Texas Department of State Health Services
Retail Food Establishment Inspection Report

[ VERITAS |
Date:2025-08-25 Time in: Time out: License/Permit # T™MS 2025020841 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 1
Super 8 Motel Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
5445135 Service , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: Out=not in compliance. IN =incompliance. NO=notobserved NA =not applicable COS= corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days 1
Compliance Status Compliance Status
Of 11 NJ NI C Time and Temperature for Food Safety. Of LI Nf NI C R
¥ N[ O] A g (F = degrees Fahrenheit) }I Nl of A g 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(4 1 °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
propetly
NO 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°Fin2 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
N 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) ' Andy Patel
Inspected by: Print: Business Email:
(Sig“anﬁ), 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

[BUREAU |
VERITAS

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

1

Prevention of Food Contamination

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 .
Pracess, and HACCP plan; Variance obtained for 31. Adequate hle.lnéiwasl:img facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Food Identification

41.Original container labeling (Bulk Food)

THhon N

IN 34. No Evidence of Insect contamination, IN
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) ' Al’ldy Patel
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

V.
2

@

1878

BUREAU
[ VERITAS |

T
S¥

TEMPERATURE OBSERYATIONS

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

{2 RIC 38 residential RAIC yogurt 41
430 2.11.2026
|47 Post CFM in public view. Post heaith inspection report or sign stating “health inspection report available upon request” in public view.

Samples:

|¢f Collected:

Received by: !
(signature) .

Print:

Andy Patel

Title: Person In Charge/ Owner

Inspected by:

(signature)

Moo NQ

Print: Tina NEMMERS-MOORE

Form EH-06 (Revised

09-2015)




Retail Food Establishment Inspection Report

Page 1 of 2

Date: Time in: Time out: License/Permit # TMS Project #
02/04/2025 12:06 PM 12:34 PM - 2024-028250
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation | ld4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1
Super 8 Motel And atel v Number of Violations COS: __ 0
= |_ANnCy p : 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5445 | 35 Service 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
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
Compliance Status | Compliance Status |
O[I|N[N]C ¥ - oty R O|1 [N[N]|C R
STl ol s s RERE
P ) 5 T b
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
4 P P v/ ploy ploy
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
/ P I v/ I - h g
eyes, nose, and_mout
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 followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
4 prop! P v/ o it properly
& Vegelables
Protection from Contamination 3 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
Sanitized at _ ppm/temperature v backflow device
/ 11. Proper disposition of returned, previously served or Pt 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N| N] C R o1 N|N|C R
UfN|]O|A]O Demonstration of Knowledge/ Personnel U N|O|A|O Food Temperature Control/ Identification
T S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v tes) Conti , v inta
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 7 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags: parasite i e ' NP T
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equip t, and Vending
25. Compliance with Variance, Specialized Process, and i handwacking faciliiac Acoacsikls i ,
/ HACCP plan; Variance obtained for specialized v/ %1. Afkqua}u handwashing facilities: Accessible and properly
processing methods; manufacturer instructions BUpplisth e
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
o] 1 N[ N] C R o1 N|[N| C R
U[N|O|A|O Prevention of Food Contamination uUNjJO|Af|O Food Identification
T S 4k S
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, Non-Food Contact surfaces clean
i 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
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
4 quip properly ¥4 properly pp
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) Andy patel Super85445@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) Kam\/pﬁ,/mfjlﬁs Kristen Weatherford, RS 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 04:40 PM 04:56 PM - 2024-028250
Purpose of Inspection: | | 1-Compliance |« | 2-Routine | | 3-Field Investigation | | 4-Visit i 1 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1
Super 8 Motel Andy Patel v Number of Violations COS: __ 0

e |_ANcy — — 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5445 | 35 Service Alvarado/Johnson County | 76009 000-000-0000 No (civele onc)

Cmnp!lanm Status: . OUT = not in.compliance . IN= in complisnce - NO = not observed - NA = not applicable COS = corrected on site R = tepeal violation

Mmk the appropriate points in the OUT box for each numbered item Mark *¥? a checkmark in appropriate box for IN; O, NA, COS Mark anasterisk * % in appropriate box for R

I : Priority Items (3 Points) violarions Require Inmediate Corrective Action not to exceed 3 days
Compliance Sta Stams
Time and Temperature for Food Safety Rl o118 ¢ R
F= dcgrees Fahrenheit) 0 -‘: N|e A (s) Employec Health
/ 1. Proper cooling time and temperature v/ 12. Management, fqu 'ct'nployees and 'conditionnl employees;
knowledge, responsibilities, and reporting
v/ 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) ) Preveating Comtamination by Hands
v 4. Proper cooking time and temperature v/ 14. Huands cleaned and properly washed/ Gloves used properly
S/ 5. Proper reheating procedure for hot holding (165°F in 2 4 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 Poputations
Approved Source 4 16. Pasteurized foods used; prohibited food not offered
: : Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in :
v good condition, safe, and unadulterated; parasite Chemicals
destruction : :
V4 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protéction from Contamination 3 18 Toxic substances properly identified, stored and used v
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 ppnvtemperature v backflow device
11. Proper disposition of relumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
HE C : : 0 X C
;5 N A f;) Demonstration of Knowledge/ Personnel ;J NiOpaA (s) Food Temperature Controll ideatification
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
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Packuge / 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labeling Thermal test strips
V4 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement; Prerequisite for Operation
v j:sl]r:ﬂ:ﬁ:f)d ;:;i;‘:;ezvl?:::gl; l(;:;:gsloak tags; parasite v 30. Fyod Establishment Permit (Current & Valid)
Conformunce with Approved Procedures Utensils, Equipment, nand Yending
/ fi&ég‘l?};!;::;c%;‘ig:‘x‘;ﬁ:ﬁ’e?}z:l:;‘:g:':)Z:);e“‘ and ?1. Afjequute handwashing facilities: Accessible and properly
’ N . ] supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
o 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
O E X C 0 NN C R
}r} R101°A g Prevention of Food Contamination g NfopA g Food Ideatification
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 Facilitics
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44 Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45 Physical facilities installed, maintained, and clean
/ '%9 Utensils, equipment, & lingns; 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) Andy Patel super854445@gmail.com

