Texas Department of State Health Services
Retail Food Establishment Inspection Report

[BUREAU |
Date:2025-08-14 Time in: Time out: License/Permit # TMS 2025019728 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Alvarado Market Number of Violations COS: 0 08
Physical Address: City/County: Zip Code: Phone: Follow-up:
1100 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: . Out=not in compliance  IN =incompliance. NO =notobserved NA = not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days 1
Compliance Stafus E Compliancc-S-tatus
Of L Nt N) € Time and Temperature for Food Safety Of LI N| N3 C R
¥ Nl O} Al g (F = degrees Fahrenheit) g NI O] A g Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
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 Heaith Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used, prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;| l
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 instailed;
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) Yourself merched Owner
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

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

BUREAU
 VERITAS |

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package 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; IN . . ,
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25, Compliance with Variance, Specialized IN . . .
Process, and HACCP plan; Variance obtained for 31, Adlequate hlz.andwashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/

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

Service sink or curb cleaning facility provided

Ol 1] NI N C : OF 1T N4 N C
¥ N| of A g Prevention of Food Contamination ¥ Nl O] A (S) Food Identification
IN 34, No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42, Non-Food Contact surfaces clean
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) Yourself merched Owner
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services (PA
Retail Food Establishment Inspection Report

XL
YL

[BUREAU | A u
[ 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:
29 [Thermometer missing in small cooler with lunchables and milk. Corrected on site
Prep cooler 40degrees, WIC 38degrees, in compliance
Samples: No It( Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature)
_ Yourself merched Owner
Inspected by: Print: Kristen WEATHERFORD
(signature)

SteIbctiid b

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/12/2025 12:35 PM 12:59 PM - 2024-026434

Purpose of Inspection: | | 1-Compliance | ,» | 2-Routine | | 3-Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _Q

Alvarado Market Jana Hood v Number of Violations COS: __ 0 92/1 00
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

1100 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

Compliance 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 * % * in appropriate box for R

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

Compliance Status | Compliance Status |
O=1 SN RN EC Time and Temperature for Food Safety i AP [ e B 3
Ul N|JO|A|O 3 = s & UINJO|]A]O ;
1 £ s (F = degrees Fahrenheit) T s Employee Health
/ 1. Proper cooling time and temperature 12. Management, food employees and conditional employces;

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 / 14. Hands cleaned and properly washed/ Gloves used properly
4 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 | | / \ | 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 V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at  ppm/temperature v backflow device
/ 11. Proper disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days

O[T | N|[N|C R o1 N|N|C R
'llj‘ N|O| A :) Demonstration of Knowledge/ Personnel EI N|O| A 2 Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v e P il [ | ] | 0 vooa estavtishment permic curent & vatiay
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, C‘o‘mplmnicc wf‘h Vnrmml:e, Spcc@hzc'd !’rocess. o 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v X ] .
= - ; 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]T|N|N]|C R o1 N|N]| C R
'llj‘ N|O| A :) Prevention of Food Contamination :| N|O| A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
1 animals v
v/ 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
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
s 39‘, Utensils, equipment, & Iillglls; properly used, stored, 1 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: 9‘ 2 Print: Phone #/ email:
(signature) W Jana Hood Alvaradomarket@yahoo.com
Inspected by: Print: Inspector’s Phone #
(signaturc) W Tina Moore, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Tune out: License/Permit # TMS Project # Page 1 of 2
09/18/2024 08:32 AM 09:33 AM - 2024-026434
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investipation ~{ | 4-visit -~ | |- 5-Other - | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Alvarado Market Yourself merched ¥ Number of Violations COS: __ 0 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1100 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No__ (circle one)
Compliance Status: * - QUT:= not in compliance : IN =in compliance - NO = notobserved = NA = not applicable | COS = corrected on site 'R = repeat violation
Mark ‘the appmpnate points i the OUT box for each numbered item Mark *v" a checkmark in appropriate box for IN, NO. NA, €OS . .- Mark an asterisk * %  in appropriate box for R
Priority Items (3 Points) vialmmns Requive Immediate Corrective Action not to exceed 3 duys.
Compliance Status | | ‘Compliance Status | B - i
OF LN NC Time and Temperature for Food Safety R OL LI NFNTC R
g Njojpa g (F= dezrrees Fahrenheit) ! ? Npoga g Employce Health
/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eves, nose, and mouth
Ve 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
/ 3. 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 fodowed (APPROVED ¥V N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source v/ l l l 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite : Chemicals
destruction
v/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables | Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20, Approved Sewage/Wastewater Disposal System, proper
v reconditioned v i
: g C
“zi{ Njofla g Demonstration of Knowledge/ Personnel L 10 A S 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 v 28. Proper Date Marking and disposition
Safe Wa!m’, Recordkeeping and Food l’ackﬂge v 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prevequisite for Operation
v i:slkmcg‘,l;:)d ;;chitl‘jgsezvsgggl;éﬂ;:gﬂock tags: parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Uteasils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 31, Adequate handwashine facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v/ -4 Adequale handwashing facilities: Accessible and property
. . s 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, vsed/
v Service sink or curb cleaning facility provided

foods (Dlsclosure/Remmdcr/But‘fd Plate)/ Allcrgen Label

- Corrective Act o E;
0 ) 0
¥ Nlola ;) Prevention of Fuod Contamination gl Njolatlo Food Identification
’ T s
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
/ 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
J/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical fucilities installed, maintained, and clean
/ 9 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
and used
Received by: Print: Phone #/ email:
(signature) @ Yourself merched Alvaradomarket@yahoo.com

Ipspccted by: M Print: Inspector’s Phone #
(signature) M’J/ ES  risten 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
09/18/2024 Alvarado Market 1100 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2- WIC 34

OBSERVATIONS AND CORRECTIVE ACTIONS

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

30 - 6/4/25

AdditionalComments:Print this report and keep on site.

