Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-08-28 Time in: Time out: License/Permit # TMS 2025-020832 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: |
EZ Mart Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
1203 Parkway , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: = Out=not in compliance - IN =in compliance: NO=not observed : NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immedinte Corrective Action not to exceed 3 days
Compliance Status Compliance Status E
O Il NY.N| € Time and Temperature for Food Safety R O] L} Nf NJ.C R
'lrj N|]. o] A g (F = degrees Fahrenheit) '{I‘J Nl Ol'A g Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
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
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Shiv Manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD
| 2hoste Dekmnln/ ot

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

BUREAU
VERITAS

2-0UT 21. Person in charge present, demonstration of Yes 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/ 2-OUT 28. Proper Date Marking and disposition
personnel

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

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

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

Conformance with Approved Utensils, Equipment, and Vending
Procedures

IN 25. Compliance with Variance, Specialized IN . N .
Process, and HACCP plan; Variance obtained for] 31. Adequate ha'mdwashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions

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

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

fems (1 Point) Violt

Prevention of Food Contamination

Service sink or curb cleaning facility provided

Tood Identification

IN 34. No Evidence of Insect contamination, IN 41.0Original 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) Shiv Manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD
| 26 xte Db ot

[ Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

(SR

XLy
%n\“

1328

[BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND  CORRECTIVE ACTIONS

(signature)

A ot Dl A ot

Item Number | AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED
AND NOTED BELOW:
42 Shall clean walk in cooler beverage storage racks.
28 Shall date mark deli food items with shelf life according to manufacturer instructions.
21 Shall obtain manager certification and post in view of public due to filling up soda fountain ice. Shall correct within 14days . Repeat
[n process of obtaining new permit
Samples: No Iﬁ Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature) ’y
Shiv Manager
Inspected by: print: Kristen WEATHERFORD

uonn EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/18/2025 03:21 PM 03:49 PM - 2024-026463
Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation | J4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _3
E-Z Mart ShlV Kapoor v" Number of Violations COS: ___ 0

A . P : s 92/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1203 Parkway Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

Compliance Status:

OUT = not in compliance  IN = in compliance NO = not observed

NA = not applicable COS = corrected on site

R = repeat violation

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

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

Mark an asterisk * % ' in appropriate box for R

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

Compliance Status_| Compliance Status_|
AR R A Time and Temperature for Food Safety 9 B R ]
N| O] A S ¥ h A o q
¥ : 5 g (F = degrees Fahrenheit) lll A e :) Employee Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) / v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
4 I p v y pp
Hours) alternate method properly followed (APPROVED Y N )
prop
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
PP / P
Pasteurized eggs used when required
q
7. Food and ice obtained from approved source; Food in
4 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 v 18. Toxic substances properly identified, stored and used
7 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
P 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at __ ppm/temperature v backflow device
Y 1. l’r(;)}p.cr didspositiun of returned, previously served or / j() Applruvcd Sewage/Wastewater Disposal System, proper
reconditione 1Sposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Ly
ol 1 N|IN| C o1 N|[N] C R
Ul N|jO|A|O Demonstration of Knowledge/ Personnel ufNjojlajo Food Temperature Control/ Identification
T S i1 S
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
v
Safe Water, Recordkeeping and Food Package v/ 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
q p q q P
b o re Fi 1 e (s - rQr a8 H . . . 5
v/ ‘(i:stkr:gll'(;:)d ;?ii;‘gczvsygglrﬂéﬂ;sySm"k tags; parasite | v | ‘ | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and T - .
HACCP plan; Variance obtained for specialized 2 %L Aflequal\. handwashing facilities: Accessible and properly
p p :
: < A o supplied, used
processing methods; manufacturer instructions
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v/ foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
yp
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
4q
o1 N[ N|] C o 1 N-|=N [4C R
uUfN|JOf[A]O Prevention of Food Contamination UfN|JO|A]O Food Identification
“ 5 S T S
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
v animals 4
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored Vi 42, Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
/ / ghting
A 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil 45, Physical facilities installed, maintained, and clean
P v Y
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
4 ddllqdp IPII)’ 4 properly pp
ried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used 1 v

Received by:
(signature)

Print:

Shiv Kapoor

Phone # / email:
(817)933-4244  93shivkapoor93@gmail.com

Inspected by:

(signature)

Print:

M 7%6

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/20/2024 02:14 PM 03:02 PM - 2024-026463
Purpose of Inspection: | [ '1-Compliance = | / | 2-Routine { | 3-Field Investigation = | | 4-Visit _. 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _2
E-Z Mart Shiv Kapoor v' Number of Violations COS: __ 0
: - P - , 82/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
_W____ n Alvarado/Johnson County | 76009 000-000-0000 No_(eircle anc)
' Campliam:e Status: - OUT = notincompliance - IN=in complmmc NO=not ohwerved z\A not applicable  COS = corrected on sm R repeat violation
Msdc the appmpnate points in the OUT box for cach numbered item Mark *+" a checkmark in appropriate box for IN, NO, NA, COS ~ Mark an asterisk* % ina pmpnatc box for R
Priority Items (3 Points) vmlauons Require Immedinte Correctlve Action m;t 10 exceed 3 days :
Complian’ce Status | . ‘ Compliance Status | - o :
Ol LN RO Time and Temperature for Food Safety R Ol ININIC ' - R
g 2 g (F = degrees Fuhrenheit) ‘lj 2 g oy lpg'ce Holh .
/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. 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
4 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v/ 6. Tune as a Public Health Control; procedures & records : Highly Susceptible Populations
: Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
: - Pasteurized egps used when required
7. Food and ice obtained from approved source; Food in i - . , , : e
v good condition, safe, and unadulterated; parasite : : : [ . Chemicals L
destruction S : . ;
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination ; v 18. Tt 0\1(: substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food : . ‘ , ’Water/ Phxmbing i I
preparation, storage, display, and tasting ' ~ :
3 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; I’lumbmg installed; proper
Sanitized at ppm/temperature v backflow device
/ 11. Proper disposition of returned, previously served or 3 20. Approved Sewage/Wastewater Disposal System, proper /
reconditioned disposal
o1 3 oltfalnlecyr : : e
Ui N/ ;) Demous(rntmn af Knowlcdgc/ Personne] UNLOTALO , Food Temperature Control/ Identification
T T : : S , - ‘ :
/ 21. Person in charge present, demonstration of knowledge' 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certifted Food Manager (CFM) Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
: anc 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 . . it (( . alt
Ve destruction);, Packaged Food labeled V4 30. Foed Establishment Permit (Current & Valid)
Conformance with Approved Pracedures : : - Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and TSP |
v HACCP plan; Variance obtained for specialized J/ 31 Aflequale handwashing facilities: Accessible and properly
. . L supplied, used
processing methods; manufacturer instructions
Consumer Advisory : S 32. Food and Non-food Contact surfaces cleanable, properly
e T v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Wuarewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
OF LI NPNT]C 2 R O EENENTC o : R
liJ N oA 2 Prevention of Food Contamination g Nlolajo Food Identification
S " S . : .
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
V4 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1 37. Environmenta! contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil / 45, Physical facilities installed, maintained, and clean
v/ 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 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Shiv Kapoor ezstop10@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) 6 Kassandra Lamb, RS

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




Retail Food Establishment Inspection Report

Datc: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/20/2024 E-Z Mart 1203 Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS
Hem/Location Temp Item/Location Temp Item/Location Temp
2 - Pickle-Sandwich cooler 50
2 - Milk-walk in cooler 48

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

2 - Cold food shall be maintained at internal temperature of 41 degrees or below. Pickle in the sandwich cooler
temped 50 degrees. Sandwich cooler was closed during inspection and air temperature dropped to 41 degrees. Keep the
cover pulled down until it is repaired. Walk in the walk-in cooler temped 48 degrees.

