Texas Department of State Health Services

Retail Food Establishment Inspection Report 3
Date:2025-09-03 Time in: Time out: License/Permit # T™S P025-021815 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: |1
Subway Number of Violations COS: 0 <7
Physical Address: City/County: Zip Code: Phone: Follow-up:
310 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: . Out =not incompliance  IN =incompliance. 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
i
Compliance Status Complianc.z-S-tatus = E ;-
o L} N| N{ C Time and Temperature for Food Safety | R O LIN| NI C R
"i" Nj o] A g ‘ (E = degrecs Fahranheit) ‘ }rl Nl o] A ;) 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 in 2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records I
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 3-0UT 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: I Print: Title: Person In Charge/ Owner
(signaM Mackenzie Jenkins Sandwich artist shift lead
Inspected by: Print: Business Email:
(signature) [Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

[VERITAS]

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

Prevention of Food Contamination

O] I 'N|'N]:C 1 \N N
Ul N| o] Aj O Demonstration of Knowledge/ Nl ol A Food Temperature Control/ Identification
T 5 Personnel
2-OUT 21. Person in charge present, demonstration of Yes IN 27. Proper cooling method used, Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
2-QUT 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package 2-0UT 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; 2-0UT . . .
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 ks o ]
Process, and HACCP plan; Variance obtained for 31. Adequate h;md\\ asl(limg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Food Identification

41.Original container labeling (Bulk Food)

1-OUT 34. No Evidence of Insect contamination, IN
rodent/other animals
IN 35, Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils 1-0UT 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
(sigllatM Mackenzie Jenkins Sandwich artist shift lead
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)
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Texas Department of State Health Services

Retail Food Establishment Inspection Report

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:
21 Shall obtain food manager certification and post in view of public . Shall correct within 14days . Repeat
22 Food handler certifications shall be easily accessible. Shall obtain food handler certifications for all employees.shall correct within 14days.
45 Shall clean debris build up under and behind equipment /storage racks and WIC.
29 [nternal thermometer shall be inside all cold units.
30 Permit posted expired 8/1/2925. Shall obtain current permit and post in view of public
3 Meatballs 138degreesk in compliance.
2 Cold hold food items below 41degrees, in compliance.
20 Shall keep most current grease trap clean out report easily accessible.
Sanitizer bucket tested 300ppmga and 3-comp sink sanitizer 400ppmqa, in compliance
Samples: No I# Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature)
Mackenzie Jenkins Sandwich artist shift lead
Inspected by: Print: Kristen WEATHERFORD

(signature)

POk IUHAZA LS

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/03/2025 02:33 PM 03:01 PM - 2024-027008
Purpose of Inspection: | | 1-Compliance | ~ | 2-Routine | | 3-Field Investigation | 14-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1
Subwa Holley Myrow v" Number of Violations COS: __ 0

e : vy : — 92/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
310 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compliance Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not

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

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

applicable COS = corrected onsite R = repeat violation

Mark an asterisk * % ' in appropriate box for R

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

Compliance Status_| Compliance Status |
OIFTSENENGC Time and Temperature for Food Safety R Ol L I'N1 N C ? !
!}l o4 = ;) (F = degrees Fahrenheit) l: e ? Employse 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 discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
V4 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 | | ’ v/ | 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received al proper temperature 7 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 300QA ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned 3 disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N| N R o1 N[N|C R
llJ N|O| A (s) Demonstration of Knowledge/ Personnel }I N|[O]| A :) Food Temperature Control/ Identification
2 21. Person in charge present, demonstration of knowledge, J/ 27. Proper cooling method used; Equipment Adequate to
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
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v i:‘ﬂkr:?(llt:)d ;,t:irddgizv:::g]ﬁl g::l;:‘ljlslock tags; parasile | v | l ’ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
p/ H co Wi artance. S ~1ali7e. ) TN
v lzlsAtzlll’“;"olllj:?L '{/‘l\r:tll;gv;l;lt;ltr:;;c: [;Ztls‘[i:i:jlfzrx(iicess d 4 %l. Afleqllu}c handwashing facilities: Accessible and properly
i X o e supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o)1 N|N| C R ot N|N|C R
U|N|O| A 2 Prevention of Food Contamination 1IJ N[O| A g Food Identification

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

N

41.0riginal container labeling (Bulk Food)

35. Personal Cleanliness/eating, drinking or tobacco use

Physical Facilitics

42. Non-Food Contact surfaces clean

SN KNS

/ 36. Wiping Cloths; properly used and stored v
37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method J 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
v dried, & handled/ In use utensils; properly used v
/ 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: %qu, Print: Phone #/ email:
(signature) H0||ey Myrow holleymyrow2@icloud.com

Inspected by: IP Print:
(signaturc) w "9\9'6 Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/23/2024 12:08 PM 01:14 PM - 2024-027008
Purpose of Inspection: | | 1-Compliance Y/ 1 2-Routine | | 3-FieldInvestigation { [ d-Vigit | ¢ S-Other T TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of Repeat Violations: _0
itzi Number of Violations COS: ___ 0
Subway __| Kylanitzinger | — 97/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
310 Hwy 67 N l Alvarado/Johnson County | 76009 000-000-0000 No_ (eircle one)
Complmnce Status: - OUT = notin compliance - IN = in complinnce - NO = not observed  NA = nolapplicable  COS = corrected o site . R = repeal violation
Mark ‘the appmpnatc points in the OUT box for cach numbered item Mark ‘v ' a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority ltems (3 Points) wzrlalmm Require Immediate Corrective Action not to erreed 3 dayv
Com liance Status Compliance Status :
ort l NIR[C Time and Temperature for Fond Safety R 011 ININ C - R
Sl e [y (1 = degrees Fahrenbeit) UiRroefale Employee Health
/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
7 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
J/ 3. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records . Highly Susceptible Populations
Approved Source J/ 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 E
8. Food Received al proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
B _Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food o : 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 300PPM@emperature v backflow device
/ 11 I’ro.p.er disposition of returned, previously served or v 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

p!'OCeSSlné, methods; manufacturer instructions

vinltopalo Demonstration of Kno‘wleﬂge/ Personnel 1 0 0 _ Foud Temperature Control/ Identification
2 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safc Water, Recordkeeping and Food Packuge v 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prereq“isite for Qperation
24. Required records available (shellstock tags; parasite an . " avcnte Y Vi
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and et b A s ,
V4 HACCP plan; Variance obtained for specialized / 31. Adequate handwashing facilities: Accessible and properly

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
foods (Disclosure/Reminder/Buffet Plate)/ Alergen Label v/

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

C (] :
li? Npola :) Preyvention of Food Contamination u g) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
V4 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
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
v 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles: properly stored / 47. Other Violations
and used
Received by: i’ Print: Phone #/ email:
(signature) Kyla nitzinger. Lydiabug44@gmail.com
Inspected by: M Print: Inspector’s Phone #
(signature) el S Kristen Weatherford, RS 817-223-4834

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

City/State:

License/Permit # | Page 2 of 2

Date: Establishment Name: Physical Address:
09/23/2024 Subway 310 Hwy 67 Alvarado, TX -
’I’EMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - WiC 39
2 - Deli meat-WIC 36
2 - Tomato-WIC 37
2 - Deli meat-prep line 36
2 - Tomato-prep line 37
2 - Cooked chicken -prep line 36
3 - Meatballs-warmer 158
3 - Soup-warmer 168

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

10 - Sanitizer tested 300PPMQA, in compliance.
19 - Note: missing air gaps at plumbing lines.
30 - Note: post current permit.Expired 8/2024
38 - Thawing under refrigeration, in Compliance.
45 - Observed moisture build up on the bottom on the outer area of the walk in freezer.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Not available

Certificate #:

Exp. Date:

Pest Control Company Orkin

Service Date: 08/07/2024

Grease Trap Service Company Not Available

Service Date:

Received by: Print: Phone # / email:

(signature) Kyla nitzinger Lydiabug44@gmail.com
Inspected by: M Print: Inspector’s Phone #

(signature) W S Kristen Weatherford, RS 817-223-4834

Form EH-06 {Revised 039-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

License/Permit #

Time out:
10:00 AM

Time in:
09:14 AM

Date:
04/30/2024

TMS Project # Page 1 of 2
_ 2023-0334

* Nuner‘of epeat Violn ons:

0

' Establishment Name: Con(aci/Owner Name: z 0
Subwa Kvla Nitzinger Number of Violations COS: __ 0 _
= LB 9 : ~ : 93/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
310 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No_(circle one)

7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite
destruction
8. Food Received at proper temperature

v/ L. Proper cooling time and temperature v/ 12. Management, fo_oc‘i Fr‘nployecs and fonditionul employees;
knowledge, responsibilities, and reporting
4 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) - , . ‘ont 4 Ha .
/ 4. Proper cooking time and temperature V4 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 )
d 6. Ti Ith Control;

h 0
16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required

d a g Fruits

& Vegelab]es

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

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

18. Toxic substances properly identified, stored and used

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

11. Proper disposition of returned, previously served or
reconditioned

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

20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

SIS

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

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

]

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

l ... 30. Food Establishment Permit (Current & Valid) .
’ - ﬂg V “

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

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

25. Compliance with Variance, Specialized Process, and
v HACCP plan; Variance obtained for specialized v
i ds facturer instructions _
26. Posting of Consumer Advisories; raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4

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

34, No Evidence of Insect contamination, rodent/other
animals
35. Personal Cleanliness/eating, drinking or tobacco use .
36. Wiping Cloths; properly used and stored v
37, Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
i ope ensils / 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
v/ 40. Single-service & single-use articles; properly stored v 47, Other Violations
and used
Received by: Print: Phone #/ email:
(signature) "M Kyla Nitzinger Beenatco@yahoo.com
Inspected by: g Print: Inspector’s Phone #
Gignature) - 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
04/30/2024 Subway 310 Hwy 67 Alvarado, TX -
- TEMPERATURE OBSERVATIONS ‘ -
Item/Location Temp Item/Location Temp Item/Location Temp
2-WIC 38
2 - Cooked chicken-WIC 38
2 - Pepperoni-WIC 38
2 - Sliced tomato-prep cooler 38
> - Shredded cheese-prep cooler 38
3 - Meatballs-warmer 141

- OBSERY ATIONS AND CORRECTIVE ACTIONS |
ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE, YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

10 - Clean and sanitize soda nozzles. Observed pink residue adhered to the inside surfaces of the self service soda
nozzles.

21 - Certified food manager not on site. Certified food manager certification not available.

30 - Permit valid until 08/01/2024.

32 - Shelving under prep table where trays are stored is not smooth, non absorbent and easily cleanable.

33 - Quat sanitizer tested 300PPM QA, in compliance.

36 - Sanitizer bucket tested 300PPM QA, in compliance.

Spray bottle tested 100PPM CL, in compliance.

AdditionalComments:Print this report and keep on site.

Registered Food Service manager Certificate #: Exp. Date:
Pest Control Company Not Available Service Date:
Grease Trap Service Company Not Available Service Date:

Received by: Print: Phone # / email:

(signature) WMM Kyla Nitzinger Beenatco@yahoo.com
llyspected by: M\W{/Lg Print: Inspector’s Phone #

{signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015) P 5 of 2
age 20




Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2
2023 022334

License/Permit #

Time out:
10 32 AM

Date: Tume in:

09/07/2023

atlon S-Other TOTAL/SCORE

T 2-Routine | | 3-Fleld Invest

Establishment Name: T ] Contact/Owner Name: * Numbcr of Repeat Violations: 0
Subwa: Cecil Taylor v Number of Violations COS:. 0
y _ | Tayl . , _ 86/100
Physical Address: City/County; Zip Code: | Phone: Foliow-up: Yes
310 Hwy 67 (7-2014) Suite: Subway Sandwnch Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compll nceStatus: O e lN in mnmlinnoc NO= nat obsewed NA= notapplicsble COS =comrectedonsite  R= repeal viofation

in appropriate box for IN, NO, NA, COS Mark an astemk % ! in appropriate box for R
Points) v) arlans Reqalm Im \ediate Corrective Actlon Hot to exceed 3 day.s

Mark the appropriate points in the OUT

Complance Status | : -
0 NN €] g ol 1 ; = — R
¥ of4A ;2 ‘lrl,ﬂ A_ - Emplnye'eﬂealth :

1. Proper cooling time and tempefature V4 12, Manngemenl food employees and conditional employees;

v knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 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
7/ 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 roperly followed (APPROVED Y N )
v 6. 'hme a8 Pubhc Health Control' rocedures & records Highly Susceptible Papulations
. - ‘ ¢ B J iE 16. Pasteurized foods used; prohibited food not offered
1 ... .. . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ‘ :
v good condition, safe, and unadulterated; parasite Chemicals
destruction . ', : o
J/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
|| & Vegetables
I . S _ Protection from Contanmination . v i8. Toxlc substances properly identified, stored and used
7/ 9 Food Sepamted & protected, prevented during food l - : Water/ Plumbing
preparation, storage, display, and tasting , - . ‘ .
10. Food contact surfaces and Returnables ; Cleaned and 19, Water from npproved source; Plumbing instatled; proper
v Sanitized at 400QA ppm/temperature v backflow device
v (R I’ro_p‘er disposition of returned, previously served or 3 2?. Approved Scwage/Wastewater Disposal System, proper
reconditioned disposal
0 - 2 R
g edge/ Personnel . -~ ,Fnud Tcmpcnmre Control/ Identification
/ 21. Person in churge present, demonstration of knowledge, v 27 l’roper coolmg method used l:qulpment Adequate fo
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
Vi 22, Food Handler/ no unauthnrized persons/ personnel v/ 28. Proper Date Marking and disposition
1 : - & A ‘and Paclmge ‘ . J/ 9. Thermometers provided, accurate, and calibrated; Chemical/
- lng - 1Y ] | | | Thermal teststrips
v 23, Hot and Cold Water available; adequate pressure, safe . _ Permit Requirement, Prerequisite for Operatien
v ﬁ:s t’:ff“l‘gfd ;,:“c‘l’('d‘efiv;’ggglg gi';:g“‘“k tags; parasite 2! l 30. Food Establishment Permit (Current & Valid)
F . Approved Procedures L ‘ Utensils, Equipment, and Yending
25, Comphancc wnth Vanance, Specialized Process, and : T "
4 HACCP plan; Variance obtaine dlf"or specialized 31 A{‘dzqum:d handwashing facilities: Accessible and properly
rocessmg methods, manufacturer mstmctlons supplied, us
, - - ~ ' 32. Food and Non-food Contact surfaces cleanable, properly
l* . - . : - 4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 3. Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

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

Food ldentmcaﬂén

0
u ;
v/ 34. No Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
1 35, Personal Cleanliness/eating, drinking or tobacco use . ‘ ] . _ Physical Facilitles
N 36, Wiping Cloths; properly used and stored 1 42, Ncn-Food Contact surfaces clean
v 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
i P ~ ProperUseofUlensils 1 45, Physical facilities installed, maintained, and clean
1 39 Utensnls, equlpment, & linens; properly used, stored v/ 46. Toilet Facilities; property constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
1 40. Single-service & single-use articles; properly stored 1 47, Other Violations
and used
Received by: Print: Phone # / email:
(signature) Cecil Taylor Mariskasdethorne@gmail.com
Inspected by: % Print: Inspector’s Phone #
(signature) ,ZS Tim Fish, RS

Form EH-06 {Revised 08-2015)
Page 1 of 2



Retail Food Establishment Inspection Report

[ Date: Establishment Name: Physical Address: . City/State: License/Permit # | Page 2 of 2
09/07/2023 Subway 310 HWy 67 (7-2014) Suite: Subway Alvarado, TX -
' .  TEMPERATURE OBSERVATIONS .
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Sliced tomatoes-prep 39 |3 - Meatballs-rectangle 124
2 - Sliced onions-prep 38
2 - Cooked chicken-prep 39
2 - Sliced ham-prep 38
> - Small reach in cooler(ric)-orange juice 39
2 - Tuna salad-walk in cooler(WiC) 40
2 - Sliced turkey-WIC 40
2 - Sliced cucumbers-WIC 40

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

20 - Grease trap service ticket unavailable. New manager’s first day. Service grease trap per City ordinance and

keep records on site.
21 - Note: Manager's first day. Certificate is at other store. Keep printed certificates on site.