Registered Food Service manager Not applicable Certificate #:

Exp. Date:

Pest Control Company Pest ranger

Service Date: 07/25/2024

Grease Trap Service Company Not Available

Service Date:

Received by:
(signature)

GdT=

Print:
Yourself merched

Phone #/ email:

Alvaradomarket@yahoo.com

Inspected by:
(signature}

Inspector’s Phone #

817-223-4834

- Print:
MM es Kristen Weatherford, RS
)

Form EH-06 (Revised 09-2015

Page 2 of 2



Retail Food Establishment Inspection Report

License/Permit #

Time in: Time out:
08:35 AM 09:05 AM

Date:
05/07/2024

Purpose of Inspection:

| 3-Field Investigation | _

TMS Project #

2023-022741

Page 1 of 2

TOTAL/SCORE

Mark ﬁxc a) pmpna(c poinls in the DUT box for each numbered item Mark ‘¥’ a checkmark in app
Prmrity ltems (3 Points) violutions Require Immedinte

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Alvarado Market MISty andrews v' Number of Violations COS: __0Q 96/100
Physical Address: ‘ City/County: ] Zip Code: | Phone: Follow-up: Yes
1100 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle one)
Compliance Statust  OUT=notin comphanec IN=in complmncc M) = not observed NA not npplmablc COQ =comectedonsite  R= repéal violation

sriate box for IN, M}, NA,COS Markan aslmsk ‘% 'inag propnam hox for R
Cor eetive Action no ) exceed 3 dny&‘ .

Compiianc,e Smms Compliancn Status ~
Of1ININIC Time and Temy c’ratnrc for Food Saftt y R Ol 1IN N[O R
vl nlolalo B o Y ‘ i
T 012 5 {F = deprees Fahrenheit) ‘ﬁ Bl ? Emplo} e H"‘“m’
/ 1. Proper cooling time and temperature J/ 12. Mﬂnn;__unent food employees and condltmml 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) o T . Preveating Contamination by Hands 1
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
4 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) || altemnate method properly followed (APPROVED Y N )
v/ 6. Time as a Public Health Control; procedures & records __ Highly Susceptible Populations
] Approyed Source 16. Pasteurized foods used; prohibited food not offered
. : Pasteurized egys used when required
7. Food and ice obtained from approved source; Food in . ~ ~
v geod condition, safe, and unadulterated; parasite Chemicals
destruction ~ _ ~
v/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
‘ & Vegetables
[ . Protection from Contamination | v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food ' Wn(erl Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water ﬁom approved source; Plumbmg instatled; proper
Sanitized at ppnviemperature v backilow device
/ 11. Pl;jo‘p.er di;position of returned, previously served or Y (210. Applroved Sewage/Wastewater Disposal System, proper
reconditione: isposal
ol I [NTN e
}]1 Damonstmﬁon of Knnwledgel Personnel U NJ]O] A . Food Temperature Control/ ldentification
: T 1 =
v/ 21 [’erson in charge present, demonstmhon of knowledge, 27. Proper cooling method used; Equipment Adeguate to
) and perfonn duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
| 1 v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping und Food Packnge / 29. Thermometers provided, accurate, and calibrated; Chemical/
Lahelin Thermal test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe Permit Requirement, Prevequisite for Operation |
24. Required records available (shellstock tags; parasite an T " " b oo NI
Ve ‘ destruction); Packaged Food labeled n 30. Food Establishment Permit (Current & Valid)
| _ Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and T T
/ HACCP plan; Variance obtained for specialized 31. Adequate handwashing facilities: Accessible and properly

processm y methods; manufacturer instructions

supplied, used

Consumer Ady isurv

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

26 Po»hng 3 of Consumer Advisories; raw or under cooked
Plate)/ Allergen Label

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

Pﬂ;vimﬁun of Food Contamination Food Identification
v/ 34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
animals
/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v/ 36. Wiping Cloths; properly used and stored 1 T 42. Non-Food Contact surfaces clean
/ 37. Environmental cc ion / 43. Adequate ventilation and lighting; designated areus used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
J/ 39 Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Rgceived by: Print: Phone # / email:
(signature) Misty andrews Amberabughazal1@gmail.com
lpspected by: f’b Print: Inspector’s Phone #
(signature) M Kristen Weatherford, RS 817-223-4834

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



Retail Food Establishment Inspection Report

Date: Establishiment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
05/07/2024 Alvarado Market 1100 Hwy 67 Alvarado, TX -
TEMPERATURE O‘BSERVATTONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Milk cooler 38
OBSERVATIONS AND CORRECT!VE ACTIONS

Ttem
Number | NOTED BELOW:

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

30 - Permit valid until 12/05/2024.

10 - lce scoop stored in a container of dirty water. Corrected on site,

42 - Clean milk cooler. Observed black matter build up on the inside surfaces of the cooler.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager N/A

Certificate #:

Exp. Date:

Pest Control Company Alpha

Service Date: 05/02/2024

Grease Trap Service Company Not Available

Service Date:

Received by:
{signaturc)

Print:
Misty andrews

Phone # / email:

Amberabughazal1@gmail.com

Inspected by:
(signature) f’b

Print:

Kristen Weatherford, RS

Inspector's Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

L ,&é/wvéi l

i\ (
Time out: License/Permit # Est. Type Risk @dtegory ¢ Page _l_ of |
liance ] I 2-Routine | _3-Field Investigation 4-Visit 5.0ther. | TOTALISCORE

T, Olcp 8]

Number of Repeat Violations:
Numhexagf Violations COS:

O‘I

T sl

(F degrees Fahrenhent) :f

1. Proper coohng time and temperature

City{Ci t{myddo Zl?gOd:

¥y :H"l ZXO%%‘X?%

12. Management, food employees and conditional employees; k

“ Pd / knowledge, responsibilities, and reporting

A b 2. Proper Cold Holding temperature(41°F/ 45°F) l 13. Proper use of restriction and exclusion; No discharge from
,/ pd eyes, nose, and mouth

i " | 3. Proper Hot Holding temperature(135°F) _ Preventing Contamination by Hands

4. Proper cooking time and temperature

/ : 14 Hands cleaned and properly washed/ Gloves used properly

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

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

)

al ternate method roperly followed (APPROVED Y N
: _ Highly Susceptible Populations = =

6 Tlme asa Pubhc Health Control; _ﬂ)cedures & records

Approved Source

16. Pasteurlzed foods used; prohibited food not offered

7 Food and ice obtamed ﬁom approved source; Food in
good condition, safe, and unadulterated; parasite
destruction

Pasteur zed eggs used when Te! gulred
. k : Chem} ls

8. Food Received at proper temperature

Protection from Confamination

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

& Vegetables

17 Food addmves approved and properly stored Washmg Frunts

18 Toxxc substances roerl 1dent1ﬁed stoxed and used

1.
and

P———

Person in ellal;ge present, demonstration of knoWledge,
perform duties/ Certified Food Manager (CFM)

|/ Maintain Product Temperature

10. Eood contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
nitized at ppm/temperature backflow device

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

recondmoned disposal

27. Proper cooling method used;

Equipment Adequate to

22

23.

Food Handler/ no unauthorlzed ersons/ ersonnel

Hot and Cold Water avallable, adequate pressure, safe

24.

