Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-09-04 Time in: Time out: License/Permit # ™S 2025-021805 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCOREL
Establishment Name: Contact/Owner Name: Number of Repeat Violations: |
Alvarado Processing Center Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
1209 Sunflower Ln., Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: . Out = notin compliance  IN=incompliance NO=notobserved NA =notapplicable COS = corrected on site R =repeat violation I
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days l
: Compliance Status - Comp'i-iance Status. S
01 H AR, R O I | NENJ C R
Time and Temperature for Food Safety , 1
ITJ N| O (E = degrees Fahrenheif) ¥ N o] A g Employee Health
NO 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
propetly
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
(signatuie)R (\‘ Rosalinda Ramos
Inspected by: Print: Business Email:
(signanw ‘\q_ Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

8%
BUREAU
[ VERITAS |

Demonstration of Knowledge/ Food Temperature Control/ Identification

Personnel

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/ 2-0UT 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 Z-ouT 31. Adequate handwashing facilities: Accessible and Yes

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

Plate)/ Allergen Label

O] NN iC Ol NN C
¥ N|. 0] A g Prevention of Food Contamination ’II‘} N1 Ol 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 Physical Facilifies
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
(sighamfe)R ('\\- Rosalinda Ramos
Inspected by: Print: Business Email:
(siguan&_(__m &- Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




TIVE

Texas Department of State Health Services
Retail Food Establishment Inspection Report

SU
Qvt\‘

1928,

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

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

|#2 WIC 37
I#3 Hotbox 180 Veggies 183 hamburger and spaghetti 151
|#28 [TCS foods shall be date labeled with 7 day expiration date. Date prepared counts as day one, 6 days. Shall date mark opened,and prepared TCS food items
Iwith shelf life of no more than 7 days.
lﬂ30 8.01.2026
31 Shall provide paper towel at all hand sinks

Samples: |ﬁ Collected:

Received b, . Print: Title: Person In Charge/ Owner
(signature)

Rosalinda Ramos
Inspected by: Print: Tina NEMMERS-MOORE

(signature)

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/21/2025 09:05 AM 10:00 AM - 2024-028243

Purpose of Inspection: | | 1-Compliance | ' | 2-Routine | | 3-Field Investigation | ld-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1

Alvarado Processing Center Rosalinda Ramos ¥ NumbsrulViitonn GOy __1 93/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

1209 Sunflower Ln. Alvarado/Johnson County | 76009 000-000-0000 No_(circle one)

Compliance Status:  OUT = not in compliance IN = in compliance

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

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

NO = not observed NA = not applicable COS = corrected on site

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 |
OfT|[N|N|C v T o > R of 1 N[N]|] C
_l]{ N|O]|a ;) Time ““ZIF L”:‘cz:; ::‘:":l eh:::hle(i)t(;d Safety lIJ N[ofa :) Employce Health
v/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 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
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 Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source | / [ I | 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature V4 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
3 Sanitized at OPPMChpm/temperature v 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)1 N|IN|]C R O]k N |"N|5C
_&{ N[O| A 2) Demonstration of Knowledge/ Personnel }I N|O|A ;) Food Temperature Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, v/ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 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
V4 ;lzi'sllli;?llll(;:)(,j ;i?:;z‘rg:glt‘ éﬂ;:l‘ls{m'k tags; parasite \ v I ’ | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
9 ’ I——) ' " stalived Process. s
/ ;[5 A(c_zl;,‘ ';lll::f‘\'/:]\r:g:]::n;gl:::;‘cg[;z;li‘[‘)iﬁtfl:z:?us' and 2 J/ ?l. Avdequa.lc handwashing facilities: Accessible and properly
. N fols Fo supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v 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)1 N[N [EC R o1 N[ NG
}# N|O| A :) Prevention of Food Contamination lIJ N[OfA :) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
7 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
/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by:
(signature)

Print:

Koed 0 2

Rosalinda Ramos

Phone #/ email:
Rosalindaramos@slsalle.com

Inspected by
(signature)

Print:

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
10/08/2024 09:51 AM 01:25 PM - 2024-028243
Purpose of Inspection: | | i-Compliance |,/ | 3-Routine | [ 3-Field Investigation | [ 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _(
Alvarado Processing Center Rosalinda Ramos ¥ Numher of Violations COS: __1_ 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1209 Sunflower Ln. Alvarado/Johnson County | 76009 000-000-0000 No (circle one)
Complinnve Status: OUT = not in'compliance  IN = in compliance  NO = not observed  NA =rnot applicable. COS = correciedonsite R= repéat violation
Madk: the appropriate points in the OUT box for cach mumbered item , Mark *v" a chieckimark in appropriate box for IN, NO, NA, COS Mark an asterisk * % *in approprmlc box for R
, an ity ltems 3 Points) violutions Require Immediate Corrective Action not fo exceed 3 days
Compliance Status . Compliance Status : S .
O[1]NTRTC Tinie and ‘!’emperature for Food Safety RI JOJ1 ININIC ' R
0 ¥ ] ; S
¥ Njopa P {F = degrees Fahrenheit) $ Mo 2 ; Employes Health
/ 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
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
7 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 - ; 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 L Chemicals :
destruction o ‘ |
/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination . v 18. Toxic substances properly identified, stored and used L
v 9. Food Separated & protected, prevented during food : Water/ Plumbing
preparation, storage, display, and tasting : i : '
3 / 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from appm\'ed source; Plumbing insmlled; proper
Sanitized at QPPMChpnvtemperature v backflow device
/ 11. Proper disposition of returned, previously served or Y 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
upNibobA !f;) Demonstration of Knowledge/ Personnel A ;) Food Temperature Control/ Identification
T ; L : :
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
V4 23. Hot and Cold Water availuble; adequate pressure, safe Permit Requirement, Prevequisite for Operation
24. Required records available (shellstock tags; parasite N . " rert (0 e\l
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and T e
/ HACCP plan; Variance obtained for specialized J/ %l. A‘dequdle handwashing facilities: Accessible and properly
. . . L supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26 I’ostm;, s of Consumer Advisories; raw or under cooked 33. Wmc\\ ashing Facilities; installed, maintained, used/
Label v Service sink or curb cleaning facility provided
C .
o Prevention of Food Contamination Food Identification
T 5
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 Facilities
v/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil / 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
v 40. Single-service & single-use articles: properly stored v 47. Other Violations
and used
Received by # Print Phone # / email
(signature) et Rosalinda Ramos Rosalindaramos@slsalle.com

