Texas Department of State Health Services
Retail Food Establishment Inspection Report

F VERITAS]
Date:2025-09-04 Time in: Time out: License/Permit # T™MS [2025-021809 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 2
Lin's China Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
200 Village Park , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=notin compliance ' IN =in compliance. NO=not observed NA =not applicable COS =correctedonsite. = R =repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Complianice Status Compliance Status =
O 1 N]NJ|C H R O L I'NIN|] C R
Time and Temperature for Food Safety -
¥ Nl o} A g (F = degrees Fahrenheit) g Nl ol 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
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Qiu lin
Inspected by: Print: Business Email:
signature, H -
(signature) ___ Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

[BUREAU |
[ VERITAS |

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

Prevention of Food Contamination

Service sink or curb cleaning facility provided

Food Identification

O]+1 N iNY iC O L NlNIC
U] N]'oj. Al O Demonstration of Knowledge/ U Nl ol Al O Food Temperature Control/Identification
T 5 Personnel T S
IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ 2.0UT 28. Proper Date Marking and disposition No
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 5 R .
Process, and HACCP plan; Variance obtained for 31. Adequate hz?n(;iwasl;mg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Adyisory. 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/

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 1-0UT 42. Non-Food Contact surfaces clean
1-OUT 37. Environmental contamination No IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed,; facilities
maintained
Proper Use of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46, Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Qlu lin
Inspected by: Print: Business Email:
signature, i -
(signature) \ Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services

Retail Food Establishment Inspection Report

PUNEN
v

TG
% 53

1878,

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND. CORRECTIVE ACTIONS

Item Number

AND NOTED BELOW:

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

2 Prep cooler 40 beef 38 raw chicken prep cooler 39 RIF -9 WIC 40 raw chicken WIC 40
3 Rice 168 egg drop soup 167
30 Posted health permit 8.4.2026
|#28 [TCS foods shall be date labeled with 7 day expiration date. Date prepared counts as day one, 6 days. Shall date mark opened,and prepared TCS food items
vith shelf life of no more than 7 days. Multiple foods not dated marked in WIC.
[#37 Shall store opened bags of flour in a closed container when not in use. Store containers off floor in WIC
442 IClean food debri in RIF.

Samples:

i Collected:

Received by:
(signature)

Print:

Qiu lin

Title: Person In Charge/ Owner

Inspected by:
(signature)

N NN

Print: Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:
02/21/2025

Time in: Time out: License/Permit #

11:28 AM 12:02 PM -

TMS Project # Page 1 of 2
2024-027708

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
Lin's China Qui Lin v' Number of Violations COS: __ 0
: : . - 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
200 Village Park Alvarado/Johnson County | 76009 000-000-0000 (o) (circte 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 R = repeat violation
Mark *v* a checkmark in appropriate box for IN, NO, NA, COS  Mark an asterisk * % ' in appropriate box for R

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

Compliance Status | Compliance Status |
Qi [FLalan SN LG Time and Temperature for Food Safety e 0 L : &
;{ sefgfies 2 (F = degrees Fahrenheit) llj AR 2 Employce Health
4 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source l v 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 4 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
v preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at  ppm/temperature v backflow device
7 11. l’rqur disposition of returned, previously served or / 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N|N|C R 0|1 NAEN S C R
llJ N|O|A :) Demonstration of Knowledge/ Personnel :I N[O]| A g Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
V4 j‘:“lri:ﬁllg:f ;,c‘liit:;ZV::::SIIL:‘{;];:LNOLk tags; parasite I v | I | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
i (‘({Illl)llancc \\'!tll Vﬂrliln(?e, Specmhzc_d !’roccss. 2l 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v e ;
et o Zaoy supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
4 foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o] 1 N[ N]| C R o1 NN C R
:{ NfOf A :) Prevention of Food Contamination llJ N|O|A :) Food Identification

34, No Evidence of Insect contamination, rodent/other

41.Original container labeling (Bulk Food)

v animals v

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

/ 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean v

/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used

v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45, Physical facilities installed, maintained, and clean

AN

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

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

v

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

NS

47. Other Violations

Received by:
(signature)

Print:
,JQ Qui Lin

Phone #/ email:
Samlin102183@gmail.com

Inspected by:
(signature)

Print:

Inspector’s Phone #

gl ZS Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time n: Time out: License/Permit # TMS Project # Page 1 of 2
10/04/2024 11:13 AM 11:45 AM - 2024-027708
Purpose of Inspections | | 1-Compliance- | o/ |~ 2-Routine i 3-Fieldnvestigation ;[ 4-Visit i I 5Other | TOTAL/SCORE 1
Establishiment Name: Contact/Owner Name: * Number of Repeat Violations: _1__
Lin's China Sam Lin v Number of Violations COS: __0_

. - - - 98/100
Physical Address: City/County: Zip Code: | Phone: Fallow-up: Yes
200 Village Park AlvaradolJohnson County | 76009 000-000-0000 No_ (eircle one)

Cnmplinncc Status:

Priority ltems (3 Puin(s) vinlations

OUT = notin comphance  IN =in comphance NO=not obz:ervcd NA = notapplicable  COS = corrected on site

Mark the aj >2ropnale pmms in the OUT box for cach numbered item Mark v acheckinark in aEpropnalc box for IN, NO, NA. COS Mark an astmsk *'in agpro;mme box for R

Tmmedivte Corrective Am’nn not 1o axceed 3 da_as

Reqmr

R = repent violation

]

reconditioned

Compliance Status Compliance Sta(us
Ol LN NJ O Time and Temperature for Food Safety R o1 N C : o ; R
5 Nrepa ? (F= :;;zvmes Fahrenheit) g Y A 2 Emplayec Health
4 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion: No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hand
v/ 4. Proper cooking time and temperature Ve 14, Hands cleaned and properly washed/ Gloves used properly
s 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
' 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Souree v/ 16. Pasteurized foods used; prohibited food not offered
; Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in '
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction : ;
J/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food . : Water/ Plumbing
preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppinvtemperature v backflow device
/ 1 1. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

O] 1| N| N = : = 0 NIN[C — : —
¥ Nop Al o Dentonstration of Knowledsel Personnel ulniolalo Food Temperature Control/ Identification
3 . x 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 Water, Recordkeeping and Food Package v/ 29. Thermomelers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips

V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite N " . Bt (€ b
v destruction); Packaged Food labeled V4 30. Food Establishment Peymit (Current & Valid)

Conformance with Approved Procedures Utensils, Equipment, nnd Yending

25. Compliance with Variance, Specialized Process, and IR - ’

v HACCP plan; Variance obtained for specialized J/ 31 A'dequa‘(e handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
S v designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

6] e a1l N
UN A g Prevention of Food Contamination ;{ NPolaA :) Food Identification
T : P
v 34. No Evidence of Insect contamination, rodent/other v/ 41.Original container Jabeling (Bulk Food) .
animals
/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact susfaces clean
v/ 37. Environmental cc ination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; property constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
J 40. Single-service & single-use articles; properly stored 7 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signaturc) Sam Lin Samlin102183@gmail.com
Inspected by: ; : z J Print: Inspector’s Phone #
{signaturc) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit# | Page 2 of 2
10/04/2024 Lin's China 200 Village Park Alvarado, TX -
TEMPERATURE OBSERVATIONS ‘
Jtem/Location Temp Item/Location Temp Item/Location Temp
2 - Fried chicken -prep cooler 38 3 - Hot sour soup-soup warmer 154
2 - Cooked shrimp-WIC 33 3 - Egg drop soup-soup warmer 1562
2 - Fried chicken-WIC 33 3 - Egg roli-fryer basket 156
2 - Noodles-prep cooler 40 3 - Crab Rangoon-fryer basket 145
2 - Chicken -prep cooler 39
2 - Shrimp-prep cooler 36
3 - Rice-rice cooker 1 143
3 - Rice-rice cooker2 153

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

30 - 8/4/2025.
36 - 100PPMCL, in compliance

clean floors/floor drains.

