Texas Department of State Health Services

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

Retail Food Establishment Inspection Report 3
[ VERITAS |
Date:2025-08-21 Time in: Time out: License/Permit # TMS 2025020122 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCOREI
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Whataburger Number of Violations COS: 0 100
Physical Address: City/County: Zip Code: Follow-up:
708 Parkway , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=notin compliance IN—1incompliance NO=notobserved NA =notapplicable COS = corrected on site R = repeat violation

Highly Susceptible Populations I 1

Compliance Stafs [ (w0 0 2 T
O 11 NI Ny C Time and Temperature for Food Safety R O Li NI N|C R
'?‘ Nl ol A g (E = degrees Fahrenheif) ;J Nl o1 A g Employee Heaith
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands I I
IN 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures
& records

served or reconditioned

Approved Source IN 16. Pasteurized foods used; prohibited food not offered
‘ Pasteurized eggs used when required

IN 7. Food and ice obtained from approved source;)

Food in good condition, safe, and Chemicals

unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;

Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used

IN 9. Food Separated & protected, prevented Water/ Plumbing

during food preparation, storage, display, and

tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;

Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,

proper disposal

L4

| Aot S

Received by: Print: Title: Person In Charge/ Owner
(signature) Amanda Foushee Manager

Inspected by: Print: Business Email:

(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

a7
BUREAU
J VERITAS |

under cooked foods {Disclosure/Reminder/Buffet

Plate)/ Allergen Label

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

Service sink or curb cleaning facility provided

Tood 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 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
ProperUse of Utensils IN 45. Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Amanda Foushee Manager
Inspected by: Print: Business Email:
(signature) . Kristen WEATHERFORD

[ Form EH-06 (Revised 09-2015)
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Texas Department of State Health Services

Retail Food Establishment Inspection Report

BUREAU
| VERITAS ]

EXIpy

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:

Samples: No Iﬁ Collected:
Received by: 6/ Print: Title: Person In Charge/ Owner
(signature)
Amanda Foushee Manager
Inspected by: Print: Kristen WEATHERFORD

{signature)

AmbOrbaha? RS

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/18/2025 04:26 PM 05:00 PM - 2024-028253
Purpose of Inspection: | | 1-Compliance | »~ | 2-Routine | | 3-Field Investigation | J4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Whataburger Cecelia Hilburn v Number of Violations COS: __0

R — . 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
708 Parkway Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compliance Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected onsite R = repeat violation

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

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

Mark an asterisk * % * in appropriate box for R

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

Compli Status | Compliance Status |
Sl NI'NT C Time and Temperature for Food Safety gt O[ELA PN EC : g
$ D B e ;) (F= de};;rees Fahrenheit) llj SR (s) Rmpioyéa Muli
J/ 1. Proper cooling time and temperature v/ 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 v/ 14. Hands cleaned and properly washed/ Gloves used properly
4 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 Populations
Approved Source l 7 l I [ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature v/ l{7.vFoocll all)tlldilives; 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 200QA ppmv/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 T I NENPCE R o 1 N|N| C R
'lIJ' Nl O] A 2 Demonstration of Knowledge/ Personnel tl N|O|A ;) Food Temperature Control/ Identification
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 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
J/ j:mkm‘c“(‘l‘(';“)d [“lcc‘f(tl‘::m‘j‘:;")‘g't‘ l‘;_';:(';“““ fags; parsalis | v/ | | | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equip t, and Vendi
Y ils,\((_zlll:l;)lll;?,t;’;\r::Lia;ftl:n‘::.e:[;(i:?[l)lcz;il:)zr:zlce“v and v ,?l. A#:]q\lu}?dllzllld\\'a\shing facilities: Accessible and properly
processing methods; manufacturer instructions suppried, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
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
Q' |-k N [-N|C R o1 N|IN]| C R
}I{ N|O]| A :) Prevention of Food Contamination IIJ N|O|A :) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
7 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
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
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature) Cecelia Hilburn (817)790-4200  wb1377@wbhg.com
Inspected by: ¢ Print: Inspector’s Phone #
(signature) M @y K5 Kassandra Lamb, RS

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 03:49 PM 04:33 PM - 2024-028253

Purpose of Inspection: | | 1-CompHance |/ | 2-Routing { 1 3-FieldInvesfigation = | 1 4-Visit | | S-Other T TOTAL/SCORE |
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 0

¥ Number of Violations COS: __ 0

Whataburger Regina C Sneed

Physical Address: ‘ City/County: Zip Code: Phone:
708 Parkway Alvarado/Johnson County | 76009 000-000-0000
Compliance Status: - OUT = notin ci:mplianee IN = in compliance  NOQ= not observed: NA = not applicable COS8 = corrected onsite. R= repem violation

Mark the appropriate points in the OUT box for each numbered item . Mark *¥'’ a checkmark in appropriate box for IN, NO, NA, COS Mark en asterisk * % ' in appropriate box for R
: Prmnty Items (3 Points) violutions Reguire Immediate Corrective Action not o exceed 3 days

100/100

f Follow-up: Yes
No  (circle one)

Compliance Status | Compﬁance Staius
OFLIRINLC Time and Temperatare for Foud Safety R o1t -
g Npola b CE zdc};rees Fahrenheiy) ¥ X s Eraployee Health
/ I. Proper cooling time and temperature v/ 12. Management, food e{nployecs and S:ondi(ional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) V4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contaminntion by Hands'
v/ 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
J/ 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 Suscegﬁlﬂe Populations
Approved Source i J/ 16. Pasteurized foods used; prohibited food not offered
, : , Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in . ‘
V4 good condition, safe, and unadulterated; parasite : - . Chemicals
destruction : .
J/ 8. Food Received at proper temperature 4 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 : G
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at 200QA ppmvtemperature v backflow device
11. Proper disposition of retumned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 reconditioned v disposal

0 3 - : Iy 0 ; -
1 ¢} Denmonstration of Knowledge/ Personnel : v Food Temperature Control/ Identification
T S : T
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Safc Water, Recordkecping and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labeling Thermal test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe : Permit Requiremcnt, Prerequisite for Operation
24, Required records available (shellstock tags; parasite an - . b Perrtt (€ ATl
N4 destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and o .
. ' 3 ate handws acilities: ssible ly
/ HACCP plan; Variance obtained for specialized 3L Aflequdle handwashing facilities: Accessible and properly
s . X supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
; : v/ designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

0 C , O] T ]2 C
g Nl opalo Prevention of Food Contamination g N{OolAO Food Identification -
p s
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
4 ol 4 g g
animals
/ 35, Personal Cleanliness/eating, drinking or tobacco use Physieal Facilitics
Vi 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38, Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 4OASing‘:‘le-ser\'ice & single-use articles; properly stored v 47. Other Violations
and use
Received by: . Print: Phone #/ email:
(signature) Regina C Sneed wb1377@wbhg.com

Inspected by: Print: Inspector’s Phone #
(signature) 5 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 # | Page 2 of 2
10/08/2024 Whataburger 708 Parkway Alvarado, TX -
- ' TEMPERATURE OBSERVATIONS i

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Coffee creamer-front RIC 41
2 - Soft serve 38
2 - Ranch-3 door RIC 40
2 - Avocado-RIC 41
D - Raw chicken-RIC 38
2 - Raw hamburger-RIC 39
2 - Pancake batter-WIC 37
2 - Sausage crumbles-WIC 37

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

6 - Using time tags and timers

30 - Permit valid until 6/9/25

22 - Note; showed food handler training on phones. Print these for ease of inspection.