29 - Observed QA sanitizer test strips and probe thermometer. Suggest alcohol swabs to quickly sanitize probe
before and between testing.

30 - Posted permit expired 8/1/22. Contact the City to renew/replace the health permit.

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

35 - Employee beverage containers shall have a lid and straw. No flip top or screw top.

36 - Sanitizer bucket tested at 200 ppm QA.

39 - Clean drink machine nozzles and undersides of dispensers. Clean lids and straws holder near drink machine.
Drink machine is currently not working.

40 - Do not store single use articles (straws, lids, cups, etc) on or under drain pipes, under front hand wash
sink. Store boxes of single use articles at least 6” off the floor.

42 - Clean shelving under back prep table.

45 - Clean bottom shelf under the drink machine, where trash can is stored. Clean floors under shelving and

equipment. Deep clean mop sink and wall.
47 - Keep health inspection, pest control, and grease trap records printed, on site, and available for inspections.

AdditionalComments:Email proof of grease service to Timothy.fish@bureauveritas.com and
Lisa.pomroy@bureauveritas.com. Print this report and keep it on site.

Registered Food Service manager Cecil Taylor Certificate #: Exp. Date:

Pest Control Company Not Available Service Date:
Grease Trap Service Company Nof Available Service Date:
Received by: Print: Phone #/ email:

(signature) Cecil Taylor Mariskasdethorne@gmail.com
Inspected by: 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: Licensc/Permit # TMS Project # Page 1 of 2
02/22/2023 04:25 PM 05:09 PM - 2022-021571
Purpose of Inspection; i I 1-Complance /0 2-Routine 1 1 3-Field Investigation i 1 4-Visit i b 5.0ther TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of Repeat Violations: _Q
i Number of Violations COS: __0
Subway ‘ Christopher durant‘ 7 » 85/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
310 Hwy 67 (7-2014) Suite: Subway Sandwich | Alvarado/Johnson County | 76009 000-000-0000 No_ (circle one)
Compliance Status: - OUT = not in compliance IN =in compliance NO = not hsereed - NA = not applicable : COS = corrected on site - R=1epeat violation
Mnr}. the appmpmie pmms in the QUT box for. ench numbered item Mark ‘v a checkmaik in nppmgnm; hox. for IN,NO, NA, COS Mark an asterisic’: %% in appropriale box for R
Prmnly Items (3 Pmnts) vialations Require Immediate Corrective Action not fo e.uee:l 3 dayc : . :
Compliance Status | C)mpl ance Status | :
OFLENENG O Time and Temperature for Food Safety R Op 1 pn | N € . ‘ R
'lr) Npopa _? : (F = degrees Fahrenheit) !}' NpOpA ;’ : Employee Health
3 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees:
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready 1o eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records " Highly Susceptible Pepulativns L
Approved Source : 7 16. Pasteurized foods used; prohibited food not offered
: : : Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite S Chemfeals
destruction o :
v 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from C fnatl v/ 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food : Water/ Plumbing.
preparation, storage, display, and tasting : : ) ;
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instailed; proper
Sanitized at 300QA ppmitemperature v backflow device
11. Proper disposition of retumned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

ol ININPC : R o1 N |INT C : ; = rifan : R
l; N1O]ALO Demonstration of Knowledge/ Personnel : ul:N)Jolalo Food Temperature Control/ Identification
2 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labcling ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite P . e o, o Ul
v destruction): Packaged Food labeled 2 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures - Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e . o
V4 HACCP plan; Variance obtained for specialized / }l, Afithmie handwashing facilities: Accessible and properly
- . . supplicd, used
processing methods; manufacturer instructions
Consumer Advisory - : 2 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/
v Service sink or curb cleaning facility provided

fond‘; (D1sclosuru/Remmder/Buftet Plate)/ Allergen Label

o1 . X ? B C S R
ll{ X|O “Prevention of Food Contamination : ‘? NOpA ;) Food Identification
v/ 34. No Evidence of Insect contamination, rodent/other 7 41.0riginal container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use " Physical Facilities
e 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
V4 37. Environmental contamination V4 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 Utensil 1 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 36. Tailet Facilities; properly constructed, supplied, and clean
v/ quip! prop: / properi) Pp
dried, & handled/ In use utensils; properly used '
1 40. Single-service & single-usc articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Christopher durant Kingdurantula316@gmail.com

hyspccted by: Print: Inspector’s Phone #
(signature) Angela Varghese, RS

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




Retail Food Establishment Inspection Report

Time in:
11:46 AM

Date:
08/09/2022

I-Compliance. |

Time out: Licensc/Permit #

12:33 PM

. 2-Routine

TMS Project # Page 1 of 2

2022-021571

' CnmpﬁaneeS!nt .

310 H 67 7-2014) Suite: Subway Sandwich
' outr = nolmcompl:ance IN-mwmphanec NO - nnmbsuwed NA=

OOO~OOO~0000

1 5 5 i ]
eqabhshmem Name: Contact/Owner Name: * ’\'umber 0f Repeat Violations: 0
Subwa Erin Wilson v Number of Vielations COS: __ 0
= L — : 90/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: \@
AlvaradolJohnson County | 76009 Ne (ﬂrdc

TOTAL/SCORE

Mnrk the p uzm: pmms in the [ Bbox for each numbered item Mark v’ a checkmark in
' ”Prmrlty’lmms (3 Pmnts)  Require Imn Cor
Cnmplinnce Slsm: - Coy e Staty
Ol 1IN R|C = 'i‘imn and 1 emperature for Food Safety R o Nlc)
¥ Blojs ;) k (F = deprees Fﬁhrenhmt) 5 & ’\; g . iamplny e Heﬁlﬂl
/ 1. Proper Loolmg time and temperature / IZ Mdnagemem food cmployees and condmondl employeei
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, nnd mouth
v 3. Proper Hot Holding temperature(135°F) _ Preventing Contamination by Hands
v 4. Proper cooking time and temperature 3 14. Hunds cleaned and properly washed/ Gloves used properly
/ 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) alterm\te method properly followed (APPROVED Y N )
|| v 6. Time as a Public Health Control; procedures & records ' __ Highly Susceptible Populations = :
: ‘ Apprm‘ed Source - l / 16. Pastcunz;d foods used; prohibited food not offend
l , Pasteurized eggs used when required
7. }‘ood and ice obtained from approved source; Food in . ' — = -
good condition, safe, and unadulterated; parasite .-  Chemicals
destruction P L . ‘ ... o .
8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
. Profection frum Contamination v 18. Toxic substances pro erly identified, stored and used
/ 9. Food Separated & protected, prevented during food P . Wakrl Plumbing
preparation, storage, display, and tasting - '
3 10. Food contact surfaces and Returnables ; Cleaned and 19 Water from appm\'ed source; Plumbmg installed; proper
Sanitized at 0 ppmvtemperature v backflow device
/ 11, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Brmonstrntion o!‘ Know!edgel Personnei