25

26.

34,

destrucnon), Packaged Food labeled

HACCEP plan; Variance obtained for specialized
processing methods; manufacturer instructions

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

Required records available (shellstock tags; parasite

Comphance w1th Vanance Spec:almed kProcess, and k

Posting of Consumer Advisories; raw or under cooked

No Evidence of Insect contamination, rodent/other

28. Proper Date Marking and disposition

Thermal test strips

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

supplied, used

31. Adequate handwashing facilities: Accessible and properly

designed, constructed, and used

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

Service sink or curb cleaning facility provided

41 On gmal 'contamer labeling (Bulk Food)

33. Warewashing Facilities; installed, maintained, used/

animals

35. Personal Cleanliness/eating, drinking or tobacco use . .

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

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

38.

39
drie

roved thawing method

_Proper Use of Utensils

Utensils, equipment, & linens; properly used, sto @
d, & handled/ In use utensils; properly used /

44. Garbage and Refuse properly disposed; facilities maintained

45, Physical facilities installed, maintained, and clean

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

, Single-service & single-use articles; properly stored

47. Other Violations

Form EH-06 {Revised 09-2015)

Received by: Print: Title: Person In Charge/ Owner
(signature) \é \’Sf[ AEUCJW;Q 'g

I ted b; Prin BySiigs® Email:

A N AN O AN P



Retail Food Establishment Inspection Report

Date! Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/14/2023 08:15 AM 08:43 AM - 2023-022741
Purpose of Inspection: | | 1-Compilance v | _2-Routine | [ 3-Fleldinvestigation | | d-visit | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Namc: * Number of Repeat Violations: _0
Alvarado Market Dwayne Sprad“n v Number of Violations COS: 0
- e - ; 98/100
Physical Address: City/County: Zip Code: | Phone: Foliow-up: Yes
1100 Hwy 67 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation
Mark the eppropriate 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 Polnts) violations Require Inmediate Corrective Actlon not to exceed 3 days
Compliance Status | Compliance Status |
OrENINC Time and Temperature for Food Safet R Ol INi NS C R
ylnjofafo e ;’:’;ms Fahrenheit) ¥ unfojajo Employce Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 2. I'roper Cold Holding temperature(41°F/ 45°F) s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly wushed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 4 15, No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Time as 1 Public Health Contrel; procedures & records Highly Susceptible Populati
Approved Seurce / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
s 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
Protection from Contamination v 18. Toxic substances property identified, stored and ured
v/ 9. Food Separated & protected, prevented during food . Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and 15. Water from approved source; Plambing instatled; proper
Sanitized at ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
F __ Priority Foundation Items (2 Poi cquive Corrective Actlon within 10 da
O{1TIN]IN]C B i C R
g NjOolAlO Demaonstration of Knowledge/ Personnel ;_J NjO]| A ;_) Food Temperature Control/ Ideatification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adeguate to
v and perfonn duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Laheling ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
/ j:stﬁg‘:;f;d ;,eacc‘l’(‘fg‘ez‘;’(‘fsg‘g (shellstock tags; parasite v I } 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
J/ iigg;?‘:gﬂ?@::g;xa:; ;: ?;;iggf'::,:ﬁgul;?‘fm' and / 3L /}.dzqun'tedhaudwashing facilities: Accessible and y -operly
processing methods; manufacturer instructions Supplied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: 2 designed, constructed, and used

33. Warewashing Facilities; instatied, muintained, used/
Service sink or curb cleaning facility provided

Actioh Not to Exceed 90 Days or Next Inspectlon, Whichever Comes First i
T 10l _T'—J—_L___: NTNTC R

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

__Coreltems (1 Point) Violuions Require Corrective

z
c
>z |
on

O 1NN -
u g Prevention of Food Contamination UfNjO]aA g Food Identification
T T
7/ 34. No Evidence of Insect contamination, rodent/other v/ 41.Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored . v 42. Non-Food Contact surfaces clean
/ 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
Proper Use of Utensil 7 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 47. Other Violations
v and used v
Received by: Print: Phone # / email:
(signature) Dwayne Spradlin Amchevron67@gmail.com
Inspected by: 'ﬁ g Print: Inspector’s Phone #
(signature) 7, ré Tim Fish, RS

Form EH-06 {Revised 09-2015} P 1of
age 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address; City/State: License/Permit # | Page 2 of 2
09/14/2023 | Alvarado Market 1100 Hwy 67 (7-2014) Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Walk in cooler-milk 41

OBSERVATIONS AND CORRECTIVE ACTIONS

Ttem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN M
Number | NOTED BELOW:

ADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

materials.

25 - Observed State of Texas Food Manufacturers license for bagging ice.
30 - Permit posted and valid through 5/25/24.
32 - Do not use cardboard as a shelf liner, in the walk in

AdditionalComments:Print this report and keep it on site.

cooler. Liners shall be made of non absorbent

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) Dwayne Sprad[in Amchevron67@gmail.com
Inspected by: _% Z s Print: Inspector’s Phone #

(signature) . Tim FiSh, RS

Form EH-06 {Revised 09-2015)

Page 2 of 2




e

Retail Food Establishment Inspection Rep... ¢

Mark the appropriate palnts in the OUT box for.esoh 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
02/28/2023 03:28 PM 04:17 PM - 2022-023138
Purpose of Inspection; 1-Compliance - {_2-Routine | | 3-Field Investigation | j4-Visit {§ |  5.Other ]| TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1
Alvarado Market Carol Helton ¥ Number of Violations COS: _0_ 82/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1100 W Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Compllasce Status:  OUT = nol incompliance  IN=in compliance - NO = not cbserved. - NA = not applicable . COS = comected on site- -~ R = repeat violation

' Priority Items (3 Points) violations R

uire Immediate Corrective Action not to exceed 3 days

Sanitized at ppr/temperature

Compliance Status | . Compliance Status |
GF NI N]C Time and Tempernture for Food Safe R Ol 1T ININTC
g NloOfaA ;) : “(F = degroes Fahrenheit) ty g NlolaA ;) Employec Health
J/ L. Proper cooling time and temperature v 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) v 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
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 to eat foods or approved
Hours) alternate method properly folowed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source l / l 16. Pasteurized foods used; prohibited food not offered
L Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
3 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 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 7/ 19. Water from approved source; Plumbing installed; proper
backflow device

t1. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal Systemn, proper
disposal