42 - Observed black matter build up on walk in cooler gaskets. Shall clean walk in cooler gaskets. Observed dust
build up on ceiling tiles. shall clean ceiling tiles on and around the ac air intake grates in the kitchen.
45 - Observed grease and debris build up under and behind fryer/cook top areas and under 3-compartment sink. Shall

AdditionalComments:Print this report and keep on site.

Registered Food Service manager Qui Lin

Certificate #:

Exp. Date: 06/23/2027

Pest Control Company Anderson

Service Date: 08/01/2024

Grease Trap Service Company Southwaste

Service Date: 09/15/2024

Received by:
(signature)

Print:
Sam Lin

Phone #/ email:
Samlin102183@gmail.com

Print:

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 {Revised 09-2015

Inspected by:
(signature) M‘Wd/z J
)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
05/17/2024 10:47 AM 11:31 AM 2023 023129
 Purpose of Inspection: | | 1-Compliance | ,/ | 2-Routine | | 3-Field Investigation | | d-Visit__| | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Vioiations: 0
Lin's China Sam Lin v Number of Violations COS: _ 0

- T - ; - 90/100
Physical Address: City/County: Phone: Follow-up: Yes
200 Village Park Alvarado/Johnson Coun 000-000-0000 No (circle onc)

Compliance smms- OUT =notin comphanec 1 in comphahce 1\0 = nm observcd ‘€A = not apphcable cos= correcxed nn site R r oeat v;olatmn

Mark the uiapmprm‘e pmms in the OUT box for each numbered jtem
‘ Prwriiy ltems (3 P ]

Compliance Status

’limc xmd ‘l mperamre fnr Food afctv ~
(F = deprees Fahrenheit)

1. Proper cooling time and temperature J/

; Employee Hﬁall’ﬁf

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

v/ 2. Proper Cold Holding temperature(41°F/ 45°F) V4 13. Proper use of restriction and exclusion; No discharge from
] eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) T Prevcnting_ Contamination by Hands B
v 4. Proper cooking time and temperature 7 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) altem.xte method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records ___ Highly Susceptible Popuintions -
Approved Source 16. Pasteurized foods used; prohibited food not offered
, Pasteurized eggs used when required
7. Food and ice obtained from appmved source; Food in : ‘ -
v good condition, safe, and unadulterated; parasite Chemicals
destruction ‘ . .
V4 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables

18. Toxic substances proerly identified, stored and used
Watcr! Plumbing ‘

_ Protection from Contamination
9. Food Separated & protected, prevented during food

3 preparation, storage, display, and tasting , ' ; .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at ppnvtemperature v backflow device
/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
diti disposal

Demonsimﬁon nl‘ Knuw i Fond T empemture Cmﬂrnli Idemi

21, Person in charge presen( demonstmhon of knowledge. 27. l’roper coolmg melhod used; }:qmpmem Adequate to
and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature

22, Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition

29. Thermometers provided, accurate, and calibrated; Chemical/

éni‘e Wnter, Recordkeeping and Food Pachge /
, ~ Laheling , Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe _ Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite
e q
m destruction); Packaged Food labeled

Utensils, Equipment, and Vending

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

rocessing methods; manufacturer instructions
_ Consumer Advisory

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

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

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

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

Food ’ldent%ﬂmtiuu

Prevention of Food Cxinlanﬂnifiﬁn .

1 34, No Evidence of Insect contamination, rodent/other 41, Ong,lml container Iabelmg, (Bulk Food)
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use . - Physical Facilitics . -
1 36. Wiping Cloths; properly used and stored 1 42. Non-Food C ontact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
i _ Proper Use of Utensils ; / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilel Facilities; properly constructed, supplied, and clean
4 quip! proj / property pp
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) Sam Lin Samlin102183@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) > 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
05/17/2024 Lin's China 200 Village Park Alvarado, TX -
TEMPERATURE OBSERVATIONS k
Item/Location Temp ftem/Location Temp Item/Location Temp
2 - Raw shrimp-WIC 38
2 - Raw beef-WIC 37
2 - Cream cheese mix-WIC 39
2 - Sauce-top prep RIC 39
D - Tomato ~top prep RIC 39
3 - Rice- steamer 168
3 - Soup-warmer 178

B
o OBSERVATIONS AND CORRECTIVE A(,TIONS
ltemn AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

9 - Observed raw beef above ready to eat oranges. Shall store raw food items below ready to eat food items.

18 - Label all chemical bottles.

30 - Permit valid until 8/4/2024.

34 - Observed flies in the kitchen area. Observed gap on bottom of the back door.

36 - Soiled cloths observed on counter top when not in use. Tested chlorine sanitizer at over 200PPM. Chlorine
shall be between 50-100PPM.,

37 - Dry ingredients shall be in a closed container. Cannot be in an open bag.

38 - Thawing under refrigeration, in compliance.

42 - Clean gaskets on the walk-in cooler door.

AdditionalComments:Print this report and keep on site.

Certificate #: Exp. Date: 06/23/2027

Pest Control Company Anderson Service Date: 04/03/2024
Grease Trap Service Company Environmental monitoring Service Date: 02/21/2024

Received by: Print: Phone # / email:

(signaturc) Sam Lin Samlin102183@gmail.com
Inspected by: Print: Inspector’s Phone #

ighatarey > Kristen Weatherford, RS 817-223-4834

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

Registered Food Service manager Quin Lin




Retail Food Establishment Inspection Report

Date:
09/28/2023

Time in:
04:11 PM

Time out:
05:17 PM

License/Permit #

2023-023129

TMS Project # Page 1 of 2

Purpose of Inspection: | | 1-Compllance . | / |

2-Routine | | 3-Fleldinvestigation | P 4-Visit | [ S5-Other | TOTAL/SCORE

Establishme

nt Name:

Contact/Qwner Name:

% Number of Repeat Violations: _4
v Number of Violations COS: __ 0

Lin's China iu Li 0
. | QiuLin . , 831100
Physical Address: City/County: Zip Code: | Phone: Foltow-up: Yes

