: - ‘Out .= not in compliance . IN = in compliance NO = not observed - NA = not applicable . COS = corrected on site .- R = repeat violation

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

Mark an ‘asterisk * % > in appropriate box for R

Prlorxty Items (3 Points) violations Re

suire Immediate Corrective Action not to exceed 3 dazs

ditioned

Complianc: Status Compllance Status |
O LN NLC Time and Temperature for Food Safety ‘R 0 NI NpC ‘ R
'II‘J N0 /A (S) (F = degrees Fahrenheit) g N 2 A g Employee Health
V4 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
. \/ /S knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
/ eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) 7 : . " Preventing Contamination by Hands
J 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 .// 15. No bare hand contact with ready to eat foods or approved
/ Houss) alternate method properly followed (APPROVED Y__ N )
Vi 6. Time as a Public Health Control; procedures & recqrds : Highly Susceptible Papulations
Approved Source 4\' ‘ 4 A | 16. Pasteurized foods used; prohibited food not offered
- - Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in hd :
\A good condition, safe, and unadulterated; parasite :Chemicals
destruction A -
\/ 8. Food Received at proper temperature \// 17. Food additives; approved and properly stored; Washing Fruits
3 & Vegetables
Vi &
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
\/ aration, storage, display, and tasting i :
S ‘: 10. l9’ood %\m Returnablegy g \/’ 19. Water from approved source; Plumbing installed; proper
itized pifi/femperature h ‘. / backflow device
‘/ 11. Proper disposition of returned, previously served or J/ : 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

—_ — o R e ; : ; ’
U['N , 01 Al O Demonstration of Knowledge/ Personnel . . UI'N} O] ALO Food Temperature Control/ Identification
T S : : T S : :
21. Person in charge present, demonstration of knowledge, Ve 27. Proper cooling method used; Equipment Adequate to
y and perform duties/ Certified Food Manager (CFM) ™\ v/ {ntain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel ol [ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package ! / 26 Thermometers ccurate, and Cherrucal/
Labeling e ; Thermal test stnpslr?
v/ 23. Hot and Cold Water available; adequate pressure, safe - ) Permit Reqmrement, Prerequlsnte for Operatlon
24, Required records available (shellstock tags; parasite ; . . .
destruction); Packaged Food labeled \/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures 7 Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and o . e .
HACCP plan; Variance obtained for specialized V] 31. Afiequate handwashing facilities: Accessible and properly
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 ‘ 1733, Warewashing Facilities; installed, maintained, used/

ice sink or curb cleaning facility provided

(signature)

‘T/—L& A(Oﬁ

(O3 IS § Nt-C g O 1NN A I C : :
g N/ /(v) A g Prevention of Food ‘Contamination _IrI N|. o] A g Food Identification
/
V4 34. No Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
y, animals v
/L 35. Personal Cleanliness/eating, drinking or tobacco use Pa Physical Facilities
N _1736. Wiping Cloths; properly used and stored N 4 42. Non-Food Contact surfaces clean
| ¥ \32Environmental contamination 1 Y (43.)Adequate ventilation and lighting; designated areas used
N I/ 38 Approved thawing method 7/ S Garbage and Refuse properly disposed; facilities maintained
i Proper Use of Utensils ‘ ysical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, @oilet Facilities; properly constructed, supplied, and clean
./ " dried, & handled/ In use utensils; properly used )
L 40. Single-service & single-use articles; properly stored \/ 47. Other Violations
and used
Received by: Print: Title: Person In Charge@

N

B
Inspected by,
(signature) / ,& ”

JA ! gﬁine‘ss Email;

Form EH-06 (Révised 09-20
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,Retall Food Establishment Inspection Keport

\\

T fc'\

.ureau Veritas North America, 1

. " 3 £
(Bg ’ Ci ﬂ Timg 1@ ,gg Time out: License/Permit # & 0\8 (] L%,-l (ég Est. Type Risk Category | Page _§ of _£A
Purpose—of Irfspection: i “1-Compliance | V| 2-Routine. .} | 3-Field Investigation I F4visit ] | 5-Other '] TOTAL/SCORE

Contact/Owner Name:

% Number of Repeat Violations:
¥ Number of Violations COS:

C‘*F?ﬁ uadd

Zip Code: | Phone:

Follow-up: Yes
No

(circle one)

Compliahce Statlus:‘
Mark the appropriate points in the QUT box for each numbered item

