Texas Department of State Health Services
Retail Food Establishment Inspection Report

[BUREAU |
Date:2025-09-04 Time in: Time out: License/Permit # T™S 2025-021812 Page 1 of 3
Number
Purpose of Inspection; Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: |
Alvarado High School Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
1301 Parkway , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: Ou¢=not in compliance. IN =in compliance. NO =not observed NA =not applicable COS = corrected onsite R =repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status = I B Commiancc;l Status:
al 1) NI Nf C Time and Temperature for Food Safety R oI :
g Nfora g (F = degrees Fahrenheit) :Irj N Employee Healfh
NO 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
3-0UT 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 in 2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unaduiterated; 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 3 comp 300 ppm quat proper backflow device
dish machine 163/193 ppm/temperature
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) Priscilla Flores
oS il
Inspected by: Print: Business Email:
(signan:?-)\—(v_‘ d (Q‘ Tina NEMMERS-MOORE

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

87
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)
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 2-0UT . e .
Process, and HACCP plan; Variance obtained for 31. Adlequate he_md\vashmg 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

Food Identification

NYVod%

IN 34, No Evidence of Insect contamination, IN 41.0riginal container fabeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed,; facilities
maintained
Proper Use of Utensils 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 1-oUT 47. Other Violations No
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Prisci {
5 ,‘) ’/ cilla Flores
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

I Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

p“Vsz

T
:;v

1838,

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND. CORRECTIVE ACTIONS

Item Number

AND NOTED BELOW:

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

2

IWIC 35 RIC 36 WIF -6

|u3

Hot hold foods shall maintain 135 degrees or above. Observed chicken patty and hamburger patty out of temp. Rapid reheat to 165 F or more; if TCS food held
K hours or less. Discard TCS foods if out of temp more than 4 hours. Hamburger patty 112 chicken patty 117 Pepperoni pizza 166 hotbox 180

lﬁao

Posted health permit 8.1.2026

I#zo

[Note: Keep copy of grease trap ticket onsite

Ims

Clean ceiling dust acculturation throughout kitchen

|w47

Post CFM certificate

[#31

Repair paper towel dispenser at dish room

Samples:

I!f Collected:

Received by: .4
(signature) W . ”

Print:

Priscilla Flores

Title: Person In Charge/ Owner

Inspected by:
(signature)

Y Voax

Print: Tina NEMMERS-MOORE

Form EH-06 {Revised 09-2015)




Retail Food Establishment Inspection Report

Page 1 of 2

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

02/03/2025 12:21 PM 01:27 PM - 2024-025924

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: _1

Alvarado High School Rachel Stacy ¥ NIRRT 92/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

1301 Parkway Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

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

OUT = not in compliance

IN = in compliance

NO = not observed NA = not applicable COS = corrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Mark an asterisk * % ' in appropriate box for R

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

Compliance Status_| Compliance Status_|
O P [EN[ENGHIC Time and Temperature for Food Safety ! 0 NIN|C !
N A o0 3 £ . ; y
¥ TES 2 s (F = degrees Fahrenheit) :] L s S 8 Emplpyes Haalth
J/ 1. Proper cooling time and temperature V4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
pe 8
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 / 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 7 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
4 good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
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
Sanitized at 191F  ppm/temperature v backflow device
/ 11. Pr((i)per disposition of returned, previously served or y 30. Approved Sewage/Wastewater Disposal System, proper
reconditioned isposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N[ N| C R o1 NTENSTC R
UfN|JO|A|O Demonstration of Knowledge/ Personnel u/Nn|JO|A|oO 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) 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/
P v/ .
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
V4 iilkr:f.l.g:)d ;,ii(l)\r::;j‘/::)l:gltl :)S:;:::]]S'OCk tags; pardsite , v ' ‘ I 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25.C iance wi ari e, Specialized Process, @ TR ;
ia ('o‘n,lplnn.u “'.m V'lrmml:c Sp‘eu‘lhn'd l rocess,; a0d 31. Adequate handwashing facilities: Accessible and properly
2 HACCP plan; Variance obtained for specialized 2 S
. . o P 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/
v/ o & ; : v/ YArEWash ng e ;
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 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
P
o] 1 N[ N]| C R o1 N|N| C R
ufN|OfAfO Prevention of Food Contamination u/NjO|A]oO Food Identification
T S X S
v/ 34. No Evidence of Insect contamination, rodent/other 7 41.0riginal container labeling (Bulk Food)
animals
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
1 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
p prop
v/
Vi 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
v I proy
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
7 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
/ y pre v
and use
Received by: n | m Print: Phone #/ email:
(signature) Rachel Stacy Sharon.haney@compass-usa.com
Inspected by: % & Print: Inspector’s Phone #
(signanure) Knu!. Kassandra Lamb, RS
L )

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
09/10/2024 07:38 AM 08:24 AM 2024-025924

Purpose of Inspection: | | 1-Compliance |« | 2-Routine | | 3-Field Investigation [ l4visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0

Alvarado High School Monica Leal v" Number of Violations COS: __ 0 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

1301 Parkway 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

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

R = repeat violation

Mark an asterisk * % * in appropriate box for R

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

juire Immediate Corrective Action not to exceed 3 days

Priority Items (3 Points) violations Re
Compliance Status_| Compliance Status_|
0 LG L A A [ Time and Temperature for Food Safety 2 9 Nl RS =
Ul NJO|]A]O . N A 0 y
T ; s (F = degrees Fahrenheit) llj oS B ? Eiopleyse Huatit
v/ 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) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
| prog
p
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
v P p 7 Pl
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
p ghly P P!
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
v/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
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
Sanitized at 184F  ppm/temperature backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
A
(94 8 ¢ N|N| C R 0] 1 N|N| C R
Ul N|OfAf|O Demonstration of Knowledge/ Personnel U/ N[O|A]O Food Temperature Control/ Identification
T S i S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
/ gep ; B 4 I s quip q
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
"3 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/
Labelin; Thermal test strips
g
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
B : - s availa shells asite . .
v a8, Reql.ure(.l eprdsmya lale (shelistock tags; parasite v 30. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled
Conformance with Approved Procedures Utensils, Equipment, and Vending
25 O P & ari Qiectalis D oSS, § ] o ]
V4 ;lS.L\E(("[]’l ';lll::cil:‘vr:g:m\gl:l;]:lfsei?:'j;'cﬁi’:;3:‘“ il 4 31. Adequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions Buplisil, used
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
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
q /i
ol1 N[ N]|] C R [V N[N]| C R
Ul N|O|A]|O Prevention of Food Contamination U/ N[O|A|O Food Identification
T S 4o S
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
1 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
4 q
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
1} I y disp
Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 7 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 v
and used
Print: Phone # / email:

Received by:
(signature)

227 20 O

Monica Leal

lealm@alvaradoisd.net

Inspected by:
(signature)

Print:

M es

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
09/10/2024 Alvarado High School 1301 Parkway Alvarado, TX -
; TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Cheese-pass through 41 3 - Egg patty-pass through 147
2 - Applesauce-pass through 41 3 - Egg patty-steam table 136
2 - Watermelon-pass through 41
2 - Milk cooler 40
D - Salsa-WIC 37
2 - Mixed vegetables-WIC 37
2 - Ranch-deli RIC 37
2 - Turkey-deli prep 38
OBSERVATIONS AND CORRECTIVE ACTIONS l
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 8/1/25

29 - Note: need new test strips. Strips on site are expired and the roll is nearly out.