200 Village Park (7-2014) Suite: Lins China Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status;  OUT = notin compliance  IN = in complinnce NO = not cbserved NA = not applicable COS = correctedonsite R = repeat violation
Mark the sppropriate points in the OUT box for each numbered item

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

Mark an asterisk * % ' in appropriate box for R

Immediate Correctlve Actlon not to exceed 3 days

Priority Items (3 Points) violations Require
Compliance Status_| : Compliance Status |
Ot INE NG C Time and Temperature for Food Safet R of 1 ININJC R
o Y
g N 4 g (F = degrees Fahrenheit) g NjO) A é) Employee Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature{41°F/ 45°F) v/ 13, Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature{135°F) Preventing Contamination by Hands
V4 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
/ 3. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
4 6. Time as u Public Health Control; procedures & records Highly Susceptible Populations
Approved Seurce / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v/ good condition, safe, and unaduiterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 3 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food J/ Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instatled; proper
v Ve P
Sanitized at_100C| ppm/temperature backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
- ~ Prior 15) equire Corrective Actlon within 10 duys o
Ol LI NIN]C R Ol LI NIN]|C R
vinfojajoO Demonstration of Knowledge/ Personnel Ul NJOlAO Fooad Temperature Control/ Identification
T 5 T s
v 21, Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition /
Safe Water, Recordkeeping and Food Package J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . . I o S
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Cunformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and irar faeiities Aasessd ,
/ HACCP plan; Variance obfained for specialized 4 3t Afiequnte handwashing facilities: Accessible and properly
. o . - supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, p operly
v designed, constructed, and used
/ 26, Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used
foods (Disclosure/Reminder/Buffet Plate)! Allergen Label Service sink or curb cleaning facility provided
_____ Coreltems (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O[T NRIN]C : R] JO[T | N|N|C R
115 N[O} A ;) Prevention of Food Contamination UINjO|A g) Food Identification
b : T
34, No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
v animals v
1 35, Personal Cleanliness/eating, drinking or tobacco vuse / Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 4 42, Non-Feod Contact surfaces clean
1 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
1 38, Approved thawing method v v 44, Garbuge and Refuse properly disposed; facilities maintained
Proper Use of Utensily v 45. Physical facilities installed, maintained, and clean
1 39. Utensils, equipment, & linens; properly used, stored, J/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40, Single-service & single-use articles; properly stored 47. Other Violations
v ) v
and used
Received by: -/‘ Print: Phone # / email:
(signature) =\ Qiu Lin samlin102183@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) ,6 Kassandra Lamb, RS

Form EH-06 {

Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
00/28/2023  |Lin's China 200 Village Park (7-2014) Suite: Lins ChinajAlvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp 1tem/Laocation Temp Item/Location Temp
1 - Fried chicken-unknown time 86 3 - Egg drop soup 138
2 - Shrimp-prep 45 3 - Hot & sour soup 136
2 - Chicken-on top of food in prep cooler 51 3 - Miso soup 150
2 - Raw chicken-prep 45 %
2 - Raw beef-prep 41
2 - Pineapple-bottom of prep cooler 40
2 - Shrimp-WIC 39
2 - Fried chicken-WIC 41

OBSERVATIONS AND CORRECTIVE ACTIONS

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

1 - Cooling foods shall reach 70 degrees within 2 hours and 41 degrees within the following 4 hours. Manager thinks
fried chicken was prepped 30 minutes ago, but it was kept at room temperature and temped 86 degrees. Room
temperature is also close to 86 degrees.

2 - Cold foods shall be maintained at internal temperature of 41 degrees or bglow. Food in top of prep cooler
temped 41-45 degrees. Adjust or repair cooler so that all food is maintained at proper temperature. Chicken in
container sitting on top of food in prep cooler temped 51 degrees. Shall not store food above fill line of prep

cooler.

9 - Keep raw meat and eggs stored at the bottom of the cooler. Shall not store it above ready-to-eat foods or
vegetables. Observed raw eggs stored over vegetables. Repeat violation.

18 - Label all spray bottles

27 - Shall not leave food out at room temperature to cool. Place loosely covered shallow portions in the walk-in
cooler to cool chicken within time frame.

28 - Date mark food with a shelf life of no more than 7 days. Repeat violation. Remove old day dot stickers.

30 - Permit valid until 8/4/24

35 - Keep personal items in a designated place away from food. Repeat violation.

37 - Shall not stack pans of food directly on top of other food.

38 - Thaw food in refrigeration or under cool, running water. Observed raw beef thawing at room temperature. Repeat
violation.

39 - Shall not use a cup as a scoop. Scoops shall have handles. Keep plastic utensil handles facing the same way to

prevent contaminating where mouth goes.
AdditionalComments:Print this report and keep it on site

3

Registered Food Service manager Qiu Lin Certificate #: Exp. Date: 06/23/2027

Pest Cortrol Company Andersons Pest Control Service Date: 06/14/2023
Grease Trap Service Company Southwaste Service Date: 09/26/2023

Received by: Print: Phone # / email:

(signature) Qiu Lin samlin102183@gmail.com
Inspected by: Print: Inspector’s Phone #

(signature) ,65 Kassandra Lamb, RS

Form EH-06 (Revised 09-2015) P 2 of 2
age Z2o0




Retail Food Establishment Inspection Report

Date: Time in; Time out: License/Permit # TMS Project # Page 1 of 2
02/28/2023 01:42 PM 03:26 PM - 2022-023842
Purpose of Inspectlons | | 1-Compliance |~ { 2-Routine | | 3-Fleld Investigation i 14-Visit : I 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _1__
Lin's China iu lin ¥ Number of Violations COS: __ 0

- - Q — 806/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
200 Village Park (7-2014) Suite: Lins China Alvarado/Johnson County | 76009 000-000-0000 Ne (clrcle one)

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

Compiiance Status: - OUT = not in compliance “IN=in compliance - NO=not observed - NA = not applicable- COS = corrected on site
Mark v’ a checkmark in appropriate box for IN, NO, NA, COS

