Texas Department of State Health Services

Retail Food Establishment Inspection Report e
Date:2025-08-28 Time in: Time out: License/Permit # TMS [2025-020836 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Kiddie Korral Number of Violations COS: 0 %9
Physical Address: City/County: Zip Code: Phone: Follow-up:
100 Baugh , 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 Ttems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status = = —
Of 1I N} N|C Time and Temperature for Food Safety R OF I NINJC R
}13 Nl o] A g (F = degrees Fahrenheit) g Nl 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°Fin 2 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) Amy Ritz Director
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD
2<acniohlles

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

a7
BUREAU
VERITAS

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

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labheling 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 IN . T -
Process, and HACCP plan; Variance obtained for 31. Adequate hﬁnd\mshmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Adyisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

C 0 N C
g Prevention of Food Contamination }rl N|l o} A g Food 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 Physieal 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 1-OUT 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) Amy Ritz Director
Inspeeted by: Print: Business Email:
(signature) Kristen WEATHERFORD
><acniohiles

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAY
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item Number | AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED
AND NOTED BELOW:
45 Shallclean residue build up under/behind stove top and on side of fridgidairefreezer.
Samples: No |¢( Collected:
Received by: &L Print: Title: Person In Charge/ Owner
(signature) %
Amy Ritz Director
Inspected by: Print: Kristen WEATHERFORD
(signature)

L Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:

02/04/2025 01:15 PM 01:41 PM -

Time in: Time out: License/Permit #

TMS Project # Page 1 of 2
2024-025930

Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation | l4-visit | | 5-Other | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

% Number of Repeat Violations: _1

Kiddie Korral Amv hanks v Number of Violations COS: __0

. RO LD : 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
100 Baugh Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status;  OUT = not in compliance IN = in compliance NO = not observed NA = not
Mark the appropriate points in the OUT box for each numbered item

applicable COS = corrected on site R = repeat violation

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

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status_| Compliance Status_|
QI TN D e Time and Temperature for Food Safety R O[LININ|C " A
:1. oH b ? (F= de';;rces Fahrenheit) l,J b ;) Employee Health
7 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) 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 7 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source ] v | ‘ | 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
v/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ 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 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
uf N|JO| A :) Demonstration of Knowledge/ Personnel ;I 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
Va 22, Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition v/
Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v j:ul::ﬁl:ﬁ:)d ;Ztiztifxgﬁ :)z:':;:*l’lslock tags; parasite ‘ v | | | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
23, (_Vo‘mplmnce wl.‘h Vnnam':c, Sp\ccmhzgd !’roccss, L 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v/ canpiied. used
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 v 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
[§) N| N| C R o] 1 N|N]| C R
# N|O| A 2 Prevention of Food Contamination llJ N|O|A ;J Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
v animals v
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
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
4 and used v
Received by: Print: Phone #/ email:
(signature) Amy hanks Kiddie_korral@att.net
Print: Inspector’s Phone #

Inspected by: Zg 7 é % J ( "Z_S

(signature)

Kristen Weatherford, RS

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/13/2024 09:42 AM 10:11 AM - 2024-025930
Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation | ld4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Kiddie Korral Ira nuagent v Number of Violations COS: __ 0

: : J : : 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
100 Baugh Alvarado/Johnson County [ 76009 000-000-0000 No  (circle one)

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

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

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

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

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

Compli Status | Compliance Status |
GEIElENCIEN [C Time and Temperature for Food Safety R QRS ENEIEN P G
¥ N [29 A g (F = degrees Fahrenheit) llf DA 2 Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
/ I p / p ploy!
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
p properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
/ p / p
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 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
prop:
p 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
y 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnv/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v P p y 4 P ¥ P
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
A
o1 N|N| C R o1 N|N| C
Ul NJO|AfO Demonstration of Knowledge/ Personnel U/N|O|A|O Food Temperature Control/ Identification
T S ik S
P 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 v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite N " U S O SR P2 T
v/ destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equip t, and Vending
25. Compliance with Variance, Specialized Process, and o T
P ; £es op Ay 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized 2 —— -
3 N : : o supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v/ Service sink or curb cleaning facility provided
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 NN TC
UfN|JO|AfO Prevention of Food Contamination U/N|JO|A]O Food Identification
X S 0L S
7 34. No Evidence of Insect contamination, rodent/other 7 41.0riginal container labeling (Bulk Food)
animals
o 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v 37. Environmental contamination A 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
/ proj I
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
7 40. Single-service & single-use articles; properly stored 7 47. Other Violations
and used
Received by: I 7‘“. Print: Phone #/ email:
(signature) a Ira nugent (817)790-0352  Inugent@sbcglobal.net
Inspected by: Print: Inspector’s Phone #
(signature) \ Tina MOOTe, 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
09/13/2024 Kiddie Korral 100 Baugh Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
: 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 - Dairy cooler 36. RIC 40

10 - 3 comp 100 ppm chlorine
30 - Health permit posted 8/01/2025
31 - Repair filter/screen on hand washing sink.
42 - Clean vent hood.
47 - Note: cold water only at prep sink.

Registered Food Service manager Jamie Wood

Certificate #:

Exp. Date: 09/08/2025

Pest Control Company Diamond J Pest Control

Service Date: 08/21/2024

Grease Trap Service Company Harrington environmental services

Service Date: 06/20/2024

Received by: I ~7‘“. Print: Phone # / email:

(signature) . fra nugent (817)790-0352 inugent@sbcglobal.net
Inspected by: / Print: Inspector’s Phone #

(signature) Tina Moore, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Time out:
12:26 PM

Time in:
11: 52 AM

Date:
03/18/2024

License/Permit #

TMS Project # Page 1 of 2

2023-026086

_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: _1
Kiddie Korral Jennifer Biork v" Number of Violations COS: __ 0
. - 1o - 94/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
100 Baugh _ Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)
' Compliance. Status: - OUT =notin comphmlcc IN = in compliance RO =nol aobserved NA = not applwnblc COS =corrected onsite. R = repeat violation.