Mark an asterisk '3 ' in appropriate box for R

N a3 O[T [N|N]C
Ul N|JO| A g Demonstration of Knowledge/ Persannel UNJOlAlO Food Temperature Control/ Identification
T D 8 B T 5
v/ 21, Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unautherized persons/ personnel 2 28. Proper Date Marking and disposition
P p P 2} P
- 8afe 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
24. Required records available (shelistock tags: parasite N . . . . \all
2 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Precedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ST
s HACCP plan; Variance obtained for specialized v/ 3 ul ﬁiqu:i‘t:dhmldwushmg facilities: Accessible and properly
pIC ing methods; manufacturer instructions suppried, us
Consumer Advisery 32. Food and Non-food Contact surfaces cleanable, properly
. : : 2 designed, constructed, and used
26. Posting of Consumer Advisories; rw or under cooked 33. Warewashing Facilities; installed, maintained, used/
2 v
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
- Core ltems (1 Point) Viofations Reguire C’orrecﬁve 8 or Next Inspectipn , Whichever Comes First
O] NIN]C
UIN[O]A ;) Prevention of Food Contamination v Food Identification
b :
v/ 34. No Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
animals
v 35, Personal Cleanlinesw/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 4 42. Non-Food Contact surfaces clean
v/ 37. Envirc tal contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Gurbage and Refuse properly disposed; facilities maintained
Proper Useé of Utensily v 45. Physical fucilities installed, maintained, and clean
4 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Carol Helton Amchevron67@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) Angela Varghese, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2
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Retail Food Establishment Inspection Report

1100 W Hwy67

Cony lizmm Status

'lime und l’cmpermure for Food Snfety

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/24/2022 04:48 PM 05:24 PM - 2022-023138
Purpose of Inspection: | | 1-Compliance | | 2-Routing T a-Field Investigation 1 | 5:0ther | TOTAL/SCORE:
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _(
Alvarado Market Misty cook v Number of Violations COS: __Q

. : Y — . : 94/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

AlvaradolJohnson Count No  (circle one)

OOO~000-0000

O ENENLCE
‘.,1’ Nrogpa g (FE=degrees Pahrenhext) Emp!oy ce thlth ; .
v/ 1. Proper cooling time and temperature / 12 \1amgement food employees and (.ondmondl employees.
knowledge, responsibilities, und 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
/ 3. Proper Hot Holding temperature(135°F) & Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding {165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) ﬂ!ternute method Eropcrlv followed (APPROVED Y N )
v 6. Ilme as a Public Health Control; procedures & records - Highly Susceptible Populations .
: ' - Apprm’td Sonrce . v/ 16 Paslcurlzed foods used; prohibited food not offered
' Paste“nzed egg&: used wheu regmred
7. Food and ice obtained fmm dppm\'ed source. Food in ; .
3 good condition, safe, and unadulterated; parasite C’hemicals -
destruction . . ,
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v v & Vegetables
~. Protection from Contamination ; v 18. Toxic :ubslimces o erly identified, stored and used
7 9. Food Separated & protected, prevented during food i \Vnter] Plumbing ‘
preparation, storage, display, and tasting , ' ‘
3 10. Food contact surfaces and Returnables ; Cleaned and v 19. Water from approved source,; l’lumbmg, 1mtdlled proper
Sanitized at ppmv/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v dispos
0 g T o7 1 c
¥ Nlola ? Denmnstmtion of K:mWIedgef Personnei Ui N o Food ’l"empcrnlure Cnmroll mentiﬁcntmn
3 T 8
v/ 21, Person in charg,e prescnt, demonstration of knowledge. / 27. Proper coolmb z method used Equlpment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
P! 2 }
!  Safe Water, Rccordkwping and Food Package / 29, Thermometers provided, accurate, and calibrated; Chemical/
- - Labeling i ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Réquimmt'm, Prergthsitc for Operation
v {zj:s:x::g:g:;d ;‘;‘;zz‘fe;v;:ggl; ‘(;};:‘I;Stoc}“ tags: parasite v 30. Food Establishment Permit (Current & Valid)
: Conformance with Approved Procedures * Utensils, Equipment, and Vending
25.C omplnnce with Variance, Specialized Process, nnd S U
V4 HACCP plan; Variance obtained for specialized 4 31 ;\l'dzquu.tedhmd\\ ashing facilities: Accessible and properly
proccssmg, methods; manufacturer instructions supplicd, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
; v designed, constructed, and used
/ ’6 Poqtmg of Consumer Advlsones raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Lubel v Service sink or curb cleaning facility provided
0 N N] C E - ; 0 ~ c| :
vl 0} A g Prevention of Fond Contamination g N[O ,:) Food Identiﬁcaﬁon
T e : G 5 B : s
Y 34, No Evidence of Insect contamination, rodent/other v 41.0riginal container labelmg (Bulk Food)
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use e _Physicnl Facilities
7 36. Wiping Cloths; properly used and stored v 43 NDn Food Contact surfaces clean
N4 37. Environmental contamination J 43, Adequate ventilation and lighting; designated areas used
4 38 Appm\md thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils . NV 45. Physical facilities installed, maintained, and clean
/ 3;) ;Jt::ls de]qtllrpllnem & hnetlls pmpelily u<e(;i stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
ie andled/ In use utensils; properly use.
40, Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: w Print: Phone #/ email:
(signature) Misty cook Amchewron67 @gmail.com
Inspected by: Print: Inspector’s Phone #
{signature) Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/14/2022 01:03 PM 01:27 PM - 2021-017070
Purpose of Inspection: || I-Compilance | / | 2-Routine | | 3-Field Investigation | [ 4-Visit I | 5.0Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Alvarado Market Amanda Bowman ¥ Number of Violations COS: __0 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1100 W Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (clrcle onc)
Compliance Statust - OUT = not in compliance  IN = in compliance  NO = not observed - NA-=not applicable- COS = corrected on site. .R= rcpeat violation
Mnrk the appropriate points in the QUT box for each numbered item Mark 'V a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % 'in w__nate box for R
Priority Items (3 Points) violations Regquire Immediate Corrective Actlon not o exceed 3 days
Compliance Status_| Compli Status |
o ININTC Time and Temperature for Food Safety R ol LN N}C R
;{ N|O| 4 g (F = degrees Fahrenheit) g NjojA g Employce Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) /s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands clesned and property washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
properly .
4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Sesurce / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
8 q
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contumination 4 18. Toxic sub 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 Retumables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppnv/temperature v backflow device
/ IL ProlpFr disposition of retumned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
. e - Priority Foundation Items (2 Points) violarions Require _c_gm:mmmwmm 10 days
Ol NI N[ C R apt NN} C R
U NrfojAjO Demonstration of Knowledge/ Persannel UfNJOojA}O Foud Temperature Control/ Identification
T S ) T 5
/ 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
p
v 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking und disposition
Safe Water, Recordkeeping and Foed Package 39. Thermometers provided, accurate, and calibrated; Chemical/
ping 8 J/
Labeling Thermal fest strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requivement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . s s chame . :
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 PPIRTOR "
/ HACCP plan; Variance obtained for specialized s iip ‘ﬁ;dequﬁ:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions ) T
Consumer Advisory Y 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v v
foods (Disclosure/Reminder/Buffet Plate)’ Allergen Label Service sink or curb cleaning facility provided
o U Core Ttems (1 Point) Violatlons Reguire Correcilve Actlon Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O] NN C R Oj]1I NN} C
!‘J‘ N|{O] A g) Prevention of Food Contamination UlN|jO]ALO Food Identification
T $
34. No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v 36, Wiping Cioths, properly used and stored v 42. Non-Food Contact surfaces clean
1 37, Envirc tal cc ination 43. Adequate ventilation and lighting; designated areas used
v/ q ghting B
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils Vs 45. Physical facilities installed, maintained, and clean
1 39. ljtt;:;ils, delqgli’pment, & linex;s: pmperlly use((‘i, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
ried, & handled/ In use utensils; properly use
40. Single-service & single-use articles; properly stored 47. Other Violations
v v
and used
Received by: Print: Phone #/ email:
(signature) W Amanda Bowman Amgchevron67@gmail.com
Inspeeted by: y - ; Print: Inspector’s Phone #
(signatare) At kA &, lé Kassandra Lamb, RS

