Texas Department of State Health Services
Retail Food Establishment Inspection Report

[ VERITAS |
Date:2025-08-04 Time in; Time out: License/Permit # TMS 2025-019035 Page 1 of 4
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Brookshire:Bakery Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
1048 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
Compliance Status = i 5 Compli Status I
Of L} N NI € Time and Temperature for Food Safety R Ol LI NfNJLC R
¥ Nl o] A g (F = degrees Fahrenheit) "1{ N|] O] A g Employee Health
NO 1. Proper cooling time and temperature N 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
N/A 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
N/A 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: )
N/A 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;)
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at 200ppm QA proper backflow device
ppmy/temperature
NO 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) Jennifer Carlisle
Inspected by: Print: Business Email:
(signature) Kassandra LAMB
M (Zdn.. (’S

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 ]

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

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24. Required records available (shellstock tags; IN - . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN - N .
Process, and HACCP plan; Variance obtained for 31. Adequate hz_mdwashmg 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/

Service sink or curb cleaning facility provided

Koo Gyres

ol 1 NN} C i Of T:l: NN} . C
¥ Nj o] A g Prevention of Food Contamination ¥ N[ O] A g Food Identification
1-OUT 34, No Evidence of Insect contamination, IN 41.0Original 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, & handied/ 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) Jennifer Carlisle
Inspected by: Print: Business Email:
(signature) Kassandra LAMB

I Form EH-06 (Revised 09-2015)
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

TTR
gn\‘

1838

BUREAU
f VERTTAS |

TEMPERATURE OBSERVATIONS

Item/Location Temp
Mashed potatoes-shared WIC 37

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:
Permit 08/01/2025
34 Observed several flies. Contact a licensed pest control operator to eliminate pests.
Samples: No F Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature) w
| Jennifer Carlisle

Inspected by, Print: Kassandra LAMB
(signature) 6
[

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
01/27/2025 12:00 PM 01:10 PM - 2024-026418
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: _0
Brookshire:Bakery Michael Wayne Davis v Numbar-of Vislations COS: _{ 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1048 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 I

liate Corrective Action not to exceed 3 days

liance Status |

Compliance Status |

Ci
CHEEIEL L AR Time and Temperature for Food Safety i (O L [ Bl =
olaAa|lo - ' N Alo ) g
(rj > " s (F = degrees Fahrenheit) lli' 2 s Rruployes Haaih
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
4 p P / ploy ploy
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
J/ 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
I 8 P P
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
proy F v/ 5 ¥ pp p y
& Vegetables
Protection from Contamination v/ 18. Toxic substances properly identified, stored and used
y 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/ / pp g prop
Sanitized at 400PPM@Atemperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
V4 P p I / pp 8 y prop
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o)1 N| N| C R o1 N ENCIC R
Ul N|OfAfoO Demonstration of Knowledge/ Personnel uNfo]A|o Food Temperature Control/ Identification
) S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 . 4 quip! q
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
v/ p p I p
Safe Water, Recordkeeping and Food Package I 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite = SR DT ; o Rl
v desiruction); Packaged Food labcled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
2 L‘O‘mpllancg “l.m v ACe, QPF(.Ifllll(:d l rocess, and 31. Adequate handwashing facilities: Accessible and properly
> q proy
v HACCP plan; Variance obtained for specialized v supplied. used
processing methods; manufacturer instructions SUPPHEC: U:
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 : v
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
ol 1 N[ N]| C R o1 L I R
U[N|]O| A|]O Prevention of Food Contamination U/N|JO|A]O Food Identification
T S T S
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
Vi 36. Wiping Cloths; properly used and stored Vi 42. Non-Food Contact surfaces clean
v 37. Environmental 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 / 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
Y 40. Single-service & single-use articles; properly stored 7 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Michael Wayne Davis 221582@brookshires.com
Inspected by: ﬂs Print: Inspector’s Phone #
(signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Physical Address: City/State: License/Permit # | Page 2 of 2

1048 Hwy 67 Alvarado, TX
TEMPERATURE OBSERVATIONS

Ttem/Location -Tem; Item/Location Temp Item/Location Temp

Date: Establishment Name:
01/27/2025 Brookshire:Bakery

2 - Walk in freezer 0

m— w—

| | :

! OBSERVATIONS AND CORRECTIVE ACTIONS
ftem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

10 - 400PPMQA, in compliance.

