Texas Department of State Health Services

Retail Food Establishment Inspection Report o2
Date:2025-09-03 Time in: Time out: License/Permit # TMS 2025-021808 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Davids 103 Number of Violations COS: 0 98
Physical Address: City/County: Zip Code: Phone: Follow-up:
100 Spears, Alvarado, TX, 76009 Alvarado 76009 No
Compli tatus:' Out=not in compliance. IN=in compliance: NO =not observed NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status = - — Compliance Status
O 1| N|]:NJ:C : R O I { Nl N| C
Time and Temperature for Food Safety -
'IrJ N} O] A g (F = degrees Fahrenheit) 'lrj Nl o] A g Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
propetly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction ~
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored,;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting ,
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) James Johnson Store manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD
| 2 Covdieholtuplies

| Form EH-06 (Revised 09-2015)




Demonstration of Knowledge/
Personnel

Texas Department of State Health Services
Retail Food Establishment Inspection Report

Food Temperature Control/ Identification

187
BUREAU
[ VERTTAS |

27. Proper cooling method used; Equipment Adequate to

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

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 IN . e .
Process, and HACCP plan; Variance obtained for, 31. Adequate hgndwashmg 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

O IEN]INLC ol I | N|:N]l:C R
¥ N] o]:A g Prevention of Food Contamination 'll'! N] o] 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 Physical Facilities
tobacco use
iN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
1-0UT 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils 1-OUT 45. Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) James Johnson Store 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

STVE

[Ty
ng\‘

1378

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

37

Shall clean ice crystal build up in walk in freezer.shall repair leak in walk in freezer. Repeat

145

Shall place ceiling tiles where missing. Shall clean debris build up behind refrigerator's,

ICold units below 4 1degrees

Permit valid, in compliance

Manufacturing license valid, in compliance.

Samples: No

Iﬂ Collected:

Received by
(signature)

Print:

James Johnson

Title: Person In Charge/ Owner

Store manager

Inspected by:
(signature)

PCandboitupelies

Print: Kristen WEATHERFORD

| Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Time out:

01:42 PM

Time in:
12:58 PM

Date:
02/21/2025

License/Permit #

TMS Project #

2024-027704

Page 1 of 2

Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation |  J4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1
David's 103 Nvssa Baile v' Number of Violations COS: __0

‘ LY y : 98/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
100 Spears 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 |
(H LR (B R Time and Temperature for Food Safety R O IR [CENs 20 2
h (] ¥, & 4 U] A i’ y
.lrJ N |l s (F = degrees Fahrenheit) T bl o B g Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
Yy
4 P g I / 8 ploy p
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
/ p g temy v I - h g
eyes, nose, and _moutl
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
J/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate 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
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
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces 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
4 P p I Yy v/ p pp ! Yy prop
reconditioned isposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 N|N] C R 0] 1 N|IN| C R
UIN|O[A|O Demonstration of Knowledge/ Personnel u/Nn|lofAa]o Food Temperature Control/ Identification
T T s
v/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
P! p P
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
P 4 v/ :
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 arii Dag : Xl
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equif t, and Vendi
25. Compliance with Variance, Specialized Process, and aniate handwenching facilitiace A ermcc P X
4 HACCP plan; Variance obtained for specialized 4 ill Aiid,td(h:ld:tdlmnd\\ ashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v/ p
designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
toods (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
Ul Jd
o1 N[ N R o1 N|N] C R
N|O|A]O Prevention of Food Contamination U NjJO[A|O Food Identification
1 S T S
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
/ q ghiing g
a 38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained

Proper Use of Utensils

45, Physical facilities installed, maintained, and clean

v

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

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

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

N TSN KRR

47. Other Violations

v and used
Received by: Print: Phone #/ email:
(signature) Nyssa Bailey (817)783-8141  Dstr0103@brookshirebros.com

Inspected by:
(signature)

e dehrp N

Print:

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Page 1 of 2

100 Spears

Date: Time in: Time out: License/Permut # TMS Project #
10/04/2024 10:32 AM 11:07 AM - 2024-027704
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
David's 103 Jeff Leobold v Number of Vislations COS: __ 0 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

Alvarado/Johnson County | 76009 000-000-0000 No (cirele one)

Cnmplmnce Status:
Mark the appropriate points n the OUT box for each numbered item

OUT = notin comphaucc N =incompliance  NO=not observed “NA = nof applicable COS = cotrected on site
Mark *v a checkmark in appropriate box for IN, NO, NA; COS

Priority Items (3 Pmnts) violations Reqmre Immediate Corrective Action not to exceed 3 duys

R = repeat violation

Mark an asterisk * % * in appropriate box for: R

Cnmgli[ggc Sta . Compliance Status
O LINENLC Time and T empemmre for Food Safety R O 1IN IN]C
Ul Alo , ! ‘ b ' fealt
2 NLe s (F = degrees Fahrenheit) f Npoejpa g ; Employee Health
1. 'roper cooling time and temperature 12. Manageinent, food employees and conditional employees;
J/ e ploy! pioy
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
: eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Proveating Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Praper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records - Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
: ' Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ‘ ~
good condition, safe, and unadulterated; parasite Chemicals
destruction : :
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v/ prog p v &y o 3 properly
egelables
Protection from Contamination v/ 18. Toxic substdnces properly identified, stored and used
v 9. Food 'Separaled & p.rotected, prevepted during food T . Watiri 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 300PPMgHAd 4 " ’
Sanitized at temperature backflow device
/ 11. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
g NLOLA é) Demoustration of Knowledge/ Personnel UINIOLALOD Food Temperature Control/ Identification
$ : : : T 8 . : : :
/ 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
Safe Water; Recordkeeping and Food Packuge v/ 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 - . P e\l
V4 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
5 - TRV —
25, (;(illI;)llan.ce “ l,‘h v anance, Spelelhze‘d Process, and 31. Adequate handwashing facilities: Accessible and properly
v/ HACCP plan; Variance obtained for specialized 2 X -
. . P supplied. used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
S 2 designed, constructed, and used

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

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

; O C
y Prevention of Food Contamination u o ¥oad Identification
s T 85 .
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
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
N 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
/ 3Y. 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
4 and used v

Received by:
(signature)

Print:

Jeff Leobold

Phone #/ email:
(817)783-8141 DstrO103@brookshirebros.com

Inspected by:
(signature)

Print:

£3

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
10/04/2024 David's 103 100 Spears Alvarado, TX -
TEMPERATURE OBSERVATIONS
Ltem/Location Temp Item/Loeation Temp Item/Location Temp
2 - Open face fruit cooler 34
2 - Cut watermelon-open face fruit cooler 39
2 - Produce cooler 34
2 - Dairy walk in 38
2 - Produce walk-in 38
2 - Deli meat/cheese open face cooler 38
2 - Egg/milk-open face cooler 30
2 - Meat open face cooler 32

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

10 - 300PPMQA, in compliance.

17 - Produce max 30PPM, in compliance

19 - Note: missing air gap at 3-compartment sink plumbing.

25 - 11/17/2025

30 - 8/1/2025

31 - Observed blade/slicer stored inside handsink next to 3-compartment sink. Handwashing sinks are for handwashing
only.

32 - Dairy, meat , produce and frozen food walk in freezer and coolers doors shall self-latch/self- close.

37 - Shall clean Ice crystal build up on walk in freezer floors.

42 - Shall replace damaged walk in produce cooler gasket.

43 - Note: light fixtures appear to have no shields in the back storage areas. Light fixtures shall be shielded.
45 - Shall clean floors, walls and plumbing fixtures.

AdditionalComments:Print this report and keep on site.

Exp. Date: 01/31/2029
Service Date: 09/23/2024

Service Date:

Registered Food Service manager Jefferey Lebold Certificate #:

Pest Control Company Alpha

Grease Trap Service Company Not Available

Received by: Print: Phone #/ email:
(signature) Jeff Leobold (817)783-8141 Dstr0103@brookshirebros.com

h;spected by: Print: Inspector’s Phone #
(sgnature) £S5 |kristen Weatherford, RS 817-223-4834
Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2

) 2023-022775

License/Permit #

Time in: Time out:
10:40 AM 11:26 AM

T I-Compliance |

Date:
05/07/2024
Purpose of Inspection:

TOTAL/SCORE

Establishment Name: " Contact/Owner Name: * Number of Repeat Violations: 0
David's 103 Jeffrey Leobold v Number of Violations COS: ___ 1
: s ! — < M — 95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
100 S Spears Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Statns: = OUT = notin comphzmce IN ~in comphancc NO = notobserved  NA = 1ol apphcable COS = correctad on site = repeat violation
Mark the appmpnalc points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS  Mark an astensk . * in nppmpnate box for R
Prmrity ltems Qa Pomts) violatinm Reqmre Immediare Corrective Actz‘on not o exceed 3 days :
Compliance Smus : . Compliance Status , ,
OJLININ O Tinie and Temperature for Food Safoty R Ol ININTC] ‘ ' ‘ ‘ R
YN0 00 (F = degrees Fahrenheit) ‘ HY e Fiployee Health ~
J/ L. Proper cooling time and temperature 4 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 14. Hands cleaned and propesly 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) altemate method propetly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records L Highly Susceptible Populations 1
. , 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, sale, and unadulterated; parasite Chemicals
destruction i .
8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
N & Vegetables
. Peotection from Contamination | e 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting ) ‘ . .
v 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 300PPMpm/lempemture v backflow device
v/ L. Proper disposition of returned, previously served or J 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
9 0 NiC
¥ NlOlAlO Demonstration of Knowledge/ Personnel u A ? Food Temperature Control/ Identification
5 ' T S :
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Wﬂter, Recordkecping 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 10 . g Pormis (€ NI
Ve destruction); Packaged Food labeled v/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures , : Utensils, Equipment, and Vending
15 (" 3 " Frin Taly .
2. Co‘n)lphance » l.‘h N ananee, Specm!lzctd .pmhe‘“‘ and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v X
. X 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 v Service sink or curb cleaning facility provided
OT1 N : 0 T
}!1 Njojlalo Prevention of Food Contamination Ul NfOlATO Food Identification
2 S : : T 5
34. No Evidence of Insect contamination, rodent/other 41.0nginal container labeling (Bulk Food)
v animals v
V4 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored v 42 Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
v/ 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored ’ 1 47. Other Violations
and used
Received by el Print Phone #/ email
(signature) 4/‘ Jeffrey Leobold (817)783-8141  Dstr0103a@brokshirebros.com

Inspected by: Print: Inspector’s Phone #
(sgnature) MWW(J}’$ Kristen Weatherford, RS 817-223-4834

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




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
05/07/2024 David's 103 100 S Spears Alvarado, TX -
TEMPERATURE OBSERVATIONS
Hem/Location Temp Item/Location Temp Item/Location Temp
2 - Right Reach in open face cooler 51
2 - Lettuce-reach in Open face cooler 49
2 - Pico-reach in open face cooler 46
2 - Sliced watermelon-reach in open face 48
cooler
2 - Left open face reach in cooler 50

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

2 - Cold foods shall maintain 41degrees or below. Observed chopped lettuce in bag, prepared pico in container and
packaged sliced watermelon in the open face reach in coolers between 46-49 degrees. Observed temperature logs
without today’s temperature checks. Manager adjusted coolers. After managers adjustments, | Observed coolers at
32degrees, 39degrees and 38degrees.

10 - Sanitizer tested 300PPM QA at the 3 compartment produce/fruit sink, in compliance

17 - Fruit and vegetable wash tested 30PPM, in compliance.

45 - Clean piping under 3 compartment sink and floors behind and under equipment throughout store.

47 - Print inspection report and keep on site.

AdditionalComments:Print this report and keep on site.

Exp. Date: 01/03/2029
Service Date: 04/22/2024

Service Date:

Registered Food Service manager Jeffrey leobold Certificate #:
Pest Contrel Company Alpha '

Grease Trap Service Company Not Available

Received by: Print: Phone # / email:
(signaturc) Jeffrey Leoboid (817)783-8141 Dstr0103a@brokshirebros.com

hyspecled by: Print: Inspector's Phone #
(signature) 7%&/%%4/? S |Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015) p 2 of 2
age Zo0




Retail Food Establishment Inspection Report

Datc: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/13/2023 03:43 PM 05:.02 PM - 2023-022775
Purpose of Inspection: | | {-Compllance = 7 / : 2-Routine 1 1 3-Fleld Investigation T Tavisit  § | 5-Other ]| TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of Repoati Violations: _1__
David's 103 Number of Vielations COS: __0

avid's 1 ‘ Danny Sandefur . ’ 91/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
100 S Spears (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)

Compllance Status: - OUT=notin compliancc IN = in compliance NO =not abserved  NA = not appliceble COS = corrected on site R =repeat violation
Mark *v* a checkmatk in appropriste box for IN, NO, NA, COS

Mark the appropriate points in'the QUT box for each nuinbered item

Mark an asterisk * % ' in appropriate box for R

Pxfimlt_y Items (3 Points) violations Require Immediate Corrective Actlon not to exceed 3 days
CompHance Status | e iR : Compliance Status |
of 1N ¢ Time and Temperature for Food Safety R HENENERE RS .
g N O] A ;) (F = degroes Fahrenheit) ¥ NLO A 2 Employce Health
J/ 1. Proper cooling time and temperature / 12. Menagement, 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
4 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 Public Health Control; procedures & records Highly Susceptible Populath
Approved Snurcc / 16. Pasteurized foods used; prohibited food not offered
) Pasteurized eggs used when required
7. Food and ice obtained from npproved source; Food in
v/ good condition, safe, and unadulterated; parasite Chemicals
destruction
s 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
" Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9, Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and / 19, Water from approved source; Plumbing instatled; proper
Sanitized at 300QA ppmvtemperature backflow device
11 l‘roper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v v disposal
posa
| ~ . Points) violations Require Corrective Action within 10 days
O 1T IN|[N]C : p f R OjL | N|N|C .
g NIO|A g Demeonstration of Knowledge/ Persannel UfNjOolAjO Food Temperature Control/ Ideatification
§ : : : 5 T ]
/ 21. Person in charge present, demonstiation of knowledge, 2 37 Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
Ve 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
* Sufe Water, Recordkeeping and Food Package Y 39, Thermomelers provided, accurate, and calibrated; Chemical/
Labeling = Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags: parasite . N . ot Prermit -~
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
T “Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and i Eaeilities: Accesst
/ HACCP plan; Variance obtained for specialized s ?L Afiequate handwashing facilities: Accessible and properly
supplied, used
pmcessmg methods; manufacturer instructions
Consumer Advimry v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
/ 26, Posting of Consumer Advasunes‘ raw or under cooked 33, Warew g Facilities; installed mamntained, used/
foods (Dlsc!osure/Remmder/Buffel Plate)/ Allergen Label v Servxce sink or curb cieamng facility provided
Core Items (1 Point) Violations Require Corrmive o1 1o Exceed 90 Da ys or v or Next Inspection,, Whichever Comes First
O[T N|[N[C E : ; i Of | N[N} C
g N| O] A 2 - Prevention of Food Contemination g Njo]a S Food Ydentification
34. No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
v animals v
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
1 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 v 45. Physical facilities installed, maintained, and clean
/ 39, Utensils, equipment, & linens; properly used, stored, Y 46. Toilet Facilities, properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40, Single-service & single-use articles; properly stored J/ 47, Other Violations
and used
Received by: %?__ Print: Phone # / email:
(signature) //l Danny Sandefur dstr01103@brookshires.com

Inspected by:
(signature)

Print:
M u. R§ K;:sandra 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
09/13/2023 | David's 103 100 S Spears (7-2014) Alvarado, TX -
' TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Lacation Temp
2 - Salad mix-produce open face cooler 47
2 - Open face cooler (cheese) 39
2 - Orange juice-juice cooler 45
2 - Open-face cooler (sausage) 40
D - Open-face cooler (lunch meat) 37
2 - Open-face cooler (ground beef) 37
2 - Dairy WIC 37
2 - Pork-meat WIC 38

OBSERVATIONS AND CORRECTIVE ACTIONS

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

2 - Cold food shall shall be maintained at 41 degrees or below. Salad mix temped 47 degrees and orange juice temped

45 degrees. Repeat violation.

17 - Produce Maxx tested 30 ppm chlorine (in compliance)

27 - Repair coolers ASAP so that all food is held at proper temperature.

28 - Observed pork with no date. Observed Lunchables expired 9/11. Observed chicken with a sell by date 9/22. Shall
be dated for no more than 7 days.

29 - Note: suggest an infrared thermometer to check temp different parts of cooler.

30 - Permit valid until 8/1/24

37 - Observed ice buildup in walk-in freezer

42 - Clean up spilled kibble, chips, flour, and sugar on store aisle shelves.

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Crystal Tibbs Certificate #: Exp. Date: 01/08/2026
Pest Control Company Alpha & Omega Service Date: 08/15/2023
Grease Trap Service Company Not Available Service Date:

Received by: @__ Print: Phone # / email:

(signature) / Danny Sandefur dstr01103@brookshires.com
Inspected by: Rs Print: Inspector’s Phone #

{signature) M, Kassandra Lamb, RS '

Form EH-06 {Revised 09-2015) p 20f 2
age 2o




ARG LUAL L UUL

AUILAUUSHCIL ASPECUIUn Ieport

ES% ishment Na
\\ <

Bureau Veritas North America, Inc.
I/)_?e: _ Time in: Time out: License/Permit # Est. Type Risk Category Page  of
Lo /«J Vi) v ’
Purpose of Insﬁecﬁon: ] § 1-Compliance . | | 2-Routine | S~ 3-er]d Investigation ] J 4-Visit 7} i 5-Other | TOTAL/SCORE
Contact/Owner Name: % Number of Repeat Violations: ____

v Number of Violations COS:

Phy?eal Addre

C&?/%bﬁ/(( 24 //

Zip Code: Phone:

Follow-up: Yes
No  (circle one)

1, %pgﬁf /1,/

‘ Compha e Status: Out = not in comphance IN in eomphance NO = not observed NA—'not appheable COS= comected on sxte ‘
Mark the appropnate points in the OUT box for each numbered itein