Inspected by: Print: Inspector’s Phone #
(signature) 6 Kassandra Lamb, RS
Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Number | NOTED BELOW:

Date: Establishment Name: Physical Address: City/State: License/Permit #f | Page 2 of 2
10/08/202 Super 8 Motel 5445 | 35 Service Alvarado, TX -
' : : TEMPERATURE OBSERVATIONS .
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Butter-RIC . 41
2 - Cream cheese spread-home style
refrigerator 40
2 - Juice dispenser 41
- : I E—
OBSERVATIONS AND CORRECTIVE ACTIONS
Ttem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

18 - Label spray bottles. Repeat violation.
30 - Permit valid until 2/12/25
AdditionalComments:Print this report and

keep it on site

Registered Food Service manager Paul Martin

Certificate #:

Exp. Date: 12/08/2027

Pest Control Company Terminix

Service Date: 09/09/2024

Grease Trap Service Company Not Available

Service Date:

Received by: Print: Phone #/ email:

(signature) Andy Patel super854445@gmail.com
Inspected by: 6 Print: inspector’s Phone #

(signature) Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2

2023-022784

License/Permit #

Time in: Time out:
09:50 AM 10:24 AM

| 1-Compliance |

Date:
05/17/2024
Purpose of Inspection:

3-Field Investioation

Establishment Name: B Contact/Owner Name: * Number of Repeat Violations: 0
Super 8 Motel Andy Patel v" Number of Violations COS: _ 0

pe __| Andy | : 97/100
Physical Address: City/County: Phone: Follow-up: Yes

No  (circle one)

000-000-0000

OUT =notin compliance IN—-m complmncc NO*um observed hA nol nppimablc C()S corrected onsie R= repeat vaolanen
. Mnrk oan asterisk * m sppmprmlc lmx for R

5445 | 35 Service

Cmnpﬁmme ‘itatur
the appropriate pom!s m ﬂac our bo, for cach nwnbered item

Mark

nmpliarme smtm ~

( lo]

Time and Temperature for Food Safety

(F = degrees Fahrenheit) Empm) ce H’—‘am'

12. Mzmng,unent food employees and conditional employees;

v/ 1. Proper cooling time and temperature 4
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F7 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
vl 3. Proper Hot Holding temperature(135°F) ] 'Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature / 14, Hd]lds cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method ro )erly follow ed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records

16. ]’asteurlzed foods used; prohlblted food not offered

Approved Source
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 . e ‘
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
P prop
v P v & Vi bl i
egetables

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

3 18 Toxic substances proper ly ldennﬁed stored and used

v preparation, storage, display, and tasting ; L
10. Food contact surfaces and Returnables ; Cleaned and : 19. Water from approved source; Plumbmg msmlled proper
v Sunitized at ppnv/temperature v backflow device
11. Proper disposition of retumned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

' kF{iba Temperature Cbn(fﬁl/ﬁ Ideatification

J/ 21 Person in chm‘ge prcsent demonstration of knowledgc, 27. Proper codling method used; Eduipmcm 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
2 7

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

Permit Requirement, Prevequisite for Operation

23. Hot und Cold Waler aval!‘dbie, adequate pressure, safe .
i:sicg?gff ;ZZ‘;::;Z‘@:;‘:E g:;::j]ska tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformunce with Approved Procedures
25, Compliance with Variance, Specialized Process, and
v HACCP plan; Variance obtained for specialized
rocessmg methods; manufacturer instructions
Consumer Advasnry

Utensils, Equipment, and Vending

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

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

. o 4 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

 Prevention of Fbod Contamination Food ldéntiﬁcatiun .

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 B . ‘ Physical Facllitics ]
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. Appmved 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
v 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) Andy Patel Super85445@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) %MWS Kristen Weatherford, RS 817-223-4834

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



Retail Food Establishment Inspection Report

05/17/2024 Super 8 Motel

Date: Establishment Name:

Physical Address: City/State:
54451 35 Service Alvarado, TX

License/Permit # | Page 2 of 2

TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Loeation Temp
2 - Pancake batter- RIC 33
2 - Milkk-RIC 40

[

- o S W———
OBSERVATIONS AND CORRECTIVE ACTIONS

Hem
Number | NOTED BELOW:

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

18 - Label all chemical bottles.

30 - Permit valid until 2/11/2025.