30 - 8/2025

36 - 200PPMQA, in compliance.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Michael Wayne Davis Certificate #: Exp. Date: 04/07/2027
Pest Control Company Vetsacor Service Date: 01/03/2025
Grease Trap Service Company TMC Service Date: 08/29/2024
Received by: Print: Phone #/ email:

(signature) Michael Wayne Davis 221582@brookshires.com

Inspected by: ﬂs Print: Inspector’s Phone #

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

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



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/19/2024 11:41 AM 11:51 AM - 2024-026418
Purpose of Inspection: | | 1-Compliance - | / | 2-Rontine i | 3-Fleld Investigation I F4Visit o1 5.0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0 _
Brookshire:Bakery Michael Wayne Davis Y Number of Violations COS: __0_ 99/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1048 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No_(circle ong)
Compliance Status: - OUT = uot in compliance - IN = in compliance . NO = nol observed ' NA = not applicable - COS = corrected on site . - R = repeat violation
Mark J&e appropriate points in the OUT box Tor cach aumbered item Mark*v* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ©% *in a_‘_npmpxiatc hox for R
Priority Items (3 Points) viplations Require Immediate Corrective Action not to exceed 3 days
i bbacid <t Aot e bt e e bt
Compliance Status | : __%mnplinncc Status |
Ol Ly NINT € Time and Temperatore for Food Safety R O I NN TC b R
-‘rj Npopa g (F= degrees Fahrenheit) g Nl ? Employce Health
/ L. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature( 135°F) Preventing Contamination by Hands
/ 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 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method propetly followed (APPROVED Y N )
/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in :
v good condition, safe, and unadulterated; parasite . Chemicals
destruction :
J/ 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food o Water/ Plumbing
v preparation, storage, display, and tasting
Y 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed: proper
Sanitized at ppnvtemperature v backflow device
t1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
0 : : 0 c ‘
U g - Demonstration of Knowledge/ Personnel u o Fuod Temperature Control/ Identification
T ¥ s :
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Centified Food Manager (CFM) v Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe ' Water, Recordkeeping and Food Package v 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records availuble (shellstock tags; parasite an e et rrte & Ul
v destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
~ Conformance with Approved Procedures : Utensils, Equipment, und Vending
25.C ia vith Vari fali g 3 s .
. Q({‘l‘pll1nce,\\ !‘h Var 1ance, Specnahze'd l rocess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v N )
. y . L 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. Warewushing Facilities; installed, maintained, used’
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facilit
i Lorrect D,
C
Prevention of Food Contamination 0 Food Identification
| S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals 4
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Vi 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. Gurbage and Refuse properly disposed; facilities mamtained
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
v/ 40. Single-service & single-use articles: properly stored v 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Michael Wayne Davis 221582@brookshires.com
Inspected by: (‘\ Print: Inspector’s Phone #
(signature) Tina Moore, 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
09/19/2024 Brookshire:Bakery 1048 Hwy 67 Alvarado, TX -

TEMPERATURE OBSERVATIONS
Item/Laocation Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

Item

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

2-WIF 8

10 - 3-comp 300 ppm quat
30 - Health permit posted 08/01/2025
34 - Eliminate flies.

