Texas Department of State Health Services

Retail Food Establishment Inspection Report

[VERITAS |
Date:2025-09-04 Time in: Time out: License/Permit # T™S 2025021814 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCOR
Establishment Name: Contact/Owner Name: Number of Repeat Vielations: 2
Papa John's Number of Violations COS: 0 o4
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 = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
Complianc Status = T Compliance Status | — B
O 1} N|I'Nj. C s R O Il NI NIEC ‘ R
Timeand Temperature for Food Safety .
g N{ o] A g (F = degrees Fahrenheit) g Nij O] A g) Employee Health
NO 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
3-OUT 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
NO 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
NO 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
NO 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°Fin2 approved alternate method properly foliowed
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
(signatur;)’/_ ( Trisha Dupree
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

I Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
[ VERITAS |

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

oI 'N|I'N]:C O 11 N[l N| C
Ul Nl.o]l Al O Demonstration of Knowledge/ Ul Nl o] A] O Food Temperature Control/ Identification
T 3 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/ 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)
Confor with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN . e .
Process, and HACCP plan; Variance obtained for, 31. Adequate llla}n(;i\vashlng facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
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/

Service sink or curb cleaning facility provided

OFT]EN|N| C R O LI N[ N}JC R
"r’ Nl o A g Prevention of Food Contamination ¥ Nl 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 1-0UT 42, Non-Food Contact surfaces clean No
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method 1-OUT 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils 1-OUT 45, Physical facilities installed, maintained, and clean No
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
(signami).f l Trisha Dupree
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

[ Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

(CRTS

T
lvt“

1378

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item Number | AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED
AND NOTED BELOW:
|#2 IWIC 38 RIC 38 sausage 38 diced tomatoes 39 wings 37
l#3o Posted health permit 12.3.2025
Iﬁ42 IClean storage rack with can opener on it.
|#47 IClean floor in pizza box prep area.
Jida Remove empty cardboard boxes at pizza prep hand sink
Samples: |¢f Collected:
Received by ] Print: Title: Person In Charge/ Owner
(signature) . *
Trisha Dupree
Inspected by: Print: Tina NEMMERS-MOORE
(signature)

| Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:

02/10/2025

Time in:
12:17 PM

Time out: License/Permit #

12:43 PM -

TMS Project #
2024-028246

Page 1 of 2

Purpose of Inspection: | | 1-Compliance | »/ | 2-Routine | | 3-Field Inyestigation

| l4-visit | | 5-Other | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:
Jaydon pocasangre

* Number of Repeat Violations: _1

v' Number of Violations COS: __ 0

Papa John's

= . , , 97/100
Physical Address: City/County: Zip Code: Phone: Follow-!xp: Yes
200 Village Park Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status:
Mark the appropriate points in the OQUT 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_|
OB NEIBN (G Time and Temperature for Food Safety i L H R s L3
] A . : s u . 0 y
11{ R g (F = degrees Fahrenheit) T Nijeo-f=a ;’ Employce Health
J/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) V4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
I g tempe y
v/ 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
P 2 ! proy
v/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
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
44 q
7. Food and ice obtained from approved source; Food in
v 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
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and v 19. Water from approved source; Plumbing installed; proper
Sanitized at 300PPM@Aemperature backflow device
v 11. I’r(;)per disposition of returned, previously served or / 30. Applroved Sewage/Wastewater Disposal System, proper
reconditioned isposa
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 N|N|C R o] 1 N|N|]C R
UfN|OfA]O Demonstration of Knowledge/ Personnel u/Nnjo|Aa|o Food Temperature Control/ Identification
T S T b
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 ge : 8 4 }
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 _
Safe Water, Recordkeeping and Food Package 29, Thermometers provided, accurate, and calibrated; Chemical/
s ping 8 4 15 p
Labelin Thermal test strips
g I
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v/ a‘:ﬂ]:‘;ﬁl‘g::)d ll,'“iirdd;:]V::)lt:gltﬂ(;l;:ygmck tags; parasile | v l I l 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and oo T 108 ;
» gy % 31. Adequate handwashing facilities: Accessible a 2
/ HACCP plan; Varianne obtained for-specialized v/ . 1 A'(.‘quld‘h. handwashing facilities: Accessible and properly
p
; . : ; supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
2 desi ; : v
esigned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
g
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label . Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
ol 1 N[ N| C R o1 N[N] C R
Ul N|JO[A]|O Prevention of Food Contamination U/N|JO|[A]O Food Identification
1 S T S
/ 34. No Evidence of Insect contamination, rodent/other v/ 41.Original container labeling (Bulk Food)
animals
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method / 44, Garbage and Refuse properly disposed; facilities maintained
v/ pp! 2 prop: I
Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v 1
and used

Received by:
(signature)

2"

Print:

Jaydon pocasangre

Phone #/ email:

Trisha.dupree6317@gmail.com

Inspected by:

(signature)

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

Mark ‘the appropriate points in the OUT box for cach numbered item

_ Priority Items

Mark v*

a checkmark in appropriate box for IN, NO, NA, COS
3 Points) viplations Require Immediate Corvective Action not 1o exceed 3 duys

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
10/08/2024 11:52 AM 12:23 PM - 2024-028246
Purpose of Inspection: | | 1-Compliance i/ 1 2-Routine { | 3-Field Investigation "1 | 4-Visit T 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Papa John's Cynthia Jackson v" Number of Violations COS: __ 0

= ) : : ‘ : 94/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
200 Village Park Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compliance Status: . OUT = not in compliance 1N = in compliance NO = not observed . XA = not applicable  €OS = correcred onsite. - R= repeat violation

Mark an asterisk * % *in appropriate box for R

reconditioned

disposal

Compliance Status ; : . - Compliance Status ’
Op1 o N NjC Time and Temperature for Food Safety R o ' - R
¥ NEOL A ? (¥ = degrees Fahrenheit) ¥ Employee Health
J/ L. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
s 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 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 7 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records “Highly Susceptible Populutions :
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 : ; . B ;
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 . ——A
preparation, storage, display, and tasting : , ; . , ' 1o
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at 300PPM@Aemperature v backflow device
/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper

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

0 NTC , - R O TTNTNTC ; ; - R
g oA g Demonstration of Knowledge/ Personnel. %! NP oA 2 Food Temperature Control/ Identifieation
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 Maimain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
" Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v i:stlr{ucé]tllgrs(,j ;ziilifj;eg‘?gsgl; é?;:gstock tags; parasite 2 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment; and Vending
/ ‘ziSA(gz)l?}:l?:Cs/::g;cveﬂ:; tg?ségr;;:':;‘ez:igl?z;fess' and v/ ?l. .ﬁfi%quuvledlmnd\\fashing facilities: Accessible and properly
processing methods; manufacturer instructions Supphied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: : 2 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

O NG NTC i : R O 1 PNTN v R
}r! Nfol A g Prevention of Food Contamination }! N O K& Food Identification :
/ 34. No Evidence of Insect contamination, rodent/other 41.Oniginal container fabeling (Bulk Food)
animals v
Vi 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ ! prop
v/ 37. Environmental contamination / 43. Adequate ventilation and Hghting; designated areas used
v/ 38. Approved thawing method v/ 44. Garbage and Refuse properly disposed; facilities mai d
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 v
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: 1‘0 Print: Phone #/ email:
(signature) Cynthia Jackson Wirisston@gmail.com
Inspected by: -~ Print: Inspector’s Phone #
(signanure) § [Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name:
10/08/2024 Papa John's

Physical Address:
200 Village Park

TEMPERATURE OBSERYATIONS

City/State:

Alvarado, TX

License/Permit #

Page 2 of 2

Item/Location

Temp

Item/Location Temp

Item/Location

Temp

2 - Cheese stick-WIC

34

2 - Cooked chicken-WIC

35

2 - Diced tomato-prep cooler

38

2 - Sausage-prep cooler

36

2 - Wing-prep cooler

36

= : : —

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

10 - Sanitizer tested 300PPMQA, in compliance.

21 - Note: manager in training is in the process of obtaining manager certification.
30 - Posted permit expired. Shall post current valid permit.

32 - Walk in cooler door shall self close and self latch.

38 - Thawing under refrigeration, in compliance.

42 - Shall clean black residue build up on walk in cooler gaskets. Repeat

45 - Back door shall self close and self latch.

AdditionalComments:Print this report and keep on site.

Registered Food Service manager Not on site

Certificate #:

Exp. Date:

Pest Control Company Willis

Service Date:

Grease Trap Service Company

Service Date:

Received by:
{signature) WLGW\

Print;

Cynthia Jackson

Phone #/ email:

Wirisston@gmail.com

Inspected by: -
(signature) WC

Print:

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
05/07/2024 12:38 PM 01:19 PM 2023~ 022333
Purpose of Inspection: | | 1-Comipliance 2-Routine | | 3-Field Investigation | | 4-Visit 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _(Q
Papa John's Natalee sykes v’ Number of Violations COS: _0

p: _ y | . 91/100
Physical Address: City/County: Phone: Follow-up: Yes
200 Village Park Alvarado/Johnson Coun 000-000-0000 No (circle onc)

Compliance Status:  OUT = notin compliance IN=in compliance ND - ot ohserved NA = notapplicable COS =comectedonsite R =repeat violation

Mark the appropriate points in the OUT box for each numbered item  Mark v acheckmark in approprinte box for IN, NO, NA, COS ~ Mark an astcnsk *®'in appmpnatc box for R
Priority I(ems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | ‘ Compliance Stafus ,
Ol LINI N C Time and Temperature {m' Faod Safety R O ININJCI ' . ‘ "
l: Nlol2 g (F = degrees Fahrenheit) ? N g ' Employee Health
/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
s 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
/ 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 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) | i aitemale method properly followed (APPROVED Y N _ )
/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations !
Approved Source T / l 16. Pasteurized foods used; prohibited food not offered
Pasteurized egys used when required
7. Food and ice obtained from approved source: Food in
3 good condition, safe, and unadulterated; parasite ' 8 Chemicals
destruction :
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegelables
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 300PPMpnviemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
oLl NIENTC L . : R o1 INIENTC : . R
¥ NjOL A f;) Demonstration of Knowledge/ Personnel g Nl O] A 2 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
2 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement; Prerequisite for Operation
v i:s‘Rrucglgng ;,iii::;;\f::gla {:el ;:gsmd‘ tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Pracedures : Utensils, Equipment, and Vending
) " B " vt iali rete
/ ;EA (C: gl;:};)l;;?;c% :,‘,:g; (l‘.:st?\?séi[;g::l:;;zceiglil;l'e(:;ebb, and 9 3L z}fle‘iquu}e dlmnd\\'ashing facilities: Accessible and properly
processing methods; manufacturer instructions Supphied, use
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/Buftet Plate)/ Allergen Label Service sink or curb cleaning facility provided

Food Ideniification

Prevention of Food Contamination

T
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals /
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
VA 36. Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
V4 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
J 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
46. Toilet Facilities; properly constructed, supplied, and clean

39. Utensils, equipment, & linens: properly used, stored,

v dried, & handled’ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by: Print: Phone #/ email:

(signature) n/ /’% Natalee sykes Momsykes03@yahoo.com
Inspected by: Print: Inspector’s Phone #

(signature) MW§ 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 | Papa John's 200 Village Park Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Lacation Temp Ttem/Location Temp Item/Location Temp
2 - WIC 37
2 - String cheese- bottom of prep RIC 37
2 - Philly steak mix-bottom of prep RIC 38
2 - Shredded cheese-top of Prep cooler 37
2 - Diced ham-top of prep cooler 38
2 - Sausage-top of prep cooler 36

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:

7 - Observed dented pizza sauce cans at the seam located by the pizza prep table on the can storage rack. Shall not
use dented cans at the seam.

10 - Tested Quat sanitizer at 300PPM QA in the 3 compartment sink, in compliance.

22 - Obtain current food handler cards for all employees. Shall keep current certifications on site and easily
accessible.

30 - Permit valid until 6/10/2024.

36 - Tested Quat sanitizer at 200PPM QA in the spray bottie, in compliance.

38 - Thawing under refrigeration, in compliance,

42 - Clean Gaskets on the walk in cooler door.

45 - Clean floors underneath and behind storage racks and equipment. Back door does not self close.

47 - Print this report and keep on site.

AdditionalComments:Print this report and keep on site.