Do not sell “keep refrigerated” drinks from the walk-in.

10 - Clean black residue from soda machine nozzles. Repeat violation.

14 - Observed customer grabbing jerky with bare hands because no gloves or tongs were supplied.

20 - Label alt spray bottles. Repeat violation.

27 - Repair walk-in cooler and sandwich cooler ASAP.

28 - Shall date mark sandwiches and Hot Pockets according to manufacturer instructions.

29 - Note: case thermometer in walk-in is broken

30 - Permit valid until 8/1/25

37 - Provide clean tongs or disposable gloves for self-service jerky for customers to avoid contaminating it.

47 - Keep printed health inspection report on site

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Certificate #: Exp. Date:

Pest Control Company Barefoot Service Date: 09/17/2024
Grease Trap Scrvice Company Not Available Service Date:

Received by: Print: Phone # / email:

(signaturc) Shiv Kapoor ezstop10@gmail.com

Inspected by: Print: Inspector’s Phone #

(vigniture) 6 Kassandra Lamb, RS

Form EH-06 (Revised 09-2015) = 5 of 2
age 2 o



Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2

License/Permit #
2023-022329
TOTAL/SCORE

Time in: Time out:
01:26 PM 02:08 PM

T -Compiiance 1

Date:
05/07/2024

Purpose of Inspection: |

Establishment Name:

| 3-Field Investigation | | 4-Visit | |  S-Other

* Number of Repeat Violations: _Q

Contact/Owner Name:

_ i v Number of Violations COS: __
£-Z Mart E-2. SAop __| Shiva kapoor . _ 94/100
Physical Address: City/County: Zip Code: | Phone: Foltow-up: Yes
1203 Parkway Alvarado/Johnson County | 76009 000-000-0000 No_ (circle one)
. Compliance Status:  OUT = ot in camplxance IN=in compllzmce NO - not observed  NA = nol applicable COS = corrected on snc , R repeat violation
Mark the appropriate points in the QUT box for each nuinbered item Mark ¥’ a checkmark in appropriate box for IN, NO,NA, COS  Markan as!cmk * 'in appmpnatc box for R
Prmnty ltems (3 Pmms) violarinus Require Immediate Corrective Action not o exceed 3 days ~
Compliance Status ' Compliance Status - , ,
DfTLININIC “Time and Temperature for Food Sal’ctv k R Of 1 ENINGC k ‘ - R
g Mlaja g (F= degrees Fahrenheit) . “ };3 Ao ;’ Employee Heallh V o '
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Coid 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) Preyventing 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 J 15. No bare hand contact with ready to eat foods or approved
Hours) aiternate method properly followed (APPROVED Y N )
v/ 6 Time as a Public Health Control; procedures & records T Highly Susceptible Populations 1
Apprmcﬂ 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 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination _[: 3 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ l’lmnblng - ]
preparation, storage, display, and tasting ,
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppavtemperature v backflow device
/ 11, Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

‘ . Oj1 ININIC : ,
uiNlol A ;) Demonsteation of Knowledge/ Personnel UiNliOl AT O Food Temperature Control/ Identification
T X : , : T S : - :
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adeguate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
~8afe Water, Recordkeeping and Food Package v/ 29. Thermometers provided, accurate, and cahibrated; Chemical/
Labeling Thermal test strips
4 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . - ‘o it (0 YT
V4 destruction); Packaged Food labeled 4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and eriate Tetndvweching faeilifiec il
/ HACCP plan; Variance obtained for specialized %l. Afi;quau handwashing facilities: Accessible and properly
" X N . supplied, used
processing methods; manufacturer instructions
Consumer Advisory . ~ 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. l’ostmg, of (onsumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

0 : : :
'!IJ' ’ Prevention of Feod Contamination ; - Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
s 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied. and clean
dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature) Shiva kapoor Ezstop10@gmail.com

Inspected by: . "S Print: Inspector’s Phone #
(signature) W Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 03-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Namo: Physical Address:
05/07/2024 E-Z Mart 1203 Parkway

City/State:
Alvarado, TX

License/Permit # | Page 2 of 2

TEMPERATURE OBSERVATIONS

Number | NOTED BELOW:

Item/Location Temp Item/Location Temp Item/Location Temp
2-WIC 38
2 - Reach in prepackaged sandwich cooler 39
3 - Bean and cheese burrito-warmer 140
OBSERVATIONS AND CORRECTIVE ACTIONS
Ttem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

surfaces of the ice machine.

burritos.
30 -~ Permit valid until 08/11/2024.

AdditionalComments:Print this report and keep on site.

10 - Soda machine nozzles have black residue build up on the inside surfaces of the nozzles. Clean and sanitize
nozzles. Ice machine baffle has pink and black residue build up. Drain ice, clean and sanitize on the inside

18 - Label all chemical bottles. Observed multiple chemical botties without labels behind register area.
21 - Note: shall obtain food manager certification, due to open handling of ice, warming burritos and hot holding

Registered Food Service manager Not available

Certificate #:

Exp. Date:

Pest Control Company Evolve

Service Date: 03/24/2024

Grease Trap Service Company Not Available

Service Date:

Received by:
(signature)

Print:
Shiva kapoor

Phone #/ email:

Ezstop10@gmail.com

Inspected by: .
{signature) %“W‘S

Print:

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Matk the appropriate poiats in the OUT box for each numbered item

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/05/2023 01:28 PM 02:31 PM - 2023-022329
Purpose of Inspection: | | i-Compliance 7 / | 2-Routine { | 3-Field Investigation i i4-Visit ! 1 5-Other ] TOTAL/SCORE
Establishment Name: Contact’/Owner Name: % Number of Repeat Violations: _6
E-Z Mart Rahul Kumar ¥ Number of Violations COS: __0 78100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1203 Parkway Alvarado/Johnson County | 76009 000-000-0000 No__(circle onc)

Compliance Status:  OUT = not in compliance - IN = in compliance NO = not observed  NA = not applicable COS =« donsite R =repeat violation

Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ’ in appropriate box for R

uire Immediate Corrective Action not to exceed 3 days

Priority Items (3 Points) violations Rey
Compliance Status_| Compliance Status |
o1 NI N[C Time and Temperature for Food Safety R oftIN]N}C R
v o mper :
T NpoA g {F = degrees Fahrenheit) }Ij Njoja 2 Employec Health
/ 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) / v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) v Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
4 3. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v/ 6. Time as n Public Health Control; procedures & records Highly Susceptible Populations
Approved Source ! l | / } 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unaduiterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection fram Contamination 3 18. Toxic substances properly identified, stored and used
prop:
v 9. Food Separated & protected, prevented duning food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and / 7 15. Water from approved source; Plumbing instalied; proper
Sanitized at ppivtemperature backflow device
/ 11. Proper disposttion of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
L . ___ Priority Foundation Items (2 Points) viofarlons Require Corrective Action within 10 day
O[T | N|[N|C : R O 1[NNI C R
ufNjolalo Demonstration of Knowledge/ Personnel UyNjO]AjO Food Temperature Control/ Identification
T ~ g : T 8
v 21. Person in charge present, demonsfration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to /
and perform duties/ Certified Food Manager (CEM) Maintain Product Temperature
7 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition /
P p P P
Safe Water, Recordkeeping and Food Package 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
e 3:;::3?;:;‘1 ;;Zz‘;;f;z\’;gggt gi!;:‘ljlstock tags; parasite 2 ! 1 l 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and TP
/ HACCP plan; Variance obtained for specialized 2 zli Aﬁdee(‘iq\:zl:dhm\dwashmg facilities: Accessible and properly
processing methods; manufacturer instructions suppied, s
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buifet Plate)/ Allergen Label Service sink or curb cleaning facility provided
. Core Items (1 Poinh) Violatlons Reguire Corrective Action Not to Exceed 90 Days o Next Inspection , Whichever Comes First
O[T |NIN|C : ; : ; R O NN} C R
LI NJOJA g Prevention of Food Contamination UfN|jO]AlO Food Identification
T T s
/ 34. No Evidence of Insect contamination, rodent/other Y 41.Original container labeling (Bulk Food}
animals
v/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environments| contamination / 43, Adequate ventilation and lighting; designated aress used
/ 38, Approved thawing method v 44, Gurbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils Va 45 Physical facilities installed, maintained, and clean
J/ 39. Utensils, equipment, & linens; properly used, stored, 7 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
1 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used v
Received by: Print: Phone #/ email:
(signature) Rahul Kumar Ezstop10@gmail.com
Inspected by: % Ks Print: fnspector’s Phone #
(signoture) / Tim Fish, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/05/2023 E-Z Mart 1203 Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Steak Burrito-open faced cooler 50
2 - Turkey sandwich-open faced cooler 49
2 - Walk in cooler(milk) 41
3 - Sausage wrap-lamp 115
3 - Beef burrito-lamp 136

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:

2 - Cold foods shall be maintained at internal temperatures of 41 degrees or lower. Food in the open faced cooler

selling sandwiches, burritos, and burgers temped at 49-50 degrees. Discard all foods held in the cooler for longer

than four hours.

3 - Hot foods shall be maintained at internal temperatures of 135 degrees or higher. Sausage wrap in the lamp

warmer temped at 115 degrees. Discard if held longer than four hours, or reheat to 165 degrees and maintain at 135

degrees or higher.
6 - Note: For wrapped foods that are difficult to take temperatures, time tag and discard after 4 hours.

10 - Clean and sanitize ice machine, inside.

18 - Label all spray bottles.

27 - Repair or replace the open faced cooler to maintain foods at 41 degrees or lower.

28 - Date mark thawed/prepped/opened foods (burritos, sandwiches, burgers, etc) for no more than 7 days. Some foods
not date marked. Some foods date marked for 16 days.

30 - Posted permit expired 8/11/23. Contact the City and renew/replace the health permit and post in public view.
31 - Provide soap and paper towels for the men’s restroom. Observed no soap, no paper towels, and the hand
air-dryer is not working.

33 - 3-compartment sink has been removed. Not prepping or using utensils for foods.

40 - Do not store single items (sleeves of cups) next to the trash can, under the counter, under the “frazil”
machine.

47 - Keep printed health inspection reports on site and available. Keep pest control reports available for

inspections.
AdditionalComments:Print this report and keep it on site.

Registered Feod Service manager Certificate #: Exp. Date:

Pest Control Company Not Available Service Date:

Grease Trap Service Company Not Available Service Date:
Phone #/ email:

Received by: : Print:
(signature) Rahul Kumar Ezstop10@gmail.com
Inspector’s Phone #

Inspected by: % ﬁ Print:
(sipnature) /7 Tim Fish, RS

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



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/28/2023 04:28 PM 05:14 PM - 2022-023144
Purpose of Inspection; [ | 1-Compliance | | 2-Routine j [ 3-Field Investigation Fl4vislt 1 | 5-Other ]| TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _Q
E-Z Mart Shiv v Number of Violations COS: __ 0 84/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1203 S Parkway Alvarado/Johnson County | 76009 000-000-0000 Ne  (circle onc)
Compllante Status: . 0UT~ not in compliance - IN = in camplmnce NO =not observed - NA =not applicable CO8 = corrected onsite R = rcpeat violation
Mark the appropriate pomls in the OUT box for sach numbered item. Mark *v* a checkmark in appropriste box for IN, NO, NA, COS  Mark an asterisk * % ' in appropriate box for R
Prmnty Items 3 Points) violations Require Immediate Corrective Actlon not to exceed 3 days
Compliance Status | Complisnce Status |
aruiNpNpC “Time and Terporature for Food Safet R HEREIR S L
11{ Nl Of A g - dc*;m Fahrenhei) Y g Njoja ;) Employec Health
4 1. Proper cooling time and temperature v 12. Management, foo{l employees and ‘conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper usedof res!rhiction and exclusion; No discharge from
eyes, nose, and mout
3 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time s a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature / ‘lgv Food ;cliditives; approved and properly stored; Washing Fruits
egetables
 Protection from Confamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Retumables ; Cleaned and v 19, Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
v/ 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
e . Priority Foundation ltems 2 olations Reguire Corrective Action within 10 day
O] T [ N] N] C : O] T | N|N]C R
;{ NIO}A g Demonstration of Knowledge/ Personnel ;_J Niofa g Food Temperature 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
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
- Sufe ancr, Recordkeeping and Food Parkage / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labellng Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v/ ﬁ:ﬁ“ﬂf&‘l‘;;d ;f!“c‘!’;‘:ezv;fggg‘g (shellstock tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
V4 ﬁig&?g‘:%x;&lﬂg’; ?ﬁéi?ﬁ:l:;f;glf;ﬁm and J 31 A[“dzqua‘t:d handwashing facilities: Accessible and properly
processmg methods; manufacturer instructions suppiied, us
Consumer Advhory 32, Food and Non-food Contact surfaces cleanable, properly
2 designed, constructed, and used
26. Posting of Consumer Advxsunes; raw or under cooked 33. Warewashing Facilities; instailed, maintained, used/
v _ foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Serv1ce smk or curb cleamng facility provided L
T Core Itema (1 Poin) Violations Require Corrective Action Not :
O FININ|]C R [V] C
¥ Nlo]aA g Prcvention of Food Contamination g NjoO|aA g Food Identification
/ 34, No Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36, Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Envirc tal contamination v/ 43, Adequate ventilation and lighting; designated areas used
38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Praper Use of Utensils Vi 4S. Physical facilities installed, maintained, and clean
% 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constiucted, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Shiv Ezstop10@gmail.com
Inspected by: Priat: Inspector’s Phone #
(sigoature) Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Repo;