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

ulre Immediate Correcrive Actlon not to exceed 3 days

Priority Items (3 Points) violations R,

reconditioned

Compliance Statns | Compliance Status |
OFt | NEN]L Time and Temperature for Food Safety R HER IR RS R
g NjopaA g F= dé’;rccs Fahrenhoit) g Njoja g Employce Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledgg, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemleals
destruction
J/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
: Protection from Coptamination v 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 15. Water from approved source; Plumbing instalied; proper
v Sanitized at 50PPM Ghem/temperature v backflow device
11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper

disposal

o]j]1|N|N]C ‘ . : : R V ol v N C
uiNloOjAlO Demonstration of Knowledge/ Personnel uynjfofalo Feod Temperature Control/ Identification
T 8 o T 8
/ 21. Person in charge present, demonstration of knowledge, 2 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 2 28. Proper Date Marking and disposition
Safe Water, Recordkeeping nnd 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 . - N P s ol
Ve destruction); Packaged Food labeled v 30. Food Establishment Permit (Cument & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Speciulized Process, and . T
/ HACCP plan; Variance obtained for specialized V4 31 Afiequute handwashing facilities: Accessible and properly
. - . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 2 32. Food and Non-food Contact surfaces cleanable, properly
: designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 2 Service sink or curb cleaning facility provided
[ Coreltems(1 Point) Vislations Require Corvective Actlon Not to Exceed 90 Days or Next Inspection , Whichever Comes First_
O F[N]NJ]C ; R O] LI NIN]C
u[Njoja (SJ Prevention of Food Contamination Ul N[O} A g Food Identification
T - T
34. No Evidence of Insect contamination, rodent/other 41 .Original container labeling (Bulk Food)
1 animals v
1 35. Personal Cleanlinesy/eating, drinking or tobacco use Physical Facilities
1 36, Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
/ 37. Envire tal contamination / 43. Adequate ventilation and lighting; designated areas used
1 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils Vi 45, Physical facilities installed, maintained, and clean
1 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constiucted, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40, Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: - Print: Phone # / email:
(signature) Qiutin Samlin102183@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) ' b 2 f "z i % Angela Varghese, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/29/2022 03:23 PM 04:05 PM - 2022-023842
Purpose of Inspection: 1-Compliance 2-Routine 3-Fleld Investigation i 14Vt 1 T 5.0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: : !iumil:;r of !:ep'ea; Violations: _(1)_
in' i iufi Number of Violations COS:
Lin s.Chma . Qiu lin : S— 90/100
Physical Address: City/County: Zip Code: | Phone; Follow-up: Yes
200 Village Park (7-2014) Suite: Lins China Alvarado/Johnson County | 76009 000-000-0000 Neo  (circle onc)
Compliance Statns: . OUT = not in compliance IN= in compliance.. NO = not observed .. NA = not applicable  COS = corrected onsite R = repeat violation
Mark ‘the appropriate points in the QUT box for each numbered item Matk v a checkgmk in appropriate box for IN, NO, NA, COS . . Mark an ssterisk * %’ in appropriate box for R
Priority Ttems (3 Points) violations Require Inmedinte Corrective Actlon not to exceed 3 days
Compliance Status | Compliance Status - | :
OB INENTCT - Thme snd Temperature for Food Safet R OfTININTC R
YiNjofalo F= dczms Fahronheit ¥ UNnfola 0 Employee Health
/ 1. Proper cooling time and temperature / 12. Management, fo.ot? Fx.nployees and f:onditional employees;
knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Freventing 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 7 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 Heaith Control; procedures & records Highly Susceptible Populations
Approved Seurce l 7/ , 16. Pasteurized foods used; prohibited food not offered
Pasteurized egps used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 3 18. Toxic subst properly identified, stored and used
3 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
4 Sanitized at 100CL ppm/temperature v backflow device
11, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
< [¢]
g Demonstration of Knowledge/ Personnel ;J Food Temperature Control/ Identification
v/ 21. Person in charge present, demonstration of knowledge, 7/ 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 2 28. Praper Date Marking and disposition v
Safe Water, Recordkeeping and Food Package 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
v . e I’;Z‘l’(ffg‘ez";‘;‘;’gt {Shelistock tags; parasite [ v , l 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
v ﬁiggﬁgllﬁcflxg;lﬂ:&:;g ,;:'":;::z(;:lil;t:lcess' and 7 31 A;fizquu'tedhandwﬂshing facilities: Accessible and properly
processing methods; manufacturer instructions Supplied, use
~Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; instalied, maintained, used/
v v Service sink or curb cleaning facility provided

foods (Disclosure/Reminder/Buffet Plate)/ Atlergen Label
Cos Point) Violations Require Corrective Astion Not to Exceed 90 Days or Next Inspection , Whichever Comes First

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

Received by: Print; Phone #/ email:

(signature) 4 \ Qiu lin Samlin102183@gmail.com
Inspected by: Print: Inspector’s Phone #

(signature) W Angela Varghese, RS

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

47. Other Violations

Ol T N]NJC 13 O ININTC R
g N0l Al O Prevention of Food Contaniination UINJO]A ;) Food Identification
. T :
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v b v
v 35, Personal Cleanliness/eating, drinking or tobacco wse Physical Facilities
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
i Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
1 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplicd, and clean
v




Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2
2021 019267

License/Permit #

Time in: Time out:
03:28 PM 04:10 PM

Date:
09/13/2021

Purpose of Insp

| TOTAL/SCORE

Contact/Owner Name:

Establishment Name: p
Lin's China Qui lin v Number of Violations COS: __0

. T - ; . 82/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
200 Vlllage Park (7-2014) Suite: Lins China AlvaradolJohnson County | 76009 000-000-0000 No  (circle one)

- Compliance Status' OUT = notin mampltancc N
: Mafk the spprop mc pmms inthe OLT box for each numbered i m:m ‘

Compliance Stams

Opt I NN C Tiine and Tcmi)erﬁtnri::fn‘r Food Snfét:y '
;{ ho _(F = degrees Fahrenheit) Emylnym Heslth. ,
/ 1. Proper cooling time and temperature / 17 Mdnu,ement food employees and conditional employees
knowledge, responsibilities, and reporting
V4 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) _ Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature Ve 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
Houlrs) L alternate method properly followed (Al‘l’ROVED Y N )
v 6. Time as a Public Health Control; procedures & records ~ _ Highly Suscep Populations .
- _ Approved Source - V4 16. Pasteurized foods used; prohibited food not offered
~ - _ ‘ Pasteurized eggs used when reguired
7. Food and ice obtained from approved source; Food in ‘ -
v good condition, safe, and unadulterated; parasite
destruction }___ , . . .
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetabley
. Protection from Contamination 3 18 Toxic substances properly 1d¢.nuﬁed stored and used
3 9. Food Separated & protected, prevented during food ‘
preparation, storage, display, and tasting - . - . . .
3 10. Food contact surfices and Returnables ; Cleaned and 19. Water from approved source; Plumbiug installed; proper
Sanitized at ppm/temperature v backflow device
J/ 1 1. Proper disposition of retumed, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper

ditioned disposal

Demonstraﬁnn of Kmm!edgel Ptrsonmsl - ' ﬁ 1 : 1
/ "1 Person in sh‘ut,e 'ptesent denionétl;xtlon of knm\lcdge, ‘ 7. Proper cooiing method used; EQuibmem Adéquaté to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
2 1 22, Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition v/
Sule Water, Recordkepping and Food l’aekng& / 29. Thermometers provided, accuvate, and calibrated; Chemical/
i Labelin Thermal test strips
V4 23. Hot und Cold Water available; adequate pressure, safe Permit Reqguirement, Prtmqnisitc for Operation

