Texas Department of State Health Services
Retail Food Establishment Inspection Report

[ VERITAS |
Date:2025-09-04 Time in: Time out: License/Permit # ™S 2025021810 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 1
Wood & Cuds Number of Violations COS: 0 %9
Physical Address: City/County: Zip Code: Phone: Follow-up:
5601 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=not in compliance IN =incompliance  NO=not observed NA = not applicable COS = corrected on site R = repeat violation
— —— - e ———————————————————————
Priority Items (3 Points) violations Require Immediate Corrective Action not 1o exceed 3 days - l
Compliance Status i = Compliance Status I
Of II N| NI C Time and Temperature for Food Safety R O LL NI NI C R
’Il‘j Nl o] A g (F = degrees Fahrenheit) ¥ N ol A é) Employee Health ;
NO 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(4 1 °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°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures . Highly Susceptible Populations
& records H
Approved Source N/A 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Danny perkins
Inspected by: Print: Business Email:
(S"g“a“K Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

[VERITAS]

Ol L] NN} C O 1 N| N C
Ul'N]. of AL O Demonstration of Knowledge/ ul Nl o] A} O Food Temperature Control/ Identification
T 8 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
personne
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24, Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved : Jtensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN e .
Process, and HACCP plan; Variance obtained for 31. Adequate hlz.an(;:lwasl(;mg, facilities: Accessibleand
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory. IN 32. Food and Non-food Contact surfaces cleanable,
propetly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/
under cooked foods (Disclosure/Reminder/Buffet Service sink or curb cleaning facility provided
Plate)/ Allergen Label

Food Identification

Prevention of Food Contamination

IN 34, No Evidence of Insect contamination, IN 41.0riginal 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 IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45. Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46, Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Danny petkins
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

(K32
FOYE

GO
PEssS

1328,

[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:
I#2 Pork sausage 36 Display case 35 Display case 36 Freezer up front -6.7 RIF -1
I#30 Health permit posted 8.5.2026
[#24 Food manufacturer license expires 2.25.2027
45 Clean fan vents
Samples: I‘d Collected:
Received by: Print: Title: Person In Charge/ Owner
{signature) "
Danny perkins

Inspected by:

7 AN\ar (@,

Print: Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Page 1 of 2

Date: Time in: Time out: License/Permit # TMS Project #
02/20/2025 11:26 AM 12:04 PM - 2024-028255
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation |  l4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Wood & Cuds Danny Perkins v" Number of Violations COS: __ 0
: | —-anny : : 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5601 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

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

OUT = not in compliance IN = in compliance
Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS

NO = not observed NA = not

applicable COS = corrected on site R = repeat violation

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

Compliance Status | Compliance Status_|
(R 1 R Time and Temperature for Food Safety 3 (] ELE EL AR
N|O|AfoO 3 ; 1 = ufnjo| Ao y
.‘rl ; S (F = degrees Fahrenheit) T ] (] 1 s Employce Health

1. Proper cooling time and temperature

v

v

12. Management, food employees and conditional employees;
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

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 7 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

destruction

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

Chemicals

8. Food Received at proper temperature

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

reconditioned

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
4 Sanitized at _ ppm/temperature v backflow device
/ 11. Proper disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper

disposal

Priority Foundation Items (2 Points) violations

Require Corrective Action within 10 days

Labeling

o1 N| N| C R o] I N|IN| C
U[N|] O] A é) Demonstration of Knowledge/ Personnel :l N[O] A ;) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/

Thermal test strips

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. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

4 (‘o‘lnplmnce “'l.'h Vanangc, SchIfIhZC'd !’rocess, i 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized e 5 : N '
. i . I 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 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 N[ N] C R o1 N|N] C
'llj‘ N[O A :) Prevention of Food Contamination IE' N|O|A (s) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored 4 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method i 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
7 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
v and used v
Received by: 6}\ Print: Phone #/ email:
(signature) 9.1‘ Danny Perkins (817)783-6328  danny.woodsandcuds@gmail.com
Inspected by: \ Print: Inspector’s Phone #
{Slgnanure) Tina Moore, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2

Mark an asterisk * % * in appropriate box for R




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit #
10/08/2024 01:16 PM 01:55 PM -

Purpose of Inspection: 1-Compliance

Establishment Name:

1 2Routine { |
Contact/Owner Name:

TMS Project #
2024-028255

1 [avist |
* Number of Repeat Violations: _Q
v Number of Violations COS: ___ 0

Page 1 of 2

TOTALISCORE

100/100

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

Mark ' 7' a checkmark in appropriate box for IN, NO, NA, COS

Wood & Cuds Tangie perkins

Physical Address: | City/County: Zip Code: | Phone: Follow-up: Yes

5601 Hwy 67 Avarado/Johnson County | 76009 000-000-0000 No_(circle one)
Compﬂaswe Statuss. OUT=notin compliance IN - incompliance  NO = nol observed ' NA = nolapplicable COS = corrected onsite R- mpem vaolatmn .

Mark an asterisk * % ' ropriate box for R

Priority ltems Q3 Pmnts) vialaiiam Require Immediate Corrective Action not to exceed 3 days

e

oA

Compliance Status Compliance Status ‘
OJTININIC "~ Time and Tem erituce for Food Safet R Ol T IR NIC . R
.‘; Bipola ;) (F= dezrrees Fahrenheit) ! ‘: Npoia ;? ii:mplcyeg Health
4 1. Proper cooling time and temperature v/ 12. Management, foroc‘i 'cx‘nployecs and ?onditional 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 Contaminntion hy Haunds
v 4. Proper cooking time and temperature s 14. Hands cleaned and properly washed/ Gloves used properly
/ 3. 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
Approwﬂ Soun:e L J/ 16. Pasteurized foods used; prohibited food not offered
: . ' ME Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ' . ~ -
v good condition, safe, and unadulterated; parasite Chemicals —_I
destruction . . -
v/ 8. Food Received al proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protectian from Contamination ‘” v/ 18. TDMC substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Wmerl Plnmbing
preparation, storage, display, and tasting ~
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbm;, mstdlled proper
v Sanitized at ppnvtemperature v backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
C : 0} 1 NlC
}‘f ;) Dcmtmﬂraﬁun of Know!edgcl Permmvz] }r;! NiO]A g Food Te cmpt-mwrc C'uutml/ ldemlﬁmtinn
21. Person in charg,e present, demonstration o knowledge, 27. Proper cooling method used; l:qmpmem Adequate to
v and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
7 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Remrdkecping and Fm)ﬂ Paclmge / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requircuient, Prerequisite for Operation
v 24. Requied ccordsavalale shelllock tags; paasit v 30. Food Establishment Permit (Carrent & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Yending
5 - T T —
/ ?‘_[S Aég};}];)l]l:[l‘l;cc\f!;:g:]2:;&1:{;322:1;1}1:22]il’zl:;cess, and v/ 3L ﬁf];quuledhundwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
g Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Postmg of C onsumer Advlsones, raw or under cooked Y 33. Warewashing Facilities; installed, maintained, used/
Service si

k or curb cleaning facility provided

0 :
’? Prevention of Food Contamination Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
J/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v/ 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils N4 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
/ quip! properly 4 prop! pp
dried, & handled’ In use utensils; properly used
40. Single-service & single-use articles: properly stored 47. Other Violations
v and used v
Received by: Print: Phone # / email:
(signature) ’a\ Tangie perkins Tangieperkins@yahoo.com