Registered Food Service manager Michael Wayne Davis

Certificate #:

Exp. Date: 05/07/2027

Pest Control Company Versacor

Service Date: 09/12/2024

Grease Trap Service Company TMC

Service Date: 03/29/2024

(signature)

Received by:

Print:

Michael Wayne Davis

Phone # / email:

221582@brookshires.com

{signature)

Inspected by:

\}

\

Print:
Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Compliance Status

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

Date: Time in: Time out; License/Permit # TMS Project # Page 1 of 2
03/14/2024 12:35 PM 12:46 PM - 2023-022310
Purpose of Inspection: | | 1-Compliance |,/ | 2-Routine { | 3-Fieldlnvestigation | | 4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Re‘penf Violations: _0
Brookshire:Bakery Jennifer Carlisle ¥ Number of Violations COS: _Q_ 99/100
Physical Address: | City/County: ' | Phone: Follow-up: Yes
1048 Hwy 67 — Alvarado/Johnson Coun 000-000-0000 No__(circle one)

Cdmplinnce Status: - OUT =notin compliance IN=in complinnce  NO = riot observed  NA =not applicable  COS = corrected ousite. R= repeat violation

Priority Items (3 Points) violations Require Immediate Corrective Action not 1o exceed 3 days

Mark '+ a clieckmark in appropriate box for IN, NO, NA, COS  Mark an asterisk * % 'in appropriate box for R

Dentnhstraﬂon,of Know!edgcl Personnel

21. Person in charge present, demonstration of knowledge,

Food Temperature Control/ Identification

. Campliance Status -
iyl N ‘Time and Temperature for Food Safety R QI ININIC ‘ R
g Nl O] a g = de’;recs Fahrenheit) f NiDia g ' Employec Health
/ L. 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
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
/ 4. Proper cooking time and temperature V4 14, Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records - Highly Susceptible Populations
Approved Source J/ 16. Pasteurized foods used; prohibited food not offered
o Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : :
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v/ 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food : Water/ Plumbing 1
preparation, storage, display, and tasting : : ;
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 300QA ppuvtemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned disposal

27. Proper cooling method used; Equipmem 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 Water, Recordkeeping and Food Package v 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite bt Dot (0 . 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 e horrdxnchin faifiac. o 1
v/ HACCP plan; Variance obtained for specialized J/ 3L Afiequatc handswashing facilities: Accessible and properly
: A . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

seal
z
&
von

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

Prevention of Food Contamination

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

Fﬂnd Identification

34. No Evidence of Insect contamination, rodent/other

41.0riginal container fabeling (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 42. Non-Food Contact surfaces clean
1 37. Environmental cc ination / 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utenstls / 45. Physical facilities installed, maintained, and clean
v/ 39 Utensils, equipment, & line.ns; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: @ Print: Phone #/ email:
(signature) ﬁ Jennifer Carlisle director_135@brookshires.com

Inspected by:
{signature)

Kol es

Print:

Kassandra Lamb, RS

Inspector’s Phone #

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
03/14/2024 Brookshire:Bakery 1048 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Pulled chicken-WIC 36
2 - Rotisserie chicken-WIC 41

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

30 - Permit valid until 8/1/24

36 - 300 ppm QA

37 - Clean ice buildup from inside walk-in cooler
AdditionalComments:Print this report and keep it on site

Exp. Date: 04/07/2027
Service Date: 03/06/2024
Service Date: 01/10/2025

Registered Food Service manager Michael Wayne Davis Certificate #:

Pest Control Company Versacor

Grease Trap Service Company Wilson & Son

Received by: Q&) Print: Phone # / email:
(signaturc) Jennifer Carlisle director_135@brookshires.com

