Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-08-28 Time in: Time out: License/Permit # T™S 2025020837 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
First Baptist Daycare Number of Violations COS: 0 o8
Physical Address: City/County: Zip Code: Phone: Follow-up:
207 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out =not in compliance. . IN =in compliance  NO =not observed NA =not applicable. COS = corrected on site R =repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compli Stan Compliance Status T -
Ol 1 N]LNI C Time and Temperature for Food Safety R O LI NI NfC R
'(I‘I N] o} A ;) (F = degrees Fahrenheit) '(I‘J N O] 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) Director
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD
| Dbttt

[ Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

187
BUREAU
VERITAS

O I NJNPC O ‘L N|INJC
U]l NjpofAlo Demeonstration of Knowledge/ Ul:N1 01 Al O Food Temperature Control/ Identification
T 3 Personnel T S
2-0UT 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
N 25. Compliance with Variance, Specialized N 31. Adequate handwashing facilities: Accessible and

Process, and HACCP plan; Variance obtained for|

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 Service sink or curb cleaning facility provided

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) Director
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD
B, E-V TSRS

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services APA)
Retail Food Establishment Inspection Report

TEMPERATURE OBSERVATIONS
Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem Number | AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED
AND NOTED BELOW:
21 Shall obtain food manager certification. Shall post in view of public. Shall correct within 14days.
Samples: No I# Collected:

Received byf" + ’ Print: Title: Person In Charge/ Owner
(signature)
Director

Print: Kristen WEATHERFORD

Inspected by:

(signature)

uom\ EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/04/2025 12:33 PM 01:11 PM - 2024-025931

Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation | f4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1__

First Baptist Daycare Crystal Rice v" Number of Violations COS: __ 0 92/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

207 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

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

OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site

Mark ‘v a checkmark in appropriate boy Mark an asterisk * % * in appropriate box for R

R = repeat violation
x for IN, NO, NA, COS

Priority Items (3 Points) violations Rey

juire Immediate Corrective Action not to exceed 3 days

Compliance Status_| Compliance Status_|
O I [“N["N|TC T T, D y R o)1 N[N]| C R
{ ] A[E] T e HNBBE
v/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
V4 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 / 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. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source | & ‘ l l 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 3 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food 4 Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at _ ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|I|N|N|]C R o1 N|[N| C R
ufNJO|A|O Demonstration of Knowledge/ Personnel =| N|O|A ;) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v e /] | | ] 50 wooa kstabiishment permit cumen & vaia
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. (‘o‘mplmncc’wl.th \’anam‘:e, Sp‘e(:lflhzc'd !’roccss, A 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v sinnlicd. tised
processing methods; manufacturer instructions supplied, use
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 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O[T | N|N]C R Of1T [ N|N]| C R
'll{ N|O| A :) Prevention of Food Contamination :J N|lO|A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method 7 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: /\ (L/- Print: Phone #/ email:
(signature) Crysta] Rice Cvaugh378@gmail.com
Inspected by: S Print: Inspector’s Phone #
(signahure) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date:
09/13/2024

Time in: Time out: License/Permit #

10:20 AM 11:02 AM -

TMS Project # Page 1 of 2
2024-025931

Purpose of Inspection: | | 1-Compliance | ' | 2-Routine

|| 3-Field Inyestigation |  l4-visit | | 5-Other | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

% Number of Repeat Violations: _Q

First Baptist Daycare Christi Vaughn ¥ Number of Violations COS: _0_ 88/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
207 Hwy 67 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 onsite R = repeat violation

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

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

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

Compliance Status_| Compliance Status_|
(RIS SR (B Time and Temperature for Food Safety R ORI [ENAIRNARE 4
;-J Ner e _g (F= del:;rees Fahrenheit) > ‘l} L B ;) Empioyhe Realth
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) 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
v/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source | v | l l 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
3 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppm/temperature v backflow device
/ 11. Proper disposition of returned, previously served or 3 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N| N| C R o1 N| N C R
:] NfO| A :‘) Demonstration of Knowledge/ Personnel ;I N|O|A 2 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) v Maintain Product Temperature
2 22, Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 7 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v (Zlithchllnl:):)d ;Llii:fezv:::;lglﬁn l()‘:,l;gllhm‘:k tags; parasite | v | I ’ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
23, (_'o‘mphance “’l.‘h Vanan?c. Spcmthze'd ?’rocess, ad 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v cinlisd. used
processing methods; manufacturer instructions SUPRHIEE, The
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 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 N[ N| C R o1 N|[N]| C R
U[N[O| A :) Prevention of Food Contamination lil N[O A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals 4
& 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
Vi 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination 1 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 VA 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) th’“"b Christi Vaughn Cvaughn378@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) /«‘—\M Tina Moore, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Number | NOTED BELOW:

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/13/2024 First Baptist Daycare 207 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Turkey 40
—————————————————————————————————

: OBSERVATIONS AND CORRECTIVE ACTIONS

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

2-RIF -5 RIC 36

10 - 3 comp 50 ppm chlorine

42 - Clean vent hood.

9 - Do not store food in aluminum cans use an approved container.

20 - Shall maintain grease trap ticket on site.

22 - Keep all employee food handlers certifications onsite in one file.

28 - Shall date mark all TCS foods in refrigerator with 7 day discard date.
30 - Health permit posted 8/01/2025

43 - All lights in vent hood must operate.

Registered Food Service manager Caleb Fulton

Certificate #:

Exp. Date: 07/08/2026

Pest Control Company Carson

Service Date: 07/19/2024

Grease Trap Service Company Not Available

Service Date:

Received by:
{signaturc)

Print:

Christi Vaughn

Phone # / email:

Cvaughn378@gmail.com

Inspected by
{signature)

Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/18/2024 12:48 PM 01:28 PM 2023-026088
Purpose of Inspection: : 1 I T 3-Field Tuvest | Tavisit_ | | s-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 2
First Baptist Daycare Monica Bnmage v" Number of Violations COS: _ 0 96/100
Physical Address: | City/County: Zip Code: | Phone: Follow-up: Yes
207 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No _(elrcle onc)
Compliance Status:  OUT = notin compliance  IN = in compliance  NO =not observed NA =nol applicable €OS = corrected on sxte R= rcpeat violation
Mark the appropriate points in the QUT box for cach niumbered item Mark ¥ a checkmark in appropriate box for IN, NO, NA,COS  Makan astcmk % ’'in ﬁppropnalc box for R
- Priority ftems (3 Points) violorions Require Imiiedinte Corrective Action not to exceed 3 dayv ,
" Cowpliaice Status “- -
oL SALS ‘Time and Temperature for Food Safety 2L N[N -
7 . P {F = degrees Fahrenheit) T o4 S Emplo;&e H“‘m' .
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employces;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
Vs 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
/ 4. Proper cooking time and temperature / 14, Hands cleaned and properly washed/ Gloves used properly
4 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemieals
destruction '
v/ 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
Y 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting ~ ~
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at_50C|  ppmvtemperature v backflow device
v/ 11. Proper dispostition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Ul N A g Demonstration of Knowledpe/ Personnel uiniola Food Temperature Control/ Identification
T 8 . : : T -
2 21. Person in charge present, demonstration of knowledge, J/ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
2 22, Food Handler/ no unauthorized persons/ personnel v v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and F(md Pac!\agu 1 : v/ 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operstion
24. Required records available (shellstock tags; parasite . N fhrnant Parmir (( A/l
V4 destruction); Packaged Food fabeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and b o )
/ HACCP plan; Variance obtained for specialized / .jsl. Aflequu.(e handwashing facilities: Accessible and properly
" o ; : supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
‘ v designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided

O ENINIC : . ~ R O NINIC - (13
Ul Nl OLA ;) Prevention of Food Contamination UINLOLA ;) Food Identification
T : T : :
34. No Evidence of Insect contamination, rodent/other 41.0Original 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
/ 37. Environmental cc n / 43. Adequate ventilation and lighting; designated areas used
. Approved thawing metho v 44. Garbage and Refuse properly disposed; facilities maintaine
/ 38.A d th hod 44. Garbi d Refuse properly disposed; faciliti intained
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
and used
Received by: Print: Phone #/ email:
(signature) Monica Brimage daycare@fbcalvarado.org
Inspected by: Print: Inspector’s Phone #
(Slgnature) 6 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
03/18/2024 | First Baptist Daycare 207 Hwy 67 , Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Hem/Location Temp
2 - Butter-RIC 39
2 - Cheese-RIC 41

OBSERYATIONS AND CORRECTIVE ACTIONS

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

violation.

30 - Permit

20 - Grease trap is new
21 - At least one person with Certified Food Manager shall be on site during hours of food operation. Repeat

valid until 8/1/24

AdditionalComments:Print this report and keep it on site

22 - All employees shall have current Food Handler training from state accredited or ANSI approved course. Renew
expired food handler certificates. Repeat violation

Registered Food Service manager

Certificate #:

Exp. Date:

Pest Control Company Carson

Service Date: 01/08/2024

Grease Trap Service Company Not Available

Service Date:

Received by:
(signaturc)

A}

Print:
Monica Brimage

Phone # / email:

daycare@fbcalvarado.org

Inspected by:
(signiture)

O
fama) 306

Print:
Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Datc! Tine in: Time out: License/Permit # TMS Project # Page 1 of 2
11/21/2023 10:37 AM 11:21 AM - 2023-026088

Purpose of Inspectlon: | | 1-Compliance [, [ 2-Routine | | 3-Field Investigation f f4-visit ¢ | 5-Other ]| TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Rgpcat Violations: 0

First Baptist Daycare Monica Brimage v Number of Violations COS: __ 0 92/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

207 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

CompHanee Status: - OUT =notin compliance IN=in compliance NO =not observed  NA = not appliceble  COS = corrected on site

Mark the appropriate poinis in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Priority Items (3 Points) violations Reg

juire Immediate Corrective Action not 1o exceed 3 days

Mark an asterisk * % ' in appropriate box for R

Compliance Status | : Compliance Status |
a Ny N E Time snd Temperature for Food Safety " Op1 NI N}C
}; N[ofA g R (F = degrees Fahrenheit) ¥ Npoja S Employce Health
J/ 1. Proper cooling time and temperature 4 12. Management, food employees and ?orlditional 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
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands clesned 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 v N )
v 6. Time as 1 Public Health Control; procedures & records Highly Susceptible Populati
Approved Seurce J/ 16. Pasteurized foods used; prohibited food not oftered
: Pastenrized 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 J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination ' 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumblng
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature v backflow device
v/ 11. Proper disposition of returned, previously served or 3 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
,,, . uire Corrective Action within 10 days
0|1 |N|NJ]C X R O] |N]N]C
;_J N{OFA g Demonstration of Knowledge/ Personnel UIN[O[A]O Food Temperature Control/ Identification
T 3
2 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23, Hot and Cold Water avaitable; adequate presswre, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ap - . . g
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
" “Canformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and i B
/ HACCP plan; Variance obtained for specialized 4 ?l. Afiequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
k ; v designed, constructed, and used
% 26, Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used’
_ foods (Discloswre/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
E Core Items (1 Po fatlons Require Corrective Action Not 1o Exceed 90 Days or Next Inspection , Whichever Comes First
O] T ININ|C R : R OV NIN}C
;{ NiO| A g ** Prevention of Food Contamination lr! NjO}|A g Food Hdentification
v/ 34. No Evidence of Insect contamination, rodent/other / 41.0niginal container labeling (Bulk Food)
animals
v 35. Personal Cleanlinesw/eating, drinking or tobacco use Physical Facltitics
1 36. Wiping Cloths; properly used and stored : v 42, Non-Food Contact surfaces clean
v/ 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities muintained
Praper Use of Utensils / 45. Physical facilities installed, maintained, and clean
4 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 v 47. Other Violations
and used
Received by: M Print: Phone # / email:
(signature) Monica Brimage daycare@fbcalvarado.org
Inspeeted by: Print: Inspector’s Phone #
(signature) ,( 5 Kassandra Lamb, RS

Form EH-06 {Revised 09-2015}

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
11/21/2023 First Baptist Daycare 207 Hwy 67 Alvarado, TX -
: TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
1 - Taco meat-10:35 92
2 - Beans-RIC 41
2 - Butter-RIC 40

: OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS BIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
1 - Taco meat is cooling within time frame (70 degrees within 2 hours, 41 degrees within the following 4 hours)
16 - Not using shelled eggs
20 - Removed grease trap during remodel. Shall not remove grease trap without authorization from the City.
21 - At least one person with Certified Food Manager shall be on site during all hours of food operation.
22 - Renew expired food handler certificates
29 - Suggest alcohol swabs to sanitize probe thermometer before each use
30 - Permit valid until 8/1/24
36 - Bleach bottle tested less than 50 ppm chlorine. Shall be 50-100 ppm chlorine for food contact surfaces
(including tables children sit at). If using for changing tables, may be stronger, but needs to be labeled “not for
food contact surfaces” or “changing tables only.”
AdditionalComments:Print this report and keep it on site

Exp. Date:
Service Date: 10/09/2023

Service Date:

Registered Food Service manager Certificate #:

Pest Control Company Carson

Grease Trap Service Company Not Available

Received by: _m/ h) Print: Phone # / email:
Monica Brimage daycare@fbcalvarado.org

(signature)

Inspected by: ( Print: Inspector’s Phone #
{signature) ' 5 Kassandra Lamb, RS

Form £H-06 (Revised 09-2015) Dage 2 of 2
age




Retail Food Establishment Inspection Report

Date: Time in: Titne out: License/Permit # TMS Project # Page 1 of 2
04/14/2023 01:40 PM 02:41 PM - 2022-023162

Purpose of Inspextion: | P i-Compliance - | / | 2-Routine | | 3-FieldInvestigation ] [ 4-Visit | [°  S5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _Q

First Baptist Church Day Care Monica Brimage v Number of Violations COS: __ 0 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

207 Hwy 67 (- 2014) Suite: First Baplist Church | Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

. Complianm Sulus. OUT = not incompliance - IN = in compliance. NO =not observed. NA = not applicable. COS = sorscted onsite.  R= repeat violation
Mark lhe a mpnaxc points in the OUT box foreach pumbered iten . Mark ¥ acheckmark in appropriate box for IN, NO, NA, COS  Mark an asterisk* % in apmoprmlc box for: R

Pri(mty 1 {em‘i 3 Pomts) v’lolatmm Require Impiediate Correciive Acmm nat o exceed 3 days :
Com linnce Status g : ; i ;
- Wit Sibivs = = SR 5

Complmnce Stnms
NI NLE ' ’l‘ime and Temperature for Food Sufety ~
IJ N ; 0 A ¢
e o)A g0 : (F = degrees Fahrenhicit) ‘ ‘1"1 N 0 ‘ 2 Emp’%’“‘ i?“““h
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees:
knowledge, responsibilities, and reporting

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

v/ 2. Proper Cold Holding temperature(41°F/ 45°F) /
eyes, nose, and mouth
V4 3. Proper Hot Holding temperature(135°F) © 5 Preventing Contamination by Hands
Vé 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 )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
; : Approved Source G ] / 16. Pastcunzed foods used; prohibited food not offered
. BT . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : , - o
v good condition, safe, and unadulterated; parasite : G . Chemicals
destruction . S Bt
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Profection from Contamination v 18. Toxic substunces properly identified, stored and used
s 9. Food Separated & protected, prevented during food ; : L i Water/ Plumbing
preparation, storage, display, and tasting o
v/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing instailed: proper
Sanitized at pprvtemperature backflow device
/ 1 1. Proper disposition of retuned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

0 NIN]C . - - ~ : L e B , ; o ' o
g o atol - Demonstration of Knowledge/ Personnel 1 . Food Temperature ControV/ 1dentifieation
5 : faee i :
2 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
zmd perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 2. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
' - Safe Wnier, Recordkeeping and Food Package 7/ 29. Thermometers provided, accurate, and calibrated: Chemical/
. Labeling : Thermal fest strips
v 23. Hot and Cold Water available; adequate pressure, safe . S 7 Permit Reguirement, Prerequisite for Operation
24. Required records available (shellstock tags: parasite . N . ™
v destruction); Packaged Food labeled v 30, Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures s Cid e i Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and — I e
v/ HACCP plan; Variance obtained for specialized / %l. A.dequate handwashing facilities: Accessible and properly
supplied, used
proccssmb mcthods manufacturer instructions
(’unsumu’ Advxsoty A : 32. Food and Non-food Contact surfaces cleanable, properly
: designed, constructed, and used
v 26. l’osung of Consumer Advisories; raw or under cooked 33. W’drewashmg Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v S ink or curb cleaning facility provided
, C 0 T
: \r% NPEOLA ? memiun af Fond Lontnmmnﬁnn ¥ A 2 Food Idenﬁﬁcntion
/ 34 No Evidence of Insect contamination, rodent/other v 41. Ongmal container labeling (Bulk Food)
animals
7 35. Personal Cleanliness/eating, drinking or tobacco use ] . Physical Facilitics
s 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
s 38. Appmv»d thawing method v 44. Garbage and Refuse properly disposed; facilitics maintained
: g " Proper Use of Utensils 1 45, Physical fucilities installed, maintained, and clean
39, Uteml]s equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ | lppl d v i ’
rie andled/ In use utensils; properly usel
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used y v

Received by: Print: Phone #/ email:

(signature) W Monica Brimage (817)783-5182  Daycare@fbcalvarado.org
Inspected by: % Print: Inspector’s Phane #

(signature) XM, Lisa Pomroy, RS 214-457-0494

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Cnmpliam:e Status:
Mnrk lhe AppIo} rmxc aints in the QUT box for each numbered item

OUT =not in cumplmnce IN=in eomplx:mce NO= not abscrved
_ Mark ' a checkmiark in appropriate box for IN, NO. NA, COS

NA = not apphcab‘le COS = wrrccted on site .
~ Mark an asterisk ® * 11 8pp m;mme box for R

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/23/2022 10:40 AM 11:06 AM - 2022-023162

Purpose of Inspection: | | i-Compliance | / | 2-Routine 3-Field Investigation | f4-Visit { | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _Q_

First Baptist Church Day Care Monica Brimage ¥ Number of Violations COS:_0_ 98/100
Physical Address: City/County: 4 Zip Code: Phone: Follow-up: Yes

