Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-08-25 Time in: Time out: License/Permit # T™S 2025-020839 Page 1 of 3
Number

Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 1
Jack In The Box Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
5780135, Alvarado, TX, 76009 Alvarado 76009 No

Compliance Status:  Out=not in compliance  IN — in compliance. 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 Compliance Status

Time and Temperature for Food Safety
(F = degrees Fahrenheit)

Employee Health

NO 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 in 2 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 3 comp 200 ppm quat proper backflow device
ppm/temperature
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) . Daniela Duran
Inspected by: Print: Business Email:
(signan}e)______i_s Tina NEMMERS-MOORE

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




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

1a3s,
BUREAU
| VERITAS ]

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

Service sink or curb cleaning facility provided

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24, Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN . S .
Process, and HACCP pan; Vatiance obtained for 31. Adequate hgndwashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

AN \\Valay S

Ol T I NI NEC ol 1 Ni C
%I N| ol A g Prevention of Food Contamination g N| O] A g Food Identification
IN 34, No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
|
IN 36. Wiping Cloths; properly used and stored iN 42. Non-Food Contact surfaces clean
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 1-0UT 47. Other Violations No
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) @ . Daniela Duran
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

[ Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

(SRTN

i
T
s

1878

[ VERITAS]
TEMPERATURE OBSERVATIONS
Item/Location Temp
OBSERVATIONS AND CORRECTIVE ACTIONS
Item Number | AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED
AND NOTED BELOW:
I#Z IWIC 38 WIF 10 prep cooler chicken 36 chicken strip 39 ham 35
13 Crispy chicken 170 hamburger 181 sausage 178 egg 149
#30 Health permit posted
147 Post health inspection report or sign stating “health inspection report available upon request™ in public view.
Samples: lt; Collected:
Received by: ‘\ Print: Title: Person In Charge/ Owner
(signature)
Daniela Duran
Inspected by: Print: Tina NEMMERS-MOORE
(signature)

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:
02/04/2025

Time in:
11:02 AM

Time out:
11:32 AM

License/Permit #

TMS Project # Page 1 of 2
2024-025928

Purpose of Inspection: | | 1-Compliance |

v |_2-Routine | | 3-Field Inyestigation |  J4-visit | | 5-Other | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

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

Jack In The Box Janie Luna — 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
57801 35 Alvarado/Johnson County | 76009 000-000-0000 No _ (circle one)

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

OUT = not in compliance IN = in compliance

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

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

Compliance Status_| Compliance Status |
O [FLARNEN e Time and Temperature for Food Safety e il [ae b 2
T F[lEe 2 (F = degrees Fahrenheit) llj A B g ;) Raplogos Baith
7 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
p P
/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
/ P p 4 y pp!
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 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
. Food Received at proper temperature . Food additives; approved and properly stored; Washing Fruits
8. Food Received at proy p V4 17. Food additi pproved and properly d; Washing Frui
& Vegetables
Protection from Contaminati v 18. Toxic substances properly identified, stored and used
7 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v # v ’
Sanitized at 300PPM@temperature backflow device
7 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
OlI|N|N|]C R o1 N|N]|]C R
Ul N[Ol A]O Demonstration of Knowledge/ Personnel U N|O[A]O Food Temperature Control/ Identification
T S T S
v/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 7 29. Thermometers provided, accurate, and F:l|ibrillcd; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags: parasite G . PR Rt e
V4 destruction); Packaged Food labeled 4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
2 b i e Wi 10 o S s1alized P: q
B (‘D‘mplmncc’\\ !‘h Van‘mc.:c., Sp‘e(.lflllZ(:d l rocess; and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v supplied. used
processing methods; manufacturer instructions SURPRRSs S
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
ol 1 N[ N| C R o] 1 N|N]| C R
Ul N|O[A]O Prevention of Food Contamination u/NjO|A|O Food Identification
iy S L S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
v/ pp! prop i
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
J/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: s Print: Phone #/ email:
(signature) Janie Luna Janieluna36@gmail.com

