Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
[ VERITAS]

Date:2025-09-03 Time in: Time out: License/Permit # TMS 2025-021817 Page 1 of 3
Number
Parpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Alvarado Jr High Number of Violations COS: 0 97
Physical Address: City/County: Zip Code: Phone: Follow-up:
1000 Cummings , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: . 'Out = not in compliance’ IN =in compliance . NO = not observed . NA '=not applicable. COS = corrected on site R = repeat violation
Priority 1tems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status
O 1:N}J:NJ. C % R OF L1 :N| Ni C R
Time and Temperature for Food Safety
g Nl oA g (F = degrees Fahrenheit) "rj Nl o]A é) Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
3-0UT 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) Christy Peppers Asst manager
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 ]

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

IN 21, Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24. Required records available (shellstock tags; IN . , .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN . P .
Process, and HACCP plan; Variance obtained for 31. Adequate hle_m(;lwashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

011 N NiC Ol :1 N|:C
"rj N O A g Prevention of Food Contamination "rj Nlo] A g Food Identification
IN 34, No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or FPhysical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45. Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47, Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Christy Peppers Asst manager
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

Ty
>,

SYLY

1378

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 [Temped tomato corn mixture and sliced tomatoes on far left cold well line 52-53degrees.shall rapidly chill to 41degrees.
Hot foods 135, in Compliance.
[Thawing under refrigeration, in compliance.
Samples: No Iﬂ Collected:
Received w Print: Title: Person In Charge/ Owner
(signature) \041.—
Christy Peppers |Asst 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
02/05/2025 12:02 PM 12:44 PM - 2024-025200
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation |  J4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: y Number of Repeat Violations: _0
Alvarado Jr High Paula Hearon Number of Violations COS: __ 0

: 9 : : : 100/100
Physical Address: City/County: Zip Code: Phone: F'ollow-!ll’: Yes
1000 Cummings Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation

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

Mark *v* a checkmark in appropriate bo

x 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 | Compli Status |
ORI ENSIRC Time and Temperature for Food Safety s (o[ 15. e e 2
N|oO|aA|O : Y U N|JO|A]|O ) '
:{ : s (F = degrees Fahrenheit) T s Employee Health
V4 1. Proper cooling time and temperature & 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) V4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 7 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
Y 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and v 19. Water from approved source; Plumbing installed; proper
Sanitized at _ ppm/temperature backflow device
7 11. Proper disposition of returned, previously served or / 20. Applm\'ed Sewage/Wastewater Disposal System, proper
reconditioned disposa
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N|N| C R o] 1 N|N]|] C R
Ul NJO|lA]O Demonstration of Knowledge/ Personnel UNfOo|A]O Food Temperature Control/ Identification
T S T S
7 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
VA 22, Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package o 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite - . e s T
V4 destriction): Packagad Faod lsbelsd v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25.C iance with Variance cialized Process, ¢ e FLERE ;
- (‘o.n‘lplnn.c«. W I,th ¥ ArBtice, SpCLljﬂl?C'd l bacess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v N ) i
5 _— ; 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/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O] T|N[N]C R o[ 1 [N[N]C R
Ul N[O AfO Prevention of Food Contamination U N|O|A|O Food Identification
T S T S
/ 34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored Pa 42. Non-Food Contact surfaces clean
v/ 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
/ 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) ()Mh\\ \-\AM» Paula Hearon Hearonp@alvaradoisd.net
Inspected by: m Print: Inspector’s Phone #
{stgnature) w&. Tina Moore, RS
)

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date:
09/03/2024

Time out: License/Permit #
12:40 PM -

Time in:
11:58 AM

TMS Project #

2024-025200

Page 1 of 2

Purpose of Inspection: |

I 1-Compliance. | / | 2-Routine §

| 3-Field Investigation i

14-Visit 7} 5-Other

TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

* Number of Repeat Violations: _Q
v Number of Violations COS: __ 0

Alvarado Jr High Paula Hearon

=2 | Paul . : 100/100
Physical Address: City/County: Zip Code: Phone: F nllow-}q): Yes
1000 Cummings Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Mark the appropriate points in the QUT hox 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 am)mpriatc box for IN, NO, NA, COS

R = repeat violation

Markan asterisk * .2 in upgropxia(c box for R

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

Compliance Status | Compliance Status ™ |

O EN]IN]C Thne and Temperature for Food Safety R HESEE N ES R
u 3 A - i N > i g

T Npo g (F = degrees Fahrenheit) ; Npopa g Employce Health

v

1. Proper cooling time and temperature

v

12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting

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

4 2. Proper Cold Holding temperature(41°F/ 45°F) J/
eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature J 14. Hands cleaned and properly washed/ Gloves used properly
4 3. 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

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
destruction

Chemicals

8. Food Received at proper temperature

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

conditioned

Protection from Contamination v/ 18. Toxic substances properly identified, stored and used
Y 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at_184F  ppmitemperature v backflow device
J/ 11. Proper disposition of returned, previously served or J/ 20. Approved Sewage/Wastewater Disposal System, proper
disposal

Safe Water, Recordkecping and Food Packuge

Labeli

O] [N N| C R 0 N|N]C , ;
Ui N|Of]A]O Demonstration of Knowledge/ Personnel upNjoialo Food Temperature Control/ Identification
b S e s 3
/ 21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used: Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
v

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

b

AN

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

Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

" Utensils, Equipment, and Vending

25, Compliance with Variance, Specialized Process, and
HACCP plan: Variance obtained for specialized
processing methods; manufiacturer 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

TN N

seel

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

_ Core ltems (1 Point) Violations Require Corvective Action Not
R

1

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

s or Next Inspection, Whichever Comes First

NjolAa|oO Prevention of Food Contamination Uy yjojajo Food Identification
S T s ;

34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Butk Food)
v animals v
J 35, Personal Cleanlhness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored 42, Non-Food Contact surfaces clean
v 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method 44 Garbage and Refuse properly disposed; Facilities maintained

Proper Use of Utenstls

45. Physical facilities installed, maintained, and clean

<

39. Utensils, equipment, & linens; properly used, stored,
dried, & handled’ In use utensils; properly used

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

v

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

NSNS KRR

47. Other Violations

Received by:
{signature)

b=

Print:

Paula Hearon

Phone # / email:
hearonp@alvaradoisd.net

Inspected by:
{signature)

Print:

Kassandra Lamb, RS

Inspector’s Phone #

Mé)z,e

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 Jr High 1000 Cummings Alvarado, TX -
TEMPERATURE OBSERVATIONS
lteny/Location Temp Item/Location Temp Item/Location Temp
2 - Sliced cheese-pass through 41 3 - Pizza-pass through 148
2 - Open-face cooler 41 3 - Taco meat-steam table 150
2 - Corn-WIC 38
2 - Mixed vegetables-WIC 38
2 - Enchilada sauce-WIC 38
3 - Green beans-steam table 135
3 - Mashed potatoes-steam table 138
3 - Steak finger-pass through 155

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

6 - Food on ice gets discarded

11 - Food placed on line for self-serve gets discarded
25 - Observed heating logs

30 - Permit valid until 8/1/25

36 - 200 ppm QA

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Paula Hearon Certificate #: Exp. Date: 06/11/2026

Pest Control Company Not Available Service Date:

Grease Trap Service Company Not Available Service Date:

Received by: Print: Phone # / email:
{signaturc) ‘E Paula Hearon hearonp@alvaradoisd.net

Print: Inspector's Phone #

Inspected by: l ; ! 6
(signature) A Kassandra Lamb, RS
)

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



Retail Food Establishment Inspection Report

Datc: Time in: Time out: License/Permit #

02/26/2024 12:56 PM 01:55 PM -

2023-026084

TMS Project # Page 1 of 2

Purpose of Inspection: | | I-Compliance | / | 2-Routine i | 3-Fleld Investigation T T4visit | 1 5-Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0

Alvarado Jr High Paula Hearon v Number of Violations COS: __0 a7/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Ves

1000 N Cummings Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

CompHance Status:  OUT = not in compliance  IN = in compliance NO = not observed  NA = nat

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

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

applicable COS = corrected onsite R = repeat violation

Mark an asterisk * % ' in appropriate box for R

Priority Items (3 Points) violations Reguire Immediate Corrective Actlon ot to exceed 3 duys

Compliance Status | Compliance Status |
O NN C Time snd Temperature for Food Safety R of 1 [Ny N C R
;\l NiOjA g (F = degrees Fahrenheit) g NlOopA 2 Emplayee Health
3 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) 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 coaking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
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
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction
v/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 4 18. Toxic substances properly identified, stored and uzed
v 9, Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Retumnables ; Cleaned and 7 19. Water from approved source; Plumbing installed; proper
Sunitized at_186F ppmtemperature backflow device
v/ 11, Proper disposition of retumned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned oo L —
Priority Foundation Items (2 Points) violations Require Corrective Actlon within 10 days
O]t NIN]C R O NIN|C R
Ul N|JOojAaloO Demonstration of Knowledge/ Personnel UyNjOT Al O Food Temperature Control/ Identification
T T 8
/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perfonm duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 23 Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 39, Thermometers provided, accurate, and calibrated; Chemicalf
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Reguirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite an % . b [ i
v destruction); Packaged Pood labeled V4 30. Food Establishment Permit (Current & Valid)
Conforaance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and i b " . ,
/ HACCP plan; Variance obtained for specialized / 3L A‘dequa‘te handwashing facilities: Accessible and jroperly
. — . . supplied, used
PIC g methods; manufacturer instructions
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
v/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violatlons Requive Corrective Action Not 1o Exceed 90 Days or Next Inspection Whichever Comes First
0 NN} C R Ol V[ N|[N]C R
¥ N[O A g Prevention of Food Contamination Ul N| O} A g Food Ideatification
T S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
/ 35, Personal Cleanliness/eating, drinking or tobacco use Phystcal Facilitics
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensily v 45. Physical facilities installed, maintained, and clean
v/ 39. Utensils, 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-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Paula Hearon hearonp@alvaradoisd.net
Inspected by: Print: Inspecter’s Phone #
(signature) K::duj' R Kassandra Lamb, RS

Form FH-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
02/26/2024 | Alvarado Jr High 1000 N Cumimings Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
1 - Taco meat-10:25am 76 3 - Beef-steam table 148
2 - Pea salad-on ice 41  |3-Beans-steam table 160
2 - Pears-pass through 39 3 - Corn-steam table 161
2 - Rice-WIC 37
2 - Taco meat-WIC 38
2 - Kidney beans-WiC 37
2 - Milk cooler 36
3 - Chicken-steam table 160

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:

1 - Cooling food shall reach 70 degrees within 2 hours and 41 degrees within the following 4 hours (6 hours total).

Taco meat from 10:25am temped 76 degrees. Vent plastic wrap and spread out pans or use freezer to rapid chill food.

21 - Note: re-print Food Manager Certificate. It has gone missing.

25 - Using heating and hot holding logs. Cooling log is available to use.

30 - Note: posted certificates have gone missing. If permit is not found, contact the City for a replacement.

36 - 200 ppm QA
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Paula Hearon Certificate #: Exp. Date: 12/11/2026

Pest Control Company Not Available Service Date:

Service Date:

Grease Trap Service Company Not Available

Received by: Print: Phone #/ email:
(signature) P Paula Hearon hearonp@alvaradoisd.net