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

R repeat violation -
. Marka.n astensk * in appropnata box for R

L Prmrlty Items (3 Pmnts) vtolatzons Require Tmmediate Corrective A ctwn not to exceed 3 days
Compliance Status | ; ; Compliance Status” | : L ; -
O T N[N[TC E R ol T'NT'N] C : ‘R
SA[S[A[S] Peeeamgmermmesi T (ST e '
1. Proper cooling time and temperature 12. Management food employees and conditional ernployees,
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
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14, Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) 1 alternate method properly followed (APPROVED Y N_)
6. Tlme as a Public Health Control; procedures & records A Highly Susceptible Populations

Approved Source B

16. Pasteunied foods used; prohibited food not offered

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

Pasteunzed eggs used when TequiT d

Chenucals w

8. Food Received at proper temperature

/]

17.Fo od 3 d’hves approved and properly stored; Washmg Fruits
& Vegstibles

7 Protection from Contamination P

18,4""_ oxic substances properly identified, stored and used

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

e

Water/ Plumbmg

10. Food contact surfaces and Retumabl?efeaned and /

19 Water from approved source, Plumbmg mstalled proper

Sanitized at ppm/temperature - backflow device
11. Proper disposition of returned, prexfously served o; b 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned / : disposal

N EEEIEIEE — X7 Ol I[N N|C| v N
Ui Nj. Ol Al O : Demonstranon ,,owledge/ Persnel / U N1-O-A ) O FodTempera ire Controll tentification
T S : TI: Sl 8 SN Bt
21. Personmcharge rcsent demonstratl of lcnowledg e 27 Proper coolmg method used; Equipmeht Adequate to
and perform dutigs’ Certified Food Mandger (CFM) / Maintain Product Temperatyre
22 Food Hand#€r/ no unauthorized pegfons/ persongel /28. Proper Date Marking anfl disposifion
Safe ater, Recordkeepmg d Food Pa Age 29. Thermometers p T accurate, and calibrated; Chemical/
: Labelin Thermal test strip:
23. ﬂ(and Cold Water avallapé, adequafy{ressurc safe T - Permit Re};uwgment, Prereqmsxte for Operation

/M’Requlred records availabjé (shellstogk tags; paras
A deslmctlon), Packaged Food labeled /;k

Establishment Permit (Current & Valid)

Conformance. w;ﬁl Apprg( d Procedurgs

 YUténsils, Equipment, and Vending

=

25 Comphance with VAriance, Specialized Procfss, and
HACCEP plan; Variande obtaip€d for specialized
man

31. Aéi]quate handwashing facilities: Accessible and properly
suppliei b used

proccssmg method ufgtturer instructions
X er Advrsory PR

S|

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

Scol
o=l
S

erAdvxsones 1aw or unde c ked
inder/Buffet Plate)/ Allerge el

26 Postmg of ons

Preventmn of Food Contammatmn

w‘on

o=l

e

w0

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

Food Identlﬁcauon o

34 No Evrdence of Insect contammatxon rodent/other
animals

N

41. Orlgmal container labelmg (Bulk Food)

35. Personal Cleanliness/eating, drinking or tobacco use

‘Physical Facilities

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 thawmg 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,
dried, & handled/ In use utensils; properly used

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

40, Single-service & single-use articles; properly stored
d used

47. Other Violations

Received by:
(signature)

%4&’*.

Prly

jﬁff’?

Inspected by: '
(signature) m,é? :

mm d’z. /7 3

Print:

gsiness Email:

Form EH-06 (Révisefl 09-2015)

/\/’SQ /L»f/wmwﬁi
7

Title: Person In Charge/ Owner




Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc. - /5.2 <
Establishment Name: Physical Adg: . / Cify Statt;: ¥ License/Permit # Page  of
3 d / A -
| g ol L0022 Spoag ’ | [ hpmis oty
. TEMPERATURE OBSERVATIONS , ,
Item/Location Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Ttem
Number

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

“)/m/iffé/? “7%:&07,( /40")7# - E/I 0 &léfj/*w a G

f:m;u @j@ﬁ/}iﬂ y&?’/w/ —

///i/?m,fﬁ/:)/ 7o '//%Mt/ A pn

Eﬁﬁ}/&/& DA fre s ot 0 e ﬂ'ﬁ%’@%n

//)/(M/Aﬂ)ﬁﬂjfr////@z{f(/ g )éfid,«’?ﬂr-;fé’ﬁ/

li /)/ Jéﬁw M A /)A,/ 2 2.4 g7 ,:/ 17%7’/%4// (A 4 g &g/f?/fgﬂ? J/
ots A 2 Jit o/ dna )g/)/ M,/é /

= O dsooe Jopue Dpo 0 liam i 4

R

Jﬁfﬂxf/fl,?f%f/ — /@//J«'ﬁ/' ‘5‘/2,,/7//” M?

*/&ﬁmﬁ 7 A oY ZD— st 37"
]

vy

{i/;@/ﬂ/iﬁu—?a/ ﬂ!pf» w W@

/

Print Title: Person In Charge/ Owner
il jEWI _@wzm
- -Print -
7 ‘i D nﬁ( LS T /L 147 f?? [ 45 Samples: Y N # collected
7

Form EH-OB {Reylsed 08-2015) /¥~ ;o

0* , %



Retail Food Establishment Inspection Repory

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/02/2023 12:44 PM 02:03 PM - 2022-023834
Purpose of Inspection: || 1-Compliance | / | 2-Routine | | 3-Ficld Investigafion | [ 4-Visit | | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: ) % Number of Repeat Violations: _0
David's 103 Danny S efur v Number of Violations COS: __ 0

, _|_Danny Sandefur__ 87/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
100 S Spears (7-2014) Suite: Davids Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

m -
| Compliance Status I B
—T_r——

opLEE L RLel Time o Tew matm*e for l«nnd Safet
?," : X A ? LE= degrees Fahrenheity 00 I;mpley e Henlth :
/ 1. Proper cooling time and temperature /7 12, Mamgement food employees zmd condmonal emploveei
knowledge, responsibilities, and reporting
3 2, Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, 'md mouth
v 3. Proper Hot Holding temperature{135°F) “Preventing Contamination by Hands -
v 4. Proper cooking time and temperalure 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 swith ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N _ )
v/ 6. Time as a Public Health Control; procedures & records i : . Highly Susceptible Populations - s
: ‘ Approvid Source G / 16. Pastcurm‘.d foods used; prohibited food not offered
i e R : Pasteunzed epgs used when requxred
7. Food and ice obtained from approved source; Food in § e :
3 good condition, safe, and unadulterated; parasite (hemicﬂls
destruction
/ 8. Food Received at proper temperature J/ 17 Food addltlvw approvcd and properly stored \Va\hmﬂ [-nnt\
& Vegetables
- Protection from Confamination =50 v 18 onu, subbtdnces properly identified, stored and uscd
/ 9. Food Separated & protected, prevented during food o ' L ‘Vatcr»’ Plnmhing
preparation, storage, display, and tasting . . i C
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; I’lumbmg msmlled; proper
Sanitized at 300QA ppmvtemperature v backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Ol : C ; e oLl N : R
}; Nfolato Demonstration of Knmvicdge/ Perwnnel l} Kltolajo }oud T emgemtuu Control/ ldentification :
: 5 . wl st
/ 21. Person in charg,e present, demonstration of knowledge, 2 27. l’roper coolmy, s method used; Equlpmenk Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized pcmons/ personnel 2 28, Proper Date Markinyg and disposition
L o Qafc Water, Rccordkccping and F’ood Packagc e 7 29. Thermometers provided, accurate, and calibrated; Chemical/
gt . Labeling- o Thermal test strips
v/ 23, Hot and Cold Water available; adequate pressure, safe Sohaian L . ‘Permit Regiifrement; Prerequisife for Operation
24, Required records availuble (shellstock tags; parasite . - . oty [ _—
v destruu tion): Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
: B * Conformance with Approved Procidures : “Utensils, Equipment, and Vending "
25, Camphance with Variance, Specialized Process, and B g i A et .
/ HACCP plan; Variance obtained for specialized / 31. A'dequ‘x.lc handwashing facilities: Accessible and properly
supplied, used
procc%mg methods; manufacturer instructions
4 Consnmer Advisor} S f e 32. Food and Non-food Contact surfaces cleanable, properly
: S v designed, constructed, and used
26. Postmg of (,on';umer Advnsorles, Taw or under cooked 33, Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

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

: 0 £
;J " Prev mtmn of hmd Contuminaﬁon B ? 5 omi ldenhﬁcﬂtmn
< fe ghe ol g
34 No Evidence of Insect contamination, rodent/other 41, Ongmal container Iabelmg (Bulk l*ood)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use e i ; - Physien! Facilities
v 36. Wiping Cloths; properly used and stored 1 -P Non-Food Contact surtaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approvnd thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
e Proper Use of Utensils - 1 45 Physical facilities installed, maintained, and clean
/ 3‘) Utensnls equipment, & linens; pmperly uﬂed stored, / 46. Toilet Facilities: properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used

Received by: ‘? Print: Phone #/ email:
(signature) ; - Danny Sandefur dstr0103@brookshirebros.com

lqspected by: Q g Print: Inspector’s Phone #
(signature) M, 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
03/02/2023 | David's 103 100 S Spears (7-2014) Suite: Davids Alvarado, TX -
, ; ‘ ' TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Tomato-produce open face top layer 56
2 - Tomato-produce open face bottom layer 48
2 - Cut watermelon-produce open face 53
2 - Open- face (dairy and eggs) 39
2 - Open-face (lunch meat and sausage) 36
2 - Open-face (meat) 39
2 - Meat WIC 39
2 - Dairy WIC 37

' OBSERVATIONS AND CORRECTIVE ACTIONS

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

2 - Cold foods shall be maintained at internal temperature of 41 degrees or below. Foods in both produce open-face
coolers temped 48-56 degrees. Discard salads and cut melon.

