Texas Department of State Health Services
Retail Food Establishment Inspection Report

[VERITAS |

Date:2025-08-25 Time in: Time out: License/Permit # T™S 025-020840 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Starbucks Number of Violations COS: 0 9%
Physical Address: City/County: Zip Code: Phone: Follow-up:
5900135, 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 to exceed 3 days

Compliance—S-tatus

Ol I} NI N{| C
Ul NE O] AL O
T S

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
NO 3. Proper Hot Holding temperature(135°F) ‘ Preventing Contamination by Hands
NO 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
NO 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 N/A 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) Brooklyn baker
Inspected by: Print: Business Email:
(sighahﬁ),\ m Tina NEMMERS-MOORE

LForm EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

BUREAU
[ VERITAS

27. Proper cooling method used; Equipment Adequate to

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

Service sink or curb cleaning facility provided

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

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

Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
L Labeling | Chemical/Thermal test strips

IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation

IN 24. Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Utensils, Equipment, and Vending
Procedures
N/A 25. Compliance with Variance, Specialized IN . b .
Process, and HACCP plan; Variance obtained for 31. Adequate hlzjméi\vasl(limg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/

AN\ VAV 0/2Y

Ol B NI N|C O I NI Nl C
g NI Of A g Prevention of Food Contamination ¥ Nl ol A g Food Identification
IN 34. No Evidence of Insect contamination, IN 41.0riginal container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored 1-OUT 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utenstls; clean
properly used
IN 40. Single-service & single-use articles; properly [-ouT 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Brooklyn baker
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

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#2 [Sandwich RIC 37 milk cooler 36 coconut milk 39 open air RIC front counter 36 RIC 36 RIC single door RIC 36 RIF 0
I#30 Posted health permit 8.1.3026
[#42 IClean milk in double door true RIC
447 Post health inspection report or sign stating “health inspection report available upon request” in public view. Post CFM in public view
Samples: l# Collected:

Received by: Print: Title: Person In Charge/ Owner
(signature)
Brooklyn baker

Print: Tina NEMMERS-MOORE

Inspected by:

W06

Form EH-06 {Revised 09-2015)




Retail Food Establishment Inspection Report

Time in; Time out:
10:14 AM 10:47 AM

Date:
02/10/2025

License/Permit #

TMS Project #

2024-028248

Page 1 of 2

| | 1-Compliance | /|

Purpose of Inspection:

2-Routine

| 3-Field Investigation

| l4visit | | 5-Other

TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

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

Starbucks Brianna Morris -0 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
59001 35 Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

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

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

R = repeat violation

Mark an asterisk * % * in appropriate box for R

Priority Items (3 Points) violations Rey

uire Immediate Corrective Action not to exceed 3 days

Compliance Status | Compliance Status
o ', NN C Time and Temperature for Food Safety R 0 ', NIN[C % R
.[I{ o L s _(g) (F= de';rees Fahrenheit) llj o ;’ Employee Health
o7 1. Proper cooling time and temperature v/ 12. Management, ﬁ{o(} t:r‘nployccs and c':ondilimml employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source , o l J , 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 al 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
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 Sanitized at _ ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N| N| C R o1 N[N|C R
;! Nl[O[A :) Demonstration of Knowledge/ Personnel %l NfO]| A ;) Food Temperature Control/ Identification
7 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkecping 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 iitlr{::“g:)d lr’icg(l::iijv::)]:glltxl()zlllf:]l“mk tags; parasite ~ v I I , 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
L3 (‘()‘lllpllance w!lh Vnnum;c. Speclflhzz‘:d !’roccss, xod 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v ) ) .
4 e P supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 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 o1 N|IN|[C R
:!_ N|O| A :) Prevention of Food Contamination lrl N]O| A :) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals 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
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
/ 3()'. Utensils, equipment, & linc'ns; 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
v and used v
Received by: 7~ Print: Phone #/ email:
(signature) Brianna Morris us36819321@starbucks.com

Print:

Inspected by:
(signature) Mm ’C‘—g 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
10/08/2024 02:04 PM 02:49 PM - 2024-028248
Purpose of Inspection: | | 1-Compliance. 1 / | 2-Routine 1| 3-Fied Investigation ] L4:visit - | | 5.Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0
Starbucks Emily Smyers v’ Number of Violations COS: ___1 _
. — y omy ‘ : 98/100
Physical Address: City/County: Phone: Follow-up: Yes
5900135 _ AIvarado/Johnson Counl 000-000-0000 No (circle onc)