38 - Thawing under refrigeration, in compliance,
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Paul Martin

Certificate #:

Exp. Date: 12/08/2027

Pest Control Company Termitex

Service Date: 05/14/2024

Grease Trap Service Company Not Available

Service Date:

Received by:
(signature)

Print:
Andy Patel

Phone # / email;

Super85445@gmail.com

Inspected by:
(signature)

S Print:
Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

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

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

Date: Timne in; Time out: License/Permit & TMS Project & Page 1 of 2
09/11/2023 12:33 PM 01:13 PM - 2023-022784
Purpose of Inspection: | | 1-Compliance ~ | / | 2-Routine T [ 3-Fleld Investigation | | 4-Visit 1 1 5-Other | TOTAL/SCORE
Establishment Namie: Contact/Owner Name: :‘ Number of Repeat Violations: _0
Super 8 Motel Andyv Patel Number of Violations COS: __0

p : y Fa : _ 96/100
Physical Address: , City/County: Zip Code: | Phone: Follow-up: Yes
5445 1 35 Service (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compllance Status:.. OUT=nolin coniplianc& IN = in compliance NO =not observed  NA = not appliceble COS8 = cotrected on site = repeal violation

Mark an as(ensk % * in appropriate box for R

Prmrlty Items (3 Points) violations Require Inmediate Corrective Actlon not to exceed 3 dags
Compliance Status | : Compliance Status |
olt1|[N[N]|C ¥ S R Ol | N|N]C I3
/ t. Proper cooling time and température 4 12. Management, food employees and conditional emoloyees;
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 {4. Hands clesned and properly washed/ Gloves used properly
s 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Papulati
Approved Seurce. / 16. Pasteurized foods used; prohibited food not offered
; B : Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction
V4 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
. Protection from Contamination v 18. Toxic substances propetly identified, stored and used
v/ 9, Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing instailed; proper
Sanitized at ppivtemperature backflow device
1T, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, nroper
v ditioned i v di ppl i i
| reconditione: isposal
S E . '8 violutions Require Corrective Action within 10 du
oOj 1NN} C o N|.C R
¥ N[ Of A g Demonstratlnn of Knowledgei Personnel ¥ NjOjAlO ¥ood Temperature Controt/ Ideatification
$ 5
21 Perwn in charge presem. demom(mhon of knowledge, 27. Proper cooling method used; Equipment Adequate to
v 4 P quip!
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 32. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Sufc Watcr, Ru!ﬂrdlmeplug and Food Package / 9. Thermometers provided, accurate, and calibrated; Chemical/
. Labeling: Thermal test strips
v 23, Hot and Co!d Water avaitable; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v i T Y L [/ ] T ] | 50 vooa ustavishment permic (curent & valid
- Conformance with Approved Procedures Utensils, Equipment, and Vending
3 - - + T -
/ ‘I:{SASE)I? pl;::?g,;‘ig:“\:/:;:g ?ﬁ;g’;ﬁc‘?hzidi:’zz;e”' and 2 31. Adequate handwashing facilities: Accessible and properly
P r specia supplied, used
processing methods; manufacturer instructions
. Cansumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
. SRR ! designed, constructed, and used
v 26, Posting of Consumer Advisories; raw or under cooked / 3. Warewashing Facilities; installed, maintained, used/
foods (D:sclm,ure/Remmder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
. , . equire Corrective Aca on Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O[T NINIC O[T N|NJC R
:{ N O} A g : Prevenﬁnn of Food Contaminaﬁon llg NjOA (s) Food Identification
34, 'No Evidence of Insect comdmmunon. rodent/other 41.Oniginal container labeling (Bulk Food
v o / g g
v 35. Personal Cleanlinesy/eating, drinking or tobacco use Physteal Facilitics
v 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmentai contamination v 43. Adequate ventilation and lighting; designated areas used
v 38, Appmved thawing method v 44, Garbage and Refuse properly disposed; facilities mainfained
Proper Use of Utensily J 45. Physical facilities instailed, maintained, and clean
J/ 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensily; properly used
/ 40, Single-service & single-use articles; properly stored / 47, Other Violations
and used
Received by: Print: Phone # / email:
(signature) Andy Patel super85445@gmail.com
Inspected by: .g 5 Print: Inspector’s Phone #
(signature) A 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 | Super 8 Motel 5445 | 35 Service (7-2014) Alvarado, TX -
. TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Butter-RIC 41
2 - Milk-home style refrigerator 37
2 - Juice dispenser 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:

21 - Note: Need Certified Food Manager certificate showing 5-year expiration date. Observed only course completion
certificate.

26 - Note: post clean plate reminder in breakfast area
28 - Juice that says “keep frozen” shall be date marked when thawed and discarded within 7 days.

30 - Permit valid until 2/11/24. Post in public view.
31 - Treat 2-compartment sink and adjacent sink as 3-compartment sink for warewashing and lone sink as hand washing

sink. Shall not leave items in hand sink and keep hand soap and paper towels at this hand sink.
AdditionalComments:Print this report and keep it on site

Exp. Date: 12/08/2027
Service Date: 08/14/2023

Service Date:

Registered Faod Service manager Paul Martin - course completion Certificate #:

Pest Contrel Company Terminix

Grease Trap Service Company Not Available
Received by: Print: Phone # / email:
(signature) Andy Patel super85445@gmail.com

Inspected by: .g/ 6 Print: Inspector’s Phone #
{signature) f Kassandra Lamb, RS

Form EH-06 {Revised 03-2015) P 2 of 2
age 2 0




Retail Food Establishment Inspection Repo. .