36 - Sanitizer buckets tested over 400 ppm QA. Shall be 200-400 ppm QA.
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Monica Leal

Certificate #:

Exp. Date: 10/26/2028

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Not Available

Service Date:

Received by:
(signature) ‘W ~ !

Print:
Monica Leal

Phone # / email:

lealm@alvaradoisd.net

Inspected by:
(signature) M Mt ps

Print:
Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09.2015) |

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/23/2024 01:30 PM 02:35 PM - 2023-026082
Purpose of Inspection: | | 1-Compllance _ { / | 2-Routine { | 3-Field Investigation ! T4visit 1 | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _Q
Alvarado High School Rachel Stacy ¥ Number of Violations COS: __0 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1301 S Parkway Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Status:  OUT = not in compliance IN = in compliance NO =not observed  NA = not applicable COS = corrected onsite R = repeat violation
Mark the approprinte points in the OUT box for each numbered item Mark *v" a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violatlons Require Immediate Corrective Actlon not to exceed 3 days
Compli Status_| Compli Status |
O LINPNTC Time und Temperatare for Food Safety R O IININGC
¥ NjOfA g (F = degrees Fahrenheit) ;) Nlo|aA g Employee Health
v/ 1. Proper cooling time and temperature v 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populath
Approved Seurce J/ 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
v/ 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storge, display, and tasting
3 10. Food contact surfaces and Retumables ; Cleaned and Y 19. Water from approved source; Plumbing instatled; proper
Sanitized at ppm/temperature backflow device
J/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
M reconditioned L disposal
B . __ Priority Foundation Hems (2 Points s Require Corrective Action within 1l days
Ot N|NJC R ot N|IN]C
U olajo Demaonstration of Knowledge/ Personnel U/NjOjA]O Fooed ‘Temperature Control/ Identification
T s T 5
/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Certified Food Manager ((CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemicalf
Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shelistock tags; parasite an I N . a o . .
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 G e
¥4 HACCP plan; Variance obtained for specialized 3L A‘dequate handwashing facitities: Accessible and properly
. N . . supplied, used
processing methods; manufacturers instructions
Cousumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
v/ 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
| ey —————————— s—— n— - e ————————————
- Core Items (1 Point) Violatlons Require Coreective 2d 90 Days or Next Inspection , Whichever Comes First
Ol T |{N[N|]C N]C
Ui N|JOf A g Prevention of Foed Contsmination UiNJOTA g Food Identification
b p T
34. No Evidence of Insect contamination, rodent/other 41.Original container fabeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
1 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areus used
v 38. Approved thawing method v 44, Carbage 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, / 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) Reﬂ‘-““‘? % Rachel Stacy lealm@alvaradoisd.net
Inspected by: Print: Inspector’s Phone #
(signature) .6 S Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
02/23/2024 | Alvarado High School 1301 S Parkway Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Ham-WIC 37 3 - Beef-pulled from steam {able 144
2 - Pickles-WIC 37 ; l—ﬂl;/lac and cheese-pulled from steam 136
. 3 - Chicken pasta-pulled from pass
2 - Pepperoni-WIC 41 through 138
3 - Nacho cheese-pulled from pass
- - t h
2 - Peaches-pass throug 38 through 147
2 - Jelly-Mitk cooler 41
2 - Pears-Line 1 pass through 47
2 - Cheese-Line 1 pass through 51
2 - Turkey-deli RIC 38

OBSERVATIONS AND CORRECTIVE ACTIONS
liem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

1 - Cooling food is still over 165 degrees.
2 - Cold food shall be maintained at internal temperature of 41 degrees or below. Food in pass through cooler on

Line 1 temped 47-51 degrees.
10 - Dish machine rinse only reached 154 degrees, then 147 degrees on second run. Shall be at least 180 degrees.

25 - Using hot hood temp logs with first column as heating log.

27 - Rapid chilling food in walk-in freezer. Suggest transferring chicken pasta to a shallower container. Reminder
to vent food as it cools.

30 - Permit valid until 8/1/24

36 - Sanitizer bucket tested 0 ppm QA. Shall be 200-400 ppm QA.

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Elijah Mayfield Certificate #: Exp. Date: 09/05/2028

Pest Control Company Not Available Service Date:

Service Date:

Grease Trap Service Company Not Available
Received by: oK | X P Print: Phone # / email:
(4 ! 5 Rachel Stacy lealm@alvaradoisd.net

(signature)

Inspected by: Print: Inspector’s Phone #
{signature) .E s Kassandra Lamb, RS

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



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
11/03/2023 01:13 PM 02:11 PM - 2023-026082
Purpose of Inspection: { | 1-Compliance |~ | 2-Routine | | 3-FleldInvestigation | [4-Visit | | 5-Other | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

* Number of Repeat Vielations: _0

Alvarado High School Monica Leal v Number of Viotations COS: __ 0 96/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1301 S Parkway (7-2014) Suite: Alvarado High Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

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

Compilance Status: 'OUT = not'in comphancc IN=

in compliance NO =not cbserved NA = not applicable COS = corrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

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

wire Immediate Corrective Actlon not to exceed 3 days

Priority Items (3 Points) violatdons Req
Compliance Status | Compliance Status |
o1 INENTC Time and Temperatare for Food Safet, R O L FNIN}C R
u/nfolalo | (F= dc*;ms Fahronheit Y viNjojalo Employce Health
/ I. 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 v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N}
v/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Appmvcd Source ' | l v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when requirved
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
& Vegetables
. Pratection 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; Plambing instalied; proper
v Sanitized at_194F  ppm/temperature v backflow device
1L, Proper disposition of retumed, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
- lations Reguire Corrective Action within 10 day
G 1T ININ|C K ! ; T : n O[T | N|N]C
g NiO| A 2 ~Demonstration of Knowledge/ Personnel Erj NjO|A (s) Foad Temperature Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Sufe Waier, Recordkeeplng and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Therma} test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
s j:“'::g‘:;;d I‘,Z“c‘l’(;‘:;":(‘:;‘(‘;‘; gﬂ:g““k tags; parasite v/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ iigg‘;?};:;fs:;;g:‘lﬂ;r;?;‘egr}g:‘:;:ﬁ;;;r;;ess’ and / 31 Afiequnte handwashing facilities: Accessible and properly
P A . supplied, used
prc g methods; turer instructions
Consumer Advisory 32. Food and Nen-food Contact surfaces cleanable, p:osperly
) : : v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
v foods (Dlsclosure/i{emmder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
- L lons Reguire Corrective Action Not to Exceed 90 Days or Next Inspection ; Whickever Comes First
O[T | N]NJC] , EIE (g o
:J_ N O] A g Prcvention of Food Contumlm:ﬁon ;l N|jO}A st.) Food Identification
v/ 34. No Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
Vs 35, Personal Cleanliness/eating, drinking or tobacco use Physical Fucitities
1 36, Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
1 37. Environmental contamination 7 43, Adequate ventilation and lighting; designated areas used
v/ 38, Appmved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
i Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
J/ 39. Utensils, equipment, & linens; property used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40(.1Sin%le-service & single-use articles; properly stored v/ 47. Other Violations
and use
Received by: Print: Phone # / email:
(signature) W Monica Leal lealm@alvaradoisd.net
Inspeeted by: -0 Print: Inspector’s Phone #
(signature) \ 6 Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishinent Name: Physical Address: . City/State: License/Permit # | Page 2 of 2
11/03/2023 Alvarado High School ‘1_&(’)': qS“I;’(a):”ll(way (7-2014) Suite: Alvarado Alvarado, TX -
‘ TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Turkey-pulled from deli cooler 41
2 - Ground beef-WIC 36
2 - Chicken-WIC 37
2 - Cheese-pass through 41
P - Milk cooler 41
2-DeliRIC 37
2 - Deli prep 41