Inspected by: Print: Inspector’s Phone #
{signature) K;Muj- 6 Kassandra Lamb, RS

Form EH-06 (Revised 09-2015}
Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: Liccnse/Permit ¥ TMS Project # Page 1 of 2
11/09/2023 11:32 AM 12:22 PM - 2023-026084
Purpose of Inspection; | | 1-Complisnce 1 ZRouline | | 3-FleldInvestigation | [ 4-Visit | | 5-Other | TOTALSCORE
Establishment Name: Contact/Owner Name: :‘ iumlt”t‘l‘ Of;_l‘“ip,cati \’Iogg:ns: __%_
i Number of Violations COS: -
Alvarado Jr High . Paula Hearon . — 100/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1000 N Cummings (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)
Compliance Status:  OUT = not in compliance IN = in compliance  NO = not observed NA =not applicable COS = corrected on site = yepeat violation
Mark the appropriate points in the OUT box for each numbered item Mark ‘v a cheokmark in appropriate box for IN, NO, NA, COS __ Mark an as(ensk % ' in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Cowmpliance Status |
O 1NN C Time and Temperature for Food Safet R O T ININ|C R
vl N ofalo o dcléms Fahronhoil) 4 v NjojAalo Employee Health
/ I. 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) V4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contaminatien by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves ugsed 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 folowed (APPROVED ¥ N}
/ 6. Time as 1 Public Health Control; procedures & records Highly Susceptible Populati
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
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contumination v 18. Toxic subst properly identified, stored and used
J/ 9. Food Separated & protected, prevented during food Water/ Plambing
preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at_182F ppm/temperature v backflow device
/ 1L l’ro'p‘er disposttion of returned, previously served or / 29. Approved Sewage/Wastewater Disposal System, proper
D reconditioned disposal
I . - Priority Foundation Hems (2 | equire Corrective Actlon within 10 days
O] I|N|N]C n G TN|N]C R
¥ NfOolaAlO Demonstration of Knowledge/ Personnel ¥ N|jO]A g Food Temperature Control/ Identification
/ 21, Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package J/ 9. Thenmometers provided, accurate, and calibrated; Chemical/
Labeling ‘Thermal fest strips
v 23, Hot and Cold Water available; adequate pressure, sdfe Permit Reguirement, Prerequisite for Operation
v ?1:;:::}?35)? I‘fa“c‘l’(‘d‘:e:‘j‘;‘::g‘ﬁl &';ﬁg““" tags; parasite ] v ! i I 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Pracedures Utensils, Equipment, and Vending
/ iigg;“;};z:f%mg;;a::&z‘;i’e?';;:‘:;ieig]:’z?(fess’ and 4 3L Al.de;qun'tedhmldwaishing facilities: Accessible and properly
pr¢ ing methods; manufacturer instructions supplied, use
Consumer Advisory 32. Food ond Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 13. Warewashing Facilities; instailed, muintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
L Core Items 1t Point) Vislations Require Corrective Act:‘ on Not to Exceed 90 Days or Next Inspection , Whichever Conmes First
G]TIN|N|]C O]T NN C o R
;J‘ NIOJA|O Prevention of Food Contamination ¥ Nl OfA g Food Identification
/ 34: N(f Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Fuellitics
Va 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 Utenstls 7 45 Physical facilities installed, maintained, and clean
v/ 39'. Utensils, equipment, & 1ing11s; 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:
(signature) a&h Paula Hearon

Phone # / email:
hearon@alvaradoisd.net

Inspected by: Print:
(signature) ,,Cf Kassandra Lamb, RS

Inspector’s Phone #

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




Retail Food Establishment Inspection Report

Number | NOTED BELOW:

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
11/09/2023 Alvarado Jr High 1000 N Cummings (7-2014) Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
1 - Rice-made this morning 38 3 - Pizza-pass through 157
2 - Fruit cocktail-pass through 37 |3 - Taco meat-pass through 163
2 - Pineapple-pass through 39 3 - Spaghetti-steam table 160
2 - Milk box 37 3 - Fajita chicken-steam table 166
2 - Sausage patty-WIC 37
2 - Chili-wIC 37
2 - Ham-WIC 36
3 - Hot dog-pass through 147

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

38 - Thawing under cool running water

10 - Sanitizer in 3-compartment sink tested 300 ppm QA
25 - Note: keeping heating and cooking temperatures on hot and cold holding log. Use the correct form.

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Paula Hearong

Certificate #:

Exp. Date: 06/11/2026

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Not Available

Service Date:

Received by: Print: Phone # / email:

{signature) m&%—_—-—Z’ Paula Hearon hearon@alvaradoisd.net
Inspected by: Print: Inspector’s Phone #

(signature) ,ICS 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
03/09/2023 10:35 AM 11:14 AM - 2022-032100

Purpose of Inspection: | [ 1-Compliance | / | 2-Routine | | 3-FieldInvestigation | [4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0

Alvarado Jr High Paula hearon v Number of Violations COS: __ 0 98/100
Physical Address: City/County: i Zip Code: | Phone: Follow-up: Yes

1000 N Cummings (7-2014) Suite: Jr High Alvarado/Johnson County | 76009 000-000-0000 No _(eircle one)

Compliancg Status

Mmk the appmpnate pmms m the QUT hox for cach numbered item

Priarity Items Q Pmnts) viulminm Require Immediate Corrective Acmm not fo exceed 2daps

OUT = notin comphancc IN=in wmphame NO = not obsesved . NA = not applxcabk COS cotrected onsite - R = rcpun wolatmn :
Mark 'V a checkmark in g roprigie box for IN, NO, NA, COS

_ Mark an asterisk * % ° in approf nate box 1or R

reconditioned

-__Ffmplim:é Status | : . Cn__n_)glli_ame Status
OpLININTE ‘Tinie and Temperature for Fm)d Safety & OLL FNENLC ' ¢
g Npoga ? : S {F = degrees Fahrenheit) }rg Rjpopa ? Employee Health
v 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 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 N4 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 /s 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 & recor ds Highly Susceptible Populations i
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 ‘Chemivals
destruction i L
s 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances propcrlz identified, stored and used
/ 9. Food Separated & protected, prevented during food “Water/ Plambing
preparation, storage, display, and tasting . .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 181degig@stemperature v backflow device
v/ 1. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

[0 N C : : S : 0 g : : :
¥ NI O ALO Demonstration of Knowledge/ Personnel U'Nloialo Food Temperature Control/ 1dentification
5 o : : EEE b S : :
7 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Foud Handler/ no unauthorized persons/ personnel 2 28, Proper Date Marking and disposition
Safe Water, Recordkecping and ]f‘ood ]‘ackagc / 29, ‘Thermometers provided, accurate, and cahibrated; Chemical/
Labeling : Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Pormit Requiremient, Prerequisite for Operation
24. Required records available (shellstock tags; parasite : " g I "
v destruction): Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
“Conformance with Approved Procedures Utensils, Equipment, and Vending
25, (“Tomphan’ce.w!(h Varmm?e, Sp‘ec1f1h713'd P rocess, and 31. Adequate handwashing facilities: Accessible and properly
N4 HACCP plan; Variance obtained for specialized v i X )
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Adyisory v 32. Food and Non-food Contact surfaces cleanable, properly
: 0 L ; designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 7 33, Warewashing Facilitics; installed, maintained, used/