Inspected by: M Print: Inspector’s Phone #
(signature) Mz AN Kristen Weatherford, RS 817-223-4834

Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit# | Page 2 of 2
10/08/2024 | Alvarado Processing Center 1209 Sunflower Ln. Alvarado, TX -
= TEMPERATURE OBSERVATIONS g =
item/Location Temp Item/Location Temp Item/Location Temp
2 - CheeseWIC1 33
2 - Bologna -WIC1 36
2-wiCc2 37
2 - Milk-WIC 2 38
3 - Warmer 175
3 - Enchiladas -warmer 167

B N R
OBSERVATIONS AND CORRECTIVE ACTIONS |

Number | NOTED BELOW:

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

tested.corrected on site
30 - 8/1/25

10 - Observed sanitizer at 0PPMCL, shall be between 50-100PPMCL.changed out sanitizer container and

38 - Thawing under refrigeration, in compliance.
42 - Shall repair or replace damaged Gaskets.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Rosalinda Ramos Certificate #: Exp. Date: 04/17/2028

Pest Control Company Carson’s

Service Date: 09/30/2024

Grease Trap Service Company Trimble

Service Date:

Received by:
(signaturc) m

Print: Phone #/ email:
Rosalinda Ramos Rosalindaramos@slsalle.com

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

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

License/Permit #

|_2-Routine |

Contact/Owner Name:

Time out:

02:31 PM

Time in:
01:32 PM

Date:
06/08/2024

Establishment Name:
Alvarado Processing Center

3-Field Investigation

Rosalinda Ramos

TMS Project #
| 2023-022774

0
0

Page 1 of 2

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

96/100

Physical Address: ‘ City/County:
1209 Sunﬂower Ln. Alvarado/Johnson Coun
‘ Campunncc Status: ma T=notin wmphancc m

Mark ﬂm appropriate points in ﬂw OUT box for each numbered item

' Zip Code:

76009

[ Phone:
000-000-0000

-—mcomplinnce I\O-ﬂmobservcd NA- nmapphmble COS com:ctcdonsne

Mark *v’ a checkmark in a propriate box for IN, NO, N ~ Marka an utcnsk % in appronnatc box for R

Prmmy Ihems (3 Pmms) vmlazmm Require Tmmediate Corrective Actio

Follow-up: Yes
No (clrclc one)

R re;)eat violation

TOTAL/SCORE

Com) 'Hmi:e 'smus' , V Compliance Status ;
Ol1LININIC n ¥ Safety R O ILININ]C] - __
ulnfolalo Times ?FT“‘;S‘T;:::‘;;“J:;}W‘]’:)"’ afety ynjolalol Employee Health
/ L. Proper cooling time and temperature v/ 12. Management, food employees and condmonal me!oyeu
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature ——r./ 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method roperly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records _Hishly 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 ‘ Chcmicals
destruction - ‘
J/ 8. Food Received at proper temperature S/ 17. Food addmves approved dlld properly stored; Washing Fruits
._J._L__J_J l ] & Vegetables
Protection from Contamination v 18. T oxrc substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food o ~ Waferl Plumblng
preparation, storage, display, and tasting .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from appm\'ed source; l’lumbmg msldl!ed proper
v Sanitized at 100C! ppmstemperature v backflow device
1. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v dlsposal
OILININIC] : R Ol ININIC
f NlOjfa ;) Demonstrxtion of Knowledgel Peraonnel ¥ Niofla {) ’ einp erature Cantrol/ idcntnﬂcatinn
21. Person in charge presen( demonstmhon of know!eds.e, 27. Proper coolmg mcthod used Equipment Adequate o
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 Packape v 29. Thermometers provided, accurate, and calibrated; Chemical/
_ Labeling I Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v l i:ﬂﬁc‘gm:ﬁd ;Z?;L‘:egv:;fg[; t()i}lx:(lilstock tags; parasite v 30. Food Establishment Permit (Cumrent & Valid)
Sﬁ . Conl'ormunce with Approved Procedures , _ Utensils, Equipment, and Vending
2. Compliance with Variance, Specialized Process, and 31, Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v
supplied, used
rocessm5 methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
. 4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 2 Service sink or curb cleaning facility provided

2y
0 C g B = 0 Nl C|
}]J ? Prevention of Food Contaminution vinlotralo Food Identiﬁcaﬁon
T : ‘ : - T S
34. No Evidence of Insect contamination, rodent/other 41 Original contamer labeling (Bulk Food)
v animals v
/ 33. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilitics
1 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated arcas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v/ 45. Physical facilities installed, maintained, and clean
1 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used

Received by: Print:

(signature)

A

Rosalinda Ramos

Phone # / email:

Inspected by:
{signature)

Print:

Vorser 94,65

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2

Rosalinda.ramos@lasallecorrections.con]




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
05/08/2024 | Alvarado Processing Center 1209 Sunflower Ln. Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Laocation Temp Item/Location Temp
2 - Noodle soup-WIC 37
2 - Mushroom soup-WIC 37

2 - Cheese-RIC 41
2 - WIC (milk, juice) 41
3 - Vegetables-steam table 140
3 - Beef-steamn table 153
3 - Rice-steam table 140

OBSERVATIONS AND CORRECTIVE ACTIONS

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

25 - Note: dish machine is using chlorine sanitizer, not high temp. Write dish machine concentration in dish

machine log, not temperature.