Registered Food Service manager Trisston Whitmore Certificate #: Exp. Date: 09/25/2025

Pest Control Company Not Available Service Date:

Service Date:

Grease Trap Service Company Not Available

Received by: Print: Phone #/ email:
(signaturc) A/ Natalee sykes Momsykes03@yahoo.com

Inspected by: Print: Inspector's Phone #
(signature) MJMW§ Kristen Weatherford, RS 817-223-4834

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



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/07/2023 11:54 AM 12:30 PM - 2023-022333
Purpose of Inspection: | | 1-Compliance | ' | 2-Routine | | 3-Fleld Investigation 1 | 4-Visit {  5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Papa John's Li v Number of Violations COS: __0

pa . Gerrett Lindsey . . 97/100
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 No  (circle onc)

Compllance 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 |
OISUE(ENG [EN3| 2O Time and Temperature for Food Safety A OSI=[ENE[ENE[EC 3t
vl; N2 2 (F = degrees Fahrenheit) ;J L e R g Employee Health
v/ 1. Proper cooling time and temperature v/ 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 dischaige 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
v P g P! 4
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 Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v/ - v
& Vegetables
Protection from Contamination 4 18. Toxic substances properly identified, stored and used
7 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
7 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at Z_OQQA ppnv/temperature backflow device
7/ 11. Proper disposition of returned, previously served or Y 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O[I | N|IN|C R O] | N|N|C R
U[N[O]A]O Demonstration of Knowledge/ Personnel U/N|JO|A 2 Foed Temperature Control/ Identification
T 8§ T S
7 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food M (CFM Maintain Product Temperature
p v
v 22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
ping / !
Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v ﬁ:sﬁgﬂf)d ;::iilz?;;ez\gsggl; E;Il\:‘ljlstock tags; parasite | v i l I 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and it bl s A et |
/ HACCP plan; Variance obtained for specialized v/ 3& A“de(:iqtilz:t:dhﬂnd\vush|ng facilities: Accessible and properly
processing methods; manufacturer instructions SUPPHEL, 1
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used’
v foods (Disclosure/Reminder/Buffet ’late)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O[I|N|N|C R OfF | N|N|C R
U|N|O|A|O Prevention of Food Contamination U/N|jO|A]|O Food Identification
a1 S T ]
v/ 34, No Evidence of Insect contamination, rodent/other v 41 .Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
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
/ q asec
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
7 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: % Print: Phone # / email:
(signature) Gerrett Lindsey Riphansolo2015@gmail.com
Inspected by: S Print: Inspector’s Phone #
(signature) Tim FiSh, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Number | NOTED BELOW:

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/07/2023 Papa John's 200 Village Park (7-2014) Suite: Lins China|Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Pepperonis-prep top 38
2 - Diced tomatoes-prep top 38
2 - Crumbled sausage-prep top 37
2 - Meatball-prep bottom 38
2 - Chicken wing-walk in cooler(WIC) 36
2 - Ranch dressing-WIC 36

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

6 - Using time for pizza sauce and squeeze bottle sauces.

29 - Observed QA sanitizer test strips, probe thermometers, and alcohol swabs.
30 - Permit posted and valid through 6/10/24.

33 - 3-compartment sink set up correctly to wash, rinse, and sanitize.

36 - Using Super San spray sanitizer for food contact surfaces.

37 - Keep scoop handles out of food at prep cooler.

42 - Clean shelving at #10 can rack.

47 - Keep printed health inspections on site and available.
AdditionalComments:Print this report and keep it on site.

Registered Food Service manager Gerrett Lindsey Certificate #:

Exp. Date: 09/25/2025

Pest Control Company Willis

Service Date: 09/05/2023

Grease Trap Service Company Southwaste

Service Date: 07/14/2023

Received by: & Print: Phone # / email:

(signature) Gerrett Lindsey Riphansolo2015@gmail.com
Inspected by: s Print: Inspector’s Phone #

(signature) Tim Fish, RS

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



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/10/2023 11:20 AM 12:01 PM - 2022-023851

Purpose of Inspection; | | 1-Compliance - | / | 2-Routine 3-Field Investization ‘deVisit i 5-Other | TOTAL/SCORE |
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 2

v Number of Violations COS: __(

Papa John's Pizza Garrett Lindsey 95/100
Physical Address: City/County: Zip Code: | Phone: | Fotlow-u: ves
76009 000_000 0000 No (circle onc) .

200 Vlllage Park 57 20142 Suite: Lins China Alvarado/Johnson Count

pliance Status: OUT = nox in comyl:amc A
in the OUT box tor cm:h numbered item

R = repeat violation
'Mmk an asterisk * % ° m appmpnmc box t'or R

| Com :liance Status

‘Time and Temperature for Food Safe Ol IRIRICH - - : 7
(F =degrees Fahrepheity ‘) ] }; A0 fA 72 - Emplow& Health
1. Proper cooling time and temperature 7/ 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 cxclusion; 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 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) 1ltcrndtc method proEerlv followed (APPROVED Y N
Ve 6 Time as a Public Health Control; procedures & rewrd‘; iy 0 _ Highly Susceptible Populatins i
: - Appm\'cd Source . v 6. Pasteurized foods used; prohibited food not offered
e Pdsteunzed epgs used W] hen requm.d
7. Food and ice obtained from upproved source; Food in , , . '
v good condition, safe, and unadulterated; parasite , : o Chcmimh
destruction . ‘ V - L
v/ 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Frnts
& Vegetables
Protection from Coufamination ) : v 18 Tmn substances properly identified, stored and used
v 3. Food Separated & protected, prevented during food = , ; - Wﬁterl Plumbing
preparation, storage, display, and tasting : ' '
10. Food contact surfaces and Returnables ; Cleaned and 19, Water from approved source; l’lumbmg, installed; proper
v Sanitized at 300QA ppavtemperature 4 backflow device
/ 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

C 0 c
U o0 Dcmonstrminn of Knowh.dge! Personnel v 0 l’-’nod 'l‘empem(ure Conlmll Ident;ficmion
T s : : HF : s
v 21. Person in charbe present demonsiration of knowledg, 7. Proper coolmg melhod used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v v 28. Proper Date Marking and disposition
- Safe \Yaizr, thardkﬂ‘ping and !'nml l‘ackngc . / 29. Thermomgeters provided, accurate, and calibrated: Chemical/
: . _ Labeling : ‘Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe : ‘ ‘ Permit Requirement, Prerequisite for Operstion
24. Required records available (shellstock tags: parasite an g ccpab b b sy o Ul
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures . e : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ’ e "
v HACCP plan; Variance obtained for speciatized J/ i?l. A‘dequa‘tc handwashing facilities: Accessible and properly
N \ . supplied, used
processing methods; manufacturer instructions
 Consumer. Advisor) : . 32. Food and Non-food Contact surfaces cleanable, properly
2 designed, constructed, and used
/ 26. Postmg 1 of Consumer Ad\'xsones raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided

Ot € S B . 0 © : e
¥ X ;) - Prevention of Food Confumination Ul N A ? _ Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
4 animals v
V4 35. Personal Cleanliness/eating, drinking or tobacco use : : ; Physieal Facilities
Va 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 3‘3 Approv;d thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
V | Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
?9 Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
V4 quip properly 4 p p
dried, & handled’ In use utensils; properly used
v 40‘.iSingile-scrvicc & single-use articles; properly stored 1 47. Other Violations /
and use
Received by: Print: Phone #/ email:
(signature) w Garrett Lindsey Gslpappajohns@gmail.com
Inspected by: Print: Inspector’s Phone #
sp M P
(signature) Eldho Babu, RS

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



Retail F~d Establishment Inspection Report

License/Permit #

Time out:

02:25 PM

1 [ I-Compliance ] / |

Date:
09/01/2022
Purpose of Inspection:
Establishment Name:
Papa John's Pizza

Contact/Owner Na
Annette Vanwinkle

TMS Project # Page 1 of 2

_2022-023851

gation TOTAL/SCORE

'o
0

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

96/100

‘ City/County:
Alvarado/Johnson Coun

Physical Address:
200 Village Park (7—2014) Suite' Lins China

Cnmp nce Status:
Mm*k lhenp o1 rwxe pm f he OLT. bnx fm'eauh numkmd it

' Mairk’/'&chnekmmkma pm

Phone:
000-000-0000

OUT = notin compliance IN in compliance NO = ot observed NA

Follow-up: Yes
No  (circle one)

ol applicable. €O
ia) baxi‘nr[N N(L

Cmnpllnmk Slmls
Ol1IRIN]C Time nnrl Tomperature for Food Safet
;}r! nlofalo e :;?’gmm Fabrenhel Y Employce Health \
/ 1. Proper cooling time and temperature 12 Mdm&emem food employeei and (,ondmonal employees
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) ‘ Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v/ l4 Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 7 15. No bare hand contact with ready to eat foads or approved
Hours) dhemdte method properly followed (APPROVED Y N )
i 6. Time as a Public Health Control; procedures & records . Highly Susceptible Papulntions
. ; o Approved Source , '— 4 16. Pasteurized foods used; prohibited food nol offered
: ‘ ; ; Pasteunzed eggs used when reg uired
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite - ; Chcmica!s
destruction ; i
4 8. Food Received at proper temperature 4 7. Fnod addmves, appmved and pmperly qmred Washmg Fruits f‘
& Vegetables
Protection from Confamination v i8. TO’(IC substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food er/ thlbmg
prepuration, storage, display, and tasting .
10, Food contact surfaces and Returmables ; Cleaned and 19. \Vater from dppmved sourcc, Plumbm&, mstdlled proper
v Sanitized at 300QA ppm/temperature v backflow device
v/ I'1. Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned dlSpOSnl

spiiNiNer . o o ‘
;{ Nioja ;) Démonsmuion of Knowledge/ Personnel ;‘J Comroli ldnnﬁﬂcaﬁnn ~
v/ ‘ 21 Person in charge presem, demonstrahon of knowledge, 27. Proper cooling method used; Equnpmem Adequatc to
and perform duties/ Certified Pood, Manager (CFM) v Maintain Product Temperuture
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
: : Safe Water, Recordkeeping a‘nd‘?bod?a’cknge v 29. Thermometers provided, accurate, and calibrated; Chemmical/
Labelin Thermal test strips
v 23. Hot and Cold Water available; adequatc pressure, safe Permit Requirement, Prereguisite for Operation
24, Required records available (shellstock tags; parasite " " N \ " .
v i destructnon), Packaged Food labeled v 30. Food Establishment Per@xt (Cwirent & Valid)
o _Conformance with Approved Procetlures _ Utensils, Equipment, and Yending
25. Compliance with Variance, Specialized Process, and '
/ HACCP plan; Variance obfained for specialized 4 g'j f}l(iqu:;'lst:dhdnd\\ ashing facilities: Accessible and properly
processing methods; manufacturer instructions PP
Consumer Adviory , v 32. Food and Nen-food Contact surfaces cleanable, properly
. . . ‘ designed, wnstruuted and used
|26, Posting of Consumer Advisories; raw or under cooked 33. War g Facilities; installed i, used!
v/ foods (stclusure/Remmder/Buﬂel Plate)/ Allergen Label v Service sink or curb c!e.mlng facilit pmvndt.d
A actlity
31 N £ inte : = -
}rz Ntola g Prevmtinn oﬂ?uod Comminmun A ;) _ Food Identification
/ 34 No Evidence of Tnsect commnmatmn rodent/other 7 ‘ 41.0riginal cont:xinerylabeling (Bﬁlk Fond)
animals
7 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v/ 32, Non-F. ood Contact surfaces clean
7 37. Envirc | contamination 7/ 43. Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method v 44. Gurbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils. / 45. Physical facilities installed, maintained, and clean
7 '49 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; proj erly stored 47. Other Violations
v P 1
and used
Received by: Print: Phone # / email:
{signature) Annette Vanwinkle Annette5560@yahoo.com
Inspected by: Print: Inspector’s Phone #
(signature) M 'é; Kassandra Lamb, RS

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



Date:
09/13/2021

Purpose of Inst

£0]
Establishment Name:

Time out:

01:54 PM
oo T 1

Time in:
01:14 PM

tion: |

Contact/Owner Name:

TMS Project # Page 1 of 2

202 1 -019273

* hnmher of Repcnt Violatim t_0
1]

200 Village Park (

0

- ~ Complia
Murk the appropriate poin

Compliance Stams |

1 N T
N Alo|
e
v

7—2014) Suite: Lins China Alvarado/Johnson Coun

Timeand ’!‘ﬁmp rature for Food Snfe;tp
(E= degrees Fahrenhei)

1. Proper cooling time and temperature

Papa John's Pizza Alexis Ortiz v Number of Violations COS: 91/100
Physical Address: | City/County: | Zip Code: | Phone: | Foltow-up: Yes
76009 000-000-0000 No_ (circle one)