Inspected by:
(signature)

Print:
W Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/13/2024 12:22 PM 12:45 PM - 2024-025928

Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation | l4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0

Jack In The Box Daniela Duran v" Number of Violations COS: __ 0 98/1 00

Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
57801 35 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Status:  OUT = not in compliance  IN = in compliance NO = not observed NA = not applicable COS = corrected onsite R = repeat violation

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

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

Mark an asterisk * % * in appropriate box for R

Received by:
(signature)

Ol

Daniela Duran

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status_| Compliance Status_|
(O S M L Time and Temperature for Food Safety 3 CIRLES R R T !
[0} A
:{ 4 A g (F = degrees Fahrenheit) llj 8 s f Urployes Ah
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
4 pe g p J/ g i ploy
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
v P I v/ I g
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
p
P! P! i\ p
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
v/ P g P! 4 pp
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source s 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
q
7. Food and ice obtained from approved source; Food in
rood condition, safe, and unadulterated; parasite Chemicals
5 p
estruction
8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnv/temperature v backflow device
J/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Ol | N|N|C R o] 1 N[N| C R
U[N|J]O|A]O Demonstration of Knowledge/ Personnel U Nfo| Ao Food Temperature Control/ Identification
T S T S
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
7 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
p I
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite s : . A T X7
v destruction); Packaged Food laieled Ve 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and I s . e
v/ HACCP plan; Variance obtained for specialized / zl: Alidezqtd:t.dhdnd\\d.\hlnb facilities: Accessible and properly
processing methods; manufacturer instructions SHPPIES; Hae
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v . v/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
q Jd
O[T | N|N|C R of 1 N|N| C
Ul N|O[A|O Prevention of Food Contamination uf[N|J]O[A]O Food Identification
T S ik S
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
1 animals 4 .
1 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
P! v/
J/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Print: Phone # / email:

alejandra@jiicorp.org

Inspected by:
(signature)

S\ )

Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name:
09/13/2024 Jack In The Box

Physical Address:
5780135

City/State:

Alvarado, TX -

License/Permit #

Page 2 of 2

TEMPERATURE OBSERVATIONS

Number | NOTED BELOW:

Item/Location Temp ltem/LocmiBT: Temp Item/Location k Temp
2- WIC 38 P3-Egg 168
2 - Chicken nuggets 41
2 - Egg roll 40
2 - Grill chicken 38
D - Prep RIC 40
2 - Protein prep cooler 36
3 - Hamburger 165
3 - Sausage 168

OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

2-WIF 10

10 - 3-comp 200 ppm quat

30 - Health permit posted03/14/2025
34 - Eliminate flies

35 - Label employees food area in WIC

Registered Food Service manager Daniella Duran

Certificate #:

Exp. Date: 11/04/2027

Pest Control Company Rentokil

Service Date: 08/31/2024

Grease Trap Service Company LES

Service Date: 08/02/2024

Received by:
(signature)

Print:
Daniela Duran

Phone # / email:

alejandra@iicorp.org

Inspected by: /(
(signature)

Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/18/2024 02:31 PM 03:15 PM - 2023-022780
Purposw Inspection: 1-Compliance J/ 2-Routine 3-Field Investigation 4-Visit 5-Other T_Q_TAUSCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1
Jack In The Box Alexandra Garcia v' Number of Violations COS: ___ 0 98/1 00
Physical Address: ' City/County: | Phone: | Follow-up: Yes
5780135 Alvarado/Johnson Coun 000-000-0000 No (circle one)

Complinnce Status:  OUT = notin compliance 1IN =incompliance NO = notobserved NA = notapplicable  COS = corrected on site = rcpem violation

Mark the appropriate points m the OUT box for each numbered item Mark ¥ a checkmark i appropriate box for IN, NO, NA, COS ~ Markan astcmk % 'in appmpnatc box for R