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

1 - Cooling foods are less than 2 hours old.

6 - Keeping heating logs

10 - Sanitizer in 3-compartment sink tested 300 ppm QA.

27 - Observed hot food tightly wrapped and placed in walk-in cooler. Rapidly chill food using approved method (
30 - Permit valid until 8/1/24. Post in public view.

36 - Wiping cloth bucket tested less than 150 ppm QA. Shall be 200-400ppm QA.

37 - Remove ice from walk-in cooler condenser and repair

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Monica Leal Certificate #: Exp. Date: 10/26/2028

Pest Control Company Not Available Service Date:

Grease Trap Service Company Not Available Service Date:

Received by: Print: Phone # / email:
(signature) W Monica Leal lealm@alvaradoisd.net
Inspector’s Phone #

Inspected by: ﬁ 6 Print:
(signature) ' Kassandra Lamb, RS

Form EH-06 (Revised 09-2015} = 2 of 2
age 20



Retail Food Establishment Inspection Report

Date: Time in; Time out: Ticense/Permit # TMS Project # Page 1 of 2
03/20/2023 12:49 PM 01:58 PM - 2022-032099
Purpose of Inspeetlon: - | | i-Compliance ~ | / | 2-Routine | | 3-Field Investigation I 7 4-Visit {  5.Other | TOTAL/SCORE
Establishment Nawme: Contact/Owner Name: * Number of Repeat Violations: _2
Alvarado High School Stacey Moseley v Number of Violations COS: __ 0 90/100
Physical Address: City/County Zip Code: | Phone: Follow-up: Yes
1301 S Parkway (7-2014) Suite: Alvarado High l Alvarado/Johnson County | 76009 000-000-0000 No_ (elrcle one)
Compﬂance Stanis:  OUT = notin  compliance -~ IN = in compliance NO =not observed ~NA =not apphcabtc COS8 = corrected on'site R =repeat violation
Mark the appropriate pom(ﬁ in the OUT box for ench numbered i item i Mark *v:a checkmark in appropriate box for IN; NO, NA, COS Mark an -asterisk * % " in sppropriate box for R
o Prlority Items (3 Points) violations Require Tmmediate Corrective Action not 1o exceed 3 daps
Compliance Status | =~ : Compllance Sta:us |
Ol UININ}C o R N C R
}‘{ Nlola g - 'f‘f?me m?F '{fg\c;;:-:;re for l:‘::;d s:re:y g N o A g Employee Health
3 IR Proper cooling time and temperature / v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2, Proper Cold Holding temperature(41°F/ 45°F) / s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 4. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6 Time as a Public Health Control; procedures & records Highly Susceptible Populatlons
. Appmval Smrree s v/ 16. Pasteurized foods used; prohibited food not offered
/ L . - Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in :
v good condition, safe, and unadulterated; parasite Chemicals
destruction - e
/s 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Pruits
& Vegetables
: - Profection from Contamination 4 18. Toxic substances properly identified, stored and used
v/ 3 I-ood 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 instatled; proper
Sanitized at_199F ppm/temperature v backflow device
/ 11, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned
guire Corrective Action within 10days

ST NN C] "] O[T ]N[N]C R
¥ N{O}A g Dr:man:tmﬁon of Knowlcdge} Personnel Ul NjOfA ts) Food Temperature Control/ Identification
T

/ 21 Person in charge present demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to

and perform duties/ Certified Food Manager (CEM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition

Sale ‘Wster, Rccordkeeping and Food Pscknge % 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling =~ =~ Thermal test strips

v 23, Hot and Cold Water available; adequate pressure, safc Permit Requirement, Prerequlsite for Operation

24. Required records available (shellstock tags; parasite N . — . .\l
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)

-~ Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and P,
/ HACCP plan; Variance obtained for specialized 2 31 Ariequate handwashing facilities: Accessible and properly
iy supplied, used
pI¢ ng methods; m: irer instructions
L Consumcr Advisory 32. Food and Non-food Contact surfaces cleanable, properly

v designed, constructed, and used

33. Warewashing Facilities; installed, maintained, used/

26. Posting of Cumumer Advisories; raw or under cooked
Service sink or curb cleaning facility provided

foodc Drsclos e/Rem'nder/Buffet l’late)/ Allergen Label

. Not to Exceed 90 Days or Next Inspection , Whichever Comes First ~
Ol1T]N|N|C O] T NN C R
g N{olalo - Prevention of Food Contamination g N|O]A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Fuacilities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v 37. Environmental contamination Vi 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 Utenslls / 45. Physical facilities installed, maintained, and clean
4 39 Utensrls 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 stered 47. Other Violations
v and used v

Received by: fY] Print: Phone #/ email:
(signature} 1 D% %—7 Stacey Moseley moseleys@alvaradoisd.net

Inspected by: Print: Inspector’s Phone #
{signature) ﬁ!& Kassandra Lamb, RS

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




Rerail Food Establishment Inspection Repor ¢

Date:
12/02/2022
Purpose of Inspection; i
Establishment Name:
Alvarado High School

Time out:
12:38 PM

{ 1:Compliance | / |

Time in:
11:22 AM

License/Permit #

2-Routine |
Contact/Owaer Name:

Stacey Moseley

T 3-Field Investigation | | 4-Visit |

TMS Project #

2022- 032099

* Number of Repem Vlatlons 1
v/ Number of Violations COS: ___ 0

90/100

Physical Address:
1301 S Parkway (7-2014) Suite: Alvarado High

| Maxk 'mea L

City/County:

Compﬂancc Status:
mle pmms in the OUT box for cach nuimbered item

AIvaradolJohnson Count

OU‘I’«- not in comphance lN =in compitaﬂcc NO- not ubsewed NA- nox apphcable (108 corrected on sﬂc
: " a checkmark in approprisic box for IN, NO, NA. COS