J/ 24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled
r’ L . ' Conformance with Approved Procedures ' ! ] ‘ - Utensily, Equipment, and Vending
* 141 H 1 M H 3 A
/ éSA ég’;)“:ll:,:‘,ci/ :;;:l:] :/;\;;x:;ci:ﬁég[;;c;l;inezcei(:é;z;:eas, and v/ 31 A.dequme handwashing facilities: Accessible and properly
supplied, used
Erocessmg methods; manufacturer instructions
' Consumer Ad\iwry o 0 32. Food and Non-food Contact surfaces cleanable, properly
~ . , . 2 designed, constructed, and used
7 26. Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning fucility provided

Ol T ININIC : e . e TN e .
g Njo|a g _ Prevention of Food Contumination o g KlolaA ;) - . Food xdenﬁmuﬂon
1 34. No Evidence of Insect contamination, rodent/other T 41 Ongmal container labeling (Bulk Food)
animals
1 35. Personal Cleanliness/eating, drinking or tobacco use . ~ _Physical Facllities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
|| / 38. Appmved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
‘ ‘ Proper Use of Utensils ~ / 45. Physical facilities installed, maintained, and clean
/ 39. Utenslls, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) ,é——a—-; Qui lin Samlin102183@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) W S~ Ange]a Varghese’ RS

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



Rr-‘"\l Food Establishment Inspection Rer "'t

Sureau Veritas North America, Inc.

Time out:

Time in:

Establrshment Name

LA

S Und W

Page __l of =4

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

ity/County: _ .

ayeisaval

AAK

eprees Fahrenhert)

oY

1. Proper coolmg time and temperature

Follow-up: Yes
No (circle one)

Zip Code: | Phone:

e 12, Manégement, food employees aknd conditional emp]oyees;k
\ knowledge, responsibilities, and reporting

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

3. Proper Hot Holding temperature(135°F)

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

eyes, nose, and mouth
; . o Preventing Contamination by Hands

i e /{| 14/ Hands cleaned and properly washed/ Gloves used properly

4. Proper cooking time and temperature

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

=45, No bare hand contact with ready to eat foods or approved
altemate method properly followed (APPROVED Y N )

7 _ Hiphly Susceptible Populations

6. Tlme as a Public Health Control; procedures & records
‘ ~ Approved Source :

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

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

. V;Ckhkem’,icals

8. Food Received at proper temperature

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

_ Protection from Contamination =

9. Food Separated & protected, prevented during food

18 Toxrc substances roperly identified, stored and used
- WaterlPlumbmg - ]

preparation, storage, display, and tasting
leaned 7}6
]\

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

10. Food co rfaces and Returnables.;

Sanitized anr%tiu ppm/temperature r

11. Proper disposition of returned, prevxolk‘fy‘se‘ﬁ/ed or
reconditioned

 Dentonstration of Knowledge/ Personnel

20 Approved Sewage/Wastewater Disposal System, proper

ture Contr oll Identlﬁcatlon

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

27. Proper coohng method used Equrpment Adequate to
~Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

Safe Water, Recordkeeping and Food Package
Labeling

A~

( 28/ Proper Date Marking and disposition
*29. Thermometers proy ed, accura\t‘e,/'md calibrated; Chemical/
Thermal test strips g

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

=P

. Q Permlt Requlrement, Prereqmsxte for Operahon

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures
25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processmg methods, manufacturer instructions

Consumer Advrsory -

Utensils, Equipment, and Vending

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

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

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

33, Warewashing Facilities; installed, maintained, used/
Service smk or curb cleaning facilil

Heo

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

o S “id’

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

41.Original container labeling (Bulk Food)

‘ - Physical Facilities
42 Non-Food Contact surfaces clean

y 37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38. Ap roved thawm method
. __Proper Use of Utensils

dried, & handled/ In use utensils; properly used

39 Utensnls, equxpment & linens; properly used, stored

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

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

47. Other Violations

Received by:
(signature)

Print: Title: P In Ch / Owner
I Gx(\v\ l/\\A - 1te erson in arge. Wi

Inspected By

(signature) / ‘ /} /{ L

Form EH-06 (Rev:sed O?f 15)

?‘i‘zf=,tﬂ%® &\rcur(zj?M% .



Retall Food Establishment Inspection Report

Jureau Veritas North America, Inc.

S

Time out:

CRA

/ _Time in:

Lxcense/Permltj (ﬁ (/

OILHOY

: =
Est. Type Risk Category Page _L of X

Purpose of Inspectron' i || 1-Compliance

§ &75 2-Routine

[ 3.-Field Investlgatron i

I J4-Visit: - §  J 0 5-Other | TOTAL/SCORE

Establishmentt’ame g (\/ /A\ W/\‘

Contact/Owner Name:

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

v dge. ok | RRIANAAD

Zip Code:

Phone:

N
=k

Follow-up: Yes
No (circle one)

Comphance Stdtys

out= notm compliance  IN = in compliance - NO = not observed .NA = not applicable. COS = (.on'eclcd onsite
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

R = repeal violation
Mark an asterisk K .in appropuate box. for R

Mark the appropriate pointsin the OUT box for each numbered item

“Priority Items (3 Pomts) violations Re

wire Immediate Corrective Action not fo exceed 3 days [

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

‘Compliance Status S Compliance Status " |
OpLIPNIN G € Time and Temperature for Food Safety R FOpT AN N C R
' ITJ N (,) A 'g ' (B = degrees Fahrenheit) g 1:: of A g Dmploy e Health :
] 1. Proper cooling time and temperature J E 12. Management, food employees and conditional employees,
! / knowledge, responsibilities, and reporting
J eruse o

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

Hours)

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

15. No bare hand contact with ready to eat foods or approved
alternate method properly followed (APPROVED Y__N__ )

J 6. Tnne as a Public Health Control; procedures & records

- Highly Susceptible Populations

Approved Source

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

destruction

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

- Chemicals

3, 8. Food Received at proper temperature

N

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

Protection from Contamination

f'f 18, Toxtc substances properly identified, stored and used

preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

+Water/ Plumbmg

19. Water from approved source; Plumbing installed; proper

d

diti

X 10. Food congdatsurfaces and Returnable, leaned and ‘
i Sanitized at /‘E\L ppm/temperan.u'e(s \ \(\ JQ« J backflow device
\ 11. Proper disposition of returned, prev1oﬁ‘s'ly served" or 20. Approved Sewage/Wastewater Disposal System, proper

disposal

and perform duties/ Certified Food Manager (CFM)

STi TN NI C : e To[1L[N[N]C e - r :
ULN|lO[A]O Demonstration of Knowledge/ Personnel Ul:N féo Al0 Food Temperature Control/ Identification
T K S : S : G T S s 1 A S -
J 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to

Maintain Product Temperature

22, Food Handler/ no unauthorized persons/ personnel

28, Proper Date Marking and disposition

“Labeling

Safe Watel, Recox dkeeping and Food Package

=

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

|

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

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24, Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures:

Utensils, Equipment, and Vending

HACCEP plan; Variance obtained for specialized

25. Compliance with Variance, Specialized Process, and

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

processing methods; manufacturer instructions
: ConsumerAdvxsory i

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

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

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

011 NI C| ; g O I I'N i
g N[ O|A g Prevention of Food Contamination }ri Nl O 0 Food Identlﬁcahon
34, No Evidence of Insect contamination, rodent/other " 41.0OHginal container labelm Bulk Food)
\ ! animals % (lL) * e /\0\”\ Q’
J 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
3 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
) Proper Use of Utensils J 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, J 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Svngle-service & single-use articles; properly stored . j 47. Other Violations
and Msed
Received by: > Print: Title: Person In Charge/ Owner
(signature) Y / ) @\‘\\A LJ’ I\/ R 8
Inspected by: / } //(f/( (7‘[/2/ ﬂ s [ Vv p , Prmt’f ﬂ f j ) 7,1/ /Q | Bysiness Exail:
i | A AA NN GO SE (B Al %V(f N /’i}\/ Fesen’sv4
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Retall Food Establishment Inspection Report

e

_ureau Veritas North America, Ir.