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



Re*ﬂ;\l Food Establishment Inspection Re" >

Bureau Veritas North America, Inc.

T

Time out:

O \(\f\/u“ﬂéﬁ(

Contacf]Owner Name:

£
Page \ of o4

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

Physrcal Adgdr

R \}& v 1‘/ounty( 6((\)

1. Proper cooling time and temperature

Zip Code:

Follow-up: Yes
No  (circle one)

Phone:

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

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

3. Proper Hot Holding temperature(135°F)

4. Proper cooking time and temperature

13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth

_ 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)

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

6. Tlme as a Public Health Control; rocedures & records

Approved Su rce -

=

?%od and ice obtamed from approved source; Food in

ood condition, safe, and unadulterated; parasite
destruction

8. Food Received at proper temperature

_ Protection from Confamination. = |

. _Highly Susceptible Populations
16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when rec uired

<

Chemrcals ’, ;

17. Food addmves approved and properly stored Washmg Fruits
& Vegetables

j./Hood Separated & protected, prevented during food
g

paration, storage, display, and tasting

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

18 Toxrc substances pro erly identified, stored and used
Water/l’lumbmg - ‘

19. Water from approved source; Plumbing mstalled; 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

. Food,Temp,ra 4re Control/Identrﬁca on'

27 Proper cooling method used Equrpment Adequate to
Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel
, Safe Water, Recordkeeping and Food Pncka e
__ Labeling

23, Hot and Cold Water available; adequate pressure, safe\‘ f

28, Proper Date Marking and disposition

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

I’ermlt Requlrement, Prerequisite | for - Operation

{

K P
Lo
B G:jequrred records available (shellstock tags; parasite ‘Y

rucrion); Packaged Food labeled

Conformance with Approved Procedures

30. Food Establishment Permit (Current & Valid)

Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and
HACCEP plan; Variance obtained for specialized

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

processmg methods; manufacturer i mstructrons

Consumer Advxsory

34. No Evidence of Insect contamination, rodent/other

26 Postmg of Consumer Advrsones raw or under cooked
foods (Drsclosure/Remlnder/Buﬂ'et Plate)/ Allergen Label

animals

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

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

d I entrficatlon -

41 Orrgmal contamer labeling (Bulk Food)

. _ Physical Facilities
42 Non~Food Contact surfaces clean

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

38. A roved thawmg method

~ ' _ Proper Use of Utensils .
39. Utensrls, equrpment & 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

p—

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

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

< 1< KK

47. Other Violations

/ and usef|
Received byf: Print: - LY Title: Person In Charge/ Owner
(signature) %w J m C
Inspected by: \ ity \(} usiness Email:
i (] /J /I il
7 VA v v

Form EH-06 (Revised 09 i




Reggll Food Establishment Inspection Report
Jureau Veritas North America, Inc °

L =y
@g«g} l g é} ()Time in: Time out: License/Permit # ,50{ D Est. Type Risk Category | Page | of A
LK / O
{____I 1-Compliance -Routi

Purpo e of InSpection: 2 3-Field Inveshgatmn H I 4.visit -~ f | 5-Other | TOTAL/SCORE
Esta jshment Na; Contact/Owner Name: % Number of Repeat Violations: ___
\ I/ j d D U\A@W v Number of Violations COS:
Physic i “ ?j% Zip Code: | Phone: Follow-up: Yes
T frd)rﬁ 1\ f\J\\' @ TI (ad D No (circle one)

Comphance Status Out = notin comphance IN=in ‘compliance: INO = not observed . NA =not apphcable COS =corrected on site’ " R = repeat violation
Mark -the appropriate points in the OUT box for each numbered item Mark *¥* a checkmark in EEEmpuate box for IN, NO, NA, COS Mark an ‘asterisk * % *in appropnate box for R

Prxorltx Items (3 Points) vmlatwns Require Immediate Corrective. Action not to exceed 3 days
Compliance Status Compliance Status | :
O I LN NPC Time and Temperature for Food Safety R O'LI'N}'NJC : N R
g Nl o / A g (F = degrees Fahrenheit) 'Ir} Nl Ol A (S) Employee Health
\j 1. Proper cooling time and temperature 12, Management, food employees and conditional employees;
: knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
' eyes, nose, and mouth
J 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
J. 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__ )
Y 6. Time as a Public Health Control; procedures & records : " Highly Susceptible Populations :
Approved Source 16. Pasteurized foods used; prohibited food not offered
N Pasteurized eggs used when required
7\ %V ( ‘ 7. Ebod and ice obtained from approved source; Food in g : :
d condition, safe, and unadulterated; parasite - Chemicals
~ " destruction : s
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
N & Vegetables
. Protection from Contamination 18. Toxic substances properly identified, stored and used
\I 9. Food Separated & protected, prevented during food : ‘Water/ Plumbing
preparation, storage, display, and tasting : :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
/ Sanitized at ppm/temperature backflow device
J 11. Proper disposition of returned, previously served or 20 Approved Sewage/Wastewater Disposal System, proper
reconditioned