Print: Inspector's Phone #

Inspected by: g( 6
(signature) 1 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 # Poge 1 of 2
09/06/2023 03:39 PM 03:49 PM - 2023-022310
Purpose of Inspection: | |} 1-Compllance | / | -~ 2-Routine | | 3-Field Investigation f J4visit | | 5-Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _1
Brookshire:Bakery Jennifer Philbin ¥ Number of Violations COS:_0_ 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1048 Hwy 67 (7-2014) Suite: Grocery Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)
Compliance Status: O!JT notin cnmpltance 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 1 : : o Compliance Status |
N Cr Time and Temperatare for Food Safety R op1fNINGC R
,'i x| of & e (F = degrees Fahrenheit) b ERE I Il Emplayce Health
/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 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 {4. Hands cleaned and properly washed/ Gloves used properly
7/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N}
v 6. Time as u Public Health Control; procedures & records Highly Susceptibie Populations
Appmved Source v/ 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 terperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination ' 18. "Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 300QA ppnvtemperature v backflow device
/ 11, Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
L ' Pl‘ibrity;Foundaﬁon Items (2 Points) violations Require Corrective Action within 10 days
Ot IN|NIC R o1 NI N| C R
UINjOLA| O Demonstration of Knowledge} Personnel UiNtO|lAl O Food Temperature Control/ Identification
T S ¥ 8
/ 2L Person in charge presem demomtmnon of knowledge, / 27. Proper cooling method used; Equipment Adequae to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Watel’, 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 N s TR AR e\t
V4 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Frocedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and ehing factlities: Assassl ]
v/ HACCP plan; Variance obtained for speciatized 2 3 : A;idequ:lz:t:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions Supphied, 1
i Consumer Advisory / 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/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Lo Core Items 1 Poin) Vialationsx quire Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Cones First
Ol T N]NILC R O 1 NINTC R
;f NiOfA g Prevention of Food Contamination BI'NjOlA ;) Food Identification
. , , T ]
14, No Evidence of Insect contamination, rodent/other 41 Original container labeling (Bulk Food}
k4 animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean v
v/ 17, Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Praper Use of Utensils Vs 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 ) v
and used
Received by: Print: Phone #/ email:
(signature) M Jennifer Philbin director_135@brookshires.com
Inspected by: Print: Inspector’s Phone #
(signature) \ 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
09/06/2023 | Brookshire:Bakery 1048 Hwy 67 (7-2014) Suite: Grocery Alvarado, TX -
k . ‘ , TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Grape-WIC 38
2 - Rotisserie chicken-WIC 41
2 - Reach-in freezer 17

| ' Eehaiae - 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 - Note: post current health permit in public view.

31 - Shall not block hand sink pedals.

42 - Clean food debris from shelving. Repeat violation.
AdditionalComments:Print this report and keep it on site

Exp. Date: 10/11/2027
Service Date: 08/02/2023
Service Date: 08/04/2023

Registered Food Service manager Jennifer Philbin Certificate #:

Pest Control Company Versacor

Grease Trap Service Company Wilson & Sons

Received by: Print: Phone #/ email:
(signature) M Jennifer Philbin director_135@brookshires.com

Inspected by: \Qg Print: Inspector’s Phone #
{signature) f Kassandra Lamb, RS

Form EH-06 (Revised 03-2015) Page 2 of 2
[0}




Retail Food Establishment Inspection Report

Date: Time out: License/Permit # TMS Project # Page 1 of 2
02/16/2023 02:11 PM - 2022-020955

Purpose of Inspection: 1-Compliance ~ | «» | 2-Routine [ | 3-Field Investigation i §d4-visit 1 ¢ 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 0

Brookshire's:Bakery Ashlyn Brackney v Number of Violations COS: __ 0 99/100
Physical Address: City/County: Zip Code: | Phone; Follow-up: Yes

1048 Hwy 67 (7-2014) Suite: Grocery Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

Comp!!ance Statos:  OUT=notin compliance IN =in compliance NO =not observed ~NA = not appliceble  COS = correcied on site .. R = repeat violation

Mark the apgrognm gomts in the OUT box for ench numbered item - Mark *v* 8 checkmark in apmgnatu box for IN, NO, NA, COS M_e:k an_asterisk * % ' in appropriate box for R

?rmﬂty ltems (3 Points) violations Require Tinmediate Corrective Actlon not to exceed 3 days

Compliance Statu': Ca e Compliance Status |
OTITN[N[C]  qime md Tem eratare for Food Slfe( ‘ R Ol INTNLC R
o Nio]a ,‘s) o = de};mcs Fahrenheit) i unjoga g Employee Health
J/ L Proper coolmg time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
5 / 2, Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. I'roper 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 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
v 6. Txme as 4 Public Health Control; pmcedureq & records : Highly Susceptible Populations
’ ; : Appmved Souree / 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
& Vegetables
71 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
Sanitized at 300QA ppm/temperature v backflow device
1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v v disposal

reconditioned

o NI'N|lC 0 / C :
¥ Niofa g Dcmomtmﬂnn of Knnwledgel Personnel Ul Njpolalo Foed Temperature Control/ Identification
T 5 )
/ 21 l‘er';on in charge presem demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
~ Safe er, Recordkeeping and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
: . Labeling Thermal test strips
v 23 Hot and Cold Water available; adeqnmc pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . : . . o e :
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 " e "
V4 HACCP plan; Variance obtained for specialized 4 ?l, A'dequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions
v Consumcr Advhm‘y v 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used
13. Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning fa ili typrowded