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

Mark 'v'a checkmark in approprinte box for IN, NO, NA, COS

Priority Itews (3 Points) violations Require Immedinte Corrective Action

Compliance Status _-

Mark an asterisk * % ' in approptiate box for R
not to exceed 3 days

Compliance Status _-

1IN NG ‘Thmc and Temperature for Food Safety Ol LININ €
g i\, o1 g (F = degrees Fahrenheit) g Aloja ;’ Employee Health
/ 1. Proper cooling time and temperature 4 12. Management, fo'm.i cx'nployees and f:onditimml employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) V4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
7 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
/ 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 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v/ 6. Time as a Public Health Control; procedures & records Highly Susceptibie Populations :
Approved Source 3 16. Pasteurized foods used; prohibited food not offered /
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in P
v good condition, safe, and unadulterated; parasite Chemicals
destruction B
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v v & Ve,
v getables
, Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
3 preparation, storage, display, and tasting o ' .
10. Food contact surfaces and Returnables ; Cleaned and ] 19. Water from approved source; Plumbing installed; proper
4 Sanitized at ppi/temperature v backflow device
11. Proper disposition of retumed, previously served or 70 Approved Sewage/Wastewater Disposal System, proper
v reconditioned 4 5

ol 1 %] cC - : O[T [N[N]|C — : :
UINLOLALO Demonstration of Knowledge! Personnel g NIOIALO Faod Temperature Control/ Identification
T 8 s : : : : 8 :
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Centified Food Manager (CFM) v Maintain Product Temperature
I 22, Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
i Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Peerequisite for Operation
24. Required records available (shellstock tags; parasite . . " it o \7nls
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures 1 Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e b enching faciliec: i .
/ HACCP plan; Variance obtained for specialized J/ 31 Aflequatn handwashing facilities: Accessible and properly
f . A supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfuces cleanable, properly
, v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
TININTC , ‘ R OfT [N NTC = '
Ul Nj O] A ;) Prevention of Food Contamination UlNlola ;) Food Identification
1r 0 "‘ X
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals 4
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facllitics
/ 36. Wiping Cloths; properly used and stored v 42. N)n«l?ood Contact surfaces clean
Vi 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
7 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
and used
Received by: Print: Phone #/ email:
(signature) %’ Jennifer Bjork kiddie_korral@att.net
Inspected by: Print: Inspector’s Phone #
(signature) 3,06 Kassandra Lamb, RS

Form EH-06 {Revised 039-2015)

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
03/18/2024 Kiddie Korral 100 Baugh Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Itemy/Location Temp
2 - Turkey-RIC 39
2 - Milk-RIC 40
2 - Ranch dressing-RIC 41
2 - Apple juice-RIC 40

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

30 - Permit valid until 8/1/24

AdditionalComments:Print this report and keep it on site

9-- Keep raw meat separate from ready-to-eat foods. Observed raw ground beef thawing in a tray next to turkey lunch
meat. Clean up condensate at bottom of the reach-in cooler and repair.
16 - Shall not use raw shelled eggs. Use only pasteurized eggs. Repeat violation.

Registered Food Service manager |ra Nugent

Certificate #:

Exp. Date: 06/09/2026

Pest Control Company Diamond J

Service Date: 02/21/2024

Grease Trap Service Company Harrington

Service Date: 01/02/2024

Received by: Print: Phone # / email:

(signaturc) %’ Jennifer Bjork kiddie_korral@att.net
Inspected by: Print: Inspector’s Phone #

(signature) W ﬂ.a Kassandra Lamb, RS

)

Form EH-06 (Revised 09-2015

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
11/21/2023 11:30 AM 12:11 PM - 2023-026086
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-FleldInvestigation | [ 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Kiddie Korral Amy Hanks v Number of Violations COS: __ 0 92/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
100 Baugh Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)
Compilance Status: - OUT = not in compliance ~ IN = in compliance .- NO = not observed - NA = not applicable : COS = ¢ d 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 Intmnediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status " |
o N ¢ Time and Temperature for Food Safet R O 1 | NINJC R
v ~ ol A 0 g de*;ms Fahronheit) Y. ginjojafo Employce Health
v/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. 'roper Hot Holding temperature(135°F) Preventing Contsmination 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) alternate method properly followed (APPROVED ¥ N )
v 6. Time as u Public Health Control; procedures & records Highly Susceptible Populations
Approved Seurce 3 l | 16. Pasteurized foods used; prohibited food not offered
v : Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ;
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 from Contamination 3 18. 'Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ppi/temperature backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal .
. . y Foundation Items (2 Points) violations Require Corrective Action within 10 days
6] 1 [ N] N[ C R| ] O] T |N[N]C - R
;{ N0l A g Demnnﬂmﬂnn of Knowledgel Personnel $ NjOolaA g Food Temperature Control/ Identification
4 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
Vs 22, Food Handler/ no 1 horized persons/ personnel 2 28. Proper Date Marking and disposition
- Safe Water, Recordkecping and Food Package J/ 29. Thermometers provided, accurate, and calibrated; Chemical?
Labeling ‘Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v/ i:;tkﬂfg‘i‘;f)‘? ;Z‘Z‘)’(’ddg‘e?;‘(‘)’gs'g S:;:g“"“k tags; parasite v/ 30. Food Establishment Permit (Current & Vaid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
v f{iggl;’q:ll::.c :l::;g;c\:l;a:)glt:‘i::eg ?zgl:g::zfignl;?; e and 4 3 i Afie:iqua‘tedhmldwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
v/ 26. Posting of Consumer Advisories; raw or under cooked / 33, Warewashing Facilities; installed, maintained, used/
| l foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
= . Core Items (1 Point) Violations Reguire Corvective dction Not to E Days or Next Inspiection , Whichever Conies Flrst
O TNl NJC : : FY O] 1NN} C R
;{ NIOlA g _Prevention of Food Contamination "i] Nl OLA ;) . Food Identification
v/ 34. No Evidence of Insect contamination, rodent/other v 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
s 37. Environmental contamination v/ 43, Adequate ventilation and lighting; designated areas used
v 38, Approved thawmg method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils Vs 45. Physical facilities installed, maintained, and clean
V4 39. Utenslls, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Amy Hanks amy_hnks@yahoo.com
Inspected by: ip Print: Inspector’s Phone #
(signature) Kfﬂ‘kl ,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
11/21/2023 Kiddie Korral 100 Baugh Alvarado, TX -
5 TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Ham-RIC 39
2 - Cheese-RIC 40
2 - Orange juice-RIC 38
2 - Apple juice-RIC 38

o OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
16 - Shall not use raw eggs.
18 - Shall not use “low splash” bleach. Use only plain or concentrated bleach for sanitizing food contact surfaces.
28 - Date mark opened food (ham, cheese) and discard within 7 days.
30 - Permit valid untii 8/1/24
AdditionalComments:Print this report and keep it on site

Exp. Date: 06/09/2026
Service Date: 11/07/2023

Grease Trap Service Company Harrington Service Date: 10/03/2023

Received by: Print: Phone # / email:

(signature) Amy Hanks amy_hnks@yahoo.com
Inspected by: ip Print: Inspector’s Phone #

(signature) M | 6 Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)
Page 2 of 2

Registered Food Service manager [ra Nugent Certificate #:

Pest Control Company Diamond J




Retail Food Establishment Inspection Report

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

Mark *v". a checkmark in appropriste box for IN, XO, NA, COS

Date: Time in: Time out: License/Permit & TMS Project # Page 1 of 2
03/20/2023 10:56 AM 11:46 AM - 2022-023161
Purpose of Inspectlon: | | t-Compliance ¢ | 2-Routine "7 ] 3-Fleld investigation i 4-Visit i 5.0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of Repeat Vielations: _1__ :
Kiddie Korral Amyv Hanks Number of Violations COS: __0

: Y : : 90/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
100 Baugh Alvarado/Johnson County | 76009 000-000-0000 Na  (circle onc)

Compliance smnis- OUT = notin compliance  IN = in compliance - NO = not ebserved - NA = not applicable - COS = corrected onsite R = repeat violation

Mark an ssterisk * % * in appropriate box for R

Prmmy Items (3 Points) vioatlons R

juire Immediate Corrective Action not to exceed 3 days

Compli Status | EEE Compliance Status
gl NINIC Time and 'I‘mtperature for Food Safety R of NN C R
}[{ NjO} A g’ (F = degrees Fahrenhoit) ;3 N oA g Employee Health .
/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
V4 2. Proper Cold Holding temperature(41°F/ 45°F) s 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 coaking time snd temperature v 4. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Ti ime 15 u Public Health Control; procedures & records Highly Susceptible Populations
i Approved. Sourcc / 16. Pasteurized foods used; prohibited food not offered
i : Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
) destruction ) i -
8. Food Received at proper temperature 17. Food ndditives; approved and properly stored; Washing Fruits
/ v pp p
& Vegetables
- Protection from Contamination 3 18. Toxic substances properly identified, stored and used
7 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
/ 1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
iot e Corrective Action within 10 day:
olt|N|N]C : : E O IN|IN|C R
UINJO] A g ‘Demaonstration of Knowledge/ Personnel Ul NjoOfaA g Food Temperature Control/ Identification
T i : : (i T
2 21. Person in charge present, demonstration of knowledge, v 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Praper Date Marking and disposition
Snle Water, Recordkeeping and Food Packege / 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite N N . o 0 .\l
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
- Conformance with Approved Procedures Utensils, Equipment, and Vending
/ Qigg?‘;fnnc%;lig;lﬁmﬁ:ﬁ%ﬁ:‘:;:’eigﬁl;?gess’ and 2 31. Adequate handwashing facilities: Accessible and properly
> supplied, used
prccessmg methods; manufacturer instructions
- Consumer Advisory 32. Food and Non-food Contact surfaces c!eamble, properly
: . v designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 13. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Ailergen Label Service sink or curb cleaning facility pmwded .
- g , Days or Next Inspection , Whichever Comes First '
O[T N]IN]C R : : i il Ol T NINJ C R
UIN|O] A so Prevention of Food Contamination UINjOJA g Food Identification
T bt o ; ; y
1 34. No Evidence of Insect contamination, rodent/other v . 41.Original container labeling (Bulk Food)
animals
/ 35. Personal Cleanlinesw/eating, drinking or tobacco use Physical Favilitics
v 36, Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environments! contamination v 43, Adequate ventilation and lighting; designated areas used
v 38 Approved thawing method 1 44, Garbage and Refuse properly disposed; facilities maintained
- Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
1 39 Utens:ls, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
J/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Amy Hanks kiddie_korral@att.net
Inspected by: 5 Print: Inspector’s Phone #
(signature) . Kassandra Lamb, RS
Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Establishment Name:

Contact/Owner Name:

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/09/2022 11:05 AM 12:01 PM - 2022-023161
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation | [ 4-Visit | [ 5-Other | TOTAL/SCORE

% Numbher of Repeat Violations: _3

Compliam S,ln{_x_t_x_

. Compliance Status: = QUT = nnt in complinnce IN=in mmphm\ce \‘O = not absensd
Mark me appropriate pmms i the OUT box foreaclin '

unbered item

Time and ’I’émp‘emture for Fond Safety

Kiddie Korral Ira Nugent v Number of Violations COS: _- 0

: e - : , 81/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
100Baugh _____ _ Alvarado/Johnson County | 76009 000-000-0000 No (eircleons) |

