Texas Department of State Health Services

Retail Food Establishment Inspection Report
Date:2025-08-28 Time in: Time out: License/Permit # ™S 2025-020831 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
DPon Chano's Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
921 Cummings , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=not in compliance IN=in compliance’ NO=notobserved NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status - - _- |
Of L} NI N C Time and Temperature for Food Safety R O I NINJC R
'lrj Nl of A g (F= désrécs Fahronheit) g Nl of A g Employee Health
IN 1. Proper cooling time and terperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
3-0UT 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 3-OUT 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Javier Alvarez Owner
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

187
BUREAU
[ VERITAS]

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

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 2-OUT . I .
Process, and HACCP plan; Variance obtained for 31. Adequate he'm((jiwasl;mg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory 2-OUT 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

=

011Nl N|:C
}FJ Nl o] A g Prevention of Food Contamination Food Identification
IN 34, No Evidence of Insect contamination, IN 41.0riginal container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Javier Alvarez Owner

Inspected by:
(signature)

| k2l <X

Print:

Kristen WEATHERFORD

Business Email:

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

Retail Food Establishment Inspection Report

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS
Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

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

10 Observed black residue build up inside soda nozzles. Shall clean and sanitize repeat

20 Observed slow drain at dish machine. Shall repair immediately. Shall send video of repairs.
31 Missing hand soap at handsink by soda fountain.

32 Observed heavy black residue build up on dish machine racks . Shall replace.

Permit valid in compliance

Cold TCS food items below 4 1degrees, in Compliance.

Hot TCS food items above 135degrees, in compliance

Samples: No lﬂ Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature)
Javier Alvarez Owner
Inspected by: Print: Kristen WEATHERFORD

(signature)

ko2 bAoAl

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/10/2025 11:38 AM 12:11 PM - 2024-028244
Purpose of Inspection: | | 1-Compliance | ' | 2-Routine | | 3-Field Investigation |  l4d-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Don Chano's Jenv alvarez v' Number of Violations COS: __0

A A . , 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
921 Cummings Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status:

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

OUT = not in compliance

IN = in compliance

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

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

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

Compliance Status | Compliance Status |
OfI[N|N|C . o S . R Ol1 | N|N|C R
Time and Temperature for Food Safety
N|o|[A|oO ) ¢ 0 0 i ;
¥ N (F = degrees Fahrenheit) llj 4 s s Rppluyes Hexith
J/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employces;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preyenting Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 7 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
properly
v 6. Time as a Public Health Control; procedures & records 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
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbin:
/ p! 4
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
3 v/ Pr 8 I
Sanitized at 100PPMGL/lempcmturc backflow device
/ 1. l’r(’)pcr disposition of returned, previously served or / 20. Applro\'cd Sewage/Wastewater Disposal System, proper
reconditioned disposa
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N|N|C R o1 N|IN|C R
UfN]O| A]O Demonstration of Knowledge/ Personnel uNfofaflo Food Temperature Control/ Identification
oz S T S
7 21. Person in charge present, demonstration of knowledge, v/ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
p P
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite n ; G g S
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
. i o Wi arts s S 1alize D, TN
2 L'o‘mplmnu “',m V‘umm‘:(,‘ Sp‘ec@hzald l raneEK; A 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v X h )
i ; ; supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
2 Y
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 N| N[ C R o1 L R
UfN|]O|A]O Prevention of Food Contamination u/N|JO|[Af|oO Food Identification
1 S T S
7 34. No Evidence of Insect contamination, rodent/other 7 41.0Original container labeling (Bulk Food)
animals
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
v/ v q g
/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
o 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) - Jeny alvarez Nataliiealvarez@gmail.com
Inspected by: Print: Inspector’s Phone #
o Y Atcans s '
(signature) sl Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Mark:the a pm;male pomts in the OLIT box for each numbered item

Priority Items (3 Points)

Mark ‘v a checkwark in appropriate box for IN, NO, NA, COS
violations Requive Intmediate Covrective Action not 1o exceed 3 days

Compliance Stafus

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
10/08/2024 11:05 AM 11:47 AM - 2024-028244
Purpase of Inspection: | | 1-Compliance | / | 2-Routine 3-Field Investigation 4-Visit . 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1__
Don Chano's JenvAlvarez v Number of Violations COS: __ 0

‘ w2y . : 91/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
921 Cummings - AlvaradolJohnson County | 76009 000-000-0000 No  (circle one)

Com;\ﬁaitcs Status;  OUT = not in compliance * IN = in compliance: NO = not observed . NA = not apphcnble COBS = corrected on site = repeat violation

Mark an astemk %' inappropriate box for R

Time and Temperature for Food Safety 9 L
T 5 (¥ = deprees Fahrenheit) f s Empluy ¢¢ Health ;
v/ 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) V4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contnmination by Hands
Ve 4. Proper cooking time and temperature V4 14. Hands cleaned and properly washed! Gloves used properly
4 3. Proper reheating procedure for hot holding (165°F in 2 3 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method property followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
. . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in .
v good condition, safe, and unadulterated; parasite Chemicals
destruction .
/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination : v 18. Toxic subqtances roperly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ lenbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
3 Sanitized at <S0PPM@h/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

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

Ol 1| N]N - '~ ,
vl Njola Demonstration of Knowledgel Personnel ~ Food Temperature Control/ Identification
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Centified Food Manager (CFM) v Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sufe Water, Recordkceping and Food Pacl\ﬁge / 29. Thermometers provided, accurate, and calibrated; Chemical/
_ Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requivement, Prerequisite for Operation
24. Required records available (shelistock tags; parasite " sy n ALl
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 v facil i il .
v/ HACCP plan; Variance obtained for specialized 31 Afiequale handwashing facilities: Accessible and properly
. . . L supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

EREE : 3
}ri N1 OA Prevention of Food Contamination Nlolalof Food ldeatification
$
34. No Evidence of Insect contamination, rodent/other 41.0nginal container labeling (Bulk Food)
v animals v
1 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v/ 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
Vi 38, Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
Y 40. Single-service & single-use articles: properly stored Y 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) JenyAlvarez Nataliiealvarez@gmail.com
Inspected by: Z&W Print: Inspector’s Phone #
(signature) ONMgefo-d_FS- [Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit# | Page 2 of 2
10/08/2024  Don Chano's 921 Cummings Alvarado, TX -
: . _ TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Itern/Location Temp
2 - Salsa-server cooler 38 4 - Beef -steam table 148
2 - Lemonade-server cooler 36 4 - Sauce -steam table 147
2 - Menudo-clear prep cooler 38
2 - Beans-clear prep cooler 37
2 - Raw shrimp-clear prep cooler 37
2 - Cheese-double door prep 33
2 - Sliced tomato-double door prep 33
4 - Shredded chicken -steam table 153
: .. OBSERVATIONS AND CORRECTIVE ACTIONS . . :
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

Number | NOTED BELOW:
10 - Tested sanitizer at less than 50PPMCL. shall be between 50-100PPMCL. Shall test sanitizer concentration

between 50-100PPMCL before use.

15 - Observed employee bare hand tomatoes out of can for salsa. Shall properly wear gloves or use utensil.
Corrected on site

19 - Note: missing air gap at plumbing lines.

30 - 8/1/2025

35 - Employees with beard shall wear beard guard. Repeat

43 - Need more lighting in the kitchen

45 - Shall clean heavy grease build up on floors and walls behind cook top and fryers. Back door shall self close
and self latch,

AdditionalComments:Print this report and keep on site.