Priority Items 3 Pmnts) vii}iaﬂo & Require Immediute Correciive Activ

Zip Code:
76009

| Phone:

000- 000-0000

i Follow-up: Yes
No (circle oue)

R repeai violation
 Markan asiemk x* mﬂ

i m)l I aweed 3 dayx

Page 1 of 2

T 50ther | TOTAL/ISCORE

J bux mr R

Complinnce Stams ; o . , Compliance Stalus .
Ol 1 ALA C - Time and Temperature fnr F(‘md Safet_v 1 O 1A Nel L L
.lr‘ l NpOpa s . (F = degrees Fahrenheit) ‘ ‘ "r! . ; . g o . Eoiployee Health : :
3 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
know ledge, responsibilities, and reporting
3 2. Proper Cold Holding temperaturc(41°F/ 457F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preveating Contamination by Hands
v 4. Proper cooking time and temperature / 14 Hands cleaned and properly washed/ Gloves used properly
/ S. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
Hours) |47 dlterm\te mcthod properly followed (APPROVED Y N _ )
v 6. Time as a Public Health Control; procedures & records : - ~__Hishiy Susceptible Populations :
I : : Approvﬂi Source / 16. Pasteurized foods used; prohibited food not offered
. S o L Pasteurized eggs used when required
7. Food and ice obtained from approvcd source; Food in ; . - o ;
v good condition, safe, and unadulterated; parasite Chemicals
destruction iy . . - - :
v/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 1 ] v 18 Toxic substances properly identified, stor ed and used
/ 9. Food Separated & protected, prevented during food T . _ Water/ Plumhing -
preparation, storage, display, and tasting ' :
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from 'ipproved source; I’Iumbmg, mstdlled proper
Sunitized at_194F  ppm/temperature v backflow device
/ T1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned v

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

et
4
-
»

7y - = - - - - — -
U oj Ao Demomtmﬂun o! Knonkdgef Persomw] ‘Ul Nlolalo Food Temperature Control/ Identifieation
T 5 T S . ‘ L e
/ 21 Person in charge present demonstration of knowledgq 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain 'roduct Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 238, Proper Date Marking and disposition
L Safc Water, Recordkeeping and Food Pm:kagc / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prevequisite for Operation
24. Required records available (shellstock tags: parasite 1R - . ot Dormit (Crerant & Vali
V4 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
- Conformance with Approved Procedures . ~Utensils, Equipment, and Vending
25. Comphance with Variance, Specialized Process, and ol i .
/ HACCP plan; Variance obtained for specialized / Z'vl. A.dcqua'le handwashing facilities: Accessible and properly
supplied, used
pmcwsmg methods; manufacturer instructions
Consumu‘ Adyisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; instailed, maintained, used/
4 Service sink or curb cleaning facility provided

Food ldéiui‘,ﬁcmioa

Inspected by:
{signature)

bros d SIR

Kassandra Lamb, RS

}r xiojalo Prevention of Food Contamination ‘ Y g
£ N G : : g $ .
34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
1 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
1 36. Wiping Cloths; properly used and stored v/ 3. Non-Food Contact surfaces clean
v 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
V 38, Approv;d thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
- Proper Use of Utensils | Vi 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(.]Sin%lc-scn'icc & single-use articles; properly stored / 47. Other Violations
and use
Received by: Print: Phone #/ email:
(sighature) Stacey Mose!ey Moseleys@alvaradoisd.net
Print: Inspector’s Phone #

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
02/22/2022 10:01 AM 10:48 AM - 2021-021332
Purposeof Inspection: | | 1-Compliance |/ @ 2-Routine | | 3-Field Investigation i 14Visit | | 5.0Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Alvarado High School Stacey Moseley ¥ Number of Violations COS: __0_ 92/100
Physical Address: City/County; Zip Code: | Phone: Follow-up: Yes
1301 S Parkway (7-2014) Suite: Alvarado High | Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)
Compliance Status:  OUT = notin compliance . IN =in compliance . NO = not observed 'NA =not applicable COS = corrected onsite R = repeat violation
Mork the appropriate points in the OUT box for each numbered item Mark *v" & 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 Actlon ot fo exceed 3 doys
Compliance Status | ; Compliance Status |
Ol FININIC Time and Temperatare for Food Safety R O 1T NINTTE R
¥ N[opA g (F = degrees Fahrenheit) ¥ N[ofaA 2 Employce Health
/ 1. Proper cooling time and temperature V4 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
3 / ;
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time s u Public Health Control; procedures & records Highly Susceptible Populations
Approved Seurce / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from: approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
s 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contumination v 18. Toxic sub properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbin;
s B
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at _190F ppm/temperature v backflow device .
7/ IL l‘rc:per disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal Systern, proper
reconditioned disposal
______ Priority Foundation Items (2 Points) vislations Reguire Corrective Ac .
Ol 1 |'NJ"N| C R Ol 1| N]NJC R
g NlO] A g Demonstration of Knowledge/ Personnel UINFOfA g Food Temperature Control/ Identification
T
/ 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate fo
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
8afe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cofd Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite a0 B . i o o :
Ve 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 plun; Variance obtained for specialized J/ 31 Afiequa‘te handwashing facilities: Accessible and properly
\ . s 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/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
. ______ Coreltems (1 Point) Vialatlons Require Corrective Action Not Days or Next Inspection ; Whichever Comes First =
3} NIN]C ) [5
;{ Ol A g Prevention of Food Contamination g Food Identification
T
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facllities
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
v 38. Approved thawing method v 44. Gurbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 7 45. Physical facilities installed, maintained, and clean
4 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constiucted, supplicd, 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: grv\ Print: Phone # / email:
(signature) Wﬂ7 Stacey Moseley Moseleys@alvaradoisd.net
Inspected by: Print: Inspector’s Phone #
(signature) M L\—-Z, RS Kassandra L.amb, RS

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



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
10/14/2021 01:29 PM 02:00 PM - 2021 -021332

Purpose of Inspection: | | 1-Compliance |/ | 2-Routine I 3-Field Investigation | | | TOTAL/ISCORE
Establishment Name: Contact/Owner Name: * Number of Repcat Violations: 0

Alvarado High School Stacey moseley v' Number of Violations COS: __ 0 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

1301 S Parkway (7-2014) Suite: Alvarado High | Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

'Compliance Status; OU’I‘—-nct incompliance. IN=in ccmphmlcc Nﬂ~nm ohsewcd NA = not applmablc COS = correcied on site