30 - Permit valid until 8/01/24

33 - Shall not use sanitizer dispenser with no sanitizer.

36 - Sanitizer spray bottle shall be 200-400 ppm QA

39 - Shall not use a cup as a scoop. Scoops shall have handles.

AdditionalComments:Print this report and keep it on site

Exp. Date: 04/17/2028
Service Date: 03/28/2024
Service Date: 04/17/2024

Registered Food Service manager Rosalinda Ramos Certificate #:

Pest Control Company Carson Pest

Grease Trap Service Cempany Trimble

Received by: Print: Phone #/ email:

(signature) gg M\—M_/\ Rosalinda Ramos Rosalinda.ramos@lasallecorrections.col

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

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




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/13/2023 11:05 AM 12:19 PM - 2023-022774
Purpose of Inspection; | | {-Compliance § / [~ 2-Routine | | 3-Fieid Investigation | | 4-Visit {5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0_
Alvarado Processing Center Rosalinda Ramos v Number of Vielations COS: _0_ 91/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1209 Sunflower Ln. Alvarado/Johnson County | 76009 000-000-0000 No ({clrcle one)
Compllance Status: - OUT = not in compliance . IN =in compliance: 'NO = not'observed - NA = not applicable -COS = comected onsite  ~ R = repeat violation
Mark the appropriate points in the OUT box _fgﬁg}ch numh;re_d_i!em : 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 | o Complisnce Status |
O NN Time und Temperature for Food Safet RI LOPE NN i ‘ R
ulnjolalo : pri g;’;m Fahrenheit v uinjofalo , Employee Health
V4 L. 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. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hunds 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 ¥ N )
v 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
v 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 Contaminution v/ 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at_100C| pprytemperature v backflow device
/ 1. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

i : 0 C
u Demonstration of Knowledge/ Personnel u o] Food Temperature Control/ Identification
T 5
/ 21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v 29. Thermometers provided, accurate, and calibrated; Chemicalf/
: 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 repuhlbehemant Dot el
v destruction); Packaged Food labeled 2 30. Food Establishment Permit (Current & Valid)
2 Conformante with Approved Procedures Uteusils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and e e »
J/ HACCP plan; Vasiance obfained for specialized 2 3t A.dequme handwashing facilities: Accessible and properly
. N . supplied, used
processing methods; manufacturer instructions
Consumer Advisory : / 32. Food and Non-food Contact surfaces cleanable, properly

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

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

Core ltems int Uit 1o E ) Days or Next Inspeciion , Whichever Comes First
0 N C : : ] (¢ R
lIJ NiO]AlO Prevention of Food Contamination :J NloOo]| A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use ; Physical Fagilities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmenta contamination 7 43, Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: c,a / Print: Phone # / email:
(signature) M) ngg Rosalinda Ramos whernandez@lasallecorrections.com

Inspected by: Print: Inspector’s Phone #
(signature) M €S Kassandra Lamb, RS
Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/13/2023 Alvarado Processing Center 1209 Sunflower Ln. Alvarado, TX -
, TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Chilli-food WIC 41
2 - Butter-food WIC 41
2 - WIC (milk and juice) 37
2 - Applesauce-pass through 41
3 - Mixed vegetables-steam table 146
3 - Chilli-steam table 150
3 - Rice-pass through 166
3 - Chilli-pass through 167

OBSERVATIONS AND CORRECTIVE ACTIONS

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

6 - Food on serving is only kept during service, then discarded

10 - Sanitizer in 3-compartment sink tested less than 150 ppm QA. Repeat violation. Fresh sanitizer dispensed at
over 400 ppm QA. Shall be 200-400 ppm QA.

30 - Permit expired 8/1/23

31 - Shall not place items in hand sink. Use hand sink for hand washing only

33 - Dish machine is using both high temperature and chemical sanitizer. Use either method, but not both. Repair
sanitizer dispenser so that it dispenses at proper concentration. Use cool water for sanitizer it is connected to

hot water line.

AdditionalComments:Print this report and keep it on site

Registered Faod Service manager Rosalinda Ramos Certificate #: Exp. Date: 04/17/2028
Pest Control Company Carson Service Date: 07/26/2023
Grease Trap Service Company Trimble Service Date: 08/24/2023

Received by: cg / Print: Phone # / email:
(signature) ) Ma, 125 Rosalinda Ramos whernandez@lasallecorrections.com

Inspected by: Print: Inspector’s Phone #
(signature) M 43 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
02/16/2023 11:37 AM 12:27 PM - 2022-003394
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Fleldinvestigation  § 14.Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0__
Alvarado Processing Center Rosalinda Ramos v Number of Violations COS: __ 0 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1209 Sunflower Ln. Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compl!anee Stams' 0U'l‘~ nol in mmpliancc IN = in compliance - NO = not observed NA = not spplicable  COS = corrected onsite  R= repem violation
Merk- the appropriate pomts in the OU'I‘ 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

Prim'lty Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Complisnce Status |

j
gl

Compli §
af NI NP C Time and 'I‘emperature for Fond Snfety R HER BN ES R
¥ NfOfA g (F = degrees Fahrenheit) g N{OfA g Employer Health
/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
s 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth

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

v/ 4. Proper cooking time and temperature v 4. 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 ¥ N )
v 6. ’I‘xme as g Public Health Control; procedures & records Highly Susceptible Populations
Approved Source - / 16. Pasteurized foods used; prohibited food not offered
L Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
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 ' 18. Toxic substances properly identified, stored and used
v/ 9, Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and {9. Water from approved source; Plumbing installed; proper
Sanitized at 300QA ppnvtemperature v backflow device
7/ 1. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

’o s HRLTEE : ; [
U ol Ao} ‘Demonstration of Knowledge/ Personnel u o g Food Temperature Control/ Identification
T s Lot T ; T
2 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
v 22, Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Watﬂ, Recordkeeping snd Foed 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
24. Required records available (shellstock tags; parasite - s hrn . Y \alt
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Frocedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . . o
s HACCP plan; Variance obtained for specialized s 3L A.dequate handwashing facilities: Accessible and properly
supplied, used
pmcessmg methods; manufacturer instructions
Consumm' Advlaory 32. Food and Non-food Contact surfaces cleanable, properly
; v designed, constructed, and used
26. Posting of Consumer Advison'es; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

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

spection , Whichever Comes First

01 Nl C g Em N C
uinfe A o Prevention of Food Contanination UNjolAlo Food Identification
/ 34. No Evidence of Insect contamination, rodent/other v 41.0Original 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
/ 37. Environmental contamination v 43, Adequate ventilation and lighting; designated areas used
v 38, Appmved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
) . Proper Use of Utensils 7 45, Physical facilities installed, maintained, and clean
v 39. Utens;h, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Sin%le-service & single-use articles; properly stored v 47. Other Violations
and use:
Received by Print: Phone #/ email:
(signature) Q Q [ AV o o Rosalinda Ramos Jjohnson@lasallecorrections.com

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

Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Page 1 of 2

TMS Project #

2022-003394

License/Permit #

Time out:

03:36 PM

Time in:
02 55 PM

Date:
02/10/2022

% Number of Repeat V

Contact/Owner Name:

Estabh%hmcnt N1n1e

Alvarado Processing Center Adam Clark ¥ Number of Violations COS: __0 98/100
Physical Address: ' City/County: Zip Code: | Phone: [ Follow-up: Yes
Alvarado/Joh C 76009 000-000-00 No_ (circle one)

1209 Sunflower Ln

Complian‘ce’smns
Ol 1 [ NTNTC
UFN[ Ol & u

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

v/ I. l’mper u)olmg time dnd tempcmture v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13, Proper use of restriction and exclusion; No discharge from
Lyes nose. 1nd mouth
v 3. Proper Hot Holding temperature(135°F) L by
v 4. Proper cooking time and temperature v 14 Hands cleaned and ploperly wushed/ 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) alterrmte methnd ro 3 N
V1| 6. I‘lme as a Public Health Control; procedures & records usceptib ions
a - Approved Sour 16. l’asteurnzed foods use
- . sed wh
7. I-ood dnd ice obtamed from dppmved source; Food in
V4 good condition, safe, and unadulterated; parasite
destruction ’
/ 8. Food Received at proper temperature v/ é‘Z.VFood ztx’cliditives; approved and properly stored; Washing Fru
& Vegetables
: _ Protection from Contaminution "oxi rly identified, stored and used
/ 9. Food Sep'\mted & protected, prevented durmg f'nmi
preparation, storage, display, and tasting - - ; - ~ -~ ,
v/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppnvtemperature backflow device
v/ t1. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
itioned :
/ ' 21, Person in charge present, démons(rﬁtion of knowledge,“ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 21 i'ood Handler/ no unaulhunzed persons/ personnel v 28. Proper Date Marking and disposition
/ v

23 Hot and Cold W‘lter available; ndeqmte pressure, safe

v/ 24, Required records avaifable (shellstock tags; parasite
desn’ﬂukctiou); L’uckuged Food ljabeled ;
_ Conformance with Approved Procedures . |

25. Compliance with Variance, Specialized Pracess, and ! e . L
J/ HACCP plan; Variunce obtained for specialized v/ ?l. A‘dequate handwashmg facilities: Accessible and properly
supplied, used
processmg methods manufacturer msmu.tsons
‘ ' (.onsumer Advisnry - v 32. Food and Non-food Contact surfaces cleanable, properly
: . designed, constructed, and used
26 Postin of C'onbumer Advxsoncs, TaW o under cooked 33. Warewashing Facilities; installed, maintained, used/
v e v/ 8
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service qu or curb clezmmg facility mwded

34, No Evidence of Insect contamination, rodent/other

4 animals v
/ 35, Personal Cleanliness/eating, drinking or tabacco use = - Phy:
v 36. Wiping Cloths; properly used and stored v 42 Non—Food C‘ontact surf'lces clean
v 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38 Approved thdwmg method v 44. Garbage and Refuse properly disposed; facilities maintained
R 8 — Proper Use of Utensils . / 45. Physical facilities installed, maintained, and clean
4 ] 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Adam Clark (817)409-3995  Adam.clark@lasallecorrections.com

Inspected by: Print: Inspector’s Phone #
(signature) W Angela Varghese’ RS

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




!’ﬂfml Food Kstablishment Inspection Repr t

\

5ureau Veritas North America, Inc.