Service sink or curb cleaning facility provided

;g ol A 2 ) Prevcnnon of Food Contamination : Pnod ldmﬁﬁcaﬁon

34. No Ev 1dence of Insecl comamination, rodent/other 41. Orlg,mal container labeling (Butk l‘ood)

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 /s 43. Adequate ventilation and lighting; designated areas used

v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean

/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In nse utensils; properly used

v/ 40. Single-service & single-use arlicles; properly stored v 47. Other Violations
and used

(signature)

Received by:

Print:
Qﬂ, J:ﬁa/ Paula hearon

Phone #/ email:
Hearonp@alvaradoisd.net

(signature)

Inspected by:

Print:
l h?’ \6'1— Angela Varghese, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1of 2




Retail Food Establishment Inspection Report

Date:
1 1/29/2022

Establishment Name

Time in: Time out; License/Permit #

11:56 AM 12:37 PM

Contact/Owner Name:

TMS Project # Page 1 of 2

2022-032100

TOTAL/SCORE

% Number of Repeat Violations:
v/ Number of Violations COS: __ 0

(¢]

97/100

'Cﬁmplinnm Status

7- 2014 Sune Jr ngh AIvarado/Johnson Count

Alvarado Jr High Paula Hearon
Physical Address: | City/County: | Zip Code: | Phone: | Follow-up: @
1000 N Cummlngs 76009 000.()00.0000 No (circle

ste R= mpcat violation .
‘ sk‘* in 2ppIo; mebnxtm ll

Heg
e

reconditioned

Demonstmﬁnn of Knmvledgcf Permnncl

21 Person in ch'\rg,e present, demonstrat\on of knmvledge,

OJFIR|NICL Tinre and Temporature for Food Saf - R
;{ h 914 ;’ ’ M(F dggrees !‘ahr‘e)nhmt) ely ;’.' ' _ Employee Health ‘
v/ 1. Proper cooling time and temperature / 12. Management, food eﬁ!;)loyees and condilionul employees:
knowicdge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature{135°F) : _ Preventing Contamination by Hands
v 4. Proper cooking time and temperature e 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot halding {165°F in 2 7 15. No bare hand contact with ready to eat foods or approved
Hours) alternale melhod ro) erly followed (AI’I'ROVI;D Y N )
v 6 Time as a Public Health Control; procedures & records . , A .
o Approm:d ﬁource : . / 16 Pastcunzcd foods used; prohibited food not offered
. Pa«eunzed eggq used when requlred
7. Food and ice obtaiued from approved source; Food in
3 good condition, safe, and unadulierated; parusite Chemicais ”
destruction
v/ 8. Food Received at proper temperature 17 Pood addmves approv ed zmd pmperly sloud Washing Fruits
& Vegetables
' Protection from Contamination v 18 T oxic aubsumu.s properly identified, stored and used
7 9. Food Separated & protected, prevented during food ‘ Waier/ Plumbing ‘ o
preparation, storage, display, and tasting ‘ L 1
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing msmlled proper
v v o
Sanitized at _190F ppnvtemperature backflow device
v/ 1 1. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
disposal

. Food ’!‘empemturc Cnn{mil Idcntiﬁmt:on .

27 Proper coolmg method used; Equlpment Adequate to

v 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 7 29, Thermometers provided, accurate, and calibrated; Chemical/
S Labeling . || Thermal teststrips
v 23, Hot and Cold Water available; adequate pressure, safe S o  Permit Requirement, Prerequisite for Operation
7 j:strr{:g:;:)d I‘;Zi_::i;egv;::gl;&};;‘;StOCk tags: parasite __1 v l 30. Food Establishment Permit (Current & Valid)

‘Conformance with Approved Procedures . Utensils, Equipment, and Vending
! 1: : - ialized P <
v ?:At((illl’] I;lll::,cil;‘;::l:\c\:‘;:t::;:i];‘::I:;l;::?x:l:zre‘ZlCﬂq’ and / 31 A.dequu.tc handwashing facilities: Accessible and properly
supplied, used
__]_ﬂ'g_c_csilng methods; manufacturer instructions
: Ccmsnmer Advism‘y 32, Food and Non-food Contact surfaces cleanable, properly
i v designed, constructed, and used
26. Posting of Consumer Ad\'xsones raw or under LOOde 33. Warewashing Facilities; installed, maintained, used’

v foods (Disclosure/Reminder/Buifet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided

011 N C o i
“rj NlojaloO 1’revenﬁon of Food Contamixmﬁnn . 'lrj N A 'g lﬂood ldentiﬁcatmn ,
34, No Evidence of lnsecl contamination, rodent/other 41 Ongmal container labeling ( Bulk kood)
v 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
N 37. Environmental contamination Vi 43. Adequate ventilation and lighting; designated areas used
/s 38 Approvcd thawing method v/ 44. Garbage and Refusc properly disposed; facilities maintained
© Proper Use of Utensily / 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stnred / 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: Print:
(signature) 4?