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Regina C Sneed

Certifieate #:

Exp. Date: 03/15/2027

Pest Control Company Orkin

Service Date: 10/01/2024

Grease Trap Service Company Sand Trap

Service Date: 10/04/2024

Inspected Dy:
(signature) %

Kassandra Lamb, RS

Received by: y Print: Phone # / email:
(signature) Regina C Sneed wb1377@wbhg.com
Print: Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2
2023 022336

Time out: License/Permit #

05:37 PM

Time in:

Date:
03/11/2024

Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation | _T4Visitc | |  5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1
Whataburger Rebecca Johnson v Number of Violations COS: __ 0 96/100
Physical Address: City/County: | Zip Code: | Phone: | Follow-up: Yes
708 Parkway Alvarado/Johnson County | 76009 000-000-0000 No_(circle onc)
k Compliance Status: - OUT —not in compliance  IN = in compliasce  NO = not observcd NA =not applicable COS =comectedonsite R= repent violation
Mark ﬂlu 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 g mpnate hox for R
Priority ltems (3 Pmnts) wolalmm‘ Require Immediate Corrective Action nol (o exceed 3 duys ‘
Compliam:e’ Status : _ Compliance Status .
Oft N NIC Time and Temperature for Foud Safety R JOLININIC ' - R
"1{ e 2 (F = deprees Fahrenheit) ;’ NjOpA g Employee Health ;
J/ 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) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) ; Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) L alternate method properly followed (APPROVED Y N )

3 6. Time as a Public Health Control; procedures & records L Highly Susceptible Populations ’
: Approved Source i ] / 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 1
destruction .
v/ 8. Food Received at proper temperature 7/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables

L1 1 ]
Pratection from Contamination T v 18. Toxic substances properly identified, stored and used

9. Food Separated & protected, prevented during food Water/ Plumbing

v preparation, storage, display, and tasting 1
10. Foad contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper

v Sunitized at 200QA ppmvtemperature v backflow device

/ 1 1. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned osal

>

Food Temperature Control/ Identification

oo o]
-
-

A

Ot cl = — —
UiNlO] Al O Demaonstration of Knowledge/ Personnel
1 . s ‘

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

21. Person in charge present, demonstration of knowledge, /
v/ 28. Proper Date Marking and disposition
v

and perform duties/ Certified Food Manager (CFM)
22. Food Handler/ no unauthorized persons/ personnel

Safe Wt\ttr, Recordkeeping and Food Package
Labeling Thermal test strips

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

24. Required records available (shellstock tags; parasite l / l 30. Food Establishment Permit (Current & Valid)

destruction); Packaged Food labeled

= Conformance with Approved Procedures , . Utensils, Equipment, and Vending

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

25. Compliance with Variance, Specialized Process, and . e et ,

J/ HACCP plan; Variance obtained for specialized J/ 31 A'dequdle handwashing facilities: Accessible and properly
. . . L supplied, used
processing methods; manufacturer instructions
Consumer Advisory ] 32. Food and Non-food Contact surfaces cleanable, properly
‘ | v/ ‘designed, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; instalied, maintained, used/

v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

ol Nl C : ~ 0 NN C -
}; NjoOl A g Prevention of Food Contamination "rj Nlola g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use o Physical Facilities l
/ 36. Wiping Cloths; properly used and stored v 42. I\on Food Contact surfaces clean
/ 37. Environmental cc ion / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proger'Use of Utensils / 45, Physical facilities installed, maintained, and clean
4 3‘)'. Utensils, equipment, & lineps; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used v

Received by: Print: Phone #/ email:

(signature) %“’(9}”""’ Rebecca Johnson wb1377@wbhg.com
Inspected by: J/ Print: Inspector’s Phone #

(signature) W f; Kassandra Lamb, RS

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




Retail Food Establishment Inspection Report

Date: Establishment Name:
03/11/2024 Whataburger

Physical Address: City/State:
708 Parkway Alvarado, TX -

License/Permit # | Page 2 of 2

TEMPERATURE OBSERVA’EIOI:I_S

Number | NOTED BELOW:

Item/Location Temp Ttem/Location Temp Item/Location Temp
2 - Avocado-RIC 39 3 - Grilled chicken-prince castle warmer 161
2 - Burger patty-RIC 41
2 - Chicken-RIC 38
2 - Sliced tomatoés-RIC 37
2 - Soft serve-dispenser 36
2 - Sausage crumbles-WIC 38
3 - Spicy chicken-prince castle warmer 150
3 - Chicken tender-prince castle warmer 145

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

30 - Permit valid until 6/9/24

6 - Observed old time tags on prep line. Use timers on Prince Castle warmer.

47 - Post health permit in public view. Keep printed health inspection report on site.
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Rebecca Johnson Certificate #:

Exp. Date: 11/13/2024

Pest Control Company Orkin

Service Date: 02/11/2024

Grease Trap Service Company Sand Trap

Service Date: 12/20/2023

Received by: P ’ Print: Phone # / email:

(signature) (9'1" i Rebecca Johnson wb1377@wbhg.com
Inspected by: ﬂ Print: Inspector’s Phone #

(signature) .6 ; Kassandra Lamb, RS

Form EH-06 (Revis;d 09-2015}

Page 2 of 2




Retail Food Establishment Inspection Report

Datc: Time in; Time out: License/Permit # TMS Project # Page 1 of 2
09/07/2023 10:41 AM 11:32 AM - 2023-022336
Purpose of Inspection: | | 1-Comptance  { / [ 2-Routine | i 3-Fleld Investigation T T4-Visit ¢ i 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 0
Whataburger James Rolla v Number of Violations COS: __0 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
708 Parkway Alvarado/Johnson County | 76009 000-000-0000 No (circle one)
Comptiance Status:  OUT = not in compliance  IN = in compliance NO = not observed  NA = not appliceble  COS = corrected onsite R =repeat violation
Mark the appropriate points in the QUT box for each numbered item Mark *v* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Actlon not to exceed 3 days
Compliance Status_| i Compliance Status_|
O[T N[N[C . R O[T [N|[N|C R
‘Time and Temperature for Food Safety .
l# NjO| A ;) (F = degrees Fahrenheit) ;J NlO]| A g Employec Health

V4 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) / 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 clezned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for fiot 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}
4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Seurce ] l / ’ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction :
J/ 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/ Plambing
preparation, storage, display, and tasting
/ 10. Food contact surfaces und Returnables ; Cleaned and {9, Water from approved source; Plumbing instatled; proper
Sanitized at 200QA ppm/temperature v backflow device
v 11. Proper disposition of retuned, previously served or v 0. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
; ‘ ~ Priority Foundation Items (2 Poinis Reguire Correciive Action within 10 days.
o1 [N N|C : R ol 1T I'N[N]C R
¥ NIO| A g Demonstration of Knowledge/ Personnel ;J N{O}A g Food Temperature Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, 7/ 37. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 23. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v i:;ﬁﬁéff ;zz?(f;ez\ggg?; &l;:gmwk tags; parasite v/ | l 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
J/ i'ngg;‘; I;:;‘::/:;;g;‘ia;m?;’eg?z:‘:;‘:;gnl:);ess’ and / %l. Afiequme handwashing facilities: Accessible and properly
. = . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32, Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label L v i Service sink or curb cleaning facility provided
. " Core Items (1 Point) Volations Require Corréctive Actlon Not 1o Ex: eed 90 Days ar Next Inspection, Whichever Comes Flrst
Ol T[N N]C R a1 | NN} C R
ll{ NjoOo]A|lO Prevention of Food Contamination ¥ NjO|A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Foed)
v animals v
v 35, Personal Cleanlinesw/eating, drinking or tobacco use Physical Facilities
N4 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated arcas used
v 38. Approved thawing method v/ 44 Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical fucilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, Y 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: W/ Print: Phone # / email:
(signature) W James Rolla jrolla205@yahoo.com

Inspected by: zj Print: Inspector’s Phone #
(signature) Vi Tim Fish, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date:’ Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/07/2023 Whataburger 708 Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Soft serve 36  ]3- Scrambled eggs-castle 155
2 - Raw hamburger patty-reach in
cooler(ric) 40 13- Gravy-round 137
2 - Walk in cooler(WIC)-raw chicken 37 4 - Hamburger patty 189
2 - Cherry tomatoe-WIC 37
2 - Sliced tomatoes-tall ric 38
2 - Burger patty-tall ric 38
2 - Liquid eggs-ic 40
2 - Front counter ric{orange juice) 40

OBSERVATIONS AND CORRECTIVE ACTIONS
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
6 - Using time for chicken strips and burger toppings.
29 - Observed QA and Cl sanitizer test strips, probe thermometer, and alcohol swabs.
30 - Permit posted and valid through 6/9/24.