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/24/2022 12:59 PM 01:36 PM - 2022-023144
Purpose of Inspection: - | | 1-Compliance 1/ | 2-Rontine | [ 3-Field Investigation =~ | 4-Visit T S-0ther | TOTALSCORE
Establishiment Name: Contact/Owner Name: t Number of Repeat Violations: _1
E-Z Mart Shiva Number of Violations COS: __Q

- = S 90/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1203 S Parkway AlvaradolJohnson County | 76009 000-000-0000 No (circle one)

Mm th-. appropnatc points in the OUT box for each pumbered item

Camplhmee e Status |

. Compliance Status: - OUT = - notin complmncc IN=in comphance  NO - ot observed . NA = net apphcabkz cos r
‘Mark ' 7 checkmark in appropriaie box for IN.NO, NA, COS Mark an asterisk * ma;) roprisie box for R

Priority Items (3 Pomts) violatiom Require mmediute Correciive Auam nat 0 exceed 3 dayc
l ! % i 5

‘cbrrec'ted’on site R = repeatviolation

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

S

. : I Compliance Status
oL INENLC Time and Tempcmwre for Fond Safcty ¥l [0 NNl C o
1N ] : . :
} Nloja g {F =degrees Fahrenheit) }‘ NpOLA ;’ : Employ ¢t Health - .
v/ 1. Proper cooling time and temperature /s 12. Management, food employees and conditional employees;
knowledge, responsibilitics, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and cxclusion; No discharge from
eyes, nose, and_mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (163°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
operiy !
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
: roved ‘hmrce 16. Pasteurized foods uscd; prohibited food not effered
p s p
: : Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ; ; Lo :
v good condition, safe, and unadulterated; parasite Chemlcals
destruction
v/ 8. Food Received at proper temperature 7/ 17. Food additives; approved and properly stored Washm;, Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumhlng :
preparation, storage, display, and tasting : : .
3 10. Food contact surfaces and Returnables ; Cleaned and 7 19. Water from approved source; Plumbing installed; proper
Sanitized at ppmv/temperature backflow device
v/ {1, Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
N 0 N
NLOLATO ‘Demonstration of Knmvhdgcl Persomzel $ N A ;) Food 'l‘empern(ure Controll ldentiﬁcnﬁnn .
R 9
v/ 21. Person in charge pruent demonstration of know!ed;_.e, / 27. l’roper cooling melhod used; Equ!pment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Watcr, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling v Thermal test strips
2 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement; Prerequisite for Operation
v i:stkr:?t:j(l);c)(f ;Zzi:i;zv;:sgl; l(;l;ggstock tags; purasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures’ Utensils, Equipment, and Vending
25, Compliance with Vanance, Specialized Process, and i e e .
/ HACCP plan; Variance obtained for specialized J/ 31: .‘}idi?li:;l:,:dhﬂnd\\‘ashmg facitities: Accessible and properly
processing methods; manufacturer instructions supplied,
: - Consumer Adyisory 32. Food and Non-food Contact surfaces cleanable, properly
Tl 4 designed, constructed, and used
g
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
" v

Service sink or curb cleaning facility provided

) , , S ; 0 TC
g N1 O A g Prevention of Food Contamination }r’ A ;) : : Food Identification
34, No Evidence of Insect contamination, rodent/other 41 Orlgmal container labeling (Bulk Food)
v unimals v
J 35, Personal Cleanliness/eating, drinking or tobacco use : “ Physienl Fucilities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
V4 37. Environmenta! contamination 1 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
/ 39. Utenmls, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use uwensils; properly used
1 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used

Received by: Print:
(signature) Shiva

Phone #/ email:
Ezstop10@gmail.com

Inspeeted by: Print:
{signature) Angela Varghese, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date:

02/15/2022

TMS Project # Page 1 of 2
2021-017044

Time out: License/Permit #

01:24 PM

Time in:

12:31 PM

E-Z Mart

Purpose of Inspeetion: | [ 1-Compliance | / | 2- 7 ? B
Establishment Name: Contact/Owner Name: % Number of Repeat Violations; 0

v" Number of Violations COS: __ 0

Shiva kapoor

85/100

1203 S Parkway

QLTI NLN
VI NEOQLTA
T

Physical Address:

] City/County: ' Zip Code: | Phone: [ Follow-up: Yes
Alvarado/Johnson Coun 76009’ 000-000-0000 No  (circle one)

Compliance Status:
:srk the appropriate points in the

Compliance Stafus

. (E= dezreeé Fnhrénh t)

12, Management, food employee md conditional employe

/ 1. Proper cooling time and temperature 4
knowledge, responsibilities, and reporting
/ 2. P'roper 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) - ‘nting
v 4. Proper cooking time and temperature 14. Hands [ Ldﬂed and properly washed/ Gloves used pmpl.rly
/ 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) ulternnte method ro erly followed (APPROVFD Y N
v 6 Time as a Public Health Control; pracedures & remrds , -
] Approwd Source ,, 16. P.xstem ized foods used pmhlb\ted food not offered
' Pasteurized eggs used when required
7. Food dl'ld ice obt‘xmed from approved source; bood in ' - -
v good condition, safe, and unadulterated; parasite
destruction , '
/ 8. Food Received at proper temperature s; approved and properly stored; Washing Fruits
& Vegetables

18. Toxic substances properly identified, stored and used

. Protection from Contamination . \ ]
9. Food Sep’lmtcd & protected, prevented durm&> s food

preparation, storage, display, and tasting

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

10. Food contact surfaces and Returmnables ; Cleaned and - /
Sanitized at ppavtemperature

20. Approved Sewage/Wastewater Disposal System, proper
disposal

1. Proper disposition of returned, previously served or
reconditioned

27. Pioper édoling method used; E(juibmeﬁt Adeéuate o

21. Person in charge present, dentonstration of knowledge,

v and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 2" Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
: hafe ’Watnr, RLcurdkw.ping and Food Pack - / 29. Thermometers provided, accurate, and calibrated; Chemical/
: _ Labeling ‘ b &__ Thermal test strips
v 23. Hot and Cold Water available; ddx.quate pressure, safe . Permi& Requimmm Prer
24. Required records available (shellstock tags; parasite »
v destmc{iqn); Puckage d Fog d lzlbelc 4 30. Food Establishment Permit (Cunent‘& Valid) ‘
__ Conformance with Approved Procedures _ Utensils, Equipment, and ¢ -
25, Compliance with Variance, Specialized Process, and e . . "
J/ HACCP plan; Variance obtained for specialized 4 f‘:p Iﬁiqu:;t:dlmndwashmg facilities: Accessible and properly

processing methods; manufacturer instructions

Consumcr Adwsury . 2 32. Food and Non-food Contact surfaces cleanable, properly
. ‘ designed, constructed, and used

