Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-09-03 Time in: Time out: License/Permit # T™MS 2025002420 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Alvarado Headstart Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
102 Bill Jackson , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: - Out=not in compliance  IN =in compliance . NO = not observed . NNA =not applicable. COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status = Compliance Status -
Of 1 NI Nf C Time and Temperature for Food Safety R O LI NI NI C R
'lr’ NpOpa g (F = degrees Fahrenheit) }rj Nl Oopa S Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented ‘Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Sandra Rocha Morales Manager
Sangrr kotie
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

[BUREAU |
['VERITAS |

27. Proper cooling method used; Equipment Adequate to

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

Prevention of Food Contamination

IN 21. Person in charge present, demonstration of IN
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
N 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29, Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24. Required records available (shellstock tags; IN . N .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and:Vending
Procedures
IN 25. Compliance with Variance, Specialized IN . I .
Process, and HACCP plan; Variance obtained for 31. Adequate hz.m(;i\vasl‘;mg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
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/

Service sink or curb cleaning facility provided

Food Xdentification

41.Original container labeling (Bulk Food)

IN 34. No Evidence of Insect contamination, IN
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44. Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils 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) Sandra Rocha Morales Manager
Samgrr Rt
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

[ Form EH-06 (Revised 09-2015)




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

T
5

1878,

[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
AND NOTED BELOW:

TO THE CONDITIONS OBSERVED

45 Shall clean residue build up on walk in cooler floors. Shall clean ice crystal build up inside freezer.

Permit valid in compliance

ICold food items below 4 1degrees, in compliance

Samples: No Iﬂ Collected:
Received b% Print: Title: Person In Charge/ Owner
(signature) 2 M
g s R Sandra Rocha Morales Manager
Inspected by: Print: Kristen WEATHERFORD
(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
02/04/2025 10:16 AM 10:56 AM - 2025-002420

Purpose of Inspection: | | 1-Compliance | ,/ | 2-Routine | | 3-Field Investigation |  14-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0

Alvarado Headstart Sandra Rocha ¥ Nuinisa VISteduns CO8s__0_ 100/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

102 Bill Jackson Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

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

Compliance Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

Mark an asterisk * % ’ in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status_| Compliance Status |
CHELE P [ e Time and Temperature for Food Safety 8 OJRI[ENGIENG =G ¥ R
:-J A[EoPa g (F= del:',rees Fahrenheit) ll'l Yroe(24 :) Employee Health
J/ 1. Proper cooling time and temperature v/ 12. Management, fopq f:l.npluyccs and Fondilionnl 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. 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 Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source { | 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 unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
. 9. Food Separated & protected, prevented during food Water/ 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 200PPM@temperature v backflow device
/ 1. l’ro‘p.cr disposition of returned, previously served or / ZQ. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
oI |N|N|]C R o] 1 N|N|C R
¥ N|O| A 2 Demonstration of Knowledge/ Personnel _:l Nl[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
Vi 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
v s, wppaais [/ | | ] 30 Fovs Estabtishment permic (cument & vatia
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ f{s A((_zlll’] l,:l]l;?fs/;::chc‘l:l;zf:cj[;g:?;zz:.:l:’zrc()dw“' and / %1. A'dcquuilc handwashing facilities: Accessible and properly
i X 5 ol P 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 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
QL IENEN|C R o1 N|N| C R
;{ N|O]| A :) Prevention of Food Contamination Ii' N|O| A :) Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals 4
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
Vi 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 3‘).. Utensils, equipment, & linglls; 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 v 47. Other Violations
and used
Received by: Phone #/ email:
(signature) Sandrarochamorales76@gmail.com

Inspected by:
(signature)

SC' n d QQOC..L C. SP;rl\]cti:ra Rocha

Print:
_S Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/03/2024 12:52 PM 01:11 PM - 2024-009591
Purpose of Inspection: | | 1-Compliance | | 2-Routine | | 3-Fleld Investigation P 14-Visit | 1 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0
Alvarado Headstart Daycare Sandra Rocha ' Number of Violations COS: __ 0 971100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
102 Bill Jackson Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compllance Status:  OUT =not in compliance IN = incompliance NO =not observed NA = not applicable COS =correctedonsite 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 Matk an asterisk * % ' in appropriate box for R
Priority Items (3 Points) violations Require Immediute Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
ol LI NINJC Time and Temperature for Food Safe R ol T ININTC R
U NjolAlD (= dc‘; o Faroniift) i unfolalo Employee Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) N4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) Proventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate imethod properly followed (APPROVED ¥ N )
v/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source I J/ l l I 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in i
3 good condition, safe, and unadulterated; parasite Chemlcals
destruction
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contaminstion v 18. Toxic substances properly identified, stored and used
Vs 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 ppim/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v v disposal

reconditioned

equire Corrective Actlon within 10 days

O[T N N|C ®| JO[L[N|N]C
U{N|O|AIO Demonstration of Knowledge/ Personnel UfNjoOjAlO Food Tempersture Control/ Identification
T 5 T s
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 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; ndequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . s Ry
v destruction); Packaged Food labeled v 30. Food Establishmeat Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . e "
J/ HACCP plan; Variance obtained for specialized 4 %l. Afiequnte handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
8
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
int) Violations Require Correciive

Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First.
e ——————

[ C i C
? N|lojalo Prevention of Food Contamination g N{OfA g Food Identification
34. No Evidence of Insect contamination, rodent/other 41 .Original container labeling {Butk Food}
v animals v
Vi 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v/ 44, Garbuge and Refuse properly disposed; facilities maintained
Proper Use of Utensily V4 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
v and used v

Received by: ﬁz Print: Phone # / email:

{signature) % Sandra Rocha sandrarochamorales76@gmail.com
Inspected by: Print: Inspector’s Phone #

(signature) w %e > 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
09/03/2024 Alvarado Headstart Daycare 102 Bill Jackson Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Turkey-RIC 40
2 - Strawberry topping-RIC 38

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:

7 - Observed opened case of moldy butter sticks marked as received 8/29. Do not use any remaining butter sticks in

this case. Do not accept moldy foods.
30 - Permit valid until 8/1/25
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Sandra Rocha

Certificate #:

Exp. Date: 01/06/2028

Pest Control Company Not Available

Service Date:

Service Date:

Grease Trap Service Company Not Available

Received by: .‘L_/_ Print: Phone # / email:

(signature) % Sandra Rocha sandrarochamorales76@gmail.com
Inspected by: Print: Inspector’s Phone #