207 Hﬂ 67 (7-2014) Suite: First Baptist Church | Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

R= repeat vmlauon o

Prlm*lty Ttems (3 Pmms) viulahmm Reqmre Immedinte Corrective Action not ta exceed 3 daye

reconditioned

Demonstration of Ki;i)\v!édgei Pérécmhd ‘

Cump]lsmce Simns i : Complinnce Status
o NENLCL 0 Pimeand Temperamre for Food Safcty 8 Of 1 I NINJC s
}; N aLa ? L (F = degrees Fahrenheit) g Mlopay 2 _ Employes Health o 4
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees:
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
: Appmvcd Qom‘cc - / 16. Pasteurized foods used; prohibited food not offered
; : ~ Pasteurized eggs used when required
7. Food and ice obtamed from approved source; Food in : ' G :
v good condition, safe, and unadulterated; parasite ‘Chemicals
destruction : e { i o
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
~ Profection from Contamination: v 18 Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food ; . Walerl Plumbing
preparation, storage, display, and tasting . .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing mstalled: proper
v Sanitized at pprv/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v v disposal

Fbod Temperature Control/ 1dentification

21. Person in charge present, demonstration of knowledge,

27. Proper cooling method used; Equipmenf Adequate to

/ All gen L'\b

2 and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
7 22, Food Handler/ no unauthorized persons! personnel v 28. Proper Date Marking and disposition
: Safe Water, Rtmfdkccping and Food Pncknge / 29. Thermometers provided, accurate, and calibrated: Chemical/
Labeling . ‘Thermal test strips

N4 23. Hot and Cold Water available; adequate pressure, safe Permit Requiremont, Prercquisite for Operation

AR th:ft?;f)d I’,‘;Cc‘l’;‘lfegv;fg;‘g';‘g!‘gg5‘°°" tags; parasite / 30. Food Establishment Permit (Current & Valid)

- Conformance with Approved Procedures “Utensils, Equipment, and Vending -
11 1 1 3 1ali7e H 3
/ }2{158‘:':]‘;::(::4:t:g;:i:;lt::\f;eg‘;g:I:;;z:]l:/r::jcew and J/ 3fl. Afiequu}e handwashing facilities: Accessible and properly
supplied, used
proccsamg, methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
/ 26. Posting of (omumer Advlsones Taw or under cooked / 33 Ware\mshmg hlcnlmes mstalled maintained, used/
el ided

- G e . [T B c o
"‘I{ N olA ;3 “Prevention of Food Contamination: ¥ Nl OTATO Faod Identification -
3 g : : : 3 :
34. No Evidence of Insect contamination, rodent/other 41.O0riginal container labeling (Bulk Food)
v unimals v
v 35. Personal Cleanliness/eating, drinking or tobacco use e Physieal Facilitics
36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfuces clean
NV 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
38. A roved thawing method V4 44. Garbage and Refuse properly disposed; facilities maintained
v pp 8 8 properly dispo.
Proper Use of Utensils N 45. Physical facilities installed, maintained, and clean
39, Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
/ quip! properly J/ prop pp
dried, & handled’ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) m@? — Monica Brimage Daycare@fbcalvarado.com
Inspected by: Q QS Print: Inspector’s Phone #
(signature) A—“—véé ’ Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date:
10/14/2021

Time out:
04:16 PM

Time in:

03:46 PM

Purposeof Inspectinn: | | 1-Compliance

2-Routine

Establishment Name:

License/Permit #

| T 3-Field Investig
Contact/Owner Name:

TMS Project # Page 1 of 2
2021 021338

ation TOTAL/SCORE

3% Number of Repeat leatmns _0

First Baptist Church Monica brimage v Number of Violations COS: _0.. 96/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
207 Hwy 67 (7-2014) Suite: First Baptist Church | Alvarado/Johnson County | 76009 000-000-0000 : N (circle one)

Compiianne Status:  OUT=notin complmncc IN = incompliance . NO = not obsenved . NA = pot apphcable COS = cam:cttd on sne
Markthe nppropnate pmnm in mc ouT box for each npmbered item A, € ark an

Compliance Status |

- Mark *¥! a checkmark in appropriate box for IN,

‘ Prioritv Items (3 ?oints) violutions Ilequfre DLnmedinte Corrective Action nol o exceed 3 days
- Compliance Status

I

Ol 1 | N N[C] 4 p o T
vlinlolalo Time and lempemtnre for Food Safety

PS 21 (F = degrees Fahrenheit)

R N
lIN()

N{C|
ALO
5

Empln)uﬂualm -

v

1. Proper cooling time and temperature

T
v

12. ‘vhxnagemem food empluyees and cundnmnal employeew
knowledge, responsibilities, and reporting

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

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

Sanitized at 200 ppmitemperature

v v eyes, nose, and_mouth
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hunds
/ 4. Proper cooking time and temperature V4 14. Hunds cleaned and properly washed/ Gloves used properly
/ 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) dlternatc method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Suscoptible Populations
Al roved Source 16. P.mem ized foods used; prohibited food not offered
PP Ve ¥
: Pasteurized eggs used when re ulred
7. Food and ice obtained from approved source; Food in : ; ‘ .
v good condition, safe, and unadulterated; parasite Chemicals -
destruction
8. Food Received at proper temperature 17. Food .lddltl\ es; a m\'ed and pro erly smrcd \Vd\hll‘ll{ Fruits
v proper temp v/ pp prop
& Vegetables
Protection from Contamination 3 18. Toxic substances properly identified, stored and used
% 9. Food Separated & protected, prevented during food Watzrl Plumblng - '
preparation, storage, display, and tasting ‘ * -
10. Food contact surfaces and Returnables ; Cleaned and 19. Wdter fmm 4 roved SOUrCe; Plumbmg msmned pmpcr
v v PP
backflow device

11. Proper disposition of relurned, previously served or
reconditioned

20 Approved Sewage/Wastewater Disposal System, proper

STTTRNTRTC 0 T
ul'Nlopralo Demnnslratinn of Knowledge/ Pc:sunml U 0 Pnod ’!‘nm ewtnre Comm!l !denhﬁeanion
T 5 ¥ T 8 P
7/ 7[ Person in charge present, dmmnstnuon of knowledge / 27 Proper cooling method used; Equlpment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Fuod Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
v 73 Hot and Cold Wdter available; udc,qudte pressure, safe Permit Requirem’en’t; P:‘&réquisité for Operation

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

~

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

. Utensils, Equipment, and Vending

25, Compliance with Variance, Specialized I'rocess, and
HACCP plan; Variance obtained for specialized
processing methods; manufacturer instructions

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

Consumer Advisory

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

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

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

;f Prevention of Food Contamination 0 Food Identification
. s 5 / : , .
34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
1 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics ' . 11
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbuge and Refuse properly disposed; facilities maintained
Proper Use of Utensils Vs 45. Physical facilities installed, maintained, and clean
/ 39. Utensxls. equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled! In use ulensils; properly used
/ 40, Single-service & single-use articles; properly stored / 47. Other Violations
and used

{signature)

Received by:

Print:
\M’)@ Monica brimage

Phone # / email:
Daycare@fbcalvarado.org

{signature)

Inspected by: Print:
signature W”\/ ‘6"7‘5‘ Angela Varghese, RS

Inspector’s Phone #

Form EH-06 {Revised 09-2015)

Page 1 of 2



Ref”‘!l Food Establishment Inspection Repf'vt

Sureau Veritas North America, Inc.