26, Postmg of Consumer Advxsuues, raw or under cooked

, Fosh e G SR Nl€ ‘
u N O]A g Prevention of Food Contaminstion Y NioO]A 0 Food Identification
34, No Evidence of Insect contamination, rodent/other 41 .Original container labeling (Bulk Food)
v animals v s
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, GGarbage and Refuse properly disposed; facilities maintained
w = Proper Use of Utensily / 45. Physical facilities installed, maintained, and clean
/ 3;) gt;u;h,delq:;pxlnem & Imel{u., properily usee‘cli stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
ie andled/ In use utensils; properly us
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Ashlyn Brackney director_135@brookshires.com
Inspected by: Print: Inspector’s Phone #
(signature) ,6 - |Kassandra Lamb, RS

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



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/03/2022 11:16 AM 11:26 AM - 2022-020955
Purpose of Inspection: © | | 1-Compliasce: | / | 2-Routine. | | 3-Field Investigation 4-Visit . 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _Q
Brookshire's:Bakery Sandra Godsey ¥ Number of Violations COS: _0_ 99/100
Physical Address: City/County: Phone: Follow-up: Yes
1048 Hwy 67 (7 20142 Suite: Grocery AlvaradolJohnson Count 000-000-0000 No  (circle onc)
: Compﬂanw Status:  OUT = notin comphancz IN=in eumpl(ance NO = not obwrved NA= no( apphcab!e COS wmectcd on sﬁe \ Rzrepeat v:o)auon !
Mark e mpml: points in am QUT box foreach numbered item . Mark ‘v a checkmark in appropriate box for IN, NO. NA, CO! Mark an asmask * % in ppproprinic Imx ior R
. - _ Priority Items (3 Points) violations Require Imniedinte Carreciive Action not to exceed $days ' .
Cnmplhnte smm» __— ~ Compliance Statis -
A BN CE o Timeand Temperature for Food Safety . | # ol 1 [RTNTC - ‘ B
, g S Q A .? (F =degrees Fahrenheit) ? ; }r! Nlofla g o , Employce Health 7 -
/ 1. Proper cooling time and temperature 7/ 12. \mnngemem food employees and condmoml empluvees
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) ) / 13. Proper usc 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/ 13. No bare hund 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 & rewrds o ** Highly Susceptible Populations
: : Apprmt'd ﬁollrm ’ . v/ 16. Pasteurized foods used; prohibited food not offered
o Pasteurized eggs used when reguired
7. Food and ice obtained fmm approved source; Food in ; ' . e
v good condition, safe, and unadulterated; parasite : . : L Chemls’ats
destruction : - ' ;
/ 8. Food Received at proper temperature J/ 17. Pood additives; appmved and properly stored; Wa\hmz Fruits
& Vegetables
Protection from Contamination s v 18. Toxic mbslan«.es properly identified, stored and used
/ 9. Food Separated & protected, prevented during food : ; i deT 'Waler} lenbing
preparation, storage, display, and tasting - : ‘ :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source, Plumbing msmlled proper
v Sanitized at 400QA ppnvtemperature v backflow device
/ 11, Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned v ispos