=not applmablc €OS = correctedonsite . R= rcpcm vmlanan
o 0 -

arkan astcnsk * " inapy mpnmc box tm R

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

EEEET - g : R
¥ Nlofa _? (F = degress Fahrenheit) ¥ Klojia g . ) Employee Hga!th : '
/s 1. Proper cooling time and temperature / 2. Management, fopq .m"nplayees and Fonditioual employees:
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 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 )
4 6. Time as a Public Health Comr____p_occdures & rccord\ Highly Susceptible Populations :
: Appraved Som‘cc : - 3 16. Pasteurized foods used; prohibited food not offered
. Pasteurized eggs used when required
7 Food 'md ice obtained from approved source; Food in : . - .
good condition, safe, and unadulterated; parasite Chemicals
destruction E . o o .
8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination. 3 18. Toxic substam.es pro erly identified, stored m)d used v/
3 9. Food Separated & protected, prevented during food e V ~ Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Wa(er fmm approvcd iourcc, Plumbmg mstdlled proper
v Sanitized at ppmv/temperature v backflow device
/ 1. PerFr disposition of retumned, previously served or Y 2{). Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
THEEE T = : ) T - ; =~
g Niola ? Demonstration of Knowledge/ Personnel lrl A g  Food Temperature Conlmll 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
2 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Pac!mgc o / 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
/ i‘e‘stur:cqt:‘(‘;f)d ;,Z‘Z‘l’(;‘:ef;’;‘x‘g‘; (shellstock tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures " Utensils, Equipment, and Vending
N FP—— + N > c
/ ffA((_grpg‘;::f%:r:tj:]x‘;g:;i‘;;‘:;:;ﬁﬁl:Zr::ice“’ and 2 ?L Afiequafe handwashing facilities: Accessible and properly v/
supplied, used
procwsmg methods; manufacturer instructions
F Conmmer Advisor} 32. Food and Non-food Contact surfaces cleanable, properly
: 2 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

R IMA T Ira Nugent

QO N . €
Upnforato Prevention of Food Confamination !rJ xlojal of Fooul Identification
34, No Evidence of Insect contamination, rodent/other 41. Oanal container labeling {Bulk Food)
1 animals v
7 35, Personal Cleanliness/eating, drinking or tobacco use : : ; Physteal Facilitics
Vi 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
v/ 38, Appmved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
o : Proper Use of Utensils: v 45. Physical facilities installed, maintained, and clean
% 39, Uremlh equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and ciean
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) Kiddie_korral@att.net

(signature)

Inspected by:

Print:
L2,RS  |Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Ret~*! Food Establishment Inspection Rer~+t

Bureau Veritas North America, Inc.

R0~ OISO

Contact/Owner Name:

ime in: Time out: Est. Type

Risk Category Page‘l of d\

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

Y }\m £ t@t’it/ﬂ)\
3t

Physical Addres: ’
1N No (circle one)

Ci »ﬂ!c Nty (- ’ D Zip Code: | Phone: Follow-up: Yes
A

v, 1 Proper coolmg trme and temperature A 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
IV 2. Proper Cold Holding temperature(41°F/ 45°F) f 13. Proper use of restriction and exclusion; No discharge from
\Y; P . eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) /4 _ Preventing Contamination by Hands
v 4. Proper cooking time and temperature : 14 Hands cleaned and properly washed/ Gloves used properly
V1 5. Proper reheating procedure for hot holding (165°F in 2 g 15. No bare hand contact with ready to eat foods or approved
Hours) V| altemate method properly followed (APPROVED Y N )
1 6. Time as a Public Health Control; procedures & records e , ' . Highly Susceptible Populations
Approved Snurce j I ~ :gzasteunzed foods used; prohibited food not offered
: AN - _d eurized eggs used when re urred
: 7. Food and ice obtamed from approved source; Food in -
N : T good condition, safe, and unadulterated; parasite . - o - Chemtcals
) destruction A . '
\,1/' 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
. & Vegetables
. 1 Protection from Contamination 18. Toxic substances roperly identified, stored and used
7 \ T 19 Food Separated & protected, prevented during food ‘ - . Watell Plumbxng . I
N

preparation, storage, display, and tasting : : - ' ‘
10. Food contact surfaces and Returnables ; Cleaned and wed I 19. %ater from approved source; Plumbmg mstalled proper
Sanitized at ppm/temperature p L ckflow device

20. Approved Sewage/Wastewater Disposal System, proper
disposal

11. Proper disposition of returned, previously served or
reconditioned

>z
cn

D ’monstratron of Knowledge/ Personnel Food Temperature Controll Identxf cation ,

Moo
zlﬂ

21 Person in charge present demonstration of knowledge, \ ‘ 27 Proper cooling method used; Equipment Adequate to

and perform duties/ Certified Food Manager (CEM) . Maintain Product Temperature

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

Safe Water, Recordkeeping and Food Package 29. Ahermometers provided, accurate, and calibrated; Chemical/
' _ Labeling ermal test strips

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

Permit Requirement, Prerequisite for Operttﬁon‘ ,

24, Required records available (shellstock tags; parasite

destruction); Packaged Food labeled
_Conformance with Approved Procedures

25. Compliance with Variance, Specialized Process, and

HACCP plan; Variance obtained for specialized

processmg methods manufacturer instructions

30. Food Establishment Permit (Current & Valid)

~ Utensils, Equiprnent, and Vending

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

Consumer Advrsory 32. Food and Non-food Contact surfaces cleanable, properly
. : designed, constructed, and used
26 Postmg of Consumer Advrsorles raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

ofT cl R[] Tol1[NINfC] —
U N Alo} Prevenhon of Food Contammatron - | UINIO e, Foo Idenhﬁeatmn
T : |s . : L T b s 2 -
\/ , 34 No Evrdence of Insect contammanon, rodent/other 41. Orlgmal contamer labelmg (Bulk Food)
animals
Vi 35. Personal Cleanliness/eating, drinking or tobacco use F . . .. _ Physical Facilities
< 36. Wiping Cloths; properly used and stored - 42. Non Food Contact surfaces clean

43. Adequate ventilation and lighting; designated areas used
44. Garbage and Refuse properly disposed; facilities maintained

37. Environmental contamination %
Vi -
U 45, Physical facilities installed, maintained, and clean

roved thawing method
. t Proper Use of Utensils - .
39. Utensils, equrpment & linens; proj /perly used, stored
dried, & handled/ In use utensils; properly used .
40. Single-service & single-use a?ﬂes ; properly stored 47. Other Violations

A Prfm: A Haunks, Tiﬂﬁf”err?eln/%:ﬁg Gwner
e e [TIANT IO\t

AT

J

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

Received by:
(signature)

I3
e ] LI A

Form EH-06 (R&¥ised 09-2Q




Ke[all BOOd EStaplusnment inspection l(eport

/ \

1/ ™
i

Jureau Veritas North America, Inc.