Time in: Time out:

R

g

License/Permit #

Est. Type Risk Category

A N
Page4 of _gk

Purpoke of Ihspectxon. [ 1-Compliance . I Y/

2-Routine

|l 3-Field Investigation

§  §d-visit. ] | 5-Other. | TOTAL/SCORE

KA proesst Y CF

Co te}ftlolp?r Name

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

VY

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

E?@ﬁdd?f%\’lﬁ()\/\}@z 7]

Comphance Status:
Mark ‘the appropriate

¢ 2

hoints in the OUT box for each numbered item
Prlonty Items (3 Pomts) violations Re

oD

Out =not in compliance. IN = in-compliance  NO = not observed
Mark ‘v’ a checkmark in

NA =not applicable COS = corrected on site
ppropriate box for IN, NO, NA, COS

R =repeat violation

Mark an asterisk . in appropriate box for R

uire Immedtate Corrective Action | not to exceed 3 days L

Compli Status | Compllanc4= Status ]
O I NI NpC Time and Temperaﬁlre for Food Safety R 0 NENYC . § R
g N1O]aA g i (F = degrees Fahrenheit) .trj N f e g : Employee Health
1. Proper cooling time and temperature NV 12. Management, food employees and conditional employees;
i knowledge, responsibilities, and reporting
_\/ 2. Proper Cold Holding temperature(41°F/ 45°F) J i 13. Proper use of restriction and exclusion; No discharge from
/i eyes, nose, and mouth
NS 3. Proper Hot Holding temperature(135°F) / ‘Preventing Contamination by Hands
" 4. Proper cooking time and temperature N 14. Hands cleaned and properly washed/ Gloves used properly

Hours)

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

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

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

Highly Susceptible Populations

Approved Source

16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when requued

A

destruction

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

Chenucals

8. Food Received at proper temperature

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

reconditioned

Protection from Contamination J 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting L
10. Food contact surfaces and Returnables ; Cleaned and Vi 19. Water from approved source; Plumbing installed; proper
/ Sanitized at ppnvtemperature backflow device
vV 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

disposal

and perform duties/ Certified Food Manager (CEFM)

0 N{C : : E 0’ NI C R
U Nj yO[-A1 O Demonstration of Knowledge/ Personnel u Al'O Food Temperature Control/ Identification .
T, S - T S :

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

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 provided, accurate, and calibrated; Chemical/
Thermal test strips

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

Permit Requirement, Prerequisite for Operation

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

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 Adyvisory

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

26. Posting of Consumer Advisories; raw or under cooked
i losure/Rennnder/Buffet Plate)/ Allergen Label

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

. . guiire Corrective Action Not to Exi D .
ol I.I'NLNT<C : . R o1 N[N|]C ‘ R
¥ NjoO]A ;) Prevention of Food Contamination g N] O} A g _ Food Identification

/ . . : -
\/ 34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
animals A\
/| 35. Personal Cleanliness/eating, drinking or tobacco use i Physical Facilities
36. Wiping Cloths; properly used and stored N/ 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination Vi 43. Adequate ventilation and lighting; designated areas used
J 38. Approved thawing method Y’ 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils N/ 45. Physical facilities installed, maintained, and clean
. / 39. Utensﬂs equipment, & linens; properly used, stored, J 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used
J 40. Single-service & single-uje articles; properly stored J 47. Other Violations
and used 4@2“_\
Received by: (/ i Print: Title: Perso harge/ Owner
(i < Iy A, o2

I db g
aevected ) 11 D))

P

Priz{t:

PP

| LA A
Form EH-06 (Revised oyf@s) v
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. et ”‘l Food Establishment Inspection Rﬁnort

Bureau Veritas North America, Inc.

13l

ﬁ)r Tlmg ZD Time out: License/Pe/r_§_?r§# ‘ q {‘)lL}S{ (p

PR S
Est. Type Risk Category Page _L' of &= |

Purpose of Tnispection: 1 | 1~ -Compliance | 1/ E 2-Routine

i 3-Field Investigation i J4-Visit 7 1 5.0ther. | TOTAL/SCORE

CURRATAD prosss

C?{act/(();ﬁr_(g?

% Number of Repeat Violations:

(U Sunfion e ¢

o5

PR AD] =r

v' Number of Violations COS:
Phone: Foliow-up: Yes q‘

No (circle one)

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

Comphance Stafus: " Out = not.in compliance "IN =in compliance .~ NO = not observed 'NA = not applicable 'COS = comrectedionsite. R'= repeat violation
Mark *v"a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk * % ' in appropriate box for R

reconditio

oundation Items (2 Points) violatio

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
o NNy C Time and Temperature for Food Safety R OLININ]C R
¥ Nfo / g (F = degrees Fahrenheit) ¥ NLOjaA ;’ Employee Health
‘/ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
/ /] knowledge, responsibilities, and reporting
| 2. Proper Cold Holding temperature(4 1°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
s} /L% v/ eyes, nose, and mouth
7Y 3. Proper Hot Holding temperature(1 35°F) Preventing Contamination by Hands
kK ~7 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 W/ 15. No bare hand contact with ready to eat foods or approved
) Hours) alternate method properly followed (APPROVED Y. N )
/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source /! 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
N, good condition, safe, and unadulterated; parasite Chemicals
X destruction R
/ 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination “ 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumibing
\Y preparation, storage, display, and tasting .
10. Food con ‘aces and Returnables ;.Cleaned apd .V 19. Water from approved source; Plumbin installed; proper
J Sanitized at ppm/temperature j‘ﬁ "‘7‘2{ )C@ﬁ” ' backflow device PP ¢ PP
L1. Proper disposition of returned, previously served or \/ 20. Approved Sewage/Wastewater Disposal System, proper
disposal

Op 14N C R 0 N C :
;{ NjO| A g Demonstration of Knowledge/ Personnel "TJ Nl o] a é) Food Temperature Control/ Identification
™ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
~ 22. Food Handler/ no unauthorized persons/ personnel V], 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, Sﬁfeifih)?q:

Permit Requirement, Prerequisite for Operation

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

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

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

Consumer Advisory

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

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

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

Prevention of Food Contamination Food Identification
W 34. No Evidence of Insect contamination, rodent/other ’\/ﬁ 41.0riginal container labeling (Bulk Food)
b animals
~ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored \/l, 42. Non-Food Contact surfaces clean
" 37. Environmental contamination Az 43. Adequate ventilation and lighting; designated areas used
N 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 435. 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 ,
W, 40. Sjngle—se)rvice & single-use articles; properly stored /' 47. Other Violations
ancfused