21 l’erson in ch'\rbe present demonstration of knowledbe,

! pemture Controll Idcnhﬁcaﬁcm

27 I’roper coolmg, s method nsed; !:qmpment Adequate to

and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel . v 28. Proper Date Marking and disposition
e ‘ Snfe Water’ Recordkeeping and (’ooﬂ i’ackage : / 29, Thermometers provided, accurate, and calibrated; Chemical/
L ; . . _ Labeling Y] Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe : Permit Requirement, Prerequisite for Operation
v i:stlr{j?t?;;c)d Ir’ii(irl‘te:\ivggggl;&l;sg stock tags: purasite v 30. Food Establishment Permit {Current & Valid)
I . . Conformance with Approved Procedures _ Utensils, Equipment, and Vending
25.C jance wi aria Specializ 5, 1 P .
/ HA((ZSII? pll‘.:r?Li’:&t};éﬁ;&:&:?ﬁ'sﬂz:iﬂ!i[;re(:tce“’ and 2 31. Adequate handwashing facilities: Accessible and properly
s P supplied, used
procu;smg methods; manufacturer instructions
_ Consumer A(h’isory / 32. Food and Non-food Contact surfaces cleanable, properly

designed, construcied, and used

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

33, Warewashmg F'\cmnes mstalled mdmtdmed used/

o NI N|C - "'~ s o] 1 C
’i!{ NiOpA ;) - Prevention of Food Contamination .1'3 N g ; lood ldtmmcaﬁon
34. No Evidence of Insect contamination, rodent/other 41 Ongmal container labeling (Butk F()od)
v animals v
/7 35. Personal Cleanliness/cating, drinking or tobacco use : Physical Facilities
4 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. Approvcd thawing method v 44, Garbage and Refuse properly disposed; facilitics maintained
4 | properly dispo
. ; _ Proper Use of Utensils ; . Vs 45. Physical facilities nstalled, maintained, and clean
/ W Uten<|h equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
Gipawe) S A Erin Wilson Ew3985@grmail com
Inspected by: Print: Inspector’s Phone #
o = '
(signature) Q . (K5 |Kassandra Lamb, 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
02/15/2022 01:37 PM 02:09 PM 2021 01 7085
Purpose of Inspection: ' /1 T e - T TOTALISCORE.
Establishment Name: Contact/Owner Name: * \umbcr of chcnt \’mlanons 0
Subwa Erin Wilson v' Number of Violations COS: __ 0

e — : . . 95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
310 Hwy 67 (7-2014) Suite: Subway Sandwich AlvaradolJohnson County | 76009 000- ooo-oooo No_ (circle onc)

Comphancc Status:  OUT =notin compliance iN i mmp]mﬂm ‘ I\}D
Mark the appmpnatc points in the OUT box for each numbercd item

Prioritv Items (3 Points v
Cmnpliance Status

OFtENENLCT Time and 'l lémp('rnmre for lvood Safet; ' -
¥ N O 8 2 (F = degrees Fahrenheiy , : Empio\’@ 9°“ t , , :
/ 1. Praper cooling time and temperature 17 \'Idndgemen( mod employees and condm(mal employee\

knowledge, responsibilities, and reporting
v/ 2. Praper 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 cocking time and temperature 14. Hunds cleaned and properly washed/ Gloves used properly
/ 3. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) dltemate method properly followed (APPROVED Y N
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations ‘
: Appr(wxd Sourcc - ~ 16 Pasteurized foods used; prohibited food not offered

Pasteurized eggs used wheu reulred

l'ood in

7. Food and ice obtained from upproved source; ‘ -
v good condition, safe, and unadulterated; parasite Chtmimls
destruction ' . - :
v/ 8. Food Received at proper temperature 17. Food addmves, approvud and properly ﬁtored sthmg anl\

& Vegetables
] ‘ - Protection from Contamination . v { 18. Toxic substances properly identified, stored and used
v/ 9 Food SLpdl"ltxd & protected, prevented during fond - - - ’Wnteri Plumbl - -

prepuration, storage, display, and tasting

3 10. Food contact surfaces and Returnables ; Cleancd and v '

Sanitized at 200QA ppvtemperature

19. Water from approved source; Plumbmg installed; proper

backflow device

/ L1, Proper disposition of relumned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned

disposal

olalo

o=
ron

anl ’Tempewture Con ‘01‘ dcntificuﬁon

aict|
4

Dcmanstuﬂun uf Knowlcdge/ Persnnnel

27. Proper coolmg method used Equlpmen( Adequnte to

v Maintain Product Temperature

v 28. Proper Date Marking and disposition

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

v/ 21 Person in Lhdl ge present, demonstration of knowledg,e
and perform duties/ Certified Food Manager (CFM)
v

22, Food Handler/ no unauthorized persons/ personnel
“Bafe Water, me‘dkccping and Food Package

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

: _Labeling - ____J Thermal test strips
v/ 23, Hot and Cold Wa(er available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite a1 . s i (0 S
v destruction); Packaged Food labeled ‘ _—1— 30. Food Lstahhshmeﬁt l tlfl?lt (Cun’en’t & Vahd)
Conformance with Approved Procodures - . Utensils, Equipment, and Yending =~
25. Compliance with Variance, Specialized Pracess, and ’
J/ HACCP plan; Variance obtained for specialized / 31. Adequate handwashing facilities: Accessible and properly
. . BN supplied, used
processing methods; manufacturer instructions
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
v

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

C : = S ‘
Ul xlolajo Prevention of Food Contamination L Fm)ﬂ ldcnt mﬁnn
5 : : : i T s
34. No Evidence of Insect contamination, redent/other 4! Ongm‘\l contdmez ldbelmz, (Bulk Food)
4 animals 4
1 35, Personal Cleanliness’eating, drinking or tabacce use . o i : . Physical Facllitics
Vi 36. Wiping Cloths; properly used and stored v 42 l\on-Fcod Contact surfaces clean
1 37. Environmental co ination v 43. Adequate ventilation and lighting; designated arcas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
- : . Proper Use of Utensils . L v/ 45. Physical facilities installed, maintained, and clean
v/ 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 v 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) g - ZI/ 4_}2—‘_.— Erin Wilson (817)724-1518  Ew3985@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) W‘C T2 Angela Varghese, RS

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



Retall Food Establishment Inspection Repor*

. ureau Veritas North America, Inc.

Est. Type Risk Category

License/Permit #

Time out:

1 5-Other |

1
Establishment Name: Contact/Owner Name: % Number of Repeat Viclations: 4
B v Number of Violations COS:
ML?‘ //’M L — ,
Fhysic ress: s /GBunty: Zip Code: | Phone: Follow-up: Yes
s Lpg N , > No (circle one)