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/14/2023 08:50 AM 09:19 AM - 2022-023153
Purpose of Inspection: | | 1-Compllance ~ § / | 2-Routine. 1 | 3-Field Investigation i T4.visit  § | 5-Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _1
Super 8 Motel Andy Patel v Number of Violations COS: _0 95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5445 | 35 Service (7-2014) Suite: Super 8 Motel | Alvarado/Johnson County | 76009 000-000-0000 No (circle one)
: Comp]lance Stams' OuT= nnl in mmphance IN = in compliance. NO = not observed . NA = not applicable. COS = corrected on site - - R = repeat violation
Mark the appmpnﬂte pamts in th OUT box for cach numbered item Mark *v a checkmark in appropriate box for IN, NO, NA, COS - Mark an asterisk * % ' in appropriate box for R
: Prmn_gl Items (3 Points) violations Require Immediate Corrective Actlon not o exceed 3 days
Com; Status |- S Compliance Status
a NINLC 'l‘ime and Tem crature for Fond Safet R of 1NN R’
g N o4 g T (F= dcl;mcs Fahrenheit) - ' 2 Njoja ‘s) Employce Health
4 1. Proper cooling time and temperature V4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature{41°F/ 45°F) / 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 / 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 proper]y followed (APPROVED ¥ N )
v 6. 'i‘nne as a Public Health Control; procedures & vecords Highly Susceptible Populat
: 0 ' Appmved Source . / 16. Pasteurized foods used; prohibited food not offered
ah s : ‘ Pasteurized eggs used when required
7. Food and ice obtamed from appmved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
: . Profection fromt Contamination v 18. Toxic sub 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 Retunables ; Cleaned and / 19, Water from approved source; Plumbing instalied; proper
Sanitized at ppm/temperature backflow device
v/ 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
.  Fonndation Ttems (2 Points) violatio e Corrective Actlon within 10 days
GJIIN|N|]C e T } R O|1T|N|N]C R
g NiOfAlO : il,)c;nmﬂstraﬁnn of Knowledge/ Personnel g N{OG|A g Food Temperature Control/ Identification
2 21. Person in charge present, demonstration of knowledge, / / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Sufe !Yatcr, Recordkeeping and Food Package / 9. 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
4 ﬁ:; t“f:j:;fgd I’,‘Zﬁ’;‘:ﬁg‘;‘g{‘;‘gt ‘(fe';:"i"““k tags; parasite v 30. Food Establishment Permit (Current & Valid)
Cohformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . et
/ HACCPI;)Ian Variance obtained l;'or specialized 2 31 /}fizqua't:d handwashing facilities: Accessible and properly
processmg methods; manufacturer instructions suppliec, us
: L Cansumer Advl&nry g 32. Food and Non-food Contact surfaces cleanable, properly
: 4 designed, constructed, and used
26 Poshng of Consumer Advasoues, 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
uire Corrective Action Not to Exceed 90 Days or Nexi Inspection , Whichever Comes First :
O'EININ]C G oft (4 [3
g N|lO|A g e ;Prevanﬂon of l«'oad Contaminnﬂon ¥ N[Ol A g Food Identification
/ 34'. No Evu ence of lnsec: conmmmutmn. rodent/other / 41 Original container labeling (Bulk Food)
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
v/ 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated areas used
' 38 Approved ﬂmwmg method v 44, Garbage and Refuse properly disposed; facilities maintained
i Proper Use of Utensils v 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 v 47. Other Violations
and used
Received by: Print: Phone #/ email;
(signature) Andy Patel super85445@gmail.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 Reporc

Date:
08/31/2022

Time out:

12:57 PM

Time in:
12:25 PM

Purpgg_m Inspection: |

1/ | 2-Routine

| 1-Compliance

License/Permit #

Establishment Name:

Contact/Owner Name:

3-Ficld Investigation

TMS Project ## Page 1 of 2

2022-023153

P4-Visit ] |

5-Other | TOTAL/SCORE

* Number of Repeat Violations: _0

Super 8 Motel And v Number of Violations COS: __ 0

> LY - 96/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
5445 | 35 Service (7-2014) Suite: Super 8 Motel Alvarado/Johnson County| 76009 ___| 000-000-0000 No  (circle one)

Mark the :m

Cnmplianw Status:
opriste points in the OUT box for each numbered item

Items (3 Pomts) vmlatmm Requiré Tmmediate Correct

OUT =notin cemphance IN=in cnmpimncc M) < notobserved  NA = nat applicable COS =  cotrected on site ‘
Mark ¥’ a checkmark in appropriate box for IN,

R= repmt vmlalmn
NO, NA, COS

e /ictmn not (a eveend 3 dayc

Mark an asferisk * * in apj mpnate box for R

(Lompllannt Status S : : ‘Compliance Status |
[ OTTTRINTEL - 40 and Temperature for Food Safety R ofIININLCE - R
;{ a oA ;) : (P~ degrees Fuhrenheit) : g X 0 A ’ 2 - : Emp)og,fee Health
/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees:
knowledge, responsibilities, and reporting
J/ 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 J/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & rccords Hiphly Susceptible Populations
. Apprm’td Soirce / 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, iand unadulterated; parasite Chemicaly
destruction : i .
/ 8. Food Received at proper temperature / 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 . . S :
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 v disposal