7 - Observed several damaged and moldy 4-pack tomatoes. Do not stock moldy or damaged foods.

27 - Repair both produce coolers to maintain food at proper temperature.

28 - Observed markdown stickers with expiration dates different than original expiration dates. When re-fabeling
product for markdown, use the same expiration date.

30 - Permit valid until 8/1/23

37 - Observed ice buildup in walk-in freezer. Repair condenser so that it does not drip onto food. Repair walk-in
coolers to stop water dripping.

42 - Clean up spilled chips and sugar on store shelves.

45 - Repair damaged wall under produce 3-compartment sink. Clean up debris from floor in back storage area.
AdditionalComments:Print this report and keep it on site

Exp. Date: 01/08/2026
Service Date: 02/22/2023

Service Date:

Registered Food Service manager Crystal Tibbs Certificate #:
Pest Control Company Alpha & Omega
Grease Trap Service Company Not Available

Received by: Print: Phone #/ email:

(signature) /‘ —7 ‘? g'/“ Danny Sandefur dstr0103@brookshirebros.com
Inspected by: Q g Print: Inspector’s Phone #

(signature) M M q Kassandra Lamb, RS

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




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/29/2022 02:16 PM 03:02 PM - 2022-023834
Purpose of lospection: 1 | 1-CompHance” | / | 2-Routine” | | 3-Field Investigation =~ 1  [4-Visit ] |~ 5-Other | TOTAL/SCORE -
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _Q
David's 103 James johnson v Number of Violations COS: __ 0

— <8I : ‘ 991100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
100 S Spears (7-2014) Suite: Davids AlvaradolJohnson County | 76009 000-000-0000 No  (circle one)

Compliance S!atus, OUT nm in comp]ma SN = in xmmphance NO= . COS corwctcd on me : ipeatuolaﬁon : :
, E * in a;);)m nalc box fm R

Campliance Slanis R I ;
OLLENENLC] 5 l‘ime and I‘empcmwrc for Food Safety 8, S , R
;’. Npo4a ? S (F = degrees Fahrenheit) B : Employee ‘?‘“""
/ 1. Proper coolmg time and temperaiure / 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 temperature{135°F) : : Preventiig 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
J/ u P P 4 p; pp
ours) dlterndte method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Sl Sl LR “Highly Susceptible Populations
: : Appmw:d Smxrw : . / 16. Pasteurized foods used; prohibited food not offered
) Pasteurized eggs used when required
7. Food and ice obtained fmm dpproved source; Food in Sl U e ; T Eae G
v good condition, safe, and unadulterated; parasite R o . Chemieals.
destruction ‘ el . = : e A
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v V4 &V b PP property
cgetables
Protection from Contamipati v 18 Toxu, substances properly identified, stored and used
9. Food Separated & protected, prevented during food Lo : S - “’nferf Plumb!ng :
v preparation, storage, display, and tasting PO ',; SRR S
/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbmg mstalled: proper
Sanitized at 200QA ppmvtemperature backflow device
v It Prdo.p.er digpositinn of retumned, previously served or / :10 Applroved Sewage/Wastewater Disposal System, pmper
reconditione isposa
o1 = O[T N[N C
UL NLOLEAT O Dcm(mstmﬁnn of lsmmled {3 Pu-wmzel ulNjOlAjoO Fﬂod m) ﬂmture Ctmtmli ldentlﬁcnmm
i S . & i T : 3 P
/ 21 l’erson in charbe present, demonstmtmn of kllowiedf,e, 27, Proper coolmg m;thod used Equlpment —\dequdte o
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
7 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
R Safe Wa!er Recordkeepin emd Food Parka ¢ i 29. Thermometers provided, accurate, and calibrated; Chemical/
: s ping. ge 7 TS pl
: ~Labeling : B I ‘Thermal test sirips
v 23. Hot and Cold Wam available; ddequate pressure, safe dh ~i’éfmil\ Reqguirement, Prerequisite for Operation .
24. Required records available (shellstock tags; parasite P P NS T
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedisres ] e g SR . Utensils, Equipment, and Vending
25. Comphance with Variance, Specialized Process, and e Facei it
v HACCP plan; Variance obtained for specialized /s zl: Alidcquilzg:dhand\x ashing facilities: Accessible and properly
proc‘.ssmg methods; manufacturer instructions ppliec, u:
R (onmmer Adviso ¢ : 32. Food and Non-food Contact surfaces cleanable, properly
i / d ed, and used e
. s S B designad, constructed, and use
/ 20. Posting of C onsumer Ad\’lsorles; 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

0 NI NTCl TR Ol TN NTC B e R’
'Ll: Niola g L Prﬂ emion ol‘ l'ond Contaminmion B llg Xlo :) - Food Identificatinn - 8
34 No Evidence of Insecl contantnation, rodem/other 41.Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use ’ . Physival Facilities
v 36. Wiping Cloths; properly used and stored v 42. Non Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38 Approvi:d thawing method v/ 44, Garbage and Refuse properly disposed; facilities maintained
' : Proper Use of Utensils / 45 Physical facilities installed, maintained, and clean
39. Utemnls equipment, & linens; properly used, stored 46. Toilet Facilities; properly constructed, supplied, and clean
1 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 James johnson Dstr0103@brookshirebros.com
Inspected hy: Print: Inspector’s Phone #

(signature) WW Angela Varghese, RS

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




Retail Food Establishment Inspection Report

2 - Produce open case cooler

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
08/29/2022 David's 103 100 S Spears (7-2014) Suite: Davids Alvarado, TX -
; TEMPERATURE OBSERVATIONS g R
Ttemy/Location Temp Item/Location Temp Item/Location Temp
2 - Produce walk-in cooler 41
2- Dairy WIC 39
2-Meat WIC 37
2 - Meat open case cooler 35
34

" OBSERVATIONS AND CORRECTIVE ACTIONS

ftem

Number | NOTED BELOW:

AN I\ISPECTION OF YOUR ESTABL[SHMEN ' HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE "O\IDITIONS OBSERVED AND

39 - Repair the walk-in cooler door gasket observed water pooling near walk-in cooler. Keep floors dry
AdditionalComments:Shall print this inspection report and keep on site

Registered Food Service manager Crystal Tibbs

Certificate #:

Exp. Date: 01/18/2027

Pest Control Company Alpha and omega

Service Date: 07/27/2022

Grease Trap Service Company Not Available

Service Date:

Received by:
(signature)

£4

Print:
James johnson

Phone #/ email:
Dstr0103@brookshirebros.com

Inspected by:
{signature}

Nk

Print:

Angela Varghese,

RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Page 1 of 2

| TOTAL/ISCORE

97/100

100 S Spears (7 2014) Sunte Dawds

Date: Time in: Titnhe out: License/Permit # TMS Project #
08/1 7/2021 03:07 PM 03:40 PM - 2021 01 7038

¢ - 2-Reutine | | 3-Field Investiga i isit 5.0
Earabhshmem Name: Contact/Owner Name: * Number of Repeat Viol 0
David's 103 James johnson v’ Number ofleanom COS:__ 0
Physical Address: ' City/County: ‘ Zip Code: | Phone: | Follow-up: Yes

Alvarado/Johnson County | 76009

000-000-0000 _

No  (circle one)

: : lF degreea}?ahmnhen) . it ...
/ 1. Proper coolmg time and temperature 4 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
/ 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
4 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 :'
: Approv&d !mun:e e i v/ 16. Pasteurized foods used; prohibited food not offered
S - ' . Pasteurized eggs used when required
7. Food and ice obtained from appmved source; Food in .. S _ ___ - .
3 good condition, safe, and unadulterated; parasite . o
destruction - . - . , -
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v l v & Ve
getables
Protection from Contamination t - v 18. Iouc subsmnceq ropetly identified, stored md used
9. Food Separated & protected, prevented during food -
4 preparation, storage, display, and tasting . o .. .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; I’Iumbing installed; proper
v Sanitized at 200QA ppm/temperature v backflow device
v/ 1L l’rqpfzr disposition of returned, previously served or 7 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

5 -
‘(l{ Demomimﬁnn nf Knnw!edgt! rsonne o nd T ,pcm tro
/ 21, Person in chmge present demonstmnon of knnwledg,e, 7.7 Proper coolmg method used Equmment Adequdte o
and perform duties/ Certified Food Manager (CEM) v Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
o Sﬂfe ‘Wﬂter, Recordkeepln and Fm.!li Packﬂgn , V4 29. Thermometers provided, accurate, and calibrated; Chemical/
e Labeling . Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe :  Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite N e bt s 10 .\l
N destruction); Packaged Food labeled v 30. Food Establishment Permit (Cnrfent & Vﬂ]l#) ’
: _ Conformance with Approved Pracedures : : Utensily, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and [T ] N ] ki ot B s il
7 HACCP plan; Variance obtained for specialized v/ _-,l. A'dequa‘te handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions
Consumu' Adnmrv 32. Food and Non-food Contact surfaces cleanable, properly
o E o . designed, constructed, and used
v/ 26. Posting of Consumer Advlsones; 1aw or under cooked 33, \\’arewashmg Facilities; instalied, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