Priovity Items (3 Points) violations Reguire Immediate Corrective Action not to exceed 3 days

Com Compliance Stafus 1
Q Tinie and Temperature for Food Safety - R
g s (E = degrees Fahrenheit) ‘ B3 5 Employce Health
J/ 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
eves, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
V4 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
J 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 )
é 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source | i v l 16. Pasteurized foods used; prohibited food not offered
: Pasteurized egys used when required
7. Food and ice obtained from approved source; Food in .
v good condition, safe, and unadulterated; parasite , Chemicals
destruction .
J/ 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination ! v/ 18. T oxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food I Wﬂlcrl Plumbing
preparation, storage, display, and tasting ; : .
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200QA ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
oft NI C ' : ol N c - i :
¥ N{O} A ;) Demonstration of Knowledue/ Personnel }{J NIOLA ? _ Food Temperature Control/ Identiflcation
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used:  Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v/ v 28. Proper Date Marking and disposition
Safe Wﬂier, Reco;‘dkegping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe o Permit Requirement, Prerequisite for Operation
v jgﬂl::?:;f;’i ;Zii;‘i’sezvgz’l:glﬁl ésel ;:(l:StOCk tags: parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending 1
25. C“o‘mphan.ccl\v!lh Vananc'e, Specthe:d F’rocess‘ and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v lied. used
processing methods; manufacturer instructions Suppliee, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
' v/ designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
OFELENENTLC R O 1 NI C
g NjiopaA g Prevention of Food Contamination "lj Niofa 3 ~ Faod !dmtiﬁcutiun
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use ; Physical Facilitics
7 36. Wiping Cloths; properly used and stored v 42. Non-Fond Contact surfaces clean
/ 37. Environmental contamination / 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 Utenstls / 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 v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature) o Alexandra Garcia 4250527@yr.jackinthebox.com

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

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




Retail Food Establishment Inspection Report

License/Permit # | Page 2 of 2

Number | NOTED BELOW:

Date: Establishment Name: Physical Address: City/State:
03/18/2024 Jack In The Box 5780135 Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Iced coffee-front RIC 41
2 - Soft serve 38
2 - Half & half-drive through RIC 39
2 - Jalapefio-prep 39
2 - Chicken-prep 37
2 - Chicken strip-RIC 35
2 - Ham-RIC 37
2 - Chicken-WIC 37

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

6 - Using timers
violation.

36 - 200 ppm QA

AdditionalComments:Print this report and keep it on site

22 - All employees shall have current Food Handler training from state accredited or ANSI approved course. Repeat

30 - Note: posted health permit expired 3/14/24. Contact the City for current health permit.

Registered Food Service manager Alma Lopez

Certificate #:

Exp. Date: 06/28/2028

Pest Control Company Rentokil

Service Date: 03/06/2024

Grease Trap Service Company LES

Serviee Date: 02/09/2024

Received by:
{signature) A

Print:
Alexandra Garcia

Phone # / email:

4250527 @r.jackinthebox.com

Print:

Kassandra Lamb, RS

Inspector's Phone #

Inspected by: ﬂ
(signature) 6
'
)