Paula Hearon

Phone #/ email:
Hearonp@ailvaradoisd.net

Inspected by: 3 Print:
(signature)
— ’

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/01/2022 11:30 AM 1219 PM - 2021-020870
Purpose of Inspeetion: | 1-Compliance [/ ! 2-Routine | | 3-Fleld Investigation [ [ 4-Visit { 5.0ther ]| TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Alvarado Jr High Paula Hearon ¥ Number of Violations COS: _0_ 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1000 N Cummings (7-2014) Suite: Jr High Alvarado/Johnson County | 76009 000-000-0000 No  (cirele one)
Compliance Status: - OUT = not in compliance - IN = in compliance - NO = not observed . NA = not applicable. COS = corrected on site = repeat violation
Mark the appropriate points in the OUT box for each numbered item Mark *v*a cheokmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ' in sppropriate box for R
s Priority Items (3 Points) violations Require Immediate Corrective Actlon not to exceed 3 days
Compliance Status | Compliance Status |
Of1ININ]C Time snd Temperature for Food Safet; R Of T ININTC R
ulnjojalo = dcgms Fahrenhit) 4 biNjofalo Employce Health
4 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding teraperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
s 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 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 Chemleals
destruction
/ 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
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; Plumbing instatled; proper
v Sanitized at 180degng@stemperature v backflow device

20. Approved Sewage/Wastewater Disposal System, proper

1. Proper disposition of retumned, previously served or
disposal

reconditioned

Priority Foundation Items (2 Points) vi

»z|

: 0 C/ (] C
ul['N}j O [ Demonstration of Knowledge/ Personnel UlNlo]AjO Food Tempersture Control/ Identification
T 8 T )
/ 21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Certified Food Manager (CEM) 4 Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling 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 . . I N N
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures i Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . . .
/ HACCP plan; Variance obtained for specialized V4 ?l_ A'dequate handwashing facilities: Accessible and properly
f . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used/
foods {Disclosure/Reminder/Buffet Plate) Allergen Label Service sink or curb cleaning facility provided
___ Coreltems (1 Point) Violatlons Require Correcilve Action ) Days or spectlon , Whichever Couies Fir: .
Ol 1T I NI'N]C [ NN} C R
U NjO}A g Prevention of Food Contaminstion ofaA g Food Identification
T
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanlinesw/eating, drinking or tobacco use Physical Facilities
1 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental 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 V4 45. Physical facilities installed, maintained, and clean
J/ 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 / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) m Paula Hearon Hearonp@alvaradoisd.net

Inspector’s Phone #

Inspected by: Print:
(signature) W Angela Varghese, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2



Re*“d Food Establishment Inspection Repm't

ﬁureau Veritas North America, Inc.

Time out:

Risk Category

¥ Number of Repeat Vlo]atlons
v Number of Violations COS: _____

’\)

M\

/ txr

1. Proper cooling time and temperature

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Page | of =y

Approved Source

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

A4 12. Management food employees and condmonal employees,
, . / . knowledge, responsibilities, and reporting
N4 2. Proper Cold Holding temperature(41°F/ 45°F) 3 \/ . 13. Proper use of restriction and exclusion; No discharge from
y k eyes, nose, and mouth
inv 3. Proper Hot Holding temperature(135°F) . _ Preventing Contamination by Hands :
vV 4. Proper cooking time and temperature A 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) . A altemate method roperly followed (APPROVED Y N
A\ 6 Time asa Public Health Control; procedures & records e _ Hiphly Susceptible Populations

16 Pasteurlzed foods used; prohibited food not offered

Pasteurized eggs used when required

8. Food Received at proper temperature

17 Food addttlves approved and properly stored Washmg Frunts
& Vegetables

- Protection from Contamination

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

10. Food con@t%ges and Returnabl Rﬁg’_‘
Sanitized at ppm/temperatureo

18 Toxlc substances roperly identified, stored and used
’ - Water/ Plumbmg

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

11. Proper disposition of returned, previously served or

reconditioned

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

22. Food Handler/ no unauthonzed ersons/ personnel

_ Labeling

23. Hot and Cold Water available; adequate pressure, safet k 7

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

' Conformance with Approved Procediires

25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized

20. Approved Sewage/Wastewater Disposal System, proper
dlS osal

27 Proper coolmg method used Equrpment Adequate to
L -Maintain Product Temperature

7 28.]Proper Date Marking and disposition

Thermal test strrps

297 Thermometers provided, accurate, and calibrated; Chemical/

i ,Requn'ement, Prereqmsrte for Operatlon

30. Food Establishment Permit (Current & Valid)

_ Utensils, Equipment, and Vending

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

26 Postmg of Consumer Advnsones raw or under cooked

processmg methods; manufacturer instructions
: Consumer Advnsory

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

foods (Disclosure/R

inder/Buffet Plate)/ Allergen Label

34. No Evidence of Insect contamination, rodent/other
animals

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

41 Original container hbelmg (Bulk Food)

- . _ Physical Facilities
42 Non-Food Contact surfaces clean

37. Environmental contamination

Y

43. Adequate ventilation and lighting; designated areas used

44. Garbage and Refuse properly disposed; facilities maintained

38. A roved thawing method
' _Proper Use of Utensils

45. Physical facilities installed, maintained, and clean

39, Utensrls, equipment, & linens; properly used stored
dried, & handled/ In use utensils; properly used

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

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

Received by.
(signature) =

% < K'\K(,

47. Other Violations

Print: q

o~

Title: Person In Charge/ Owner

& Lo

Inspected byy
(signature) { /l

o
h

/

/7"&

.,

(N0

\

BWH:
[

Form EH-06 (Revised 09-201%

~
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Retful Food Establishment Inspection Renqrt

6ureau Veritas North America, Inc. -

e: Time in: Time out: License/Permit # Est. Type Risk Category Page _ of ___
o o /
Purpose of Inspection: § ! 1-Compliance | | 2-Routine { 1 3-Field Investigation 1 14-Visit . 3 | 5-Other | TOTAL/SCORE
Es bl’hment Name: - . ontact/Owner Name: % Number of Repeat Violations:
2 LM,# v Number of Violations COS: .
@ Zip Code: | Phone: Follow-up: Yes / m
LC/ Pz No (circle one)

10t in complmm.c IN =in compliance " NO = not observed .. NA = not applicable. .COS = corrected on site. 'R = repeat violation

Mark the appropriate points in the QUT box for each numbered item Mark *v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * %  in appropriate box for. R
Priority ltems (3 Points) violations Require Immediate Corrective Action not to exceed 3-days
Compliance Status | . Compliance Status |
o NN} C Time and Temperature for Food Safe R of 11 NN C R
¥ NjojpaA g (F = degrees Fahrenheit) " ;3 Npopa g Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
LT 2. Proper Cold Holding temperature(4 1 °F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
b eyes, nose, and mouth
[ - 3. Proper Hot Holding temperature(135°F) s Preventing Contamination by Hands
4, Proper cooking time and temperature {3 A 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (1 in2 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