Exp. Date: 03/17/2029
Service Date: 09/09/2024

Grease Trap Service Company Trimble Service Date: 04/24/2024

Received by: Print: Phone # / email:
Gsignature) JenyAlvarez Nataliiealvarez@gmail.com

Inspected by: M Print: Inspector’s Phone #
(ignature) 2 MegforA_ -S| risten Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015) b 5 of 2
age 20

Registered Food Service manager Jeny Alvarez Certificate #:

Pest Control Company Valderas




Retail Food Establishment Inspection Report

Date:
06/05/2024

Eslﬁbllshmenl Naﬁlé:
Don Chano's

Time out;
02:53 PM

Time in:
01:43 PM

T Comact/Owner Name
Javier Alvarez

License/Permit #

TMS Project #
2024-014930

% Number of Repeat Violations: 1
v Number of Violations COS: __ 0

84/100

Physical Address:
921 N Cummings

1. Proper cooling time and temperature

000-000-0000

] Follow-up: Yes
No (circle one)

]2.'Mzmagcment, food employees and conditional employees;

Page 1 of 2

Hours)

6. Time as a Public He; ocedures & records

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

8. Food Received at proper temperature

9. l-ood Separate & prof ecled prev ented during food
preparation, storage, display, and tasting

10. Food contact surfaces and Returnables ; Cleaned and
Sanitized at S0PPM@hmtemperature

v v 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 lemperature / 14 Hzmds clcancd and properly washed/ Gloves used properly
4 3. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved

altemulc method properly followed (APPROVI:D Y N )

16' Pasteunzed foods used; prohlblted food 11ot'oﬁered
Pasteurized eggs used when required

an prof)érly stored; \\’asliiﬁ‘g Fruits

Appl‘OVL’
& Vegetables

18. Toxic substances properly identified, stored and used

19. Water from zipproved source; Plumbing installed; pfoper
backflow device

11, Proper disposition of returned, previously served or

recondmoned

i, demonstration o khoMedge, ‘

20. Approved Sewage/Wastewater Disposal System, proper
disposal

used; Eq pmem Adequate to

ng met

27. Prbber c

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

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

25 Comphance with V'mance. Specmhzed Process, and
HACCP plan; Variance obtained for specialized

rocessing methods; manufacturer instructions

26. I;osnng of Consumer Advnsoneé Taw or un(‘ier' cooked
foods (Dlsclosure/Rennnder/Buffet Plate)/ Allergcn Label

34, No Evidence of Insect contammaﬁon, rodent/other

Thermnl tes strips

And perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
= ok / 29. Thermometers provided, accurate, and calibrated; Chemical/

) Opcraﬁon

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

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

33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facxhty prowdcd

o

41 Ongmal container lébéling (Bﬁl F ooﬂ) '

and used

animals
1 35. Personal Cleanliness/eating, drinking or tobacco use . ' _ Physical Facilities
1 36. Wiping Cloths; properly used and stored v 42. Non—Food Contuct surfaces clean
v/ 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawmb y method / 44. Garbage and Refuse properly disposed; facilities maintained
__ Proper Use of Utensils ‘ , 45. Physical facilities installed, maintained, and clean
v/ 39, Utens:ls, equipment, & linens; properly used, itored 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

Received by:
(signature)

Print:
Javier Alvarez

Phone #/ email:
Nataliiealvarez@gmail.com

(signature)

Inspected by:

Print:
M@Wz&z S Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
06/05/2024 Don Chano's 921 N Cummings Alvarado, TX -
- B TEMPERATURE OBSERVATIONS -
Item/Location Temp Item/Lacation Temp Item/Location Temp
2 - Pico- prep top cooler 39 3 - Beans-steam table 148
2 - Cheese-prep top cooler 40 |3 - Beef-steam table 154
2 - Milk-cooler by soda machine 39 3 - Tamale-warmer 148
2 - Tomato-true refrigerator 39
2 - Salsa-tru refrigerator 39
2 - Raw beef- tru refrigerator 38
2 - Bell pepper- double door cooler 39
3 - Rice-steam table 152

OBSERVATIONS AND CORRECTIVE ACTIONS ,
MENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

Hem
Number

AN INSPECTION OF YOUR ESTABLISH
NOTED BELOW:

10 - Observed black residue build up on the inside surfaces of the soda nozzles. Observed ice scoop handle touching
ice.

Chlorine sanitizer tested 50PPM CL at the dish machine, In Compliance

19 - 3-compartment sink plumbing shall be properly plumbed. Air gap is missing.

26 - Consumer advisory statement is missing on the menus.
27 - Observed salsa in big container at 64degrees made at 11AM. Shall use shallow pans and rapidly chill salsa to

41degrees or below. When cooling food items you have 2 hours to cool from 135degrees to 70degrees and an additional
4 hours to chill from 70degrees to 41degrees(6hours total).

30 - Permit valid until 8/1/2024.

32 - Observed rusted shelving. Shelving shall be smooth and easily cleanable.

35 - Shall wear beard guard when prepping/handling food. All personal drinks shall have a closed lid and straw.

36 - Observed numerous soiled rags in server stations and kitchen area. Shall store soiled wiping cloths in a

sanitizer bucket when not in use.

43 - Ambient Kitchen temperature is 95-100degrees.

45 - Shall seal bottom of back door. Shall clean floors and walls under and behind equipment.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Javier Alvarez

Certificate #:

Exp. Date: 07/27/2028

Pest Control Company

Service Date: 05/14/2024

Grease Trap Service Company Trimble

Service Date: 04/24/2024

Received by:
(signature)

Print:
Javier Alvarez

Phone # / email:

Nataliiealvarez@gmail.com

Inspected by:
{signature)

Ws

Print:

Kristen Weatherford, RS

Inspector's Phone #

817-223-4834

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report
Temporarily closed by jurisdiction at this time. Jurisdiction approval required to reopen.
TMS Project # Page 1 of 2
2023-022776
[4visit | | 5Other

* Nomber of Repeat Violations: 5
v' Number of Violations COS: __ 0

License/Permit #

Time in: Time out:
03:56 PM 06:00 PM

1-Compliance

Date:
05/08/2024

3-Field Investigation  TOTAL/SCORE

Establishment Name: ‘ Conlacl/Owner
Don Chano's Natalie Alvarez

Physical Address: City/County: Phone:

921 Cummings Alvarado/Johnson Coun 000—000-0000

Comphnnca Status: - OUT = notin conpliance IN=in comphmu:c NO = nm ohscrvcd NA not npphcuble C()b cnm:cted on sﬂc R= rep:..su violation

Mark thc 2 pmpnatc points in the OUT box for cach numbered item Mark ‘7' a checkmark in appropriate box for IN, NO, NA, COS Mark an astensk % ' in appropriate box for R
Priority Htems (3 Points) violations Reguive Inmediate Corrective Action not to exceed 3 days .
“_ Compliance Status

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

78/100

Follow-up: Yes
{circle one)

.~ Employee Health

12. Managenient, food employees and conditional employees;

knowledge, responsibilities, and reporting

2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
v v eyes, nose, and mouth

1. Proper cooling time and temperature v/

3. Proper Hot Holding temperature(135°F) . | Preventing Contamination by Hands

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

3
3
v
d
v/
v 6. Time as a Public Health Control; procedures & records , ' _ Highly Susceptible Populations
l ‘ ~ Approved Source . 16. Pasteurized foods used; prohibited food not offered
; Pasteurized eggs used Whgn required
v
v
3
v

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

good condition, safe, and unadulterated; parasite Chemicals

destruction ; . ~ .