! . - - - O 1 2 C R
LI NLOLA g Demonstration of Knowledge/ Personnel U NbolaA ? Fwd Tempem!ure Control/ lflenhﬁczmon ,
T b L Z L T
/ 21. Person in charge present, demonstration of knowledge, 7 a7, Proper coolmg, method used; l:qu!pmem Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ persennel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping imd Food I’ackagc : / 29. Thermomcters provided, accurate, and calibrated; Chemical/
" Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe : i - Perlﬁit'Re;(kp/li;i‘élﬁcl‘ﬂ,“Prérequisiﬁ} for Operation
v i:s[?ucg:i;;c)d ;’iccz:(:;ezv::gzlﬁ\ g;ggsmd{ tags; purasite v 30. Food Establishment Permit (Current & Valid)
: Conformance with Approved Procedures [ : Lol “ . Utenisils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and ) e A
/ HACCP plan; Variance obtained for specialized / 31, A'dequaAte handwashing facilities: Accessible and properly
. ; N supplied, used
processing methods; manufacturer instructions
: Consumer Advisory. v 32. Food and Non-food Contact surfaces cleanable, properly
, . i - : designed, constructed, and used
20. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
v . v/
oods (Disclosure/Reminder/Buffet Plate)/ Allergen Labe ervice sink or curb cleaning facility provide
foads (Discl ‘Reminder/Buffet Plate)/ Allergen Label Service sink rb cleaning facility provided
0 NIN]C : G m 0 NN C ; R
tlg NlolaAlo Prevention of Food Contamination ‘ g Nlopalo Food Identification’
. $ G : ; E : i R B
1 34, No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals v
v 35. Personal Cleanliness/eating, drinking or tabacco use ; i - Physical Facilitics
V4 36. Wiping Cloths; properly used and stored v 42 Non- Pood Contact surfaces clean
N 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 : / 45. Physical facilities installed, maintained, and clean
/ 39 Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:

(signature) w = Sandra Godsey Director_135@brookshires.com
Inspected hy: ; Print: Inspector’s Phone #
(signature) K“L.S.,z .R Kassandra Lamb, RS

Form EF-06 (Revised 09.2015)
Page 1 of 2




Ketail Food Establishment Inspection Repbrt

Time in: Time out:

Date:

02/07/2022

License/l’ermit #

TMS Project #
2021- 7072

Page 1 of 2

_TOTAL/SCORE

Establishment Name: Conlact/Owner Name: ‘ * Number of Repeat Violatic
Brookshire's:Bakery Chris Clemens v Number of Vlohtmns COS: 0 100/100
Physical Address: | City/County: ' Zip Code: [ Phone: [ Follow-up: Yes

1048 Hwy 67 (7-2014) Suite: Grocery Alvarado/Johnson County | 76009 000-00@0000 No (circle one)

Employcc Hcalth

1. Proper coolmg hmc and tempemture 12 Managcment fcod employees and condmoml employeeb‘
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
J_'/ eyec nose, and _mouth
/ 3. Proper Hot Holding temperature(135°F) o : Preventing Contamination by Hands 1
v 4. Proper cooking time and temperature v/ 14 Hands cleancd and properly 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) qhemate method roperly followed (APPROVED Y N )
v 6. Tlme asa Pubhc Health Control; Erocedures & records : - Highly Susceptible Populations
L - :A;lpmved Snnrcc L 16. Pasteunzed foods used; prohibited food not offered
' Pasteurized eggs used when re uired
7. Food and ice obtamed ﬁ'om appmved source; Food in - \
v good condition, safe, and unadulterated; parasite Chemicals
destruction . ' ; . -
v/ 8. Food Received at proper temperature 17 Food addlllves approvxd and pmperly stored; Washmg ]“Ylll"i
e & Vegetables
e Protection from Contamination i 18. Toxic substances roperly identified, stored and used
] 9. Food Separated & protected, prevented during food \ ‘ Waker/ Plumblug : ‘—j'
4 preparation, storage, display, and tasting ;
10. Foad contact surfaces and Returnables ; Cleaned and 19 Water from approved source; Plumbmg lnsl'xlled proper
4 Sanitized at 200QA ppnvtemperature v backflow device
11 Pmper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v ed v disposal

Foud ’I’empmlture Contml/ Ido.nﬁﬂcaﬁon :