Inspected by:
{signature)

Print:

AV

Tina Moore, RS

Inspector’s Phone #

Form £H-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
10/09/2024 Wood & Cuds 5601 Hwy 67 Alvarado, TX -
- - “TEMPERATURE OBSERVATIONS ‘ —
Item/Location Temp Item/Location Temp Htem/Location Temp
2 - RIC front counter stuff chicken 37
2 - RIC front counter half chicken 40

-

ke essess———————————————— L
OBSERVATIONS AND CORRECTIVE ACTIONS ;
Ttem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

Number | NOTED BELOW:

2-WIC 38 WIF 5 RIC 37 RIC 31
21 - Note: Tangie Perkin demonstrated knowledge and has updated CFM at home. McKenzie bringing updated CFM to

facility today.
30 - Posted health permit 8/5/2025

Registered Food Service manager Tangie Perkins Certificate #: Exp. Date: 08/15/2024
Service Date: 09/26/2024

Pest Control Company Alpha and Omega
Grease Trap Service Company Not Available
Phone # / email:

Received by: Print:
(signature) fa\ Tangie perkins Tangieperkins@yahoo.com
Inspector’s Phone #

Print:

Inspected by: /‘
(signature) \ V\Oﬁ(( E Tina Moore, RS

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

Service Date:




Retail Food Establishment Inspection Report

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

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

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/23/2024 05:33 PM 06:01 PM - 2023-022788
Purpose of Inspection: -1 | 1-Compliance 1 « | -2-Routine 1 | 3-Field Investigation T l4visit 1 1 5.Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: 3‘ Number of Repeat Violations: _0
Wood & Cuds i i Number of Violations COS: __0

: ‘ Tangie Perkins ‘ ’ 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5601 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No__(circle one)

Compllance Status: OUT = notin compliance - IN = in compliance - NO = not observed - NA'= not applicable - COS = corrected on site .~ R = repeat violation

Mark an asterisk * % ’ in approgpriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance SNtatu(s: | . g pli n SNtatus | .
o1 Time and Temperature for Food Safety R I ¢
,l‘{ Njoja g {F = degrees Fahrenheit) -‘[\J Npoja g Employee Health
/ 1. PProper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. roper 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
4 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ S. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as u 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
pp
V4 good condition, safe, and unaduiterated; 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 es 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 ; v
Sanitized at 300QA ppmtemperature backflow device
v/ 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
. Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Ol 1T ININ|JC R Oj1T{NIN|C R
UIN|]O] A (S) Demonstration of Knowledge/ Personnel uiNnlolalo Food Temperature Control/ Identification
T T s
/ 21. Person in charge present, demonstration of knowledge, v 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel '4 28. Proper Date Marking and disposition
Sufe Water, Recordkeeping and Food Package J/ 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . b i e Sl
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 i Facilitios Agcess] .
V4 HACCP plans Variance obtained for specialized ?l. Af:lequnte handwashing facitities: Accessible and properly
. : . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisoties; raw or under cooked 13, Warewashing Facilities; installed, maintained, used/
v v
foods {Disclosure/Reminder/Buffet Plate)! Allergen Label Service sink or curb cleaning facility provided
L - __ Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
Gl T | N|NJ]C TR, O T |N|N|C R R
}'J NI O] A g Prevention of Food Contamination Ui NjOfA g Food Identification
. T
34. No Evidence of Insect contamination, rodent/other 4].Onginal container labeling (Butk Food
v P e it
v 35. Personal Cleanlinesw/eating, drinking or tobacco use Physical Fucilities
v 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
/ 38, Approved thawing method ' 44, Garbage and Refuse properly disposed; facilities muintained
Proper Use of Utensils 7 4S. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities: properly constiucted, supplied, and clean
dried, & handled/ In use utensils; properly used
J/ 40. Single-service & single-use articles; properly stored v/ 47, Other Violations
and used
Received by: 1{ Print: Phone # / email:
(signature) a.,, L Tangie Perkins tangieperkins@yahoo.com
Inspected by: il Print: Inspector’s Phone #
(signature) ,6 Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
02/23/2024 Wood & Cuds 5601 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Hamburger-display cooler 38
2 - Steak-display cooler 38
2 - Chicken-display cooler 36
2 - Steak-WIC 34

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem
Number

NOTED BELOW:

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

30 - Permit valid until 8/5/24

28 - Using refrigeration and frozen labels with different shelf lives.

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Tangie Perkins

Certificate #:

Exp. Date: 08/15/2024

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Not Available

Service Date:

Phone #/ email:

Received by: T) Print:

(signature) a.,‘ oL Tangie Perkins tangieperkins@yahoo.com
Inspected by: .il Print: Inspector’s Phone #

ignture) 4 ia-u,lz\ ,6 Kassandra Lamb, 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
09/13/2023 02:06 PM 02:43 PM - 2023-022788

Purpose of Inspection: | | 1-Compllance ~_ / | 2-Routine | | 3-Fleld Investigation I P4avisit | ] 5-Other | TOTAL/SCORE
Establishment Name: Conmtact/Owner Name: % Number of Repeat Violations: _1

Wood & Cuds McKenzie Perkins v’ Number of Violations COS: _ 0 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

5601 Hwy 67 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compllance Siams'
Mark the appropriate points in the OUT box for.each numbered item