Bh10

Time in: Time out:

) License/Perir{n}i % D

-OISI0|

2 3
Est. Type Risk Category Page *1, of (“24%

Purpose of Inspection: |

| 1-Compliance * - | /I 2-Routine "= |

3-Field Investig_ation

I Tavisit . § | 5Other | TOTAL/SCORE

Establishment

4me

1

\cLie Kpwy ou

Contact/Owner Name:

# Number of Repeat Violations:
v Number of Violations COS:

Physwalﬂ‘\dd“%“%\”) Pouic (ﬂ

RINIREAIOAY)

Zip Code: Phone:

Follow-up: Yes {J

No (circle one)

e
‘ 1

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

QLt =not in eomphance IN=in comphance NO = not obscr\'ed NA = not applicable - COS = - corrected on site
Matk ‘v’ & checkimark'in approptiate box for IN, NO, NA, COS

R = repeat violation
Mark an astensk k2 in applopnate box for R

T

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

/

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

Comphance Status Compliance Status ]
0 NNy C Time and Temperature for Food Safety R O 11NN C - R
’Irj kN 0 ;A g : (F = degrees Fahrenheit) g NiolA é)‘ ’ Employee Health
vV i 1. Proper cooling time and temperature \/’ 12. Management, food employees and conditional employees;
& knowledge, responsibilities, and reporting
v

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

Preventing Contamination by Hands

X

/‘*‘\

F,‘bod Separated & protected, prevented during food
réparation, storage, display, and tasting

4 3. Proper Hot Holding temperature(135°F)
7, 4. Proper cooking time and temperature Vv g 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) alternate method properly followed (APPROVED YN )
~ 6. Tlme as a Public Health Control; procedures & 1ec01ds L Highly Susceptible Populations .
Approved Somce : A / 16. Pasteurized foods used; prohibited food not offered
“ ; ; B A Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in S : :
. / good condition, safe, and unadulterated; parasite O Chemicals -
destruction - e :
J 8. Food Received at proper temperature : / 17. Food additives; approved and properly stored; Washing Fruits
| & Vegetables
a8 "\ Protection from Contamination Vi 18. Toxic substances properly identified, stored and used

Watex/ Plumbing

10 Food contact surfaces and Returnables

4 Cleaned g
Sanitized at ,\{ )E?“Z}&j{(’fi;(

ppm/temperature |

.

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

11. Proper disposition of returned, previously served-br
reconditioned

» 2]

20. Approved Sewage/Wastewater Disposal System, proper
disposal

OJ1[N|N]C e ; R| JO[1[N Tl e :
UI'N| O} AlO Demonstration of Knowledge/ ‘Personnel ; UL N|.O 0 . Food Temperature Control/ Identification
T S - ) T : S : : :
/ . 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
M and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
i 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition

kS

““Safe Water, Recordkeeping and Food Package
Labeling

29. Thermometers provided, accurate, and calibrated; Chemical/
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
HACCEP plan; Variance obtained for specialized
processing methods; manufacturer instructions

,\ggl{{}&dequate handwashing facilities: Accessible and properly
1

ied, used

Consumer Advlsory

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

Pl

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

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

(signature)

Inspected by]" i} i

WOEVIL

oz

THL M/J Wi

o NiNJC C
;J 01 A (S) ‘Prevention of Food Contammatlon g N A g) Food Idenhficauon
. i 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals 3
f 35. Personal Cleanliness/eating, drinking or tobacco use s : Physical Facilities
/) 36. Wiping Cloths; properly used and stored \[ 42. Non-Food Contact surfaces clean
Sy 37. Environmental contamination 1./ 43, Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method A 44. Garbage and Refuse properly disposed; facilities maintained
“ Proper Use of Utensils .J 45. Physical facilities installed, maintained, and clean
N / 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used )
40. Single-service & single-usé articles; properly stored J 47. Other Violations
i and used /l
Received by: (\‘ A/L/ _/{ Z )i/7< Print: )U(Vl,b S ‘& - Title: Person In Charge/ Owner
(signature) ’ ’L‘ ( (A/IL/(

Business Email:

7

/1

Form EH-06 (Revised 09-(16;5)

I ,
i
)

(

N




Bptall Food Establishment Inspection Rﬂnort

K

.&ureau Veritas North America, Inc.

07 Rl

Time out:

A

/.

anense/Pm q D

Est. Type Risk Category Page

. o
Jof _eF~

Purpo‘ée of Inspection:

L1 Compliance \/ | 2-Routine

3-Field Investlgatwn ]

1 4-Visit 1 | 5.Other

TOTAL/SCORE

VOl ok

Contact/Owner Name‘

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

eI gty

AL a0

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

43

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

Complmnce Status: Out\Jnot in compliance " IN = in compliance . NO = not observed . NA = not applicable. COS = corrected on site
Mark *v*“a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Mark an asterisk ¢ % ’ in appropriate box for R