Riceived by: / /"“"‘;j‘_/:j;_;, N

Print: Title: Pexson In Charge/ Owner
o [y Kedes )"

(signature)
Inspected by A )
(signature) / /? A ﬂjr //WIW ( 2

Form EH-06 (Révised 09-2015) U '
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t;all Food Establishment Inspection Report
LN
sureau Veritas North America, IL ‘

L " Time in: Time out: License/Permit # Est. Type Risk Category Page _[_ @
CRIB U™ / 903l

Purpose of Inspection: } 1-Compliance = "§ 2-Routine || 3-Field Investigation | ' 4-Visit. -4 |} 5-Other -] TOTAL/SCORE
%k Number of Repeat Violations:

(0) Name: N

Esta%Eﬂr‘ 7 (N?b dD D r OCCSS[ m ( wner Name: v" Number of Violations COS: _____ @ ,

Physical t@m uM W _ﬁ(fmao Zip Code: | Phone: Follow-up: Yes \ /
No (circle one)

Comphance Status:: . Out = notin compliance . IN.=in compliance . NO = not observed ... NA =not apphcable COS = corrected onsite . R= répeat v;olauox;/

Mark the appmpnate points in the OUT box for each numbered item - “Mark *v* a checkmark in appropriate box for IN, NO, NA, COS Mark an astensk 3 * in apprefiriate box for R
Pnorlty Ttems (3 Pomts) vmlatwns Require Immediate Corrective Action not L4 exceed 3 days :
Compllanc« Status l Comphance Status | .
0 N NpC Time and Temperatuve for Food Safety R NN C o ; ‘ R
,Irj N 0 /A g (F = degrees Fahrenheit) }’ N /9 A g e Employee Health
\/ 1. Proper cooling time and temperature | 12. Management, food employees and conditional employees;
pa knowledge, responsibilities, and reporting
.// 2. Proper Cold Holding temperature(41°F/ 45°F) (% f 13. Proper use of restriction and exclusion; No discharge from
Y eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Vi Preventing Contamination by Hands
LA 4. Proper cooking time and temperature U 14 Hands cleaned and properly washed/ Gloves used properly
N4 5. Proper reheating procedure for hot holding (165°F in 2 ‘// 15. No bare hand contact with ready to eat foods or approved
1§ Hours) alternate method properly followed (APPROVED Y__| N __)
\J 6. Time as a Public Health Control; procedures & records Vi Highly Susceptible Populations
~.'Approved Source / 16. Pasteurized foods used; prohibited food not offered
U Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : : :
v/ good condition, safe, and unadulterated; parasite : : Chemicals
destruction / '
L 8. Food Received at proper temperature R 17. Food additives; approved and properly stored; Washing Fruits
v ya & Vegetables
v 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 comtlﬁi?‘gand Remmab% \/' 19. Water from approved source; Plambing installed; proper
2 Sanitized at ppm/temperatur . backflow device
v 11. Proper disposition of returned, previously served or ‘/" 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i

) N[ N] C : N[Nl S R
U] N /0 AlO Demonstration of Knowledge/ Personnel UI'N /A A g . Food Temperature Control/ Identification
T S : T y y
Vv 21. Person in charge present, demonstration of knowledge, d 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) yd 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 S Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe‘ "D ; ' Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite V. . . .
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
Vil

Consumer Advisory S 32. Food and Non-food Contact surfaces cleanable, properly
E.

supplied, used

designed, constructed, and used
33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facilit

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

Oy

Ol'L I NI NI C : R 011 N1 C
g N /9 A g Prevention of Food Contamination ¥ N A g Food Identification
V4 : 34. No Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
animals \V,
35. Personal Cleanliness/eating, drinking or tobacco use . Physical Facilities
Wit 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
A 37. Environmental contamination b 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method S} 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils J 45. Physical facilities installed, maintained, and clean
v 39. Utensils, equipment, & linens; properly used, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean
v P dried, & handled/ In use utensils; properly used
\/ 40. Single-service & single-use articles; properly stored ‘/ 47. Other Violations
and used —
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| Keta!\l Xood Establishment lnspectlon Keport

— TN I
¢ / C dureau Veritas North America, »..&.” N
i
f%; m ! q Time in: Time out: License/Permit # @ % Ll"7 Est. Type Risk Category | Page _\ of =)
| / O\¥0| LR
Purpose of Inspection: §°1-Compliance: = [ , A 2-Routine. - § | 3-Field Investigation P 4-visit- = | [ 5-Other -} TOTAL/SCORE

CRNELRZD .6 oresSy (Erirer™ T
P‘y?’ Dﬁcssé‘u nﬁ U\IW }Citwwm Zip Code: | Phone: gzllovz';;i;eYogse)

Compllance Status:.. Out= not in compliance IN-mcomphance NO = not observed . NA = not applicable COS conected.on site. .. R = repeat violation