OUT =natin 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

= repeat violation

Prmmy ltems 3 Points) violattons Req

uire Immediate Corrective Action not to exceed 3 days

Matk an aslensk % * in appropriate box for R

Compllance Status | : Compli Status |
o NpNTC Time :nd Tempernture for Food Safety R of L NINTC
¥ N o) 4 g {F = degrees Fahrenheit) (rj NjopA g Employee Health
J/ 1. Proper cooling time and temperature V4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
v 4 i
. eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4, Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready 1o eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. hme as 8 I’ubhc Health Control; procedures & records Highly Susceptible Populati
Appmved Senrce / 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained fmm 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
& Vegetables
G Protection from Contamination v 18. Toxic substances properly ideatified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
7 10. Food contact surfeces and Returnables | Cleaned and v 19. Water from approved source; Plumbing installed; proper
Sanitized at 400QA ppvtemperature backflow device
/ 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
I___ - ¢ nts) Require Corrective Actlon within 10 day
ot N]N|C e : R ajt N|C
U[fNjoOfa g < Demeonstration of Knowledge/ Personnel UfNjJOlALO Foad Temperature Control Identification
T LR i AR : T 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
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Water, Recordkepping and Food Package v 29. Thermometers provided, accurate, and calibrated; Chemical/
: Lnbeling’ ‘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 . R o e . Ul
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
. Conformance with Approved Pracedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and RS, -
V4 HACCP plan; Variance obtsined for specialized J/ 31 Afiequnte handwashing facilities: Accessible and properly
supplied, used
process:ng methods; manufacturer instructions
Consumcr Advlsory v 32. Food and Non-food Contact surfaces cleanable, properly
: designed, constructed, and used
26, Posting of Consumer Advxsunes. raw or under cooked v 313, Warewashing Facilities; installed, maintained, used/
v foods (Discl /Remind /Buffet l’l e )l Allergen Label Service sink or curb cleaning facility provided
| . " wire Corrective Acti on Not to Exceed 90 Days or Next t Inspection , Whichever Comes First
O[T NIN[C OfT|N|[N]C
¥ Nl O] A ;) Prevcnﬁun ofFood Contaminstion ;J NjO}A g Food Identification
34. No E\lldence of Insect comammatmn, rodent/other 41 Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored v 4. Non-Food Contact surfaces clean
1 37. Envirc { contamination 7 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45_ Physical facilities installed, maintained, and clean
v/ 39, Utensils, equipment, & linens; properly used, stored, 7/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) McKenzie Perkins mckenzietay32@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) Lﬂs Kassandra Lamb, RS

Form EH-06 {Revised 039-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/13/2023 Wood & Cuds 5601 Hwy 67 (7-2014) Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Ground beef-display 39
2 - Brisket ball-display 39
2 - Pork-display 38
2 - Chicken-display 38
2 - Steak-cutting room 37
2 - Chicken-cutting room 37
2 - Pork-WIC 37
2 - Ground beef-WIC 37

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

30 - Permit valid until 8/5/24

7 - Texas Food Manufacturer license valid until 02/25/2025
25 - Note: Shall have an approved HACCP plan for vacuum packaging
28 - Packaged meat shall have a “use or freeze by” date (no more than 7 days) for meat that is not frozen.

37 - Walk-in freezer condenser is dripping. Repair to prevent dripping onto food.
47 - Keep printed health inspection reports on site.
AdditionalComments:Print this report and keep it on site

Exp. Date: 01/2712024

Registered Food Service manager McKenzie Perkins Certificate #:

Pest Control Company Alpha & Omega Service Date: 07/27/2023
Grease Trap Service Company Not Available Service Date:

Received by: P Print: Phone # / email:

(signature) McKenzie Perkins mckenzietay32@gmail.com
Inspected by: X( Print: Inspector’s Phone #

{signature) .ﬁs Kassandra Lamb, RS

Form £H-06 (Revised 08-2015)

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 01:33 PM 02:37 PM - 2022-023854
Purpose of Inspection: | | 1-Compliance / | 2-Routine | [ 3-FieldInvestigation | [ 4-Visit | | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Numbher of Repeat Violations: _0
Wood & Cuds McKenzie Perkins v Number of Vislations COS: __ ¢ 94/1 00
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5601 Hwy 67 (7-2014) Suite: Stoneys Market Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

Compkiame Status: . OUT = notin LOIﬂp]lﬂﬂC&. IN = i compliance | NO = not observed - NA = not applicable . COS = corvected on site- -~ R = repeat violation
Mark ﬁu appropriate pownts in the OUT box for each punbered ifem Mark ¥ u checkmark in appropriate box for IN, NO, NA, COS Mark an asteusk & i appmqmale box for R

Prim“m;’ Items (3 l’mms) violations Reqmr;v Tmmediate Corvective Action not f 10 exceed 3 dnyv

Cnmp!umcc ‘ilmus l : T i ] Compliance Status l
- DIIDRANEE A

R Ol 1 N]N[C s , , R

OFLINLRC Time and Temperature for Food Safety ,
vinlolalo Ang emperatin 0OG Haeh) yla :
T s (F = degrees Fahrenheit) '; N ;’ Employer Health

12. Management. food employees and conditional employees;

v L. 'roper cooling time and temperature /s
knowledge, responsibilitics, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and_mouth
V4 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) alternate method properly followed (APPROVED Y N )

v 6. l ime as a Public Health Control; procedures & records Highly Susceptible Populations

| Approved Source : ‘ : v/ 16. Pasteurized foods used; prohibited food not offered
: : - Pasteurized eggs used w| heu requn‘cd

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

V4 good condition, safe, and unadulterated; parasite Chemimh
destruction : b -

v 8. Food Received at proper temperature J/ 17. kood addmves, approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination -+ v/ 18. Toxic substances properly identified, stored and used

v 9. Food Separated & protected, prevented during food Water/ Plumbing

preparation, storage, display, and tasting : L
3 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper

Sunitized at ppnvtemperature backflow device

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

Priority Foundation ltem i
0 C G : 0 c :
g ' ;) Demonstration of Knowledge/ Personnel l‘.} g Food Temperature Control/ Identification -
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel 2 28, Proper Date Marking and disposition
Safe Water; Recordkeeping and Food Package 7 29. Thermometers provided, accurate, and calibrated: Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe i : Permit Requirement, Prerequisite for Operation
v/ j:stt;?t?;f)(,i I’Zitr::g‘e?lvélgsgtlc. \SE{‘;MCK tags: parasite v 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Procedures : : : “Utensils. Equipment, and Vending
23. (?O.n,‘p h:m'ce‘\\'l‘lh Vﬂrmnc'e, Spec'fﬂlm.d ?rocexs, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for speciatized v/ o .
. . o . supplied, used
processing methods: manufacturer instructions
: Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: : ; v designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
foods (Dlsc!osumRmnnder/Buffet Pldtb)/ Allu&en Label 4