reconditioned

Priority Items (3 Points) violafions Require Immediate Corrective Action not to exceed 3 days
Compli Status | Compliance Status_|
oI} NI NpC Time and Temperature for Food Safety R 0 NNy C
-llJ‘ Npo 7’ ;) (F = degrees Fahrenheit) ll{ N (; A g Employee Health
’\/ [. Proper cooling time and temperature 12. Management, food employees and conditional employees;
\ knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) \// 13. Proper use of restriction and exclusion; No discharge from
/ eyes, nose, and mouth
s 3. Proper Hot Holding temperature(135°F) - Preventing Contamination by Hands
v 4. Proper cooking time and temperature 4 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__ )
Wi 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
A Pasteurized eggs used when required
8 7. Food and ice obtained from approved source; Food in
w/ good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
A ,/ & Vegetables
. M Protection from Contamination 1 18. Toxic substances properly identified, stored and used
pa / \yod Separated & protected, prevented during food Water/ Plumbing
R \.pr¢aration, storage, display, and tasting
10. Food co )y nd Returnables ; Cleaned and \/ 19. Water from approved source; Plumbing installed; proper
/ Sanitized at %%&/’tempemture(\ 2{‘)( m M L~ 3 backflow device
/ 1T. Proper disposition of returned, previously served or J 20. Approved Sewage/Wastewater Disposal System, proper
M ) disposal

i C TOo] T N[N
U|NJOJA] O Demonstration of Knowledge/ Personnel Ul N[O]A Food Temperature Control/ Identification
T b L
,\/ 21. Person in charge present, demonstration of knowledge, J K‘Zw’//lsroper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) / aintain Product Temperature
4 22. Food Handler/ no unauthorized persons/ personnel ~ |/ 28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
" Labeling

29. Thermometers pr vided, w d cylibrated; Chemical/

Thermal test stnps{

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

Permit Requlrement, Prereqmsite 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

)mlied, used

Consumer Advisory

t3i?(/ﬁ>od and Non-food Contact surfaces cleanable, properly

signed, constructed, and used

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

_ Core Items (1 Point) Violations Reguire Corrective Actio

Days or Next Inspection , Whichever Comes First

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

(signature)

N7 028

op1
Uy NjOlAlO Prevention of Food Contamination Ui NjolaA]oO Food Identification
T s T S
?'/ 34, No Evidence of Insect contamination, rodent/other o 41.Original container labeling (Bulk Food)
X animals
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
V4 ; 36. Wiping Cloths; properly used and stored A 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination (" 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method W 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils ) 45. Physical facilities installed, maintained, and clean
J 39. Utensils, equipment, & linens; properly used, stored, - 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
d 4() Single-service & single-use articles; properly stored 47. Other Violations
nd ysed ¢ o~
Received by: Print: { Title: Person In Charge/ Owner
(signature) UX(ILM ' PW\M/\ Wg
Inspected by:

Form EH-06 {Revised 09-2015]_}

- PM’% /ﬁ@{ Q V&U((Zf) W’! E /iuﬂsjness Email:




“Retail Food Establishment Inspection Report

P P 1 s

ureau Veritas North America, .. ‘ /1009 -0 (1111

Y

Date: Time in: Time out: License/Permit # Est. Type Risk Category Page L of %
Jer1/19 | 1750
Purpose of Inspection: {1 1.Compliance 3~ | 2-Routine - I} 3-Field Investigation | | 4-Visit ¥ | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____
IL\. AA" ' [LO Wt ‘ v Number of Violations COS: ____ O
Physical Address: County Zip Code: | Phone: Follow-up: Yes
| 10O N ’%0\\1& L\ ﬁ' No (circle one)
Comphance Status; - Out = not in comphance 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 cach numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ * in applopuate box for R
~Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | L Compliance Status | -
8 ; g f: g Time and Texnperaful'e i“or F(.)od Safety R 8 IN g f: g ’ Employee Health R
T s . (F = degrees Fahrenheit) T : P : :
N 1. Proper cooling time and temperature N 12. Management, food employees and conditional employees;
N knowledge, responsibilities, and reporting
No 2. Proper Cold Holding temperature(41°F/ 45°F) NGO : 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
hY) 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
™~ 4. Proper cooking time and temperature A 14. Hands cleaned and properly washed/ Gloves used properly
NI 5. Proper reheating procedure for hot holding (165°F in 2 d 15. No bare hand contact with ready to eat foods or approved
Hours) N alternate method properly followed (APPROVED Y___N__ )
L\ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
by Approved Source \\ 16. Pasteurized foods used; prohibited food not offered
: : Pasteurized eggs used when required
d 7. Food and ice obtained from approved source; Food in : G
Q good condition, safe, and unadulterated; parasite : : : Chemicals
destruction : :
4 8. Food Received at proper temperature N 17. Food additives; approved and properly stored; Washing Fruits
S : N & Vegetables
getable
N Protection from Contamination \? 418 Boxic substances properly identified, stored and used
? (1 9. Fopd Separated & protected, prevented during food el s : Water/ Plumbing
preparation, storage, display, and tasting } :
~No 10. Food contact surfaces and Returnables ; Cleaned and ¢ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
N 11. Proper disposition of returned, previously served or AW 20. Approved Sewage/Wastewater Disposal System, proper
: : disposal

N reconditioned

ol1 N[ C R O[L|N|N|C s : , ‘ R
Ui N|O]A|]O Demonstration of Knowledge/ Personnel : Ul N|'Ol'Al O Food Temperature Control/ Identification
T : Rk T S i
~4 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
4] 22, Food Handler/ no unauthorized persons/ personnel D D 28) Proper Date Marking and disposition
: : Safe Water, Recordkeeping and Food Package N 9. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thexmal test strips
\\\ 23. Hot and Cold Water available; adequate pressure, safe : ; Permit Requirement, Prerequisite for Operahon
~ 24. Required records available (shellstock tags; parasite N . R .
) destruction); Packaged Food labeled 4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures PHE R Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e I . R .
~ \) HACCP plan; Variance obtained for specialized Na | 31 Afiequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions Py
Consumer AdVJSory ) 32) Food and Non-food Contact surfaces cleanable, properly
: q esigned, 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 i Service smk or curb cleamng facilit provnded