( ) ™ @! D’l‘lmenm /ﬂ Time <.>ut: License/Permiﬁl O) q O\ L]L w Est. Type Risk Category Page _{ of _A
/ {

Purpose of Inspection: i 1-Compliance -~ | V/| 2-Routine ~§ ] 3-Field Investigation I  F4visit ] |- 5-Other | TOTAL/SCORE
Estalglish Name: Contact/Owner Name: % Number of Repeat Violations: ___
ﬁnfg )ﬂ A }/] L{ v Number of Violations COS: Yy
ddres ’ (L@ﬁ n Zip Code: | Phone: Follow-up: Yes
%@ j 1 \&0‘ 6 p(/bp\ K ‘\ / M///{ //LD No (circle one)

Compllance tus' Out = not.in compliance . "IN = in compliance NO =not observed.NA = not applicable - COS = corrected onsite - R = repeat violation

Mark the appropnate pomts in the OUT box for each numbered item’ Mark +v"?'a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * * in approprlate box for R
Priority Items (3 Points) vzolatzons Require Immediate Corrective Action not to exceed 3 days
Complia States | Compliance Status |
Of 11NN C Time and Temperature for Food Safety =~ R 0 NIN|C R
g N| O /A g (F = degrees Fahrenheif) g N|O|A g . s Employee Health
V] 1. Proper cooling time and temperature . 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
\‘,/ 2. Proper Cold Holding temperature(41°F/ 45°F) WV 13. Proper use of restriction and exclusion; No discharge from
/) : eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
/ 4. Proper cooking time and temperature J1 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) altemate method properly followed (APPROVED Y__N__
6. Time as a Public Health Control; procedures & records ] Highly Susceptible Populations
ke Approved Seurce J 16 Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

\/ good condition, safe, and unadulterated; parasite : Chemicals
/ destruction i
J 8. Food Received at proper temperature ) 17. Food additives; approved and properly stored; Washing Fruits
/] A /& Vegetables
) Protection from Contamination EN \18./Tox1c substances properly identified, stored and used
5 4 kz;Zood Separated & protected, prevented during food ! Water/ Plambing
“ y paration, storage, display, and tasting 4
g 10. Food confaat surfaces and Retumableg ; Clean d i 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperatur ﬁ'%ﬁ . ] / backflow device

\/ 11. Proper dlspos1f’on of retumed, previously served or 'V’ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Ol I'I'NJ:N]J|C Ol INENTNEC
Ui N|loO]AlO Demonstration of Knowledge/ Personnel Ul N{ O] Al O Food Temperature Control/ Identification
T / S - T S
21. Person in charge present, demonstration of knowledge, Y 27. Proper cooling method used; Equipment Adequate to
\/ I \/
and perform duties/ Certified Food Manager (CFM) ‘ Maintain Product Temperature
\/ 22. Food Handler/ no unauthorized persons/ personnel oA / (28 Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package \/’f 7§ Thermometers provided, accurate, and calibyated; Chemical/
/ Labeling Thermal test strips () /? {%\ \(-\/
23. Hot and Cold Water available; adequate pressure, safe, FT\’ 7F Permit Requlrement Prereq snte for Operation
24. Required records available (shellstock tags; parasite ~ | . . .
destruc tion); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 7 . I .
HACCP plan; Variance obtained for specialized \/ 31. Afiequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory .\// 32. Food and Non-food Contact surfaces cleanable, properly
: ’ ; designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked '\// 33. Warewashing Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
_ Core Items (1 Point) Violations Reguire Corrective Action Not ta E>

Service sink or curb cleaning facility provided
Jhichever Comes First

O I 1N T N C ; : : R :
Ul NjO|A]O Prevention of Food Contamination - Uj N[Ol A]O : Food Identification
T 18 b T § ‘
D l)No Evidence of Insect contamination, rodent/other l 7 ﬂ(Original container labeling (Bulk Food)
' animals
) 35, Personal Cleanliness/eating, drinking or tobacco use . N Physical Facilities
|/ 36. Wiping Cloths; properly used and stored \ 42/Non-Food Contact surfaces clean
1 -(37_Bnvironmental contamination " A P13, Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45, Physical facilities installed, maintained, and clean
\// 39. 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 uséj
Received by: \ Print: / | Title: Person In Charge/ Owner
(signature) / L L ,L‘\l)/\ .

e T 0 P B Ao P
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Retall Food Establishment Inspection Report

_areau Veritas North America,

Vi

e

i
W:} Q D l q Timen; 18 Time out: License/Permit # Est. Type Risk Category | Page | of
a1 T g i) ()4%‘45{
Purpose of Inspection: § 1-Compliance = | V'J 2-Routine. | | 3-Field Investigation f4-visit . 1 | 5-Other | TOTAL/SCORE
Contact/Owner Name: * Number of Repeat Violations: ____

v' Number of Violations COS: ____

M uW Fﬁ“ (\W]A el

Comp,lianceSta :

Pdizao

Out =not in compliance - IN.= in compliance. NO = not observed - NA = not applicable . COS = corrected on site
i Mark ‘v* ac checkmark in ap_Eroprmte box for IN; NO, NA, COS

Zip Code:

Phone:

Followﬂﬁ Yes )
(cire

R = repeat violation |

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

Priority Items (3 Points) violations Rec

jiire Immediate Corrective Action not to exceed 3 days

Mark an ‘asterisk * %  in appropriate box for

Compliance Status | Compliance Status
OPININ|C 'I&me and Temperature for Food Safety R Ol LENENGC .
g .Pi : e g TN (F = degrees Fahrenheit) }rj N 4 92 3 : Employee Health
\\ ’ 1. Broper cooling time and temperature / 12. Management, food employees and conditional employees;
ya 4/ knowledge, responsibilities, and reporting
/ \‘2./9roper Cold Holding temperature(41°F/ 45°F) . 13. Proper use of restriction and exclusion; No discharge from
1 / /] eyes, nose, and_mouth
Vs 3. Proper Hot Holding temperature(135°F) P : Preventing Contamination by Hands
A 4. Proper cooking time and temperature on / / 14 ‘Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 v “I\15/No bare hand contact with ready to eat foods or approved
4 Hours) alternate method properly followed (APPROVED Y__N__)
/ 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
15 , ( (’yood and ice obtained from approved source; Food in , ‘ ,
)X/ od condition, safe, and unadulterated; parasite Chemicals
s , destruction i e