Mark lhe appropnate points in the OUT box for each numbered item Mark Vg checkmark in am:ropnate box for IN, NO, NA, COS Mark an asterisk ¢ 3 * in appropriate box for R
: : Priority Items (3 Points) vwlafmns Require Immediate Corrective Action not to exceed 3 days :
Compli Status | Compliance Status |
g 1{{ g : g Time and 'I:emp erature for F?Dd Safety ' g N g : g Employee Health 5
T als (F = degrees Fahrenheit) T o 5 . ;
v 1. Proper cooling time and temperature A% € 12. Management, food employees and conditional employees;
/ s knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) \// 13. Proper use of restriction and exclusion; No discharge from
v LT N eyes, nose, and mouth
~ L1 (] 3. Prpper Hot Holding temperature(135°F) ' " Preventing Contamination by Hands
v T 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) altemate method properly followed (APPROVED Y__ N )
6. Time as a Public Health Control; procedures & records - ; .. Highly Susceptible Populations
“Approved Source |~ | 16. Pasteurized foods used; prohibited food not offered
. “ Pasteurized eggs used when required
P 7. Food and ice obtained from approved source; Food in v
U 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
Py 9. Food Separated & protected, prevented during food i : - “Water/ Plumbing
¥ preparation, storage, display, and tasting 4 ) e
/ 10. Food conmﬁnd Returnable L/ 19. Water from approved source; Plumbing installed; proper
M Sanitized at pm/temperatur %T%SWY b v backflow device
v/ 11. Proper disposition of returned, previously served or J 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

LI NENTC R Ol [N N C : SRS R
U N]O]A]O Demonstratmn of Knowledge/ Personnel Ul N[Ol Al O Food Temperature Control/ Identification
/ S : T S :
V, 21. Person in charge present, demonstration of knowledge C}) 27. ;’roper cooling method used; Equipment Adequate to
N\ L-and perform duties/ Certified Food Manager (CFM) : ntain Product Temperature
] ~ {+22.Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
T /. Safe Water, Recordkeepmg and Food Package , 29, Thermometers provided, accurate, and calibrated; Chemical/
; : ~Labeling - Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safe ‘ a\ ‘g -~ - Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite i/ . . N4 l ﬂ
destractiony: Packaed Food lobeled 1% 30. Food Establishment Permit (Current & Valid) Qb’l
Conformance with Approved Procedures : Sy ; Utensils, Equipment; and Vending
25. Compliance with Variance, Specialized Process, and 4 . e .
HACCP plan; Variance obtained for specialized ‘/ 2&;. I;’}ic::;lqtll-last:dhand\vashm«,; facilities: Accessible and properly

processing methods; manufacturer instructions

Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
; ; designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked J’ 33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleanmg facility prov1ded

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

) D r Comes First
O 414 NJ:NT.C g R O I 1 NJNjJC . 3 R
g N /0 A ;) Prevention of Food Contamination }r) Nl OjA g Food Ydentification
vy 34. No Evidence of Insect contamination, rodent/other s 41.0riginal container labeling (Bulk Food)
animals et
J 35. Personal Cleanliness/eating, drinking or tobacco use ya : Physical Facilities
v 36. Wiping Cloths; properly used and stored A 42. Non-Food Contact surfaces clean
37. Environmental contamination S, 43. Adequate ventilation and lighting; designated areas used
J 38. Approved thawing method A 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils _' A1 45,Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, W, 6. Toilet Facilities; properly constructed, supplied, and clean
h dried, & handled/ In use utensils; properly used
y 40. Single-service & single-use articles; properly stored 47. Other Violations
and us: qum— /|
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Eratanl Food Establishment Inspection Report

dureau Veritas North America, Im "

]
Tiltlf bniDD Time out: P License/Permit # Est. Type Risk Category | Page __l of *O{
pection: | [ 1-Compliance - § (' | 2-Routine | | 3-Field Investigation ? L 4-visit: ¢4 | 5-Other '] TOTAL/SCORE

E C ame: % Number of Repeat Violations:
SN Dro(es%\ N tsidn 5 N o vieons Cos— Q

d \ 17y Zip Code: | Phone: Follow-up: Y
RO HOA() [P [ Tollow-ur, Yoo ©

Comphance Status:.. Out =not in comphance N =in compliance. NO.= not observed: -NA =not apphcable COS= coxrected onsite R =repeat violation
Mark ‘the appropnate points in the QUT box for each | numbered item . ~Mark ‘v’ a ark “+* a checkmark in aEEroEnate box for IN, NO, NA, COS  Mark an asterisk ¢ % * in appropriate box for R

Priority Items 3 Pmnts) vzoiatmns Require Immedzate Corrective Action not 10 exceed 3 dﬂy
Compliance Status” | Comphance Status | , :
g ; g ﬁ (C; Time and Temperature for Food Safety R U N ; g A 0 ' : : Empléyee Health R
T s (F = degrees Fahrenheit), T s : G
\/’ 1. Proper cooling time and temperature A 12. Management, food employees and conditional employees;
; 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
v/t 3. Proper Hot Holding temperature(135°F) - ' . Preventing Contamination by Hands
- 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
\// 5. Proper reheating procedure for hot holding (165°F in 2 » 15. No bare hand contact with ready to eat foods or approved
i Hours) v alternate method properly followed (APPROVED Y__ N__ )
Vd 6. Time as a Public Health Control; procedures & records : : : Highly Susceptible Populations
Approved Source |,/ | 16. Pasteurized foods used; prohibited food not offered
M Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in :
U good condition, safe, and unadulterated; parasite . Chemicals
destruction - : i
V/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
i Protection from Contamination \“ 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food : - Water/ Plumbing :
v P preparation, storage, dlsplay, d tasting : : : :
\/’ 10. Food cont i:/@z@ﬂ m? - T 19. Water from approved source; Plumbing installed; proper
. Sanitized at rature L backflow device
11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Ol I 'N['N|C . , : O'T | NN o . :
Ui'N ,0,) Al O Demonstration of Knowledge/ Personnel Ul Nj o] Al'0 Food Temperature Control/ Identification
T e S : : T, S : .
V/ 21. Person in charge present, demonstration of knowledge, v’ 27. Proper cooling method used; Equipment Adequate to
nd perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
~ ﬁ\Food Handler/ no unauthorized persons/ personnel A 28. Proper Date Marking and disposition
L/ J Safe Water, Recordkeeping and Food Package ; va 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labeling : g v Thermal fest strips
\/ 23. Hot and Cold Water available; adequate pressure, safel F) ‘v : Permit Requirement, Prerequisite for Operation '
24. Required records available (shellstock tags; parasite / . . .
destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures = e Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . s .
HACCP plan; Variance obtained for specialized y L/ 31. Afiequate hand\vaSMng facilities: Accessible and properly
R X . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory ; 32. Food and Non-food Contact surfaces cleanable, properly
/ $ Vi designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked L 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