reconditioned

0 c : Phi - : N <
VI NTOlALO - Demonstration of Knowledge/ Personnel. vENLOLALO F‘ood Tempgm(urc Control/ 1dentification
T S : o : T SN
2 21. Person in charge present, demonstration of knowledge, 7 27 Proper coohng 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 Watcr, Recordkeeping and Food Pﬂcimge 2 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
23, Hot and Cold Water available; adequate pressure, safe  Permit Requirement, Prerequisite for Operation
quate p ] q 9 P!
24. Required records availuble (shellstock tags; parasite . \ et Parmtt (€ "
v/ destmctioxl); Packaged Food labeled v 30, Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures - Utensils, Equipment, and Vending
4 15 : 1 Tt 3 o
25, (‘,nmplmn'cc Wfth Varmnc;e. Specmh?c.d ' tocess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized / unlicd. used
processing methods; manufacturer instructions supplicd, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
8 : : v designad, 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
O] LI K| NJC - EE g R o) i < z e R
g Nlojato Prevention of Food Contamination. }ri NLOLA g Food Identification
v/ 34, No Evidence of Insect contamination, rodent/other v 41.0Original container labeling (Bulk Food)
animals
Vs 35. Personal Cleanliness/eating, drinking or tabacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v/ 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
v 38 Appmvcd 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; praperly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
v/ 40&Sin%lc~scn'ice & single-use articles; properly stored / 47, Other Violations
and use
Received by: Print: Phone #/ email:
(signaturc) — — Andy Super85445@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) W Sﬁ .Zs- Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report
i \
Sureau Veritas North America, Inc.

) )
€ Time in: . Time out: License/Permi ~ N ’ Est. Type Risk Category Page _{ of ___C;L
0| 2C / HROUH 2o

Purpose of Inspection: | I 1-Compliance | \/} 2-Routine | | 3-Field Investigation | | 4-Visit | |} 5-Other |} TOTAL/SCORE

Establishme; ame Contact/Owner Name: % Number of Repeat Violations:
( % /\/\ ( W / v Number of Violations COS:

Plﬁ%ﬂi%d\:es ’3 S g/\(\/ I [ /F W/iT?jt)Y /1 [!D Zip Code: | Phone: FN'(;llovzé;lryézlegzi)

ComphanceStatus Out = not in compliance .. IN = in compliance . NO = not observed NA= not ‘applicable - COS = corrected on site . R= repeatviolatmn

Mark “the appropriate pomts in the OUT box for each numbered item Mark ! v'* a'checkmark in appropriate box for IN, NO, NA, COS Mark an astensk %k in appro riate box for R
Priority Items (3 Points) vmlatums Require Immediate Corrective Action not to exceed 3 days '
Compliance Status ] Compliance Status |
OIL NI NI C Time and Temperature for Food Safety R Ol I NI NJC . 3 : 1R
g Njopa g (F = degrees Fahrenheit) . g Npopa g : Employee Health : k
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
£ P knowledge, responsibilities, and reporting
/ ( 2. Pepper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
- eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature : 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required

o, B
"/;./Hood and ice obtained from approved source; Food in

at
\N

0od condition, safe, and unadulterated; parasite : L ; Chemicals
destruction .
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
V1 getables
Protection from Contamination /4 / \18 _JToxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food w’ / : Water/ Plumbing

preparation, storage, display, and tasting

10. Food co d’Retumabl 1 19. Water fronr approved source; Plumbing installed; proper
Sanitized a mperatur X af) { L~ ‘ backflow device

11. Proper dx on of retumned, previcusly served or . | 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
’ Priority Foundation Items (2 Points) violefions Reguire Cmrectwe Action within 10
O PN Nt C ; : : R (0105 4 NEC R
Ul N /} Al O Demonstration of Knowledge/ Personnel UI'N Al0 . Feod Temperature Control/ Idennﬁcatum
T s ’ T : S
"\/ 21. Person in charge present, demonstration of knowledge, \;;/a'aoper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) i g ) intain 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 i
V] 23. Hot and Cold Water available; adequate pressure, safe | g 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 b ,._\4.& Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ¢ . R .
HACCP plan; Variance obtained for specialized CQ ();L))'dequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory . ‘ 32. Food and Non-food Contact surfaces cleanable, properly
: ; designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service smk or curb cleamng fac:llty prov1ded
- . Coreltems (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspe ‘ . First
Ol 1INl N} C : R O LI NI'NJ C : : R
U[N]J]O|lA]O Prevention of Food Contamination U/ N|JOlA]O Food Identification s
T S T ; S :
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use A Ly Physical Facilities
36. Wiping Cloths; properly used and stored 1 B /42, Ron-Food Contact surfaces clean
37. Environmental contamination - 3. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
apdyused

?glzit:reg by: \ M A , , Print: r) g \3 0 %ﬂ, M‘(\ e Title: Person In Charge/ Owner
nspecte t / in ) us| mail:
e | L) B 1T M\/cmmoy e

Form EH-06 {Révised 097 "VJ




e

sureau Veritas North America, In

Retail Food Establishment Inspection Report

“Jolig-o1dAal],

P
fD)?tE: - Time mf/(){ Time out: License/Permit # Est. Type Risk Category | Page /]  ofe>{
ADAC LA ,
Purpose of Inspection: -4} 1-Compliance -~} |/ | - 2-Routine | 3-Field Investigation PV devisitooo] |0 5.Other | TOTAL/SCORE

%tabhshment Name

VEr & Motel

Contact/Owner Name:

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

R%Ljr“é%ﬁ I35

IRV ado

Zip Code: Phone:

Follow-up: Yes
No (circle one)

Compllance Status;
Mark the appropriate points in the OUT box for each numbered item

Out not in comphance ‘IN = in compliance NO = not observed . ‘NA =not appllcable COS= correcled on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Mark an asterisk ¢ % ' in appropnate box for R

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

Compliance Status | Compliance Status |~
O LN} N} C Time and Temperature for Food Safety R Of LI Ny NJC o R
’Irj N[O} A g " (F = degrees Fahrenheit) 0  A (S) 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)