L —
vl good condition, safe, and unadulterated; parasite Chermnicals
1 » destruction
. L 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
] yd & 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
10. Food contact surfaces a s ; Cleaned and ’d 19. Water from approved source; Plumbing installed; proper
v Sanitized at ;7 m LR 4 ,/ ) backflow device
L 1. Proper disposition of returned, previously sefve 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned

oL C N
Ul NJO]A]O Demonstration of Knowledge/ Personnel Ul NjO]A]O Food Temperature Control/ Identification
T T P S
21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 1~ Maintain Product Temperature
d 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package b 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling (% Thermal test strips
7 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ’ . N .
/ 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 31. Adequate handwashing facilities: Accessible and properly

HACCP plan; Variance obtained for specialized

. | . ipplied, used
processing methods; manufacturer instructions supplt

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

¥ N O] A g Prevention of Food Contamination '[rj Food Identification
// 34. No Evidence of Insect contamination, rodent/other ] 41.Original container labeling (Bulk Food)
g animals

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

P 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method A 44. Garbage and Refuse properly disposed, facilities maintained

Proper Use of Utensils - 45. Physical facilities installed, maintained, and clean
L~ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
ld A dried, & handled/ In use utensils; properly used
V/ 40. Single-service & single-use articles; properly stored 47. Other Violations

4 and used
Received by: Prin Title: Person In Charge/ Owner
(signature) )( T b ' t > /é/ \)W &e@ (C/‘/ /\

Inspected b)% // Z L7 \S Print: / Business Email:
(signature) /A4 71/w1/t
Form EH-06 (Rewse/d 09-2015) d




Retall Food Establishment Inspection Report

Jureau Veritas North America, In

QZO

-0 11

Time in:z Time out:

>

22D A0

License/Permit #

Est. Type

Risk Category

i i
Page | of ¢

Purpose of Inspection: |

1-Compliance -} §7§ 2-Routine

|- 3-Field Investigation | 4-Visit

{ 8 5Other .| TOTAL/SCORE

BRI o Jr. a1 32

t/Owneﬁ Name

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

SR LU (S

B2 @de

Zip Code: | Phone:

Follow-up: Yes
No (circle one)

- Compliance Status:
Mark lhe appropriate pomts in the OUT box for each numbered item

- Out = not Umphance IN = in compliance - NO = not observed - NA =not apphcable COS =corrected onsite

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

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

uire Immediate Lorrectwe Action not to exceed 3 days

: Prlonty Ttems (3 Pomts) violations Re
——

<

Compliance Status Compliance Stafus |
O I{:N{-N}-C Time and Temperature for Food Safety R OP T NN C o ‘ R
g N|loOo]aA g (F = degrees Fahrenheit) : g N 9 ’A, g : Employge Health ‘
-\/ 1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
; knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) . ‘/ 13. Proper use of restriction and exclusion; No discharge from
, eyes, nose, and mouth
vV 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
(% 4. Proper cooking time and temperature i 14. Hands cleaned and properly washed/ Gloves used properly
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

Pasteurized eggs used when required

good condition, safe, and unadulterated; parasite
destruction

7. Food and ice obtained from approved source; Food in

Chemicals

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

preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

Water/ Plumbing

Sanitized at ppm/temperature

10. Food contact surfaces and Returnables ; Cleaned and

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

reconditioned

11. Proper disposition of returned, previously served or

20. Approved Sewage/Wastewater Disposal System, proper

Labeling

- Safe Water, Recordkeeping and Food Package

O]1| N C B ‘ O[T N[ ‘ ' '
Ul N|lOoJA]O Demonstration of Knowledge/ Personnel Ul NjolAloO Food Temperature Control/ Identification
T S T S : : : :
vV 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
Vv 22. Food Handler/ no unauthorized persons/ personnel vV 28. Proper Date Marking and disposition
v

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

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

Permit Requirement, Prerequisite for Operaition

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite

AN

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils; Equipment, and Vending

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

25. Compliance with Variance, Specialized Process, and

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

Consumer Advisory

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

a Pomt) Vol

woop

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

XK

»z],

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

Form EH-06 (Revised 09-2015)

(@)

ol I'I'NT N o 1[N c B R-
g N| O] A Prevention of Food Contamination : }11‘ N[O g Food Identiﬁcation :
\/ 34. No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)

i animals
| @ 35.Personal Cleanliness/eating, drinking or tobacco use : : Physical Facilities
4 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

V4 38. Approved thawing method v 44. Garbage and Refuse properly disposed,; facilities maintained

Proper Use of Utensils Vv 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

WA 40. Single service & single-use articles; properly stored \/ 47. Other Violations
Received by: Print: Title: Person In Charge/ Owner
(signature) ‘M/m Kt~
Inspected Print:. i ) usiness Email:
s e VYUK Klizaecreeamuey

!




Retail Food Establishment Inspectlon Report

e,

= \ £ \

,ureau Veritas North America, ,\’c. 8\/ 2009 ~ a7

Date

oft (Y] 10750

Tlme in; Time,out: License/Permit #
[1%2 5

Est. Type Risk Category Page + of ‘l

Purgose of Inspection: | ! 1-Compliance 3~ | 2-Routine | | 3-Field Investigation  § | d4-Visit 1§ 5:Other | TOTAL/SCORE.
Ni

Establishment Name: Contact/Owner Name:

Alvando Tr (:hql«\

sk Number of Repeat Violations:
v

hysical Address:
2 020 N c&mmlmj‘

C’ty({County: Zip Code:
\A O & Q@

Phone:

Number of Violations COS:
Follow-up: Yes

No (circle one)

Compllance Status: Ou}J not in comptiance -~ IN = in comphauce NO.= notobserved NA =not apphcable COS = corrected on'site -~ R = repeat violation