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

OJI[N[N|C ' R 0 C
U['N|O]'A]O Prevention of Food Contamination U o : Food Identification
T S T S
v 34. No Evidence of Insect contamination, rodent/other V4 41.0riginal container labeling (Bulk Food)
N ’Mals M
| ] Ve 35 Mersonal Cleanliness/eating, drinking or tobacco use : ; Physical Facilities
Vi "36. Wiping Cloths; properly used and stored ] 42, Non Food Contact surfaces clean
v 37. Environmental contamination A 43. Adequate ventilation and lighting; designated areas used
A 38. Approved thawing method 1A 44 Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils | ., (‘5 Bhysical facilities installed, maintained, and clean
J/ 39. gtzls}ils, quipment, & linens; properlly useg, stored, TV 76, Toilet Facilities; properly constructed, supplied, and clean
PR e ried, & handled/ In use utensils; properly use
’ 40. Single-service & single-use articles; properly stored < 47. Other Violations
v v/
_—
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Retall Food Establishment Inspection Report
™ Y

.ureau Veritas North America, Inc.

Establishx;nﬁt

varadO Prox

I
Date: img in: Time out: License/Permit # i 1 Type Risk Category Page _ \of &N\
o [ 2 TE o=
OR 1B S p OO T
Purpote of Inspection: | __j 1-Compliance {1/ | 2-Routine | | 3-Field Investigation 4-Visit I 5-Other | TOTAL/SCORE
Name: % Number of Repeat Violations: _____

v Number of Violations COS:

Physical Ad‘i § CC\ g Uﬂ{'

\O\AE

RS0 VOl

Phone:

Follow-up: Yes g] t )
No (circle one)

n

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

Compliance Status:

Out = not in compliance .- IN = in compliance . NO.=not observed - 'NA = not applicable. -COS = corrected on site
Mark *v"* a checkmark in appropriate box for IN, NO, NA, COS

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

Priority Items (3 Points) violations Re

quire Immediate Corrective Action not fo exceed 3 days

reconditioned

Compliance Status_| Compli Status |
Op1] NINYC Time and Temperature for Food Safety R Ol1 1 NENIC R
g Njpojpa g (F = degrees Fahrenheit) .ll{ N ? A g Employee Health
\/’ 1. Proper cooling time and temperature \// 12. Management, food employees and conditional employees;
- knowledge, responsibilities, and reporting
5 Q.(Proper Cold Holding temperature(41°F/ 45°F) A 13. Proper use of restriction and exclusion; No discharge from
=2 . eyes, nose, and_mouth
) v 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
) . Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
V4 S. Proper reheating procedure for hot holding (165°F in 2 V4 15. No bare hand contact with ready to eat foods or approved
, Hours) alternate method properly followed (APPROVED Y N )
/ 6. Time as a Public Health Control; procedures & records P Highly Susceptible Populations
v Approved Source V/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
V4 7. Food and ice obtained from approved source; Food in )
A good condition, safe, and unadulterated; parasite / Chemicals
destruction K /
Y L/ 8. Food Received at proper temperature X/ 17. Food ?;liditives; approved and properly stored; Washing Fruits
& Vegetables
g Protection from Contamination 18. Toxic substances properly identified, stored and used
\// 9. Food Separated & protected, prevented during food Water/ Plumbing
aration, storage, display, and tasting e
/") /| @ood con{ faces-and Retumable L V4 19. Water from approved source; Plumbing installed; proper
] itized at aI-E:)\S‘j'ggﬁ;mjtemperature #ﬂaﬂ% , backflow device
\// 11. Proper disposition of returned, previously Served or \/' 20. Approved Sewage/Wastewater Disposal System, proper
disposal

Labeling

Thermal test strips

23, Hot and Cold Water available; adequate pressure, safe{/(t)\)

Permit Requirement, Prerequisite for Operation

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

OJTININIC R (010 N N} C .
UfNjO|jAjO Demonstration of Knowledge/ Personnel ufNfojalo Food Temperature Control/ Identification
S T S :
7< /( 21. Person in charge present, demonstration of knowledge, v/ 27. Proper cooling method used; Equipment Adequate to
/ d perform duties/ Certified Food Manager (CFM) \Y% y Maintain Product Temperature
| 22. Food Handler/ no unauthorized persons/ personnel \Y 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package N %¢ 29. Thermometers provided, accurate, and calibrated; Chemical/
4

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

sy

ate handwashing facilities: Accessible and properly
supplied, ysed

Consumer Advisory

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

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

©nOOIY

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

(signature)

C/aé@mA 2N oS

o1
Prevention of Food Contamination ’l; N[O A Food ldentification
34, No Evidence of Insect contamination, rodent/other v 41.0riginal container labeling (Bulk Food)
animals
7, 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
L/ 36. Wiping Cloths; properly used and stored V7 42. Non-Food Contact surfaces clean
v v 37. Environmental contamination A 43. Adequate ventilation and lighting; designated areas used
4 38. Approved thawing method & 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, Ve 46. Toilet Facilities; properly constructed, supplied, and clean
4 dried, & handled/ In use utensils; properly used
V4 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used,
Received by: Print: ( ?"(.‘: AL) Title: Person In Charge/ Owner
Odhu X ey

(signature)
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