(signature) w %e S 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
04/23/2024 09:43 AM 10:24 AM - 2024-009591

Purpose of Inspection: { | 1-Compllance | / | 2-Routine | | 3-Field Investigation §  T4.Visit 7 | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * N'umher of R'epcat Violations: _0

Alvarado Headstart Daycare Sandra Rocha v Number of Violations COS: __ 0 100/100
Physical Address: City/County: Zip Code: | Phone: F’ollow-up: Yes

102 Bill Jackson Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

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

Compiiance Status:

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

R = repeat violation

Priority Items (3 Points) violations Require Immediate Corrective Action not 1o exceed 3 days

Mark an asterisk * % in appropriate box for R

reconditioned

Complisnce Status | Complisnce Status |
oL NN ‘Time and Temperatare for Food Safety R O 1N N|C
}-5 Nlola ;’ P df;mes Fahrenheit) }‘g Njola g Employee Health
/ 1. Proper cooling time and temperature s 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
s 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate inethod properly followed (APPROVED Y N )
v 6. Time as # Public Health Control; procedures & records Highly Susceptible Populations
Approved Source J/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
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 Contamination v 18. Toxic substances properly identified, stored and used
7 9, Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200QA ppmi/temperature v backflow device
1. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal Systemn, proper
v v disposal

Require Corrective Actlon within 10days

foods (Disclos

ure/Reminder/Buffet Plate)/ Allergen Label

(1 itire Correct

S

'oint) Violations Re

0 c C
%_1 NI Ol A g Demonstration of Knowledge/ Personnel Ul N Alo 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 (CFM) v Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Safe Water, Recordkecping and Food Package J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal {est strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . i . .
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . e "
/ HACCP plan; Variance obtained for specialized J/ 3 L Afiequate handwashing facilities: Accessible and properly
. . . . supplied, used
pIC g methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked v 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided
ays or Next Inspection , Wiichever Conses

}1{ Prevention of Food Contamination 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 Facititics
/ 36. Wiping Cloths; properly used and stored 4 42. Non-¥Food Contact surfaces clean
v 37, Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
4 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils V4 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 ut properly used
/ 40, Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) ~—— Sandra Rocha Sandrarochamorales76@gmail.com
Inspected by: m Print: Inspector’s Phone #
(signature) ks Kristen Weatherford, RS 817-203-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: Liconse/Permit # | Page 2 of 2
04/23/2024 | Alvarado Headstart Daycare 102 Bill Jackson Alvarado, TX -
' TEMPERATURE OBSERVATIONS
Item/Location Temp 1tem/Location Temp Item/Location Temp
2 - Milk- WIC 39
2-WIC 36
2 - Strawberry purée- RIC 39
3 - Grawy-RIC 148
3 - Mash potatoes-RIC 149

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:

30 - Permit valid until 08/01/2024.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Sandra Rocha Certificate #: Exp. Date: 01/06/2028

Pest Centrol Company Carson pest management Service Date:

Service Date:

Grease Trap Service Company Not Available

Received by: Print: Phone # / email:
(signature) D —— Sandra Rocha Sandrarochamorales76@gmail.com

Inspected by: - Print: Ingpector’s Phone #
Gignatur) WW“ Kristen Weatherford, RS 817-223-4834

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



Retail Food Establishment Inspection Report

Page 1 of 2

Date: Time in: Time out: License/Permit # TMS Project #

12/04/2023 12:.08 PM 12:47 PM - 2023-009465

Purpose of Inspection: { | 1-Compliance - { / | 2-Routine | | 3-Fleld Investigation I 14Visit | I 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0

Alvarado Headstart Sandra Rocha v Number of Violations COS: __0 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

102 N Bill Jackson Alvarado/Johnson County | 76009 000-000-0000 No  (clrcle one)

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

Compliance Stams: OUT = not in compliance - IN = in compliance NO =not observed NA = not applicable  COS = corrected on site
Merk ‘v a checkimark in appropriate box for IN, NO, NA, COS

R = repeat violation

Mark an asterisk * ¥ ' in appropriate box for R

Priority Items (3 Points) violations R

jusire Immediate Corrective Action not to exceed 3 days

Compliance Status | Compli Status |
OFLININTC Time snd Temperatare for Food Safety R OfTININJC R
R T e Il (F = doppees Fabrenhelt b IR I Bl Employec Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employeey;
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 Cont tlon by Hands
v 4. Proper cooking time and temperature v/ 14. Hands clesned 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 )
4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Seurce l / l 16. Pasteurized foods used; prohibited food not offered
Pasteurized egps 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 V4 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
Protection from Contamination v 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 v/ 9. Water from approved source; Plumbing instatled; proper
Sanitized at ppm/temperature backflow device
/ I'1. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
N reconditioned disposal
' . .  Require Corrective Action within 10 days
OJI|N|N]C ' j , '_le R
;J_ NIO|A (s) Demonstration of Knowledge/ Personnel ;J NjOofA ;) Food Temperature Control/ Identification
v 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Centified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sufe Water, Recordkeeping and Food Package / 25. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling ‘Thermal fest strips
V4 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v e eguired records svailoblo shelistock ags; paaste 2| | | | |30 root Esublishment permit (coment & vatia
Conformanoce with Approved Procedures Utensils, Equipment, and Vending
v iigg;‘gz‘;;:%;‘;;ﬁ;iagg :; ?;;gr}s:':;::i:ﬁigess’ and 3t A.dequme handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
: Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
; : W L 4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
__J_‘/ [_ foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v | Service sink or curb cleaning facility provided
. - Core tems uire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O] 1T | NIN|]C : , R O IXINJC 3
5{ NiO| A 2) Prevention of Food Contamination g NjiO|A g Food Identification
/ 34. No Evidence of Insect contamination, rodent/other v/ 41.Original container labeling (Bulk Food)
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Faeitities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental cc ination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
J/ 39. Utensils, equipment, & linens; properly used, stored, J/ 46. Toilet Facilities; properly constiucted, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: m/ Print: Phone # / email:
(signature) M\L Sandra Rocha sandrarochamorales76@gmail.com

Inspected by:
(signature)

Print:

¥onddd &5

Kassandra Lamb, RS

Inspector’s Phone #

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
12/04/2023 | Alvarado Headstart 102 N Bill Jackson Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
1 - Taco meat-10:30 70
2 - Ham-RIC 38
2 - Turkey-RIC 39
2 - Tomato-WIC 38