33 - 3-compartment sink set up correctly to wash, rinse, and sanitize.
37 - Observed sleeves of cups stored under leaking refrigerant condenser. Repair the leak.

38 - Thawing sausage patties under refrigeration.

42 - Clean bottom shelves and gaskets of reach in coolers and freezers.
45 - Do not use cardboard as a floor mat.

AdditionalComments:Print this report and keep it on site.

Exp. Date: 03/23/2028
Service Date: 08/28/2023
Service Date: 08/28/2023

Registered Faod Service manager James Rolla Certificate #:

Pest Control Company Orkin

Grease Trap Service Company Sand Trap
Received by: L W Print: Phone # / email:
(signature) James Rolla jrolla205@yahoo.com

Inspeeted by: Z} Print: Inspector’s Phone #
(signature) 4 Tim Fish, RS

Form EH-06 {Revised 09-2015) p 2 of 2
age 20




Retail Food Establishment Inspection Report

- Mark the appmpmtc points in the QLT box for each punbered item

Compliance Siatus |

Mark *v* a checkmark in appropriate box for IN, X0, NA, COS
Pm:m(y Items (3 l’mnts) w'ﬂla!mm Requm’ Lmmedinte Corrective Action not 101 1o evceed 3 da_w

Date: Time in: Time out: License/Permit # TMS Praject # Page 1 of 2
02/21/2023 10:52 AM 11:35 AM - 2022-023158
Purpose of Inspection: - { | 1-Compliance *:1 / | 2-Routine. 1 | 3-Field Investigation -1 | 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _Q
Whataburger Rebecca Johnson v Number of Violations COS: __ 0 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
708 N Parkway (7-2014) Suite: Whataburger Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Complimxca Status:* OUT = not in compliance - IN =in comphancc NO =not observed - NA = not applicable - COS = corrected on site =repeat vm)ahon

Mark an asicmk % ! inap) mpnale box:for R“

reconditioned

thipl?ﬂ Status
Op 1NN CY Time and Tem’pnrature for Food Safety R Of L ENIN]C ‘ L
.f Npoepa g (F = degrees Fahrenheit) ;“.‘ NLOopa ? E"?p‘”5'°? Health
J/ 1. Proper cooling time and temperature / 12. Management. food employees and conditional employees;
. knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperaturc(41°F/ 45°F) / 13. Proper usc 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 couking 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) alternate method properly followed (APPROVED Y N _ )
v 6. Time as a Public Health Control; procedures & records Highly Susceplible Populatipns -
Approved Source / 16. Pasteurized foods used; prohibited food not offered
; s L 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 .
7 8. Faod 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 Sepurated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting ~ ~
10. Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200ppM@Atemperature v backflow device
/ 1. Proper disposition of returned, previously served or v 20. Approved Sewage!/Wastewater Disposal System, proper

disposal

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

0 NI : : 0 N XL o : : = : R
Ul Nl opa ? Demonstration of Knowledge/ Personnel Ul Njopalo Food Temperature Control/ 1dentification
T ok ) : : T 5 ; S :
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
: Safe Water, Rccordl\e:pmg and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
. : Labeling . Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe l’c;"m’il Reguirement, Prevequisite for Openiti(m
24, Required records available (shellstock tags; parasite : " . SRR o It
v/ destruction); Packaged Food labeled v 30. Food Establishment Permit {Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e B Aok Faoi it A rraced
4 HACCP plan; Varianee obtained for specialized J/ ?l. Afiequa}e handwashing facilitics: Accessible and properly
. f \ supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’

Service sink or curb cleaning fucility provided

(4] NAC ; . 2 A < :
};’ N1OTA g - Prevention of Food Contamination '(IJ NLEOTA t) Food Identification
34. No Evidence of Insect contantination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals
J/ 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
V4 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination 4 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. Ulem;ls 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 1 47. Other Violations
and used

Received by:
(signature)

Print:

Do

Rebecca Johnson

Phone #/ email:
Wb1377@wbhg.com

Inspected hy:
(signature)

Print:

iy

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

) . .
oureau Veritas North America, Inc.

"y

Time out:

License/Permit #

v Number of Violations COS:

Risk Category Page _ of

TOTAL/SCORE

1. Proper cooling time and temperature k

Zip Code: | Phone:

anagement ood emp oyees and condmonal employees,
knowledge responsibilities, and reporting

Follow-up: Yes
No (circle one)

2. Proper Cold Holding temperature(41°F/ 45°F)

13.

3. Proper Hot Holding temperature(135°F)

4, Proper cooking time and temperature

se, and mouth

-14. Hands cleaned and properly washed/ Gloves used properly

use of restriction and exclusion; No discharge from

Hours)

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

6. Time as a Public Health Control;

destruction

ppr ed Source

'7. Food and ice obtained from approved source; Food i1,
good condition, safe, and unadulterated; parasite

rocedures & records

9. Food Separated & protected, pre

8. Food Received at proper temperature
_ Protection from Contamj

preparation, storage, display, and-asting

17. Foo

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

16. Pasteurized foods used; prohlbxted food not offered
Pasteurized ¢;

& Vegetables

s used when required

a mvyp foved an properly stored; Washing Fruits

fation -
Ated during food

10. Food contact surfaces
Sanitized at

eturnables ; Cleaned and

an
pppy/temperature /'

18. Toxic

19. Water from approved sou
backflow device

stances properly rdentlﬁed stored and used

T /Phn%ng mstalled pmp k

reconditioned

1. Proper dispositioy[/retumed prevrously sérved or

21. Pegg0n in charge present, demonstration of knowledge,
and gerform duties/ Certified Food Manager (CFM)

/

disposal

5

y.

20. Approved Sewage/Waste

27. Pfoper
intain Pppduct Temperature

ter Dispodal System, proper

oling method used; Equiprné dequate to

Food Handler/ no unauth

23. Hot and Cold Water aVailable; adequate pre

1 L

ersons/ €]

8. Proper/iPate Marking and dispoSitién

9. The
herm

re, safe

25 Complnance wnh Vanance,’ Spe
HACCP plan; Varance obtained
rocessing methotls; manufac

T

26. Posting of Constimer Advisories;

animals

24, Required records avallable (shellstock tagé; parasite
destruction); Packaged 'Food labeled

er instructions

foods Dlsclosure/Remmder/Buﬁ"et Plate / Aller en Label

34. No Evidence of Insect contamination, rodent/other

hzed Process, and ’

specialized !