Cumpllancé Status: . OUT = not in compliance  IN=in complisnice. NO = not observed - NA =not applicable CO8 = corrected onsite . R= = repeal violation
Mark the ap mpnatc points in.the OUT box for sach numbercd item _ Mark " 4 chieckmark in appropriate box for IN, NO, NA, €COS  Mark an asterisk ' % ’ in appropriate box for R

Prioritv Items (3 Polats) violations Reguire Immediate Corvective Action not o exceed 3 days

m,k

Compliance Status : Compliance Status ; ; : :

ol rENEN]TC 4 'R Ol Lt ENENTC : : - : R
vinlotale ‘Time and Temperature for Food Safety. . U] ~ , ol s ] o Employee Health :

T & (F = degrees Fuhrenheit) T §
J/ 1. Proper cooling time and temperature V4 12. Management, food cmployees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature V4 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 )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved bourcc L / 16. Pasteurized foods used; prohibited food not offered
o Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in i ; . ‘ﬁ
v good condition, safe, and unadulterated; parasite Chcmi(‘als
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
Y 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 300QA ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
Ol C : P 0 X C : R
¥ N g Demanstration of Knowledge/ Personnel 3: NlOfA ;) Food Temperature Control/ Ldentification
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
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Wa(er, Recordkeeping und Food Package v 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe : i g Permit Requirement, Prevequisite for Operation
v j:stl:;ﬁ?(l):)? ;;i?;?:;:;\rﬁg!ﬁl éi?::;sm‘:k tags; parasite v 30. Food Establishment Permit (Current & Valid)
i Conformunce with Approved Procedures Utensils, Equipment, and Vending
/ éiég?g?:{ict,:r:g;lags tl;?::é?;g:l:;l:;gx:;x;c:lccss, and / 31 A‘dequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26, Posting of Consumer Advx:ones raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

foods (Discl /Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning fac

O
v g Prevention of Food Contamination g Foud Kdentification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
N 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
1 v | 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated arcas used
NV 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
v 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) — Emily Smyers us36819321@starbucks.com

Inspected by: Print: Inspector’s Phone #
(signature) K,‘ .l( S 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
10/08/2024 Starbucks 5900 | 35 Alvarado, TX -
. ‘ TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location T_Temp Item/Lacation Temp
2 - Grab and go cooler 40
2 - Pineapple passionfruit-RIC 36
2 - Cold brew-RIC 40
2 - Oat milk-RIC 38
D - Low fat milk-RIC 41
2 - Half & half-RIC 39
2 - Sandwich cooler 33
2 - Single door upright cooler 40
|

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

30 - Permit valid until 8/5/25

maintain proper concentration.
47 - Keep printed inspection reports on site.

AdditionalComments:Print this report and keep it on site

36 - Sanitizer for wiping cloths tested less than 150 ppm QA. Shall be 200-400 ppm QA. Change often enough to

Registered Food Service manager Emily Smyers

Certificate #:

Exp. Date: 10/21/2027

Pest Control Company Ecolab

Service Date: 09/10/2024

Grease Trap Service Company LES

Service Date: 08/13/2024

J—
Inspected by: { 4_{
signature) ’4&\ (
(signaturs , 5

Kassandra Lamb, RS

Received by: Print: Phone #/ email:
(signature) Emily Smyers us36819321@starbucks.com
Print: 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
04/30/2024 11:21 AM 11:51 AM 2023-022783
Purpase of Inspe — [ i-Complance |/ | 2 1 [SFedinvestigation | | 4-vist |
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Starbucks Brianna Morris v' Number of Violations COS: __Q
100/100

Physical Address: i City/County: i c: | Phone: Follow-up: Yes
5900 | 35 Alvarado/Johnson Coun 000-000-0000 No  (circle one)

/ 1. Proper cooling time and temperature 4 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) . g
7/ 4. Proper cooking time and temperature / 14. Hands cleaned and properly \vashed/ Gloves used properly
4 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) altemale method roerl tollowed (APPROVI:D Y N -
v/ 6. Time as a Public Health . -
- - . .... 16. Pasteunzed foods used; prohrblted food not oﬁ’ered .
_ . . . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in - b . . =
v good condition, safe, and unadulterated; parasite
destruction ; ; ‘
/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
- - Protection fron amination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food - -
v preparation, storage, display, and tasting , ; -
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 300PPMypm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned v disposal

n o g‘ ‘ ) . ' er \ quipment A equaté ]
and perforin duties/ Cemﬁed Food Manager (CFM) v M'unmm Product Temperature