Form EH-06 {Revised 09-2015

Page 2 of 2



Retail Food Establishment Inspection Report

Datc: Time in: Tine out; Licensc/Permit # TMS Project # Page 1 of 2
09/11/2023 01:30 PM 02:17 PM - 2023-022780
Purpose of Inspection; | | I-Compliance - |,/ | 2-Routine | | 3-FleldInvestigation | {4-Vist | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _(
Jack In The Box Daniela Duran v Number of Violations COS: __0 89/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5780135 Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)
Compllapce Status: OUT= notini compliance IN = in compliance NO =not observed NA = not applicable COS = cosrected onsite R = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Actlon not to exceed 3 days
C It llance Status l R R C It 1 Status !
O NFNGC - Time and Temperatare for Food Safety R Of 1 I NN C ®
ynjopaor " (F = degrees Fahrenheit) b IR I Il BN Emplayce Health
/ t. Proper cooling time and temperature v 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
e 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 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
s 4. Proper cooking time and temperature 4 4. Hands clesned and properly washed/ Gloves used properly
J/ 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 ¥ N )
3 6. Time as a Public Health Control; procedures & records Highly Susceptible Populatl
. : . Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
R Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemieals
destruction
v/ 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. ‘Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
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 300QA ppm/temperature backflow device
v/ 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
econditioned disposal
, L dation Items (2 Points uire Corrective Action within 10 days
O FIN]N|C : S R all N|XK|C R
u o] A ;) . 2 Demonstration of Knowledpe/ Personnel ufnjolajo Food Temperature Control/ Identification
T o i Sl e T 8
/ 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 Terperature
2 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
. Safe Water, Recordkeeping and Food Package 7 26. Thermometers provided, accurate, and calibrated; Chemical/
o Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . e o e ot
v destruction): Packaged Food labeled Ve 30. Food Establishment Permit (Current & Valid)
“Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and o e il .
v/ HACCP plan; Variance obtuined for specialized 4 31 Af:lequnte handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
B 2 Consamer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: ‘ ; v R v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used’
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
. nt) Viels yire Correctlve Action Not to Exceed 90 Days or Nexi Inspection , Whichever Comes First
Ol T NI N s E . " R
lﬁ N[O] A 2 ‘ Prevention of Food Contansination U NjO]A ;‘) Food Identification
34. No Evidence of Insect contamination, rodent/other 41 .Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facllities
v 36, Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination v/ 43, Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
: “Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, J/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) ~~ Daniela Duran 4151616@r jackinthebox.com
Inspected by: ‘ZI ; Print: Inspector’s Phone #
(signature) A R Kassandra Lamb, RS

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




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit# | Page 2 of 2
09/11/2023 Jack In The Box 5780135 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Soft serve 37
2 -Ham-RIC 36
2 - Black beans-prep 40
2 - Spicy chicken breast-RIC 36
2 - Half & half-RIC 41
2 - lced coffee-RIC 39
2 - Chicken breast-WIC 34
2 - Half & half-drive through RIC 41

: 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 - Observed not using timers for pasteurized shelled eggs or lettuce kept out of refrigeration. Use timers for no

more than 4 hours.
10 - Shall wash, rinse, and sanitize containers between batches of food. Observed fresh batches of food with old

date stickers.
22 - Renew expired food handler certificates.
28 - Date mark foods with a shelf life of no more than 7 days. Observed new batches of food in containers with old

dates.

29 - Probe thermometer, alcohol swabs, and test strips are provided
30 - Permit valid untif 3/14/24

36 - Sanitizer bucket tested 300 ppm QA

47 - Keep printed health inspection reports on site
AdditionalComments:Print this report and keep it on site

Registered Food Service mannger Daniela Duran Certificate #: Exp. Date: 11/04/2027
Pest Control Company Rentokil Service Date: 09/06/2023
Grease Trap Service Company LES Service Date: 07/14/2023
Rgceived by: Print: Phone # / email:

(signature) Daniela Duran 4151616@r.jackinthebox.com

Opodda -
Iqspected by: ‘Z/ R; Print: Inspector’s Phone #
{signature) A Kassandra Lamb, RS

Form EH-06 (Revised 09-2015) P 20f 2
age 2 0




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/10/2023 10:06 AM 11:07 AM - 2022-023841
Purpose of ispection; ] | 1-Compliance- | / |~ 2-Routine. ! 3FicldInvestigation . | [ 4-Visit | | 5.0ther ] TOTAL/SCORE

Establishment Name:
Jack In The Box

Contact/Owner Name:

Diocila Garry Martinez

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

Physical Address:

5780 135

City/County:
AlvaradolJohnson County

76009

Zip Code:

Phone: Follow-up: Yes 92/100
000-000-0000 No  (circle one)

(omphance Status:
Mmk the appmpﬁate points i the OUT box for each numbeied item

Cnmp]iance ﬁtam;