O] N N C :
_g Klofay ;1, revcnﬁnn of thd Comaminaﬁon - - ' _ Iden )
/ 34, No Evidence of lnsect (,ont'lmmatmn rodent/othu / 41.0riginal container labeling (Bulk Food) ‘
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use - .  Physical Facilities
36. Wiping Cloths; properly used and stored v 47 Non-Food Contact surfaces clean
v p p
7 37. Environmental contamination / 43. Adequate veutilation and lighting; designated areas used
/ 3‘1 Appmved thawing method / 44. Garbage and Refuse properly disposed; facilities maintained
; 5 . Proper Use of Utensils 7 45, Physical facilities installed, maintained, and clean
/ 39. Uxem.lls, equipment, & linens; pmperly used stored / 46. Totlet 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: Phone # / email:
(signature) W James johnson Sdtr0103@brookshirebros.com
Inspected by: Print: Inspector’s Phone #
(signature} WW Angela Varghese’ 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
08/17/2021 David's 103 100 S Spears (7-2014) Suite: Davids Alvarado, TX -

e TEVPERATUREOBSERVATIONS =
[tem/Location Temp Item/Location Temp Item/Location Temp

2 - Produce 35

2 - Dairy wic 38

2 - Meat cooler 37

2 - Freezer 0

D - Meat WIC 36

5 ‘ . 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:

7 - Shall toss all expired food. Observed several food items stored past use by dates.

AdditionalComments:Shall print this inspection report and keep on site.

Exp. Date: 01/05/2026
Service Date: 07/27/2021

Service Date:

Registered Food Service manager James Johnson Certificate #:

Pest Control Company Alpha

Grease Trap Service Company Not Available

Received by: Print: Phone # / email:

{signature) W James johnson Sdtr0103@brookshirebros.com
Inspected by: Print: Inspector’s Phone #

(signature) WWW Angela Varghese, RS

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




Ret~"1 Food Establishment Inspection Repoxt

Bureau Veritas North America, Inc.

Risk Category

Page 47 of _@\

Time out:

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

Contact/Owner Name:

Establishment I\\ISZ}D \/l\ i @%

Physical AddresSy 7™ " LG/ County; A\ | Zip Code: | Phone: Follow-up: Yes
XED b - t - No  (circle one)

1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
i \/ knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) ' 13, Proper use of restriction and exclusion; No discharge from
V] . eyes, nose, and mouth

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

V| 4. Proper cooking time and temperature e 14 Hands cleaned and properly washed/ Gloves used properly

Y 5. Proper reheating procedure for hot holding (165°F in 2 ) 15. No bare hand contact with ready to eat foods or approved

A Hours) altemate method properly foliowed (APPROVED Y N )

1Y 6 Trme as a Pubhc Health Control procedures & records e . Highly Sosceptible Populations sl
m g s : ed re : 1 . / 16 Pasteurlzed foods used; prohibited food not offered
W = A Pasteurrzed eggs used when regu red

Yl 7. Food and ice obtained ﬁ'om approved source; Food in
\ i od condition, safe, and unadulterated; parasite Chemlcals
) B destruction e : : e
: j 8. Food Received at proper temperature 4 7. Food addmves approved and properly stored Washing Fruits
& Vegetables
- = Protection from Contamination gl it 18. Toxrc substances proper]y identified, stored and used
Z 9. Food Separated & protected, prevented during food v . Water/ Plumbmg '
< D preparation, storage, display, and tasting : L :
b 10. Food contact surfaces and Returnables ; Cleaned and .\/ b 19 Water from approved source; Plumbmg mstalled proper
L Sanitized at ppm/temperature - backflow device :
\/ 11. Proper disposition of returned, previously served or \/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
By
21. Person in charge present, demonstration of knowledge, v 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) e Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel V) 28. Proper Date Marking and disposition
. ; ater rdk ping ‘a,nd:Foo P,a\cykkage - N 29. Thermometers provided, accurate, and calibrated; Chemical/
s , g o 9(- - Thermal test strrgs
Vi 23. Hot and Cold Water available; adequate pressure, safe N)ﬂ\ G {*’ s Permlt Requrrement, Prereqmsrte for Operatmn
n < N FPORGEN 8 7 s
(Zi:s;‘{ue 3‘::;;(’1 ;Zii;tegv;elsgt l()ikll:gStOCk tags; parasite U/ ‘ 30. Food Establishment Permit (Current & Valid)
~ Conformance with Approved Procedures . o b Utensls, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and

HACCEP plan; Variance obtained for specialized .
supplied, used

’ " 31. Adequate handwashing facilities: Accessible and properly

processmg methods; manufacturer instructions Sl

. _ Consumg Advrsory 32. Food and Non-food Contact surfaces cleanable, properly
5 . i o i l designed, constructed, and used
26 Postmg of Consumer Advrsones, raw or under cooked . /5’37Warewashmg Facilities; installed, maintained, used/

Sefvice sink or curb cleamng facility provided

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

41.0rigmal container labeling (Bnlk 'Food') )

34. No Evidence of Insect contamination, rodent/other

animals

335. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

37. Environmental contamination

38 A roved thawm method
. . Proper Use of Utensils

39 Utensrls, equipment, & linens; properly used, stored
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored

. = - Physical Facilities
42 Non-Food Contact surfaces clean
43. Adequate ventilation and lighting; designated areas used
44. Garbage and Refuse properly disposed; facilities maintained
45, Physical facilities installed, maintained, and clean
46. Toilet Facilities; properly constructed, supplied, and clean

47. Other Violations

i T A Title; zrm%wwner
A \M/W@V\(W‘W o




R¢” "1 Food Establishment Inspection Re™ “t
Bureau Veritas North America, Inc. 06 0> ”&\

Physxcal Address

[ Pagerof -

License/Permit #

Item/Location Temp Item/Location Temp Item/Location Temp

a—al

N2 L AW L e
(m,uw )wmr;%th

) A N
ALY WILV | BT

3 \ = e
e T %

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

2 cal D¢ AV s 4 ‘ syl 3 a TSVl VoA L2
SIS RO PO DY DA eSS

\‘ et

———

iV : s

! R ‘
B 1ol stve. (i o gﬁ CUUCS (p) G Tine %wu,m,

Ol ames J0n nson Qoo DESCI

. - _ | [
E5 7 Shill CRAN 7o SCOMP. SITKS NG »‘\mum%wwu
B000p (Y SCOIp.SIE

i

Recelved by:

Title: ero% / Owner
’f pﬂﬁ]glés: Y N # collected
A%




Ketau ¥ood Kstapushment 1nspection Keport
N g
sureau Veritas North America, Inc.

(/B% l 6 ; (jime in: Time out: Licens;/,§ Fﬁ‘b m L,’_a)% Est. Type Risk Category | Page _Q of A

Purposk of Inspection: § ¥ 1-Compliance I § 2-Routine 3-Field Investigation ] ~ { 4-Visit. - § ~ 5-Other .| TOTAL/SCORE
Contact/Owner Name %k Number of Repeat Violations: ____

Establishment NT% /} \ / 0 ‘ D;; : | . v' Number of Violations COS; _._.._. _
TS, el s [RRnap [ T

Comphance Stz;tus Out = not incompliance.. IN —m compliance . NO = not obsened NA not apphcab]e .COS = corrected on ) site R = repeat violation

Mark the appropnate pomts in the OUT box for each numbered jtem Mark ‘¥ a checkmark in EEroEnate box for IN, NO, NA COS Mark an astensk K *in approprxate box for R
. T Prlorxty Items (3 Pomts) vmlatzons Rw uire Immedtate ‘Corrective Actzon not to exceed 3 days i
“Compliance Status | Compliance Statas [ : e
OpL Ny NpC Time and Temperature for Food Safety Rl [O[1[N[N]C o IR R
QiNpopA (F = degrees Fahrenheif) ANLOLAL e oo Employee Health
; 1. Proper cooling time and temperature i 3 12. Management, food employees and conditional employees;
/ ' knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) i 13. Proper use of restriction and exclusion; No discharge from
/ eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Vs - Preventing Contamination by Hands
vl 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 A / 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y __N_ )
i 6. Time as a Public Health Control; procedures & records LS =i . Highly Susceptible Populations )
' Approved Source 1./ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in TR
J good condition, safe, and unadulterated; parasite T : BTN Chemicals
destruction - of P L )
8. Food Received at proper temperature L1/ 17. Food additives; approved and properly stored; Washing Fruits
‘\/ / ) & Vegetables
Protection from Contamination hd 18 Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food L ; ~Water/ Plumbmg
preparation, storage, display, and tasting . ) ‘
10. Food com?%ﬁi’f?ces and Retumables((/ﬁj Fﬂ and (V4D 19. Water from approved source; Plumbing installed; proper
Sanitized at / Dpm/temperature backflow device
11. Proper disposition of returned, previousty/Served or (V4 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
C Ol TN N € ey
g Demonstratmn of Knowledgel Pelsonnel L 'Irj NjolAYT g Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledoe J 217. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
N 22. Food Handler/ no unauthorized persons/ personnel A/ 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, safel ) ] L . Permit Requirement, Prerequisite for Operation
. &fftf;‘;d ;Zi‘l’(f;ezvligﬁglfa hellstock tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures ) : - Utensils, Equipment, and Vending
I%Iiggr;f) lllaa:;Cs/:;lig:\c\;a:]: tl;g:;g[;zfl:;zceiglggess, and 31. Afiequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory . ' \/ ' 32. Food and Non-food Contact surfaces cleanable, properly