/ 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
: - : : v

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

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

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

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

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

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

33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cle:mmg facility pr0v1ded
e =

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

9}
o
34, No Evidence of Insect contamination, rodent/other 41.0nginal container labeling {Bulk Food)
v animals v
Vi 35. Personal Cleanliness/eating, drinking or tobacco use . _ = _Physical Facilitics
7 36. Wiping Cloths; properly used and stored / 42, Non—Food Conlact surfaces clean
7 37. Environmental cc ion / 43. Adequate ventilation and lighting; designated areas used
/ 38, Approved th.xwmg, z method v 44, Garbage and Refuse properly disposed; facilities maintained
, ' / 45. Physical facilities installed, maintained, and clean
v 39, Utensxls, equipment, & linens; properly used, stored / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47, Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Brianna Morris $49307@retail starbucks.com
Inspected by: L S Print: Inspector’s Phone #
(signature) Kristen Weatherford, RS 817-223-4834

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



Retail Food Establishment Inspection Report

04/30/2024 Starbucks

Date: Establishment Name:

Physical Addross:
59001 35

City/State:

TEMPERATURE OBSERVATIONS

Alvarado, TX

License/Permit # | Page 2 of 2

Item/Location Temp Item/Location Temp Ttem/Location Temp
2 - Milk-RIC 37
2-RiC 38
2 - Back-RIC 38
2 - Open face-RIC 37

Number NOTED BELOW:

_ OBSERVATIONS AND CORRECTIVE ACTIONS

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

10 - Quat sanitizer tested 300PPM QA at the 3 compartment sink, in compliance.
30 - Permit valid until 8/01/2024.

36 - Quat sanitizer tested 300PPM QA in the sanitizer bucket, in compliance.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Brianna Morris

Certificate #:

Exp. Date: 10/21/2027

Pest Control Company Ecolab

Service Date: 04/09/2024

Grease Trap Service Company Liquid Environmental Solutions

Service Date: 12/21/2023

Loy

Received by:
(signature)

Inspected by:
(signature)

a2z,

Print: Phone #/ email:

Brianna Morris 849307 @retail.starbucks.com
’L 5 Print: Inspector's Phone #

Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/11/2023 02:26 PM 03:19 PM - 2023-022783
Purpose of Inspection: | | 1-Compliance = { / | 2-Routine | | 3-Field Investigation i P4-visit 1 | 8-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of Repeat Violations: _2
Starbucks Brooklyn Baker Number of Violations COS: __0

: . lyn Baker , 88/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5900 | 35 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compllance Status: . OUT = not in compliance - IN = in compliance - NO = not observed NA = not applicable - COS = cotrected on site R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * %’ in appropriate box for R
Priority Items (3 Points) violations Require Inunediate Corrective Action not to exceed 3 days
Compli Status | : Compliance Status |
o1 INTNTE Time and Temperature for Food Safety R O L NINC R
}rf N{O} A g (F = degroes Fahrenheif) !lJ NI O|A g Employee Health
v/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. PProper 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
7/ 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 imethod properly followed (APPROVED ¥ N )
4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Y p
roved Source. 6. Pasteurized foods used; prohibited food not offere
Approved 8 / 16. P ized foods used; prohibited food ftered
: - 3 Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contumination 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 Retumables ; Cleaned and 4 19. Water from approved source; Plumbing instailed; oroper
Sanitized at 180F ppm/temperature v backflow device
/ 138 l’rolp_cr disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
- _Priority Foundation Items (2 Pointsz violations Require Corrective Action within 10 days
Ot NI NJC : R (1IN} NiN|C R
;{ Nj O} A ;) Demonstration of Knowledge/ Personnel BINIO[AlO Food Temperature Control/ 1dentification
: 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 Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sufe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical
: : Lubeling ‘Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, sufe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite N . b 0o .\l
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Precedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e B b A el ,
J/ HACCP plan; Variance obtained for specialized 2 3‘: i;i(ie“jqua‘tedhzmdwaslung facilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
‘ ; ; designed, constructed, and used
v 26. Posting of Consumer Advisories; raw or under cooked v 33, Warewashing Facilities; installed, maintained, used!
foods (Disclosure/I{eminder/qufet Plate)/ Allergen Label Service sink or curb cle_aning facility provided
_ Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Conies First
OJT N[N C R GILIN|N|C - R
B
l: NfofaloO Prevention of Food Contamination Ui RO A g Food Identification
3 G T
34. No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food
1 animals v v ¢ §
/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
J/ 36, Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44, Gurbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45, Physical facilities installed, maintained, and clean
P
/ 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v 40, Single-service & single-use articles; properly stored / 47. Other Violations
and used