Time in:

Time out:

License/Permi

—tor o]

Est. Type Risk Category Page

R Bapte Oouk O TIE] D

% Number of Repeat Violations:
¥ Number of Violations COS:

Physical A d S -
| J 1w/

Yool

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

- - E —-degrees Fahre 1elt)
N 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)

L

3. Proper Hot Holding temperature(135°F)

4. Proper cooking time and temperature

13. Proper use of restriction and exclusion; No discharge from
eyes nose, and mouth
- __ Preventing Contaminafion by Hands

14. Hands cleaned and properly washed/ Gloves used properly

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

15. No bare hand contact with ready to eat foods or approved
altemate method roperly followed (APPROVED Y N )
__ Highly Susceptible Populations - 7

6 Time as a Public Health Control; procedures & records
Approved Source S

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

16 Pasteunzed foods used; prohibited food not offered
Pasteurized eggs used when requn'ed

Chemlcals

8. Food Received at proper temperature

17 Food additives; approved and properly stored; Washmg Frutts
& Vegetables

Protection from Contamination

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

18 Toxnc substances properly identified, stored and used
. Water/ Plumbmg -

10. Food contact \syaces and Returnables ; Cleaned and
Sanitized at ppm/temperature

19. Water from approved source; Plumbmg mstalled proper
backflow device

11. Proper disposition of returned, previously served or
nditioned

Demonstrahon of Know]edgel Personnel

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

20. Approved Sewage/Wastewater Disposal System, proper
disposal

27 Proper coolmg method used Equlpment Adequate to
Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

_ Safe Water, Recordkeeping and Food Package
' Labeling

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

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

 Permit Requirement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite

destruction); Packaged Food labeled
. Conformance with Approved Procedures l ;

30. Food Establishment Permit (Current & Valid)
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 Ad\'lsory

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

26 Posting of Consumer Adv1sor1es raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

;Prevenho ofFoo Contammatlon

34, No vadence of Insect contammatlon rodent/other
animals

35, Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

. Food Idenhﬁcatx n
41, Orxgmal container Iabelmg (Bulk Food)

- _Physical Facilities
42 Non-Food Contact surfaces clean

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38. Approved thawing method
1 __ Proper Use of Utensils -
39 Utensxls, equipment, & linens; properly used, stored,
dried, & handled/ In use utensils; properly used

44. Garbage and Refuse properly disposed; facilities maintained

45. Physical facilities installed, maintained, and clean

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

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

47, Other Violations

(signature)

Received by:

Print:

M) R .l

Title: Pe,

LA

P A L O A S

\AVY \j&

_}




Retail Food Establishment Inspection Report
i RN

_}ureau Veritas North America, Inc.

Time out:

T

Licensemerﬂm O’ D\ S { O 5

Est. Type

Risk Category

Page ! Lof o

Purpose of Inspection:

}1-Compliance

yd
i V4|

‘2-Routine - § | 3-Field Investigation ]

T 4-Visit

1§ 5-Other

TOTAL/SCORE

%@iﬁ%uﬁﬂ ANy

- )!”}Cﬁm\a%/Owneﬁam‘ J {f/

% Number of Repeat Violations:
¥’ Number of Violations COS:

BN

RINRA IO

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

“&5

Complianee Status:
Mark - the appropriate points in the OUT box foreach numbered item

Out = not in compliance . IN = in compliance 'NO = not observed NA = no( apphcablc COS = corrected on site
Mark '¥* a checkmark in appropriate box for IN, NO, NA; COS

R = repeat violation

Pnor tx Items A3 Pomts) vtalatwns Reg

uire Immediate Corrective Action not to exceed 3 days

Mark an asterisk ¢ % in appropnate box for R

Compliaze Status l : “Compliance Status. . T
OfI | NpNI.C Time and Temperatu're for Food Safety R O LI NINIC ey
ITJ N ro/}x g “ 7 (F'= degrees Fahrenheit) . g NlojA g : ) ,Em’ploy ee Health - G
v 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
. N knowledge, responsibilities, and reporting
A 2. Proper Cold Holding temperature(41°F/ 45°F) v 13. Proper use of restriction and exclusion; No discharge from
. /| eyes nose, and mouth
Vi 3. Proper Hot Holding temperature(135°F) s Preventing Contamination by Hands
v/ 4, Proper cooking time and temperature ¥V 14. Hands cleaned and properly washed/ Gloves used properly
7‘/ 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) v/ altemate method properly followed (APPROVED Y___N__ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations

K|

“-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

"Chemicals

v, good condition, safe, and unadulterated; parasite

destruction b “ . ; E
: 8. Food Received at proper temperature J 17. Food additives; approved and properly stored; Washing Fruits
“ & Vegetables
) ‘Protection from Contamination 18. Tox1c substances properly identified, stored and used

A 9. Food Separated & protected, prevented during food oo Watex/ Plumbmg
preparation, storage, display, and tasting .
10. Food contact surfaces and Returnables ; Cleaned and , 19. Water from approved source; Plumbmg mstalled proper