Mark the appropria

Compliance Status |

1 . ‘ . - Compliance Status
OIlLININICL T1me and Temperature for Food Safety R OJIININ|C
¥ NlofA ; g, -  (Fdemess Fahrenhext) o - g N o Al g ; - Employee Health
1. Proper cooling time and temperature b ‘ 12. Management food employees and condmonal employees,
_ . knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) - ‘ 13. Proper use of restriction and exclusion; No discharge from
ol 4+ ' eyes, nose, and mouth
W 3. Proper Hot Holding temperature(135°F) - Preventing Contamination by Hands
4. Proper cooking time and temperature gl L 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) ‘:/ ltemate method properly followed (APPROVED Y ] N )
6. T:me as a Public Health Control; procedures & records o 1 _ Highly Siisceptible Populations
' Approved Source : : 7 16. Pasteurized foods used; prohibited food not offered
s . . . ' ' 4 Pas teurlzed eggs used when regu:red
/ 7. Food and ice obtained from approved source; Food in : :
E/ good condition, safe, and unadulterated; parasite : ' . . Chemlca]s
: destruction - - , . :
8. Food Received at proper temperature | 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
. : Protection from Contamination [ . 18. Tox1c substances properly identified, stored an used
‘ 9. Food Separated & protected, prevented during food : . - Watel/ Plumbmg : s
preparation, storage, display, and tasting S
10. Food contact surfaces and Returnables ; Cleap¢d and , 19 Water from approved source; Plumbing installed; proper
Sanitized at Mﬁmpemure 65 : , backflow device
1. Proper dispositiomrotTeturned, previously served or S 20. Approved Sewage/Wastewater Disposal System, proper
- disposal

ol iN|NIC : = ol I NIN]C R
’II{ NIO] A g - Demonstrahon of Knowledge/ Personnel 1 ’lrJ N| O} ‘g ‘ - Foud Temperat re Control/ Identlﬁcauon
21. Person in charge present, demonstration of knowledge . 27. Proper coolmg method used; Equrpment Adequate to
] and perform duties/ Certified Food Manager (CFM) ' Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
o Safe Water, Recordkeeping and Food Paekage ' . Thermometers provided, accurate, and calibrated; Chemical/
e . _ Labeling ' . hermal test strips
&4 3 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

| .|  Conformance with Approved Procedures

25. Compliance with Variance, Specialized Process, and

HACCP plan; Variance obtained for specialized
rocessing methods; manufacturer instructions

30. Food Establishment Permit (Current & Valid)

_ Utensils, Equipment, and Vending 0 —.

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

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

Consumer Adwsory
- L , designed, constructed, and used
26. Posting of Consumer Advrsones; raw or under cooked ) 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

] 34. No Evidence o\f’Insectk contamination, rodent/othér T — 41;Original container labeling (Bulk Food)
; animals
Pl i 35, Personal Cleanliness/eating, drinking or tobacco use ... = - Physical Facilities
At 36. Wiping Cloths; properly used and stored ' . 42, Non-Food Contact surfaces clean
37. Environmental contamination A " leT B 43. Adequate ventilation and lighting; designated areas used
38. A roved thawin method B/ o ~f 44. Garbage and Refuse properly disposed; facilities maintained
~ ProperUseof Utensils | [ - 45. Physical facilities installed, maintained, and clean
39. Utensnls equipment, & linens; properly used, stored 1 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used o -
40. Single-service & smgle~use articles; properly stored 47. Other Violations
| - and used i .
Received by: N /(/ Reidt: /. o Title: Person In Charge/ Owner
(signature) il "é@*ﬂ‘ — AT gna &/NM s
Inspected by / P i Priy — IL/)) . p ?‘ﬁsiness Email:
ey ST [ T R 11 s i
' / [

Form EH-06 ( Revns}\ 09-2015) C / 7 7 )



Re‘“l\l§ Food Establishment Inspection Rer rt

Bureau Veritas North America, Inc.

,
Time in: Time out: Risk Category Page _\ of ¢~

Contact/Owner Name: % Number of Repeat Violations: ____ ]
¥" Number of Violations COS:
Physic; dress T | i Coun 7 Zip Code: | Phone: Follow-up: Yes
é C O No (circle one)

12. Management, food employees and conditional employees;
A ~ . 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
- , _ Preventing Contamination by Hands
14. Hands cleaned and properly washed/ Gloves used properly
15. No bare hand contact with ready to eat foods or approved
altemate method roperly followed (APPROVED Y N )

1. Proper coohng time and temperature

A

3. Proper Hot Holding temperature(135°F)
4. Proper cooking time and temperature
5. Proper reheating procedure for hot holding (165°F in 2

Hours)
6. Timeasa Public Health Control; procedures & records . _ Highly Susceptible Populations ]
< Approved Source b l l 16 Pasteunzed foods used; prohibited food not offered

- . ' . - Pasteur Zed eggs used when requrred
7. Food and ice obtained from approved source; Food in - o k . ,
good condition, safe, and unadulterated; parasite [ Chemlcals - - -|
destruction - '
8. Food Received at proper temperature 17 Food addmves approved and properly stored; Washing Fruits

- & Vegetables
AR . Protection from Contamination. 1] ] “~N 18. Tox1c substances roperly identified, stored and used

9. Hood Separated & protected, prevented during food ‘Water/ Plumbmg

-ﬂp‘gaaration storage, display, and tasting , ~ ‘ . . -
10. Food cont s and Returnable eaned and - 19. Water from approved source; Plumbmg installed; proper
Sanitized at afiﬁi%ppm/tcmperatur )a( | backflow device
11. Proper disposition of returned, prevromy served or 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal

- Food Temperature Control/ Identlﬁcation

~2l. kPerson in charge present, demonstranon of knowledge, 1 f - 27 Proper coolmg method used Equlpment Adequate to
‘@ g perform dutres/ Certified Food Manager (CFM) B \ Maintain Product Temperature
i 72 JFood Handler/ no unauthorized persons/ personnel | 28. Proper Date Marking and disposition
v Safe Water, Recordkeepmg and Food Package - 7 29. Thermometers provided, accurate, and calibrated; Chemical/
_Labeling ] - Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe .| PermitRequirement, Prerequisite for Operation -I
24. Required records available (shellstock tags; parasite - . . .
destruction); Packaged Food labeled N . 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures v 8 Utensils,Equipment, and Vending g l

25, Compliance with Variance, Specialized Process, and

HACCP plan; Variance obtained for specialized

processmg methods; manufacturer mstructlons
Consumer Advrsory

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

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

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

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

Preventlon of Fnod C ntamma i ‘n

34 No Evtdence of Insect contammatron rodent/other
animals
35. Personal Cleanliness/eating, drinking or tobacco use -
36. Wiping Cloths; properly used and stored
37. Environmental contamination

V , Physical Facilities
42. Non~Food Contact surfaces clean
43. Adequate ventilation and lighting; designated areas used

44. Garbage and Refuse properly disposed; facilities maintained
45. Physical facilities installed, maintained, and clean

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

. _ Proper Use of Utensils
39 Utensrls equrpment & linens; properly used, stored
dried, & handled/ In use utensils; properly used

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

giegf,::fg by: Zr(/{/t_— /\'/ ) % /(/ gﬁ/‘/ Print: éf//-ﬂ/) / (/ / (/;/-’Sm Titl'e: Person'In Charge/ Owner
e
|

Form EH-06 (Revised 09- 26(

47. Other Violations

SNSRI

J



Jureau Veritas North America, Inc.

[
Page _&/of O~

age; , ~.Time in: Time out: License/Permyd f’ 3 O & Est. Type Risk Category
Dol 20 ) BAL-UHR)
Purpose of Inspection: || I 1-Compliance § " 2-Routine | 3-Field Investigation | [ 4-Visit | [ = 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: ____ 3
v iolations COS: /
?W‘DLD a/&/? “ Number of Violations COS \

Physmal,@% -ﬁ@ﬁﬂw‘z@t 7 Zip Code: | Phone: Follow-up: Yes

TT’\ H\Nu ( 07 ’ D . No (circle one)

Comphance Sfatus'
Mark the appropriate points in the OUT box for each numbered item

Out= notmcomphance IN = in complianice : NO = not observed. - NA = not applicable - COS = corrected on site

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

R = repeat violation -
Mark an asterisk * % !'in appropriate box for. R

Prlontz Items 3 Pomts) vtalatwns Ret

quire Immediate Corrective Action not to exceed 3 days

etables

Compl Status | Compl Status |
O I Ny NpC . : R O I |ENJ N{-C : R
Ul Njojalo Time a“&'{e(’i‘;g:;‘::“;aif:;hi‘i’t‘)’d Safety ulnlolalo Employee Health
b - T S ) s
/ 1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
AY. knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
v ose, and_ mouth
, eyes, nose, and_mou
./ 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__ )
Vv 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations ;
Approved Source I 16. Pasteunzed foods used; prohibited food not offered
r,/ 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