Received by: Print:
(signature) Brooklyn Baker

Phone # / email:
$49307@retail. Starbucks.com

~
Inspected by: ZI 6 Print:
{signature) ' Kassandra Lamb, RS

Inspector’s Phone #

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




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/11/2023 Starbucks 5900135 Alvarado, TX -
0 TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Whole milk-drive through RIC 40
2 - Peach juice blend-RIC 40
2 - 2% milk-RIC 39
2 - Half & half-RIC 39
> - Sandwich cooler 41
2 - Avocado spread-single door upright 45
cooler
2 - Open face cooler 38
2 - Double door upright cooler 36

; 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:

2 - Food shall be maintained at internal temperature of 41 degrees or below. Avocado spread in single door upright
cooler temped 45 degrees. Manager states they just received a shipment and door was open. Product was moved further
away from fan to improve air circulation. Check product temperature using a probe thermometer to ensure temperature

recovers.
7 - Observed orange juices expired 8/21

10 - Sanitizer fresh from dispenser tested above 400 ppm QA. Repeat violation. Repair dispenser so that it
dispenses between 200 and 400 ppm QA.

22 - Note: one expired food handler certificate

30 - Permit valid until 8/1/24

31 - Front hand sink only reached 85 degrees. Shall reach at least 100 degrees.

34 - Eliminate fruit flies. Repeat violation.

AdditionalComments:Print this report and keep it on site

Exp. Date: 04/28/2027
Service Date: 08/08/2023

Grease Trap Service Company LES Service Date: 07/24/2023

Received by: Print: Phone #/ email:
(signature) Brooklyn Baker $49307@retail.Starbucks.com

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

Form EH-06 {Revised 09-2015) Pag 2 of 2
age £ 0

Registered Food Service manager Brooklyn Baker Certificate #:

Pest Control Company Ecolab




Retail Food Establishment Inspection Report

Compllance Status:

Mark v’ a

%ol

OUT- not in compliance lN = in compliance - NO =not observed . NA = not

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/17/2023 01:22 PM 02:25 PM - 2022-023152
Purpose of Inspection: | FI-Com_gl_gmcc i/ b 2Routine | | 3Fieldinvestigation | i 4-Visit | |  5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Starbucks Tabitha Flores v Number of Violations COS: __ 0 89/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5900135 Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

ble COS = donsite - R =repeat violation

rkoin

{ il St

box forlN,, NO, NA, COS

Mark the appropriate poims in the om‘ box for gach numbered xtem
: Priority Items (3 Points) vio!azinns R

juire Immediate Corrective Actlon not to exceed 3 days

Mark an asterisk * % * in appropriate box for R

Compliance Status | e Compliance Status |
a N c Timeand Tempenture for Fnod Safety R Ol ININ|C
¥ N e A g . i {F= degrees Fahrenheit) 2 NjOo|A 2 Employee Health
/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready fo eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
“Approved Source / 16. Pasteurized foods used; prohibited food not offered
; ; : i Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction o
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v P 4 p
& Vegetables
. Protection frem Contamination ' 18. Toxic substances properly identified, stored and used
v 9 Food Sepamted & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Retumables ; Cleaned and v/ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
/ 11 Pl’;pf:t cit;;sposition of returned, previously served or v 30 Applmved Sewage/Wastewater Disposal System, proper
recondition isposal
e  Require Corrective Action within 10days
O 1| NN NiC
ulNjo]aA Dcmunxtralinn of Knmvledge] Personnel A ;} Food Tempersature Control/ Identification
b ¢
/ 2L I’enon in charge present, demomlrahon of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
: Safe Wuter, Recordkeeping and Food Package 4 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labeling i ‘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 o ,
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
- Conformunce with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and i el o "
7/ HACCP plan; Variance obtained for specialized 2 i: ‘l}ii?th‘?:dhandwm)hmb facilities: Accessible and properly
processmg methods; manufacturer instructions supplied, us
Cﬂnsumcr Advimry v 32, Food and Non-food Contact surfaces cleanable, properly
e designed, constructed, and used
v 26, Posting of Consumer Advisories; raw or under cooked v/ 33, Warev ¢ Facilities; instalied, maint d, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
L_ - 10 Fx ays or Next Inspection , Whichever Contes First
o1 T T : e 1 C
g NjOfaA g . Prevention of Food Contamination |T; N|OojaA S Food Identification
1 34, No Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v 36, Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
prop
/ 37, Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38 Appmved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
i Proper Use of Utensily 1 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used ¢ 1
Received by: / Print: Phone # / email:
(signature) Tabitha Flores Us36819321@starbucks.com
Inspected by: Print: Inspector’s Phone #
(signature) Eldho Babu, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Rertail Food Establishment Inspection Repor«