OBSERVATIONS AND CORRECTIVE ACTIONS

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

1 - Taco meat is cooling within time frame
30 - Post current health permit
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Sandra Rocha Certificate #:

Exp. Date: 01/06/2028

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Not Available

Service Date:

Received by:
(signature)

Print:
60(&4?"\1_ ‘27} "6 L Sandra Rocha

Phone #/ email:
sandrarochamorales76@gmail.com

Inspected by:
(signature)

RIS

Print:
Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 08-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project #

04/14/2023 12:31 PM 01:30 PM - 2023-009465

Purpose of Inspection: { | 1-Compliance v | 2-Routing | 3-Fleld Investigation 1 14-Visit .| | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _ 0

Alvarado Headstart Sandrarocha v Number of Violations COS: __ 0 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

102 N Bill Jackson Alvarado/Johnson County | 76009 000-000-0000 No (cirele one)

Compliance Status:

QUT = notin compliance . IN = in compliance . NO = not observed - NA = nof applicable. COS*LOYI‘GC(Qd(mSﬂL

Marx the a;iprgnate points iy the OUT box foreach numbered item Mark *v'" 4 checkmark in appropriute box for IN, XO, NA;COS: . Mark an asterisk © % Tin appmgm'ncbm for R

R = repeat violation

Pnorltv Teems 3 Pomts) vInIam:m Requiive Inmediale Corrective Action not fa exceed 3 days

Page 1 of 2

reconditioned

Demonstration of Knowledge/ Personnel

Comp]lln_c_‘s Status : Compl ame Status |
OfLIN]INLC Time and Temperature for Food Safety R o1 Nl € -
$ Npepa ? (F = degrees Fahrenheit) : :'j N 0 A ;’ Employee Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilitics, and reporting
/ 2. Proper Cold Holding temperature(4 1°F/ 45°F) / 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
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properiy
/ 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 & reLordq 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 : .
v good condition, safe, and unadulterated; parasite Chemicals
destruction :
v/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contambnation ' 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting :
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; l’lumbing installed; proper
v Sanitized at ppm/temperature v backflow device
/ 11, Proper disposition of returned, previously served or v ?() Appmved Sewage/Wastewater Disposal System, proper

~Food Temperature Control/ Identification

21. Person in charge present, demonstration of knowledge,

37,

Proper cool‘ing method used; Equipment Adequate to

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

v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
Vi 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Wiiter, Recordkeoping and Foad I’ackage / 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labeling ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe g Permit Requirement, Prercquisite for Operation
v iil[;cxx;;"i Ir,t:‘if::ezvggsslg {)sel;ggswck fags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ f;\g?l;: ':l':‘:‘ff/:;:::W\QSE‘Z:C?;S;‘:;;ﬁf:‘:;tl;x“’ and / %l. A'dequaﬂle handwashing facilities: Accessible and properly
" ) . o 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 Service sink or curb cleaning facility provided

0 C ; — S
U 0 Prevention of Food Contamination L g Food Identification
T § : :
34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
V4 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
J 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
. - Proper Use of Utensils Vi 45. Physical fucilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use wtensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature) Sandrarocha Jaspinall@alvaradoisd.net
Inspected by: R S Print: Inspector’s Phone #
(signature) x‘.&. J Lisa Pomroy, RS 214-457-0494

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Repox ¢

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
12/02/2022 10:36 AM 11:20 AM - 2022-013816 |

Purposc of Inspection: | | {-CompHance | / | 2-Routine i} 3Fie Investigation 4-Visit 1 | <-omer TOTAL/SCORE 'ﬁ
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 0

Alvarado Headstart Sandra Rocha v Number of Violations COS: ¢ 100/100
Physical Address: City/County: | Zip Code: | Phone: Follow-up: Yes

102 Blll Jackson Alvarado/Johnson County | 76009 000-000-0000 No [(eircleone) | ]

correcied on site = repeat violation

. Compliance S(atus' OUT = notin compliance  IN=in compliance NO =notobserved  NA = not applicable COS
_ Markon astmsk‘ * Lin a;;pm riate box for. R

Mark the appropriate amt'a i the OUT box for each numbered item . Mark “v " a checknuk in appropriate hox for IN,

- - Priority ltems (3 Points) viyla!mm Reqﬂire Tmmediate Corrective Action m:m: eweal ddays -
Compliance ‘iiam; . . , Compliance Status . S
QLN N af ’T’m od Temperature for 00d Safe ¥ OfLININ]C ‘ ' R
Uinlolajo] e e de’;rec:Fﬂhre nhiu) alety. ’ Uriojarol - Employee Health

4 1. Proper cooling time and temperature / 12. Management. food employees and conditional employees:

knowledge, responsibilities, and reporting

/s 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and cxclusion; No discharge from

eyes, nose, and mouth

'd 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) dl!emdte method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & remrdq A . . _ Highly Susceptible Populations :
. Approy. ed S(mrce / 16. Pastcurlzcd foods used; prohibited food not offered
. ~ S ‘ Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in . ‘ - . ,
v good condition, safe, and unadulterated: parasite o e ' i Chemicals
destruction : - :
/ 8. Food Received at proper temperature _-[_—7 17. Food addmve\ approved and properly stored; \Vashma l-mlts
& Vegetables
Profection from Contamination v 18. lomc subslancex roperly identified, stored and uscd
v 9. Food Separated & protected, prevented during food ' - - Wateri Plambing
preparation, storage, display, and tasting . o .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200QA ppm/temperature v backRow device
v/ I, Praper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

0 NN CT R OlTInIN]C] - - -
tixtolalo Dcmunstmﬁun of Knmvledge! Personnel UINIOlAlD _ Food Temperature Control/ Identification
T S - T |5 , -
/ 21, Person in charbe present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Wutcr, Recordkeeping and Food Package v 29. Thermometers provided, nccurate, and calibrated; Chemical/
. . -~ Laheling Thermal test strips
v 23. Hot «.l!ld Cold Water available; adequate pressure, safe L ’ k. Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags: parasite . . . R  \al:
V4 | destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
_Conformance with Approved Procedures : G [ ~ Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e ire Fai i A et il
/ HACCP plan; Variance obtained for specialized / 31, Afiequa}e handwashing facilities: Accessible and properly
supplied, used
proussmg methods; manufacturer instructions
(amumu' Advisory ; ; 32. Food and Non-food Contact surfaces cleanable, properly
‘ e v designed, constructed, and used
7 26. I’mtmg, of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
foods (Disclosure/Reminder/Buffet Plate)’ Allergen Label v Service sink or curb cleaning facility provided