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

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

Prlorlty Ttems (3 Points) violations Require Tmmediate Correciive Action not to exceed 3days
Compliance Status_}| Compliance Status | : :
Of T NN C Time and Temperature for Food Safety R Ol T I'N| N|-C R
}; Npopa g : {(F =degrees Fahrenheit) [lf Npopa g : Employee Health
\\) 1. Proper cooling time and temperature N g 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
\\\ 2. Proper Cold Holding temperature(41°F/ 45°F) N\ ) 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
R 4. Proper cooking time and temperature " 14. Hands cleaned and properly washed/ Gloves used propetly
\\\ 5. Proper reheating procedure for hot hoiding (165°F in 2 40 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__)
~N) 6. Time as a Public Health Control; procedures & records Highly Suseeptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Vi = : ~ Pasteurized eggs used when required
. 7. ice obtained from approved source; Food in :
:? < od condition)safe, and unadulterated; parasite Chemicals
o :
~ \\ 8. Food Received at proper temperature g 17. Food additives; approved and properly stored; Washing Fruits
) & Vegetables
Protection from Contamination NGO 18. Toxic substances properly identified, stored and used
\Q 9. Food Separated & protected, prevented during food : Water/ Plumbing
preparation, storage, display, and tasting 3 .
~Na 10. Food cont’a%tgrf es and Returnables ; Cleaned and ~y 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
disposal

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

o]l 1| N|NJC R : $ ; . R O INENFN- €. i o S :
Ui Nl O] AL O ‘ Demonstration of Knowledge/ Personnel Ul'NjojAl O Food Temperature Control/ Identification
T S RS T ; S: : :
\Q 21. Person in charge present, demonstration of knowledge, NS 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
~NO 22. Food Handler/ no unauthorized persons/ personnel ~= 28. Proper Date Marking and disposition
s Safe Water, Recordkeeping and Food Package : ~1 29. Therimometers provided, accurate, and calibrated; Chemical/
- “ Labeling Thermal test strips
N 23. Hot and Cold Water available; adequate pressure, safe : Permit Requirement, Prerequisite for Operation
i 24. Required records available (shellstock tags; parasite . . .
Q destruction); Packaged Food labeled ~NU 30. Food Establishment Permit (Current & Valid)
: Conformance with Approved Procedires . “Utensils, Equipment, and Vending
: 25. Compliance with Variance, Specialized Process, and
\Q HACCP plan; Variance obtained for specialized Nl 31. Adequate handwashing facilities: Accessmle and properly
processing methods; manufacturer instructions supplied, used
‘Consumer Advisory : N 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/
9

Service sink or curb cleaning facility provided

Form EH-06

Re

O] 1| N|N|C , ®] JO[I[N|N|
U| N[ O|:A] O Prevention of Food Contamination Ul N|O{ A Food Idenhﬁcahon
T S ; T
~0 34. No Evidence of Insect contamination, rodent/other ~) 41.Original container labelmg (Bulk Food)
animals
) 35. Personal Cleanliness/eating, drinking or tobacco use Q Physical Facilities
~ 36. Wiping Cloths; properly used and stored N 42. Non-Food Contact surfaces clean
N 37. Environmental contamination N 43, Adequate ventilation and lighting; designated areas used
) 38. Approved thawing method N 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils ~a 45. Physical facilities installed, maintained, and clean
0 39. Utens:ls equipment, & linens; properly used, stored, Y 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
~3 40. Single-service & single-use articles; properly stored ~t 47. Other Violations
and used
Received by: Print: ‘! ‘5 &/ Title: Person In Charge/ Owner
(signature) * ‘W\-/ \)&'\A m/ M( \
Inspected by: Print: M b_‘. Business Email:
(signature) \Ab\ LL" w V\-\

2 oo iigghete s




Retall Food Establishment Inspection Renort

& “ ' ;ureau Veritas North America, I
i )
Time-in:, Time out: License/Permit Est. Type Risk Category | Page _\ of _~>*
03130119 1SS , QD}“&) 4E5B
Purpose of Inspection: f 1-Compliance I v/ | 2-Routine 3-Field Investigation I 4-Visit- | i 5.Other | TOTAL/SCORE
E nt Nam Contact/Owner Name. * Number of Repeat Violations: _____
‘ﬁzx [j D ( Y\ ‘H’l a v' Number of Violations COS:
Zip Code: Phone: Follow-up: Yes

Physical Address: IDDD N mmmmﬁy/%\}a[mo

No (circle one)

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

Priority Ttems g3 Pomtsl violations

+Out=notin comphance IN = incompliance  NO = not observed . NA =not applicable COS correc(ed on site
Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS

Require Immediate Corrective Achon ot to exceed 3days

R = repeat violation
Markan astensk % ma ro rlale box for R

recondit

Compliance Status - | Compli
O I N|NJ'C Time and Temperature for Food Safety R OF LI NI NI"C : o R
g N{Oo|'A g (= degrees Fahrenheif) g Njlol A g . Employee Health
‘/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
™ knowledge, responsibilities, and reporting
A 2. Proper Cold Holding temperature(41°F/ 45°F) NV 13. Proper use of restriction and exclusion; No discharge from
ya eyes, nose, and mouth
/] 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
S 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) / alternate method properly followed (APPROVED Y__N_ )
4 6. Time as a Public Health Control; procedures & records : " Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in g : : :
\// good condition, safe, and unadulterated; parasite Chemicals
4 destruction ; : et s
,./’ 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
b/ preparation, storage, display, and tasting : : '
10. Food conthgtﬁﬁ‘ s and Returnable: /1 19. Water from approved source; Plumbing installed; proper
i Sanitized at ppm/temperatur efm/ backflow device
\// 11. Pro.p.er disposition of returned, previously served or // 30 Ap;;roved Sewage/Wastewater Disposal System, proper
isposa

Labeling

01N N\c ; s = ’ ’ - ’ :
Ul N[ OjA]O Demonstration of Knowledge/ Personnel Ul N 0 Food Temperature ControV/ Identification
T : S T S
21. Person in charge present, demonstration of knowledge, U 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel (% 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package A 29. Thermometers provided, accurate, and calibrated; Chemical/

Thermal test strips

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

Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

(/31. éAequate handwashing facilities: Accessible and properly
P

lied, used

Consumer Advisory

¥ 32. Yood and Non-food Contact surfaces cleanable, properly
/] di

gned, constructed, and used

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

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

Form EH-06 {Revised #9-2015)