Mark v a checkmark in a

OUT = nofincompliance  IN =i compliance ND =t observed. NA = not applicable COS = corrected on site
: ) mpnaxe box for IN, NO. NA. COS

Prim‘aty Hems (3 Pmnts) violutions Require Immelliote CarreciiveAaum nof m amw! 3 dnyc

R = repeat violation
Mark an.asterisk’ & " in appropriate box for. R

. Conipliance Status
0 NENLC Time and Temperature for !food Safety B of 1 TNTNT@ R
$ N oA ;’ (F = degrees Falrenheit) g A 9 A g Employee Health
/ 1. Proper cooling time and temperature 7/ 12. Mamgem‘.nt foud employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding tempcerature(4 1°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
3 P p v ¥ | X
eyes, nose, and mout
v 3. Proper Hot Holding temperature( 1 35°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature / 14, Hdndi 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
v ) 57 v ( perly fol dyAHl\D\F”pN
Hours) alternate method properly followed (APPROVE )
/ 6. Time as a Public Health Control; procedures & records Highly Susceptibie Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
H v I d i wl g d
: e Pasteurized eggs used when require
7. Food and ice obtained from approved source; Food in : e , o
v good condition, safe, and unadulterated; parasite Chemicals
destruction . -
v/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection fropm Contamination v 18. 'hmu substances properly identified, stored and used
p
v 9. Feod Separated & protected, prevented during food : - Water/ Plumblng
preparation, storage, display, and tasting
3 10. Food contact surfaces and Retumnables ; Cleaned and v/ 19. \\’dter from .jpproved source; l’lumblng nstalled; proper
Sanitized at_ 0QA ppnvtemperature backflow device
1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
" E— ol 1 ;
CINIOI ATO Demonstration of Knowledge/ Personnel Ul N alo Fwd ’!‘cmpemture Contmll Idmtifimﬂun
) 8 : ; T 5
7 21. Person in charge present, demonstration of knowledge, 27. I’roper coohm, : method used; hqulpmem Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
p p!
v 22, Food Handler/ no unauthorized persons/ personne! 2 28. Proper Date Marking and disposition
. f p k i}
Safe Water, Recordkeeping and Food Package v 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labeling Thermal test strips
23. Hot und Cold Water available; adequate pressure, safe - Permit Requirement, Prevequlsite For Operation
q I it jseq } P
v j:stl;ﬂ:gg}d ;iiif::;zvsgjgllcal(;};gllsm(:k tags: purnsite v 30. Food Establishment Permit (Current & Valid)
- Conformancewith Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and o b el Faniiace A s ,
v/ HACCP plan; Variance obtained for specialized / 31 A'dequn_te handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

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

Service sink or curb cleaning facility provided

33. Warewashing Facilities; installed, maintained, used/

Prevention of Food Cnixtaminminn : - Food ldentifieation
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 Physieal Facilities
J 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
4 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v/ 38, Appro\lgd thawing methed v 44. Garbage and Refusc properly disposed; facilitics maintained
. Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
/ 39. Utenxll\ equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles: properly stored 47. Other Violations
v and used v

Received by:

&

Print:

Phone #/ email:

(signature) Diocila Garry Martinez 4117437 @r Jackinthebox.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 Repo..

Date: Time in:

08/20/2022 11:20 AM

Time out:
11:55 AM

License/Permit #

2022-023841

TMS Project ## Page 1 of 2

Purpase of Inspection: ] | 1-Compliance 1 / |

Z-Ro;;jge 1 I 3-Field Investigation

I 1 4-viit 17T 5Omter | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

% Number of Repeat Violations: _0

Jack In The Box Alma Iopez v Nuomber of Vielations COS: __ 0
Physical Address: City/County: Zip Code: | Phone: I Follm\-up Yes
5780135 _ AlvaradolJohnson County | 76009 000-000-0000 - (Clrde one)