Ot N 2F R 01
UiRjojal o) Prevention of Food Conmmimunm v N{o]a 9 Food Identification
34. No E\xdence of Insect conmmmutmn, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use : e ' : Physical Encilitics
7 36. Wiping Cloths; properly used and stored v 42. Non Food Contact surfaces clean
/ 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
v 38. Appmnd thawing method v 44. Garbage and Refuse properly disposed; facilitics maintained
Gt Proper Use of Utensily / 45. Physical facilities installed, maintained, and clean
/ 39 Utensils, equipment, & lme}l‘: properly used, stored, / 46. Toilet Facilities: properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-usc articles; properly stored 7 47. Other Violations
and used

Received by: Print: Phone # / email:
(signature) ;éfl{* Sandra Rocha Srocha@alvaradoisd.net

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

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensc/Permit # TMS Project # Page 1 of 2
05/20/2022 11:26 AM 11:52 AM - 2022-013816
Purpose of Inspection; 3 1-Compliance 1 v | 2-Routine | | '3-Field Investigation i | 4-Visit | 5-Other | TOTAL/SCORE
Establishment,Name: Contact/Owner Name: % Number of Repeat Violations: _0
Alvarado Headstart Sandra rocha ¥ Number of Violations COS: __0_ 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
102 Bill Jackson Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Statug: OUT = not in compliance TN ='in compliance " NO = not observed " NA= npt applicable ' COS = corrected on site "R = repeat violation
Mk -the appropriate points in the OUT box for-gach numbered item Mark v " a checkntark in appropriate box for IN,NO. NA,COS = Mark an’ astenisk ™ % 7 in appropriate box for 'R
Prmrity Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
Compliance Status | Cn_glhnce Status: |
O Ly XNpNDC Time and Temperature for Food Safet R Bt I B R
.!rj Npopa ;) (F= degrees Fahrenheit) 4 ¥ L\ .4 S Employee “’““"
v/ L. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
7/ 2. Proper Cold Holding temperature(41°F/ 45°F) 7/ 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 N 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records : Highly Suséeptible Populations
Approved Source I I % 16. Pasteurized foods used; prohibited food not offered
. Pasteurized egys used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite : ' : Chemicals
destruction 5
v 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored: Washing Fruits
& Vegetables

Protection from Contamination 4 18. Toxic substances properly identified, stred and used
s 9. Food Separated & protected, prevented during food : W’ater/ Plumbing
preparation, storage, display, and tasting ‘
10. Food contact surtaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instatled; proper
v Sanitized at 200QA ppmvtemperature v backflow device
11, Proper disposition of retumned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
s
0 C O
;{ Nl Ol A ;) Demonstration of Knowledge/ Personnel ;! NjojaAlo Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
2 and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
Ve 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v o e s parasie v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
v/ ?Aégll? ]:)Il‘al:,c:/z\x‘r:g:\cve:ﬂ(r)ll;xsn(?[l‘;(rn:;i‘;elﬂlll;tlice“ and / H A‘dcqumc handwashing facilities: Accessible and properly
. N . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
; 4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used”
v Service sink or curb cleaning facility provided

foods (DlsulosuruRumnder/Buﬂct Plate)f Allergen Label

. Core Items int) Fiolations Reqiiive Corvectiv ection . Whichever Comes First

Juys or Next Insp

()
U Prevention of Food Contamination Food ldentification
e ;
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
s 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Vs 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination Vs 43. Adequate ventilation and lighting; designated areas used
| v/ 38. Approved thawing method B M 44. Garbage and Retfuse properly disposed; facilitics maintained
Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
1 39. Utensils, equipment. & linens; properly used, stored, / 46. Toilet Facilities; properly constructed. supplied. and clean
dried, & handled’ In use utensils: properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
4 and used 4
Received by: Print: Phone #/ email:
{signature) < Ndvs @ - Sandra rocha Jaspinall@alvaradoisd.net

Inspected hy: Print: Inspector’s Phone #
S Y pPptaA pBRaks  |angela Varghese, RS

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




Ref‘ul Food Establishment Inspection Rer\m't

Bureau Veritas North America, Inc.

Time out: Est. Type Risk Category Page _l Of‘Cl
) | I 1:-Complianc outin
aWViol /JD 50 LAUCALr ? e o —
Physi lxﬁdr ‘ '1‘ \ ’1 KON :ﬁ ounty; C{ Z.ip Code: | Phone: IFV(;“MK;I:Ie‘;:i)

1. Proper coolmg tlme and temperature . 12. Management, food employees and conditional employees;
/ Vi knowledge, responsibilities, and reporting
AY 2. Proper Cold Holding temperature(41°F/ 45°F) b 13. Proper use of restriction and exclusion; No discharge from
/ b eyes nose, and mouth
4 3. Proper Hot Holding temperature(135°F) L - _ Preventing Contamination by Hands
v 4. Proper cooking time and temperature W ] 14 Hands cleaned and properly washed/ Gloves used properly
V4 5. Proper reheating procedure for hot holding (165°F in 2 v n 15. No bare hand contact with ready to eat foods or approved
ya Hours) &/ altemate method properly followed (APPROVED Y N )
A\ A 6. Time as a Public Health Control; procedures & records SRR - . Highly Susceptible Populations : :
i : Approved Source . ’ 16. Pasteurrzed foods used; prohibited food not offered
\/ Pasteurlzed eggs used when regunred
/ 7. Food and ice obtained from approved source; Food in i o - :
Vi good condition, safe, and unadulterated; parasite i - Chemlcals : i I
. destruction : .
\4/ 8. Food Received at proper temperature 17 Food addmves approved and properly stored; Washmg Fruits
sl & Vegetables
. Protection from Contamination : \/ ‘ 18. Toxnc substances pro erly identified, stored and used
\,V ‘l , 9. Food Separated & protected, prevented during food o TP Waterl Plumbmg S - ' 1
preparation, storage, display, and tasting : ; . . ' 1=
o 10. Food cont@%&s and Retumnables, 61 aned \/ b 19 Water from approved source; Plumbmg installed; proper
S Sanitized at ppm/temperature E{\ WX/ - backflow device
\/ 11. Proper disposition of returned, previously served or / b 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned . disposal
- Demonstraﬁon of Knowledge/ Personnel ture Control/ Identlﬁcatmn
2L Person in charge present, demonstration of knowledge, 27. Proper coolmg method used; Equ1pment Adequate to
and perform duties/ Certified Food Manager (CFM) P ~Maintain Product Temperature
: 22. Food Handler/ no unauthorized persons/ personnel y 28/ Proper Date Marking and disposition
© Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
‘ / : . Labeling ' ,( ’ Thermal test strips
. /I 23. Hot and Cold Water available; adequate pressure, safe\ v . Permit Requirement, Prerequisite for Operation