/ Sanitized at ppm/temperature M backflow device
Ni 11. Proper disposition of returned, previously served or J . 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned : disposal

oI 'NJ'N| C o e . NN C : i el s A
U|'N /0 A1 O ‘Demonstration of Knowledge/ Personnel - - Ul Nl Ooj AL O Food Temperature Control/ Identification
“r s s . o - ; 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 (CFM) o~ L A __J--Maintain Product Temperature
i 22. Food Handler/ no unauthorized persons/ personnel S / 28, Proper Date Marking and disposition
: Safe Water, Recordkeeping and Food Package e - Ul 79, Thermometers provided, accurate, and calibrated; Chemical/
: : Labeling = Sl Thermal test strips
Vv 23. Hot and Cold Water available; adequate pressure, safct 1 D - Permit Requirement, Prerequisite for Operation

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

/ //gg.}ood Establishment Permit (Current & Valid)

Conformance with Approved Procedures -

. e

~Utensils, Equipment, and Vending

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

/}/{ j3 1}dequate handwashing facilities: Accessible and properly

supplied, used

Consumer Advxsory

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

26. Postmg of Consumer Advxsones raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

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

OJI[N[N]C . S TR] [O]1]¢® ; T
'Irj ‘NjojAjlo Prevention of Food Contamination : U|I'N A Food Identification
j 1 34. Nb Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Buik Food)
\ / ""animals ;
VL 35, Personal Cleanliness/eating, drinking or tobacco use R : = Physical Facilities
N/ 36. Wiping Cloths; properly used and stored ~ 42. Non-Food Contact surfaces clean
S / 37. Environmental contamination v 43, Adequate ventilation and lighting; designated areas used
\ 38. Approved thawmg method < 44, Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils -/ 45, Physical facilities installed, maintained, and clean
[ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
A prop y
/ dried, & handled/ In use utensils; properly used /
[, :ﬁ% Single-service & single-use articles; properly stored J ) 47. Other Violations
b used
Received by: ( f /,/1/ — Print: ( ]0 Title: Pe’mngn gh rge/ Qwne
(signature) RN i (oD L A
Inspected by j N \ ’ P o P(‘ Y s | Business Enail:
oy AN @/ IONA3 8 q/ V0N pulrzliaor /f
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Retail Food Establishment Inspection Report

P T L
/ }
sureau Veritas North Amerlca In >2 — 1<
: SOOI, 4
Dhte: o~ Time in: Time out: License/Permit # Est. Type Risk Category | Page 1 of &~
Af M (' ; B _ R
2540 o
Purpose of Inspection: ~ §11-Compliance 2-Routine -3-Field Investigation § I4-Visit . § | 5-Other | TOTAL/SCORE

. 2ntact]0wner Name;

MONICCL

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

ff“ IS B phistDau
PO T 0

Evado

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

-

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

Comphancdtus. Out notin compliance . IN = in compliance ' "NO = not observed NA= ot applicable COS corrected.on site
Mark *v"* acheckmark in appropriate box for IN, NO, NA, COS

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

“eol
won

Demonstration of Knowledge/ Personnel

I

el
2

oz]
> |

woall

. Priority Items 3 Pomts) violations Require Immediate Corrective Actwn not to exceed 3 days
Compli Status | Compllance Status ] .
O IV NINJC Time and Temperature for Food Safety R o N ¢ : g ! R
'Irj N{ O] A g (F = degrees Fahrenheit) }rj N o] A é) 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) 4 13. Proper use of restriction and exclusion; No discharge from
) eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) : Preventing Contamination by Hands :
Y 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 e 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y__N___
g 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Seurce 16 Pasteurized foods used; prohibited food not offered
V| Pasteunzed eggs used when required
7. Food and ice obtained from approved source; Food in
\/ good condition, safe, and unadulterated; parasite Chemlcals
B} destruction
‘/ 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18 Tox1c substances properly identified, stored and used
( 9. Fogd Separated & protected, prevented during food Water/ Plumbing
Fpr aratlon@ﬁ-g'e:dlsplay, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at pprv/temperature \/ backflow device
11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Food Temperature Control/ Identxﬁcahon

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

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

RN

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

KA

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

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

Permit Requirement, Prerequisite for Operation

RN

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite

Q 3

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

“'Utensils, Equipment, and Vending

HACCP plan; Variance obtained for specialized
processing methods; manufacturer instructions

25. Compliance with Variance, Specialized Process, and

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

Consumer Adyisory

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

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

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

O} I NI=NJC : R Nij:C : R
¥ N1 OlA g Prevention of Food Contamination A (S) Food Identification .
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals \4
v 35. Personal Cleanliness/eating, drinking or tobacco use g Physical Facilities
[ 36. Wiping Cloths; properly used and stored vl9 42. Non-Food Contact surfaces clean
v 37. Environmental contamination V0 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 V| 45, Physical facilities installed, maintained, and clean
v 39. Utensils, equipment, & linens; properly used, stored, V] 46. Toilet Facilities; properly constructed, supplied, and clean
i dried, & handled/ In use utensils; properly used )
40. Single-service & single-use articles; properly stored \/ 47, Other Violations
and used —
Received by: . ,léz) > 47 Print: ol N Title: Person In Charge/ Owner
(signature) [* /{//7/ VLAY, /y VN H 7%/‘1 nwyZ 5:0 y
Inspected W - ¥ Printy— .- . % ¢ Business Email:
imaws € LW IAK HizabeHreminmiez

Form EH-06 (Revised 09-2015)