SO RN b4 :
g N[ o} A g Preventlon of Food Contamination I'I{ N Food Identification
A : ; .
] 34, Nc; Evidence of Insect contamination, rodent/other N 41.Original container labeling (Bulk Food)
mals
™~ 35. Personal Cleanliness/eating, drinking or tobacco use : " Physical Facilities
N 36. Wiping Cloths; properly used and stored N 42. Non-Food Contact surfaces clean
™ 37. Environmental contamination ~ 43. Adequate ventilation and lighting; designated areas used
N 38. Approved thawing method N 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils AN 45. Physical facilities installed, maintained, and clean
~3 39. Utensils, equipment, & linens; properly used, stored, Y 46. Toilet Facilities; properly constructed, supplied, and clean
; dried, & handled/ In use utensils; properly used
~ 40. Single-service & single-use articles; properly stored Ny 47. Other Violations
| and used

Received by: Print: Title: Person In Charge/ Owner
(signature) L\Cﬁér\H\/(M\g\/ "DW‘MA H&V\k,s

Inspected by: () Print: Business Email:
R AC, S N

Form EH-06 (Reviskd 03-20T5) /
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°tall Food Establishment Inspection Report

Jureau Veritas North America, Im.

Page _[ of,d

: Ti Szl:, Time out: License/Permit # - Est. Type Risk Category
BN A0 A0\ BOVHBY
Purpose of Inspection: | 1-Compliance | 175 2-Routine 3-Field Investigation 1 Jd4-visit. | 1 5.Other | TOTAL/SCORE
Establishment N, Contact/Owner Name: % Number of Repeat Violations: _____
E d d | 6 @ \ v Number of Violations COS:
L
Physical Addrealm N % u O h C_‘q‘i% d D Zip Code: | Phone: Followlupf Yes
i ’ a No (cirel

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

Out = not i\'mompliance IN =in compliance "NO = not observed :NA = not applicable - COS =<corrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Mark an_asterisk ¢ % ' in appropriate box for R

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

Compliance Status | Compliance Status |
O] T NIN}C s . 3 R 01 NiN] C R
ulnjolalo R St unjgla]e Employce Health
I’ I. Proper cooling time and temperature (v 12, Management, food employees and conditional employees;
V] - knowledge, responsibilities, and reporting
L 2. Proper Cold Holding temperature(4 | °F/ 45°F) J 13. Proper use of restriction and exclusion; No discharge from
v A eyes, nose, and mouth
/| 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
e 4. Proper cooking time and temperature i 14. Hands cleaned and properly washed/ Gloves used properly
A 5. Proper reheating procedure for hot holding (165°F in 2 hd V1 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 / 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
Y /1] | &ve
getables
Protection from Contamination 18. Toxic substances properly identified, stored and used

preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

Water/ Plumbing

10. Food ¢ xﬁwftt Retumables

Sanitized peramre

water from approved source; Plumbing installed; proper
ackflow device

{ 1. Proper disposition of retumed previously served or

20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal
. \ ti )
O} 1§ N{NJ] C R Op-17] N "NJC R
Ui N O] ALO Demonstration of Knowledge/ Peysonnel UL Nj Ol Al O Food Temperature Control/ Identification
X s T S
)) 7 C“Z?erson in charge present, demonstration of knowledge, A 27. Proper cooling method used; Equipment Adequate to
Y d perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

. 28. Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

\/ 29. Thermometers pr(zgﬁ)a cu:ate and calj iated Che ical/

Thermal test strips

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

Permit Requirement, Prerequisite for Opera on

destruction); Packaged Food labeled

24, Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
. Core Items (1 Point) Violarions Require Corrective.

Conformance with Approved Procedures / Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and N4 . T .
HACCP plan; Variance obtained for specialized N 3L Af‘jequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory a /@ood and Non-food Contact surfaces cleanable, properly
/ ‘gned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked J/ 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

dried, & handled/ In use utensils; properly used

OF1TININJC 0 C
U|N|OlAfO Prevention of Food Contamination UfNjOJA]O Food Identification
T S b\ T S
l /1 3;1‘2:10 Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
/ als /]

N 35. Personal Cleanlmess/eatmg, drinking or tobacco use / Physical Facilities

v 36 Wiping Cloths; properly used and stored |V 42. Non-Food Contact surfaces clean
1 <} 37_Environmental contamination ] " 43) Adequate ventilation and lighting; designated areas used
' v 8. Approved thawing method ™44, Garbage and Refuse properly disposed; facilities maintained

Proper Use of Utensils 7 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v, 46. Toilet Facilities; properly constructed, supplied, and clean

J

and used

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

47. Other Violations

Received by: [}
(signature)

" Ay Haanfes

T

Inspected by, =e
(signature) MWAMI 4'&

" Business Email:

Form EH-06 (Revised 09-2015U
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Retall Food Establishment Inspection Report

A

)ureau Veritas North America, In

DI~ UV’K;" q i

<

]ﬁte:?, \ g Time in: Time out: License/Permit # D-}}\ Est. Type Risk Category Page _J of (A
Vg ,

Purpose of Inspection: | ___J 1-Compliance  § | 2-Routine | | 3-Field Investigation  § [ 4-Visit } | ~ 5-Other | TOTAL/SCORE

Contact/OW

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

ESZHSh e N@e K)rrd \
Physical Address: ib ) N %/)UJ\J(\Y\

ﬂ/W&(M O L)Zip Code: : Fol

Phone:

Follow-up: Yes

o

(circle one)

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

Comphance Status: . Out= nob«ml:omphance IN = in compliance. 'NO = not observed - NA = not applicable - COS = corrected on site
Mark an asterisk * % " in appropnate box for R

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

R = repeat violation

Pnorlty Ttems'(3 Points) violations Require Inmediate Corrective Action not fo exceed 3 days
Compliance Status Compliance Status |
OfLTN} Nj.C Time and Temperature for Food Safet R O LNy Np € R
g N| o 44 ;) " (F = degrees Fahrenheit) Y ’IrJ N|] O} A g 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
|i4 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 4 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y__N__ )
vV 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source : \/ 16. Pasteurized foods used; prohibited food not offered
. Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : :
\/ good condition, safe, and unadulterated; parasite Chemicals
destruction : : :
/ 8. Food Received at proper temperature \/ 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
; ~Protection from Contamination v 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 19. Water from approved source; Plumbing installed; proper
ol Sanitized at ppm/temperature V/ backflow device
\/ 11. Proper disposition of returned, previously served or \// 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