- R=rcpcat vno]atwn

Demonstration of Knowledge/ Personnel

Mnrk ﬂn. eppmpnalc pomts in the OUT box for each pumbered item Mark *v a checkmark in appropriate box for IN, NO, NA. COS~ Martkan
~ Prioriw Items (3 Points) violutions Require Immediate Corrective Action not to exceed 3 days -
Compliance Status | . | Compliance Status -
Q9 ‘, NIN[C Time and 'I'l!mperatnre for Food Snfety R Ol1ININIC R,
¥ NI O A s? (F = degrees Fahrenheit) irl N‘ 0l A 2 ’ Employﬂ: Health
/ L. Proper cooling time and temperature v/ 12. Management, food employees and condmonal employee»
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 temperature(135°F) Preventing Contamination by Hands l l
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 v/ 15. No bare hund 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 l / } 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; purasite Chemicals
destruction - .
/ 8. Food Received at proper temperature 4 17. Food additives; ‘lppmved dlld properly stored; Wd\hmt{ Fruits
& Vegetables
Protection from Contamination : | 1V 18. Toxic substances properly identified, stored and used
v 9. Foad 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 300QA ppiv/temperature v backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Food Temperature Control/ Identification

21, Person in charge present, demonstration of knowledge,

27. Proper cooling method used;‘ ‘Equipment Adeqﬁute to

designed, constructed, and used

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

v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food l’ackage / 29. Thermometers provided, accurate, and calibrated; Chemical/
‘Labeling . * ! Thermal test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe , Permit Requirement, Prerequisite for Operation
24. Required records avaitable (shellstock tags; parasite . . ot Pormdt (Y .\l
V4 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedurces | Utensils, Equipment, and Vending
N e 1 7 e 1 iali U e
/ i{iE‘((_?}l?pll:;‘nn'cz’;:;::;g;z;‘;?ﬁég?‘g:l:lhi;g]i[zz:;:b&b' and J/ 31. Adequate hundwashing facilities: Accessible and properly
_plam : S ‘.p" . supplied, used
processing methods; manufacturer instructions
- Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
v

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

3 C ; : 011 C -
;5 N0 A g Prevention of Food Contamination lli NIlOfaA g _ 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 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 +— v/ 45, Physical facilities installed, maintained, and clean
39, UlClﬂllS, equipment, & linens; properly used, stored, 46. Toilet Fucilities; properly constructed, supplied, and clean
dried, & hundled/ In use utensils; properly used v
i 40. Single-service & single-use articles: properly stored 47. Other Violations
v and used v

Received by: Print:
{signature) %W\ Stacey moseley

Phone # / email:
Moseleys@alvaradoisd.net

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

Inspector’s Phone #

Form EH-06 (Revised 09-2015) p 1 of 2
age 10



Re*ell Food Establishment Inspectlon Repm’f

Bureau Veritas North America, Inc.

Time out: License/Permit, #. Risk Category Page _l_ of _@2
nspectiol outine :
b'fh\me;‘fz @“}j /] DA mp Q(/h‘_ )ije’}"aﬁmw“’ Nome: 7 Number of Vitatons COS: -~
Phys r(b ‘ ” ( - Hy(Cou Y3 | ~ Zip Code: | Phone: gﬁ"mz;?rﬁem)

1. Proper cooling time and temperature ’ / 12. Management, food employees and conditional employees;
A knowledge, responsibilities, and reporting

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

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

V] . . eyes, nose, and mouth
i 3. Proper Hot Holding temperature(135°F) . . _ Preventing Contamination by Hands
W1 4. Proper cooking time and temperature Vo i - 14, Hands eleaned 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)

altemate method Erogerlz followed gAPPROVED Y N )

6 Time as a Publlc Health Control; Erocedures & records

- Approved Source - L | 16. Pasteunzed foods used prohrbrted food not offered

i Pasteurized eggs used when required

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

destruction i . L _ .. _ .
8. Food Received at proper temperature .’ \/’ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
_ Protection from Contamination. =~ = = [~ Vi | 18. Tox1c substances proj erly rdentrﬁed stored and vsed

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

19. Water from approved sourcet Plumbing installed; proper

10. Food conta tﬁ{t{‘aj@.@nd Returnables ; Cleaned and
Sanitized at ppm/temperature

backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

ol/ Identifi tion

21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maigtain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 1728. Proper Date Marking and disposition
I . Safe Water, Recordkeepmg and Food Package ~29. Thermometers provided, accurate, and calibrated; Chemical/
L ) . ~ _Labeling . Thermal test stnps
\/1'Z l 23. Hot and Cold Water available; adequate pressure, safe‘ f D’ ~ A ‘ ! t qmrement, Prereqmsxte for Operatlon
|| L | ey g o a2 Tt Wi 30. Food Establishment Permit (Current & Valid
. Conformance with Approved Procedures. . | L ... . b Utensils, Equipment, and Vending
: ' I%Is.fkgg?]}))llf: C:I:ig;c\;a;ﬁm’eg %g:?é;ﬁglggg e, and \}[7 | 31. Adequate handwashing facilities: Accessible and properly
. processmg methods; manufacturer mstructlons | supplied, used
P . Consumer Advrsory J ~ 1 32. Food and Non-food Contact surfaces cleanable, properly
. ‘ ' - r designed, constructed, and used
26 Postmg of Consumer Advrsorles raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (D1sclosure/Rem1nder/Buffet Plate)/ Aller en Label Service sink or curb cleaning facility provided

34, No Evidence of Insect contamination, rodent/other N ’ 41.0riginal container labeling (Bulk Food)
animals

35. Personal Cleanliness/eating, drinking or tobacco use

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

/ 37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

44, Garbage and Refuse properly disposed,; facilities maintained

38 Approved thawmg method
Proper Use of Utensils

45, Physical facilities installed, maintained, and clean

39 Utensrls, 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

Al

Received by? Print: I TltleQrson In Charge/Owner
(s:gnature) Mﬁtw

(signature)

Inspected b)z/ 2 W
)

AN
_‘a@g?s Email:




Ketall Food Establishment Inspection Report

/

Bureau Veritas North America, Inc.

Date: ¢ | Jime in: Time out: License/Permit # Est. Type Risk Category Page _ of
XY~
Purpose of Inspection: { | 1-Compliance | | 2-Routine | | 3-Field Investigation ~ § — [ 4-Visit -] | = 5-Other | TOT RE
Establishment Name: P - 4 ntact/Owner Name: % Number of Repeat Violations:
v" Number of Violations COS:
Von o 37 W7 . ¥2) AZ—/F/ 7] L---.} ,!L@“ trber of idlations /
Physical Address: J Cj nty: Zip Code: | Phone: Follow-up: Yes
M A, 73 i No (circle one)
: Compliance Status:  Qut = not in comphance IN=in compllance NO =not observed NA = not applicable..COS = comrected-on site R = repea ation ?
Mark the appmpnale points in the OUT box for each numbered item - Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ * i Tat or R

Priority Items (3 Points) violations Re

uire Immediate Corrective Action not to exceed 3 days

Compliance Status |

Compliance Status | ,
Oy 1Y NfNJC Time and Temperature for Food Safety R OI1ANIN|C ' :
ITJ Npopa g (F = degrees Fahrenheit) ¥ Npoja ;’ N Emp loyee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
e 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
7ed eyes, nose, and mouth
P 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 v 15. No bare hand contact with ready to eat foods or approved
Hours) V] 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
e good condition, safe, and unadulterated; parasite Chemicals
e destruction
- 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
P & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
L 9. Food Separated & protected, prevented during food Water/ Plumbing
= preparation, storage, display, and tasting :
L~ 10. Food contact surfaces and Returnables ;, Clegned and o 19. Water from approved source; Plumbing installed; proper
i/ Sanitized at Qﬂﬁ@kmperature@ v backflow device PP ¢ prop