31. Adequate handwa
supplied,

te) vided, accurite, and calibrated; Chemical/

ips

tgst

iﬁng facilities: Accessible and properly
uskd

32. Food and Yon-food Gontact surfaces cleanable, properly
designed, cons

cted, used

raw or under cooked

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

33. Warewashing\Facilifes; installed, maintained, used/
Service sink or curb cleaning facili

41.Original container labeling (Bulk Food)

42, Non—Food Contact surfaces clean

rovided

Thaaiie. T

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38. Approved thawing method

39. Utensils, equipment, & linens; properly used, stored,
dried, & handled/ In use utensils; properly used

44, Garbage and Refuse properly disposed; facilities maintained

45, Physical facilities installed, maintained, and clean

46. Toilet Facilities; properly constructed, supplied, and clean

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

47. Other Violations

/Printj Q_b ’ e J E}\Y\ 5‘-D"{Title: WI?\ Charge/ Owner

Inspectd by:
(signature) J

Business Email: N

Form EH-06 (R’evi}‘«’ed 09-2015)



Retail Food Establishment Inspection Reporx

Date: Time in: Time out: License/Permit # TMS Praject # Page 1 of 2
08/31/2022 02:35 PM 03:06 PM - 2022-023158
Purpose of Inspection: | | 1-Compliance | | 2-Routine 1 T 3Fieldnvestigation ] P 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Whataburger Michelle Stilwell v Number of Violations COS: __ 0 96/100
Physical Address: City/County: ' Zip Code: | Phone: | Follow-up: Yes
708 N Parkway (7-2014) Suite: Whataburger Alvarado/Johnson County | 76009 000-000-0000 No_(circle one)

Cdmplinnce Status: - OUT =notin ccmplmnw IN=in comphauce NO ot obs&wed NA = not applicable COS = corrected on site R-repcax violation

Maxk the apprapmne' oihts:in the QUT box for each numbered ifem ~ Muwrk ' a checkmark in approprinie box for IN, NO, NA COS Mark an ssierisk ® % * inappropriaie bm fm R
' Priority ltems (3 Points vIMnﬁmxc Require Immediate Corvective Aﬂifﬂ)! ot 1o oxceed 3 day's ‘ ~
i ' Com lhmce Status .

Co mplhmce Status |

OF LN NLC Time and Temperature for Food Safety , N
}; N1 OlA (s) e dcl;:r cos Fahrenheit) . Y {128 £mplovce Hmlth
/ I. Proper cooling time and temperature / 2. \‘lumu.ems,nl food employees and LORdlllOlld] employees;
knowledge, responsibilitics, and reposting
3 2. Proper Cold Holding temperature(4 1°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contumination by Hands
v 4. Proper cooking time and lemperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly foliowed (APPROVED Y N _ )
v 6. Time as a Public Health Control; procedures & records : - Highly Susceptible Populations i
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 SRR
v good condition, safe, and unadulterated; parasite i : ; s Chensieals
destruction S . Sl e
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Faod Separated & protected, prevented during food o : : Waier/ Plumbing
preparation, storage, display, and tasting . '
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from upproved source; l’lumbmg, llhtd”ed proper
4 Sunitized at 200QA ppnvtemperature v backBow device
/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned v disposal
O]T N[ N]C = : o] 1 T :
il{ N0l g Demonstration of Knowledge/ Personnel ,l}} Njojpato Food Temperature Control/ ldentification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certitied Food Manager (CEM) v Maintain Product Temperature
v/ 2. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Pmknge 7/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling g Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe : o Permit Requirement, Prerequisite for Operation
v iqu:::]l‘gf: ;’C:?\f:l;;ezv::;gli ‘éﬁg;ggsmd\ tags: parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures e : Utensils, Equipment, and Vending
1y o 1 i <1ali7e. 34 oaew
7/ @g?:’,\%‘l‘;‘?C:,‘::t::}j;:)‘s:f:ﬁg‘;::‘::’;Ll:llfzr:s“\’ and J/ {'sl. A'dequu_le handwashing facilities: Accessible and properly
; X f Lo supplied, used
processing methods; manufacturer instnictions
Consumer Advisory. : 32. Food and Non-food Contact surfaces cleanable, properly
; : : v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

Ol1 | N N]C 5 : 2 ) N : o L
g N1 Ol abo Prevention of Food Contaminution UILNTOTALD Food Identification
5 is 8 . G
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling {Bulk Food)
v animals v
Vs 35. Personal Cleanliness/eating, drinking or tobacco use : ' . Physieal Facilities
Vs 36. Wiping Cloths; properly used and stored 1 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; facilitics maintained
: - Proper Use of Utensils : / 45 Physical facilities installed, maintained, and clean
J/ 39Y. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
/ 40. Single-scrvice & single-usc articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) % Michelle Stilwell Wb1377@wbhg.com
Inspected by: s Print: Inspector’s Phone #
(signature) % _qwﬁ . @ Kassandra Lamb, RS

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



R

j\ 1 Food Establishment Inspection Report

i

sureau Veritas North America, Inc.

(F = degrees Fahrenheit)

Date: Time in: Time out: License/Permit # T Est Type Risk Category | Page _ of _
_Purpose of Inspéction: —-Compliance ' | 2-Routine 3-Field Investigation. AVisit Other | TOTAL/SCORE
Es blishnfnt Name: Contact/Owner Name: % Number of Repeat Violations:
/3 /({ ) M ¥ Number of Violations COS:
/Qount Zip Code: | Phone: Follow-up: Yes
No (circle one)

1 Proper coohng time and temperature

12. Management, food employees and conditional employees;‘ -
knowledge, responsibilities, and reporting

2. Proper Cold Holding temperature(41°F/ 45°F)

3. Proper Hot Holding temperature(135°F)
4. Proper cooking time and temperature

13. Proper use of restriction and exclusion; No discharge from
s, flose, and mouth
/7 Preventing Contamination by Hands
14¢ Hands cleaned and properly washed/ Gloves used properly

5. Proper reheating procedure for hot holding (165°F in 2
Hours)
6. Tlme asa Public Health Control

rocedures & records

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

8. Food Received at proper temperature

. __ Protection from Contaminafion
9. Food Separated & protected, prevepfed during food

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

alternate method pro| erly followed PROVED Y N )

_Highly Susceptible Populations
16 Pasteunzed foods used; pr Hibited food not offered
Pasteurized eggs used whepAfequired

es; approved and properly sfored; Washing Fruits

T7. Food addif
& Vegetab,

preparation, storage, display, and taSting s ..
10. Food contact surfaces and rnables ; Cleaned and A 9. Water from approved source; Plumbing installed; proper
Sanitized at ppm/fémperature / /| backflow device

18. Toxje

sub. ances propet ly 1dent1ﬁed stored and used

11. Proper disposition of pefurned, previously served or

reconditioned

21. Persop/n charge ofesent, demonstrafion of kplowledge,
and perférm duties/ Certified Food Manager (GFM)

20. Approved Sewage/Wastey Displsal System, proper

disposal

27. Proper cooling method used,/ Hquip Adequate to

" Maintain Product Temperature

22. Edod Handler/ 1o unauthonzed ersons/ ersonnel

afe W

23, Hot and Cold Water avallable, ad

24. Required records available (shellytock tags; pargsite
destruction); Packaged Food labele:

te pressure, spfe

: d Procegires
25 Comphance w1th Variance, @pecializedProcess, and
HACCEP plan; Variance obtaingd for spepfalized

rocessing methods; manufa er ingffuctions

26. Postihg of Consumer ories; raw or onde’r oooked ]
foods Dlsclosute/Remlnder/BUffbt Plate / Allergen Label

34. No Evidence of Insect contamination, rodent/other
animals

35. Personal Cleanliness/eating, drinking or tobacco use
36. Wiping Cloths; properly used and stored

S

28. Proper Date Marking and disposition

29\(hermometers provided, adgdrate, and calibrated; Chemical/

ThPkmal test strips

req isite for Operation

. FooY] Esgablishment

rmit (Current & Valid)

31. Adeq
supplied,

ate\handwashing facilities: Accessible and properly
used

32. Food and Nonfood Contact surfaces cleanable, properly
designed) constructdd, and used

ities; installed, maintained, used/
rovided

33. Warewashing Facy

’ \342 Non-Food Contact surfaces clean

Service sink or curb cl nm facxh

i 41,oﬁg1551 cohtainer labeimg ( ulka‘oodj

. Physical Facilities

37. Environmental contammanon

43. Adequate ventilation and lighting; designated areas used

39. Utensils, equipment, & linens; Sproperly used,’stored,
dried, & handled/ In use utensils; properly used

44. Garbage and Refuse properly disposed; facilities maintained

45. Physical facilities installed, maintained, and clean

46. Toilet Facilities; properly constructed, supplied, and clean

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

47. Other Violations

Inspected by
(signature)