22. Food Handler/ no unauthorized persons/ personnel

o}x NjC O TN
Ul'N]'OFL'ALO Demonstration of Knowledge/ Personnel U N1:0]A Food Temperature Control/ Identification
T S T :
\/ 21. Person in charge present, demonstration of knowledge, \/ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) / Maintain Product Temperature
v 28. Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

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

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

Permit Requirement, Prerequisite for Operation

RN

destruction); Packaged Food labeled

24, Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

<

25. Compliance with Variance, Specialized Process, and

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

Consumer Advisory

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

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

33. Warewashing Facilities; installed, maintained, used/
Servwe smk or curb cleamng facxhty provided

er Conies First

(signature)

ofx C
UI'N|O 0 _'Prevention of Food Contamination U| Nl O] A Food Identification
T S : T 757,
\/ 34. No Evidence of Insect contamination, rodent/other \ Wﬁginal container labeling (Bulk Food)
: animals
(% 35. Personal Cleanliness/eating, drinking or tobacco use Vi Physical Facilities
V4 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
V19 37. Environmental contamination v 43, Adequate ventilation and lighting; designated areas used
\/ 38. Approved thawing method 4 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
\/ 39. Utensils, equipment, & linens; properly used, stored, . / 46, Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used %
\/ 40. Single-service & single-use articles; properly stored 47. Other Violations
nand used , Paa)
Received by: ; Print: A, M #M [_Qg Title: Person In Charge/ Owner

Print:

Form EH-06 (Revised 09-2015)

mepected N AN,

A ke




Retail Food Establishment Inspection. "°p0rt
- =
ireau Veritas North America, Inc.
oy
ate: b m . Tim{eé:‘qg Time out: License/Permit # D)\,') OL ’:?’7 Est, Type Risk Category Page .’XOf@
1B A . A S ;
pection: | | I1-Compliance | » 2-Routine 14-Visit | | 5-Other | TOTAL/SCORE

Purpbse of In

3-Field Investigation

R elole korio)

Contact/Owner Name:

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

Physical Addlesm N . P‘HU QY

B

Zip

Code:

Phone:

Follow-up: Yes
No (circle one)

Ry

Compliance Status: Out =not m\no_g‘phance IN = in compliance NO not observed - NA = not applicable ./COS = corrected on site .~ R = repeat violation

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

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

Mark an asterisk * %’

Priority Items (3 Points) violations Reqiiire Immediate Corrective Action not to exceed 3 diys
Compliance Status_| Compliance Status_|
O NINIC Time and Temperature for Food Safety R Of 1| NINLC
¥ NjolkaA ;) (F = degrees Fahrenheit) _1rJ N[O} A é) Employee Health
;/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
A knowledge, responsibilities, and reporting
J 2. Proper Cold Holding temperature(41°F/ 45°F) // 13. Proper use of restriction and exclusion; No discharge from
P eyes, nose, and mouth
V1 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
P 4. Proper cooking time and temperature e 14, Hands cleaned and properly washed/ Gloves used properly
./'/ 5. Prop))er reheating procedure for hot holding (165°F in 2 y L 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 y /= | 16. Pasteurized foods used; prohibited food not offered
Jamy Pasteurized eggs used when required
L?ood and ice obtained from approved source; Food in
5 B God condition, safe, and unadulterated; parasite Chemicals
/] destruction pd
v 8. Food Received at proper temperature N 17. Food additives; approved and properly stored; Washing Fruits
. & Vegetables
Protection from Contamination J 4 18. Toxic substances properly identified, stored and used
\/ ! 9. Food Separated & protected, prevented during food b Water/ Plumbing
preparation, storage, display, and tasting
10. Food co! rfaces and Returnables ; Cleaned and P 19. Water from approved source; Plumbing installed; proper
2] d Sanitized até:e ppim/temperature &Y—P (Q,I (\ j f\ - v/ backflow device i i PP
\// 11. Proper disposition of retumed, previously setved or . L 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

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

o1 N N{C R 0 ‘ T: NN ‘C
ulNjoOlA]O Demonstration of Knowledge/ Personnel vi Nl OlAl O Food Temperature ControV/ 1dentification
T . b T - S
4 21. Person in charge present, demonstration of knowledge, 4 27. Proper cooling method used; Equipment Adequate to
L% / and perform duties/ Certified Food Manager (CFM) AL Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnet -./‘ b - 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, safel ﬂ) Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite v . . Tl
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 I . A .
HACCP plan; Variance obtained for specialized / 1. .dequate handwashing facilities: Accessible and properly
. . . . ¢ plied, used
processing methods; manufacturer instructions -
Consumer Advisory " " 32)Food and Non-food Contact surfaces cleanable, properly
igned, constructed, and used )
- 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided
’ k k W k Comes First

Form EH-06 (Revised 09-2045

ME\MQQZLQS
d

] C C
UiN]O] Al O Prevention of Food Contamination o Food Identification
T s S
34. No Evidence of Insect contamination, rodent/other V 41.0riginal container labeling (Bulk Food)
I animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored /] 42. Non-Food Contact surfaces clean
pd 37. Environmental contamination \ A3 Y\dequate ventilation and lighting; designated areas used
v 38. Approved thawing method T/ M4 Carbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils i 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, ‘; 46. Toilet Facilities; properly constructed, supplied, and clean
N dried, & handled/ In use utensils; properly used P
.// 40. Single-service & single-use articles; properly stored ‘ /w)ther Violations
/\| and used / .
Received by: | Prin e ' { Title: Person In Charge/ Owner
(signature) éh[ﬂ ﬁﬂ kg\ o
Inspected by Prin{ / 7Bu%§mail:
(signature) [

in appropriate box for R