8. Food Received at proper temperature

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

N Protection from Contamination

18. Toxic substances properly identified, stored and used

paration, storage, display, and tasting

)( 9. :rood Separated & protected, prevented during food

Water/ Plumbing

Sanitized at ppm/temperature

10. Food contact surfaces and Returnables ; Cleaned and

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

reconditioned

11. Proper disposition of returned, previously served or

gé»‘ ‘

P

20. Approved Sewage/Wastewater Disposal System, proper
di sal

TIN]N|C , ' : O[T N[ N]C]
U|NjO|A]O Demonstration of Knowledge/ Personnel U ol Al O Food Temperature Control/ Identlﬁcatlon
AN S A N S g S
¢ N ( 21. Person in charge present, demonstration of knowledge, ' 27. Proper cooling method used; Equipment Adequate to
erform duties/ Certified Food Manager (CFM) ntain Product Temperature
22. Fpod Handler/ no unauthorized persons/ personnel N b oper Date Marking and disposition
i S Safe Water, Recordkeeping and Food Package [ " Yhermometers provided, accurate, and calibrated; Chemical/
’ Labeling N1 O\ est strips
- T N
/ 23. Hot and Cold Water available; adequate pressure, safe \GD 'ermit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and { . I .
HACCP plan; Variance obtained for specialized ( .dequate handwashing facilities: Accessible and properly
R . X ( lied, used
processing methods; manufacturer instructions N
Consumer Advisory \ szood and Non-food Contact surfaces cleanable, properly
; o l/ igned, constructed, and used

e

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

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

Form EH-06 (Revised 09-2015) O

o N e oI N NY|:C :
¥ 0| A g : Prevention of Food Contamination g Ni| 0} A g . Food Identification
34, No Evidence of Insect contarnination, rodent/other j 41.0Original container labeling (Bulk Food)
animals
Y 5 Personal Cleanliness/eating, drinking or tobacco use 2 Physical Facilities
| ] 36y Wiping Cloths; properly used and stored ’ 42. Non-Food Contact surfaces clean
1 / Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
i v 38. Approved thawing method J 44 Carbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils J /45 Phiysical facilities installed, maintained, and clean
Ultensﬂs, equipment, & linens; properly used, stored, / L 76. 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: / & Title: Person In Charge/ Owner
(signature) y ,.AB A o F(A l/f"\ o ®
Inspected by: Pring! f s Email:
(sigrll)ature) Y / aﬁm A S m /{MM p [; /V[W V/QC @f/
g G,v U g “




R‘etall Food Establishment Inspection Rex/rt (

A\ 2N
KQO[ ,,._—@ M_:t‘ /{eau Veritas North America, In..

Date 'B\ne in: 4 m out: / License/Permit # Est. Type Risk Category Page  of
\

Purpose6 Inspechion: -Compixance NG | 2-Routine | | 3-Field Investigation | | 4-Visit } | 5-Other | TOTAL/SCORE

Establishment e\me Contact/Owner Name: % Number of Repeat Violations: ____

< r 2 v’ Number of Violations COS:

Physical Address Camsty, Zip Code: | Phone: Follow-up: Yes ‘
m D E : \ No (circle one)

Compllance Status Out =not.in complla\‘ce IN= &nj compliance - NO =not observed .- NA = not applicable  .COS = corrected on site - R = repeat violation
Mark the appropriate pomts in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an -asterisk ‘% ".in appropnate box for R

Priority Items (3 Points) violations Reguire Immediate Corrective Action not to exceed 3 days
Compli Status [ Compliance Status |
o1 NPNfC Time and Temperature for Food Safe R Opty N4 NLC R
¥ Nj O} A g F= degr ces Fahrenheit) ty ¥ NjioOol A g Employee Health
1. Proper cooling time and temperature 12, Management, food employees and conditional employees;
\ knowledge, responsibilities, and reporting
Pl , 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
,\,D 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) alternate method properly followed (APPROVED Y N )
] 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite _ Chemicals
destruction :
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
1 : Protection from Contamination 18. Toxic substances properly identified, stored and used
Ay 9. Food Separated & protected, prevented during food Water/ Plumbing
=1 1S preparation, storage, display, and tasting 4
J, - 10. Food contact sugfac Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
) Sanitized at™=> %ﬁe rature backflow device
f 11. Proper difposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

O I ]'NI:NT-C R 011 NP NT{|-C R
UIN|O}A g Demonstration of Knowledge/ Personnel ¥ N|]'Of A g Food Temperature Confrol/ 1dentification
g 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 8 Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel } 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
[ (2135 (I::(?t‘i]:]::;? ;ZZ?(T;?;:}:?; ](;};::ilStOCk tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Yending
%Ii\((j:gr;% l;::f;:gg:lla:]:; (i:ség};‘s:l:::ciglg:;ess’ and 3L A'dequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
OI'L NN C R 011 NN C R
¥ Nl o] A g Prevention of Food Contamination g N{O|A (s) 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 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 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. Sigigle-service & single-use articles; properly stored vi 47. Other Violations

Received by: _and > ‘ Priht: 62\(& Title: Person In Charge/ Owner
| Gignature) N\ ¢ 2 dz‘v\n I\ A A N
s XTI DA ™ X /ﬁfmw( TP
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Retail Food Establishment Inspection Report

P
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reau Veritas North America, Inc. '

_o( 8 —o( g%

Lins Choni

~:
Date: 'D{ ‘8 Time in: Time out: License/Permit # Est. Type Risk Category Page ° ‘-of
']
Purpose of Inspection: |1 1-Compliance | Y-| 2-Routine | | 3-Field Investigation | [ 4-Visit | |  5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: ____

v Number of Violations COS:

Ph)&wdresi:}e‘ W\‘ﬁ . P {

Cl%ounty

Zip Code: | Phone:

Follow-up: Yes
Mcircle one)

<

14
Complxance Status: - Out = not in compliance - 'IN =
Mark the appropnate points in the OUT box for each numbered item

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 Pomts) violations Require Immediate Corrective Action not to exceed 3 days
Compl Status Compliance Status. | "
Ol 1NNy C Time and Temperature for Food Safe R Of 11N} N)C R
;‘«J Npofa g (F = degrees Fahrenheit) " ¥ Nl1ojA ‘S) ' Employee Health
/’ 1. Proper cooling time and temperature // 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
L~ 2. Proper Cold Holding temperature(41°F/ 45°F) L 13. Proper use of restriction and exclusion; No discharge from
e “ eyes, nose, and mouth
“1 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
P d 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 )
s 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
pd 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 L 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination T { JJS\Toxlc substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
i preparation, storage, display, and tasting
10. Food contacxﬁrfaces and Retumables ; Cleaned and / 3 19. Water from approved source; Plumbing installed; proper
Sanitized at pii/temperature backflow device
11. Proper dlsposmon of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