Ol T NILN].C ~ R O[T | N|N|C ‘ 4
U NlO|A]O Demeonstration of Knowledge/ Personnel U N[ O]'Al O Food Temperature Control/ Identification
T S - : T S R
21. Person in charge present, demonstration of knowledge, R 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 v/ 28. Proper Date Marking and disposition
: Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test strips
AV 23. Hot and Cold Water available; adequate pressure, safe L Permit Requirement, Prerequisite for Operation
Y /724. Rdquired records available (shellstock tags; parasite 4 . . .
O‘ / ction); 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 31 A.dequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory -~ - 32. Food and Non-food Contact surfaces cleanable, properly
) : : designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleamng facﬂlty provxded

. Core Items (1 Poin lations Require Corrective Action Not to Exceed 90 Days or N
(0] : I-|“N1N1.C
u Prevention of Food Contamination .~ Ul Nl O}Al O Food Identification
T T . S
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
36. Wiping Cloths; properly used and stored 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
B Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
Q /39, Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
/& handled/ In use utensils; properly used
z in Ic—servme & single-use articles; properly stored 47. Other Violations
uged

giegiiit:reg by: W W ML Print: ( ) }L&(,\ / ; Titl rson In C:l)l OWnir
e BTN 2N il g AT AYIUL it ]
Form EH-06 (Revised 09- 201?9 U A A~ (S/




Ret;ul Food Establishment Inspectlon Report

Aureau Veritas North America, 1..c.

@2 \l i& ">T'tme in: Time out: B License/Permit 9{ O} q O\ L 5\5 Est. Type Risk Category Page i_ of ._(:

Purpose of Inspection: | | 1-Compliance | 1y 2-Routine | | 3-Field Investigation | | 4-Visit | |  5-Other | TOTAL/SCORE

Establi t Name Contact/Owner Name: * Number of Repeat Violations: ___
-ﬁ’ Y /m /j (\ ) m M I v' Number of Violations COS:

Phys /@opnty: Zip Code: | Phone: Follow-up: Yes
t fﬁ? IRzl No " (e oo

Compliance Status: kOut =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 foreach 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 |
oI NINC Time and Temperature for Food Safety R Of 1} NI NJC R
¥ Nlofa g (F = degrees Fahrenheit) g NlO] A ;) Employee Health
1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
§ \/ 2. Proper Cold Holding temperature(41°F/ 45°F) \/ 13. Proper use of restriction and exclusion; No discharge from
- — / eyes, nose, and mouth
N\ /¢'1 3. Pyoper Hot Holding temperature(135°F) Preventing Contamination by Hands
— \V/ roper cooking time and temperature Vv 14. Hands cleaned and properly washed/ Gloves used properly
V) 5. Proper reheating procedure for hot holding (165°F in 2 i [5. No bare hand contact with ready to eat foods or approved
Hours) \/ alternate method properly followed (APPROVED Y__ N )
/] 6. Time as a Public Health Control; procedures & records ) Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
/ Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
/ good condition, safe, and unadulterated; parasite S Chemicals
destruction . /
/ 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
/ / & Vegetables
. Pretection from Contamination V| 18. Toxic substances properly identified, stored and used
4 9. Food Separated & protected, prevented during food Water/ Plumbing
V] preparation, storage, display, and tasting s
10. Food contact surfaces and Returnable; leaned = \/ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperatur i‘ ll )f‘?* / backflow device
_ L1, Proper disposition of returned, prevtously served or / 20. Approved Sewage/Wastewater Disposal System, proper
l\/ reconditioned disposal
of I N| C R O TAENTINBIC R
¥ N]of A :) Demonstration of Knowledge/ Personnel ? Nj O A ;‘)/ R Food Temperature Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, N (( 27. Proper cooling method used; Equipment Adequate to
N | M gnd-perform duties/ Certified Food Manager (CEM) d __Meitntain Product Temperature
/] A 22. Bood Handler/ no unauthorized persons/ personnel _-28. Proper Date Marking and disposition
v " Safe Water, Recordkeeping and Food Package (' ~297 Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test strips
\V 23, Hot and Cold Water available; adequate pressure, safe] 1 O+ Permit Requirement, Prerequisite for Operation
7 T r X N T L4
] )\ ﬁ; mcqt}‘(;;e)‘j {,‘:fc‘l’(;d;eg"l‘,‘ggg'fa {shollstock tags: parasite oA 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures ‘\V/ Utensils, Equipment, and Vending
aSA'ggg[;)ll?:c\e/:g:t:lc\éa:;‘;?s’egggf'Szg:figl:;o;ess’ and 7 / 3L Afiequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
\/ ) designed, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Servnce smk or curb cleaning facility provnded

o] C
¥ Nj O} A ;) Prevention of Food Contamination g N1 O|A ;) Food Identification
P 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
. /] animals
T’ ~—£35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Y “36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
/| 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed,; facilities maintained
Proper Use of Utensils ¥ " (| 45. PHysical facilities installed, maintained, and clean
,\/" 39. Utensils, equipment, & linens; properly used, stored, M 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 and used

Print: 7(’71/}/) o y W éﬁ’ / l\ o /‘E “ Title: Person In Charge/ Owner

(o afv/mAx@ )SOFTET
0

Received by:

(signaturd) .
Inspected by

(signature) J
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- Retall Food Establishment Inspection Report

_ureau Veritas North America,

P Pans \

»
e

“AUAXGOD narcet

}
: % n Tigil}: (ﬂ@ Time out: License/Per 6 W 5 [% Est. Type Risk Category | Page | of ok
4 / 3? l
‘Purpose of Ihspection: 1 T1 Compliance §\/ [ 2-Routine 3-Field Investigation I P4-visit - § [ 5-Other. | TOTAL/SCORE
Contact/Owner Name. % Number of Repeat Violations: ____

v Number of Vielations COS:

00 W HWY (0T

BT

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

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

Pl’ll)l‘ltx Items (3 Pomts) violations Regmre Immediate Corrective Action not to exceed 3 days