8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables

Protection from Contamination ] ! v 18. Toxic substances properly identified, stored and used

; Waterl Plumbing

9. Food Separated & protected, prevented during food

preparation, storage, display, and tasting

10. Food contact surfaces and Returnables ; Cleaned and l9 Water from approved source; Plumbing installed; proper

Sanitized at_50C|  ppmitemperature v backflow device

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

reconditioned

Demaonstration of Knowledge/ Personnel | 1A - Food Temperatire Control/ Identification

v/ 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition v
l Safe Water, Rccnrdke&pin;, 3 and Food Package J/ 29, Thermometers provided, accurate, and calibrated; Chemical/
‘ Labeling l 1 . Thermal test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v j:s :::g:‘;:)d {,ii?(;‘:ez‘:gsglﬁ &l ilz‘ljlstock tags; parasite . 30. Food Establishment Permit (Current & Valid)
[— Cuonformance with Approved Procedures ] ‘ , Utensils, Equipment, and Vending =
Y ili\ g(‘?‘lll’l}:)lll;:;ctlz‘;;:;:::a‘l)lt':‘;:i::,eirgjl;‘):azceiglipzreoc;ess' and v/ 31 ;f;fle(lquu}edhundwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
, : : - 2 designed, constructed, and used v
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 2 Service sink or curb cleaning facility provided

Food Identification

Prévention of Food Contamination

34. No Evidence of Insect contamination, rodent/other 41 Original container labeling {Bulk Food)

animals
v/ 35, Personal Cleanliness/eating, drinking or tobacco use : Physical Facllities
1 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean v
v 37. Environmental contamination V4 43. Adequate ventilation and lighting; designated areas used
Vi 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensily T 1 45, Physical facilities installed, maintained, and clean
1 3‘): Utensils, equipment, & line'ns; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
J/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: W Print: Phone #/ email:
(signature) W Natalie Alvarez nataliiealvarez@gmail.com

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

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
05/08/2024 | Don Chano's 921 Cummings Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Loeation Temp Item/Location Temp
1 - Salsa-made at 11am 67  [2- Lemon-server RIC 48
2 - Sour cream-prep (top) 55 3 - Chicken-steam table 165
2 - Raw chicken-prep (bottom) 48 3 - Chilli-steam table 159
2 - Relleno-glass door RIC 54 3 - Beans-steam table 154
2 - Sausage-glass door RIC 59 3 - Chicken-hot box 140
2 - Cut tomato-stainless RIC 54
2 - Milk-stainless RIC 52
2 - Ranch-RIC near ice machine 56

OBSERYATIONS AND CORRECTIVE ACTIONS
lem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number [ NOTED BELOW:

1 - Cooling foods shall reach 70 degrees within 2 hours and 41 degrees within the following 4 hours (6 hours

total). Salsa made at 11am temped 67 degrees. '

2 - Food at the top of prep cooler temped 45-55 degrees and food at the bottom of prep cooler temped 46-48 degrees.
Repeat violation. Food in glass door reach-in cooler temped 54-59 degrees. Food in stainless reach-in cooler temped
52-54 degrees. Ranch in reach-in cooler near ice machine temped 56 degrees. Lemon wedge in server cooler temped 48
degrees. Discard food that temps above 50 degrees and freeze the rest.

10 - Observed some food containers in use with food debris. Shall clean and sanitize vegetable slicer.

22 - Only 3 people with food handler/manager certificates. Manager states only one other employee who is new. New
employee needs food handler or food manager certificate within 30 days

27 - Follow manufacturer specifications for coolers regarding ambient operating temperature. Ambient temperature in
kitchen temped 100 degrees and ambient temperature in server station temped 89 degrees. This was noted on last
inspection report. If repairing air conditioning does not bring coolers to proper temperature, repair or replace

coolers. Shall temporarily close restaurant until given approval to re-open. Send photos of probe thermometer in
food in each of the 5 coolers to (214)208-1529 or kassandra.lamb@bureauveritas.com

28 - Shall date mark food with a shelf life of no more than 7 days. Multiple repeat violation.

30 - Permit valid until 8/1/24

32 - Shall not use towel as a cutting board or as a liner for work surface. Repeat violation. Shall not use foil as

a shelf liner. Surfaces shall be smooth, non-absorbent, and easy to clean. Shall not use a shopping bag for direct
food contact. Use only food grade material.

33 - Water from dish machine is draining onto the floor

34 - Eliminate holes and gaps in back door. Repeat violation.

36 - Wiping cloth bucket tested Oppm chiorine. Shall be 50-100 ppm chlorine.

39 - Shall not hang tongs on gas pipe. Shall not use a Cup as a scoop. Scoops shall have handles.

42 - Shall clean shelving, equipment, and outsides of food containers. Deep cleaning needed throughout.
AdditionalComments:Closure due to insufficient refrigeration. Shall not open until given approval.

Registered Food Service manager Jeny Alvarez Certificate #: Exp. Date: 03/17/2029
Pest Control Company Valderas Service Date: 04/15/2024
Grease Trap Service Company Trimble Service Date: 04/24/2024
Rgceiwd b)’% Print: Phone # / email:

(signature) Natalie Alvarez nataliiealvarez@gmail.com

Inspected by: 76 Print: Inspector’s Phone #
(sighature) Kassandra Lamb, RS

Page 2 of 2

Form EH-06 (Revised 09-2015)



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/13/2023 12:38 PM 01:56 PM - 2023-022776
Purpose of Inspection: | 1-Compliance {1/ | 2Routine | [ 3-Fleldinvestigation | [ 4-Visit [ | S5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _3
Don Chano's Jenv Alvarez ¥ Number of Violations COS: __0

. oY : : 80/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
921 Cummings Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)

Compliance Status:. - OUT = not in compliance IN:= in compliance - NO = not observed - NA = net applicable COS = corrected on site 'R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark 'v*acheckmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ’ in appropriate box for R

Priority Items (S_Points) violations Reguire Immedinte Corrective Action not to exceed 3 days

Compliance Status. | Comptiance Status |
O NINEC Time and Temperature for Food Safe R O NINTC R
ylnjofalo | o d":gm; i k4 ulnjolalo Employee Health
/ 1. Proper cooling time and temperature 7 12. Management, fo.oc:l 'e{nployees and Fonditionul employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature 3 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as u Public Health Control; procedures & records Highly Susceptible Populations
Approved Source ¥ / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
Ve good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
- Protection from Contamination v 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v 10. Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at_ 50C|  ppmftemperature v backflow device
J/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

1S | -0,
0 N C - ‘ 0 N C R
_!!J_ NiO]A (S) Demonstration of Knowledge/ Personnel Ul'N| 0 Al O Food Temperature Control/ Identification
: : T s
v/ 21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) v Maintain Product Temperature
2 22, Food Handler/ no unauthorized persons/ personnel v 2 28. Proper Date Marking and disposition v
Safe Water, Recordkeeping and Food Package : / 29. Thermometers provided, accurate, and calibrated; Chemical/
: Lubeling : ‘Thermal fest strips
v 23. Hot and Cold Water available; adeguate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . N PR . Ul
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
- Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Comnpliance with Variance, Specialized Process, and hi itities: -
/ HACCP plan; Variance obtained for specialized 4 %l, Afiequme handwashing facitities: Accessible and properly
. . . supplied, used
pro g methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
2 designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used’
v Service sink or curb cleaning facility provided

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

. Core lems (1 Point) s Require Corrective. ys or Next Inspection , Whichever Comes Eirst

— Acdlon Not 1o E
011 | N|N|C R ; M
g N O] A (S) Prevention of Food Contamination Food Identification
34, No Evidence of Insect contamination, rodent/other 41 .Original container labeling (Bulk Food)
1 animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean v
v/ 37. Environmental contamination 7 43, Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45, Physical facilities installed, maintained, and clean
1 39. Utensils, equipment, & linens; properly used, stored, Y 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: Print: Phone # / email:
(signature) Jeny Alvarez natalilealvarez@gmail.com
Inspected by: {/ Print: Inspector’s Phone #
(signature) ) 3 Kassandra Lamb, RS

Forrn EH-06 {Revised 09-2015) b 1of
age 10of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: Cily/glate: License/Permit # | Page 2 of 2
09/13/2023 Don Chano's 921 Cummings Alvarado, TX -
TEMPERATURE OBSERVATIONS .