El-1=} |

wonl

11. Proper disposition®TfTeturned, previously served or
reconditioned

Demonstration of Knowledge/ Personnel

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identification

21. Person in charge present, demonstration of knowledge,

27. Proper cooling method used; Equipment Adequate to

L~
4 and perform duties/ Certified Food Manager (CFM) 2) , Maintain Product Temperature
v 22, Food Handler/ nio unauthorized persons/ personnel / 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 9 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
‘// 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

lied, used
supplied, use

31. Adequate handwashing facilities: Accessible and properly

- Consumer Advisory

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

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

33. Warewashing Facilities; installed, maintained, used/
Service smk or curb cleanmg facility provided

(signature)

1 . Coreltems (1 Point) Violations Require Corrective Action Not to Exce ever Comes First
NI N :
g i{ o] A sg Prevention of Food Contamination Food Identification
T .
v 34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
V] animals
* 35. Personal Cleanliness/eating, drinking or tobacco use P Physical Facilities
36. Wiping Cloths; properly used and stored A 90 ﬁ/ vl 42. Non-Food Contact surfaces clean
T 37. Environmental contamination ) 43. Adequate ventilation and lighting; designated areas used
% 38. Approved thawing method ff /2 &4 ... 44. Garbage and Refuse properly disposed; facilities maintained
. Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
L] dried, & handled/ In use utensils; properly used
- 40, Single-service & single-use articles; properly stored 47. Other Violations
l/ d dised P
Received by: d Print; Title: Person In Charge/ Owner
(signature) AL S /‘/ ﬁ 4 0\ { f'\ 4
Inspected by: ’ g Print A/ gﬁsiness Email;

0\/7‘1

Form EH-06 (Révised 09-2015)




/ ”etall Food Establishment Inspection Renort
Bureau Veritas North America, Inc.

'631 dlo d l\ T‘ﬂair@o Time out: Lmensenaﬁg 4 DUZ L{; Est. Type Risk Category | Page _& of ¢,

Purpose of Inspection: | 1-Compliance | | 2-Routine 3-Field Investigation 1 i 4-Visit | 1 5-Other | TOTAL/SCORE
Contact/Owner Name: * Number of Repeat Vielations:

—Pﬁbhsf F’/q [ ) Hj Qh @ﬂgﬂ ' . v Number of Violations COS: ____
r(r-mj@. [Acgess /LR W /} %‘Wﬁmﬂ D Zip Code: | Phone: 2‘;""‘2;&‘2}2521)

Compliance Status: - Out =é|m 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 *¥*:a checkmark in appropriate box forIN, 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} NINIC Time and Temperature for Food Safety R O NPN|C R
¥ Nj O} A g (F= del;rees Fahrenheit) ll{ N '() A g Employee Health
R/ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
,\' \./ knowledge, responsibilities, and reporting
i 2. Proper Cold Holding temperature(41°F/ 45°F) | 13. Proper use of restriction and exclusion; No discharge from
e |- eyes, nose, and mouth
] 7){ 3. PYoper Hot Holding temperature(135°F) ) Preventing Contamination by Hands
v - Proper cooking time and temperature -/ 14. Hands cleaned and properly washed/ Gloves used properly
WV 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__)
V4 6. Time as a Public Health Control; procedures & records w - Highly Susceptible Populations
Approved Source . \/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in
/| good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
" y & 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 contat( ;) nd Returnables ! 19. Water from approved source; Plumbing installed; proper
\/ Sanitized at ppm/temperature Z;)Llﬁ / v 5 backflow device
e L1, Proper disposition of returned, previously ser vedor | S 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

O} 1] N N}IC C' T R
U[NjoOfA]O Demonstration of Knowledge/ Personnel Ul Nj Ol AjO Food Temperature Control/ 1dentification
T s T ya hJ
/ 21. Person in charge present, demonstration of knowledge, Vi 27. Proper cooling method used; Equipment Adequate to
M and perform duties/ Certified Food Manager (CFM) L) |_Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel { | 28)Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package \/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling - Thermal test strips
J 23. Hot and Cold Water available; adequate pressure, safe I ?’O Ly Permit Requirement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled
Conformance with Approved Procedures

\/ 30. Food Establishment Permit (Current & Valid)
25. Compliance with Variance, Specialized Process, and \/ 31. Adequate handwashing facilities: Accessible and properly

Utensils, Equipment, and Vending

HACCP plan; Variance obtained for specialized .

. . . supplied, used

processing methods; manufacturer instructions
Consumer Advisory

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

33. Warewashing Facilities; installed, maintained, used/
rovided

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

Service sink or curb cleaning facilit

Oj 1| NI NI'C R O I NI NJC R
¥ Nj O] A ;) Prevention of Food Contamination i[{ NjO|aA g Food Identification
L / 34, No Evidence of Insect contamination, rodent/other . 41.Original container labeling (Bulk Food)
’ animals M
./ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; propetly used and stored 42. Non-Food Contact surfaces clean
/] . 37. Environmental contamination 4/ 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method L | Vi _44-Garbage and Refuse properly disposed,; facilities maintained
Proper Use of Utensils ‘L_ % /| (45 Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 6. 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

<

. el w sed : -
ke L s i o TO
o LTS F S [ t’;’?ﬁ‘/?/%} (0 W@%

Form EH-06 (Revised 09-2016) B \

Title: Person In Charge/ Owner

iness Email:




Retail Food Establishment Inspectmn Report

T

Bureau Veritas North Amerlca,

» Bv 2019 - 0N UM

Date: /L/ // 9

Time in:

The |50

License/Permit #

Est. Type Risk Category

Page + of %

Purpose of Inspection: |

I1-Compliance ~=~_J 1 "~ 2-Routine

L

}_3-Field Investigation

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

VMQ

bllshmem Name;j

14

Contact/Owner Name:

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

7“?‘“" [

P;{ v Cviety ARz Lo

Zip Code:

Phone:

95

Follow-up: Yes
No (circle one)

Compliance Status:
Maik the appropnate pomts in the OUT box for each numbered item

Out = not:in comphance IN = incompliance, - NO = not observed - . NA = not applicable. COS = corrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS -

R = repeat violation
“Matk an astensk % in appropnate box for R

Pr101 ity Items (3 Points) violations Reqml 4 Immedmte Corrective Action 1ot to exceed 3days

reconditioned

Compliance Status | Compliance Status | ;
8 ; g i 8 Time and Temperature for F 90d Safety R g ; (N) f;’ 8 : Employee Health R
T s (F = degrees Fahrenheit) T : s ) .
Ny 1. Proper cooling time and temperature N XYk 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
~J 2. Proper Cold Holding temperature(41°F/ 45°F) N 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
T~ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
D 4, Proper cooking time and temperature ) 14. Harids cleaned and properly washed/ Gloves used properly
~o 5. Proper reheating procedure for hot holding (165°F in 2 R 15. No bare hand contact with ready to eat foods or approved
Hours) Q alternate method properly followed (APPROVED Y_ N )
~N 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
o N Pasteurized eggs used when reqmred
7. Food and ice obtained from approved sousce; Food in
~N good condition, safe, and unadulterated; parasite Chemlcals
destruction )
~J 8. Food Received at proper temperature N 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
N 9. Food Separated & protected, prevented during food Water/ Plumbing -
ration, storage, display, and tasting .
% 10. glod contact surfaces and Returnables ; Cleaned and E N 19. Water from approved source; Plumbing installed; proper
D mtized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or ) N 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

OJT|N|N|C B ; O] T N|R|C , ,
vl NlOoJAl O “‘Demonstration of Knowledge/ Personnel Ul NI'O A O Food Temperature Control/ Identification
T S L i T i I a1 . :
N 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
~NO 22. Food Handler/ no unauthorized persons/ personnel CD (28" roper Date Marking and disposition
Safe Water Recordkeeping and Food Package "\“ 97 Thermometers provided, accurate, and calibrated; Chemical/
Labeling : Thermal test strips
3 23. Hot and Cold Water available; adequate pressure, safe i : - Permit Requirement, Prerequisite for Operation
~ 24, Required records available (shellstock tags; parasite ~o . . .
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 . . R TP
™ \3 HACCP plan; Variance obtained for specialized s -31. Afiequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions
Consumer Adyvisory. ~ 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/

Service smk or curb cleamng facxhty provxded

O] I |'N|.Nj C Ol I N{:N}].C :
U| N|lO]jA]O ‘Prevention of Food Contamination Ul'N] O]l Al O : Food Identification
T S T S : .
~d 34, No Evidence of Insect contamination, rodent/other N 41.0Original container labeling (Bulk Food)
animals
N 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
-~ 36. Wiping Cloths; properly used and stored N 42. Non-Food Contact surfaces clean
) 37. Environmental contamination A 43. Adequate ventilation and lighting; designated areas used
N 38. Approved thawing method s Y 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils ™~ 45, Physical facilities installed, maintained, and clean
~3 39. Utensils, equipment, & linens; properly used, stored, e 46. Toilet Facilities; properly constructed, supplied, and clean
0 . Pt
dried, & handled/ In use utensils; properly used
~J 40. Single-service & si gle—use articles; properly stored — 47. Other Violations
and used
Received by—] Print: Title: Person In Charge/ Owner
(signature
Inspected by: Print: Business Email:
(signature) \Mr\ W"L j}"

Form EH-06 (Reflis

\
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‘Retail Food Establishment Inspection Report

)
Bureau Veritas North America, .

Time out:

B30l oSS

B 0Y20] LPXS S

i )
Est. Type Risk Category Page | of e~{

Hiveuadd

Zip Code:

Phone:

Follow-up: Yes
No

Purpose of Inspection: J 1-Compliance =] | 2-Roufine [ 3-Field Investlgatlon [ 4-Visit " 1 I 5.0ther ] TOTAL/SCORE
1i shment Nai 1S ntact/Owner Name * Number of Repeat Violations: ___
ﬁda —t'h ah S D‘ v" Number of Violations COS: Q ‘ }

(circle one)

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

Compliance Status: Out th in compliance - IN = in compliance ' NO = not observed . NA =
Mark ‘v a checkmark in ppropnate box for IN, NO, NA,  COS

= not applicable. COS = comrected on site
Markan asterisk ¢ % * in appropriate box for R

R =repeat violation

Pnorlty Items 3 Pomts) violations Re

uire I'mmediate Corrective Actzon not to exceed ys

riority Foundation Items (2 Points)

Compliance Status | Compliance Status |
OpPITNENTC Time and Temperature for Food' Safety R QLI NINJC
g Njopa g : (F = degrees Fahrenheit) ¥ N 2 4 g Employee Health
‘/ 1. Proper cooling time and temperature \;/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
— P eyes, nose, and mouth
)Y f{1_3. Droper Hot Holding temperature(135°F) P Preventing Contamination by Hands
i v . Proper cooking time and temperature M 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
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
] V] Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in i i :
\ good condition, safe, and unadulterated; parasite Chemicals
destruction /
V/ 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
P 9. Food Separated & protected, prevented during food T Water/ Plumbing
Vv ~preparation, storage, display, and tasting /
3 7110, irood COW d Returnable, 8 \J 19. Water from approved source; Plumbing installed; proper
tized a P! m/temperatur ﬁm/ /. backflow device
V| 11. Proper disposition of returned, previously served or Vv 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned di 1

foods (stclosure/Renunder/Buffet Plate)/ Allergen Label
' Tter 20 nt) Violations Require Corrective Action Not fc

¢] NIENIDC : (] N T N C I
Ul N[Ol A]O Demonstration of Knowledge/ Personnel ULN[ Ol Al O Food Temperature Control/ Identification
T S T : S
21. Person in charge present, demonstration of knowledge, \// 217. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized pexsons/ personnel v/ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Vi ‘Labeling : el 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 . . .
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 / 31. Adequate handwashing facilities: Accessible and properly
. . A \V supplied, used
processing methods; manufacturer instructions
Consumer Advisory 1/ 32. Food and Non-food Contact surfaces cleanable, properly
V] designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked L/ 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided
; ction , Whichever Comes First

‘Form EH-06 (Revised 09-2

) /QOU\)@)(%JAW 23

O] 1 'NYNJC R 0] C
'IrI N (‘)’ A g Prevention of Food Contamination g NlOj A g Food Identification
N / 34. No Evidence of Insect contamination, rodent/other v 41.0riginal container labeling (Bulk Food)
animals :
, 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
A/ 36. Wiping Cloths; properly used and stored 1/ 42. Non-Food Contact surfaces clean
i 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 w4 45. Physical facilities installed, maintained, and clean
j 39. Utensils, equipment, & linens; properly used, stored, e L 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
andAysed N
Received b Prin Title: Person In Charge/ Owner
(signaturef) AW]OM d@(gl 4 V)
Inspected By/ Pr; a \f \ #g" Business Email:
(signature) ARAON e B8

J




Retall Food Establishment Inspection Report

' Bureau Veritas North America, In

SOIR=- DR | A

TG |

Time in: Time out:

X

License/Permit # O 5@

Est. Type Risk Category Page _L QKQ_&

Purpose of Inspection:

i | 1-Compliance =~} | 2-Routine

TOTAL/SCORE

j. 3-Field Investigation 3

b 4-Visit 1 J.5-Other

ANAT,

Namg:

aclp Hm\r\& hoo |

Contact/Qwner Name:

@ww

nad

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

Mark the appropriate pomts m the QUT box for each numbered item

Mark ‘¥'? a checkmark in appropriate box for IN, NO, NA, COS
Prlorlty Items (3 Points) violations Require Inmediate Corrective Action not 0 exceed ed 3 days

Physiga d ‘Cjt County;. .} . Zip Code: | Phone: Follow-up: Yes
Y?D % ﬂm \f& a O No (circle one)
Comphance Status: - Ont = noti compliance - IN = in compliance. - NO =not observed - NA = - not applicable. COS = corrected on site. R = repeat violation

Mark an ‘asterisk * %7 in appropriate box for R

Compli Status | Complxance Status ]
Of LN} NJC Time and Temperature for Food Safety R NN
¥ Njopa g (F = degrees Fahrenheit) 2 'N oA g ‘ Employce Health
/ 1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
R 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 -

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

<K

15. No bare hand contact with ready to eat foods or approved

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

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
N Pasteurized eggs used when required

Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

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

Water/ Plumbing

RN

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

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

I|'N

Heol

2]

11. Proper disposition of returned, previously served or
reconditioned

Demonstration of Knowledge/ Personnel

wonl

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identification

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

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

22. Food Handler/ no unauthorized persons/ personnel

/28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

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

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

‘Permit Requirement, Prerequisite for Operation

SN N =

24. Required records available (shellstock tags; parasite
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
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

- Core ltems (1 Point) Violations Requi

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

ection, Whichever Comes First

Inspected By: —
(signature)

ol I C R 0 1IN C
'lr] N[O g Prevention of Food Contaminaﬁon 'Irj N{OlA (S) Food Identification
V/ 34, No Evidence of Insect contamination, rodent/other ‘\/ 41.0riginal container labeling (Bulk Food)
. animals
(V4 35. Personal Cleanliness/eating, drinking or tobacco use 4 Physical Facilities
V] 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination v 43. Adeguate ventilation and lighting; designated areas used
V4 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
39. Utensils, equipment, & linens; properly used, stored, .\/ 46. Toilet Facilities; properly constructed, supplied, and clean
y dried, & handled/ In use utensils; properly used N
J 40. Single-service & single-use articles; properly stored wmer Violations
and used I
Received by Print: . / Title: Person In Charge/ Owner
(signature}’ @ ) Af’ﬂaﬁdﬁgtf/@’l

Print 2] wh&bﬁm mie

Business Email:

Form EH-06 {Revised 09-2015)




Retall Food Establishment Inspection Pet{ort
Bureau Veritas North America, Inc.
i

-
@aﬁei: ) &L{‘ I Tiri‘ in: Time out: / License/Permit # &D»\ D Est. Type Risk Category Page _(, of <N
N 1 4

Purpose of Indpection: -Compllance ¢~ 1 2-Routine ! I 3-Field Investigation
Estabhshr:ﬁt Nam, JD h Contaet/?wner Name: % Number of Repeat Violations: ____
H—] v S .
1l é ra[ a &U Sl ) Number of Violations COS % 6
Physical Address: C m‘%ﬁﬁ ip\Code: | Phone: Follow-up: Yes y
%Ol g O rmm/y Va/ra j«b No (circle one)

= in compli NO =not observed - NA =not applicable . COS = corrected on site "~ R = repeal violation
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS - Mark an asterisk * % * in appropriate box for R

4-Visit | |~ 5-Other | TOTAL/SCORE

Comphance Status: -..Out =Fnot in cc
Mark the appropriate points in the OQUT box for each numbered nem

Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
Compli Status_| Compliance Status_|
Ol LI NENSC Time and Temperature for Food Safety R Of 11N NpC R
g N| O i g (F = degrees Fahrenheit) U| N ‘o A (S) Employee Health
/ 1. Proper cooling time and temperature @ \! (] [7T2. Management, food employees and conditional employees;
V] ) . ledge, responsibilitiesm
2. Proper Cold Holding temperature(41°F/ 45°F) V/ 13. Proper use of restriction and exclustoR; No discharge from
yi eyes, nose, and _mouth
A 3. Proper Hot Holding temperature(135°F) AT Preventing Contamination by Hands
4. Proper cooking time and temperature 4 ( {| 14_Klands cleaned and properly washed/ Gloves used properly
V’ 5. Proper reheating procedure for hot holding (165°F in 2 \// * ™15, No bare hand contact with ready to eat foods or approved
P Hours) _alternate method properly followed (APPROVED Y N )
A 6. Time as a Public Health Control; procedures & records 7] 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
S destruction
- 8. Food Received at proper temperature /' 17. Food additives; approved and propetly stored; Washing Fruits
2 & Vegetables
Protection from Contamination D, /7 18xToxic substances properly identified, stored and used
N /“ 9. Food Separated & protected, prevented during food ! Water/ Plumbing
_preparation, storage, display, and tasting
;‘) (710. Food conta rfaces and Returnable aned 2 V 19. Water from approved source; Plumbing installed; proper
itized a ppm/temperature ﬁﬁ @H‘J \% / backflow device
\// 11. Proper disposition of returned, previousTy served or 4 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

[CN-Yo¥ |

O} 1 ' <
U| NJOJAJO Demonstration of Knowledge/ Personnel Ul N O Food Temperature Control/ 1dentification
T o T
( 21.JPerson in charge present, demonstration of knowledge, \// 27. Proper cooling method used; Equipment Adequate to
a Vi farfd perform duties/ Certified Food Manager (CFM) P Maintain Product Temperature
V4 22. Food Handler/ no unauthorized persons/ personnel v d 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
) ? Labeling Thermal test strips
)/ 23ﬁ0tjénd Cold Water available; adequate pressure, safe i Permit Requirement, Prerequisite for Operation
" =74. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled \/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures 7~ 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
Consumer Advisory \/ 32. Food and Non-food Contact surfaces cleanable, properly

supplied, used

designéd, constructed, and used
33. Warewashing Facilities; installed, maintained, used/
Service smk or curb cleanmg facility provided

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

O 1NN C Oj1: NINJ C R
'lrj N| O] A g Prevention of Food Contamination ;{ NjOol A g Food Identification
/ 34. No Evidence of Insect contamination, rodent/other \// 41.0riginal container labeling (Bulk Food)
M animals
35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored e 42. Non-Food Contact surfaces clean
A 37. Environmental contamination A 43, Adequate ventilation and lighting; designated areas used
38. Approved thawing method s _44. Garbage and Refuse properly disposed; facilities maintained
P Proper Use of Utensils |} | ¥s3Physical facilities installed, maintained, and clean
i 39. Utensils, equipment, & linens; properly used, stored, Ve 6. Toilet Facilities; properly constructed, supplied, and clean
Vi / dried, & handled/ In use utensils; properly used M
v 4 40. Single-service & single-use articles; properly stored (9 Other Violations
and uged -
Received by Prin Title: Person In Charge/ Owner
(signaturg) % D\ | a AWIO [a'ale 8( rHD
] DL SIS E S TP\ A2 g A S ™
(signature) , a wfa % i .
13

Form EH-06 (Revised 09-20 U u