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

Prcventwn of I"imd ontamiuuﬂan .
Ehe ’
1 34, No Evidence of !nsec( Lomammduon, rodem/other
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use , v _ Physical Facilities
/ 36. Wiping Cloths; properly used and stored 42, I\on-Food C ontact surfaces clean
Vi 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
Vi 33, Appro»ed thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
. _ Proper Use of Utensils . . 1 45. Physical facilities installed, maintained, and clean
v/ 39 (Liltzu;:h de]q:;:p;nent & lmu;s pmperlly u\:((ii qmred 1 46. Toilet Facilities; properly constructed, supplied, and clean
rie andled/ In use utensils; properly us
/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: Print: Phone #/ email:
{signature) — 7 Shiva kapoor Ezstop10@gmail.com

Inspected by:
{signature)

Print: Inspector’s Phone #
W"’\/‘ﬁm Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



p—

Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/16/2021 01:49 PM 02:20 PM - 2021-017044
_Purpose of Inspection: | | 1-Compliance . | / | 2-Routine | ©3FicldInvestigation |  {4.Visit. | | 5-Other .| TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
E-Z Mart Elien harris v Number of\'loht[uns COs:_ 0

. - . : 87/100
Physical Address: City/County: Phone: Follow-up: Yes
1203 S Parkway Alvarado/Johnson Coun 000-000-0000 No _({circle one)

. Cmnpﬁnm:e Status: OUT =not § in comphance IN =in complmuce M) = not obscrved NA : ot apphcable €OS = corectedon site” R = rcpcal vaolanon

Maxk the ) mpmm pmnh in the OUT box for cach numbereditem. - Mark 7 o checkmark in appropriate box for IN, NO, NA, COS Markan aslcnsk & " in appropriate box for R

Prionty Items (3 Points) vzolations Reguire Inmediate CorrectiveAnimz notto etcee:l 3 days
Com liance Status o

Time and ’l‘empcralu ¢ for Food Safety

Employee Health

-(F= degrees Fahrenheit) . : ll} § . ; :
/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) : : Preventing Confamination by Hands
V4 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or upproved
Hours) 1ltc.rnate method properly followed (APPROVED Y N )
v/ 6. Time as a Public Health Control; procedures & records S 2 Highly Susceptible Populations
~‘Approved Source J/ 16. Pasteurized foods used; prohibited food not offered
. : ~ ; Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in . o
v good condition, safe, and unadulterated; parasite : . i . Chemicals
destruction : S B . :
/ 8. Food Received at proper temperature s 17 Food additives; approved and propcrl) stored; \\’1>h1ng Frmls j
& Vegetables
Protection from Contamination - v 18. Toxic substances properly identified, stored and used
Y 9. Foad Separated & protected, prevented during food e . - - Walcr/ Plumbing
preparation, storage, display, and tasting , i o o
10. Food contact surfaces and Returnables ; Cleaned and —ﬂ 19. Water from approved source; Plumblng installed; proper
3 Sanitized at ppm/temperature 3 backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

O1E C G , o . . o
l;_r' N o Demonstration of Knowledge/ Personnel Food Temperature ControV/ Identification
v/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
' Saﬁ Water, Recordkeeping and Food Pﬂckage : v 29. Thermometers provided, accurate, and calibrated; Chemical/
: - Labeling : . Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe : : < f 7 Permit Requirement, Prerequisite for Operation
24, Required records availahle (shellstock tags; parasite : N . S o \alt
V4 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 ettt o eecenchiies Famdit e & bl X
J/ HACCP plan; Variance obtained for specialized J/ 31 A}iequatc handwashing facilities: Accessible and properly
. ] . supplied, used
processing methods; manufacturer instructions
Consumer Advisory i . 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used

33. Warewashing Facilities; installed, maintained, useds

26. Posting of Consumer Advisories; raw or under cooked
Service sink or curb cleaning facility provided

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

Q g - 0 c :
¥ g Preyention of Food Contamination g ;) |  Food Identificntion
34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v
7 35. Personal Cleanliness/eating, drinking or tobacco use G ; Physical Facilities 1
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
V4 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
v/ 39. Uten\lls, equipment, & linens; properly used, stored, 1 406. Toilet Fucilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Print: Phone #/ email:

| Received by:

} (signature) W Ellen harris Ezstop10@gmail.com
Inspected by: Print: Inspector’s Phone #
(signaturc) W «#=  |Angela Varghese, RS

Form EH-06 (Revised 09-2015) p ¢
age 1 of 2




Refml\Food Establishment Inspection Repext

sureau Veritas North America, Inc.

—_
Risk Category | Page -&T of _d

Time out:

= (\,Ljr;ls;v,}

Physical Adgsd s 18 County: {) Zip Code: | Phone: Follow-up: Yes
‘b % t ‘A yal "}2/ | ) No (circle one)

License/Permit #

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

12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
13. Proper use of restriction and exclusion; No discharge from
eyes nose, and mouth
. _ Preventing Contamination by Hands
14. Hands cleaned and properly washed/ Gloves used properly
15. No bare hand contact with ready to eat foods or approved

1. Proper cooling time and temperature

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

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

5. Proper reheating procedure for hot holding (165°F in 2 l V) ]
Hours) alternate method roperly followed (APPROVED Y N

6. Trme as a Public Health Control; procedures & records .. . hly Susceptible Populations
Approved Source e ; L 16 Pasteurlzed 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 - k
destruction g . - ...
8. Food Received at proper temperature - \/ 17. Food additives; approved and properly stored; Washing Fruits

_*__ . & Vegetables
. _ Protection from Contamination : ‘ R 18. Toxrc substances ro erl 1dent1ﬁed stored and used
,}f ‘ 9. Food Separated&protected prevented durmg food - , ~ Plumbin; - | _I
A 1 preparation, storage, display, and tasting . . . . ... . . : .
v ’ 0 10. Food contact surfaces and Returnables ; Cleaned and b 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature ' - backflow device
11. Proper disposition of returned, previously served or : - 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned ~ disposal

21. Person in charge present demonstratron of knowledge, Vi 27. Proper coollng method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) - Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel M| 28. Proper Date Marking and disposition
Safe Water, Recordkeepmg and Food Package - - 29. Thermometers provided, accurate, and calibrated; Chemical/
' - . - ] - Thermal test strips

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

erm Requrrenrent;V,I’;rer‘eQuislte for Qperation'} -

24. Required records available (shellstock tags; parasite \/ - o 30 ’Foo d Establishment Permit (Current & Valid)

destruction); Packaged Food labeled
__ Conformance with Approved Procedures

. Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and N . T .
. HACCP plan; Variance obtained for specialized . | isi‘l I?dejquatedhandwashmg facilities: Accessible and properly
| ' processmg__n}ethods manufacturer i mstructxons 1 ppiled, use
. Consumer Adwsory 32. Food and Non-food Contact surfaces cleanable, properly
. . - designed, constructed, and used
26 Postmg of Consumer Advrsorres raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
Service smk or curb cleanrng facrlrty rovtded

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

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

37. Environmental contamination

38. A roved thawing method
. _ Proper Use of Utensils .

39. Utensrls, equipment, & linens; properly used stored

dried, & handled/ In use utensils; properly used ‘
40. Single-service & single-use articles; properly stored ‘ Wher Violations

giegi:it:i? - and usedr - @/ /,\ /Print: Q(Wm " Title: Person In Charge/ Owner
e LN YIWA DAV |1 4 RACN VO A ON NG TS

Form EH-06 (Revised 09-2046) v

‘ _ Physical Facilities
42 Non—Food Contact surfaces clean
43. Adequate ventilation and lighting; designated areas used
44, Garbage and Refuse properly disposed; facilities maintained
45, Physical facilities installed, maintained, and clean
46. Toilet Facilities; properly constructed, supplied, and clean




Retail Food Establishment Inspection Report

0 ™ . ]
* 3ureau Veritas North America, Inc.