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

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

G /.\ Preventmn of Food Contammatmn Ul N Food idenﬁﬁcaﬁon
T e
34/ No Evidence of Insect contammatlon, rodent/other V/ 41.0riginal container labeling (Bulk Food)
nimals
35. Personal Cleanliness/eating, drinking or tobacco use / - : *"Physical Facilities
36. Wiping Cloths; properly used and stored Y 42. Non-Food Contact surfaces clean
37. Environmental contamination ) 43. Adeqguate ventilation and lighting; designated areas used
38. Approved thawing method 4, 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
N / / dried, & handled/ In use utensils; properly used
¢ 40. Single-service & single-use articles; properly stored J 47, Other Violations
al.-nd used .
Received by: Print: - . . Title: Person In Charge/ Owner
(signature) ] \ N .jm €3 s S | ) A,//\Sﬁ A
Inspected by7 3 ‘ ! Pri ] v Lsi mail:
(signature) i / } ( ) (\ . :
\ ()

Form EH-06 (Revised 09-20150 ( )




Ret~*' Food Establishment Inspection Repert

pureau Veritas North Amerlca, Inc.

/State:

gl1¢]20

Ticense/Permit #

Estﬁhment

OOE 5 pee s

LoD

TEMPERATURE OBSERVATIONS

Item/Location L Temp, ocation Temp Item/Location Temp
O PRVIPEY 35 WPI’//’OL’\( OF =
A2 S Y/ I S L 5 O 0 FAT1 A a Dr)wn (CSe T 3SF
Moo= =D HW’HAT(UU(/W &Li :-Mm:
\)wm (56 UY AT

OBSERVATIONS AND CORRECTIVE ACTIONS

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

L /Y\A%Tf/(/\ TG 2021
W\Uw(”\@&(}\ [)\’3(70 CUEL e

ghat

N nd ﬂ(/

’,\1

3

/-

(YY1

7 2l /Dmem U

7/@719

ek

v

ecke) 15

Do HO&“%# oLCHES v\

Title: Person In Charge/ Owner

Received by: .~

(signature) -~ —2Z2 g
Inspected byt

= "%,
T TR ?ﬁ% RS

Samples: Y N # collected

(signature) |
Form EH-06 {Revised 09-%1(4}X

\.

U

Page of 7




Rpfall Food Establishment Inspection Report

\

;ureau Veritas North America, Im 4 () % q _ () ‘ ,/‘ ;3,355
s N 1 2N

te: % T1me' Time out: License/Permit # Est. Type Risk Category Page | of
CADAD % /
Purpose of Inspection: 1 -Compliance |V | "2.Routine | | 3-Field Investigation | F4.Visit § "1 5.0ther | TOTAL/SCORE
@?shmen]Name Contact/Owner Name: ; j Number of Repeaf Violations: ____
\/ \ % /i’ /k’\ lr C L% Number of Violations COS: C f“/
Addre oynfy Zip Code: | Phone: Follow-up: Yes g
t[ﬁ w ‘/5 d Ya O No (circle one)

ComphanceStatus. Out = notin comphance INmmcomphance NO = not observed . NA = ot applicable COS corrected onsite 'R =repeat violation

Mark the appropriate pomts in the OUT box for each numbered itemn ~ - -Mark ‘v a checkmaik in appropuate box for IN, NO, NA, COS ~“Mark an astensk * in appropnate box for R
i : Prlorlty Items (3 Pomts) vzolatwns Re yuire Immedinte Corrective Action nof fo exceed 3days
Compliance Status l . Comphance Status | . .
: N} N[C Time and Temperature for F ood Safety TR o NT o | R
: ;J N 0, A g " (F= degrees F ahrenheit) g N o A, g g Employee Health
/ 1. Proper cooling time and temperature 1 12. Management, food employees and condmonal employees
* : knowledge, re: ibilities, and reportin;
ge, responsi porting
\/ 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 ) 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
s Hours) alternate method properly followed (APPROVED Y | N )
{4 6. Time as a Public Health Control; procedures & records Sl - 'Highly Susceptible Populations ]
Approved Source g 16. Pasteurized foods used; prohibited food not offered
: : |% Pasteurized eggs used when required
7. Food and ice obtamed from approved source; Food in : : ) L
good condition, safe, and unadulterated; parasite A D . Chemicals
\v4 destruction o : S . -
v 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
: & Vegetables
) Protection from Contamination . 4B 18, Toxic substances properly identified, stored and used
A 9. Food Separated & protected, prevented during food i ’ L0 Water/ Plumbing
V] preparation, storage, display, and tasting e o ‘ el T
10. Food contact surfaces and Returnables ; Cleaned and % 19. Water from approved source; Plumbing installed; proper
/ Sanitized at ppm/temperature backflow device
-.\/ 11. Proper disposition of returned, previously served or v : 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
of c : o B o o o1 NlC
}1{ g Demonstration of Knowledge/ Personnel ¥ N[O} A g) Food Temperature Control/ Idennﬁcatwn
21. Person in charge present, demonstration of knowledge, ’V/ 27. Proper cooling method used; Equipment Adequate to
\/ and perform duties/ Certified Food Manager (CFM) ™ Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel ) 28. Proper Date Marking and disposition
- Safe Water, Recordkeeping and Food Package . e | 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling ‘ i Thermal test strips
kY 23. Hot and Cold Water available; adequate pressure, safe PR "o 'Permit Requirement, Prerequisité for Operation
/] g;&eg&;ﬁ? ;221;‘:6?13:}:3 ‘;ﬁi‘}:ﬁ stock tags; parasite < 30. Food Establishment Permit (Current & Valid)
- 'Conformance with Approved Procedures . R A Utensils, Equipment, and Vending
23, Compliance with Variance, Specialized Process, and . o 31. Adequate handwashing facilities: Accessible and properly

\/ HACCEP plan; Variance obtained for specialized X
supplied, used

processing methods; manufacturer instructions V1
Consumer Advrsory R 1/ 32. Food and Non-food Contact surfaces cleanable, properly

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

26. Postmg of Consumer Advxsones raw or undcr cooked
foods (Drsclosure/Rerrunder/Buffet Plate)/ Allergen L’zbel

“Prevention of Food Contamination Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Jre s o Physical Facilities
i% 36. Wiping Cloths; properly used and stored i . 42. Non-Food Contact surfaces clean
el 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
3 38. Approved thawing method [V 44. Garbage and Refuse properly disposed; facilities maintained
) " Proper Use of Utensils i/ 45. Physical facilities installed, maintained, and clean
wa . 39. Utensﬂs equipment, & linens; properly used, stored, L 46. Toilet Facilities; properly constructed, supplied, and clean
v y dried, & handled/ In use utensils; properly used o~
] 40. Single-service & single-use articles; properly stored x / 47.§)ther Violations
and used n

g;iii:fe‘} by: Q—Q/\[ /y\ ,‘/Q/e /\_ CLWMM Print: M‘ 6}\ QJT ¢ (:d ey "i Title: Person In Charge/ Owner
g:;f;ﬁ::)d by: &fl %’i U YY\_« Jﬂ ) ) ! Print:B { Z[ /Lj /){7 _!/{/ /\(’ %{,;/\1 % ,\{,l ll( usiness Email:

Form EH-06 (Revised 09- 201\5)




~" il Food Establishment Inspection Remnxt

sureau Veritas North America, Inc.

01 -

O1UAZS

A A% AQ
Establishm;nt Name: . Pkgmial Address: City/State: License/Permit # Par‘(_\ofc_:_;?‘
Dovicls 105 |60 S\Spea s RAlvalado.
. ‘ TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
A1 Y737 AZ N0 DpPZiding (T2l I Zmpar 7 IS
(7 &W'r\ A7 "
Pef A
OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
(\ - (r ,»ﬁT/U s AND QU%
LN %’(‘LYT*\K 16} Ljf“r TAMAY Unlics ViCAN .