1 & / Retail Food Establishment Inspection Report
: TN ‘,/ - TN TN

,ureau Veritas North America, . 5\/ A6lY—0ITIF

Date; Time in: Timeput: License/Permit # Est. Type Risk Category Page }_ of 4’
8724119 | 1o |10
Purpose of Inspection: | I 1-Compliance —~#— ]~ 2-Routine | | 3-Field Investigation 1 i 4.Visit ] | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____
F YS{' p{- Q\/\“\,CA/\ DM Cave v Number of Violations COS: q 6‘*
Physwa Address City/County: Zip Code: Phone: Follow-up: Yes
M (0'1 No (circle one)
Comphance Status: - Out = not in compliance . IN = in compliance - - NO = not observed “NA = not applicable. COS cmrccted on'site - - R = repeat violation
Malk the appropriate pomts in'the OUT box for each numbered item Mark *v* a checkmark in appropriate box for IN, NO, NA, COS " Mark an asterisk * % *in apploprlate box for R
' “Priority Items (3 Points) violations Require Immiediate Corrective Action not fo exceed 3 days :
Compliance Status ‘ Compliance Status |
O LI NNt C Time and Temperature for Food Safety ‘R Op- L' NNy -C ) ' k R
g NlopA g (F = degrees Fahrenheit) .‘i" ,N S I g i Employee Health : ‘
\\‘ 1. Proper cooling time and temperature A XY 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
T~ 3. Proper Hot Holding temperature(135°F) ] Preventing Contamination by Hands
™ 4, Proper cooking time and temperature 4 14. Hands cleaned and properly washed/ Gloves used properly
N 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) ~N) alternate method properly followed (APPROVED Y N__ )
N 6. T1me as a Public Health Control; procedures & records : Highly Susceptible Populations
: Appl oved Som ce N 16. Pasteurized foods used; prohibited food not offered
] N Pasteurized eggs used when required
R 7. Food and ice obtained from approved source; Food in . o : L
N} good condition, safe, and unadulterated; parasite : Chemicals
. destruction : L : )
\Q 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
N | & Vegetables
~ ‘Protection from Contamination N) 18. Toxic substances properly identified, stored and used
\:; Q}oc::ﬁsoepaé'gﬁi & pirsotected, preve.nted during food e . : ’, Water/ Plumbing .
play, and tasting : :
@Qd contact surfaces and Returnables ; Cleaned and NO . 19. Water from approved source; Plumbing installed; proper
3 anitized at ppm/temperature i backflow device
\\J 11. Proper disposition of returned, previously served or N O i 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

ol LI NI'N|'C : ' , : , _— , -
Up'N|[olAl O : Demonstrahon of Knowledge/ Personnel - - UI'N Aol Food Temperature Control/ Identification
T s T. S :
AN QY 21. Person in charge present demonstration of knowledge, e 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
N 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 g : k Permit Requirement, Prerequisite for Operation
N 24. Required records available (shellstock tags; parasite N . . .
NS destruction); Packaged Food labeled N 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures X Utensils, Equipment, and Vending
™ 25. Compliance with Variance, Specialized Process, and . . R .
\\ HACCP plan; Variance obtained for specialized \ 21: ??equ.]llast:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions ; ppiied,
Consumer Advisory : : 32. Food and Non-food Contact surfaces cleanable, properly
P : : : ) NS I 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 N Servxce sink or curb cleamng facility provided

. 0.D:
O} I |"N|“N} C : . o X C
g N| Oj A} O Prevention of Food Contamination g N (S) Food Identification
34) No Evidence of Insect contamination, rodent/other @ﬁgz@amer labeling (Bulk Food)
l animals TQ
S 35. Personal Cleanliness/eating, drinking or tobacco use i ' Physical Facilities
™~ 36. Wiping Cloths; properly used and stored > : 42. Non-Food Contact surfaces clean
) 37. Environmental contamination NS 43, Adequate ventilation and lighting; designated areas used
) 38. Approved thawing method N 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, N 46. Toilet Facilities; properly constructed, supplied, and clean
N dried, & handled/ In use utensils; properly used N
N) 40. Single-service & single-use articles; properly stored \\‘ 47. Other Violations
and used <
Received by: Print: Title: Person In Charge/ Owner
(signature) YL m A/\a ' Iﬁ "

Inspected by: Print: T Business Email:
(signature) m “\//
Form E?:-OS (Relide Q&/ = Q/Q




‘ ” “tml Food Establishment Inspection Report

A

ﬁureau Veritas North America, In».

i
(% \q Iq Tlmif:;%o Time out: Llcenéﬁmgo‘%w, Est. Type Risk Category Page { of _h

Purpose of Inspection: | | 1-Compliance | \/: 2-Routine | _3-Field Investigation | [ 4-Visit | |  5.Other | TOTAL/SCORE
bli a Contagt/Owner Name: * Number of Repeat Violations: ____
HESTEYIphst-Churcn D TR 7 Mo Vit %
Ph sncql Ad Zip Code: Phone: Follow-up: Yes
i (}dj m H W% (.Q,I H i ‘ \)&IMD ’ No  (circle one)

Compliance Status: %ut:not in compliance IN =in compliance 'NO = not observed ~ NA = not applicable "COS = corrected onsite R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark *¥"* 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
Compliance Status_| Compli Status |
Oy Ly NINfC Time and Temperature for Food Safety R O NN C R
;3 Nl O ;) (F = degrees Fahrenhei) 113 N[{O]A ;) Employee Health
L. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
\ knowledge, responsibilities, and reporting
\// 2. Proper Cold Holding temperature(4 | °F/ 45°F) ‘/ 13. Proper use of restriction and exclusion; No discharge from
Iy eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) P Preventing Contamination by Hands
4. Proper cooking time and temperature VI 14. Hands cleaned and properly washed/ Gloves used properly
‘/’ 5. Proper reheating procedure for hot holding (165°F in 2 L/ 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 Seurce S 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 /
L 8. Food Received at proper temperature e 17. Food additives; approved and properly stored; Washing Fruits
vV & 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 ¢ leaned 19. Water from approved source; Plumbing installed; proper
:'5 Sanitized a(srj (5@!:21 Z?!Tt re &%D O‘m v backflow device PP ¢ P
e H1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

=Rt

C
Demonstration of Knowledge/ Personnel 0 Food Temperature Control/ Identification
S T S
4 21. Person in charge present, demonstration of knowledge, -V 27. Proper cooling method used; Equipment Adequate to
V] and perform duties/ Certified Food Manager (CFM) V/ Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package \// 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling T Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe l )R { Permit Requirement, Prerequisite for Operation

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

Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and /
HACCEP plan; Variance obtained for specialized ‘/
processing methods; manufacturer instructions

Consumer Advisory Vi 32. Food and Non-food Contact surfaces cleanable, properly
J

30. Food Establishment Permit (Current & Valid)

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

designed, constructed, and used
33. Warewashing Facilities; installed, maintained, used/

26. Posting of Consumer Advisories; raw or under cooked

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Servnce smk or cu:b c[eamng facility provided
____ Coreltems (1 Point) Violations Reguire Corrective Action Not to Exceed 90 Days or Next ) pection, Whichever Comes Eirst
C (0] R
Ui NjolAloO Prevention of Food Contamination u ojalo Food Identification
T $ T ya S
\/ 34. No Evidence of Insect contamination, rodent/other 4 41.Original container labeling (Bulk Food)
animals M
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
B, 36. Wiping Cloths; properly used and stored \ 42. Non-Food Contact surfaces clean
]/ 37. Environmental contamination P/ 43. Adequate ventilation and lighting; designated areas used
J 38. Approved thawing method M, 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, u 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

e /) AL R A T
e N7 0 e T TR

Form EH-06 (Rewsed 09-2015 L




Retall Food Establishment Inspection Report

_sureau Veritas North America, In

o S

SOIE-OHRUL

€18

Time in: Time out:

License/Permit # @’\ D \

Est. Type Risk Category Page _l of &7

Purpose of Inspection: |

f1-Compliance ~~§ | 2-Routine

| 3-Field Investigation ]

§4-Visit ] | 5-Other | TOTAL/SCORE

mohs% Clhusdz.