A

1 ¢ ~—~
(D-jﬁg / Lﬂj Time in: Time out: License/Pem(xf;# ,@ Est. Type Risk Category | Page | of _Q\
al p D~ utﬁméi

Purpose of Inspection: i1 1-Compliance = § /1 2-Routine =} 3-Field Investlgatlon §:4-Visit -] k- 5-Other. '} TOTAL/SCORE

Establis Contact/Owner Name: * Number of Repeat Violations: ____
nlm {/K",'::HL v Number of Violations COS: q/

(m Rty Zip Code: | Phone: Follow-up: Yes
TSZ?/ g ﬂb/( W\)&b‘ | K 7 &k//}(j{) P No (circle one)

e H=N =)
2H

o N=Ee] |

Demonstration of Knowledge/ Personnel

e Q

>

Compllance Status; -Out = nu‘ in compliance "IN = in compliance ' NO = not observed - NA = not applicable. COS = corrected on site - ‘R = repeat violation
Mark the appropnate points in the QUT box for each numbered item Mark *v a checkmark in appropriate box for IN, NO, NA, COS © Mark an asterisk * % 2 in appropnate box for R
Priority Items (3 Pomts) vxolatwns Re¢ uire Immedtate Corrective Action not fo exceed 3 days.
Compliance Status Compliance Status |
Of 14 NIN|C Time and Temperature for Food Safety R OF L NIN|C ' i R
R b (F = degrees Fahrenheit) ginforare Employee Health
\/ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
A 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) S Preventing Contamination by Hands
v 4. Proper cooking time and temperature e % 14. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 \V4 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 : B :
good condition, safe, and unadulterated; parasite ~Chemicals
/| destruction
~ \//‘ 8. Food Received at proper temperature K 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination / 18. Toxic substances properly identified, stored and used
VA 9. Food Separated & protected, prevented during food v Water/ Plumbing
_preparation, storage, display, and tasting e ;
£ /) "10./Food contact surfaces and Returnables ; Cleaned and v 19. Water from approved source; Plumbing installed; proper
L 7/ itized at ppm/temperature backflow device
v 11. Proper disposition of returned, previously served or 20 Approved Sewage/Wastewater Disposal System, proper
reconditioned

Food Temperaturé Control/ Identification

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

N

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Foed Package
Labeling

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

0

23. Hot and Cold Water avﬁilable; 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

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

Consumer Advisory

| -esigned, constructed, and used

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

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

Core Items (1 Point) Violations Require Corrective.

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

KO LI NI NjJC : N ;
Ul NlO|AO Prevention of Food Contamination Ul NjOl A Food Identification
T ~ s : T B
v 34. No Evidence of Insect contamination, rodent/other J 41.0riginal container labeling (Bulk Food)
\ y animals
A\ 35. Personal Cleanliness/eating, drinking or tobacco use : ’ Physical Facilities
36. Wiping Cloths; properly used and stored / 42, Non-Food Contact surfaces clean
/A 37. Environmental contamination 1 43 Mdeguate ventilation and lighting; designated areas used
~ 38. Approved thawing method TV “4Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils J 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, N/ 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: Print: 7 i Title: Person In Charge/ Owner
(signature) < A/ Ve ,Z?% 0,5
Inspected by / Print ) inéss Email:
(signature) ( /
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Retail Food Establishment Inspection Report
LN T

areau Veritas North America, » ..

T

4 =,
Page_L of _d

Phys‘“lf:ffif% S QCU” Kval

m

: Time ing Time out: License/Permit L.[.% Est. Type Risk Category
4
Blaldal gxd ) gMmH3
Purpose of Inspection: |___J 1-Compliance j /| 2-Routine | | 3-Field Investigation P 4-visit - f | 5-Other '] TOTAL/SCORE
Esta hment Name: Contact/Owner Name: * Number of Repeat Violations: ___

v’ Number of Violations COS:

Ata

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

qa

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

Comphance Status:.. Out.= not 111,comp11ance IN = in'compliance .- NO = not observed NA = not applicable COS corrected on site
Mark RATY checkmark in appropriate box for IN, NO, NA, COS

Priority Items (3 Points) vmlatzons Re¢

R = repeat violation

Mark an ‘asterisk ¢ % * mapproprlate box for R

quire Immediate Corrective Actmn not to exceed 3 days

Compli; Status | Compliance Status
O 1T NINJC Time and Temperature for Food Safety' : R O LN Nyp.C
ITJ N oy A g (F = degrees Fahrenheit) g N 4 g Emp loy ee Health
1. Proper cooling time and temperature : 12. Management, food employees and conditional employees;
,/ o knowledge, responsibilities, and reporting )
4 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
\/ eyes, nose, and_mouth
V4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature e 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 )
Vi 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
1 PE N Pasteurized eggs used when required
g&d . @fgjd and ice obtained from approved source; Food in :
condition, safe, and unadulterated; parasite Chemicals
r destruction .

8. Food Received at proper temperature

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

Protection from Contamination

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

{ 18. Toxic substances properly identified, stored and used
N Water/ Plumbing

\é&(ﬂ'ood contact surfaces and Returnables ; Cleaned and
itized at ppm/temperature

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

11. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Ol T |['N|'N}|C : R o T:1"N C ;
ITJ N[O} A g Demonstration of Knowledge/ Personnel ¥ N] O g ) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, ‘/' 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) ! Maintain Product Temperature
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 ,\,? J Thermal test strips

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

~ 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
processmg methods; manufacturer instructions

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

- Consumer Adusory

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

26. Posting of Consumer Advisories; raw or undor cooked
foods (Dlsclosure/Rexmnder/Buffet Plate)/ Allergen Label

33. Warewashing Facilities; installed, maintained, used/
Serv1ce sink or curb cleamng facﬂlty provnded

(signature)