&

‘Protection from Contamination

BN
™

18. Poxic substances properly identified, stored and used

9. Food Separated & protected, prevented during food

Water/ Plumbing

\;{ preparation, storage, display, and tasting ;
\/ 10. Food conﬁjﬁ cés and Returnables ; d and 19. Water from approved source; Plumbing installed; proper
Sanitized at m/temperature [ { backflow device

reconditioned

11. Proper disposition of returned, previously Served or

disposal

20. Approved Sewage/Wastewater Disposal System, proper

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

NN ' C : : SR o} N 'N C : : :
Ul N[Ol A] O Demonstration of Knowledge/ Personnel Ul N|j'0oj 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
o\ apd perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
7h M 22. Bood Handler/ no unauthorized persons/ personnel I / 28. Proper Date Marking and disposition
" I\_./Safe Water, Recordkeeping and Food Package N 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 . . .
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 \/ 31. Afiequate handwashing facilities: Accessible and properly
R . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory ™ ("32. 2;):10(1 and Non-food Contact surfaces cleanable, properly
: X ed, constructed, and used
26. Posting of Consumer Advisories; raw or under cocked / 33. Warewashing Facilities) installed, maintained, used/

o] I "N
(0]

Service sink or curb cleaning facility provided

Lo RIS 1 [of : NY-C
g Njofalo Prevention of Food Contamination g N A (S) Food Identification
34, No Evidence of Insect contamination, rodent/other \/ 41.Original container labeling (Bulk Food)
/ animals
v 35. Personal Cleanliness/eating, drinking or tobacco use N v Physical Facilities
LY/ 36. Wiping Cloths; properly used and stored t Y/ ¢ 42/Non—Food Contact surfaces clean
ST, 37. Environmental contamination vy 43, Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
o 39. Utensils, equipment, & linens; properly used, stored, \/ 46, Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used N
V. 40. Single-service & single—use articles; properly stored \ 47, Other Violations
| and used
Received byys” 7 Pyint;. N 7R} Title: Person In Charge/ Owner
(signature) ) /" - / l’/ (//{/ égﬂ' ﬁ ,/7 /) (/U { [Scr) ®

Inspected ) /\/% CU\UW

¥, ¥o

Form EH-06 (Revised 0920 U

"‘i“mf%ﬁw VU

} lﬁlp M [in s Email:



Ketau Kood Kstabhshment Inspection Report

ireau Veritas North America, Inc

s

014~ 01 Buls

272170

Tj Time out: License/Permit #

O

7

e

QuH

Est. Type Risk Category

Purpog

e of Insflection:

| 1-Compliance | [~ 2-Routine |

}_3-Field Investigation

P4-Visit [ | 5-Other

E@shment Name: m(rl . )‘CV‘\

Contact/Owner Name:

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

ik

LY §sa clo

%Code' a

Phone:
|

Follow-up: Yes
No (circle one)

Complia
Mark the appropriate points in the QOUT box for each numbered item

\ce Status: . Out = not-in compliance . IN =

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

R = repeat violx{jon

Mark an asterisk * % ’ in apprapriate b

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status_| Complinnce Status_|
vl N g al o Time and Temperature for F9od Safety R g L N /': (C) Employee Health
T / s (F = degrees Fahrenheit) T }/ s
\// 1. Proper cooling time and temperature ) 12. Management, food employees and conditional employees;
AW knowledge, responsibilities, and reporting
_ 4" 2. Proper Cold Holding temperature(41°F/ 45°F) Y 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
Y 4. Proper cooking time and temperature A, 14, Hands cleaned and properly washed/ Gloves used properly
/'( 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
v/ Hours) o alternate method properly followed (APPROVED Y N )
d 6. Time as a Public Heaith Control; procedures & records Highly Susceptible Populations
Approved Source /' 16. Pasteurized foods used; prohibited food not offered
yd g Pasteurized eggs used when required
v 7. Food and ice obtained from approved source; Food in
Vv good condition, safe, and unadulterated; parasite -.Chemicals
/ destruction /
’ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
\/ L & Vegetables
/ Protection from Contamination I 18. Toxic substances properly identified, stored and used
Vv 9. Food Separated & protected, prevented during food ‘Water/ Plumbing
Pa preparation, storage, display, and tasting
/’ 10. Food contact surfac d Retumables Clea ed and 19. Water from approved source; Plumbing installed; proper
Sanitized at pp temp 5&%& / backflow device
v 11. Proper disposition W&f@fumed, previously served or 20 Approved Sewage/Wastewater Disposal System, proper
7 reconditioned

Ol 1| N ‘ N’ C R (o] NIN|]C
Ul Njojalo Demonstration of Knowledge/ Personnel Uy NjoOojAloO Food Temperature Control/ Identification
T s T j S
/’ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
(757 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/
Pt Labeling / Thermal test strips
-
7 23. Hot and Cold Water available; adequate pressure, safe / Permit Requiremgnt, Prerequisite for Operation
24. Required records available (shellstock tags; parasite e .
] destruction); Packaged Food labeled i 30. Food Estabhsh@t t w‘?‘%@ 9
Conformance with Approved Procedures Utensils, iqulpm bnt, and Vending
I 25. Compliance with Variance, Specialized Process, and . R .
» / HACCP plan; Variance obtained for specialized 31 Aflequate handwashing facilities: Accessible and properly
R L . : supplied, used
processing methods; manufacturer instructions A
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
// / designed, constructed, and used

NI N

ecoanl

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

s or Next Inspection ; Whichever Comes First

01
¥ N A Prevention of Food Contamination v 0] A g Food Identification
<
. 34. No Evidence of Insect contamination, rodent/other 4 41.Original container labeling (Bulk Food)
L : /]
P animals
vl 35. Personal Cleanliness/eating, drinking or tobacco use P Physical Facilities
A A 36. Wiping Cloths; properly used and stored 4 42. Non-Food Contact surfaces clean
wl 37. Environmental contaminatiopy, | Ve 43. Adequate ventilation and lighting; designated areas used
v A 38. Approved thawing method B\\k,\ 0 d’)\‘u\"' 7 44. Garbage and Refuse properly disposed, facilities maintained
e 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. Single-service & single-use articles; properly stored \ 47. Other Violations
and used
Received by: . Print: . , Title: Person In Charge/ Owner
(signature) Y "\ /Lﬁ A M,é/ﬁh—-\ A ) S‘/"?’ /7)€ (S 7 8
Inspec : Print: Business Email:
(signaﬁ\ \AQ\ VA (""I O | K4
Form EFFD6-4ReVised 09-2015)

r R




Rei;all Food Establishment Inspection Report

Y/

=
Aureau Veritas North America, 1. .

i I7A
@it,a a I I q Tm'irg D Time out: License/Perpm l L u Est. Type Risk Category Page _L of __0)
3 |
z
3-Field Investigation I bdvisit =] | 5-Other | TOTAL/SCORE

Purpose of Inspection: § ___{ 1-Compliance TV 2-Routine
v % Number of Repeat Violations:

Establishgnent Name: . { Contact/Owner Name:
g I\ (lu Saﬂaw I U/] v' Number of Violations COS: /6
7 WWT ad N Zip Code: | Phone: Follow-up: Yes

No (circle one)