R'=repeat violation
ropriate box for R

“Mark an_asterisk * * ina

Compliance Status |~ Compliance Status
Of1 1 NIN}C Time and Temperature for Food Safety - R O L' NENSC . R
SR R s S (F = degrees Fahrenheit) LIRS ; Employee Health
A 1. Proper cooling time and temperature \ / 12. Management, food employees and conditional employees;
{ o~ knowledge, responsibilities, and reporting
5 k2.)l'(>per Cold Holding temperature(41°F/ 45°F) A 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 14. Hands cleaned and properly washed/ Gloves used properly
(T4 5. Proper reheating procedure for hot holding (165°F in 2 A 15. No bare hand contact with ready to eat foods or approved
Hours) 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
: A Pasteurized eggs used when required
v 7. Food and ice obtained from approved source; Food in i R
k/ good condition, safe, and unadulterated; parasite Chemicals
destruction P s
b/ 8. Food Received at proper temperature - 17. Food additives; approved and properly stored; Washing Fruits
~ & Vegetables
s Protection from Contamination 18. Toxic substances properly identified, stored and used
& 9. Food Separated & protected, prevented during food Water/ Plumbing
12 . pEparation, storage, display, and tasting : - : :
3 10.Food contact surfaces and Returnables ; Cleaned and ‘/' 19, Water from approved source; Plumbing installed; proper
\ Sz‘g:tized at ppm/temperature backflow device
/ 11. Proper disposition of returned, previously served or b 20. Approved Sewage/Wastewater Disposal System, proper
Y reconditioned /] disposal

O}V T INJ'NYC : R O} L I N{NIC : : . ;
¥ Nl O] A (S) Demonstration of Knowledge/ Personnel ) ¥ NIO|A ,;) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, (>2 : /] @Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) q L~ intain 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 1P /I Thermal test strips

23. Hot and Cold Water available; adequate pressure, saf% )

Permit Requirement, Prereguisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite )

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

HACCEP plan; Variance obtained for specialized

25. Compliance with Variance, Specialized Process, and

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

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

R

processing methods; manufacturer instructions V
"~ Consumer Adyisory. /’ 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/

Service sink or curb cleaning facility provided

Form EH-06 (Revised 09- 2015)0

o[ 1| NIN]C 3 ' s R 0 N|N| C : :
¥ NjO] A g Prevention of Food Contamination : g Q/ A g " Food Identification
‘// 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
V' 36. Wiping Cloths; properly used and stored e 42. Non-Food Contact surfaces clean
V] /1 37. Environmental contamination A s 43, Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method i 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils : J 45. Physical facilities installed, maintained, and clean
Y 39. Utepsils, equipment, & linens; properly used, stored, N2 46. Toilet Facilities; properly constructed, supplied, and clean
dried,/& handled/ In use utensils; properly used . L~
/Af: jngle—servnce & single-use articles; properly stored h ,wmer Violations
used: . .
Received by: Print: - Title: Person In Charge/ Owner
oG 0y (OC %/ /19 :
Inspected by: M @ Prigt Business Email:
(signature) M % | QR/ ] ES("’




Ketall I'ood Establisoment inspection keport

,%\/

/'“(y/’\ 2/{){6 b‘%:}_%;

T " _ureau Veritas North America, .
L
Date Timg in; Time out: License/Permit # Est. Type Risk Category Page _\ of
G ]| e ‘
Purpose of Inspection: | ___I 1-Compliance | \/] 2-Routine | | 3-FieldInvestigation | | 4-Visit | | ~5-Other | TOTAL/SCORE

Establishm ﬁ?ﬁﬁ c/LQ W /, .

Contact/Owner Name:

¥ Number of Violations COS: ____

*% Number of Repeat Violations:

Ph;? cal ddress N””) é;_ CA(County

Zip Code: Phone:

Follow-up: Yes
ﬁ (circle one)

1 9%

L
Complmnce ﬁatus’ . Out=notin complxance IN=in compliance -NO =not observed - NA = not appllcable COS = corrected on site
Mark an asterisk * % ? mappropnate box for R

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

R = repeat violation

Mark the appmpnate pomts in the OUT box for each numbened item

Prlong Items (&) Post-! vwlatums Reg

wire Immedtate Corrective Actzrm not to exceed 3 days

Hours)

Complia‘nc; Status | : . Compliance Status i
Op I NI NLC Time and Temperature for Food Safety ® oLy NINC : R
,lrj Niora /g (F = degrees Fahrenheit) .‘3 Njopap g Employee Hea]fh
/| 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
y 2. Proper Cold Holding temperature(41°F/ 45°F) e 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 7 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 A 15. No bare hand contact with ready to eat foods or approved

Y N )

alternate method properly followed (APPROVED

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

4 a : good condition, safe, and unadulterated; parasite Chemicals
7 destruction
/’ 8. Food Received at proper temperature Ve i 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination = i 18. Toxic substances properly identified, stored and used
; 9. Food Separated & protected, prevented during food -~ 'Water/ Plumbing -
A preparation, storage, display, and tasting

110) Food contact surfaces and Returnables ; Cleaned and

19. Water from approved source; Plumbing installed; proper

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

destruction); Packaged Food labeled

Ol XN N]C 0 I / ’N :
U{N|jo| Al O Demonstration of Knowledge/ Personnel Ul'Nj Ol AlO Food Temperature Control/ Identification
T, S : : T S

i 21. Person in charge present, demonstration of knowledge, e 27. Proper cooling method used; Equipment Adequate to

W and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel “ 28. Proper Dafe Marking and disposition
Safe Water, Recordkeeping and Food Package Ve 29. Thenfometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
/ 23. Ht and Cold Water available; adequate pressure, safe L Permit Requirement, Prerequisite for Operation
va - - - -
A 24. Required records4vailable (shellstock tags; parasite / 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

31. 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 Consumér Advisories; raw or under cooked
foods (stclosurelRenunder/Buffet Plate)/ Allergen Label

33. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleamng facility prov1ded

O 1] N|JNIC : 0 C
Ul NloOlA]O Prevention of Foed Contamination Ul N[ O] Al O Food Idenﬁﬁcaﬁon
T S : T S :
e 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
7] 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
7 38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils - 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 4 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: /—7* & Title: Person In Charge/ Owner
(signature) W’tf A, \J E
Inspected by: ﬁl/\ Print: Business Email:
(signature) N (/%f/ 7:7//5’ ) (DMVL VV
[

Form EH-06 (Revised 09-2045)




Potaxl Food Establishment Inspection Report

N /”‘”\

. sureau Veritas North America, Inc..

c -
@% l QS l b Time in: Time out: License/Permit # &O\ XD‘ m S Est. Type Risk Category Page 4_ of O

Purpost of Inspection: || 1-Compliance A 2-Routine | | 3-Field Investigation I P4visit | | 5-Other | TOTAL/SCORE
Establis t N Contact/Owner Name: * Number of Repeat Violations: ____
\j& YO r JD W\ v Number of Violations COS: Q h
Physical Address: Zip Code: | Phone: Follow-up: Yes L‘l'.
OO Huv o] [t oo™ No  rle on9 aL