O[T N|N]C , R] JO|T[N|N[C R
Ui N|O|'AlO Prevention of Food Contamination U/ Nl OlAl O Food Identification
T 7 1 8 . T s . &
V/ 34. No Evidence of Insect contamination, rodent/other V/ 41.0riginal container labeling (Bulk Food)
animals
/] 35. Personal Cleanliness/eating, drinking or tobacco use 7 Physical Facilities
W4 36. Wiping Cloths; properly used and stored W 42. Non-Food Contact surfaces clean
A ya 37. Environmental contamination M 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 v 45. Physical facilities installed, maintained, and clean
39. Utensxls equipment, & linens; properly used, stored, J' 46. Toilet Facilities; properly constructed, supplied, and clean
J dried, & handled/ In use utensils; properly used
/| 40. Single-service & single-use articles; properly stored 47. Other Violations
st _AAntyused )\ -1
Received by: Print: Title: Person In Charge/ Owner
D e Nearon
Inspected ’ Prifg: | ; Business Email:
e 45 LN AN O
VvV J v \}




Retall Food Establishment Inspection Report

P

Sureau Veritas North America, In

SZ0R- O1HRHE,

=16,

Time in: Time out:

License/Permit # O 65 5

Est. Type Risk Calegory Page I ofV\

Purpose of Inspection:

| 1-Compliance ~ § | 2-Routine

|, 3-Field Investigation 1

F4-Visit | |  5-Other

RVATach dr tiah

Contaod@ Zer Naj (/ L

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

"HBERE i g s

Bilitado

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

a9

Comphance Status:. . Out =Lr5)) in.compliance. IN = incc

NO = notobserved NA =not applicable - COS = corrected on site

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

Prmrltz Items 3 Pomts) violations Re

uire Immediate Correctwe Actwn not to exceed 3 days

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

R = repeat violation

TOTAL/SCORE

Mark an_asterisk * in appropriate box for R

v

Comphance Status | Complxance Status
o NiNJC Time and Temperature for Food Safety R NN C ' : ‘ ;
g N ol A ;) (F = degrees Fahrenheif) ;‘J N/ 0]-A g : Employee Health
1. Proper cooling time and temperature v 12. Management, food employees and conditional employees;

knowledge, responsibilities, and reporting

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

v

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

<[ <

3. 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

UK

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

\‘l

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 required

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

Chemicals

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

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

‘Water/ Plumbing

10. Food contact surfaces and Returnables ; Cleaned and

19. Water from approved source; Plumbing installed; proper

e X=f=}
o2
2

recond

‘Demonstration of Knowledge/ Personnel

Yo

meo]

o=l

i,

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

Food Temperature Control/ Identification

woal

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

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

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

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

Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and
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

< X

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

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

Ol T{N[N]C : : 0 N 7 R :
U} Nl o} Ao Prevention of Food Contamination U AloO Food Identification
T S : T s :
\/ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
% animals
\ / 35,)Personal Cleanliness/eating, dfinkipg or tobacco use Physical Facilities
4 36. Wiping Cloths; properly used arnd-stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
/1 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
V] 40. Single-service & single-use articles; properly stored 47. Other Violations
e and u;
Received by: Print: Title: Person In Charge/ Owner
(signature) ) Mﬁ/ md O‘” R&. (0 ﬂ

. ¥\ *
coms =7 (VAL 0prs

Form EH-06 (Revised 09-2015)
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Business Email:




Retail Food Establishment Inspectlon Peport

N \\, N '
’ ireau Veritas North America, Inc.

6@ aq l Time (:n% ‘\_,LLL Time out:

License/Permit #

O NDITEL

Est. Type Risk Category Page _\ of <A

o
Purpose of Inspection: | 1-Compliance | \_”1 2-Routine | | 3-Field Investigation i l4-Visit 1 | 5-Other '] TOTAL/SCORE

Establlfﬁlf\nt\ N?‘TY\O [ JD \) (\ \‘h 0\[\ Contact/Owner Name:

%k Number of Repeat Violations:

P ATE00N . (Y SEILAD

Zip Code:

v Number of Violations COS:
Phone: Follow-up: Yes qq
No (circle one)

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

Compliance Status: .- Out =not in com\a idnce <IN = in complianc:

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

Demonstration of Knowledge/ Personnel

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compli Status | Compli Status |
O NyRNIC Time and Temperature for Food Safety R O 'NIN|C R
¥ N ’o A g (F = degrees Fahrenheit) g N ,0 A g Employee Health
V! 1. Proper cooling time and temperature U / 12. Management, food employees and conditional employees;
yi knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) ) _/’ 13. Proper use of restriction and exclusion; No discharge from
L. eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
% 4. Proper cooking time and temperature NA ) 14. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
yd 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
N4 7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
/ destruction 7
8. Food Received at proper temperature | 17. Food additives; approved and properly stored; Washing Fruits
pd & Vegetables .
s Protection from Contamination =~ 18. Toxic substances properly identified, stored and used
4 9. Food Separated & protected, prevented during food Water/ Plumbing
et 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
V| 11. Proper disposition of retumed, previously served or LY 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i

Food Tempeiature Control/ 1dentification

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

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

28. Proper Date Marking and disposition

5 22. Food Handler/ no unauthorized persons/ personnel Ve
/ Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling A Thermal test strips
'\// 23. Hot and Cold Water available; adequate pressure, safe{ 7\, 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
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

| |

wen]

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

33. Warewashing Facilities; mstalled mamtamed used/
Servnce smk or curb clearun

used

((’40. ingle-service & single-use articles; properly stored

0
¥ N } Prevention of Food Contamination ¥ N A Food Identification
\ 34: N(; Evidence of Insect contamination, rodent/other v/ 41.0riginal container labeling (Bulk Food)
animals
yi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
M, 36. Wiping Cloths; properly used and stored 2/ 42. Non-Food Contact surfaces clean
U f 37. Environmental contamination V] 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method +/ 44. Garbage and Refuse properly disposed; facilities maintained
/ Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
i 39. Utensils, equipment, & linens; properly used, stored, \/’ 46. Toilet Facilities; propetly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used /
h 47. Other Violations

Received by:
(signature) ) ,(,/COVL_,

Title: Person In Charge/ Owner

s "N VWL AN AN TP 0 FS

/ usiness Email:

Form EH-06 (Revvsed 09-{}‘(
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