C R o1 NI N]C :
U ] Demonstration of Knowledge/ Personnel U N1 OJA]l O Food Temperature Control/ 1dentification
T S , T S :
21. Pgesfn 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. FooHandler/ no unauthorized persons/ personnel L 28. Propef Date M,arking and disposition
Safe Water, Recordkeeping and Food Package // : 29. Thermometérs prov;}d accyfat d cahbrated Chemical/
3 Labeling Thermal test nps
23}4 and Cold Water available; adequate pressure, safe : Permit Requu‘ement, Prereqm{ue for Operatmn
L 24. Required records available (shellstock tags; parasite L~ . . .
1 destruction); Packaged Food labeled Ve 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
I . 0 " . /
25. Compliance Wfth Vanan(.:e, Sp ecnalxze.d ?rocess, and e 31. Adequate handwashing fa’c/iiities: Acces% properly
/| HACCP plan; Variance obtained for specialized N
i . . . e supplied, used
processing methods; manufacturer instructions :
Consumer Advisory yiB @ood and Non-food Contact surfaces cleanable, properly
Y gned, constructed, and used
- 33. Warewashing Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ Aller

26. Posting of Consumer Advisories; raw or under cooked

gen Label

Service sink or curb cleaning facility provided

(signature)

’ O I3 NINJC R Ol 1 1"N ' N C
Ul Nlo] Al O Prevention of Feod Contamination ufNJO] Al O Food Identification
T S T s
// 34. No Evidence of Insect contamination, rodent/other } @Original container labeling (Bulk Food)
animals
- 35. Personal Clearfliness/eating, drinking or tobacco use N Physical Facilities
36. Wiping Cloths; properly used and stored 220 /] Id 42. Non-Food Contact surfaces clean
37. Environmental contamination Pl o { (33’ Adeguate ventilation and HERTIn®, designated areas used
/ ] @ppmved thawtrrgTHEoad 1A 44, Garbage and Refuse properly disposed; facilities maintained
N “~Proper Use of Utensils [ ¢S Physical facilities installed{maintaided, and clean
@)}tensils, equipment, & linens; properly used, stored, \ Ve 46. Toilet Facilities; properly constructed, supplied, and clean
( ried, & handled/ In use utensils; properiyTispd | —
' L 40. Single-service & single-use articles; properly stored ( @ther Violations
-
andfused N
Received by: Phjnt: l-' Title: Person In Charge/ Owner
(signature) l\ @l j \(/( 4
Inspected by: ML/ W / Print: Business Email:
C s D £
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Retail Food Establishment Inspection Report

ireau Veritas North America, Inc.

Ba %) l?) Time\ilt:v‘ Qg Time out: P

3 TN
License/Permit # (\xj\,’:} m 9:‘)65 Est. Type Risk Category | Page | ofey

Purpose of Inspection: | | 1-Compliance I\ 4 2-Routine | | 3-Field Investigation I 4-visit | I 5-Other ] TOTAL/SCORE

Establishment Name: S~ ¢
e Lns nn

Contact/Owner Name: * Number of Repeat Violations:

v Number of Violations COS: _____ /E{
Physical Address: £ N . / ip Code: | Phone: Follow-up: Y C
ysica ressaCD \/ I HC{W} OCWO‘%' U/Oldép ode one N?) o‘zc?rile ofxse) J

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

Compliance Status; - Out =(nJi in compliance - IN = in compliance . NO = not observed .. NA = not applicable . COS = corrected on site - "R = repeat violation

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

Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
Compliance Status_| Compli Status |
Ol T ININ|C Time and Temperature for Food Safety R Ol 1| NI NI C R
¥ N|oO ‘A ;) (F= degr ees Fahrenheit) ¥ N /0 A g Employee Health
4 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
- Vi ) / knowledge, responsibilities, and reporting
% { groper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
/ Mo, eyes, nose, and mouth
) 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
“4’Proper cooking time and temperature /] 7 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
y Hours) WV alternate method properly followed (APPROVED Y N )
A 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source /' | 16. Pasteurized foods used; prohibited food not offered
4 Pasteurized eggs used when required
' 7. Food and ice obtained from approved source; Food in
\/ good condition, safe, and unadulterated; parasite Chemicals
/ destruction /
V4 8. Food Received at proper temperature N, 17. Food additives; approved and properly stored; Washing Fruits
Y & Vegetables
. N\ "~ Protection from Contamination 18. Toxic substances properly identified, stored and used
5 ,@ood Separated & protected, prevented during food Water/ Plumbing
yeparation, storage, display, and tasting \ ek oA ‘
5 (g?l’ood conta fages and Returnables; Cle 1ed al (W L> J 1 19. Water from approved source; Plumbing installed; proper
hitized at g‘ppm/temperature 03 / backflow device
11. Proper dispoSition of returned previously s served 01 s / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned A disposal

6 1 ’ 'N ‘ C ‘ R ’ O NI'N \ C
U| N /gﬂ Al O Demonstration of Knowledge/ Personnel ulNjoOo]laAloO Food Temperature Confrol/ Identification
T . § T S
AV 21. Person in charge present, demonstration of knowledge, N @oper cooling method used; Equipment Adequate to
N gnd perform duties/ Certified Food Manager (CFM).___ li ifitain Product Temperature
~{ (2. Food Handler/ no unauthorized personsppErsonnel ) ) {28 Proper Date Marking and disposition
- 7" Safe Water, Recordkeeping and Ft‘)&d-Pa‘Cﬁ'ge . \/ 297 Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test strips
\,/ 23. Hot and Cold Water available; adequate pressure, safe) f’i\ / Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . . . mB
destruction); Packaged Food labeled \// 30. Food Establishment Permit (Current & Valid) @ 9
Conformance with Approved Procedures Utensils, Equipment, and Vending |
25. Compliance with Variance, Specialized Process, and . e .
HACCP plan; Variance obtained for specialized 31. Aflequate handwashing facilities: Accessible and properly
R . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory . / 32. Food and Non-food Contact surfaces cleanable, properly
s designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked \/’ 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

_ Core ltems (1 Point) Violations Regquire Corrective Actlon Not
of1 NI C R Oj 1| NN} C R
g Nifo] Al O Prevention of Food Contamination ¥ N /0 AloO Food Identification
TN
@:)\Io Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
“ L/ inals
% 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
N _\-36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
| ( [(32) Environmental contamination 43. Adequate ventilation and lighting; designated areas used
1 38 Approved thawing method Vi, 44. Garbage and Refuse properly disposed; facilities maintained
- Pl Proper Use of Utensils ~/ 45, Physical facilities installed, maintained, and clean
/' Sﬁ})tensils, equipment, & linens; properly used, stored, ~A 46. Toilet Facilities; properly constructed, supplied, and clean
‘ , ed, & handled/ In use utensils; properly used
V| 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used Dt
Received by: Print: Title: Person In Charge/ Owner
(signature) v (}‘\U\ L M &

Form EH-06 (Revised 09- 2(65)
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