) wm in SD e o dae s NEad D(W‘%U( < obeevried
wWith tnie thAn one. vsiration clate o mﬁﬁ
5\(4&(\6"(’& O J‘TOD {\Q (;//{\‘E/"‘z OH/“:@T T‘O\J a ”[")(’1 [ T—\

TSt be temove ] Soon Qliblic Cale /H-f‘,r
L f‘xumﬁn N olad e N U4 Nt ("Xhﬁﬁd Shelf e
rigina |
R I
TS @eend headbin (0SS pachion pe advignod
Sanng eodbin nSeaction, Qvoalable pod
20U 0S¥ C0USY oo, ?D (i MC’KL N DA Il VIZAA):
glegi?t:fe(; by: W/)( //\ A Jg ,(/,i, (/ éZ//z;fL/E/ /}/ Prfnt: m }' C [,1 p/ ( [€ ((‘. } y [/‘( /i 7/ Title: Person In Charge/ Owner
s "W#?fwvwzm dESal Zaotes ‘ (NIZ.Z | sampies: ¥ N #collected__

Form EH-06 (Revised 09- ZblS)

g




s -

1 N . / }
—sureau Veritas North America, 1. .

1%7 9 E H Tim‘i 2] lD Time out: License/Pe QD L#%% § Est. Type Risk Category Page of 91
Purpose of Inspectlon. { 1-Compliance . [ \ ];{ 2-Routine ! i 3-Field Investigation i B4-visit 4§ 1" 5.0ther | TOTAL/SCORE
Establis e Contact/Owner Name: * Number of Repeat Violations: ____
7‘ d 8 O% v Number of Vielations COS: q
Phy res Zip Code: | Phone: Follow-up: Yes
S §D€ aLS— Y \"W&LmdD ’ No _(cirele one) l

. Com;}llance Status: Out notin comphance IN =in compliance NO not observed - NA= not applicable’ COS corrected on sxte R= repeat wolatron
Marl\ the appropriate points in the OUT box for each numbered item ‘Mark ‘v*a checkmark in appropriate box for IN, NO, NA. COS "~ * Mark an asterisk ¢ % * in appropriate box for R

Pnorlty Items 3 Pomts) vtalatmns Re qitire Immedmte Corrective Action not to exceed 3 days

Compl Status | - G mpl f Status | o

OfII'NINJC Time and Temperature for Food Safety X OF'LI'N c FEE ' ' R

'lrl Niola g (F = degrees Fahrenheif) 'trJ N 0 »A, g g - : Employee Health ’ .
12. Management, food employees and conditional employees;

1. Proper cooling time and temperature
knowledge, responsibilities, and reporting

L~ TN
6 /l Z.joper Cold Holding temperature(41°F/ 45°F) g 13. Proper use of restriction and exclusion; No discharge from

eyes, nose, and mouth

Preventing Contamination by Hands -
14. Hands cleaned and properly washed/ Gloves used properly
15. No bare hand contact with ready to eat foods or approved
alternate method properly followed (APPROVED Y__N )

Highly Susceptible Populations

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

3. Proper Hot Holding temperature(135°F)
4. Proper cooking time and temperature
5. Proper reheating procedure for hot holding (165°F in 2
Hours)
6. Time as a Public Health Control; procedures & records
Approved Source

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

8. Food Received at proper temperature

Chemicals

17. Food addiﬁves; approved and properly stored; Washing Fruits

& Vegetables
. -~ .. - Protection from Contamination 18 Tox1c substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food : - Water/ Plumbmg
M/ preparation, storage, display, and tasting : . - -
b/ 10. Food contact surfaces and RemmabWand 19. Water from approved source; Plumbing mstalled; proper
/ Sanitized at ppm/temperatur backflow device

20. Approved Sewage/Wastewater Disposal System, proper
disposal

arrecfive Action w:thm]()da s

11. Proper disposition of returned, previously served or
reconditioned

O! NN’é e . g G ey
Ui NlOLA]O Demonstration of Knowledge/ Personnel . U of - Food Temp,erature Control/ Identification
T b s , B S P B N I R P ~

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

/ and perform duties/ Certified Food Manager (CFM) ( \_Mainftain 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
\/ 23. Hot and Cold Water available; adequate pressure, safe ' )] ) : : Permit Reéquirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite 30. Food Establishment Permit (Current & Valid)

destruction); Packaged Food labeled
Conformance with Approved Procedures

Utensils, Equipiment, and Vending

25. Compliance with Variance, Specialized Process, and . T .
HACCP plan; Variance obtained for specialized . : j rAllrlequ:lz;fdhandwasmng facilities: Accessible and properly
processmg methods; manufacturer instructions pplied,

: Consumer Advxsory 32. Food and Non-food Contact surfaces cleanable, properly

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

Service sink or curb cleaning facility provided
; ) ., Whichever Comes F,

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

0 , = :
U Prevention of Food Contamination Food Identification
T : )
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use | TN *  Physical Facilities
36. Wiping Cloths; properly used and stored \ .~ \42Non-Food Contact surfaces clean
43. Adequate ventilation and lighting; designated areas used

37. Environmental contamination
38. Approved thawing method

Proper Use of Utensils
39. Utensils, equipment, & linens; properly used, stored,
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored
and used

:s{izf]:l;:g by: mf ml Print:\l/ e Title: Person In Charge/ Owner
I d by:/ p Pri 1 [(Business Email:
BRIV TETd T e

44. Garbage and Refuse properly disposed; facilities maintained
45. Physical facilities installed, maintained, and clean
46. Toilet Facilities; properly constructed, supplied, and clean

47. Other Violations

Form EH-06 (Revised 09-2015) ||



2#"*! Food Establishment Inspection ™sp~rt

Bureau Veritas North America, Inc. ' ?{/&&/ , [51

Establishmgnt Name: =~ .
Dands 103

Phys cal Address

O0s seake. |

/State: License/Permit #

waradd

Page 2@

TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Ttem/Location ‘ Temp
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OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

. |0osey@d Tiao e Foorls ond Dvdiuc g Open(8e. (B
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DA 1N Wil N (Y
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Received by: 7-==’
(signature)

Print:

ana ortes

Title: Person In Charge/ Owner

#collected _

Form EH-06 (Revised 09-2015) U
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R all Food Establishment Inspection Report
PN
J— D L‘!' - d};’eau Veritas North America, In.. ‘

Date: ;Q a»a' 1 L%ne in: e out: / License/Permit # Est. Type Risk Category | Page _ of
j QY i
Purpose of Inspec on: ' § I—Comphance LALIL_2-Routine | | 3-Field Investigation I J4visit ¢ } . 5-Other | TOTAL/SCORE
Estabhshment Contact/Owner Name: ' % Number of Repeat Violations: ____
{}. ) T\% v Number of Violations COS: ﬁ\
Physical Address /County: Zip Code: Phone: Follow-up: Yes Q p
‘V) F ) Q N k @; , No (circle one) \‘//

Compliance Status' Out = nbt in compliance . IN = in compliance. NO = not observed . NA =not applicable - COS = comrected onsite R = repeat violation
Mark the appropriate points in the OUT box for each numbered item ‘Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ' in appropnatn box for R

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

Compli Status | Compliance Status - |
Ol I/ NN} C Time and Temperature for Food Safety R Q1NN C R
¥ Nl ol A g (F = degrees Fahrenheit) ¥ NjO} A g Employee Health
i 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

3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source i 16. Pasteurized foods used; prohibited food not offered
I Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in )
good condition, safe, and unadulterated; parasite ‘ Chemicals
destruction
8. Food Received at proper temperature \ 17. Food additives; approved and propetly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and } 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

disposal

reconditioned

-l
OZ‘
N :‘
OO
2,
2

) N . T 0 X[ C i
il Demonstration of Knowledge/ Personnel ufnjolajo Food Temperature Control/ Identification
T Y ) T §
)2 21. Person in charge present, demonstration of knowledge, ’ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package \ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling 1 Thermal test strips /
] 23. Hot and Cold Water available; adequate pressure, safe i Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . R .
I destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures ! i Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . e .
HACCP plan; Variance obtained for specialized 31. A'dequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
. designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked | 33. Warewashing Facilities; installed, maintained, used/

foods (Dlsclosure/Remnder/Buﬁet Plate)/ Allergen Label Service sink or curb cleaning facility provided

o C . . o] N} C :
ulNlOj A O Prevention of Feod Contamination U NIO[A] O Food ldentification
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 11 42. Non-Food Contact surfaces clean
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 il 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, ' 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored ‘ ‘\ 47. Other Violations
and used
Received by: \ Print: rjg.%, &5 T, T2 SE 7T Title: Person In Charge/ Owner
(signature) &7 I\l f\ |4 ¢

Inspected by?
(signature)

ARV G 81/ i
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e* " Food Establishment Inspectior” ™
Bureau Veritas North America, Inc.