Service sink or curb cleaning facility pro\ lded

4] C , , N cl ;
Ul N]OLA ;3 ““Prevention of Fopd Contamination TWENTOFATO Food Identification
T T $ :
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use : ) Physical Facilitics
V4 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
v 38 Approved lha\s ing method v 44, Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39. Utenqll% equipment, & linens: properly used, stored, /s 46, Toilet Facifities: properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by: Print: Phone #/ email:
ignawre) — \A McKenzie Perkins makenzietay32@gmail.com

Inspected hy: Print: Inspector’s Phone #
{vignature) ﬂz% Kassandra Lamb, RS
Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail 7 »d Establishment Inspection Report

Date:
09/01/2022

Purpose of Inspection:
Establishment Name:

Time in: Time out:
02:48 PM 03:17 PM

License/Permit #

Contact/Owner Name:

TMS Project # Page 1 of 2
2022-023854

% N "N of Rep ;V:.u 0
v Number of Violations COS: __ 0

98/100

Mmk the 2 m priste bmn in the our box for eachnumbmd iler

a ehcckmark m n mpnaic box f‘nr IN. NO, NA COS

Wood & Cuds McKenzie Perkins
Physical Address: City/County: Zip Code: | Phone: Fallow-up: Yes
5601 Hwy 67 (7- 2014) Suite: Stoneys Market Alvarado/Johnson County | 76009 (00-000-0000 No (“ir°'° one)
Campim Status OUT =notin complmnc: N = mcomphance NO not observed _NA =nolapplicable. COS = com:ctcd on site R- rcpcm vm)atmn -

| TOTAL/SCORE

_ Mark an as!cnsk . * nap mrmu box for R

Dcmnnstrnion nf hnnwledgel Personncl

: Cc’n ‘m'ncé Status Con Staty
OT1[NERTC “Time and Temperature for Fond Safet R g L RERC k R
¥ 2 ‘3 = :l‘?;rees Fahrenheil) ! g Noje 2 - Employeé Heslth
J/ 1. Proper cooling time and temperature / 12, Vldmgemenl food employees and cond]tnona! employecs,
knowledge, responsibilitics, 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 Hauds i B
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
Houss) alternate method properly followed {APPROVED Y N )
v/ 6. Time as a Public Health Controk; procedures & rewrds Highly Susceptible Populations
i Apprm'eﬂ Smlrce : ; J/ 16. Pasteurized foods used; prohibited food not offered
, Pasteunzed eggs used when regunred -
7. Food and ice obtained from approvcd source; Food in
e good condition, safe, and unadulterated; parasite Chemicals 1
destruction : . . ..
/ 8. Food Received at proper temperature J/ 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 : s Water/ Plumbing = -
preparation, storage, display, and tasting ! o , . i F
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instatled; proper
4 Sanitized at 400QA ppm/temperature v backflow device
J/ 11. Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Food 'I'emp‘ersiﬁrg Cixﬁgz:bl{ Ide’miﬁﬁtiﬂn . ’

designed, constructed, and used

26. Posting of Consumer Advuones, raw or under cooked
foods (Dlsclosure/Remmder/Buffet Plate)/ Allergen Label

Prevention of Food Contamination.

e o
e
e
>;‘

®won

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

v/ 2L Pcrson in charge present, demons(ranon of knowledge, 7 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
| |/ 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Water, Recnrdkcepmg and Fﬁod Pﬂﬂmge : v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling , ] Thermal test strips
v 23. Hot ancl Cold Water available; adequutc pressure, safe , Permit Requirement, Prevequisite for Operation
24. Required records available (shellstock tags; parasite . - SYRE
v destruction); Packaged Food labeled / 30. Food Establishment Permit (Current & Valid)
_ Conformnance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Vartance, Specialized Process, and o bonching Frcilitiae: ,
s HACCP plan; Variance obtained for specialized v 3L A‘dequa.te handwashing facilities: Accessible and properly
supplied, used
rocessmg methods; manufacturer instructions
1 Cﬂnsumer Advisnry / 32. Food and Non-food Contact surfaces cleanable, properly
v

 Food Identification

(signature)

Inspected by:

AL el 2L, €5

Kassandra Lamb, RS

/ 34, No Evidence of Insect contamination, rodent/other 7 41.0nginal container labeling (Bulk Food)
animals
V4 35. Personal Cleanliness/eating, drinking or tobacco use ' 5 Physical Faeilities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfuces clean
/ 37. Environmental contamination / 43, Adequate ventilation and lighting; designated areas used
V4 38 Approved thawing method v 44 Garbage and Refuse properly disposed; facilities d
P Proper Use of Utensils Vi 45. Physical facilities installed, maintained, and clean
/ 39 Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
s 40, Single-service & single-use articles; properly stored J/ 47, Other Violations
and used
Received by: Print: Phone # / email:
(signature) INCF— —A~—— McKenzie Perkins Mckinzietayd2@gmail.com
Print: Inspector’s Phene #

Form EH-06 (Revised 09-2015)

Page 1 of 2



\

Ret'"l Food Establishment Inspection Repnrt

(

ﬁureau Veritas North America, Inc.

‘{\hnl/’("%u/ld%

Time out:

{

~Routin

License/Permit #

LY

Contact/Owner Name:

.t

Pagr: i of _Q’\

Est. Type Risk Category

-~

)

* Number of Repeat Violations: ____
¥ Number of Violations COS: ____

Phylea ddressy

V) VIR0 -

1. Proper coohng tlme and temperature

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

3. Proper Hot Holding temperature(135°F)

Zip Code:

4. Proper cooking time and temperature

Phone:

Follow-up: Yes
No (circle one)

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

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

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

( PA| " .

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

7 Food and ice obtamed from approved source; Food in
Bood condition, safe, and unadulterated; parasite
destruction

15. No bare hand contact with ready to eat foods or approved
altemate method properly followed (APPROVED Y N )
. . Highly Susceptible Populations o
16 Pasteunzed foods used; prohibited food not offered
Pasteurlzed eggs used when e uxred

Chemxcals

8. Food Received at proper temperature

17 Food addmves approved and properly stored Washmg Fruits
& Vegetables

- Protection from Contamination

9 Food Separated & protected, prevented during food

preparation, storage, display, and tasting
ﬁaned and

10. Food co & es and Returnabl,
Sanitized at ppm/temperatu

18, Toxxc substances properly identified, stored and used
' . W Plumbmg

19. Water from approved source; Plumbmg mstalled proper
backflow device

11. Proper disposition of returned, previously served or

reconditioned

Demonsh‘ahon of Knowledge/ Personnel

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

20. Approved Sewage/Wastewater Disposal System, proper
d1s osal

Gontrol/ Identl [ atton

27 Proper coolmg method used Equlpment Adequate to
Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Snfe Water, Recordkeepmg and Food Package
. Labelmg