Compliance. Siatos:

ouT= nst in cnmpllance IN=in cumphame NO=notobserved  NA = nel applicable COS = corrected on s\te

Mark the appm;ma(c pomls inthe OUT box for each numbered item - Mark v a checkmark in appmpnm box for IN, NO, NA, cOs

ﬂ;ﬂﬂinnce Smu; |

: I’rionty Items (3 P(m!ts) vmlm:am Rﬂl]ltll‘e Immediate Corrective Action mrl w0 exceed 3 days

Compliance Status

R= repea( violation
Mark an ﬂskmk % ' in appropripic box for R

93/100

OTTTNINTCI T fineand 'Iempcrbwre for Food Safety - [} O] L} NINLE S R
.g Npopare (F = degrees Fahrenheit) o g Npo)2 g . Employec Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(4 1°F/ 45°F) / 13. Proper usc of rcstrhiction and exclusion; No discharge from
eyes, nose, and_mout|
v 3. Proper Hot Holding temperature(135°F) : Preventing Contamination by Hands
v 4. Proper cooking time and lemperature v/ 14. Hands cleaned and properly washed! Gloves used properly
/ 5. Proper rcheating procedure for hot holding {165°F in 2 v 15. No bare hand contact with ready to cat foods or approved
Hours) dltemute method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & rccurds Highly Susceptible Populatinns
‘ Approvcd Source v/ 16 Pasteurized foods used; prohibited food not offered
Paﬂeunzed es.g,s used when requ:red
7. Food and ice ubl'uned from Approved source; Food in
V4 good condition, safe, and unadulterated; parasite Chemlmls 5
destruction .
s 8. Food Received at proper temperature / ‘1&7 Vl*oocti ;«i‘ldmvu approv ed and propuly stored; Washing Fruits
cgetables
Protection from Contamination v 18. 1ouu subxmm.t.s Erupcrlv identified, stored and used
/ 9. Food Separated & protected, prevented during food e : ‘ Water/ l’lumbing - :
preparation, storage, display, and tasting o
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; I’Iumbmg mstalled; proper
v Sanitized at 300QA ppm/temperature v backflow device
1 1. Proper disposition of returned, previously served or 20). Approved Sewage/Wastewater Disposal System, proper
v reconditioned 3 disposal

destruction); Packaged Food labeled

i - - s o ’ 3 S ——— - — —
viNtolAloO Demonstration of Knowledge/ Personnel vixjolalo ‘Food Temperature Control/ Identificntion
T : s : : : Lo T 3 : : Mlsrmnpnaninin
2 21. Person in charge present, demonstration of knowledge, Y 27. Proper cooling method used; Equipment Adequate to

and perform duties/ Certified Food M (CFM) Maintain Product Temperature
2 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, thordktcping and Food !’ackssgc / 29. Thermometers provided, accurate, and calibrated: Chemical/
. Labeling : Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe : Permit Requirement, Prerequisite for Operation
/ 24, Required records available (shellstock tags; parasite / 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

~Utensils, Equipment, and Vending

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

31. Adequate handwashing facilities: Accessible and
supplied, used

properly

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

_ Consumer Advisory... 32. Food and Non-food Contact surfaces cleanable, properly
: - e : : 4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

0 N C s ~ ] ‘ ; N1 C e
g X0l Alo Prevention of Fopd Contamination . %‘s N|o]A ? Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42 l\on Food Contact surfaces clean
v 37. Environmental contamination / 43. Adequate ventilation and lghting; designated areas used
38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
v/ pp g m p y dispo
Proper Use of Utensils J 45. Physical facilities installed, maintained, and clean
39. Urtensils, equipment, & linens; properly used, stored, 16. Toilet Facilities; properly constructed, supplied, and clean
4 quip perly / prop pp
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: — Print: Phone #/ email:
(signature) Alma lopez Jhosua-iujan25@hotmail.com
Inspected by: ) Print: Inspector’s Phone #
(signature) W Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