Out = not in compliance - INf-lncompllance NO

Matk *y"* a checkmark in appropriate box for IN, NO, NA, COS

= notobserved - NA = not applicable  COS = corrected on site

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

: Priority Items (3 Poian) vaatw_ns Require Immediate Corrective Action not to exceed 3 days
Compliance Status | . i Compliance Status
OfL NN C Time and Temperatare for Food Safety R Ol Ly NN C : - R
}TJ N ’o A <S) (F = degrees Fahrenheit) g N ,0 A g Employee Health
J/ 1. Proper cooling time and temperature A 12. Management, food employees and conditional employees;
m - knowledge, responsibilities, and reporting
5 ¢t 2. Fyoper Cold Holding temperature(41°F/ 45°F) A 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
3, Proper Hot Holding temperature(135°F) pd Preventing Contamination by Hands
4. Proper cooking time and temperature v L, 14. Hands cleaned and properly washed/ Gloves used properly
o 5. Proper reheating procedure for hot holding (165°F in 2 N / 15. No bare hand contact with ready to eat foods or approved
-} Hoeyrs) altemate method properly followed (APPROVED Y __N__
3 6. Tilne as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L» | 16. Pasteurized foods used; prohibited food not offered
o Pasteurized eggs used when required
L 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 [v4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
N Protection from Contamination 18. Toxic substances properly identified, stored and used
Vv 9. Food Separated & protected prevented during food Water/ Plumbing
s/ preparation, storage, display, and tasting
/ 10. Food co rfages\af alle; leaned an 19. Water from approved source; Plumbing installed; proper
Sanitized &ﬁ@ ppm/telr{n%peraturcij: I Atm V,/ ) backflow device il i PP
Ve 11. Proper disposition of retumed, previously !erv v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

foods (Dlsclosure/Remmder/Buffet Plate)/ Allergen Label

LOJ) B 3 Nj:C : 0 NPC
Uj N Al O Demonstration of Knowledge/ Personnel Ul N A0 Food Temperature Control/ Identification
T S : . T S -
21. Person in charge present, demonstration of knowledge, 9 ‘ @roper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) S intain Product Temperature
Y 22. Food Handler/ no unauthorized persons/ personnel ¥ 28. Proper Date Marking and disposition
o Safe Water, Recordkeeping and Food Package P 29. Thermometers pyoyided, accurate ¢ ibrated; Chemi ‘/a
- Labeling v Thermal test strips }(\ ‘C\D
v 23. Hot and Cold Water available; adequate pressure, safe} P,'\ l\: Permit Requlrement, Prereqmsxte for Operatlon
24. Required records available (shellstock tags; parasite i . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and : e .
HACCP plan; Variance obtained for specialized o / 31 A.dequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory a 7'|£32. Pyod and Non-food Contact surfaces cleanable, properly
i i ed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked \/’ 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

C R O] LN : R
o Prevention of Food Contamination Ul N].Oj A] O Food Identification
S | T S R H :
34. Wo Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilifies
1% 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
A 37. Environmental contamination 43, Adequate ventilation and lighting; designated areas used
i d 38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
L Proper Use of Utensils | {45 Physical facilities installed, maintained, and clean
Y 39. Utensils, equipment, & linens; properly used, stored, ) "46. Toilet Facilities; properly constructed, supplied, and clean
V /] dried, & handled/ In use utensils; properly used
Vi 40. Single-service & single-use articles; properly stored 47. Other Violations
(% and used
Received by: Print: i 12 Title: Person In Charge/ @wner)
(signature) “ 1N j A’ E /Z =

o (KK

Business Email:

nese s

Yhocia\larg
J J



Retail Food Establishment Inspection Report

o

N

areau Veritas North America, Inc.

Time out:

CRQRIB ™[00

License/Permit #

Est. Type Risk Category

b Y
Page 4 of CA

Purpdse of In§pection: 1-Compliance

Establishm me; \
Uds 2 DR

Contact/Owner Name:

/| 2-Routine | | 3-Field Investigation |

| 4-Visit | I 5-Other | TOTAL/SCORE

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

R0 HOY (o]

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

dofA

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

t -
Compliance Status: .- Ont = not in compliance ~IN = in compliance - NO = not observed .-NA = not applicable - COS = comrected on site
Mark *v'* a checkmark in appropriate box for IN, NO, NA, COS

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

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

reconditioned

Compliance Status Compliance Status_|
O NI NYC Time and Temperature for Food Safety M R O 1NN C R
Alrl Nl o}l A g (F = degrees Fahrenhei) :{ NiO]lA (S) Employee Health
§ yroper cooling time and temperature Ped 12. Management, food employees and conditional employees;
. Vo knowledge, responsibilities, and reporting
\// 2. Proper Cold Holding temperature(41°F/ 45°F) A 13. Proper use of restriction and exclusion; No discharge from
i eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) e Preventing Contamination by Hands
py 4. Proper cooking time and temperature M 14. Hands cleaned and properly washed/ Gloves used properly
k4 5. Proper reheating procedure for hot holding (165°F in 2 \// 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & recgrds, L~ Highly Susceptible Populations
) Approved Source lw V- '// 16. Pasteurized foods used; prohibited food not offered
; { Pasteurized eggs used when required
< 7, Food and ice obtained from approved soursé; Food in
\,/ good condition, safe, and unadulterated; parasite Chemicals
) yd | destruction y
N6 | 8. Food Received at proper temperature V] 17. Food additives; approved and properly stored; Washing Fruits
P & Vegetables
/ Protection from Contamination |V 18. Toxic substances properly identified, stored and used
al / 9. Food Separated & protected, prevented during food Water/ Plumbing
RE preparation, storage, display, and tasting . .
\// 10. Food congﬁ}rfaces and Retunabl %l and. // 19. Water from approved source; Plumbing installed; proper
/| Sanitized at ppm/temperature ‘@j(ta)ﬂ 5y backflow device
'V 4 11. Proper disposition of returned, previo usly served or .// 20. Approved Sewage/Wastewater Disposal System, proper