23. Hot and Cold Water avallable, adequate pressure, safe

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

,’ _ Permithe'/t;uirement,,Prerequisite,for~Operation ~

|24 Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

destrucnon! Packaged Food labeled

_ Conformance with Approved Procedures

25. Complnance with Variance, Specialized Process, and
HACCP plan; Variafce obtained for specialized

__ Utensils, Equipment, and Vending

1. Adequate handwashing facilities: Accessible and properly

supphed used

processmg methods; manufacturer instructions

Consumel Advtsory

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

26 Postmg of Consumer Advtsortes, raw or under cooked

foods (Disclosure/Reminder/Buffet Plate)/ All

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
e

“41.Original container Iabeling (Bulk Food)

. Physical Facilifies
42 Non-Food Contact surfaces clean

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38. A ved thawmg method

' _ Proper Use of Utensils ~
39. Utensils, equipment, & 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

\\ k‘ﬂs; |

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

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

47. Other Violations

Received by:

e

and used
i@ Fe vk in ¢

e vy i avEn (

Title: Person In Charge/ Owner

(signature) \ - - -
e LI O upie e fs— TIR DO dSe PR

Form EH-06 (Revised 07-’2 15)

(

J 0




Retail Food Kstablishment Inspection Report

\

sureau Veritas North America, Inc.

e

H =\
D/af > .~ o~ Time in: Time out: Llcense/Pe;mu Est. Type Risk Category Page _| of
I 1A0 - . D - DD |

Purpose of Inspection: |1 1-Compliance | -/ I 2-Routine % E 3-F1eld Investigation i §4-Visit 4 1 5-Other -} TOTAL/SCORE

Establish ment Namy /,,\ ¢ Contact/Owner Name: * Number of Repeat Violations: ___
Al \\);) f - ? /( { v" Number of Violations COS: C\i
Ph d City(C ; Zip Code: Phone: Follow-up: Yes
ys}ga‘t_{ 251 'H \ \' }\ a ﬁ ’—/1 ‘ﬁy{\(}u / )([fﬂ&i /j r} Pt o N(()) “(,cirile one) | \’t}

Comphance Status Out = not in compliance - IN = in compliance .. NO = not observed “NA = not applicable . COS = corrected on site 'R = repeat vialation

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 TImmediate Corrective Acﬁon not to exceed'3 (lays
Compliance Status | ) i : _Compliance Status’ | : . -
O T NINECH " Time and Temperature for Food Safety R Ol L NN C i . : : R
'[rl Mo a i g ‘ F= degrees Fahrenheit) =~ . : }’ NlopA ‘s) S Employee Health :
Vv 1. Proper cooling time and temperature o g 12. Management, food employees and conditional employees;
) 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. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
4. Proper cooking time and temperature ~ 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 /| 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y __N__ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
T : Approved Source : e 16. Pasteurized foods used; prohibited food not offered
; N : : - ad Pasteurized eggs used when required
?ﬁ { 1 7. Bood and ice obtained from apploved source; Food in : : . S G
) A \geéd condition, safe, and unadulterated; parasite : : e g Chemicals
s destruction : : ] :
Ve 8. Food Received at proper temperature \/} 17. Food additives; approved and properly stored; Washing Fruits
o & Vegetables
N “ Protection fronr Contamination \ 18. Toxic substances properly identified, stored and used
- 9. Food Separated & protected, prevented during food . : : : Water/ Plumbmg
preparation, storage display, and tasting ; ‘
: 10. Food con,; ces and Retumable?@f)gd and \// 19. Water from approved source; Plumbing installed; proper
] Sanitized at ppm/temperature i o backflow device
J 11. Proper dlsposxtmn of returned, previously served or vy 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i

O] 1] N| N[ C . . § R : B T :
U'N|O)-A g Demonstration of Knowledge/ Personnel ‘Food Temperature Control/ Identification
IV 21. Person in charge present, demonstration of knowledge, N 27. Proper cooling method used; Equipment Adequate to
- and perform duties/ Certified Food Manager (CEM) L . Maintain Product Temperature
N 22. Food Handler/ no unauthorized persons/ personnel ) /Y 28. Proper Date Marking and disposition
) Safe Water, Recordkeeping and F ood Package s -~ \/ 'I~29. Thermometers provided, accurate, and calibrated; Chemical/
J: Labeling © ) : Thermal test strips
VAR 23. Hot and Cold Water available; adequate pressure, safi ( { ) l’ [ : : - Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite h J Gl . . § .
destruction): Packaged Food labeled 30. Food Establishment Permit (Current & Yalld)
Conformance with Approved Procedures ' S A : “.“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
g supplied, used
processmg methods; manufacturer instructions :
Consumer Advisory. i v 32. Food and Non-food Contact surfaces cleanable, properly
; : : s vl designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

foods (Dlsclosure/Rermnder/Buffet Plate)/ Allergen Label
‘ Poi io Frect Exceed 90D { Inspection ; Whichever Comes First ,
NI'N]C ' g ~ SRR R

O} 1 1 NJI:NIC - (81591
g N/ O{°A g Prevention of Food Contamination - : }rj N /o A ;) Food Identification
J 34, No Evidence of Insect contamination, rodent/other \/{ 41.0riginal container labeling (Bulk Food)
animals .
vV 35. Personal Cleanliness/eating, drinking or tobacco use £ Physical Facilities
7 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
i 37. Environmental contamination . 43. Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method ' o o 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils : J 45. Physical facilities installed, maintained, and clean
2 39. Utensils, equipment, & linens; properly used, stored, J 46. Toilet Facilities; properly constructed, supplied, and clean
ol J dried, & handled/ In use utensils; properly used j
\/ 8 40. Single-service & single-use anicleS' properly stored’ ./ 47. Other Violations

|-and used . L

giegigit:'ic)l b&: b@‘/‘f\g,\)'\ \L,)./Y\/(/\/ Print: \ a ()OO e V\({ \& N Tltl(bl’ersoxbl\n/(;&xﬁge/ Owner
N YA T s Y S

Form EH-06 (Revised 09—(2’@}15)

;



If 1l X000 KSIADUSIMENT ISPECUON KEPort
w ~
Jureau Veritas North America, Inc.