Contact/Owner Name: C¥\ \f g\/‘ 6

% Number of Repeat Violations:
¥ Number of Violations COS:

P“”‘“%*‘(B"“l AU (]

BlAYadn

le Code: Phone:

Follow-up: Yes
No (circle one)

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

Complxance Sta

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 astensk %.* in appropriate box for R

Prwrlty Items 3 Pomts) vwlatwns Re4 uire Immedzate Corrective Action not fo.exceed 3 days

Compliance Status | ComphanceStatus i
o1l N1.C Time and Temperature for Food Safety R O L 'Ri'NpC : R
g x B (F = degrees Fahrenheit) SINPeLAY E’“P‘°YeeH"a‘,‘h :

<oz

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)

NS

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

S

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

<H

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

SIS

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

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

2N Highly Susceptible Populations

Approved Source

[
O

16,/Pasteurized foods used; prohibited food not offered

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

asteurized eggs used when required

Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

18. Tox1c substances properly identified, stored and used

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

Water/ Plumbing

10. Food contact surfaces and Returnables ; Cleaned and
Sanitized at ppm/temperature

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

Hao
o2

11. Proper disposition of returned, previously served or
reconditioned

>

Demonstration of Knowledge/ Personnel

©won

- ol
ozl
>z

woal

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identification

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

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

D

L,}ihermomet ers provxded accurate, and calibrated; Chemical/
(’Fhermal test Strps

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

ermit 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 Adyisory .

" designed, 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

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

O} N|:N1:C : R O I-["N1N | C R
g N| O] A g) Prevention of Food Contamination g N|lO]A (s) Food Identification

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

y animals \/

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

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

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

v 38. Approved thawing method Vi 44, Garbage and Refuse properly disposed; facilities maintained

Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
\/ 39. Utensils, equipment, & linens; properly used, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
\/ 0. Sjngle-service & single-use articles; properly stored \/ 47. Other Vio]ations
nd fch X .

Received by: ! * “ Print:/ ¥ Title: Person In Charge/ Owner
(signature) yr’ \ /M/ Lo ( Y\‘(( S‘ A P \) B A ©

(signature)

Inspected b%' W

e

" Eldlad ekguvi

Business Email:

e

Form EH-06 (Revised 09-2015)




Ret:ill Food Establishment Inspectlop

‘eport

\

areau Veritas North America, Inc.

Time out:

DD

s

License/Permit # & D/\ /—}O l &

Est. Type

Risk Category

Page _l of _Z;l

Purpode of Inspection: | 1-Compliance

§A/! 2-Routine = |

i 3-Field Investigation I bd-visit | |

5-Other | TOTAL/SCORE

—

Establishment Names v’%‘]" & wh S

r'\

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

Physical AddreSS&Dq Hw\/l L0

TR

Phone:
Ne

I iﬁode:

Follow-up: Yes
(circle one)

49

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

Out=noti m compliance--IN =in comphance NO =not observed -:INA =not applicable - COS = corrected on site
Mark an asterisk ¢ * in appropriate box for R

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

R = repeat violation

Priority Items (3 Points) violations Re

wire Immedinte CorrectlveAcliott not 1o exceed 3 days

Compli Status | Compliance Status |
OFTININC Time and Temperature for Food Safety R Of1 3 NI NjC
¥ N|O ,; g (F = degrees Fahrenheit) _lrl N /p A ;) Employee Health
4 1. Proper cooling time and temperature V1 12. Management, food employees and conditional employees;
V S knowledge, responsibilities, and reporting
\/’ 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
1, 4. Proper cooking time and temperature V4 14. Hands cleaned and properly washed/ Gloves used properly
\// 5. Proper reheating procedure for hot holding (165°F in 2 " 15. No bare hand contact with ready to eat foods or approved
» Hours) +/ alternate method properly followed (APPROVED .Y N )
A 6. Time as a Public Health Control; procedures & records A Highly Susceptible Populati
' Approved Source . / 16. Pasteurized foods used; prohibited food not offered
V Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in :
\// good condition, safe, and unadulterated; parasite Chemicals
5 destruction 7/
V/ 8. Food Received at proper temperature V] 17. Food additives; approved and properly stored; Washing Fruits
) Mcgetables
Protection from Contamination - [”l 8_JToxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food ~ Water/ Plumbing
\,/ preparation, storage, display, and tasting
10. Food contady frses and Retumabl ef) L 19. Water from approved source; Plumbing installed; proper
N M backflow device
rd ’L P 20. Approved Sewage/Wastewater Disposal System, proper
V] 1"(// disposal

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

ol T C 0| N] C ‘
Ui N (o] Demonstration of Knowledge/ Personnel u AlO Food Temperature ControV/ Identification
T 8 i T /] S
‘/ 21. Person in charge present, demonstration of knowledge, u / 27. Proper cooling method used; Equipment Adequate to
Y and perform duties/ Certified Food Manager (CFM) ) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel . 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package b 29. Thermometers provided, accurate, and calibrated; Chemical/
L 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 Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and Pa . T .
HACCP plan; Variance obtained for specialized U 31. Afiequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory L~ 32. Food and Non-food Contact surfaces cleanable, properly
: A 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

b X0y
O] 11 NI'NJ C R OjTINI'NIC
g N|{O]A g Prevention of Food Contamination ¥ NiO| A g Food ldentification
Ve 34. No Evidence of Insect contamination, rodent/other . / 41.0Original container labeling (Bulk Food)
M o4 animals \
v 35. Personal Cleanliness/eating, drinking or tobacco use P Physieal Facilities
D 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination } i 743 )Adequate ventilation an@Ffighting; designated areas used
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