Compliance Status:.. Out J‘hol in.compliance IN = in compliance NO = not observed  NA = not applicable.. COS = corrected on site - R = repeat violation
ropriate points in the OUT box for each nuinbered item Mark ‘v’.a check.mark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ?-in appropriate box for R

Priority Items 3 Poin_ts) violations Re Require Immediate Corrective Action not to exceed 3 days
Compl Status ‘ e ‘ Complxance Status ] ‘
Of LI NNy C Time and Temperature for Food Safe R o N C , : R
¥ o} ; g (F = degrees Fahrenheit) ty’ ’ 1T1 N :;') A g .. Employee Health ;
\// 1. Proper cooling time and temperature a/ 12. Management, fo.oc.i fax'nployees and f:onditional 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 AL 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) alternate method properly followed (APPROVED .Y__N__ )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations :
Approved Source L~ | 16. Pasteurized foods used; prohibited food not offered
. V] Pasteurized eggs used when required
4 7. Food and ice obtained from approved source; Food in :
V good condition, safg,.and unadulterated; parasite : ; . Chemicals
pd destruction gﬁ 050
J 8. Food Received at proper temperature \/’ 17. Food additives; approved and properly stored; Washing Fruits
4 & Vegetables
Protection from Contamination L) /'7 18 YToxic substances properly identified, stored and used
6 9. Food Separated & protected, prevented during food : Water/ Plumbing
L /| preparation, storage, display, and tasting P
3 : " 10. ?OOd contact surfaces and Returnables ; Cleaned and N4 g 19. Water from approved source; Plumbing installed; proper
/ tized at ppm/temperature backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned 4 disposal
Ol T |"NjJ NJ| C : R o NijC : R
,IrJ Nl o} A (S) Demonstration of Knowledge/ Personnel = ;‘l A1 O Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, V. 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) \/ Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Ve 29. Thermometers provided, accurate, and calibrated; Chemical/
P Labeling P V] Thermal test strips
V/ 23. Hot and Cold Water available; adequate pressure, safel UD . Permit Requirement, Prerequisite for Operation
ggstileg?(;;e)? lr’iccifgse?lv}:gsglfa&}ig stock tags; paresie / 30. Food Establishment Permit (Current & Valid)
' Conformance with Approved Procedures : Utensils, Equipment, and Vending -
;igg;gl;;c‘e/;gg:llagﬁg?:égI;z:f;ggl})z?gess‘ and / . 31. A.dequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Adyvisory 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/

Servxce sink or curb clearung fac1ht rovxded

foods (DlsclosurelRenunder/Buffet Plate)/ Allergen Label

O}l 1 }:NI'NIT-C : R I“PNPNG C g : R
'lrj NjO|A (S) Prevention of Feod Contamination NjOjA g : : Food Identification
\/’ 34. No Evidence of Insect contamination, rodent/other r 41.0Original container labeling (Bulk Food)
L animals v
V4 35. Personal Cleanliness/eating, drinking or tobacco use /4 3 Physical Facilities
/| 36. Wiping Cloths; properly used and stored /i 42. Non-Food Contact surfaces clean
S 37. Environmental contamination vV, 43. Adequate ventilation and lighting; designated areas used
74 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
P Proper Use of Utensils JL 45. Physical facilities installed, maintained, and clean
W 39. Utensi qunpment & linens; properly used, stored, 4 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried & led/ In use utensils; properly used V
v S“Sn e-sihlce & singlé-ude articles; properly stored v/ 47. Other Violations
S

Received by:A /i M /) R Print: le e M,QQ,/ Tltle' PersonmczaWﬁJ

(signature) ‘
R A AYRZN —ﬂﬂj&a \J&)@V\@S@ P

=
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R' #~il Food Establishment Inspection Report

80! %/D (rﬂ_b % Jureau Veritas North America, Inc.

Daté; \\O \% Time in: Time out’ /

License/Permit # Est. Type Risk Category Page __ of

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

Purpose bof Inspection: ,1 | 1-Compliance |_g-Routine § | 3-Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE
Estal tact/Owner Name: * Number of Repeat Violations:
\ ] G (\ PD E_ . v Number of Violations COS: P
Physncal Addr b City/County: Zip Code: Phone: Follow-up: Yes
‘T m \ ; No (circle one)
brfnphance Status:  Out = not ingscmpliance IN = in compliance - NO =not observed .- NA = not applicable - COS = corrected on site - . R = repeat violation

Mark *v”.a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk ‘-3 * in appropriate box for R

reconditioned

Priority Items (3 Points) violations Require Immediate Corrective Action not.to exceed 3. days
Compliance Status | Compliance Status - |
O NN C Time and Temperature for Food Safety R O 1 Ny NY C R
"r) NjO}A g (F = degrees Fahrenheit) lrJ Njo]aA g Employee Health
1. Proper cooling time and temperature ] 12. Management, food employees and conditional employees;
\ knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
\ eyes, nose, and mouth
! 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature | 4. 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) l alternate method properly followed (APPROVED Y__ N__)
6. Time as a Public Health Control; procedures & records ] : Highly Susceptible Populations
Approved Souree : 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
[ 7. Food and ice obtained from approved source; Food in
) good condition, safe, and unadulterated; parasite Chemicals
destruction
} 8. Food Received at proper temperature \ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
% Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 9. Water from approved source; Plumbing installed; proper
Sanitized at ppri/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
di osal

o N O 1T4"N N i C R
Ul NJOJA]O Demonstration of Knowledge/ Personnel U N|OjAJO Food Temperature Control/ Identification
T b 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
| 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
l 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 Pracedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 31. Adequate handwashing facilities: Accessible and properly

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

supplied, used

Consumer Advisory

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

26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/RemmdeL/Buffet Plate)/ Allergcn Label

Servxce sink or curb cleamng facility provided

Form EH-06 {Revifed\p9\z \\\) v

//Z

. equire Corrective Action Not to Exceed 90. - Next Inspection , Whichever Comes First_
L] C (4]
'g Nl O} A (s) Prevention of Food Contamination ’llJ NjO} A g‘) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
\ animals
| 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
| 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
| 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
' | 38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
! Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored * 47. Other Violations
and used
Received by: & A \ /)A Print: Title4d Person In Charge/ Owner
(signature) . ¢ AN AW N/ \ 10 /\ [ i i
Inspected by: \ \\ J 1 \U/ Print: ; J N l /lfﬁne ‘ ilj\
(signature) \ \ AJ / / l /
N WA A S ;

|
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