Date: Time in; _ Time out: Llcense/Perrmt# Est. Type Risk Category Page _Vof oo
21525 | 12529p4 Q01G-014 27

Purpose of Inspection: 1. | 1-Compliance | <4 2-Routine | | 3-F1eld Investigation § | 4-Visit § |  5-Other | TOTAL/SCORE
* Number of Repeat Violations: ____

Establishment Name: . Contact/O Name:
Woed e Cy (){ { b aw:,er,,as Pei /(,;c—, /| ¥ Number of Violations COS: y
Physical, Address: ty/Count Zip Code: Phone: Follow-up: Yes @’
’ k ‘} |V \ L’ j %yf (V) Ctll/&iﬂfq i No) (circle one)

Comphance Status. Out = 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 * 3k ™ in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not o exceed 3. days
Compliance Status °| Compliance Status |
Op 1) Ny NyC Time and Temperature for Food Safety R Ol T ' N|:N|C R
}Fj N1oja g (F = degrees Fahrenheit) ¥ Npopa g Employee Health
// 1. Proper cooling time and temperature /f 12, Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
g 2. Proper Cold Holding temperature(41°F/ 45°F) // 13. Proper use of restriction and exclusion; No discharge from
P eyes, nose, and mouth
-~1_ | 3. Proper Hot Holding temperature(135°F) “‘Preventing Contamination by Hands
] 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
Hours) alternate method properly followed (APPROVED Y__ N )
1 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L 16. Pasteurized foods used; prohibited food not offered
< Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in : .
good condition, safe, and unadulterated; parasite Chemicals
destruction
// 8. Food Received at proper temperature // 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination - 18. Toxic substances properly identified, stored and used
L 9. Food Separated & protected, prevented during food Water/ Plumbing
“ preparation, storage, display, and tasting : :
10. Food contact surfaces and Retunables ; Cl and P4 19. Water from approved source; Plumbing installed; proper
Sanitized at ,2 pf)ﬁm;zmperature backflow device
A 11. Proper disposition orfeturned, previously served or P 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
- __ Priority Foundation Items (2 Points) violations Require Corrective Action within [0days
[o4 NjNJC
}rj N| Of A g ’ Demonstration of Knowledge/ Personnel }r] N|] o} A ;) Food Temperature Control/ Identification
// 21. Person in charge present, demonstration of knowledge, A 27. Proper cooling method used; Equipment Adequate to
7 and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel ] 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package // 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
// 23, Hot and Cold Water available; adequate pressure, safe : Permit Requirement, Prerequisite for Operation
/) ’ g:s t}::(?t?(;:f ;’Z(::(l)(;dgse:vg 231; l(;}ll:(lilStOCk tags; parasite // 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : Utensils, Equipment, and Vending
// IZ_ISAgg;l;l]l:nmcs,;;chveagggséggz?:;‘eﬁglg?;ess’ and ; @A.clequate handwashing facilities: Accessible and properly
. X . . upplied, used
processing methods; manufacturer instructions
Ceonsumer Advisory // 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked // 33, Warewashing Facilities; installed, maintained, used/

Serv1ce sink or curb cleaning facility provided

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

- Violations Require Corrective Action Notto | Whichever Comes First .
) : 'R] ] O R
U Prevention of Food Contamination u Food Identification
T T )
Vs 34. No Evidence of Insect contamination, rodent/other A 41.0riginal container labeling (Bulk Food)
animals
" 35. Personal Cleanliness/eating, drinking or tobacco use : : Physical Facilities
“ 36. Wiping Cloths; properly used and stored ~ 42. Non-Food Contact surfaces clean
-~ 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
“ 38. Approved thawing method -1 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 yd
‘,/ 40. Single-service & single-use articles; properly stored “ 47. Other Violations
| and used

Received by: &\/ﬁ Print: @ 7/%/& Title: Person In Charge/ Owner
(signature) Z/ A G Kin$ M A
Inspected by: / \ . Print: ) k) . Business Email: )

{ J e,g: il 1’ s

(signature)
Form EH-06 (Revised/09- ) .




; ) Retall Food Establishment Inspectlon Report
' sureau Veritas North America,. .. A

img i Time out: License/Pe; Est. Type Risk Category Pagcl of =
VAL G N 0GQUR T

Purpose of Inspectmn' i “1-Compliance ¥\ /1 2-Routine - -§ 1 3-Field Investigation I F4-Visit - [ 5-Other- ]} TOTAL/SCORE
Establishment Contact/Owner Name. % Number of Repeat Violations: ____
wd %_ v’ Number of Violations COS: :
Physw@f ity/Coppty Zip Code: | Phone: Follow-up: Yes
TSS H\ )\)\'l [_Ov‘ /Gl X vai 'r D i - No (circle one)

Compllanwe Status:. .. Out = not in compliance : IN ='in compliance NO = not observed. - NA = not applicable COS = comrected on site - R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v 3 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 l ; Compliance Status |
OfT I NINLC Time and Temperature for Food Safety R O] Ly NNV C R
g N|:©O /x g (F = degrees Fahrenheit) g Nl O]A é) Employee Health : :
‘/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
I M/ knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) A 13. Proper use of restriction and exclusion; No discharge from
, o eyes, nose, and mouth
V, 3. Proper Hot Holding temperature(135°F) /o Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature I, 14. Hands cleaned and properly washed/ Gloves used propetly
V4 5. Proper reheating procedure for hot holding (165°F in 2 V4 15. No bare hand contact with ready to eat foods or approved
Hours) altemate method properly followed (APPROVED Y N__
J 6. Time as a Public Health Control; procedures & records : : Highly Susceptible Populations
Approved Source : L 16. Pasteurized foods used; prohibited food not offered
S /\ : : . /| Pasteurized eggs used when required
5 / \;.a?)bd and ice obtained from approved source; Food in : :
o d condition, safe, and unadulterated; parasite Chemicals
destruction o )
-l 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
\/ & Vegetables
. Protection from Contamination 4 18. Toxic substances properly identified, stored and used
\/ 9. Food Separated & protected, prevented during food : Water/ Plumbing
/ preparation, storage, display, and tasting Sy : )
/ : 10. Food con %Tﬂj:es and Remmablem?wd and Y ; 19. Water from approved source; Plumbing installed; proper
V J Sanitized at ppm/temperatur yd ‘ backflow device
Y, 11. Prqpf:r disposition of returned, previously served or 4 ’ 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned ; disposal