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

21. Person in charge present, demonstration of knowledge, 27. Proper coolm5 y mothod used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
7 22. Food Handler/ no unauthorized persons/ personnel ' 28. Proper Date Marking and disposition
B Safe Wﬂur, Recordkeeping and Food Packnga b v 29. Thermometers provided, accurate, and calibrated; Chemical/
L . Labeling _ £ Thermal test strips
V4 23. Hot and Cold Water available; ddeqlld((. pressure, safe _ Permit Requirement, Prerequisite for Operation it
/ (214. Req\'urccil records available (shellstock tags: parasite J/ 30. Food Establishment Permit (Current & Valid) .
estruction); Packaged Food labeled i
: Conformance with Approved Procedures Utensils, Equipment, and Vending
/ fﬁ\é((;n[:%l::c%;:g:‘lﬂ;ﬁr::’egl;z; l:[il:;gl i[;rcczicess. and 31 Al.di!quuAtedhundwashing facilities: Accessible and properly
processxl&nlethods, manufacturer instructions suppliec, use
Consnmcr Advisnn’ 32. Food and Non-food Centact surfaces cleanable, properly
e 4 designed, constructed, and used
26 Postmg, of (lonsumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
4 4 Service sink or curb cleaning facility provided

O TN C 0 cl o
VENFOLA 2 Prevmtion of Food Conmmination ufNlolatlo : Food ldentircaﬁun L
Tl $ : - Xl 8 :
34 No Evldence of [nsect contamination, rodent/other 41. Ongmal container labeling (Bulk Food)
v animals v
/ 33. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Coniact surfaces clean
/ 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
MV 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used 4
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signuture) 54 A Chris Clemens director_135@brookshires.com
Inspected by: Print: Inspector’s Phone #
(signature) 27% <} L‘L’VW Angela Varghese, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2



Ketall ¥ood Kstablishment inspection Keport
F TN
sureau Veritas North America, Inc.

Time in: Time out: License/Pe: s et T Est. Type Risk Category Page of 9!
Vo) R ,
OF31e- A\ / ”»‘;n DO-0izadl:

Purpose of Inspection: | I 1- Compliance i /) - 2-Routine | 3-Field Investxgatlon I Id4-Visit - % | - 5-Other | TOTAL/SCORE

Establis k)men me; . ,gont ct/Owner Name. % Number of Repeat Violations:
3 % \(€ ( ) L)\g l/ \/f v Number of Violations COS: /]

=

Physwal Add@i{% \ﬂ\/U\ ( O -\ ’ﬁ{/c\ 7\7/ {/ ( /l ( U Zip Code: | Phone: gzllov:;;izleYo:i)

Compliance Status. Out = not in comphance 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 Matk an_asterisk * %7 in appropnate box for R
: Prlorlty Items (3 Points) violations Require Immedzate Corrective Action not to'exceed 3 days ' o
Compli Status Compliance Status |
O} I} NIN|C Time and Temperature for Food Safety R oL} NNy C : ' R
¥ Npoja g (F = degrees Fahrenheit) }rj NLere g Employee Health -
1. Proper cooling time and temperature ; 12. Management, food employees and conditional employees;
|4 knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) S 13. Proper use of restriction and exclusion; No discharge from
V| g eyes, nose, and _mouth
: J 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
‘ 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
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 k
/ 8. Food Received at proper temperature \/ 17. Food additives; approved and properly stored; Washing Fruits
iy & Vegetables
Protection from Contamination . 18 Toxic substances properly identified, stored and used
/| : 9. Food Separated & protected, prevented during food Y Water/ Plumbing -
preparation, storage, display, and tasting :
Nz i 10. Food cont(g@@es and Returnabl gm} C'R\aned and \/ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperaturg | backflow device
11. Proper disposition of returned, previously served or i 20. Approved Sewage/Wastewater Disposal System, proper
\,/ reconditioned ‘\/ disposal