,MM

/}W ﬂ /I‘itle: Person In Charge/ Owner

Form EH-06 [Reviséd 09-2015)

, / /

%ﬁiness Email:

J




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/15/2022 03:33 PM 04:17 PM - 2021 01 7094

Purpose of Inspection 2-Routive | , ‘ 5-0 TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of cheat Violations: 0

Whataburger Cristian Bobadilla v Number of Vielations COS: _ 0 94/100

i Follow-up: Yes
No  (circle one)

Physical Address: City/County: | Phone:
708 N Parkway (7-2014) Suite: Whataburger Alvarado/Johnson Count 000-000-0000

Comphsmce Status: OUT = notin complinnce !N i cc,»'npli:ml;}g M) = nm absnnnd M\ =nol applwnlﬂc cos - wtmctcd on ﬁl!b - Rz*z mp:at wnlatmn -
M')rk the appropnau- points inthe OUT box for each nunthered item 3 checkmark in appropnaie box for INJNO,NA. COS. Markan meﬂ:é: * ) nptmte lmx for R

Priority Items (3 Points) vmialiom; Regutire Inmedite Corrective Ac!imx not o exmd 3 n'

- Compliance Status | : . . ~ Compliance Status - - ;
O[T [ N[ N]C] . = , : : R oI TNIN[C] - %
Time and lempcrnmre for Food Safety V o V ; %
-l|}~ ors _? : (F = degrees Fahrenheit) : , ‘ l: N , 012 g . Emplo; e Health
¥4 1. Proper cooling time and temperature v 12. Management, food employees and cnndmnndl 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
v 3. Proper Hot Holding temperature(135°F) . ; Preventing Contamination by Hands
Va 4. Proper cooking time and temperitture v 14. Hands cleaned and properly washed/ Gloves used properly
7/ 3. 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 )
3 6. Time as a Public Health Control; procedures & récords ‘ Highly Susceptible Populutions .
B . Approved Source . 16. Pasteurized foods used; prohibited food not offered
L : . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in - -
V4 good condition, safe, and unadulterated; parasite ; '
destruction ‘ . ..
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
. Protection from Contamination ] 3 ] 18 Toxic substances properly identified, xtored and used
v 9. Food Separated & protected, prevented duriny food r— o . - Wuter! Plumbing . 1
preparation, storage, display, and tasting . ' .. . -
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing msmlled; roper
v Sanitized at 200QA 4 " ’
anitized at ppmv/temperature backflow device
% 1. Prdo'p'er di:;pusitiun of returned, previously served or / ;.Zi(). Applrovcd Sewage/Wastewater Disposal System, proper
reconditione 034
O I-| N] N : — £ B = -
V| NP0 A (g) Demonstration of Knowledge/ Personnel ' UINJOAL 2 ‘ Food Temperature Control/ Identification
T $ ! , B 1 - b : : . s . - o
/ 21, Person in charge present, demonstration of knowledge. / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Munager (CFM) Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Fond Padmgt - / 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labeling 0 Thermat test strips
v 23, Hot and Cold Water available; adequate pressure, safe ‘ Permit Requirement, Prucquisite for Opﬂration .
24. Required records availuble (shelistock tags; parasite * epuhlt - A i
V4 deslruc tion); Packaged Food labeled Ve 30. Food Establishment ¥ u‘mft (?unel\t '& Val@)
~ Conformance with Approved Procedures ' l ] . - Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process. and e s — . N
¥4 HACCP plan; Variance obtained for specialized J/ _'.il. Afiequdlte handwashing facilities: Accessible and properly
supplied, used
pmcessmg methods; manufacturer instructions
. Consumer Advisorv . o / 32. Food and Non-food Contact surfaces cleanable, properly
: o designed, constructed, and used
v/ 26. Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; instalied, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

OV NN

Gi'NnlolaAl o Prevention of Food Contamination = }l.f ~xla A 2 . . Food ldmtiﬁéﬁilun
T § : ot : : |8 . - ,
7 34. No Evidence of Insect contamination, rodent/other v 41.Original container fabeling (Bulk Food)
animals
v 35, Personal Clemnliness/eating, drinking or tobacco use : : . Physical Facilities e
Va 36. Wiping Cloths; properly used and stored v 42. I\on—f-ood Contact surfaces clean
v 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 18 Approved thawing method v 44, Garhage and Refuse properly disposed; facilities maintained
Proper Use of Utensils - ‘ V4 45, Physical facilities installed, maintained, and clean
v/ 3‘) Utensils, equipment, & linens; properly Lmd storsd / 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) L Boknmd /e Cristian Bobadilla Wh822@wabkt.com
Inspected by: Print: Inspector’s Phone #
(signature) ooy — Angela Varghese, RS

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



RP"“!] Food Establishment Inspection Reymrt

Bureau Veritas North America, Inc.

Est. Type

Risk Category | Page “L of =

Time out:

Free e 5
Estabhs ment Name: % Number of Repeat Violations: _____
m \/) 2@ v' Number of Violations COS:
sica d resst o~ ., oL ,U / ity/Connty: s Zip Code: Phone: Follow-up: Yes
N . ) E O No (circle one)

gre 3 Fahrenhelt)

\/’ l Proper coohng nme and temperature _ 12. Management, food employees and conditional employees;
2 \ /i . knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) A 13. Proper use of restriction and exclusion; No discharge from
/ . ezes nose, and mouth
M, 3. Proper Hot Holding temperature(135°F) : /4 [ . Preventing ContaminationbyHands | |
N 4. Proper cooking time and temperature Vi 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) A a!temate method properly followed (APPROVED Y N )
¥ 6. Pime as a Public Health Control; procedures &records - Highly Susceptible Populations = |
‘L—/ o Approved Source e : ' . 16. Pasteunzed foods used; prohibited food not offered
/f"\‘ . . L | { Pasteurrzed eggs used when reguu'ed
7. Fobd and ice obtained from approved source; Food in . - - E _
_,go/d condition, safe, and unadulterated; parasite ... ¢ , . Chemlcals
destruction . ‘ , . ‘ '
8. Food Received at proper temperature 17. Food addmves approved and properly stored Washmg Frults
& Vegetables
Protection from Contamination o] 3 . 18 Toxnc substances properly identified, stored and used
9. Food Separated & protected, prevented during food - . Watelll’lumbmg - - L
preparation, storage, display, and tasting - . . - - J_l

10. Food conta&@lﬁs and Returnables ned and 5 b '19 Water ﬁ-om approved source; Plumbmg installed; proper
Sanitized at pm/temperature /(\(jﬁ N | C_|-backflow device

11. Proper disposition of returned, previously served or - " 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

ontrol/ Idenni‘ catlon

o}

U} Demo it atmn of Knowledge/ Person \l Food Temperatu ,

= 1 - -
21. Person in charge present demonstranon of knowledge 27 Proper coolmg method used; Equxpment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature

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

Safe Water, Recordkeepmg and Food Package 29, JThermometers provided, accurate, and calibrated; Chemical/
i _ Labeling : ermal_test strips
\/‘ - 23 Hot and Cold Water available; adequate pressure, safe - _ Permif Requirement, Prerequisife for Operation.
- 24. Required records available (shellstock tags; parasite - . - .
{ destructxon), Packaged Food labeled N 30. Food Establishment Permit (Current & Valid)
P 1 Conformance with Approved Procednres | | L 4 Utensils, Equipment, and Vending
L 25. Compliance with Variance, Specialized Process, and | . T .
’ HACCP plan; Variance obtained for specialized Vi | 31 Adequate handwashing facilities: Accessible and properly
supplied, used

processmg methods; manufacturer instructions |

| ~ Consumer Adv:sory = ' J - 32. Food and Non-food Contact surfaces cleanable, properly

I - designed, constructed, and used
26. Postmg of Consumer Adv1sones raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
i inder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

=

/ 4 No Evidence of Tnsect contemination, rodenﬂo{her 41.0Original container labeling (Bulk Food)

| AAniials
/|35 Personal Cleanliness/eating, drinking or tobacco use T e e aantes.. ]
36. Wiping Cloths; properly used and stored - 42 Non—Food Contact surfaces clean
37. Environmental contamination _ 43. Adequate ventilation and lighting; designated areas used

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

38. Approved thawing method

. _ Proper Use of Utensils -
39 Utensxls equipment, & linens; properly used, stored
dried, & handled/ In use utensils; properly used . N
40. Single-service & single-use articles; properly stored ' Wther Violations

and used

{:iegiiit:fe? by: [Z,D/ oy m/% (’/@ (m ey m Print: {L,(O/C(/d-/fd/ o o (/ Wﬁ'@l‘iﬂe: Person In Charge/ Owner
| \OFEL P ;‘?%ﬁ/?/* (//()(///(/(/8/ LS e
J

Inspected by/
(signature)
Form EH-06 (ReviSed 09




Retail Food Establishment Inspection Report

7N ) . N Z@ZO O\ ¢ ‘BD

Jureau Veritas North America, Inc.