1 N|C ; N] C
U|N 7/ A1 O Demonstration of Knowledge/ Personnel : U'N|] O] AT O Food Temperature Control/ Identification
. S T S :
V 21. Person in charge present, demonstration of knowledge, : 27. Proper cooling method used; Equipment Adequate to
V d perform duties/ Certified Food Manager (CFM) Mal¥ptain Product Temperature
N Audp 2 ) p
A {22 ¥ood Handler/ no unauthorized persons/ personnel /), 28, Proper Date Marking and disposition
o K T:/Safe ‘Water, Recordkeeping and Food Package j 77 K29, Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test strips
\/’ 23. Hot and Cold Water available; adequate pressure, safe\T ' Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . . ‘ -
destruction); Packaged Food labeled 30, Food Establishment Pexrmit (Current & Valid)
Conformance with Approved Procedures VAR Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . o .
HACCP plan; Variance obtained for specialized -\‘/ 31. Afiequate handwashing facilities: Accessible and properly
R . . supplied, used
processing methods; manufacturer instructions
ConsumerAdyvisory 32. Food and Non-food Contact surfaces cleanable, properly
) : : designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used/

foods (stclosure/RemmderlBuffet Plate)/ Allergen Label Service sink or curb cleanmg facility provided

. . to Exceed 90 Days or Next Inspection ;, Whichever Comes First _
Op 1] N{'Ni C R O 1§ NJ'N{ C : ‘R
g Nl O] A g Prevention of Food Contamination : ¥ N /O A g Food Identiﬁcaﬁon