U
T

A
4

13, Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth

3. Proper Hot Holding temperature(135°F)

Preventing Contamination by Hands

4. Proper cooking time and temperature

14. Hands cleaned and properly washed/ Gloves used properly

LN

) Hours)

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

N
vl
v
v
v/

15. No bare hand contact with ready to eat foods or approved
alternate method properly followed (APPROVED Y N__ )

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

- Highly Susceptible Populations

Approved Source

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

good condition, safe, and unadulterated; parasite
destruction

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

Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

NS

18. Toxic substances properly identified, stored and used

preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

‘Water/ Plumbing

Sanitized at ppm/temperature

10. Food contact surfaces and Returnables ; Cleaned and

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

reconditioned

=Moo
4
o=
>z

won

11. Proper disposition of returned, previously served or

Demonstration of Knowledge/ Personnel

o
=
-2

woal

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identification

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

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

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

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

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food Jabeled

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

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

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

33, Warewashing Facilities; installed, maintained, used/
Serv1ce sink or curb cleaning facility prov1ded

Vhichever Comes First

Form EH-06 (Revised 09015)

U

o1 | "'NJ-NjC ) : R o} 1
}rJ NI O] A (S) Prevention of Food Contamination 'Irj NJ'O] A (s) Food Identification
. \/ 34, No Evidence of Insect contamination, rodent/other V| 41.0Original container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use : - Physical Facilities
VA 36. Wiping Cloths; properly used and stored \Yd 42 Non-Food Contact surfaces clean
V4 37. Environmental contamination V| 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method ] 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 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 V]
o 40. Single-service & single-use articles; properly stored 4 47. Other Violations
affd used V_ -
Received by: Print: P . At H Title: Person In Charge/ Owner
(signature) y, /W ﬂ ? [’ -{ 'R‘ A ¢ g
Inspected l&é . Pr%f,] . b/m ; ,&Z Business Email:
%wz, A2 LzabetdgmiLe




Retail Food Establishment Inspection Report

SNPEN

Pl W

Aureau Veritas North America, .

w Time in: Time out;
/

L’“"””’”r“}?é A0 U7

Est. Type

Risk Category

Page_'\‘ of _a—-

Purpose of Inspection: § 1-Compliance

I U/l 2-Routine

| 3-Field Investigation i B4-Visit -0

I~ 5-Other

TOTAL/SCORE

sVirJa 2‘( o)

Contact/Owner Namc

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

QUS| 2< SPIVICL

PRt o

Zip Code: | Phone:

Follow-up: Yes
No (circle one)

o

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

Compliance Status: = Out = not in compliance IN = in compliance - NO = not observed .- NA = not applicable:. COS = corrected onsne

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

knowledge, responsibilities,

Compliance Status | “Compliance Status |
QLY NpNjC -Time and Temperature for Food Safety R QP L NN .C R
g N 9 X g (F = degrees Fahrenheit) g Njopa g Emp loyee Health

v 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;

and reporting

TN

\Z./P’oper Cold Holding temperature(41°F/ 45°F)

/
4
\V,

eyes, nose, and mouth

13. Proper use of restriction and exclusion; No discharge from

v 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
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) altemate method properly followed (APPROVED Y __N_ )

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

Highly Susceptible Populations

Approved Source

16. Pastehrized 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

reconditioned

TN

Demonstration of Knewledge/ Personnel

disposal

/ destruction
v 8. Food Received at proper temperature Ny 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
L 9. Food Separated & protected, prevented during food Water/ Plumbing

ol preparation, storage, display, and tasting
NV, 10. Food con; rfaces and Returnable, 19. Water from approved source; Plumbing installed; proper

/ Sanitized at ¢ ppm/temperaturef\ Xh backflow device

11. Proper disposition of returned, previotisly served or JI 20. Approved Sewage/Wastewater Disposal System, proper

“Food Temperature Control/ Identification

(o}
2
/ A2

QXs=o]

erson in charge present, demonstration of knowledge,
d perform duties/ Certified Food Manager (CFM)

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

22. Food Handler/ no unauthorized persons/ personnel

G

| 28~Proper Date Marking and disposition

/ ; Safe Water, Recordkeeping and Food Package P o @?}emome ovided, accurate, and calibrated; Chemical/
Labeling N\ errgal/tﬁrL trips }
23. Hot and Cold Water available; adequate pressure, safe\ iy -tfR/qun'ement Prerequisite for Operation :
24. Required records available (shellstock tags; parasite = | / i . R .
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
HACCEP plan; Variance obtained for specialized /

31. Adequate handwashing facilities: Accessible and properly

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
_Core Items (1 Point) Violations Require Corrective Action Not to |
e e e A i S e

Service sink or curb cleaning facility provided
r Next Inspection , Whichever Comes First

processing methods; manufacturer instructions N supplied, used
Consumer Advisory J 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/

Form EH-06 (Reviséd 09-2015) U

OjI|N c R (0} B8 O
g NjOf A g Prevention of Food Contamination g N1 O} A g Food Identification
Va Vi
/ 34. No Evidence of Insect contamination, rodent/other ‘/ 41.0riginal container labeling (Bulk Food)
MV animals
v 35. Personal Cleanliness/eating, drinking or tobacco use . / Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
3 / 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
V 38. Approved thawing method Vi 44. Garbage and Refuse properly disposed; facilities maintained
N Proper Use of Utensils Wi 45, Physical facilities installed, maintained, and clean
‘ / 9. Uensils, equipment, & linens; properly used, stored, ‘/’ 46. Toilet Facilities; properly constructed, supplied, and clean
/ , & handled/ In use utensils; properly used /
v/ 40. Single-service & single-use articles; properly stored V] 47. Other Violations
and _ursed
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Retall Food Establishment Inspection Report
- TN TN N
LT ireau Veritas North America, Ix 2@ O i quq r7
?? ! ~ 51 Time in: Time out: License/Permit # Est. Type Risk Category | Page ' [ of _#~—
Purpose of Inspection: § 1-Compliance m‘g 2-Routine | | 3-Field Investigation i [ 4-visit  § ! 5-Other | TOTAL/SCORE