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

destruction); Packaged Food labeled

Conformance with Approved Procedures’
25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized

processing methods; manufacturer instructions g
' Consumer Advisory “ - ; \/ e 32. Food and Non-food Contact surfaces cleanable, properly

Utensils, Equipment, and Vending

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

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

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

Service sink or curb cleaning facili

ol NIN[C 0 c
Ul NlLOlAlO Prevennon of Food Contammatxon U 0
‘ 34. No vadence of Insect contammatlon, rodent/other . 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use : . ' - Physical Facilities

42 Non-Fcod Contact surfaces clean

43. Adequate ventilation and lighting; designated areas used

44. Garbage and Refuse properly disposed; facilities maintained
45. Physical facilities installed, maintained, and clean

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

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

38. AEEroved thawing method

7
, Proper Useof Utensils. = B J
39. Utensils, equipment, & linens; properly used, stored, \/

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

47, Other Violations

Title: Person In Charge/ Owner
N

TPy

Received by:

(signature) 51"‘/”7/]//0 //7/,7(7 L7

e TN L a AT 3¢ pST

Form EH-06 (Rewsed 09-2¢ b




Retail Food Establishment Inspection Report

ureau Veritas North America, Inc.

; =
Date: | ~.s [~ Timg in N Time out; License/Per A Est. Type Risk Category | Page | of _CA
CER 101 i 1L SUAD- (1 SO |

Purpose of Inspection: [ 1-Compliance | \/5 2-Rountine | | 3-Field Investigation i [Bd-visit- ] | 5-Other | TOTAL/SCORE
% Number of Repeat Violations:

sh E: i - ame: — -

ES[.%,EE%V e N FCJ [} b SB w&/) /ik_ Cimp?%ownel Name v" Number of Violations COS: @,/‘2
dd - - i : : g -up: i

Phgj C% Nessh ) i [ } L {: y /} %L?.\(‘\ }z ) Zip Code: | Phone g?)“o‘:c‘ilr[;leggse) L

Comphancu Status: Out =not in compliance - IN = in compliance .. NOQ = not observed - NA = not applicable COS = comrected on site -~ R = repmt violation

\

Mark the appropriate points in the OUT box for €ach numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an aster 1sk % ? in appropriate box for R
. Priority Items (3 Points) violations Require Inmediate Corrective Action not to exceed 3 days i
Conipliance Status | g . ’ i Compliance Status | :
O LNINTC " Time and Temperature for Food Safety K O LA NNy G s : ; R
g N| Of:A g_ " (F = degrees Fahrenheit) : g NjOja g Employee Health
1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
S/ B knowledge, responsibilities, and reporting
J 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
4 3. Proper Hot Holding temperature(135°F) ) Preventing Contamination by Hands
v 4. Proper cooking time and temperature o 14. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
i 6. Time as a Public Health Control; procedures & records . : Highly Susceptible Populations
Approved Source : : : | 16. Pasteurized foods used; prohibited food not offered
: ; S : A Pasteurized eggs used when required
v 7. Food and ice obtained from approved source; Food in e : : ; :
o good condition, safe, and unadulterated; parasite : : : Chemicals
destruction : i e : .
: 8. Food Received at proper temperature \ 17. Food additives; approved and properly stored; Washing Fruits
< / & Vegetables
[ Protection from Contamination < 18. Toxic substances properly identified, stored and used
A 9. Food Separated & protected, prevented during food - : Water/ Plumbing
.7 : preparation, storage, display, and tasting ;
F/j : 10. Food contact surfaces and Returnables ; Cleaned and / : 19. Water from approved source; Plumbing installed; proper
~ ; "~Sanitized at ppm/temperature y backflow device
W 11. Proper disposition of returned, previously served or d 20 Approved Sewage/Wastewater Disposal System, proper
reconditioned :

0]I N:jC i ™ Nt S R Z "
Ul'Nj oAl O “Demonstration of Knowledge/ Personnel /" " UIN]O1 Al O " 'Food Temperature Control/ Identification
T S ) T S :
v/ [ 21. Person in charge present, demonstration of knowledge, .,/5 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CFM) * Maintain Product Temperature
M 22. Food Handler/ no unauthorized persons/ personnel wW/| 28. Proper Date Marking and disposition
o . Safe Water, Recordkeeping and Food Package % 29. Thermometers provided, accurate, and calibrated; Chemical/
S Labeling - - g o Thermal test strips ’
v 23. Hot and Cold Water available; adequate pressure, safe M : Permit Requirement, Prerequisite for Operation
q ) q q P
24. Required records available (shellstock tags; parasite 1 . . :
destruction); Packaged Food labeled ; ’ ’ . 39. Food Establishment Permit (Current & Vahd)‘
Confermance with Approved Procedures : R Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and : . S R
HACCP plan; Variance obtained for specialized % 31. Aflequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions \/ ) supplied, used
: -Consumer Adyvisory . Ve 32. Food and Non-food Contact surfaces cleanable, properly
: : : designed, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked - 33. Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/Renunder/Buffet Plate)/ Allergen Label f\/ Servu:e smk or curb cleamng facﬂlty rovided

O7 1. {"NiI:N} C ; : : R (0TI ¢ C . S
Ui N|loO]-A]O Prevention of Food Contamination U/ NlO]AlO " Food Identification
T S o . T S :
N // B o 34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
: animals ;
o 35. Personal Cleanliness/eating, drinking or tobacco use " Physical Facilities
] 36. Wiping Cloths; properly used and stored W 42. Non-Food Contact surfaces clean
i 37. Environmental contamination v . 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 3 7 45. Physical facilities installed, maintained, and clean
. 39. Utensﬂs, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
Vb dried, & handled/ In use utensils; properly used /
4 40. Single-service &single-use articles; properly stored Vi 47. Othér Violations
: andfused = .