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

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

v 2. Proper Cold Holding temiperature(41°F/ 45°F) /
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 pxoperly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 13. No bare hand contact with ready to eat foods or approved
Hours) dltemale method roelly followed (APPROVED Y N
v 6 rnme asal’ubhc Health Contr l pr ced s & record . - .
i - ' . Appro - 16. Pds(euuzed f'oods used prohibited food not offered
. , . . ; . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in - -
Ve good condition, safe, and unadulterated; parasite .
destruction - , - ;
v/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits

& Vegetables

__ Prowction from Contamination
9. Food Separated & protected, prevented during food

v preparation, storage, display, and tasting
v 10. Food contact surfaces and Returnables ; Cleaned and
Sanitized at 200

ppw/temperature

18. Toxic substances properly identified, stored and used

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

1 1. Proper disposition of returned, previously served or
reconditioned

- Demansh—n on of K

2‘1 l’emon in charge presem demonslranon of knowledge,
and perform duties/ Certified Food M (CEM)

7. Proper cooling method used; \Eqmpmeym Adequate to '

20. Approved Sewage/Wastewater Disposal System, proper
posal

Maintain Product Temperature

22, Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Snfe ‘Water, Recordkeeping and F‘naﬂ ?ncknga '
~_ Labeling _

23, Hot and Cold Water available; adequate pressure, sate

24, Required records available (shellstock tags; parasite
destruction); Packaged Food labeled
Conformance with Approved Proeedures
25. Compliance with Variance, Specialized Pracess, and
HACCP plan; Variance obtained for specialized
processing methods; manufacturer instructions

NSNS

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

l’erm}t Rﬁquimmmt, Prerequisite f

_ Utensils, Equipment, and Vending

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

(-onsu mer Advimry

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

36 Postmg of Consumer Advxsonev. 'r\w or under cooked
inder/Buffet Plate)/ Allergen Label

menﬂun of anﬂ Cnnzuminaﬁpn

34. No !:Vldence of Insecl contanunation, rodem/other
animals

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

'4I.Original container labeling (Bulk Food) »

_ Phv: acllitles

v 35. Personal Cleanliness/eating, drinking or tobacco use ,
V4 36. Wiping Cloths; pmperly used and stored v 42. Non-Food Contact surfaces clean
37. Environmental cc tion 43. Adequate ventilation and lighting; designated areas used
' v q g
/ 38 Approved thawmg method / 44. Garbage and Refuse properly disposed; facilities maintained
- : Proper Use of Utensils - 1 45, Physical facilities installed, maintained, and clean
1 - 39 gt::g?shlls, delqz;pllmnt & !mell\s. properlly usel;l stored / 46. Toilet Facilities; properly comstructed, supplied, and clean
ric andled/ In use utensils; properly use
40. Single-service & single-use articles; properly stored 47. Other Violations
4 e g P 1
and use:
Received by: Print: Phone #/ email:
(signature) C:é Alexis Ortiz Ortiz.alexis0115@gmail.com
Inspected by: \/ Print: Inspector’s Phone #
(signature) ~ W > Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Rc#‘ul Food Establishment Inspection Repnrt

‘»

3

Bureau Veritas North America, Inc.

Time out:

Time in:

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

1. Proper cooling time and temperature

{

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

Risk Category | Page {’ of *QS
YT

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

3. Proper Hot Holding temperature(135°F)

4. Proper cooking time and temperature

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

eyes, nose, and mouth
o reventing Contamination by Hands
14 Hands cleaned and properly washed/ Gloves used properly

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

altemate method roerly followed (APPROVED Y N )

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

_ Highly Susceptible Populations

6. Tlme asa Pubhc Health Control; Erocedures & records
" V 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

16. Pasteunzed foods used; prohibited food not offered

Pasteurized eg;

s used when required

 Chemicals

17. Food additives; approved and properly storedi Washing Fruits
& Vepgetables

Protection from Contamination

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

)P

18. Toxic substances roperly identified, stored and used
' ater/ Plumbmg

19. Water from anproved source; Plumbing installed; proper

D - kégjood contact surfaces and Returnables ; Cleaned and

N ’ itized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

OfI I NINIC
U|jNj]O]A]O on edge/ Personnel e Con ol/ Iden lfxcatmn
b S |~ - . -
» , 21. Person in charge present demonstratxon of knowledge, ) 27 Proper coolmg method used Equ1pment Adequate to
: {_and perform duties/ Certified Food Manager (CFM) ) |-Maintain Product Temperature
e 22 Food Handler/ no unauthorized persons/ personnel 1 /I 28)Proper Date Marking and disposition -

i gkyand Food ?ackage

Safe Water, Recordke

ater available; adequate pressure, safe

P/ 24. Reqdired¥Ecords available (shellstock tags; parasite
destruction); Packaged Food labeled

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

30. Food Establishment Permit (Current & Valid)

%

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

Permlt Reqmremenf, Prereqmsrte for Operation

_ Utensils, Equipment, and Vending

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

i . - r; ConsumerAdnsoxy

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

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

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

35, Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

41.0riginal container labeling (Bulk Food)

. _ Physical Facilities
42. Non Food Contact surfaces clean

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38. Ap roved thawing method

, _ Proper Use of Utensils -
39 Utensﬂs equxpment & linens; properly used, stored
dried, & handled/ In use utensils; properly used

44, Garbage and Refuse properly disposed; facilities maintained

45, Physical facilities installed, maintained, and clean

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

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

47. Other Violations

Receivedrb.y:; \ ok — Prinf o C o .| Title: Person In Chargel Owner
(signature) ;\ N i - i \M\,Q Uf)x((,\,\}\ </
Inspected b, Prit 1

| oy ™) S NV W Sy

e



"f;?t@i\l Food Establishment Inspection Repgrt

Bureau Veritas North America, Inc.

| 3-Field Investigation i

Date: . | Timein: Time out: License/Permit # Est. Type Risk Category Page _ of ___ |
G99, 30 |
Purpose of Inspection: | | 1-Compliance 11 2-Routine | f4-visit | 1 5.0ther | TOTAL/SCORE

Contact/Owner Name:

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

EstaBlishment N, :
ANA @/d/n/ﬁ
Physicl Add[ >

jidt//iount%m@ %Cede:

Phone:

Folliow-up: Yes
No

(circle one)