(

Contact/Owner Name:

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

PHUE

Zip Code: | Phone:

roclo

Folbyw-up: Yes
{ 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 = correcied on site
Mark ‘v’ a checkmark iin appropriate box for IN, NO, NA, COS

R = repeat violation

Mark an asterisk * % ' in appropriate box for R

Priority Items (3 Points) violations Reguire Immedmte Corrective Action not to exceed 3 days
Compli Status_| Compllanc e Status_|
O 14N N|C Time and Temperature for Food Safety R O LINY'N Y C : R
g N O] A g (F = degrees Fahrenheit) ¥ N[O} A 2 A Employee Health
\// 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
. e knowled ibilities, and reporti
. owledge, responsibilities, and reporting
: V/ 2. Proper Cold Holding temperature(41°F/ 45°F) Ih 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
1 4, Proper cooking time and temperature A 14. Hands cleaned and properly washed/ Gloves used properly
L 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
s Hours) L alternate method properly followed (APPROVED Y N )
A 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
L good condition, safe, and unadulterated; parasite Chemicals
destruction
J 8. Food Received at proper temperature u 17. Food additives; approved and properly stored; Washing Fruits
i & Vegetables
Protection from Contamination » 18. Toxic substances properly identified, stored and used
—t 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
o] 10. Food conta%Remmabl ; Cleaned and U 19. Water from approved source; Plumbing installed; proper
Sanitized at mperatus A= backflow device
LT 11. Proper disposition of retumed, previously setved or / 20. Approved Sewage/Wastewater Disposal System, proper
& reconditioned disposal

foods (stclosure/Rexmnder/Buﬁet Plate)/ Allergen Label

O} 1TIN|IN|]C R 0] 1 N C
u|NlO|jA]O Demonstration of Knowledge/ Personnel U{NjO]AlO Food Temperature Control/ Identification
T s T S -
\// 21. Person in charge present, demonstration of knowledge, [N 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
L 22. Food Handler/ no unauthorized persons/ personnel St 28. Proper Date Marking and disposition
Sufe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling - Thermal test strips
(P 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 [t Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . — .
HACCP plan; Variance obtained for specialized = 2& l}iedqlfst:dhandwashmg facilities: Accessible and properly
i processing methods; manufacturer instructions Ll ppled, .
~ Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
T designed, constructed, and used
v 26. Posting of Consumer Advisories; raw or under cooked " 33. Warewashing Facilities; installed, maintained, used/

Servxce smk or curb cleaning facility provided
on, Whichever Comes First

01 N C R
g NjO] A ;) Prevention of Food Contamination ;J Nl O] A ;) Food Identification
p 34, No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
\.// animals b/
U] 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
—t 36. Wiping Cloths; properly used and stored & 42. Non-Food Contact surfaces clean
et 37. Environmental contamination @ 43. Adequate ventilation and lighting; designated areas used
T 38. Approved thawing method T 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
o+ dried, & handled/ In use utensils; properly used vd
L 40. Single-service & ghgle-use articles; properly stored 47. Other Violations
B \
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Ketail Food Listablishment Inspection Report
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YN ,
""" reau Veritas North America, Inc. ~ \524’ ~ olyPs F

Time in: Time out: License/Permit # Est. Type Risk Category PageL of __L:.

Date:
s //X “(, J/ 4
Purpose of Inspection: | | 1-Compliance | /4 2-Routine | | 3-Field Investigation ¢ J4-visit 1 [ 5-Other | TOTAL/SCORE
7"| Contact/Owner Name: *% Number of Repeat Violations:

Establislupent Name;
Py ; W /Ll : v Number of Violations COS: {
Physical Address: . City/ECounty: Zip Code: | Phone: JFellow-up: Yes

‘;avﬂ‘{ S—, f ? ( W ‘& l > No} (circle one)

Compliance Status: . 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 * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

Compliance Status 1. Compliance Status |
O LT NTNECY Time and Temperature for Food Safety R Ol 11 N|NyC R
ufnjo M ol ) (Fm degrees Fahrenheit) unjofalo Employee Health
/'( ~1"1. Proper cooling time and temperature I 12. Management, food employees and conditional employees;
Y A knowledge, responsibilities, and reporting
pd 2. Proper Cold Holding temperature(41°F/ 45°F) P4 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 i 14. Hands cleaned and properly washed/ Gloves used properly
2 d 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 )
A~ | 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
4 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
d & Vegetables
Protection from Contamination . 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food 4 . Water/ Plumbing
| preparation, storage, display, and tasting
Q/ood contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
77 ) Sefitized at optemperature (A~ backflow device
' |~ | 11. Proper disposition'\$ffeturned, previously served or 30 Applroved Sewage/Wastewater Disposal System, proper
isposa

reconditioned

ol 1 C R O[T |N[N|C R
Ul N|OlAjO Demonstration of Knowledge/ Personnel U{ N O] A]O Food Temperature Control/ Identification
T T S
V4 2T Person in charge present, demonstration of knowledge, “/ / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) , Maintain Product Temperature
7| 22. Food Handler/ no unauthorized persons/ personnel 7 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package @Thermometers provided, accurate, and calibrated@v
/ Labeling Y- Thermal testSiripy
7 23, Hot and Cold Water available; adequate pressure, safe Pquuirement, Prerequisite for Operation
4 24. Required records available (shellstock tags; parasite 4 30. Food Establishment Permit (Current & Valid)

destruction); Packaged Food labeled ]
Conformance with Approved Procedures _/Utensils, Equipment, and Vending
” - - - — 7
/ 25. Compliance with Variance, Specialized Process, and // 31 Adequ}w@dwashing facilities: Accessible and properly