Tl% S0 In Charge/ Owner

e DAL, M [P adC 4 g,mgg;é; ,‘
weee ™ DAY TED 050 s (PR VIR S P
=7 iE

Form EH-06 (Revised ©5- 10%5) \ } i )
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v et~ Food Establishment Inspection R~o~rt
| Bureau Veritas North America, Inc. |

Date: ; _Time in: Time out: License/Rermit # i N7 Est. Type Risk Category Page_L of A
23wl . ;‘MOFIHO
3

Purpose of Inspection: | | 1-Compliance 1 /1. 2-Routine -Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE
% Number of Repeat Violations:

Embﬁ%ﬁn}tﬁvado lbD YU .(‘)Cg?rjaféowner Name: | | ¥ Number of Violations C(;S;l — \DO
MORARS Pl [ dackgn [ PO2kaAD [ | ™ e |\

Compliance Status; -~ Out = not in compliance. "IN = in compliance | NO = not observed * NA = not applicable - COS = corrected onsite R = repeat violation

Mark_the appropriate points in the OUT box for cach numbered item Mark ‘v"*a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk * % " in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
O I NENC Time and Temperature for Food Safety R Of LI NI NjC . R
¥ N|popa g (F = degrees Fahrenheit) ! llf Njpopa ? Employee Health
\/ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
g \,/ knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) ] 13. Proper use of restriction and exclusion; No discharge from
" eyes, nose, and mouth
Y 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
-/, 4. Proper cooking time and temperature ./ 4. Hands cleaned and properly washed/ Gloves used properly
S 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
; Hours) L // alternate method properly followed (APPROVED Y__N__ )
J 6. Time as a Public Heaith 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
i destruction
J 8. Food Received at proper temperature L~ {7. Food additives; approved and properly stored; Washing Fruits
7 & Vegetables
Protection from Contamination ./ 18. Toxic substances properly identified, stored and used
\/ 9. Food Separated & protected, prevented during food ¥ Water/ Plumbing
! preparation, storage, display, and tasting
10. Food cont] mces and Retumableg.; ned,and s 19. Water from approved source; Plumbing installed; proper
/ Sanitized at& ppm/temperaturézsﬁ backflow device
J L 1. Proper disposition of returned, previously served or . v/‘ 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

quire Corrective Action wil

OlYIN|N]C R Of 11 N| Ny C

Ul NJO]JA]O Demonstration of Knowledge/ Personnel Ul NjoOfAjoO Food Temperature Control/ Identification

T S T S

\/ 21. Person in charge present, demonstration of knowledge, 4 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 2 Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel 1 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package (/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling o Thermal test strips
23. Hot and Cold Water available; adequate pressure, safewm 1% Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite ~ - . . .
destruction); Packaged Food labeled Ny 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . R G
HACCP plan; Variance obtained for specialized A 3L A'dequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory . \/ 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label . Service sink or curb cleaning facility provided

uire Corrective Action Not to Exceed 90) Days or Next on | Whichever Comes First

Core Items (1 Point) Violations Reg

(LRI C 1 >
g Nlolalo Prevention of Food Contamination }lj N]jo}aA ;) Food Identification
/ ¥ - S
\/ 34, No Evidence of Insect contamination, rodent/other (/ 41.Original container labeling (Bulk Food)
] animals
~/ 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
/i 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
i 37. Environmental contamination W/, 43. Adequate ventilation and lighting; designated areas used
S/ 38. Approved thawing method / 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils N 45. Physical facilities installed, maintained, and clean
J 39. Utensils, equipment, & linens; properly used, stored, M 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
J 40. Single-service & single-use articles; properly stored Y 47. Other Violations
’ and used
Received by: Print: -, Title: Person In Charge/ Owner
(signature) ~On ()/Yf"/ 204 0 a Sondyo oo nc

e T C G AV

Form EH-06 (Revised 09-2015) Q N



Retail Food Establishment Inspectlon Report

\ N

ureau Veritas North Amerlca,

s

I

N -
Page _L of &

Fﬁa,%\ ' Q TirYe itzg Time out: License/Pem&ﬁ{ p\ D __“ lD Est. Type Risk Category
Purpose of Inspection: |__} 1-Compliance J\~} 2-Routine 3-Field Investigation | | 4-Visit | [ 5-Other | TOTAL/SCORE

Contact/Owner Name:

AAADISD Dayre

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

P“’l DR . 2all U0

B

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

O

-

‘Mark  the appropnate pomts in the OUT box for each numbered item’

Comphauce Status:

Out ‘ot in compliance  IN=in comphance NO= not-observed NA = - not apphcable COS= correcled onsite
. Markv?a checkmark in appropriate box for IN, NO, NA, COS'

R =repeat violation
Mark an" asterisk * % -*in z_xgpropnate box for R

Labeling

: : Prlorlty Items @3 l’omts) vtolatwns Re¢ uire. Immedtate Corrective Action not fo exceed 3 days o
C liance Status | : Compliance Status’ | g -
O L4 Ny Ny-C Time and Temperature for Food Safety R Op LENEN G C R
g N| o ‘A, g S - (R= degreés Fahrenheit) : g iN /0 A g Employee Health
N 1 Proper cooling time and temperature [y 12 Management food employees and condmonal employees
knowledge, responsibilities, and reporting
J e 2. Proper Cold Holding temperature(41°F/ 45°F) \// 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
X 4., Proper cooking time and temperature > 4. Hands cleaned and properly washed/ Gloves used properly
N4 5. Proper reheating procedure for hot holding (165°F in 2 e 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y__N__ )
6. Tlme asa Pubhc Health Control; procedures & records i -2 Highly Susceptible Populations. :
Approved Source : / 16. Pasteunzed foods used; prohibited food not offered
: : - A Pasteurized eggs used when required
7. Food and ice obtamed from approvcd source; Food in b e : : : L
v/ : good condition, safe, and unadulterated; parasite Chemicals
destruction : X : . e i :
8. Food Received at proper temperature _‘/ 17. Food additives; approved and properly stored; Washing Fruits
? ‘ & Vegetables
: Protection from Contamination N4 | 18. Toxnc substances properly identified, stoxed and used
wo 9. Food Separated & protected, prevented during food Watel/ Plumbing
/- preparation, storage, display, and tasting : : /
\/ : 10. Food cmﬁws and Retul‘nam&?ncd and v 19. Water from approved source; Plumbing instailed; proper
: Sanitized ppnv/temperatul P : backflow device
S 11. Proper disposition of returned, previously served or J/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned iy i
O} TN C : e - e Ol LN ¢l :
g N } A g : Demonstration of Knowledge/ Personnel ITJ Njof Al g : I‘ood Temperature Control/ Identlﬁcauon
'\/" z 21. Person in charge present, demonstration of knowledge, v 27. Proper coolmg method used; Equipment Adequate to
o/ and perform duties/ Certified Food Manager (CFM) ] Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
] Safe Water, Recordkeeping and Food Package /’ 29. Thermometers W ugate ibratgd; Chemical/
o Thermal test stxip / Q{""(*