=N

Ol T{ N|INJC R Nl C 5 ; :
¥ }/ o] A g Prevention of Food Contamination (’1{ NjoO}]A (S) Food Identification .
34. No Evidenice of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
/ animals
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
~l/ 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
iy 4 37. Environmental contamination Y 43. Adequate ventilation and lighting; designated areas used
) 38. Approved thawing method , 44. Garbage and Refuse properly disposed; facilities maintained
N Proper Use of Utensils ¥ |_45. Physical facilities installed, maintained, and clean
1 '39. Ytensils, equipment, & linens; properly used, stored, ' ( 46N\Toilet Facilities; properly constructed, supplied, and clean
/ ed, & handled/ In use utensils; properly used /
y 40. Single-service & single-use articles; properly stored 4 47. Other Violations
/ an(li_ used v
Received by: Print: Title: Person In Charge/ Owner

(signature)

ST

o

0%t

Form EH-06 (Revised 09-2015) G




Jreau Veritas North America, Inc. ./LQ —0 z%q.:;,/
I?g: ‘M > / ﬁ Time in: Time out: License/Permit # Est. Type Risk Category | Page _L of &

T

Purpose of Inspection: | | 1-Compliance m 2-Routine | | 3-Field Investigation | | 4-Visit | | ~ 5-Other | TOTAL/SCORE
EstabhshmentName 44‘ L/ Contact/Owner Name: % Number ofRepeaf Violations:

W v Number of Violations COS .
Physwal Address: ! Cigy/ounty: Zip Code: | Phone: Follow-up: Yes q
(20} S p ﬂWItWV] M Umj/o '

(circle one)

Compliance Status; Oufé not in compliance -~ IN = in compliance - NO = not observed . NA = not applicable ..COS = corrected on site - R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 duys
Compli Status_| Compliance Status_|
o N ¢ Time and Temperature for Food Safety R 01 NINJC . R
¥ Njo ',f\ g (F = degrees Fahrenheit) -'f NpopaA g Employee Health
i/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
A 2. Proper Cold Holding temperature(41°F/ 45°F) 7 13. Proper use of restriction and exclusion; No discharge from
- eyes, nose, and mouth
- 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
] 4. Proper cooking time and temperature I 14, Hands cleaned and properly washed/ Gloves used properly
L 5. Proper reheating procedure for hot holding (165°F in 2 L 15. No bare hand contact with ready to eat foods or approved
~ . Hours) 7 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
e 8. Food Received at proper temperature L 17. Food additives; approved and properly stored; Washing Fruits
d & Vegetables
Protection from Contamination e 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and L1 19. Water from approved source; Plumbing installed; proper
/| Sanitized at ppmy/temperature P backflow device
/| 11. Proper disposition of returned, previously served or p 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

O|l1TIN|NIC R O 1N N C R
Ul NJO]JA] O Demonstration of Knowledge/ Personnel Ul NjO] Al O Food Temperature Control/ Identification
T S £ T S A
2] @erson in charge prese n of knowledge, L/ 27. Proper cooling method used; Equipfient Adequate to
’ erform duties/Eefiified Food Managet (CFM) 4| Maintain Product Temperature
[ 22. Food Handler/ no unauthorized persons/ personnel ek 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermométrs provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
V4 23.#6t and Cold Water available; adequate pressure, safe 4 Permit Requirement, Prerequisite for Operation
g 24. Required records available (shellstock tags; parasite . . .
destruetiony: backaged Toud aseled /] 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
L~ 25, Compliance with Variance, Specialized Process, and . . - .
/ HACCP plan; Variance obtained for specialized » L 31 Af:lequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory L 32. Food and Non-food Contact surfaces cleanable, properly
] designed, constructed, and used
A 26. Posting of Consumer Advisories; raw or under cooked L 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

foods (Dlsclosure/Renundcr/Buﬂ'et Plate)/ Allergen Label

0]1 C 0 C
g NiO|A ;) Prevention of Food Contamination g otaAjo Food Identification
5 S
/ 34. No Evidence of Insect contamination, rodent/other // 41.0riginal container labeling (Bulk Food)
animals
7 35. Personal Cleanliness/eating, drinking or tobacco use N Physical Facilities
< 36. Wiping Cloths; properly used and stored | ) (f\}lon-Food Contact surfaces clean
/ 37. Environmental contamination ~ 43. Adequate ventilation and lighting; designated areas used
{ 38. Approved thawing method Vd 44, Garbage and Refuse properly disposed; facilities maintained
Vi Proper Use of Utensils -~ 45, Physical facilities installed, maintained, and clean
s / 39. Utensils, equipment, & linens; properly used, stored, P 46. Toilet Facilities; properly constructed, supplied, and clean
/| dried, & handled/ In use utensils; properly used .
40. Single-service & single-use articles; properly stored \ - ""@Other Violations
and used

Received by: f Print: ﬁf/ Title: Person In Charge/ Owner
(signature) ~/%/ J’/j I 4
Inspected by: -~ . . Print: Business Email:
(signature) %/’Lﬂz/ﬁ\//\/ s X D of M\W\»«J
- L J v

Form EH-06 (Revised 09-2015) /




1

Retail Food Establishment Inspection Report
) ST

Ve

h
_areau Veritas North America, Inc.

4 ™
Page _} of( Y

C-7 ot

~Date: |, . | rC) Tirzy%'n': ~“\‘7 Time out: License/Permit # < ")O M f"\; Est. Type Risk Category

}-j" \D ',() ; .U/ “ :C L( i

Purpose of Inspection: | W 1-Compliance | /I _2-Routine || 3-Field Investigation P 4-visit ¢ | 5-Other | TOTAL/SCORE
Establishment Name Contact/Owner Name: * Number of Repeat Violations: ____

v/ Number of Violations COS:

TEERS pel KU

Zip Code: | Phone:

R A IeN,

Follow-up: Yes

No (circle one) |

Compliancektatus: Ont=not.in cbqué]

Mark the appropriate points in the OUT box for each numbe

ance . 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

red item

R = repeat violation

Markan asterisk * % *in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
C 3i Status | Compliauce Status |
Or1 NN C Time and Temperature for Food Safety R Ol 1} NI N} C ‘ R
ITJ N|o }x g (F = degrees Fahrenheit) .lr’ N|O| A g Employee Health
/ 1. Proper cooling time and temperature iy 12. Management, food employees and conditional employees;
)/ Y] knowledge, responsibilities, and reporting
\// 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
L > eyes, nose, and mouth
AL 3. Proper Hot Holding temperature(135°F) 7 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
o Hours) 4 alternate method properly followed (APPROVED Y N )
4 6. Time as a Public Heaith Control; procedures & records L 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
N / 9. Food Separated & protected, prevented during food ‘Water/ Plumbing
. |-preparation, storage, display, and tasting
ﬁ /( 10} Food contact surfaces and Retumnables ; Cleaned and " 19. Water from approved source; Plumbing installed; proper
nitized at ppm/temperature A backflow device
11. Proper disposition of returned, previously served or v - 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned 7] disposal