2

tus: - Owt = not in compliance
Mark_the appropriate points in'the QUT box for each numbered it

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

em

R = repeat violation
Mark an_asterisk * % * in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action riot to exceed 3 days
Compliance Status | Compliance Status |
OLTININTC Time and Temperature for Food Safe R OFLENENTC R
IT) NioOfA ;) (F = degrees Fahrenheit) ty ;1 NJOfaA g Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
// 2. Proper Cold Holding temperature(4 1 °F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) /V Preventing Contamination by Hands
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 )
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
good condition, safe, and unadulterated;
destruction

source; Food in
parasite

Chemicals

8. Food Received at proper temperature

& Vegetables

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

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

Water/ Plumbing

10. Food contact surfaces and Returnabl
Sanitized at

piy/Temperature @

es ,Clganed and
backflow device

19. Water from approved source; Plumbing installed; proper

reconditioned

Demonstration of Knowledge/

L 1. Proper disposition'of returned, previously served or

sal

Personnel

=S
z
" o
e
won

20. Approved Sewage/Wastewater Disposal System, proper

Food Temperature Control/ Identification

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

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

22. Food Handler/ no unauthorized persons/ personnel

28

ing and disposition

Labeling

Safe Water, Recordkeeping and Food Package

Ovided, wccurate, and calibrated; Chemical/

Pry L
l"29(Thermometers ;—% y
1/ Ther '

AN

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. Foed Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

HACCP plan; Variance obtained for spe

25. Compliance with Variance, Specialized Process, and

processing methods; manufacturer instructions

cialized supplied, used

3 1. Adequate handwashing facilities: Accessible and properly

Consumer Advisory

32. Food and Non-food Contact surfaces cleanable, properly
1% designed, constructed, and used

foods (Disclosure/Reminder/Buffet Pl
__Core Items (1 Poin lo

26. Posting of Consumer Advisories; raw or under cooked
ate)/ Allergen Label

Prevention of Food Contamination

woa

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

Food Identification

animals

/" 34. No Bvidence of Insect contamination, rodent/other

41.Original container labeling (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 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,
dried, & handled/ In use utensils; properly used

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

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

properly stored

47. Other Violations

o Trssion ()lbwiird

Title: Person In Charge/ Owner

P?‘J"/ §54 ;/;Mmz/ Eg

Business Email:

//



Retail Food Establishment Inspection Report

o Ve

3ureau Veritas North America, Inc.

]@e \,-( 2 NTime in: Time out: P Llcensemgrﬁ t\ _ \\ L"l Est. Type Risk Category Page ,_i of

Purpose of Inspection: ~§ ___ || 1-Compliance - \/ | 2-Routine I 3-Field Investlgatlon I Ba-visit© ] | 5-Other . | TOTAL/SCORE
Establishmy Contact/Owner Name % Number of Repeat Violations: ____
I>a iO e )} \(\\ ﬂ 6 v Number of Violations COS: q
Physi ddres (O ( Zip Code: | Phone: Follow-up: Yes
SEHRE0GE. ﬁd (A No (il ne) t

ComphanceS‘atuy Out not-in comphance IN = in compliance "NO = not observed ' NA'= not applicable COS= correcled onsite R = repeat violation’
Mark the appropriate points in the QUT box for each numbered item - Mark ‘¥ a checkmark in appropriate box for IN, NO, NA, COS Mark an astensk * in appropriate box for. R

Py

: Priority Items (3 Points) violations Require Immediate Con‘ectwe Action not fo exceed 3 days
Compliance Status | Compllance Status | St ;
opLN c Time and Temperature for Food Safety - R 0 NN} C R
,Irj N O } 'g (F = degrees Fahrenheit) : : ; ITJ N [0 ‘A §’ ' Employee Health :
\y 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

v eyes, nose, and mouth

/) 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands

iy 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 \/ 1 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y N_ )
4 6. Time as a Public Health Control; procedures & records A : - Highly Susceptible Populations
bed 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

\/ i & Vegetables
3 Protection from Contamination N/ 18 Toxnc substances properly identified, stored and used
9. Food Separated & protected, prevented during food : : : Water/ Plumblng
preparation, storage, display, and tasting : ;
10. Food co [;:}\ Is\?f\ ces and Remmabie%;ﬁmrgd and \/ : 19. Water from approved source; Plumbing installed; proper
] Sanitized at ppm/temperaturef |’ : backflow device
\/ 11. Proper disposition of returned, previotsly served or 20 Approved Sewage/Wastewater Disposal System, proper

reconditioned al

I : ‘ o] N c : e :
UI'N / O}AlQ Demonstration of Knowledge/ Personnel u O Al O Food Temperature Control/ Identification
S T S : :
\/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
P apd-perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
Y 22. Bbod Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
et ! 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 ‘ (o : /’“\] Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite .
destruction); Packaged Food labeled (%\ (30 '0od Establishment Permit (Current & Valid)
v

Conformance with Approved Procedures Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and

HACCP plan; Variance obtained for specialized

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

designed, constructed, and used

33, Warewashing Facilities; installed, maintained, used/

Service smk or curb cleaning facility provided

ection Whtchever Comes First

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

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

Core Items (1 Point) Violations Require Corrective Action Not fo Exce

Ol LN N|] C R ol I'] N[ N]C : R
}rj N /’0 A g Prevention of Food Contamination : ITI Nl O|A g Food Identiﬁcation
4
~ 34. No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
M animals
| ) /% 35, Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
Jl —1736. Wiping Cloths; properly used and stored V) 42-Non-Food Contact surfaces clean
A/ 37. Environmental contamination 1Y {43, Adequate ventilation and lighting; designated areas used
N 38. Approved thawing method Y 74, Garbage and Refuse properly disposed; facilities maintained
; Proper Use of Utensils o/ 45. Physical facilities installed, maintained, and clean -
) J 39 Utensils, equipment, & linens; properly used, stored, J 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
N 40. Single-service & single-use articles; properly stored 47. Other Violations

::,zz:::;‘; e P‘f“ler‘iss%m Ly ] T GO
ﬂ/l/\/f i W\@% ") MWJM)\/W/%%@% e




Keigu rooa nstapusnment 1aspecuon l(t:p()l‘ L

\Jureau Veritas North America, Im n?() q Ol 4 %%7

J0B

h&D Time in: ‘ 7 L’) Time out:

/

License/Permit #

Est. Type Risk Category

Page [ _ od_

Purpose

of Inspection: | | 1-Compliance . | V | - 2-Routine

| ___} 3-Field Investigation

§ 14-Visit = f I~ 5-Other

Popadohng

Name:

Contact/O\wanl{qa

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

s

WAl AAC%\PK

ElValralale

al

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

Compllance Stat

“Out=not in comphance IN = in compliance NO not observed . NA = not applicable  COS = corrected on'site -
Mark *¥* a checkmark in appropnate box for IN, NO, NA, COS

R =repeat violation

Priority Items (3 Pomts) wolatwns Require Immediate Corrective Action-not to exceed 3 days

Compli Status ] Compliance Status |
O 14 N .NJ.C Time and Temperature for Food Safety R 0 N|NpC '
: g Njpopa g (F = degrees Fahrenheit) § ; 912 g [ Employee Health

1. Proper cooling time and temperature

20

Management, food employees and conditional employees;
wledge, 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

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

I S

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

NARANRS ?~»

15. No bare hand contact with ready to eat foods or approved
altemate method properly followed (APPROVED Y__ N )

6. Time as a Public Health Control; procedures & records

Highly Susceptible Populations

Approved Source

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

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

Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

<<

18. Toxic substances properly identified, stored and used

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

Water/ Plumbing

<LKl KK

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

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

11. Proper disposition of returned, previously served or
reconditioned

iority Foundation Items (2 Points) violations !

NN

20. Approved Sewage/Wastewater Disposal System, proper
disposal

foods (Dlsc]osure/Renunder/Buffet Plate)/ Allergen Label

oint) V’olatwns Require Corrective Action )

O[T N|N|C ~ TTN|N[C : -
U{ N1 O] A]O Demonstration of Knowledge/ Personnel U NI O] A} O Food Temperature Control/ Identification
/T S . . T S : :
- 21. Person in charge present, demonstration of knowledge, v/ 1/ 27. Proper cooling method used; Equipment Adequate to
perform duties/ Certified Food Manager (CEM) Maintain Product Temperature
i ' 22. Food Handler/ no unauthorized persons/ personnel \/ Vv 28. Proper Date Marking and disposition
-7V P~ 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 N ; Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ' :/F\ . R .
V) 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 : . o R
i HACCP plan; Variance obtained for specialized Vi 31. Afiequate handwashing facilities: Accessible and properly
v/ processing methods; manufacturer instructions ‘ supplied, used
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
y 26. Posting of Consumer Advisories; raw or under cooked Vv 33. Warewashing Facilities; installed, maintained, used/

1ce sink or curb cleamng facxht

0 NiNj C 1
¥ N].0}A g Prevention of Food Contamination N Food Identiﬁcaﬁon
) 34. No Evidence of Insect contamination, rodent/other 4 41.0riginal container labeling (Bulk Food)
v animals
V4L 35. Personal Cleanliness/eating, drinking or tobacco use e Physical Facilities
Vv 36. Wiping Cloths; properly used and stored |4 42. Non-Food Contact surfaces clean
Vv ] 37. Environmental contamination V| 43. Adequate ventilation and lighting; designated areas used
vV 38. Approved thawing method V/ 44, Garbage and Refuse properly disposed; facilities maintained
L Proper Use of Utensils P 45. Physical facilities installed, maintained, and clean
,‘/‘ 39. Utensﬂs equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
| dried, & handled/ In use utensils; properly used P
. ‘/ 40. Single-service & single-use articles; properly stored tﬁ)ther Violations
b and uged =
Received by: Print: 4 . P e Title: Person In Charge/ Owner
(signature) /m 0}75(/0%// L C lg\« (;\(3 D Z,O\Y() ~ 2‘
Inspected B{g) Print:);_l .. i W - Bysiness Email:
e b AN LN iz My’
Form EH-06 {Revised 09}2015) O !

TOTAL/SCORE

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




Retail Food Establishment lnspection Report
TN TN N
sureau Veritas North Amernca, L0

3 N
t Tinje4in’ Time out: License/Permit # Est. Type Risk Category Page __Lof
@Ro)ig. | Tl - ANAQURST o

Purpose of Inspection: J " 1-Compliance {1/ 2-Routine | "} 3-Field Investigation T 4-visit -~ § ] 5-Other | TOTAL/SCORE
Establis : { Contact/Owner Name: * Number of Repeat Violations: ___
m \ ) 0 h n i v" Number of Violations COS:
hadred : !Qgi@ & T ZIQ
Physical JAddreXs: - ity/C 9 Zip Code: Phone: Follow-up: Yes
(9 \}“, y m ’ P No (circle one)

- Compliance Status: - Out’= not in compliance - IN = in compliance . 'NO.=not observed NA = not applicable. .COS = con’ected onsite - 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 | . ‘ ' Compha e Status | .
Of T NI NJ.C Time and Temperature for Food Safety Rl NiN|C ‘ R
R B (F = degees Fahrenheit) g N /0 AL Employee Health
1. Proper cooling time and temperature V 12. Management, food employees and conditional employees;
/ knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) \/ 13. Proper use of restriction and exclusion; No discharge from
. eyes, nose, and _mouth
W/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4 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__ )
V] 6. Time as a Public Health Control; procedures & records : " Highly Susceptible Populations
. "Approved Source 16. Pasteurized foods used; prohibited food not offered
: ' A Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in < : o
Ny good condition, safe, and unadulterated; parasite ' Chemicals
destruction 4 :
/ 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
v & 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 contﬂtﬁes and Retumnabl eaned and / 19. Water from approved source; Plumbing installed; proper
\ Sanitized at ppm/temperatur fﬂ / ,/ backflow device
11. Proper disposition of returned, previously served or (V4 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

oz
woall

C : : 3 : —
N//g Al O ~ Demonstration of Knowledge/ Personnel - U Food Temperature Control/ Identification
8 : T i

A
7 [4 ! 21. zerson in charge present, demonstration of knowledge,
erform duties/ Certified Food Manager (CFM)
7 [ 22. Fpod Handler/ no unauthorized persons/ personnel
/ 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, safeﬁ‘b 5 " Permit Requirement, Prerequisite for Operation

v
i‘; ?:3;’(‘;‘;‘1 I‘,Z‘;‘;(T;g";ggglg l(;ll‘zgs“":k tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures
25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
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/
Servxce sink or curb cleaning facility provided

ic everfomes First

27. Proper cooling method used; Equipment Adequate to
Maintain Product Temperature
28. Proper Date Marking and disposition