HACCEP plan; Variance obtained for specialized .
. . . supplied, used
processing methods; manufacturer instructions

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

/Reminder/Buffet Plate)/ Allergen Label

1 Point) Vi  Reguire Co; or
Oj1T}ININJC N C
}rJ NjO} A g Prevention of Food Contamination Of A g Food Identification
_/’ 34. No Evidence of Insect contamination, rodent/other // 41.0riginal container labeling (Bulk Food)
» animals
e 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
37. Environmental contamination L 43. Adequate ventilation and lighting; designated areas used
Y 38. Approved thawing method -} 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils g 45, Physical facilities instalied, maintained, and clean
7 39. Utensils, equipment, & linens; properly used, stored, 4 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used N
o 40, Single-service & single-use articles; properly stored 1 {y)ther Violations
and used \ \
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v
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Retall Food Establishment Inspection Rf

Bureau Veritas North America, Inc.

B9 01/)

%me in D ,agime out: >

License/Permit # (1) \1@ a’yqq

3 MY
Page _| of _Q(

Est. Type Risk Category

Purposé of Inspbction: ]

i 1-Compliance | V| "2-Routine |

| 3-Field Investigation

i j4visit | | 5.Other | TOTAL/SCORE

Estabhs?(n] N;

2w

Contact/Owner Name:

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

Physical @;
iy

LS 135

Piftenodlo

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Comphance Status:
Mark  the approprlate points in'the OUT box for each numbered item

Out = notin compliance - “IN =in compliance . NO = not observed - 'NA = not applica
Mark ‘v a checkmark in.appropriate box for I

ble COS =corrected on'site R = repeat violation

Mark an asleﬁsk ‘% *in.appropriate box for R

N, NO, NA, COS

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

Compli Status Compliance Status |
04 LN N} C Time and Temperatire for Food Safety R O LINN | € : R
}rj N|oO /'} g (F = degrees Fahrenheit) ¥ N /9 A g Employee Health
W 1. Proper cooling time and temperature A 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/I 2. Proper Cold Holding temperature(41°F/ 45°F) ,// 13. Proper use of restriction and exclusion; No discharge from
/] eyes, nose, and mouth
V] 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature v d 14, Hands cleaned and properly washed/ Gloves used properly
V] 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__ N_ )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source }—~ | 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in * :
I~ good condition, safe, and unadulterated; parasite Chemicals
A d .
estruction e
L~ 8. Food Received at proper temperature % 17. Food additives; approved and properly stored; Washing Fruits
V] s~ & Vegetables
Protection from Contamination / 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
g preparation, storage, display, and tasting
10. Food co cqs and Returnableg ; Cleaped, apd \//‘ 19. Water from approved source; Plumbing installed; proper
Sanitized at§{ é&sz temperature % 5% (,e y backflow device
V/ IL Pro'p.er disposition of returned, previously served or % 20 Approved Sewage/Wastewater Disposal System, proper
recond d \Y%

O] 1] NI NC R O I N{ N}J:C : : R
'll)' N (} A ;) Demonstration of Knowledge/ Personnel }rJ Nl o] A ;) Food Temperature Control/ Identification
V/ 21. Person in charge present, demonstration of knowledge, V/ 27. Proper cooling method used; Equipment Adequate to
u and perform duties/ Certified Food Manager (CFM) A Maintain Product Temperature
I 22, Food Handler/ no unauthorized persons/ personnel 8. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 1Y NThermometers provided, accurate, and calibrated; Chemical/
. Labeling L R|Y hmal (ESTSTADY)
\// 23. Hot and Cold Water available; adequate pressure, safe[ y . P;r\mTfKe/quirement, Prerequisite for Operation

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

@ood Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and
HACCEP plan; Variance obtained for specialized

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

processing methods; manufacturer instructions A
Consumer Advisory 2)Food and Non-food Contact surfaces cleanable, properly
’ signed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked \// 33. Warewashing Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ A![ergen Label

Service sink or curb cleaning facility provided

(signature)

oA

e

4] N ‘ C o] I'{'N [
Ul NjO] A g Prevention of Food Contamination Ul N]O}A|O Food Identification
T T S
\/ / 34. No Evidence of Insect contamination, rodent/other d / 41.0riginal container labeling (Bulk Food)
animals
o 35. Personal Cleanliness/eating, drinking or tobacco use . Physical Facilities
A 36. Wiping Cloths; properly used and stored {\ ~& 42. Mon-Food Contact surfaces clean
37. Environmental contamination T, 43. Adequate ventilation and lighting; designated areas used
= 38. Approved thawing method A, 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
U2 39. Utensils, equipment, & linc?ns; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used I
Ve 40. Single-service & single-use articles; properly stored v 47. Other Violations
N ? and used
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