P [ et |

D‘_t@’ | Time in: Time out: License/Permit # (’)S )\g Est. Type Risk Category | Page | of /
(AUZD70 z
Purpose'of Inspedtion: - § ! 1-Compliance = | ¥ 2-Routine I i 3-Field Investxgatmn i 4-Visit -~} I 5-Other 'l}fﬁ‘ALISCORE
Establishme{xt Contact/Owner Name: * Number of Repeat Violations: __
q@/@b/( vied o ¢ Number of Violations COS:
Physical Address ity/County ip Code; Phone: Follow-up: Yes OO
3‘\')?{ Mt %’V ‘/( ('\zﬁ/\/‘ tm/ C & (:h L0049 No (circle one)

Complxance Status: . Out = not in comphangfl'N = in compliance “NO = not observed NA = not applicable COS = comected on site. R = repeat violation
Mark the appropnatc points in the QUT box for each numberedl item Mark ‘v* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * K *'in approprlate box for R

Priority Items (ﬁomts) violations Require Immediate Corrective Action not to'exceed 3. days
mpli Status (

Compliance Status

C
o1 /g Nyc Time and Temperature for Food Safety R o NINjpC , o ' ~ R
4 8 S (F = degrees Fahrenheit) ' 'Irj b 0 S : Employee Health

12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting

N
1. Proper cooling time and temperature /
/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
/
/
/

eyes nose, and mouth
Vs 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4 4. Proper cooking time and temperature 14. Hands cleaned gad properly washed/ Gloves used properly

/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand ct vmmg proved
Hours) alternate method pioperly (¢ @_ﬂ&

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

NN \\z
Y

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

/ . good condition, safe, and unadulterated; parasite Chemicals
/- destruction / )
8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
J & Vegetables
/ Protection from Contamination / 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
N preparation, storage, display, and fasting
. 10. Food contact surfaces aj eturnables ; Cleaned and . / 19. Water from approved source; Plumbing installed; proper
J Sanitized at ppviy mtj{ﬁg RN e backflow device
4 11. Proper disposition of refurmed, previously served or /A 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned dlS osal

Oof1 C R of 1'|“N : : R
Ul N|O]A]O Demonstration of Knowledge/ Personnel Ul N0 Food Temperature Control/ Identification
T S T
‘ / . 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) . Maintain Product Temperature
i 22. Food Handler/ no unauthorized persons/ personnel / 28. Proper Date Marking and disposition
: Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
e Labeling ’ Thermal test strips
f 23. Hot and Cold Water available; adequate pressure, safe iy Pe,l_'g_nit equireinent, Prerequisite for Operation
) 24, Required records available (shellstock tags; parasite L/ VoL .
/ destruction); Packaged Food labeled e 30. FoodYista lshtnen W@*em & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and / 31. Adequate handwashing facilities: Accessible and properly

,\/ HACCP plan; Variance obtained for specialized

processing methods; manufacturer instructions supplied, used

Consumer Adyisory / 32. Food and Non-food Contact surfaces cleanable, properly
J 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 sink or curb cleaning facility provided

T Coreltems (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First _ - ]
Ol 1| NIN|C R O T ENINTC R
¥ N{O} A g Prevention of Food Contamination g NjOolA é) -7 Food Identification

, N
V 34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
animals .
[ 35. Personal Cleanliness/eating, drinking or tobacco use , Physical Facilities
4 / 36. Wiping Cloths; propetly used and stored /, 42, Non-Food Contact surfaces clean
o/ y 37. Environmental contamination i ’ 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 / 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
. Single-service & single-use articles; properly stored 47. Other Violations
\ (/1 and used
Received by: N j ’p Print: (" / Title: Person In Charge/ Owner
(signature) (,// % a-{—d (N4 0 Pr\/
Inspected by: ‘ Print: Business Email:
(sigSature) y M‘, \ @ /ﬁ\/\,L K)X

Form EH-06 (Revised019-2015)



Retall Food Establishment lnspectmn Report

T TN

}ureau Veritas North America, . .

Date: Tlme ing L/’ () Time out: License/Permit # Est. Type Risk Category | Page _ | of _2
&,

2-1b -0 2019-0lh 7k
Purpose of Inspection: 5 I T-Compliance | 7] 2-Routine | | 3-Field Investigation | | 4-Visit { | 5-Other | TOTAL/SCORE
Establishment Name; Contact/Owner Name: % Number of Repeat Violations: ___

L i V\ e v Number of Violations COS:
Physical Address. . ty/County: Zip Code: Phone: Follow-up: Yes ﬁ §
—, () Y ,\.) }Q }/W\ i« V5 Vﬁ-. P @ (circle one)

Comphance 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 jtem 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 Reguire Immediate Corrective Action not to exceed 3 duys
Compli Status | ) Compliance Status |
Or11NINPC Time and Temperature for Food Safety R O TN N € R
g NjofA g (F = degrees Fahrenheit) 'lrI Nlo]a ;) Employee Health
/’ 1. Proper cooling time and temperature /’ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
pd 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
L 3. Proper Hot Holding temperature(135°F) . Preventing Contamination by Hands
i 4. Proper cooking time and temperature i 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_ )
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
L 7. Food and ice obtained from approved source; Food in
7 good condition, safe, and unadulterated; parasite Chemicals
destruction .
4 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
oy Protection from Contamination 7 18. Toxic substances properly identified, stored and used
L9}700d Separated & protected, prevented during food ‘Water/ Plumbing
g - 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 , backflow device
Py 11. Proper disposition of returned, previously served or A 20. Approved Sewage/Wastewater Disposal System, proper

disposal
: Corrective Action within 10days

reconditioned

STI N[N C c ~ R
U Al O Demonstration of Knowledge/ Personnel o : Food Temperature Control/ Identification
T S T S
A 21. Person in charge present, demonstration of knowledge, // 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) r Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 7 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package // 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v
] 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
L~ | 24. Required records available (shellstock tags; parasite N . .
e destruction); Packaged Food labeled 7 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . . .
v ] L .
/ HACCP plan; Variance obtained for specialized ] 31. Afiequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory : . 32. Food and Non-food Contact surfaces cleanable, properly
/1 P designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked A 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

_ ~ Core Items (1 Point) Violations Require Corrective Action Not fo Exceed 90 Days or Next Inspection , Whichever Comes First
Ol T N|N; C : R OlI | N|NJC .
g N{O| A ;) Prevention of Food Contamination ¥ NJO] A é) Food Identification
¢ 34, No Evidence of Insect contamination, rodent/other 4 41.0riginal container labeling (Bulk Food)
7 animals d
P 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored i @2 )Non-Food Contact surfaces clean
I 37. Environmental contamination 7] 43, Adeguate ventilation and lighting; designated areas used
A 38. Approved thawing method 7 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils [ &5, Physical facilities installed, maintained, and clean
// 39, Utensils, equipment, & linens; properly used, stored, ) L 4%. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used 1
40. Single-service & single-use articles; properly stored & 47. Other Violations
and used .

giegizit:reg by: %/J/Q M Prfnt: C/L Q , ,\/}3;1’1 _é&V\ Tlt‘n (e;m It\-?ha,rge/ Owner
(I:il;;,);g:)d by: /)/ j // /,. ( . Print: j,(;/ pﬁ }fé L i V) < Business Email:

Form EH-06 (Reviseqf09-2015)




Ketall rood Estabusnhment 1nspecuon Kepor T
NN N

Jureau Veritas North America, .