TMS Project # Page 1 of 2
2022—023152
[ fTavisit | |
* Numher of Repeat Violatmus _0

License/Permit #

Time out:

04:04 PM
1-Compliance | / |

Date: Time in:
08/31/2022 0317 PM

| Purpose of Inspection:

| 3-Fleld Investigation 5-Other | TOTAL/SCORE

_2-Routine

Establishment Name: Contact/Owner Nxc

Starbucks Tabitha Flores v Number of Violations COS: __ 0 91100
Physical Address: ' City/County: | Zip Code: | Phone: [ Follow-up: Yes

5900 | 35 Alvarado/.Johnson County | 76009 000-000-0000 No_ (sirele one)

Cnmphanco Status: OUT - ot in comphanu N comphancb NO = not ebsérved NA=  not apphcabk Cos - cmrccted on sile R rcpcat viplation .
Matk thsa ropnate points in the OUT box for each numbered item. Mark ‘v a checkmiark in appropriate box for IN, NO. NA. COS Markm astcﬂsk * in approprislc hox for R

- Priority Ttems (3 Points) violations Require Immedinte Corrective Acfton notto emecd 3days

(‘nm Lk S'tnwn l-__mn Compliance Stats

oli [Nl el - = Ix

: Time and Temperature for Food Sﬂfet) o ; .
‘,’ N 0 A ' E , . (F=depreesFahrenhely . .t; X kO A g o - Emplny o H:alth
/ 1. Proper cooling time and temperature / 2. Mandgem\.nt food employees .md condltlonal employees
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(4 1°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
v 3. Proper Hot Holding temperature(135°F) : : Preventing Contamination by Hands ©
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly folowed (APPROVED Y N )
4 6. Time as a Public Health Control; procedures & records . Highly Susceptibie Populations
: ~ Approved Source - j / 16. Pasteurized foods used; prohibited food not offered
I o . = - . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in i - = !
V4 good condition, safe, and unadulterated; parasite Cen E - Chemlcuis : .
destruction L ' ‘
v 8. Food Received at proper temperature ) / 17. Food nddmves approved and properly stored; W‘lshmg l-nuts
& Vegetables
i FProfeetion from Contamination v 18. Toxic substances properly identified, stored and used
7/ 9, Food Separated & protected, prevented during food ’ b - ‘,’Vaterl Plumbing
preparation, storage, display, and tasting : . - . - ;
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbmg installed; proper
3 Sanitized at_180F  ppm/temperature v backflow device
/ 11. Proper disposition of returned, previously served or 3 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
NP C 0 3 C
Niola ? Bemonstmﬁnn MKnmvledgcl Personncl g NIiO]A :_J Foo(l l'empmiinre Comml/ Idenﬁﬁcnﬁnm .
2] Person in chdrbe prtsent demeonstration of knowledge 27. ’roper Loolmg 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 28. Proper Date Marking and disposition
[ : ook Qafe Wattr, Rmrdkenphlg and Food Packugt ' / 29. Thermometers provided, accurate, and calibrated; Chemical/
s ; . Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe E o __ Permit Reguirement, Prerequisite for Operation
v 3‘:5{?:3:::)‘? ;ZZ:‘(;SEZVE"::?E‘ {)sel:;:(ljlstock tags; parasite v 30. Food Establishment Permit (Current & Valid)
* Conformance with Approved Procedures : S : ; Utensils, Equipment, and Vending
7/ 2}{5/\5g‘rl?l;l;::c:)::—:g:,xgﬂg;‘:,fseg?2?:;:37;(51;[;r:)dce“’ and / 31 A'dequa.le handwashing facilities: Accessible and properly
" N . . supplied, used
processing methods; manufacturer instructions
- Consumer Advisory e 32. Food and Non-food Contact surfaces cleanable, properly
s L s v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