Compliance Status; . Qut = not in compliance . IN = in compliance.. NO = not observed . NA = not applicable: COS = comrected onsite . R= repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark “v*-a checkmark-in appropriate box for IN, NO, NA, COS Mark an asterisk ‘ %’ in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days :
Compliance Status Compliance Status |
OpI VNI NJC ““Time and Temperature for Food Safety R Ol Iy NN C : , z R
¥ N| O A/ g (F = degrees Fahrenheit) . ¥ N '0 A g Employee Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
v P v, knowledge, responsibilities, and reporting
/ \2}'oper Cold Holding temperature(41°F/ 45°F) ‘/ 13. Proper use of restriction and exclusion; No discharge from
% /s eyes, nose, and mouth
A/ 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
N4 4, Proper cooking time and temperature N4 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 ,/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
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
4 7. Food and ice obtained from approved source; Food in T
V) good condition, safe, and unadulterated; parasite Chemicals
p destruction i
‘// 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
i Protection from Contamination v 18. Tox1<: substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food : : Water/ Plumbing
Y, _preparation, storage, display, and tasting :
3 ( 10. 5ood co m%ﬁt/umables ~legned and 19. Water from approved source; Plumbing installed; proper
/ ized atf‘v f eraturbﬁ ?ﬂ j N backflow device
A 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Ol T I NIN]C
UjfN[O]A]O Demonstration of Knowledge/ Personnel Ul NjOo]lAl O I~ Food Temperature Control/ Identification
P S g Ti SA :
/ 21. Berson in charge present, demonstration of knowledge, 1 g " 27, Proper cooling method used; Equipment Adequate to
/
perform duties/ Certified Food Manager (CFM) ) intain Product Temperature
¥ 22.Food Handler/ no unauthorized persons/ personnel v L 28~Proper Date Marking and disposition
\/ YN~ Safe Water, Recordkeeping and Food Package a Wemometers ided, accurate, and calibrated; Chemical/
~ / A Labeling €rmal test strips -/
/ /) ( 23)Hot and Cold Water available; adequate pressure, safe ‘ r Permit Requirement, Prerequisite for Operation
N N—74. 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 : . et .
HACCP plan; Variance obtained for specialized / 31. Afiequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions vV supplied, used
Consumer Advisory 4 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/
V4
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 .

O|II'N{N]C R OlT{N|N|C R
UjNjO|{A] O Prevention of Food Contamination Ul N /X Al O Food Identification
T S T S
\// 34, No Evidence of Insect contamination, rodent/other V] 41.0riginal container labeling (Bulk Food)
animals .
v 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities -
[Vdla 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
vV 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 4 45. Physical facilities installed, maintained, and clean
‘ / (g9 ensils, equipment, & linens; properly used, stored, 46, Toilet Facilities; properly constructed, supplied, and clean
€d, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
U
Received by: Title: Person In Charge/ Owner

(signature)

Inspected by: 0 (
(signature) / } OA(F M 2’( £

Form EH-06 (Revised 09-2015)

,_i&Email:




i . , _Reta\ll Food Establishment Inspectlon Report
sureau Veritas North America, ». -‘. o

(‘iﬂ§ ) l L% } ‘ C‘ Time inr v l l Time out: . License/Permit # & @,‘ @ -D‘L"' ‘}C& ‘0 Est. Type Risk Category

Purpose of Indpection: |___J 1-Compliance | ¥ | 2-Routine | | 3-Field Investigation [4-Visit =~ | | 5-Other -] TOTAL/SCORE

Establis| nt Name: Contact/Owner Name: * Number of Repeat Violatipns: ____
M ‘ v Number of Violations COS: /@

Physwal Address: *72 ‘ ‘ - City,/@(\sit 3y ip Code: | Phone: Follow-up: Yes

h \/i LQ V(M C@l _\)Z P No (circle one)

Comphance Status: . Ont = not m compliance. IN.= in compliance - NO =not observed - NA = not applicable. .COS = comected on site ... R = repeat violation

L N
Page _l of &

o oy

Mark - the appropriate pomts in the OUT box for each numbered item Mark ‘v* a checkmark in appropriate box for IN, NO, D 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. |
8 ; g : g Time and ’I;emperature for F?od Safety R g xlq g ﬁ g : Employee Health R
T ,1s (F = degrees Fahrenheit) T / s
[ 1. Proper cooling time and temperature NP4 12. Management, food employees and conditional employees;
A 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
A 3. Proper Hot Holding temperature(135°F) 2 - Preventing Contamination by Hands
i 4. Proper cooking time and temperature ) 1 (1 14. JHands cleaned and properly washed/ Gloves used properly
A 5. Proper reheating procedure for hot holding (165°F in 2 m// N-157 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 16. Pasteurized foods used; prohibited food not offered
: \/ Pasteurized eggs used when required
Ve 7. Food and ice obtained from approved source; Food in
L good condition, safe and unadulterated; parasite Chemicals
destruction : : :
pd 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
'v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting 7
10. Food cor %ches and Returnabl G%E% & \/ 19. Water from approved source; Plumbing installed; proper
Sanitized aty pm/temperatur backflow device
\// 11. Proper disposition of returned, previously served or 20 Approved Sewage/Wastewater Disposal System, proper
reconditioned ) <
B >riority Foundation Tiems (2 Points) violations Reguire Correctis wilfinl0daysy 1]
I NiiC R O LNy NYTC - R
Ul N[/{A]O Demonstration of Knowledge/ Personnel UI'N|lOjAlO Food @_ejﬁ re Control/ Identification
S L T , S
(( 21, Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
L~ —and perform duties/ Certified Food Manager (CFM) A~ Maintain Product Temperature
o ~4- 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
((_] -~ Safe Water, Recordkeeping and Food Package 29. Thermometers p d, accyrgte, %bl ated; Chemical/
Labeling et Thermal test strips %%‘(%
23. Hot and Cold Water available; adequate pressure, safe / Permit Requu‘ement Prerequlsxte for Operation
24, Required records available (shellstock tags; parasite . : . e ~
des trugtion); Packaged Food labeled 85 P \/ 30. Food Establishment Permit (Current & Vahd)’) J )m

Utensils, Equipment, and Vending ™

Conformance with Approved Procedures 7
I2{5A((3:grl§l€) ?:‘:f%;:;;};;ags trzli g:’eglz.gfl;:l;i:lg:;ess’ and N / Z:I} /}f:l%quatedhandwashing facilities: Accessible and properly
processing methods; manufacturer instructions pplied, use
Consumer Adyvisory : Y 32. Eyod 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
_ Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next ion, Whichever Comes First

O] I NI NJ]C : R O T N1 Ny C R
;J Nl O] A g Prevention of Food Contamination g NjO}] A g Food Identification

34. No Evidence of Insect contamination, rodent/other ‘V/ 41.0riginal container labeling (Bulk Food)
N animals
|1 735 )Personal Cleanliness/eating, drinking or tobacco use Physical Facilities

~%6. 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
i (g?tensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
ed, & handled/ In use utensils; properly used :
‘ /ﬂ)-ﬁin%le-service & single-use articles; properly stored \ 47. Other Violations
s

giegiiitzfg by: M A/ ﬁ/’ﬂég . Print: é ﬂ n N ; wkx [ _5‘ CIn_ T'itle: Person In Charge/ Owner
foepeted b /)me\m o8 =5 Pﬂ&m%&o\\mg hese B

Form EH-06 (Revised 09- 20150




Re nil Food Establishment Inspection Report

l i
5 L

sureau Veritas North America, Inc.
L

P
@X , [ 6 / , ,8 Time in: Time out: License/Permit m 8 D\ 'n w Est. Type Risk Category Page _I_ of A
- L

Purpdse of Inispection pli A1 2-Routine | | 3-Field Investigation I P4-Visit' ] I 5.0ther ] TOTAL/SCORE
Estghshlnint Naine: Contact/Owner Name: * Number of Repeat Violations: ___

v Number of Violations COS
Phys ress: Zip Code: | Phone: Follow-up: Yes D
%‘Aﬁ HA)\/’ wq ﬁy C\mad_a No (circle one)

Status: - Out = not mcomphance IN = in compliance . NO= notobserved NA = not applicable COS = correctednnsne R= repeatvlolauon