(Y C Of1 N} C R
$ N{O| A g . Demonstration of Knowledge/ Personnel '(1{ N]JO]A (S) : Food Temperature Confrol/ Identification
{ 3( /L/Z/i Person in charge present, demonstration of knowledge, -\/’“ 27. Proper cooling method used; Equipment Adequate to
>~~andhperform duties/ Certified Food Manager (CFM) Maintain Product Temperature
a1 L) 22. Food Handler/ no unauthorized persons/ personnel aAd 28. Proper Date Marking and disposition
s B g " Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling A Thermal test strips
'v/ 23. Hot and Cold Water available; adequate pressure, safe D e / Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite N / 30. Food Establishment Permit (Current & Valid) &@(8
destruction); Packaged Food labeled )
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specfalized Process, and equate handwashing facilities: Accessible and properly
HACCEP plan; Variance obtained for specialized 4 i dq # :
processing methods; manufacturer instructions SUPMSC
Consumer Advisory 1 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

foods (

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

33. Warewas
Service sink

hing Facilities; installed, maintained, used/
or curb cleaning facility provided

.. iction Not to Exceed 90 Day m, Whichever Comes First .
OJTININ|C R 0i1 NN} C R
¥ NjO] A g Prevention of Food Contamination ¥ N1 O] A g Food Identification
/ 34. No Evidence of Insect contamination, rodent/other ‘/ 41.0Original container labeling (Bulk Food)
U, animals
% 35. Personal Cleanliness/eating, drinking or tobacco use A Physical Facilities
A 36. Wiping Cloths; properly used and stored 4P 42. Non-Food Contact surfaces clean
N 37. Environmental contamination A, 43, Adequate ventilation and lighting; designated areas used
A 38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils ] 4~ 43 Physical facilities installed, maintained, and clean
'\// 39, Utensils, equipment, & linens; properly used, stored, f W46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used '@ p Vi
\// 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used b
Received by: // Print: /7 4 Title: Person In Charge/ Owner
|_(signature) / & /ﬁ‘f / / / A 74’/‘ = f\é&
Inspected 7 &E/L ) y Print:. M@ja \/ ) Bubinss Email:
hrecel ) 1/ QM AV RIS 1 1 I

Form EH-06 (Revised 09-2
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" ureau Veritas North America, In.

e
™
-

B lo 2

‘ Timeliq:' DLL

Time out:

License/Permit # @O l? O" & /1/7,2

Est. Type

Risk Category

; N
Page _L of (X

Purpose of Inspection: |

| 1-Compliance

AV

2-Routine | ¢ 3-Field Investigation ¢

I 4-Visit |

J - 5-Other

TOTAL/SCORE

Establishment Namez—rE z W\ Cm}r;j;t —iontact/Owner Name:

* Numher of Repeat Violations:
v" Number of Violations COS:

Physical Address: aDSS D /’“ g

VTS

Phone:

Follow-up: Yes
No (circle one)

sl

Mark- the appropriate pomts in the OUT box for each numbered item

Comphance Status; éut notin compliance Ik =incompliance’ NO= not observed - NA =not applicable - COS = corrected on site
Mark* ¥ *a checkmark in appropriate box for IN, NO, NA, COS

- R = repeat violation
Mark an asterisk ¢ %7 in'appropriate box for' R

zl—i
oz

Demonstratmn of Knowledgej Personnel

Priority Items 3 Points) vaatums Require Immediate Corrective Action not fo exceed 3 da S .
Compliance Status | Compliance Status l ;
Ot1ENNC Time and Temperatyre for Food Safety R Ol LN NIC R
.‘,5 bl e ; g (F = degrees Fahrenheit) ¥ N 7 A g :Employee Health
\/ 1. Proper cooling time and temperature [/ 12. Management, food employees and conditional employees;
) 7 knowledge, responsibilities, and reporting
\// 2. Proper Cold Holding temperature(41°F/ 45°F) v/ ' 13. Proper use of restriction and exclusion; No discharge from
s eyes, nose, and mouth
, 3. Proper Hot Holding temperature(135°F) Y Preventing Contamination by Hands
v 4. Proper cooking time and temperature i 14. Hands cleaned and properly washed/ Gloves used properly
V/ 5. Proper reheating procedure for hot holding (165°F in 2 % 15. No bare hand contact with ready to eat foods or approved
P Hours) "\ alternate method properly followed (APPROVED Y___N__)
v 6. Time as a Public Health Control; procedures & records i - Highly Susceptible Populations -
' Approved Source 1 /’ 16. Pasteurized foods used; prohibited food not offered
: e Pasteurized eggs used when required
d / 7. Food and ice obtained from approved source; Food in ; : o
: good condition, safe, and unadulterated; parasite Chemicals
- destruction g : : i
\/" 8. Food Received at proper temperature ' o / 17. Food additives; approved and properly stored; Washing Fruits
- & Vegetables
Protection from Contamination 18. Toxxc substances properly identified, stored and used
J/s 9. Food Separated & protected, prevented during food o Water/ Plumbmg
. preparation, storage, display, and tasting E ‘ -
10. Food con?a\t\f\\lrﬁ and Returnables ; Cleaned and ‘v/ 19. Water from approved source; Plumbing installed; proper
Sanitized at pm/temperature backflow device
Y 11. Proper disposition of returned, previously served or \l 20. Approved Sewage/Wastewater Disposal System, proper
\/ reconditioned di 1

Food Temperature Control/ Idennﬁcanon

21 Person in charge present, demonstration of knowledge,

27 Proper cooling method used; Equ1pmem Adequate to

SJ -;c:o;

destruction); Packaged Food labeled

Vi and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
~ 22. Food Handler/ no unauthorized persons/ personnel / ¢ 1(283Proper Date Marking and disposition
: Safe Water, Recordkeepmg and Food Package Ny ‘ “79. Thermometers provided, accurate, and calibrated; Chemical/
L Labeling Thermal test strips
\// : 23. Hot and Cold Water available; adequate pressure, safe ﬁ'éD . Permit Requiremen’t, Prerequisite for Operation
24. Required records available (shellstock tags; parasite N 30. Food Establishment Permit (Current & Vali d)/7 /ZO tg .

Conformance with Approved Procedures

Utensils, Equipment, and Vending !

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

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

Consumer Adyisory -

L 32, §ood and Non-food Contact surfaces cleanable, properly
gned, constructed, and used

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

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

0,

Ol NN e o S R Ol LLNINJ] € ‘R
’II‘J NEFOLA g Prevention of Food Contamination g NiO|A g : Food Idenhﬁcatlon ‘

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

animals i |

35. Personal Cleanliness/eating, drinking or tobacco use A Physical Facilities

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

37. Environmental contamination M ___l 43. Adequate ventilation and lighting; designated areas used

38. Approved thawing method A1 44. Garbage and Refuse properly disposed; facilities maintained

Proper Use of Utensils A 45. Physical facilities installed, maintained, and clean

39. Utensﬂs equipment, & linens; properly used, stored, ‘ (@Toilet Facilities; properly constructed, supplied, and clean

dried, & handled/ In use utensils; properly used /|

40. Single-service & single-use articles; properly stored J 47. Other Violations

and used A a ] Fa/)
Received by: Print: %// (’LZ Lilé[é .;L ‘é& Title: Person In Charge/ Owner
(signature) ¢ Y

Inspected by,
(signature) /{
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