Q C : C
}I{ ? : Prevcntion of Food Cunmminalmn - } g : : Faod ldmﬁﬁmtlnn
34. No Evidence of Insect comdmmdtmn rodcnt/other 41 ()m,mal conmmer Iﬂbelmg (Bulk Pood)
1 animals v
v/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
Ve 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
NV 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v/ 44, Gurbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
39, Utensils, equipment, & linens; properly used, \tored 406. Toilet Facilities; properly constructed, supplied, and clean
7 quip: properly / properly pp
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:
sinature P .
(signature) Q Q Tabitha Flores Us36819321@starbucks.com

Inspector’s Phone #

Inspected by: Print:
(signature) Mw. Q; Kassandra Lamb, RS

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




Re*“n\} Food Establishment Inspection Rew\"t

‘Bureau Veritas North America, Inc.

1 Name \

LR

Establis e

AC%'\%

Est. Type

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

Risk Category | Page | of ¢>¢{

' Ql[ -

1 Proper coolmg tlme and temperature

12. Managernent, food ernployees and conditional employees;
knowledge, responsibilities, and reporting

Follow-up: Yes .
No (circle one) 7

v 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)

4. Proper cooking time and temperature

_ Preventing Contamination by Hands
14 Hands cleaned and properly washed/ Gloves used properly

Hours)

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

15. No bare hand contact with ready to eat foods or approved

altemate method properly followed (APPROVED Y N )

6 Tlme as a Pubhc Health Control; procedures & re ords

Approved Source

7 Food and
good conditi
destruction

ice obtamed from approved source; Food in
on, safe, and unadulterated; parasite

preparation,

8. Food Received at proper temperature

. __ Protection from Contamination
9. Food Separated & protected, prevented during food

17. Food additives; approved and pfoperly stored; Washing Fruits

& Vegetables

. _ Highly S
16 Pasteurlzed foods used; prohibited food not offered

Pasteurized eggs used when required

ptible Populations

storage, display, and tasting

10. Food contaet's e@%d—Retumable 7
Sanitized at 1%53 pm/temperature, a(mj‘fj m

\

18. Toxtc substances Eroperlz identified, stored and used

19 Water from approved source; Plumbmg mstalled proper

backflow device

Water/ Plu bmg

reconditione

apd perform

11. Proper disposition of returned, previotisly served‘ef®

y @: erson in charge present, demonstration of knowledge,

d

duties/ Certified Food Manager (CFM)

20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

ontrol/ Ientification

22. Food Ha

' Safe Water ] Recordkeepmg and Food Package

ndler/ no unauthorized persons/ personnel

Labeling

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

28. Proper Date Marking and disposition

24. Required records available (shellstock tags; parasite

destrucnon), Packaged Food labeled
Conformance Wlth Approved Procedures

25, Comphance with Variance, Specialized Process, and

HACCEP plan; Variance obtained for specialized

processmg methods manufacturer instructions

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

Thelma] test strips

_ Utensils, Equipment, and Vending
31. Adequate handwashing facilities: Accessible and properly

supplied, used

_ Permit Reqmrement, Prereqmsxte for Operahon

30. Food Establishment Permit (Current & Valid)

Consumer Adv:s ory

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

26. Posting of Consumer Advxsorxes; raw or und‘er cooked ’
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

34, No Evidence of Insect contamination, rodent/other

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

' 41 .Original eontainer' labeling (Bulk Food)

/ animals

VI - 35. Personal Cleanliness/eating, drinking or tobacco use L _ Physical Facilities

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

Vi 37. Environmental contamination S 43. Adequate ventilation and lighting; designated areas used

> 38. A roved thawmg method N 44, Garbage and Refuse properly disposed; facilities maintained
‘ _ Proper Use of Utensils L 45, Physical facilities installed, maintained, and clean

39 Utensnls, equlpment & linens; properly used, stored - 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used \4

and used

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

47. Other Violations

Received by:
(signature)

g S Pk

mele iosho S

Title: Person In ?harge/ Owner
Dal SN

il

DA™

Form EH-06 (Revised 0 2D15)

Inspected "ff M A/ﬁﬁﬁ&%@ S

e