Mark the appmpnate pom(s in the OUT box for each numbered item Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk * % 2in appropnate box for R
. : Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compli Status | et Compllance Status l . :
oTA (5[] 5] mmemTempemtmeroasay | ¥ [9[4] 5[] 5 s
T s (F = degrees Fahrenheit) . ; T o s ,
V 1. Proper cooling time and temperature P 12. Management food employees and conditional employees,
v knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) Pe 13. Proper use of restriction and exclusion; No discharge from
v 1 eyes, nose, and mouth
Vi - 3. Proper Hot Holding temperature(135°F) ;o 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 L 15. No bare hand contact with ready to eat foods or approved
L~ Hours) o 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
V. 7. Food and ice obtained from approved source; Food in X :
¢/ good condition, safe, and unadulterated; parasite : Chemicals -
destruction i :
/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
7 & Vegetables
Protection from Contamination A 18. Toxic substances properly identified, stored and used
/' 9. Food Separated & protected, prevented during food o Water/ Plumbing
— preparanon storage, display, and tasting / : ‘
j % ( ood col €y and Remmablem - 19. Water from approved source; Plumbing installed; proper
/ tlzed atgmmwmperamre ./ / ) backflow device
4 1 1 Proper disposition of returned, previously served or ~~ / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i

O 19N [o] : : : 1 : NI C e : ' :
UlI' Nl OF Al O Demonstration of Knowledge/ Personnel UI'N|l O] AL O Food Temperature Control/ Identification
Sl : : T| s : : .
")2 / Werson in charge present, demonstration of knowledge, & 27. Proper cooling method used; Equipment Adequate to
( _and perform duties/ Certified Food Manager (CFM) Vi Maintain Product Temperature
22 NFood Handler/ no unauthorized persons/ personnel i 28. Proper Date Marking and disposition
™" “—” Safe Water, Recordkeeping and Food Package : = 29. Thermometers provided, accurate, and calibrated; Chemical/
L : Labeling % Thermal test strips
J/ 23. Hot and Cold Water available; adequate pressure, safet ) Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite A/ : O . . .
destruction); Packaged Food labeled ¢ { 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures e ) : . Utensils, Equipment, and Vending -
25. Compliance with Variance, Specialized Process, and . R .
HACCP plan; Variance obtained for specialized / 21} %iqu:last:dhandwashmg facilities: Accessible and properly
processmg methods; manufacturer instructions ppled,
Consumer Advisory : : 32. Food and Non-food Contact surfaces cleanable, properly
A designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked J 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

foods (stclosure/Rermnder/Buffet Plate)/ Allergen Label

Op'TH:NIN| C
¥ Nl o]A g Prevention of Food Contamination g Food Identification
7 S
‘/ 34. No Evidence of Insect contamination, rodent/other // 41.0riginal container labeling (Bulk Food)
~ animals
W4 35. Personal Cleanliness/eating, drinking or tobacco use - Physical Facilities
Wi 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ P 37. Environmental contamination L 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method NEd _44 Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils : \ (45, Physical facilities installed, maintained, and clean
Vs 39. Utensils, equipment, & linens; properly used, stored, \ \// 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ In use utensils; properly used
v/ 40éSir£e—service & single-use articles; properly stored // 47. Other Violations
and used

Received by: Print: Title: Person In Charge/ Owner
(signature) Y y Z/ . o b\ﬁvl D K I/l '\/ é _ ] "

I ted hf: Pri Business Email;
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Retail Food Establishment Inspection Report
éureau Veritas North America, Inc. i &@’\ }Ol&’]qu

@?\ W (@ne in: \& ‘,u—(;\lTime out: License/Permit # m} ’6\,;2 761‘—1-' Est. Type Risk Category Pagci on{

Purpose of Inspection: || 1-Compliance § | 2-Routine _ { 1 3-Field Investigation 9 14-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: LContact/Owner Name: % Number of Repeat Violations: _____ 5

Cu DU S@/ﬂd U\)] ( ¥ Number of Violations COS: ___
Physical Address%\ D M U w—} Cny/COumy% \/ Q I (ﬁl&cfie Phone: gzumz;?rliievozi)

§
Compliance Status: - Ont = not.in compliance. “IN = in compliance . NO = not observed - NA = not applicable: COS = corrected on site R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ¢v* a checkmark in appropriate box for IN, NO, NA, COS Mark an -asterisk * % * in appropriate box for R
. Priority Items (3 Points) violations Require Immedzate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status | :
Op I NINjC Time and Temperature for Food Safety R O 7L Ny N : R
.(1{ Npo /A ;’ (F = degrees Fahrenheit) ll{ N (') A S : Employee Health
V] 1. Proper cooling time and temperature g 12. Management, food erhployees and conditional employees;
V] _knowledge, responsibilities, and reporting
\ 2. Proper Cold Holding temperature(41°F/ 45°F) -j ( /13, Proper use of restriction and exclusion; No discharge from
s, nose, and mouth
~A 3. Proper Hot Holding temperature(135°F) ~ Preventing Contamination by Hands
i 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
d 5. Proper reheating procedure for hot holding (165°F in 2 L 15. No bare hand contact with ready to eat foods or approved
'\/ Hours) g 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
vzl 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
A\ PRy & Vegetables
Protection from Contamination /| 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food G : : Water/ Plumbing
X preparation, storage, display, and tasting ) '
/ 10. Food co (?c ngces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
\ A Sanitized 3 ppm/temperaturef A 1L _~ backflow device
4 11. Proper disposition of returned, previotisly served or ) E 20. Approved Sewage/Wastewater Disposal System, proper
\/ reconditioned disposal
01 1] N|N|.C R Ol INI N C : R
Ul N]JO| A ;) Demonstration of Knowledge/ Personnel ¥ NJOLA ;) Food Temperature Control/ Identification
i
? (merson in charge present, demonstration of knowledge, o P 27..Pro'pcr cooling method used; Equipment Adequate to
perform duties/ Certified Food Manager (CEM) A Maintain Product Temperature
] /723) Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
¥ /1—~Safe Water, Recordkeeping and Food Package \// 29. Thermometers me, and calibrated; Chemical/
Labeling Thermal test strips
¢ ){ /| [2®Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
z?c‘étlr{:cglil(l);e)(;j lr’ii(l)(r:gsezvgggglﬁlt()sel;:gska oS parisile \.// 30. Food Establishment Permit (Current & Valid) I g‘ l%) ,
Conformance with Approved Procedures Utensils, Equipment, and Vending
?{iggr;gllzl:f:/:g:;(ia;gl; ?ﬁ;:ggff[:g;gli?gess’ and / 3L A.dequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions

Consumer Adyisory 74 . Food and Non-food Contact surfaces cleanable, properly
C sdesigned, constructed, and used
/ \3}/ 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

(8} C 0 N C
}1{ Nl ofAloO Prevention of Food Contamination ¥ N|j O] A g Food Identification
‘ 34: Nc; Evidence of Insect contamination, rodent/other N / 41.0riginal container labeling (Bulk Food)
filmals
RIViR 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
\A 36. Wiping Cloths; properly used and stored A 42. Non-Food Contact surfaces clean
A 37. Environmental contamination 11 43. Adequate ventilation and lighting; designated areas used
MY 38. Approved thawing method A 44. Garbage and Refuse properly disposed; facilities maintained
., Proper Use of Utensils Lo 45. Physical facilities installed, maintained, and clean
\// 39. Utensils, equipment, & linens; properly used, stored, A 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/- 40. Single-service & single- i properly stored 4 47. Other Violations

\/ use V] .’
(Rsiegiiizfew;. Md\)ik}m Y \7/ U . P@__; rf; a ﬁy ’\Titl'e: Pe:on‘ll‘ln Charge/ Owner
e CCOID  JOIGIRSE IS T PICI0N] mm\(\f% e
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