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

Permit Requir ement Prex equlsxte for Operatlon

24. Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

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

destruction); Packaged Food labeled V]
Conformance with Approved Procedures ~Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and \/'1

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

- Consumer. Advxsory

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

foods (Disclosure/Reminder/Buffet Plate)/ All

26. Posting of Consumer Advxsones; raw or under cooked '
Label

N -

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

Form EH-06 (Revised 03-2015

O[T NIN|]C B o "R 0]1 C R
gl Nl'ofaA g Prevention of Feod Contamination x ¥ N ’g . Food Identlficahon
) g ; .
A 34. No Evidence of Insect contamination, rodent/other 41 Original contamer labeling (Bulk Food)
vé animals k
VL 35. Personal Cleanliness/eating, drinking or tobacco use ‘Physical Facilities
- 36. Wiping Cloths; properly used and stored V] 42. Non-Food Contact surfaces clean
37. Eavironmental contamination /) 43. Adequate ventilation and lighting; designated areas used
7 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, 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 v 47. Other Violations
and used
Received by Prmt. Title: Person In Charge/ Owner
(signawre)  E ~ 1) LG Pol NG aolra Pacnea
Inspected byt K /D ring? w o Nz 4} Business Email:
RN 1T ES A
A% ~




tall Food Establishment Inspection Renort

sureau Veritas North America, In..

—~

Vo)

49

Time out:

4"

/.

License/ Permia O\ m%

Est. Type Risk Category

i
Page | of _CA

Purpos

of Inspection: |

| 1-Compliance §\/| 2-Routine |

|_3-Field Investigation |

T4-Visit | ] 5-Other

TOTAL/SCORE

FNATAD 1D Doy Qe

\J

Contact/Owner Name:

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

TR R 2 Jatkson

HaAD

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

Compliance Status:

Out = not in compliance.  IN = in compliance NO = notobserved 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 Req

quire Immediate Corrective Action not to exceed 3 days

Compliance Status_| Compliance Status |
Of I NfN)C Time and Temperature for Food Safety R OF L NI N C R
;{ NfoO] A ;) (F = degrees Fahrenheit) ¥ N ,o A §) Employee Health
\// I. Proper cooling time and temperature V/ 12. Management, fo‘oc? ‘e{nployees and f:onditional employees;
, knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) v 13. Proper use of restriction and exclusion; No discharge from
\/ eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 4. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 A 15. No bare hand contact with ready to eat foods or approved
) urs) alternate method properly followed (APPROVED Y___N__ )
N 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source Y 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
A 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

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

Water/ Plumbing

10. Food cont

19. Water from approved source; Plumbing installed; proper

reconditioned

undation Items (2 Points

f«)ces and Returnable, ned and NV,
l/ P Sanitized dt ppmy/temperature / backflow device
\/, 11, Proper disposition of returned, previously served or W, 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

O T I'NIN|] C R O LI NP NTC [
ufN|JO]A}O Demonstration of Knowledge/ Personnel UfNjLOJAlO Food Temperature Control/ Identification
T pd S T b

V/ 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
N 22. Food Handler/ no unauthorized persons/ personnel _28~Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package >Z 29. Thermo rovided, accurate, and calibrated; Chemical/
Labeling ’g rlryﬁﬁ?i%sp\
i 23. Hot and Cold Water available; adequate pressure, safe) fm (/ i irement, Prerequisite for ()peraﬁon
~ B

30. Food Establishment Permit (Current & Valid) m B ma

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

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

Consumer Advisory

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

o=y

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

. Core Items (1 Point) Violations Require Corrective

tys o Next Inspection , Whickever Comes First

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

Form EH-06 (Revised 09-2015) / J

01 0 >
Ul N AloO Prevention of Food Contamination UiNjOJAJO Food Identification
T b) T S
\/ 34. No Evidence of Insect contamination, rodent/other e 41.0riginal container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use ) Physical Facilities
V 36. Wiping Cloths; properly used and stored Y 42. Non-Food Contact surfaces clean
d 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
\/ 38. Approved thawing method /| 44. Garbage and Refuse properly disposed, facilities maintained
Proper Use of Utensils /| 45. Physical facilities 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
j 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print; Title: Person In Charge/ Owner
(signature) ()QMO//C' RoC /10, Sﬁlﬂd//f/‘ JdCh G
Inspected by: - . f‘ Business Email:
e "M ANO SO LS A U] >
L A4

J



Retall Food Establishment Inspection Report

_ _ jureiu Ve:tas;lorth America, In ?3 9{8- Q‘RLC_‘ X L’, : _j' -
te; i ime in: ime out: icense/Permit st. Type isk Category age _J o
fFR-1K 0904 ;

Purpose of Inspection: | | 1-Compliance -~ § I ~2-Routine | _3-Field Investigation | | 4-Visit | ]~ 5-Other | TOTAL/SCORE
% Number of Repeat Violations:

A0 150 DAYGID Rindel | [emmms— ||
Physical Address: Iba N b] l ‘(\ ‘ OF) @yﬁunt}q\\{ a Y CX @Code Phone: N?) m:;;};.le 0‘else)

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

Mark the appropriate points in the OUT box for each numbered item Mark ‘¥ a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ‘% ’ in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days ‘ :
Comphance Status | Compli Status |
° NI-NJ.C Time and Temperature for Food Safety R OF TNy N C B : : R
¥ N Of-A (s) (F = degrees Fahrenheit) 'Irj Nl o] A g ! Employee Health
1. Proper cooling time and temperature \/ : 12. Management, food employees and conditional employees;
: knowledge, responsibilities, and reporting
1 2. Proper Cold Holding temperature(41°F/ 45°F) £Y4 13. Proper use of restriction and exclusion; No discharge from
\/ / eyes, nose, and mouth
N7 3. Proper Hot Holding temperature(135°F) o/ Preveuting Contamination by Hands
Vv 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 V/ 15. No bare hand contact with ready to eat foods or approved
/l Hours) alternate method properly followed (APPROVED Y___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