Item/Location Temp Item/Location Temp Item/Lacation Temp
2 - Guacamole-prep 46 |3 - Taco meat-hot box 142
2 - Sour cream-prep 45 |3 -Rice-steam table 161
2 - Pico-prep 47 3 - Chilli-steam table 157
2 - Raw chicken-prep 41 3 - Chicken-steam table 150
2 - Velveeta-RIC 41 3 - Rice-on top of food in steam table 148
2 - Quartered tomato-RIC 39
2 - Cooked shrimp-RIC 40
2 - Milk-Coca Cola cooler 40

L
OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number

AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
NOTED BELOW:

disposab

2 - Cold foods shall be maintained at internal temperature of 41 degrees or below. Food at top of prep cooler

temped 45-47 degrees. Ambient temperature in kitchen may be too hot for prep cooler to work properly. Either
repair/adjust cooler or improve air circulation in kitchen so that all food can be held at proper temperature.

9 - Observed placing knives for cutting meat on top of boxes of tortilla chips

14 - Observed employee changing gloves without washing hands after handling raw meat, then observed same employee
rinsing gloved hands. Shall wash hands (not gloves) with warm (100 degrees)

22 - All employees shall have current Food Handler training from state accredited or ANSI approved course. Repeat
violation. Keep printed certificates on site so they can be viewed during inspection.

28 - Shall date mark foods with a shelf life of no more than 7 days. Repeat violation.

29 - Suggest alcohol swabs to sanitize probe thermometer before each temperature

30 - Permit valid until 8/1/24

water and soap, then dry them with a
le paper towel. Wash hands before puttering on new gloves to prevent contaminating gloves in box.

32 - Do not use towel under cutting board

openings to prevent pests from entering.
39 - Repair torn Coca Cola cooler gasket
42 - Clean shelving,
violation.

45 - Clean floor and walls. Repair/replace

AdditionalComments:Print this report and

broken floor tiles.

47 - Keep printed health inspection reports on site

keep it on site

34 - Observed hole in back door where doorknob originally was and a gap at the bottom of the door. Eliminate

equipment, and outsides of food containers. Deep cleaning needed throughout kitchen. Repeat

Registered Food Service manager Javier Alvarez

Certificate #:

Exp. Date: (7/27/2028

Pest Control Company Valderas

Service Date: 09/11/2023

Grease Trap Service Company Not Available

Service Date:

Phone #/ email:

Received by: Print:

(signature) Jeny Alvarez nataliiealvarez@gmail.com
Inspected by: Q g Print: Inspector’s Phone #

{signature) f Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/20/2023 03:45 PM 04:40 PM - 2022-023848
Purpose of Inspeetion: ] | 1-Compliance iy § 2-Routine | [ 3-FleldInvestipation -~ |  14-Visit | i 5-Other | TOTAL/SCORE
Establishment Name: : Contact/Owner Name: * Number of Repeat Violations: _0
Don Chano's Jenv Alvarez ¥ Number of Violations COS: __ 0
. 2T __ , 86/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
921 N Cummings (7-2014) Suite: Don Chanos AIvaradoIJohnson County | 76009 000-000-0000 No  (clrcle one)
Complhime Smlis, ~OUT = notin complianoa IN=in compliance . NO = not observed - NA = not applicable - COS =corrected on site . - R = repeat violation
Mark the appropnate pomts in the OUT box for each pumbered item oMark v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ’ in appropriate box for R
: Prionty Items A Points) violations Require Immediate Corrective Actlon not to exceed 3 days
Compliance Status | = Compﬂance Scams |
RESEINES . Time and Temperature for Food Safety R Q Npu , r
¥ NLOfaA g i (E = degrees Fahrenheit) 3 N o4 g Employce Health
3 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
£

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

4 2. Proper Cold Holding temperature(41°F/ 45°F) /
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preveating Contamination by Hand
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 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Tune as a Public Health Control; procedures & records Highly Susceptible Populations
L Appn)ved Smm:e S / 16, Pasteurized foods used; prohibited food not offered
s ‘ L ; Pasteurized eggs used when required
7. Food and ice obtamed fmm approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
' destruction . . .
v/ 8. Food Received at proper temperature s 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
. Protection from Contamination 4 18. Toxic substances properly identified, stored and used
v/ 9 Food Separated & protected, prevented during food Water/ Plumblng
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at_100C| ppm/temperature v backflow device
11, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, praper
v v disposal

reconditioned

Ttems (2 Points) violations Reguire Corrective Action within 10days

7] C g R " R O] 1 | N|NJ|C R
¥ N O] A g - Demonstration of Knowledge/ Personnel g NlO|A ;) Food Temperature Control/ Identification
2 21 Personuin charge‘prese'm, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Water, Rﬂcnrdkeeping and Food Packnge v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . b I ;
v destruction); Packaged Food labeled v 30. Food Establishment Pormit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and e
/ HACCP plan; Variance obtained for specialized iip ‘ﬁizq\:::t:dhandwashmg facitities: Accessible and properly

pmcessmg methods; manufacturer instructions
Cansumcr Advhory

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

33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided
s ot Next Inspection , Whichever Comies Fitst

26, Posting of Consumer Adv1sunes; raw or under cooked
inder/Buffet Plate)/ Allergen Label

O LININTC Pl N C
}l{ NI OA g T rmrention of Food Contam!naﬂon \ g N]O|A g Food Identification
34, Nu Ewdence of lnsect contammatmm rodent/other 41.Original container labeling (Bulk Food)
v animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
1 36. Wiping Cloths; properly used and stored 1 42, Non-Faod Contact surfaces clean
/ 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
v 38, Appmved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
' - Proper Use of Utensils 7 45, Physical facilities installed, maintained, and clean
1 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40, Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: S0 Print: Phone # / email:
(signature) Jeny Alvarez nataliiealvarez@gmail.com

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

Form EH-06 {Revised 08-2015)

Page 1 of 2



Retail Fd Establishment Inspection Report

Date:
09/01/2022

Purpose of Inspeetion:

Time out: Licensc/Pennil #

12:24 PM

Time in:

TMS Project #

| 2022023848

Page 1 of 2

| TOTAL/SCORE

* I\uher of Repeqt Viglations:

87/100

921 N Cummtngs 7-2014) Suite: Don Chanos

Compllﬂnce Stams.
Mxxrk the app rinte mms in (ke OUT box for each numbered item

Prmnty Items (3 Puints) vinia!ifms Require Inmediate C‘nmwive Aaion not ta

OUT = ot in complinnee IN= mwmyhax\ce NO

Establishment Name: ContacUOwner Name 0
Don Chano's Javier Alvarez v Number of Violations COS: __Q
Physical Address: City/County:

Phone: | Fallow-up: Yes
000—0000000 No (circle one)

foods (Dlsclusure/Remmder/Buﬂet Plate)/ Allergen Label

Compliance Status : . Compliance Statns | : .
0 NNC : ; R 01 NRC R
U| n|o|A|o Time “{’Fﬁgz‘gg’gﬁgﬁﬁ‘f Satty u/n|ojajo _ Employee Health
i 5 IDEIEES LdnT 1) L £ Sl i : : :
NV 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) s 13. P'roper 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 3 14. Hands cleaned and properly washed/ Gloves used properly
s 5. Proper reheating procedure for hot holding (165°F in 2 7/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method gmgerlz followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations
. Appl’aved Sonme LI / 16. Pasteurized foods used, prohibited food not offered
. ' Pasteuri ed eggs used when required
7. Food and ice obtained fmm appmved source; Food in :
Ve good condition, safe, and unadulterated; parasite Chemicals
destruction i : : i
J/ 8. Food Received at proper temperature /s 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Profection from Contamination v 18. Toxic substances Qrogerlx identified, stored and used
s 9 Food Separated & protected, prevented during food ‘ . Water/ Pkumbing , ,
preparation, storage, display, and tasting - ~ -
3 10. Food contact surfices and Retumnables ; Cleaned and 19, Water from approved source, I’lumbmg mstdl[ed proper
Sanitized at_50Cl  ppm/temperature v back{low device
/s 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
o0
: v i
v 21, Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28, Proper Date Marking and disposition
: Safe Water, Recordkeeping nmi l*m)d Puckage / 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labelng Thermal test strips
v 23. Hot and Cold Water available; adequme pressure, safe - - Permit Requivement, Prerequisite for Operation
v e ok s parasie v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedurcs 0 ‘Utensils, Equipment, and Yending
/ I%{iég‘;;r;'ll::b:l;gg;;a:ba(:‘;z;gl;‘z?:;zgl:’z?dcm& and 2 3L AFlequate handwashing facilities: Accessible and properly
supplied, used
mcessmg methods; manufacturer instructions
: Consumfzr Ath’:sory 32. Food and Non-food Contact surfaces cleanable, properly
o v designed, constmcted, and used
26. Posting of Consumer Advxsones raw or under cooked 33, War g Facilities; installed, maintained, used/
v v Service sink or curb cleaning facility provided

Tl e s
— —— " T — — e ‘T .
Prevention of Food Cogtg;plmtﬁon‘ - g NLOTA g Food Identification
7 34. Nol Evidence of Insect contamfnation, mdem/mher‘ / 41.0niginal container labeling (Bulk Food)
i 35. Personal Cleanliness/eating, drinking or tobacco use o Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v/ 42. Non-Food Contact surfaces clean
/ 37. Enviror I contamination 7/ 43, Adequate ventilation and lighting; designated areas used
v 38. Approved lhawm;, ; method v 44, Garbage and Refuse properly disposed; facilities maintained
; _Proper Use of Utensils Vi 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
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) % Javier Alvarez Nataliiealvarez@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) M 2,? ' @< |Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2



Ref'*!l Food Establishment Inspection Repnrt

dureau Veritas North America, Inc.

[ Koot ¥
Time out: License/Permit - ~ 1 Y Est. Type Risk Category | Page _| of A

—

RSO NONDS | o™ R | N

Physical st m ‘\\/2 Y ounty: ‘ Zip Code: Phone: Follow-up: Yes

No (circle one)

.

k I Proper coolmg time and temperature ’ 12. Management, food employees and conditional employees;

R knowledge, responsibilities, and reporting
,L> 2. Proper Cold Holding temperature(41°F/ 45°F) -/ 13. Proper use of restriction and exclusion; No discharge from
. eyes, nose, and mouth
J 3. Proper Hot Holding temperature(135°F) __ Preventing Contamination by Hands
NN 4. Proper cooking time and temperature s . 14 Hands cleaned and properly washed/ Gloves used properly
J 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y N )
J 6. Tlme as a Public Health Control; . _ Highly Susceptible Populations

rocedures & records -
Approved Source : 16 Pasteunzed foods used; prohibited food not offered

Pasteurized eggs used when required

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

8. Food Received at proper temperature

_ Chemicals

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

18. Toxic substances properly identified, stored and used
- ‘ Water/ P]umblng

Protection from Confamination .
9. Food Separated & protected, prevented during food
preparation, storage, display, and tasting

10. Food congas rfaces and Returnables~yiCleaned an: T, \ ‘
Sanitized at{ ppm/temperature O\Cﬂ\ ﬁe\(ﬁ\d\(\,& v \/ -

19 Water ﬁ'om approved source; Plumbmg installed; proper

backflow device
11. Proper disposition of returned, previously served or \/ 20. Approved Sewage/Wastewater Disposal System, proper
N reconditioned disposal

empe ture Coutro]/ Identlﬁcatlon

21 Person in charge present, demonstratron of knowledge \/ L 27 Proper coolmg method used; Equlpment Adequate to

pand perform duties/ Certified Food Manager (CFM) . Maintain Product Temperature 0
2./JFood Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package - 29. Thermometers provided, accurate, and calibrated; Chemical/

_ Labeling - | Thermal test strips

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

b

kermlt Reqmrement, Prerequisite for 0pemt|on

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

_ Conformance with Approved Procedures. | .
25. Compliance with Variance, Specialized Process, and a\

30. Food Establishment Permit (Current & Valid)

_ Utensils, Equipment, and Vending

31 Adequate handwashing facilities: Accessible and properly

HACCP plan; Variance obtained for specialized
supplled used

~ processmg methods; manufacturer instructions
l ... ConsumerAdwsor)

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

26 Postmg of Consumer Advrsorres raw or under cooked \I 33. Warewashing Facilities; installed, maintained, used/
'nder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)

animals

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored s
37, Environmental contamination X

38. Approved thawing method N

i Proper Use of Utensils , ,
39 Utensrls, equrpment & linens; properly used, stored
dried, & handled/ In use utensils; properly used

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

(Rﬁege]:its;d by:;,ﬁ__&( o Q«V / A&J\ \,) q‘ V/QZ Prrntf %A AU =73 AlU /}05’;2 r:itl.e: P:‘sonl'ln Charge/ Owner
iy~ AN JONODQFLLSAA 1N U i
Form EH-06 {Revised 09-2015) /5’ } /) <j

. _ Physical Facilities
42 Non-Food Contact surfaces clean

43. Adequate ventilation and lighting; designated areas used Y
44, Garbage and Refuse properly disposed; facilities maintained
45. Physical facilities installed, maintained, and clean

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

47. Other Violations

C SR




Retall Food Establishment Inspection Report

/\,m;

_ureau Veritas North America, Inc.

Va2

Time out:

ZF) Time in:

/£

S ey,

Est. Type Risk Category

Purpose of Ir

ST OO0

spection: ] 4, /1 2-Routine

}. 3-Field Investigation 7

P 4-visit- 8 | 5-Other

Contact/Owner Name

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

P

—

Y

City/County:

ZURE LU Y

Zip Code:

Phone:

Foltow-up: Yes
No (circle one)

\

Mark “the appropnate poits in the OUT box for each numbered item

CompllanceStatus Out = not\i

compliance  IN=in comphance NO = not observed . NA = riot applicable ' COS = corrected on site
“Mark ‘¥ a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation.

Page _i_ of __B\_-

TOTAL/SCORE

Mark an asterisk * % in approprlate box for R

Priority Items 3 Pom-ts) violations Re

juire Immediate Corrective Action not to exceed 3 da lays.

9. Food Separated & protected, prevented during food
e, display, and tasting

Compliance Status Compliance Status " | -

Ol T N}IN|]C s Ol I 1N NJ:C :

olnlolalo Time and ’I-‘_emperamre for F9od Safety ol nlolals Employee Health

oz s (F = degrees Fahrenheit) T J s e -
1. Prpper cooling time and temperature 7 12. Management, food employees and conditional employees;
/ P
) \ / v knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) \'// 13. Proper use of restriction and exclusion; No discharge from
4 eyes, nose, and mouth
\/ 3. Proper Hot Holding temperature(135°F) 7 Preventing Contamination by Hands
vV / 4. Proper cooking time and temperature / 14 Hands cleaned and properly washed/ Gloves used properly
Ny 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 Sonrce i 16. Pasteurized foods used; prohibited food not offered
) : ' Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ; ; i ]
\/ pp
good condition, safe, and unadulterated; parasite Chemicals
P destruction ; -
‘/' 8. Food Received at proper temperature \/ 17. Food additives; approved and properly stored; Washing Fruits
L/ & Vegetables
/ Protection from Contamination 3 18. Toxic substances properly identified, stored and used

Water/ Plumbing

preparation, stora; .
10. Food contpétiEtrfaces and Returnabless, Clean apd 19. Water from approved source; Plumbing installed; proper
i Sanitized at i S ppm/temperatur fﬂ 16\ \ (ﬂ J backflow device

11. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

O I "N NJ:C : : ’ (R § Ny N T C T
U|{NLboOl A O Demonstration of Knowledge/ Personnel - U| N] O] AlO Food Temperature Control/ Identification
T] s ; T S : Atur
\/ 21. Person in charge present, demonstration of knowledge, j) 7T 277_Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) ] intain Product Temperature
22. Food Handler/ no nnauthorized persons/ personnel N /_i.28. Ploper Date Marking and disposition
Safe Water, Recordkeeping and Food Package % '“('29. 7hermometers provided, accurate, and calibrated; Chemical/
Labeling F - rmal test strips
J 23. Hot and Cold Water available; adequate pressure, safel g Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures - Utensils, Equipment, and Vending

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

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

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

Consumer Advisory V/ 32. Food and Non-food Contact surfaces cleanable, properly
. designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked V/ 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided
s or Next In. Whichever Comes First

Ol1[N|N|C
'lrl NI OjAlO Prevention of Food Contamination U NJOlA} OO Food Identification
fi S T S :
! \/ 34. No Evidence of Insect contamination, rodent/other J 41.0riginal container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use A Physical Facilities
i 36. Wiping Cloths; properly used and stored N /4 ,ZNomFood Contact surfaces clean
A/ 37. Environmental contamination \ r A3, Adequate ventilation and lighting; designated areas used
J 38. Approved thawing method Vi "1 4. 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
J p p J prop pp.
dried, & handled/ In use utensils; properly used
J 40. Single-service & single-use articles; properly stored \/ 47. Other Violations
and used _
Received by: - e ; Print:’ Sz‘“’k ! Title: Person In Charge/ Owner
(signature) =7 ,‘ - - ~ : \{ { \ w l V{’ V?\
Inspected by:/4"] /‘\ - g PfiRt: / Bihinesg Email:
(signature) / % ‘ | § /‘ ) /\ / Z‘
Form EH-06 (Revised 09-201 § O . O i i [ v
N _/'




| R"‘all Food Establishment Inspection Report
| PN

" _ureau Veritas North America, Inc

2

Est. Type Risk Category Page _l_ of _2

Date: Time in: Time out: Llcense/Perrmt #

|2-16-26 | 117 [$aa 2019-01§FY¢

[ Purpose of Inspection: | ___J 1- Compliance I 4 2-Routine "~ | ES-I‘]eld Investigation | ] 4-Visit | [ 5-Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _____
b D C L) &M j v' Number of Violations COS: %
Physical Address ty/County: Zip Code: | Phone: Follow-up: Yes
N CM "’Hh\h\f 2 (:‘Vz,,“/u "NOy  (circle one)

Comphance Status: ... Out = notin compliancc 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-* % 7 in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days _
| Compliance Status |

wi

Compli tatus
Ol 11 Nj NI-C - Time and Temperature for Food Safety R O L NNy C . R
g Nioja g (F = degrees Fahrenheit) '[rJ Mloje g : Employee Health '
/' 1. Proper cooling time and temperature /’ 12. Management, food employees and conditional employees;
) knowledge, responsibilities, and reporting
V4 2. Proper Cold Holding temperature(41°F/ 45°F) A 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature : 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 /' 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source // 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

r good condition, safe, and unadulterated; parasite : Chemicals
destruction ‘ :
// : 8. Food Received at proper temperature Vs 17. Food additives; approved and properly stored; Washing Fruits
r & Vegetables
Protection from Contamination V4 18. Toxic substances properly identified, stored and used
/’ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
b 10. Food contagt surfaces and Returnables ; Cleaned and /’ : 19. Water from approved source; Plumbing installed; proper
d Sanitized at ﬁ@mperature (] backflow device
/’ 11. Proper disposition of returned, previously served or /’ 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal

, - C
Ol I NI'NIC R O T NN C R
U N{O] Al O Demonstration of Knowledge/ Personnel U/ NjOlA]O Food Temperature Control/ Identification
T ) T S :
/ 21. Person in charge present, demonstration of knowledge, /’ 27. Proper cooling method used; Equipment Adequate to
A and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
7 22. Food Handler/ no unauthorized persons/ personnel |7 28. Praper Date Marking and disposition
Safe Water, Recordkeeping and Food Package ét" L // { 'gﬂ\ s PRovided, accurate, and calibrated; Chemical/
Labeling * 4" Thermal fps
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
4 24, Required records available (shellstock tags; parasite r . . .
/7 destruction); Packaged Food labeled 7 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
V 25. Compliance with Variance, Specialized Process, and L . [ .
/ HACCP plan; Variance obtained for specialized /] 31 Afiequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory A 32. Food and Non-food Contact surfaces cleanable, properly
- designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked _/' 33. Warewashing Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
_ Coreltems (1 Point) Violations Reguire Corrective

Serv1ce smk or curb cleamng facility provided
; ] thhever Comes First

Action Not to Exceed 9

O} I'|'N ] N]|C R 0] 1 N N C : : : R
Ul N|O]A] O Prevention of Food Contamination UiNlO}] A} O : Food Identification
T : S T S
/‘ 34, No Evidence of Insect contamination, rodent/other Py 41.0Original container labeling (Bulk Food)
animals
i " 35)Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
! 36, Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
7 37. Environmental contamination i (43)Adequate ventilation and lighting; designated areas used
\ @Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils ) A5 Physical facilities installed, maintained, and clean
/' 39. Utensils, equipment, & linens; properly used, stored, /' "46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
// 40. Single-service & single-use articles; properly stored A 47. Other Violations
2I1_nd used
H - e H . i1 .
giegi:lt:fe()l by: P Print: j—ZL ALY ‘/4} JVe A Title: Person In Charge/ Owner

Inspected b$r” Print: . Business Email:
(signature) O, V Z‘ Tﬁﬁp lf ";L} Ll
Y

Form EH-06 (Revised 0/—2



' ‘tall Food Establishment Inspectnon Report
3

ﬁureau Veritas North America, Tue.

BTG \7 ' (ﬁ Sm Time out: License/Perm& 0 \ QD\ L{-’B,LD Est. Type Risk Category | Page _{_ of _‘6}\

Purpose of Inspection: 1-Compliance | |__2-Routine | | 3-Field Investigation T 4isit © | @ 5.0ther ]| TOTAL/SCORE

Establishupent Name; Contact/Owner Name: % Number of Repeat Violations: ___
{\ X\a ﬂ DS v Number of Violations COS: N
Phys dress; i OURLY. Zip Code: Phone: Follow-up: Yes
AATN ijmWS Podd No e om)

Compliance Status: . Out = nom‘l compliance ~ IN = in compliance 'NO = not observed - NA = not applicable “COS = corrected on site. 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 Action not fo exceed 3 days
Compli Status | Compliance Status_|
OP1TNINC Time and Temperature for Food Safet; R Of I/ NI NJC R
g N|olalo (F = degrees Fahrenheit ¥ ulNjofa 0 Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking tirne and temperature 4. Hands cleaned and properly washed/ Gloves used properly
S. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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 propetly 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. Food cont: faces and Returnableg ; Cleaned any v’ 19. Water from approved source; Plumbing installed; proper
Sanitized at 7 ppm/tempcratun{i )\(\ N M * backflow device
11. Proper disposition of retumed, previdtsly served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

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

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Serv:ce sink or curb cleaning facility prov:ded

- __ Coreltems (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whicheéver Comes First _
O} 1! N{N| C R O] I | NI N C
¥ NjoOof A (: Prevention of Food Contamination g Nj O] A g) Food Identification
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/l 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
Y, 38. Approved thawing method b 44, Garbage and Refuse properly disposed; facilities maintained
/ Proper Use of Utensils V4 45, Physical facilities installed, maintained, and clean
\/, 3?. Utensils, equipment, & Iingns; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received by: e LT . Pri Title: Person In Charge/ Owner
(signature) ~ ) Ta o e w Ve~ L