disposal

O] 11N C 0 ‘l C R
Ul NJO] Al O Demonstration of Knowledge/ Personnel U N]O]AlO Food Temperature Control/ Identification
T s X s

« / 21. Person in charge present, demonstration of knowledge, c>( { Wroper cooling method used; Equipment Adequate to

1A and perform duties/ Certified Food Manager (CEM) intain Product Temperature

J 22, Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

29, Thermometers pgavj te, and calibrated; Chemical/
Thermal test strips

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

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite

\

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

25. Compliance with Variance, Specialized Process, and

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

Consumer Advisory

¢

732 ljbod and Non-food Contact surfaces cleanable, properly
fgned, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked

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

(signature)

A

0 C NEREIERES
U NjOlAJO Prevention of Food Contamination UI'NjO] A O Food Identification
T S T Vi §
\ 34, 2!0 Evidence of Insect contamination, rodent/other v / 41.0riginal container labeling (Bulk Food)
. ihals
35, Personal Cleanliness/eating, drinking or tobacco use P Physical Facilities
P 36. Wiping Cloths; preperly used and stored i 42. Non-Food Contact surfaces clean
A 37. Environmental contamination A 43. Adequate ventilation and lighting; designated areas used
/l 38. Approved thawing method A _44. Garbage and Refuse properly disposed; facilities maintained
i Pl Proper Use of Utensils \ 45 )Physical facilities installed, maintained, and clean
\ ><' / \iyﬁtensils, equipment, & linens; properly used, stored, 6. Toilet Facilities; properly constructed, supplied, and clean
/ Ted, & handled/ In use utensils; properly used v,
S 40. Single-service & single-use articles; properly stored y 47. Other Violations
and gsed
Received by: W Print: Zé’ Title: Person In Charge/ Owner
(signature) M\ z)/ jAE— . H
Inspected byf" 0 Print| Business Email:

Form EH-06 (Revised 09-2015

10 0T ,
J




Retall Food Establishment Inspection Repgrt

~{
& O 9 \7 C@ v Bureau Veritas North America, Inc.

:\ l % Time in: Time out: License/Permit # Est. Type Risk Category Page __ of

ubpost bf Inspection: | 1-Compliance 1 | 2-Routine | | 3-Field Investigation 1 14-visit-- 1 I 5-Other ]| TOTAL/SCORE
Estfiblighment N Contact/Owner Name: % Number of Repeat Violations: ____
/djg é’i I)/L(?)'},.SL/ ¥ Number of Violations COS: q ?/

Physncal’Address U City/County: Zip Code: Phone: Follow-up: Yes
m Gl A No (circle one)

Compliance Status: . Out &Lot in compliance - IN = in compliance - NO = not observed - NA = not applicable.: COS = corrected on site R = répeat 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 1o exceed 3 days

Compliance Status_ | Compliance Status |
Of L4 N N C Time and Temperature for Food Safety L3 O L NI NLC R
¥ NpOpA g (F = degrees Fahrenheit) ¥ Njpopa 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 4. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y___N__ )
i 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 Confamination 18. Toxic substances properly identified, stored and used
\ 9. Food Separated & protected, prevented during food Water/ Plambing
preparation, storage, display, and tasting
! 10. Food con a d @-n?&l;s ' Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at pm/femperatie backflow device

1 1. Proper disposition of retumed, previously served or

20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i

1

ol 1] N['N]C O[T N|N|C : ,
Ul NfoOojA]oO Demonstration of Knowledge/ Personnel Uf'NjojaAfo Food Temperature Control/ Identification
T b 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) A i Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel ) 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 7 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
Consumer Adyvisory 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

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

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

oj1 C 0 (%
g Nj O] A g Prevention of Food Contamination '(rj NjolaAjoO Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored { 42. Non-Food Contact surfaces clean
37. Environmental contamination | 43, Adequate ventilation and lighting; designated areas used
§ 38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
N 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 ____ { ( ""?_.O / é
and used
Received by: M W Print: ‘& /Z H e@ Title: Person In Charge/
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