\/ 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
Protection from Contamination 4 18. Toxic substances properly identified, stored and used
\/ 9. Food Separated & protected, prevented during food ‘Water/ Plumbing
Y, preparation, storage, display, and tasting : ;
\/ 10. Food contact surfaces and Returnables ; Cleaned and \/ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device

11. Proper disposition of returned, previously served or \/ : 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i

IR E C ; R|] JO[T]N|N|]C] R
Ul NI O Al O Demonstration of Knowledge/ Personnel . Ul Nl O]'AlO Food Temperature Control/ Identification
T ya S ‘ T S

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

and perform duties/ Certified Food Manager (CFM) Vr Maintain Product Temperature
vV 22. Food Handler/ no unauthorized persons/ personnel Vi, 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package V/ 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test strips
Vv 23. Hot and Cold Water available; adequate pressure, safe ; Permit Requirement, Prerequisite for Operation
- 24. Required records available (shellstock tags; parasite 4 . . .
\/ destruction); Packaged Food labeled \/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures -+ Utensils, Equipment, and Vending

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

/ 31. Adequate handwashing facilities: Accessible and properly

Consumer Advisory \/ 32. Food and Non-food Contact surfaces cleanable, properly
A
v

supplied, used

designed, constructed, and used

\/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Serwce sink or curb cleamng facility provided

. Coreltems (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Comes First
Ol T} NI'NJC R Oj I |1 N{NJ.C R
ITJ NjOJ|A ;) Prevention of Food Contamination ¥ Nj o} A g Food Identification
\/ 34. No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
V4 36. Wiping Cloths; properly used and stored %4 42, Non-Food Contact surfaces clean
Vy 37. Environmental contamination ¥4 43. Adequate ventilation and lighting; designated areas used
Vv 38. Approved thawing method L 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, 4 46. Toilet Facilities; properly constructed, supplied, and clean
g dried, & handled/ In use utensils; properly used \/
\/ 40. Single-service & single-use articles; properly stored \/ 47. Other Violations
and used-»

gf;:xg by: C‘ C / [ / ( Print: QA/\ Title: Person In Charge/ Owner
Ipeee o7 P30 L Ja/lCA) " Elizahdh

Business Email:

Form EH-06 (Revised 09- 2d15)



Retall Food Establishment Inspectlon

/\

eport

B
1

dareau Veritas North America, Inc.

Time out:

B lad B B

4

License/Permit &D m a"Eq

Est. Type Risk Category

Page 4‘_ ofé}

Purpost of Inspketion: I 1-Compliance

iV E 2~Routme

1 3-Field Investigation

L 4-Visit | I 5-Other

‘PFK‘WF?MD 8D DAy,

‘@mer Name

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

TR . Bl JACKSSYS

ounty:

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

e

Complianee Status:.-Ont = not in compliance . IN =
Mark the appropriate points in the OUT box for each numbered item

Mark ‘v’ a

in compliance - NO =not observed . .NA = not applicable .. COS = corrected on site
checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

reconditioned

Priority 1tems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compli Status_|
Of1 1N} NPC Time and Temperature for Food Safe R O 11 N} NJC
¥ Nl O } ;) (F = degrees Fahrenheit) ty ¥ N|]Of A ;) Employee Health
VI 1. Proper cooling time and temperature \// 12. Management, food employees and conditional employees;
e knowledge, responsibilities, and reporting
N 2. Proper Cold Holding temperature(41°F/ 45°F) o 13. Proper use of restriction and exclusion; No discharge from
- Vi eyes, nose, and mouth
v 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 L~ 15. No bare hand contact with ready to eat foods or approved
Hours) v alternate method properly followed (APPROVED Y N )
A 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L~ | 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in
Vi 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
9. Food Separated & protected, prevented during food ‘Water/ Plumbing
preparation, storage, display, and tasting -
10. Food ¢ aces and Returnables Cle; ~A 19. Water from approved source; Plumbing installed; proper
Sanitized a?@ ppm/temperature ‘?l& 'TI A n backflow device
11. Proper disposition of returned, prevnously served or hi\e \// 20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

equire Corrective

Action Not

O 1} N C 1 N
uiNjolajo Demonstration of Knowledge/ Personnel N]O Food Temperature Control/ Identification
T s
21. Person in charge present, demonstration of knowledge, r 27. Proper cooling method used; Equipment Adequate to
; V4 !
yd and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
A 22. Food Handler/ no unauthorized persons/ personnel A 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package o v 29, Thermometers provided, accurate, and calibrated; Chemical/
L Labeling Thermal test strips
\// 23. Hot and Cold Water available; adequate pressure, safe UL Permif Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite L~ N . _, N
destruction); Packaged Food labeled w4 30. Food Establishment Permit (Cutrent & Valid)
Conformance with Approved Procedures ‘Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 4 31. Adequate handwashing facilities: Accessible and properl
HACCP plan; Variance obtained for specialized vd - Aaeq 8 : properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
f\// 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided
s or Next Inspection , Whichever Comes First

(4] N C N
¥ N|{O|A :) Prevention of Food Contamination ¥ o} A g Food Identification
s e
/ 34. No Evidence of Insect contamination, rodent/other i \// 41.0Original container labeling (Bulk Food)
v/ animals
Y, 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
A 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
A A 37. Environmental contamination aA 43. Adequate ventilation and lighting; designated areas used
b 38. Approved thawing method A 44, Garbage and Refuse properly disposed; facilities maintained
. Proper Use of Utensil ! '45 Physical facilities installed, maintained, and clean
A 39. Utensils, equipment, & linens; properly used, stored, v 6. Toilet Facilities; properly constructed, supplied, and clean
4 dried, & handled/ In use utensils; properly used
v 40, Single-servt ingle-use articles; properly stored 47. Other Violations
d used C A\ N4
Recgived by: Print: Title: Person In Charge/ Owner
(igfature) A’ﬂ@@’l(’ﬁ( Alecrio ™

Inspected Yy:

(signature)

Print;

21

B ss Email:

Form EH-06 (Revised 09-2015)

“ TS

J

AN IE
N

TOTAL/SCORE

Mark an asterisk ¢ % ' in appropriate box for R