;Qﬁ;}cc
NN

Utensils, Equipment, and Vending

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

NI

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

~Core Items (1 Point) Violations Require Corrective

Action Not

(4] Nj:Nj] C : : R o'TI"N| NJ'C ; N R
ITJ N ;) A g Prevention of Food Contamination g Niol| A g ‘Food Identification
/ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
U : animals /
e 35, Personal Cleanliness/eating, drinking or tobacco use /[ ‘Physical Facilities
P 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
L. 37. Environmental contamination Jy 43, Adequate ventilation and lighting; designated areas used
J 38. Approved thawing method M 44, Garbage and Refuse properly disposed; facilities maintained
SN Proper Use of Utensils Vi 45, Physical facilities installed, maintained, and clean
\ / \Zgzltensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
ted, & handled/ In use utensils; properly used z
K 40 Smgle-servxce & single-use articles; properly stored 47. Other Violations
used
Received by: ‘hj { A Print: / (4 Title: Person In Charge/ Owner
(signature) [/1 (/(f'ﬂ [ /\ k’M M

Form EH-06 (Revised 09-2015)

gggf:«ﬁ::)d by: / ,{)A M/mWf ‘f)‘ﬁﬂ%ﬂ ﬁa A/W Fkglxsiness Email:



. Rte;all Food Establishment Inspection B»e?ort Q/\)
yeﬁu Veritas North America, Inc. D

License/Permit #

AW ™
5,55 G

Purpose of Inspection: 1} 1-Compliance \ /1
X/

Estalflishnfent. Naml O( Ii .
e NN\ doT Do

Compliance Status: Onu not mcom;hance IN = in compliance - NO = not observed - 'NA = not applicable . COS = corrected on'site R = repeat violation

Mark the appropriate points in the QUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk * * *in appropriate box for R
~Priority lems (3 Points) violations Re '

Est. Type Risk Category Page  of

TOTAL/SCORE

v

2-Routine = |
Sogrtact/Owner Name:

}_3-Field Investigation i [ 4-Visit I 5-Other
% Number of Repeat Violations:
v" Number of Violations COS:

Follow-up: Yes
No (circle one)

Zip Code: | Phone:

]

wire Immediate Corrective Action not to exceed 3 days

Compli Status Compliance Status |
o1} NINJC Time and Temperature for Food Safety R Ol 1T N|I'N|C .
¥ N oA S (F = degrees Fahrenheit) 'lrj N1O}A ;? Employee Health

\

1. Proper cooling time and temperature

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

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

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

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

Chemicals

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
preparation, stora displyy™ i

Water/ Plumbing

10. Food cor
Sanitized 2

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

- oo
(=34
»Z

wonl

11. Proper disposition of returned, previously served or
reconditioned

Demonstration of Kuowledge/ Personnel

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identification

non

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

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

22, Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

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

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

Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

31. Adequdte hapdwashing facilities: Accessible and properly
supplied, lsed

Consumer Advisory

32. Food H.Nﬁ ~food Contact surfaces cleanable, properly
designed, constructed, and used

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

N
A

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

Inspected by
(signature)

A
T

Prm\%///\éf? ’(%V‘ “\‘Z

Ol 1N C 0]
g NjO| A ;) Prevention of Food Contamination ¥ N| O g Food Identification
‘ 34. No Evidence of Insect contamination, rodent/other \ 41.Original container labeling (Bulk Food)
animals
| 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
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 B 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 I
Received by: \ Prmt' Title: Person In Charge/ Owner
(signature) o _§ \ ,\ { A

\

71\u/m ks Einan

Form EH-06 Re(/lse()\ ;
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Retall Food Establishment Inspection Report

o 7

P

sureau Veritas North America, Ix

Time out:

4

PRI

License/Permit 80\ g (B [6 KS

1 et
Est. Type Risk Category Page _L of &

Purpose of Inspection: ~ {____I 1-Compliance

f\/ 1" 2.Routine = §

{ “3-Field Investigation

I ba-visit ] | 5-Other

Estabnshmentblameo 0l (\ mﬂ | 5

Contact/Owner Name:

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

i nt;

Physical Addr&s. \ 4 DO \ri\ \

Lae -

e 0,

Eip Code:

Phone:

Follow-up: Yes
No (circle one)

43

ComphanceStatus' Out=no

Mark the aEEroEnate Eomts in the ouT box for each numbered ftem o

i com) hance IN =in comphance NO = not observed NA=not applicable cos= con‘ected onsite
Mark *¥* a checkmark in appropriate box for IN, NO, NA, COS

Prmrlty Items (3 Pomts) violations Re uire Immediate Corrective Action 110t 10 ex exceed 3 days

R= repeat violation

TOTAL/SCORE

Mark an astensk *2in appmpnate box for R

Compliance Status | Compllance Status
Of Ly NpNj € Time and Temperature for Food Safety R OLI-f N Ni.C ;
g Nio ; g (F = degrees Fahrenheit) ¥ N } 4 (S) : : Employ ee Health
v/ 1. Proper cooling time and temperature V. ¢ 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) - Preventing Contamination by Hands
v 4. Proper cooking time and temperature S 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__ )
A 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source R 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
- 7. Food and ice obtained from approved source; Food in : -
v d good condition, safe, and unadulterated; parasite Chemicals
destruction
i 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
“2| L& Yegetables
) Protection from Contamination ) ¢k 18. Tpxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food ‘Water/ Plumbing
preparation, storage, display, and tasting A ;
u L~ 10. Food con(t%rfa)ces and Returnabl mand // : 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/tempemtv.n‘e‘zB backflow device

<

11. Proper disposition of returned, previously served or
reconditioned

[¢
N

20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

ST TN~ T T : : \ TTN|N[C] :

U Nl O]JAJO Demonstration of Knowledge/ Personnel UI'Nj 0] Al O Food Temperature Control/ Identification

T 5 T , ps ;

. Vv 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) Vi A Maintain Product Temperature
22 Food Handler/ no unauthorized persons/ personnel pd 28. Proper Date Marking and disposition
" Safe Water, Recordkeeping and Food Package bl Vi 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling 1 1 Thermal test strips
v
v 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

HACCP plan; Variance obtained for specialized
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