W % l q Time‘igs% Time out: License/Permit a D [ q O\ L’l“%—-l Est. Type Risk Category Page —4 of ,3—-

Purpose of Inspection: } 1-Compliance ~ T/ 1 2-Routine | I 3-Field Investigation § I 4-Visit = i 5-Other | TOTAL/SCORE
ber oF Rement Violatt

Establasshment Na Contact/Owner Name: * N —
d&a%( Lr %2 v Number of Violations COS: ____ /
(
oppty:l/ 7 Zip Code: | Phone: Follow-up: Yes
a/ a No (circle one)

g t .
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 | : e Compli Status |
O} 1INy N C Time and Temperature for Food Safety R Ol T NPNypC R
ITJ Nyoja g (F = degrees Fahrenheit) ¥ N 3 A g o Employee Health
1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
/ V] y knowledge, responsibilities, and reporting
,\/ 2. Proper Cold Holding temperature(41°F/ 45°F) ‘/’ g 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 4 15. No bare hand contact with ready to eat foods or approved
'Z 7 rs) v alternate method properly followed (APPROVED Y__N__ )
)) 6. Time as a Public Health Control; procedures & records : / : Highly Susceptible Populations
N N~ Approved Source V| 16. Pasteurized foods used; prohibited food not offered
V] Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction /
8. Food Received at proper temperature \/ 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting /
/ ‘10. F}od contms and Returnables d and V| 19. Water from approved source; Plumbing installed; proper
itized at pm/temperature Pl backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
. . . Priority Foundation Items (2 Points) violations Reguire Corrective Action within 10days
0 N N| C N :
¥ N ,0 A é) Demonstration of Knowledge/ Personnel ¥ N{ o} A g Food Temperature Control/ Identification
/.
\// 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 Viy 28. Proper Date Marking and disposition
/ Safe Water, Recordkeeping and Food Package : J, 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling . é Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safe\ Permit Requirement, Prerequisite for Operation
M tﬁfg&gﬁf ;Z‘Z‘;(‘:gs;j";gsglﬁi {Shellstack tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
IZ-ISA((::EKI]’]I;)) ?:;c:/;g;l:\éa:;r; ?g,e‘?l;g:xsz;lzzceigli?;ess, and ‘/ d ) 31 Afiequate 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/

Service sink or curb cleaning facility provided

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
t Inspection, Whichever Comes First

. Core Items (1 Point) Violations Require Correclive Acti

o2
pz| |

ey
o051 C
g N g Prevention of Food Contamination g NI O] A é) Food Identification
Vi
J 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals \/
35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
v 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
~ 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
hd 38. Approved thawing method /4 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils /) 45, Physical facilities installed, maintained, and clean
J / 39. Utensils, equipment, & linens; properly used, stored, 4 y 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
~ 40. Single-service & single-use articles; properly stored Y 47. Other Violations
and used AT NN

Title:aner

Business Email:

) . P
Received y! < r Z}
(signature) y/l/ '( / /d(/_ay
Inspected by/
|_(signature) I%

Form EH-06 (Revised 09-2015),




1

Retall Food Establishment Inspection Pﬂ'«"«ort

areau Veritas North America, Inc. / WIS ,@ ‘“FXD

35: & Qv( C\ TZ’S[ ir:x: QO Time out:

License/Permit #

Est. Type Risk Category Page 1 ‘ of 6\

Purpose of Inspection: | I 1-Compliance | ~(P 2-Routine
{

i J_3-Field Investigation

i b 4-Visit | [ - 5-Other ] TOTAL/SCORE

UV o loUAoR v

Contact/Owner Name:

AN DA

( MW Zip Code: | Phone:

% Number of Repeat Violations:
v Number of Violations COS: ! >
i
ollpw-up: Yes
No

(circle one)

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

Out = not m compliance - IN = in compliance - NO = not observed - NA =not.applicable. .COS = corrected on site - . R = repeat violation
Mark *v* a checkmark in appropriate box for IN, NO, NA, COS  Mark an asterisk * % ’ in appropriate box for R

reconditioned

Priority Items (3 Points) violations Regquire Immediate Corrective Action not to e.xceed 3 days
Compli Status ] C liance Status_|
Of 1} NN C Time and Temperature for Food Safety R o T [N[N[C R
g Nl O] A ;) (F= degr ces Fahrenheit) "lrj NlOj A ;) Employee Health
V/ 1. Proper cooling time and temperature A 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) ol 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
1 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
T 4. Proper cooking time and temperature [n 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
el Hours) I~ alternate method properly followed (APPROVED Y N )
A 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source a 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
LA 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
- & Vegetables
Protection from Confamination A4 18. Toxic substances properly identified, stored and used
P 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage display, and tasting
9_ 10. Food cont d Returnables /CI§ d and i~ 19. Water from approved source; Plumbing installed; proper
) Sanitized at ¢ %emperature v ﬂ' V] backflow device
- 11. Proper disposition of returned, previously served or ) 20. Approved Sewage/Wastewater Disposal System, proper
Ll L// disposal

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

int) Violations Reguire Corrective

kO Il NINjC R o} 1] NEN Ck
Ul NjOjA]O Demonstration of Knowledge/ Personnel U NjO]A]O Food Temperature Control/ Identification
T b T b
i 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
&P 22. Food Handler/ no unauthorized persons/ personnel [l 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package L. 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling o Thermal test strips
- 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
P 24, Required records available (shellstock tags; parasite . . .
L destruction); Packaged Food labeled Vv 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
- 25. Compliance with Variance, Specialized Process, and . e .
/ HACCP plan; Variance obtained for specialized > 31. Aflequate handwashing facilities: Accessible and properly
. X . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
q designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked o 33. Warewashing Facilities; installed, maintained, used/

Action Not 1o

Service sink or curb cleamng facility prov1ded
: Comes First

0 (. R o l N '
Ul NJOjAJO Prevention of Food Contamination UfNjojlAalo Food Identification
T s T s
V/ 34. No Evidence of Insect contamination, rodent/other .// 41.Original container labeling (Bulk Food)
animals
{ 35. Personal Cleanlmess/eatmgﬁmh@bacco use [ Physical Facilities
1 36. Wiping Cloths; properly usetl anﬁtored i) 42. Non-Food Contact surfaces clean
- 37. Environmental contamination b 43. Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method “ 44. Garbage and Refuse properly disposed,; facilities maintained
Proper Use of Utensils (9 45. Physical facilities installed, maintained, and clean
u— 39. Utensils, equipment, & linens; properly used, stored, T 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used 4
A 40. Single-service & single-use articles; properly stored g 47. Other Violations
and fsed | Fa) /) [

Received 3/

(signature)

0

A d I 4
Printy/ l(,(CW / /@?7 / Wéé( Title: Person In Charge/ Owner

Inspected by:
(signature)

)(umc’f \)afs\/\ ()~

Print: 5 IA/M("—’ m%u_ " | Business Email:

Form EH-06 {Revised 09-2015)




Ketal ¥o0a Estabisnment inspection Keport
!

| areau Veritas North America, Inc. Mﬁz §—odfry”