Inspected
(signature)

Form EH-06 (Revised 09-2015) O
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Ketail Food Establishment Inspection Keport

s z/\ TN TN

Jureau Veritas North America, 1 .-
Page { of }\

&; aa lq Time in: Time out: License/Pexmi L[:‘ Est. Type Risk Category
: / ah43uD

Purbose of Thspection: | [ 1-Compliance ~ | (/1 2-Routine 3-Field Investigation i ] 4-visit ©§ I 5-Other - | TOTAL/SCORE
% Number of Repeat Violations:

Estal men | Contact/Owner Name: —
i ! ‘naﬂ S, v Number of Violations COS:
Physica E !I ! C [ I t][ P,., Clthﬂ Zip Code: | Phone: Follow-up: Yes
(%j \ m mer No (circle one)

Comphance Status: - Out=not in compl)ance 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, D NA, COS Mark an_‘asterisk * 3k in approprlate box for R
Prlorlty Items (3 Pomts) violations Require Immediate Corrective Action not to exceed 3days: :
Compl Status | Compliai Stat\m E
Oy LIN| Ny C Time and Temperature for Food Safety R Ol LI Np N R
2 Nlopa §’ (F =degrees Fahrenheit) ITJ N }) ) A g k Employee Health
1. Proper cooling time and temperature : 12. Management, food employees and conditional employees;
P N 7 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
hd 3. Proper Hot Holding temperature(135°F) a Preventing Contamination by Hands
/ 4. Proper cooking time and temperature S 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__ )
S 6. Time as a Public Health Control; procedures & records 7/ Highly Susceptible Populations
) Approved Source \/' 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in :
| / good condition, safe, and unadulterated; parasite : Chemicals
destruction S
4 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v / & Vegetables
Protection from Contamination / ; 18. Toxic substances properly identified, stored and used
N Ve 9. Food Separated & protected, prevented during food g ‘Water/ Plumbing
/ preparation, storage, display, and tasting . :
\/I ’ 10. Food co%urfaces and Returnabl W@utedm' ) 19. (?Vﬂater from approved source; Plumbing installed; proper
Sanitized at, pprn/temperaturets \, ow device
\/' 11. Proper disposition of returned, previously served or J 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal

O I N N C : ; R R O L HINA N CY : : R
U| N[ O] A]O Demonstration of Knowledge/ Personnel Ui'Nl ol Al O Food Temperature Control/ Identification
- S b g T S
1 d\ ( 21. Pyrson in charge present, demonstration of knowledge, % Woper cooling method used; Equipment Adequate to
/ erform duties/ Certified Food Manager (CFM) { aintain Product Temperature
V4 22. Food Handler/ no unauthorized persons/ personnel / 28. Proper Date Marking and disposition
- Safe Water, Recordkeeping and Food Package y / 29. Thermometers p. e‘d acgurate, % ‘RL ; Chemical/
/ ] Labeling : € M Thermal test strips F D{
Vi 23. Hot and Cold Water available; adequate pressure, safe “ ( d Permit Requirement, Prerequlsxte for Operaﬁon
24, Required records available (shellstock tags; parasite i . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : o Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . R .
HACCP plan; Variance obtained for specialized u / ;’;& l?i?lilast:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions . ppiied,
Consumer Advisory \// 32. Food and Non-food Contact surfaces cleanable, properly
: ] designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked V/ 33. Warewashing Facilities; installed, maintained, used/

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

_ Core Items (1 Point) Violations Require Corrective

Action Not to Exceed

O 1."NI'NI C R O} I 'N Cl: :
g N| O} A g Prevention of Food Contamination 'Irj Niol A g Food Identification
y 34. No Evidence of Insect contamination, rodent/other 4 41.0Original container labeling (Bulk Food)
V animals Y]
Vl 35 Personal Cleanliness/eating, drinking or tobacco use /" : Physical Facilities
A K _A136.Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
T | ¥ Environmental contamination 43. Adequate ventilation and lighting; designated areas used
W4 38. Approved thawing method ‘44, Garbage and Refuse properly disposed; facilities maintained
i N Proper Use of Utensils } ~T[45. Physical facilities installed, maintained, and clean
Gﬁ}ltensils, equipment, & linens; properly used, stored, M %67 Toilet Facilities; properly constructed, supplied, and clean
\ ed, & handled/ In use utensils; properly used \ / /
/ 40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received b :% Print: ‘U“ Title: Person In Charge/ Owner
(signature) > o~ C’ 14 ‘/ veq <. &

Inspected by, gr iness Email:
(signature) ) ’

Form EH-06 (Revised 09-201



tail Food Establishment Inspection Report

’ ,'“‘*‘\ /"\\ / . . r’f\\ AN /
('3 0 ) Jréau Veritas North America, In..
/ \J/
Da;f:?? a “ Tune ing Time out: / License/Permit # Est. Type Risk Category Page  of
' ¥ )
Purpose'of Inspection: 1-Compliance “ /| 2-Routine | | 3-Field Investigation I l4-visit | ¢ 5-Other '] TOTAL/SCORE

Estabhshment ale:, i Contact/Owner Name: * Number of Repeat Violations
3 h v Number of Violations COS:
Physical Address 9_’ N [\ M /f %%M/ Zip Code: | Phone: Follow-up: Yes
No (circle one)
d /] o

Comphance Status, Out——not mcomphance IN mcompllance 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, RA, COS Mark an asterisk * 3 * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
Compliance Status | Compliance Status |
Of1. N} NJC Time and Temperature for Food Safety R O L} NINLC R
NiO}| A g (F= degr ces Fahrenheit) ty ¥ Nlo} A g Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 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 )
i 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
; Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination > 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food b ‘Water/ Plumbing
preparation, stora dlsplay, and sting
10. Food conta ables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at W @; aturé backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
ditioned disposal

d I NLPNLC R ‘O C R
vl N]O]l A} O Demonstration of Knowledge/ Personnel Ul N]Ool A O Food Temperature Control/ Identification
I S T E)
f-{\) 21. Person in charge present, demonstration of knowledge, 7,? 27. Ploper cooling Inethod usedf Equipment Adequate to >
) and perform duties/ Certified Food Manager (CFM) P Mairtain Produc erature
22. Food Handler/ no unauthorized persons/ personnel { 28.?meQgtgl¢Iarking and disposition
Safe Water, Recordkeeping and Food Package ( 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
1~ 24. Required records available (shellstock tags; parasite ) R . .
) destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
! Conformance with Appreved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . S .
HACCP plan; Variance obtained for specialized 31 Adequate handwashing facilities: Accessible and properly
. X . . supplied, used
processing methods; manufacturer instructions ™\
Consumer Advisory y ' 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 (Dlsclosure/Rexmnder/Buﬁ'et Plate)/ Allergen Label

0}j1T]NIN]|C R O I NI N|C R
¥ N|j O] A g Prevention of Food Contamination ¥ NI O] A ;) Food Identification
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
| 36. Wiping Cloths; properly used and stored | 42. Non-Food Contact surfaces clean
37. Environmental contamination i 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method ' 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities instailed, 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
I 40. Single-service & single-use articles; property stored ) 47. Other Violations
ed —
Received by: F f\ Print: jq_,u 7 [4 IVVA\» “ Title: Person In Charge/ Owner
(signature) A AT T A VA \ i\ AN

EEEAILAO NG = PO N TR

Form EH-06 (Revifed 09-2015) b =~ “ e




Retail Food Establishment Inspection Report

(

>

reau Veritas North America, Inc.

ol G- 1Y 7FC

Datipi / [ / ‘9 Time in: Time out:

License/Permit #

Est. Type

Risk Category Page  of &

Purpose of Inspection: | | 1-Compliance r—ﬁ’

2-Routine " | §_3-Field Investigation i

Ta-Visit |

| ~5-Other: | TOTAL/SCORE

Dot € homeg

Establishment Name: . Contact/Owner Name:

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

Physical Address: -
92 (wmmig

(Mm ({D Zip Code: | Phone:

P

Follow-up: Yes
circle one)

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

I
Compliance Status: - Qut = not in compliance - IN = in compliance . NO = not observed . NA = not applicable . COS = corrected on Site .- . R = repeat violation
Mark *v"’.a checkmark in appropriate box for IN, NO, NA, COS

Mark an asterisk ¢ % ’in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not 1o exceed 3 days
Compliance Status_| Compli Status_ |
Of L) NEN;C Time and Temperature for Food Safe R O 'N{ N C : R
y[njofajo = de‘;r ees Fabronheit ty ufnjofalo Employee Health
e 1. Proper cooling time and temperature // 12. Management, food employees and conditional employees;
- A knowledge, responsibilities, and reporting
"’@coper Cold Holding temperature(41°F/ 45°F) : P 13. Proper use of restriction and exclusion; No discharge from
l; eyes, nose, and mouth
1A 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
Py 5. Proper reheating procedure for hot holding (165°F in 2 P 15. No bare hand contact with ready to eat foods or approved
Hours) 7 alternate method properly followed (APPROVED Y N )
1" | 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source > 16. Pasteurized foods used; prohibited food not offered
yd Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in
“ good condition, safe, and unadulterated; parasite Chemicals
destruction
L 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
P 10. Food contact s '6faces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppffiflemperature Za backflow device
// 11. Pro.p.er disposition 8fFr€fumned, previously served or 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
0 N (o4 4] N C
1T) Njola ;) Demonstration of Knowledge/ Personnel ¥ NjOo] A (s) Food Temperature Control/ 1dentification
// 71. Person in charge present, demonstration of knowledge, // 27. Proper cooling method used; EquipmestZAdequate to
. and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
) 22. Food Handler/ no unauthorized persons/ personnel P i 1 28. Proper Date MarKing and disposition
Safe Water, Recordkeeping and Food Package P 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling £ Thermal tgststfips
A 234Iot and Cold Water available; adequate pressure, safe Permit Reguirement, Prerequisite for Operation
// i:stlr{ :3:2::)(} ;Z(:l)(;dgsezv;::glﬁ gil;:gstock tags; parasite l// 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . e
e HACCP plan; Variance obtained for specialized L S@[}d edquate dhandwashmg facnlmeﬁ:@ and properly
- processing methods; manufacturer instructions i up plied, use
Consumer Advisory g Uood and Non-food Contact surfaces.eleauable, properly
y designed, constructed, and used
P 26. Posting of Consumer Advisories; raw or under cooked rd 33. Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/Rennnder/Buffet Plate)/ Allergen Label ] Service sink or curb cleaning facility provided

O]IT | N|'NJ C ; O1TININIC R
’lrj N|j]O[A] O Prevention of Food Contamination ;J Nloj A g Food Identification
v 34. No Evidence of Insect contamination, rodent/other // 41.0riginal container labeling (Bulk Food)
animals )
/ 35. Personal Cleafiliness/eating, drinking or tobacco use Physical Facilities
Wl 36. Wiping [s#6ths; properly used and stored La0 Py [ L @’ﬂon Food Contact surfaces clean
{ Environmental contamination 17 i 43. Adequate ventilation and lighting; designated areas used
N S)Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
, Proper Use of Utensils Pl 45, Physical facilities installed, maintained, and clean
// Utenslls equipment, & linens; properly used, stored, L 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used /]
( @mgle service & single-use articles; properly stored ( ) 3Other Violations
i

Print: j l H / l//,wk‘ Title: Person In Charge/ Owner
y-a

s (T AP ot 5 e Pl fylofoon”

Business Email:
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ireau Veritas North America, Inc.

ﬁg: l l & h ?) Tune,m 50 Time out: License/Permit # & D kq' O@X \,\ Est. Type Risk Category Page __‘\ of&
- .

Purpose of Ihspechon' 1-Compliance | /| 2-Routine | 3-Field Investigation 4-Visit | |  5-Other | TOTAL/SCORE
g
Establis Contact/Owner Name: % Number of Repeat Violations: _____
C \/za/mo 5 v Number of Violations COS:
Physical Address \ City/County: ip.Code: Phone: ’ Follow-up: Yes
AN - Clun iy i8R B) No__(uircle one)

Compliance Status: . Out =not in complialklsal 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
Compli Status Compliance Status |
Ol LI NINJC Time and Temperature for Food Safety R o[ 1[N N]|C R
;{ Npoja g (F = degrees Fahrenheit) ¥ Npoepa ‘S) Employee Health
5 @Proper cooling time and temperature / 12. Management, food employees and conditional employees;
V1 . knowledge, responsibilities, and reporting
(’T‘Uroper Cold Holding temperature(41°F/ 45°F) ,\/' 13. Proper use of restriction and exclusion; No discharge from
5 // eyes, nose, and_mouth
W 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
V] 5. Proper reheating procedure for hot holding (165°F in 2 N 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y N )
~ 6. Time as a Public Health Control; procedures & records P Highly Susceptible Populations
Approved Source \// 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
/ good condition, safe, and unadulterated; parasite Chemicals
\/ destruction
é 8. Food Received at proper temperature V" | 17. Food additives; approved and properly stored; Washing Fruits
,\/ i V] & Vegetables
Protection from Contamination A 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
\ preparation, storage, display, and tasting
:-2) /[Toxgood cor@xrfaces and Returnable, Langd Ve 19. Water from approved source; Plumbing installed; proper
/ { (Sanidized at ppm/temperature@\ ‘?H(Q }f\ ) v backflow device
\/ T Proper disposition of returned, previotfsly servedor \// 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

O|1]|N N' R OlTIN|NIC R
U| N /) A Demounstration of Knowledge/ Personnel U N|O]A]O Food Temperatnre Control/ Identification
T N s
RV, 21. Person in charge present, demonstration of knowledge, G g fiiethiod use Equ1pment Adequate to
and perform duties/ Certified Food Manager (CFM) {ntain Product uct Temperature
vz | - 22. Food Handler/ no unauthorized persons/ personnel LA / 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package %[ 29. Thermometers provided, accurate, and calibrated; ChemlcaV
f Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safel]/ D . Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite / . . . 8
destruction); Packaged Food labeled U 30. Food Establishment Permit (Current & Vahdg w‘
Conformance with Approved Procedures Utensils, Equipment, and Vending !
25. Compliance with Variance, Specialized Process, and . . .
HACCP plan; Variance obtained for specialized % 3L Afiequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions A/
Consumer Advisory /@Food and Non-food Contact surfaces cleanable, properly
Q igned, 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

Servncc smk or curb cleaning facmty prov1ded
Core Items (1 Point) Violutions Requiré . ,

o
'lrj NlolaAa]loO Prevention of Food Contamination 'lrj NIO]| A g Food ldentification
S 4
34. No Evidence of Insect contamination, rodent/other \// 41.Original container labeling (Bulk Food)
1 animals
. 35. Personal Cleanliness/eating, drinking or tobacco use W Physical Facilities
a4 36. Wiping Cloths; properly used and stored (¥4 42. Non-Food Contact surfaces clean
i ) o A137_Environmental contamination g% 43. Adequate ventilation and lighting; designated areas used
Vi 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
’ Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
\/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
E dried, & handled/ In use utensils; properly used
\/ 40. Single-service & single-use articles; properly stored 47. Other Violations
ead-qsed
Received by: < s Print: f)’ @ Ve ‘9 ) Ve v At Title: Person In Charge/ Owner
(signature)
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