2povt

@x

Estabhsh ent Name: \ Physical Address: City/State: Licefse/Permit # Page __of __
I’\Xhl % i f) ~
TEMPERATURE OBSERVATIONS .
Item/Location Temp Item/Location Temp Item/Location Temp
!"1\’;\ o d 3 ‘_.)(
i@wwthl
N Z O s
R AT Y =
~ 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:
H i
™y AT ;’r\v\,\f}h \h' 'iuml\ /wff’ AW AVV R ) Favary a7
— b -*'/)‘%(\)/\J“'L/\"K LU VA LA O I U I% e ey
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giffalc:fg by: \ //‘ \’,\ = v ‘ ™ (’\ Prfnt: § J%”’ff Y Jasbr7 Ti:lei P;sin Ix; Cha/l;?e/ Owner
e NSO LY A7 7) /\)Z/\/& VN (oporecca
Form EH-06 (Reviséd 0%20%3) ~ () AN Y v




Retail Food Establishment Inspection Report

e

\ 4 ) é’ 2
. .reau Veritas North America, Inc. 23 - @/g/;ﬂiz/

Dat;:, (( f ) / J/ Time in: Time out: License/Permit # Est. Type Risk Category Page  tof &
Purpose of Inspection: | | 1-Compliance 1A—1 2-Routine | | 3-Field Investigation | | 4-Visit ~§ | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations:

D G A Ldis ,’,0 5 ) v" Number of Violations COS: )

Physical Address: - - Cijgy/County: Zip Code: | Phone: Follow-up: Yes 7
760 >l @{CM/{ W\.«M/& ;Né (circle one)

4

Compliance Status:  Out = not in compliance IN =in compliance- NO = not observed . NA = not applicable COS = corrected on%ﬂ‘é) 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 Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status_| Compliance Stafus |
Orl P NENpC Time and Temperature for Food Safety R Op 1L I'N} Ny € R
g N[O} A g (F= del; rees Fahrenheit) ¥ NjO| A ;) Employee Health
/ 1. Proper cooling time and temperature l 12. Management, food employees and conditional employees;
/ e knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) | 13. Proper use of restriction and exclusion; No discharge from
/ Ve eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) /] alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source V4 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 )
l 8. Food Received at proper temperature [ 17. Food additives; approved and properly stored; Washing Fruits
S & Vegetables
Protection from Contamination / 18. Toxic substances properly identified, stored and used
J 9. Food Separated & protected, prevented during food ' Water/ Plumbing
y preparation, storage, display, and tasting
s 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature ) backflow device
/ 1 1. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

ol 1 R JO[T|N|N|]C '
Ul N Demonstration of Knowledge/ Personnel uynNnjiojalo Food Temperature Contrel/ Identification
T S T : 8
Iy 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipmefit Adequate to
’ and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
A 22. Food Handler/ no unauthorized persons/ personnel pd 28. Proper Date Marking and disposition
& Safe Water, Recordkeeping and Food Package P i 29. Thermometefs p! VW@, and calibrated; Chemical/
s / Labeling Thermal test gy ]
7 23?"Fﬁt and Cold Water available; adequate pressure, safe o Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite 4 . . .
L~ destruction); Packaged Food labeled / 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25 Compliance wgth Vanan?e, Sp ecxahze.d ?rocess, and / 31. Adequate handwashing facilities: Aceé{ible and properly
s HACCP plan; Variance obtained for specialized 7 supplied. used
processing methods; manufacturer instructions pped,
Consumer Advisory A 32. Food and Non-food Contact surfaces cleanable, properly

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

26. Posting of Consumer Advisories; raw or under cooked

. ays nection , Wh 1es First
4] C 1 (o
g Nl ol A ;) Prevention of Food Contamination ;} N{O] A g) Food Identification
/ 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 il 42. Non-Food Contact surfaces clean
37, Environmental contamination P 43. Adequate ventilation and lighting; designated areas used
P4 38. Approved thawing method 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, Y 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ In use utensils; properly used
/] 40. Single-service & single-use articles; properly stored \ A@Other Violations
{ andfed , ’

Received by: (/ ’4 //Z Pring: / A Title: Person In Charge/ Owner
A [yler lrl fito

(signature)

Inspected by: ) - - Print:%{ Business Email:
(signature) %ﬁé W (e

Form EH-06 (Revised 09-2045)




Re¢” "\ Food Establishment Inspection Rep~rt

gureau Veritas North America, Inc.

Number | NOTED BELOW:

Establishment Name: Physwal Address City/State: , License/Permit # Page £of > ]
Dands (03 S Sprang Al vm/iiz
' , ' ; - TEMPERATURE OBSERVATIONS TR «
Item/Location Temp Item/Location Temp Item/Location 4 Temp
WP LA 5V B S5
U (o] el T 57}4; Ind - 270
I { ) ) ]
yyy ¥ bpJ f%MQ ‘
- OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

] Dby Lo, LY wqp 73 23

L2

3

Yq- :wsf NG G Zé’tgua//»ﬁ/é" )m M@v‘éh’x@ i/ /
. ”% 0«»\”5: Lt M\M - Mﬁuwﬁmm é/ifdmmd Jw%’//ﬁfi/

%o /Hﬁ, W@C/

Ml ?lﬁmt gﬂ/ﬁ é;L,/

T SO 7 [ Tl Tl

Title: Person In Charge/ Owner

pectedby: (/77 P0 A fariofo "™l g /;{7%»6@

Samples: Y N # collected

Form EH-06 (Revised 09- 201i/



Rei"* Food Establishment Inspection Reprt

\ N
»-dreau Veritas North America, Inc.

qlﬁaéiz / D 8 ” 5 Time%ﬂr , \ L{J Time out: License/Permit # C;)\, @?’O‘ &YSL,[

Purpose of Inspection: [ I 1-Compliance | s,&” 2-Routine | | 3-Field Investigation | | 4-Visit | |  5-Other | TOTAL/SCORE
Contact/Owner Name: * Number of Repeat Violations: ____

Botablishment Name: m \/ i Ci g [ D% v Number of Violations COS: _____ ]
Physical Address: l(j) g« gpe a/(‘% City/County:vp[{ \/ (/:?/ i] 5 Jode: | Phone: IF\*(;llo‘Z;?rl:;e:zse) 1

T
Compliance Status:  Out = not in compliance TN =in compliance NO =not observed NA = not applicable COS = corrected onsite R = repeat violation

Est. Type Risk Category Page | of ..._&

Mark_the appropriate points in the OUT box for each numbered item Mark ' v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ’ in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 duys
Compliance Status ‘ C liance Status l
O 1 NIN}C Time and Temperature for Food Safe R 9 IINpNLC R
¥ Nl O /y g (F= del;r ces Fahrenheit) ty }r NIOJA g Employee Health
\ 1. Proper cooling time and temperature b 12. Management, food employees and conditional employees;
. knowledge, responsibilities, and reporting
S 4 2. Proper Cold Holding temperature(41°F/ 45°F) " 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 iA 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
P Hours) . alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source F 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 unaduiterated; parasite Chemicals
N destruction
\// 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 Water/ Plumbing
\_,/// preparation, storage, display, and tasting ;
10. Food co &sﬁfa}es and Returnablegs ed and 1 19. Water from approved source; Plumbing installed; proper
V] Sanitized af ) ppin/temperature Fﬁﬂ backflow device
11. Proper disposition of returned, previously served or N 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

O] T[N N]C] 1 T
Ui Nl/foj Al O Demonstration of Knowledge/ Personnel U/NjO]lAlO Food Temperature Confrol/ Identification
T S . T ]
J 21. Person in charge present, demonstration of knowledge, ] 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) . Maintain Product Temperature
22. Food Handlei/ no unauthorized persons/ personnel A\ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
y . Labeling ¥ Thermal test strips
N/ 23. Hot and Cold Water available; adequate pressure, saf% ?‘13 hd / Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite 4 ’] b
destructiony, Packaged Food labeled \ 30. Food Establishment Permit (Current & Valid) ’Z/{j%g
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and o .
HACCP plan; Variance obtained for specialized \/ 31 Afiequate handwashing facilities: Accessible and properly
. . . . ] supplied, used
processing methods; manufacturer instructions
Consumer Advisory 7 / Gﬁ?}%od and Non-food Contact surfaces cleanable, properly
C igned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked ' / 33. Warewashing Facilities; installed, maintained, used/

Scrvnce smk or curb cleamng facility provided
jon, Whichever Comes First

foods Dlsclosure/Rermndex/Buﬂ'et Plate)/ Allergen Label

0] 1] N]N] C
¥ NjOfA ;) Prevention of Feod Contamination g NloOoja g Food Identification
7 2
A 34. No Evidence of Insect contamination, rodent/other / 41.0Original container labeling (Bulk Food)
animals
~1 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
A 36. Wiping Cloths; properly used and stored , 42, Non-Food Contact surfaces clean
A b 37. Environmental contamination 3/ 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 14 45, Physical facilities installed, maintained, and clean
39. Utensxls, equipment, & linens; properly used, stored, =Y i 46. Toilet Facilities; properly constructed, supplied, and clean
~/ dried, & handled/ In use utensils; properly used M
N 40. Single-service & single-use articles; properly stored N4 47. Other Violations
and used
Print: Title: Person In Charge/ Owner

Received by:

(signature)

Tewmes Dhnsor
Inspected by?

M\/@wa»wcﬁs R0 LG P

Form EH-06 (Revised 09-2015‘7/(\J




Ret

Food Establishment Inspection Rep ™

pureau Veritas North America, Inc.

EstabhshmeqtN Physjcal Address: o /State: License/Permit # Pageé}of _(j\
(A8 0 8% Speary [AlNandp
TEMPERATURE OBSERVATIONS

Item/Locagiou Temp Ttem/Location Temp | Item/Location Temp
DA (OND 1286 | EiE DAk

‘ prm)uaé/ WO [ 2w |

P A RIVIS =P
A r“% AL A
[P CCOWY At

OBSERVATIONS AND CORRECTIVE ACTIONS
Item

Number | NOTED BELOW:

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

Em | James DNNSON 020 N site.

Hrh ‘l/a

2 SO Ceoun

\ N %ﬂ COse (OO W [ e DOLKO6ee
foocl (NS, OnJeo) cdend £1ies. \ U
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S Onselvedl ONe CeiLny T ™ %‘1) (N TV DaCKyoom.

Received by:

TS AT

Title: Person In Charge/ Owner

(signature)

kampie;: Y N # collected

f
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