License/Permit # Est. Type Risk Category Page & of ?_’

e: : Time in: Time out:
i (8
Purpose oflnspection' I I 1-Compliance F“%z 2-Routine | | 3-Field Investigation | | 4-Visit | | 5-Other ]| TOTAL/SCORE
EstabWa Contact/Owner Name: % Number of Repeat Violations: ____

v’ Number of Vidlations COS j
Physwal Address: ity/County: Zip Code: | Phone: Follow-up: Yes ?é
M fat&bu-b\ P 22 ' /ﬁ(l—‘(v,rcle one)

Comphaucesmtus. Outgnot in compliance  IN = in compliance NO = not observed . NA = not applicable COS= correctedsrrsﬂ'/R—repeatvmlatlon

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 riof to exceed 3 days :
Comphance Status | Compliance Statys, |
o NIN}C Time and Temperature for Food Safety R o ', NN \ R
'll“J N oA :(;) (F = degrees Fahrenheit) g N{O| A s . Employee Health
V4 1. Proper cooling time and temperature \_~| 12. Management, food employees and conditional employees;
P4 a7 knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
7 L r eyes, nose, and mouth
4 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
) A 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) \r alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly S ptible Populations
Approved Source L 16. Pasteurized foods used; prohibited food not offered
~ Pasteurized eggs used when required
Ve 7. Food and ice obtained from approved source; Food in
) good condition, safe, and unadulterated; parasite Chemicals
destruction
i 8. Food Received at proper temperature A 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination Pl 18. Toxic substances properly identified, stored and used
i 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting .
10. Food contact surfaces and Returnables ; Cleaned and i 19. Water from approved source; Plumbing installed; proper
Ps Sanitized at ppm/temperature backflow device
7 / 11. Proper disposition of returned, previously served or J/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Oj1TININ|C R Ol 1T {NIN|C
Ul NJO[A]O Demonstration of Knowledge/ Personnel U NjO|JATI O Food Temperature Control/ Identification
T h] . T S
// 21 Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
< and gerform duties/ Certified Food Manager (CEM) /] Maintain Pr,oduyl% emperature
4 227Food Handler/ no unauthorized persons/ personnel 7 28. Proper Bafe Markmg and disposition
Safe Water, Recordkeeping and Food Package / 29. T“hennon;eg;;zs provid atg] and calitpated; Che
v Labeling : Thermal test-Strips Mﬂa
e 23. I"l& and Cold Water available; adequate pressure, safe Permif Reqmremen’t, Prereqmsnte for Operatmn
24. Required records available (shellstock tags; parasite / . . .
o+
destruction); Packaged Food labeled w 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and @
P HACCP plan; Variance obtained for specialized - V/ ! iedqltlast:dhandwashmg fucilitis: Accessible and properl
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 L 33. Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/Remmder/Buﬂ"et Plate)/ Allergen Label Serwce smk or curb cleanmg facility provnded

0O} 1
U NlOJA|O Prevention of Food Contamination Ul N|JO]A]O Food Identification
T S T s
4. Mo Evidence of Insect contamination, rodent/other "4 41.0riginal container labeling (Bulk Food)
[ animals “
] 35, Personal Cleanliness/eating, drinking or tobacco use . Physical Facilities
4 36. Wiping Cloths; properly used and stored P 42. Non-Food Contact surfaces clean
[ 37. Environmental contamination 4 A 43. Adequate ventilation and lighting; designated areas used
-1 38. Approved thawing method I, 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil 7/ 45, Physical facilities installed, maintained, and clean
W 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 ~IAT-C¢her Violations
“ /and used /

Received by:  / C/KW Vé{y Print: m O E}(/MM Title: Person In Charge/ Owner
i

(signature)

(I::;E;E::)d by: Q}V\M}KJ /’%WS/% Print: D ’ i %WUA_/ Business Email:
—t—r ‘

Form EH-06 {Revised 09-2015)




NEAA DVUU LSlabUsnment tuspecuon Keporey

§ N Y
i ; Y
ureau Veritas North America, Inc.

Date; Time in: Time out: License/Permit # ™ . . Est. Type Risk Category Page :L of _&
DRIOAND - WOV FOKCH

Purposd of Inspection: | | 1-Compliance | & | 2-Routine i) 3-Field Investigation I §4-visit | | 5-Other’ | TOTAL/SCORE
Contact/Owner Name: % Number of Repeat Violations:

Estal?lishment Namew\/\(/d,amr C{ﬂp | v Number of Violations COS: q q‘) pﬂ
Physical Address: loy N ) :D CLH C,\\/(, Mounty:_‘% \\/ Cf M ;’f@ Phone: gzllo‘:;;;:;evozse) : | -

Compliance Status:  Qut =not in compliancé\.!& =in compliance NO = not observed . NA = not applicable COS = corrected onsite R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
_Compliance Status | Compli Status |
Of Ty RIN|C Time and Temperature for Food Safety R OfTININJC R
.lrj Nl o IA g (F = degrees Fahrenheit) ¥ Njpoja 3 Employee Health
L. Proper cooling time and temperature i d 12. Management, food employees and conditional employees;
)/ ) knowledge, responsibilities, and reporting
(% 2. Proper Cold Holding temperature(41°F/ 45°F) V] 13. Proper use of restriction and exclusion; No discharge from
, eyes, nose, and mouth
. 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
Y 4. Proper cooking time and temperature (4 14. Hands cleaned and properly washed/ Gloves used properly
L 5. Proper reheating procedure for hot holding (165°F in 2 A 15. No bare hand contact with ready to eat foods or approved
] Hours) alternate method properly followed (APPROVED Y N )
)i 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L~ | 16. Pasteurized foods used; prohibited food not offered
V] Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in .
\// good condition, safe, and unadulterated; parasite Chemicals
destruction e
W 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
i & Vegetables
Protection from Contamination N 18. Toxic substances properly identified, stored and used
V4 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
~ / 10. Food conﬁ 3@65 and Returnableg- gf-l;“f’ d and 19. Water from approved source; Plumbing installed; proper
Sanitized at f ppm/temperaturezﬁp z‘i / \/ backflow device
11. Proper disposition of returned, previously served or L] 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned ] disposal
.. __Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days .
Oi T I N|N|C R 0 N| C R
¥ NI O A ;) Demonstration of Knowledge/ Personnel IlJ A g Food Temperature Control/ Identification
\// 21. Person in charge present, demonstration of knowledge, rd 27. Proper cooling method used; Equipment Adequate to
Vi and perform duties/ Certified Food Manager (CFM) ~ Maintain Product Temperature
~A 22. Food Handler/ no unauthorized persons/ personnel A 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package [ 29. Thermometers provided, accurate, and calibrated; Chemical/
yd Labeling Thermal test strips

Permit Requirement, Prerequisite for Operation

4 30. Food Establishment Permit (Current & Validﬂ / 201%

23. Hot and Cold Water available; adequate pressure, safe\ N
24. Required records available (shellstock tags; parasite

destruction); Packaged Food labeled D-

Conformance with Approved Procedures Utensils, Equipment, and Vending {
25. Compliance with Variance, Specialized Process, and . R .
HACCP plan; Variance obtained for specialized U / 31. A.dequate handwashing facilities: Accessible and properly

. . . . supplied, used
processing methods; manufacturer instructions

Consumer Advisory 3 @ood and Non-food Contact surfaces cleanable, properly
(] igned, constructed, and used

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

, Whichever Comes First

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

_ Core ltems (1 Point) Violations Rey

u Prevention of Food Contamination ¥ NjO] A ;) Food Identification
/ 34, No Evidence of Insect contamination, rodent/other N 41.0Original container labeling (Bulk Food)
1, animals
1 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
% 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
\ 7 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
A 38. Approved thawing method V] 44. Garbage and Refuse propetly disposed; facilities maintained
Proper Use of Utensils v 45, Physical facilities installed, maintained, and clean
\/" 39. Utensils, equipment, & linens; properly used, stored, ‘// 46. Toilet Facilities; propetly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used ) —
4 40. Single-service & single-use articles; properly stored - { 47)Other Violations
et and used ‘
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