/ 34, No Evidence of Insect contamination, rodent/other \/' 41.0Original container labeling (Bulk Food)
animals
/) 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
< 36. Wiping Cloths; properly used and stored J1 42. Non-Food Contact surfaces clean
4 37. Environmental contamination # 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method / 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils J/ 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, J 46. Toilet Facilities; properly constructed, supplied, and clean
i dried, & handled/ In use utensils; properly used N
\/ 40. Single-service & smg]e g articles; properly stored \ ( Wther Violations
~~~and used

Received by: . Prin = . . Title: Perso arge/ Owner
(signature) \/Q/ %\)\M n/(an Q\ Q g m “"'NS O\J“(\By{

{sr:gr;l);ﬁ::)d by: ( ), A } W [%/ WW/V 'Qc Business Email:

Form EH-06 (Revised 09-2015) O



Retail Food Establishment Inspection Report

T T TN TN

. y ! : | Y

i - . areau Veritas North America, I % R - DH%

CDée: &Q /( c‘ Tl’me m3 Time out: License/Permit # Est. Tyge Risk Category | Page | of &
Purpose of Inspection: 1 omphance MDZ-Routine [ | _3-Field Investigation i ld4-visit 7 | 5-Other '] TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations:
ﬂrr‘f‘ <~) % ¥" Number of Violations COS:
Phy; dd ss 9 ount ya Zip Code: | Phone: Gligw-up: Yes
Bty | Pttvadis N o

Compliance Status; Out not in compliance . IN = in compliance .- NO = not observed ..NA = nol 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 Immediate Corrective Action not to exceed 3 days
Compliance Status f Compli Status l
O NN C Time and Temperature for Food Safety R Of1 NI NjC k R
}]{ Npopa ;’ (F = degrees Fahrenheit) },.J Njopa g Employee Health
t/ - 1. Proper cooling time and temperature [ 12. Management, food employees and conditional employees;
N knowledge, responsibilities, and reporting
b 2. Proper Cold Holding temperature(41°F/ 45°F) P 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) y Preventing Contamination by Hands
P o 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 ‘i 15. No bare hand contact with ready to eat foods or approved
“1 Hours) alternate method properly followed (APPROVED Y N )
e 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
(_... Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
e good condition, safe, and unadulterated; parasite Chemicals
destruction
- 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
1 L
; & Vepgetables
Protection from Centamination 18. Toxic substances properly identified, stored and used
ol 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
= 10. Food contact surfaces and Returnables ; Cleaned and ( 19. Water from approved source; Plumbing installed; proper
Sanitized at ppmv/temperature backflow device
o 11. Proper disposition of returned, previously served or C-—" 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Ol 11N ' NI C “ R O} 1°N I Ni{C : R
Ul NjJ O] AJO Demonstration of Knowledge/ Personnel UINIO] A O Food Temperature Control/ Identification
T S T S
[ 21. Person in charge present, demonstration of knowledge, Q_/ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
L 22. Food Handler/ no unauthorized persons/ personnel L 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package - 29. Thermometers provided, accurate, and calibrated; Chemical/
) Labeling | Thermal test strips
—
~ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
y 24. Required records available (shellstock tags; parasite . . .
9._ destruction); Packaged Food labeled & d 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . e .
. - HACCP plan; Variance obtained for specialized (// 31. A.dequate handwashing facilities: Accessible and properly
| S . . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory ) 32. Food and Non-food Contact surfaces cleanable, properly
[ g designed, constructed, and used
// 26. Posting of Consumer Advisories; raw or under cooked // 33. Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/Rennnder/Buffet Plate)/ Allergen Label Serv1ce sink or curb cleaning facility provided

. tions Requiire Corrective Action Notto Exceed 90 Days or Next Iispection , Whichever Comes First
OJTININ|C R O} 1 | NI N]C R
g ol AjoO Prevention of Food Contamination g N| O A ;) Food Identification

et 34. No Evidence of Insect contamination, rodent/other (- 41.0riginal container labeling (Bulk Food)
animals
) 35. Personal Cleanliness/eating, drinking or tobacco use . Physical Facilities
A 36. Wiping Cloths; properly used and stored ~ 42. Non-Food Contact surfaces clean
7] 37. Environmental contamination /] 43. Adequate ventilation and lighting; designated areas used
P 38. Approved thawing method P 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, 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
A dused , p
Received by: /j Print: Title: Person In Charge/ Owner

(signature)
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Retail Food Establishment Inspection Report

Lo

CiWunty:

Yo &F

ow-up: Yes
N0 circle one)

TN ST
reau Veritas North America,Inc. __ [ - 0 )4 f0 ¢ 5
3
Dais; / X 4 Y Time in; Time out: License/Permit # Est. Type Risk Category | Page ™ of
T4 I

Purpose of Inspection: | | 1-Compliance | /I 2-Routine §_3-Field Investigation [ { 4-Visit | | 5-Other ] TOTAL/SCORE
Establishment Name: | Contact/Owner Name: % Number of Repeat Violations: _____

w g K! ;éS ¥ Number of Violations COS: ﬁ
Physical Address Zip Code: | Phone: ; ‘

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

Comphance Sts%:s Out = not in compliance . IN =

V
in compliance  -NO =not observed  NA = not applicable - COS = comected 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 duys

Compliance Status | Compliance Status_|
N ¢ Time and Temperature for Food Safety R OL1 I NIN|C R
g Moy S (F = degrees Fahrenheit) ,‘rj Njoja g Employee Health
Ve 1. Proper cooling time and temperature - 12. Management, food employees and conditional employees;
pd v knowledge, responsibilities, and reporting
L 2. Proper Cold Holding temperature(41°F/ 45°F) L 13. Proper use of restriction and exclusion; No discharge from
| “ eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) , Preventing Contamination by Hands
4. Proper cooking time and temperature = 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) Nt alternate method propetly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source /’ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
/’ good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
o & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
/r 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting /
P 10. Food contact gurfaces and Returnables : Lleaned 4 19. Water from approved source; Plumbing installed; proper
/| Sanitized at %ﬂﬂ ¢pRV/temperature ,% 242 i backflow device
V 11. Proper disposition 51 retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

foods (stclosure/Remlnder/Buﬁ’et Plate)/ Allergen Label

reconditioned disposal
o1 N (o {¢] N C
Ui NlOlA]O Demonstration of Knowledge/ Personnel U NJOJA|O Food Temperature ContrglfIdentification
T b yd T S :
1 21. PefSon in charge present, demonstration of knowledge, . Lt 27. Proper cooling method used; Equipment Adequate to
L and perforrruties/ Certified Food Manager (CFM) Maintain Product Temperature
- 22. Food Handler/ no unauthorized persons/ personnel T 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package e 29. Thermometer; provnded a e, and calibrated; Chemical/
P Labeling pd Thermal testistfips
< 23. Hot and Cold Water available; adequate pressure, safe L Permit Requlrement, Prerequisite for Operation
Required records available (shellstock tags; parasite vd . : .
Z/ Estruction); Packaged Food labeled e 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . R ’
- HACCEP plan; Variance obtained for specialized // 31. A.d equate hayz!ﬁ'ashmg facilities: Accelsfble and properly
. . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory // 32. Food and Non-food Contact surfaces cleanable, properly
/ . designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked /"' 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

(signature)

Do I k575

Print: M

.. Violations Reguire Corrective Action Not to Exceed 90 Da
Ol 1{NINJC R OJ 1T NJN]C
¥ NjiOf A ;) Prevention of Food Contamination ;J NiO] A g Food Identification
A 34. No Evidence of Insect contamination, rodent/other 4 41.0Original container labeling (Bulk Food)
- animals ad
-~ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 7 42. Non-Food Contact surfaces clean
/] 37. Environmental contamination ~ 43. Adequate ventilation and lighting; designated areas used
4 38. Approved thawing method - 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils P 45. Physical facilities instailed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, P 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
/] /N and used N
Received by: A( ‘{2&_—_—_‘ Print: , £ Title: Person In Charge/ Owner
(signature) AN e
Inspected by: i Business Email:

Form EH-06 (Revised 09-201%f



Retr** Food Establishment Inspection Report

3\

. Jreau Veritas North America, Inc.

Time out:

B 0B ?3“’6@?‘56

o Q0 \46\5{4477

Est. Type Risk Category

Page ‘l of h()(

Purpose of Inspechon' 1-Compliance

i\ 2-Routine |

i 3-Field Investigation

§4-visit | |  5.Other

Establishment Name:
@Do\S % CIUCLS

Contact/Owner Name:

* Number of Repeat Violations:
¥ Number of Violations COS:

N\ O

(64D

Phone:

Follow-up: Yes
No (circle one)

| [

Physical Address: S/\D D\ 't m\’e LQ

Compliance Status: Out = not in compliance - IN
Mark the appropriate points in the OUT box for each numbered item

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

R = repeat violation

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

reconditioned

»
woanl

Compli Status_| Compliance Status_|
O 1 NIN|C Time and Temperature for Food Safety R Ol NINLC
¥ " } 3 (F = degrees Fahrenheit) ;_’ NlO|A g Employee Health
'\/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
P knowledge, responsibilities, and reporting
/| 2. Proper Cold Holding temperature(41°F/ 45°F) Ve 13. Proper use of restriction and exclusion; No discharge from
~ eyes, nose, and mouth
N 3. Proper Hot Holding temperature(135°F) P Preventing Contamination by Hands
4. Proper cooking time and temperature \ 14. Hands cleaned and properly washed/ Gloves used properly
(O 5. Proper reheating procedure for hot holding (165°F in 2 -~ 15. No bare hand contact with ready to eat foods or approved
Hours) el alternate method properly followed (APPROVED Y N )
N 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source N 16. Pasteurized foods used; prohibited food not offered
TN Pasteurized eggs used when required
/' ( k;?c'd and ice obtained from approved source; Food in
5 od condition, safe, and unadulterated; parasite Chemicals
. '% destruction
7 u/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
P \/ & Vegetables .
Protection from Contamination A 18. Toxic substances propetly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting /
\// ' 10. Food cong? faces and Retumable Cﬂ?d VN 19. Water from approved source; Plumbing installed; proper
/ Sanitized at z&jﬁpm/temperatme O / backflow device
'\// 11. Proper disposition of returned, previously served or Vv 20. Approved Sewage/Wastewater Disposal System, proper
disposal

_Core Itenis |

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
(1 Point) Violations Require Corrective Action Not

of1 N . N N” C
UINlO Demonstration of Knowledge/ Personnel UIN]O]AlO Food Temperature Control/ Identification
T P T S
\// 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
p ;/" and perforin duties/ Certified Food Manager (CFM) —~| M aintain Product Temperature
a . 22.Wood Handler/ no unauthorized persons/ personnel ~ L ("t 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
N \// 23. Hot and Cold Water available; adequate pressure, safe{ { ) / Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite /) : . s ki
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 - . e .
HACCP plan; Variance obtained for specialized Q f < equate handwashing facilities: Accessible and properly
. . . plieH, used
processing methods; manufacturer instructions Y
Consumer Advisory R 32. Food and Non-food Contact surfaces cleanable, properly
. designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked b 33. Warewashing Facilities; installed, maintained, used/

Servxce smk or curb cleaning faclhty provtded

w
(signature) K% CU»\/Y\Q;

Print: /“‘aﬂ qiﬂ (%\/\1/\)5

0 N [ R Ol T |N|N
¥ Nl O] A ;) Prevention of Food Contamination g N[O} A ;) Food Identification
v 34. No Evidence of Insect contamination, rodent/other \/ 41.0Original container labeling (Bulk Food)
et animals
D 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
A 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil / 45. Physical facilities installed, maintained, and clean
L 39. Utensils, equipment, & linens; properly used, stored, Ny, 46. Toilet Facilities; properly constructed, supplied, and clean
V] / dried, & handled/ In use utensils; properly used /
i 40. Single-service & single-use articles; properly stored A 47. Other Violations
and used FaN
Received by: M/\Arg_/ Title:( 8rson J&j’il&:xée_/ Owner
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