. . Co
O 1|1 Ni:N| C : R O T 1N ENY-C : : R
Ul NI O} AlO Demonstration of Knowledge/ Personnel UNJOJA]O Food Temperature Control/ Identification
T S : T ¢ S : :
W 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
N 22. Food Handler/ no unauthorized persons/ personnel i J 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, saffg C) v Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ' . . .
destruction); Packaged Food labeled \ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and R e .
HACCP plan; Variance obtained for specialized J : 3L Afiequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory \/ 32. Food and Non-food Contact surfaces cleanable, properly
! designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked J 33, Warewashing Facilities; installed, maintained, used/

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

Serv1ce smk or curb cleaning facﬂlty prov1ded
© Core Items (1 Point) Violations Require Corrective Action Not to Ex v, / s Fi

b4
oz]
=l

(&) C R (4] N :
'lrJ & Prevention of Food Contamination : ¥ N|j o] A g Food Identification
& ’ Wo Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
animals
v/ 35. Personal Cleanliness/eating, drinking or tobacco use N Physical Facilities
v/ 36. Wiping Cloths; properly used and stored | (42/Non-Food Contact surfaces clean
V4 A 37. Environmental contamination i 43. Adequate ventilation and lighting; designated areas used
~ 38. Approved thawing method kY 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 “"1745, Physical facilities installed, maintained, and clean
/' 39. Utensils, equipment, & linens; properly used, stored, N J N-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
M and used

Prfnt:lD A b"’l/; P , Titl‘e: P{ersox.x In Charge/ Owner
PRI A P

(signature) / .
Form EH-06 (Revised 09-20/45)




R;tail Food Establishment Inspection Report
9 =
’ Aureau Veritas North America, Inc.

3 o=
% m &@iine in: Time out: Licenseo % 0 D w L{—s Est. Type Risk Category Page_‘_ of _&

Purpose of Inspection: § 1-Compliance ¢ 2-Routine I 3-Field Investigation §d-visit o} - 5-Other | TOTAL/SCORE
Es t/Qwner Name: * Number of Repeat Violations: ____
%\?@%\(\Y@ 1 S %a K é?g i C} v Number of Violations COS: 3
Physica Cl*ﬁ]ﬁo tyay' Y Zip Code: | Phone: Follow-up: Yes 8
I/Wﬁ H U\)\/) LQ__{ ??&r@d No (circle one) -

Compliance Status Ont not in compliance N = in compliance NO = not ohserved NA not applicable  COS = corrected on sme 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

Prlonty Ttems (3 Points) violations Regiiire Immediate Corrective Action not fo exceed 3 days
Compliance Status | Compliance Status | : :
O LT NINPC Time and Temperature for Food Safety =~ | R O I'NINTC : R
g Ni oA g (F = degrees Fahrenheify | '}; N /0 A g i Employee Health
1. Proper cooling time and temperature V] 12 Management, food employees and conditional employees;
4 ~./ : knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 7 13. Proper use of restriction and exclusion; No discharge from
- \/ : eyes, nose, and mouth
N/ 3. Proper Hot Holding temperature(135°F) o/ : Preventing Contamination by Hands
./ 4. Proper cooking time and temperature v Vi 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_ )
J 6. Time as a Public Health Control; procedures & records 4 Highly Susceptible Populations )
Approved Source I/ | 16. Pasteurized foods used; prohibited food not offered
: V Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in Sh
/ good condition, safe, and unadulterated; parasite : : Chemicals
b destruction :
\/ 8. Food Received at proper temperature / 17. Food addmves approved and properly stored; Washing Fruits
& Vegetables
P Protection from Contamination” / 18. Toxic substances properly identified, stored and used
\/ 9. Food Separated & protected, prevented during food v ; Water/ Plumbing
preparation, storage, display, and tasting i
\/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnV/temperature N / backflow device
11. Proper disposition of returned, previously served or hd 20. Approved Sewage/Wastewater Disposal Systen, proper
reconditioned \/ disposal

o c , O[T N|NJC ,
‘u 0 Demonstraﬁon of Knowledge/ Personnel Ul'NLojAalo Food Temperature Control/ Identification
T S 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) P Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling g Thermal test strips
/ 23. Hot and Cold Water available; adequate pressure, safeH b : : Permit Requirement, Prerequisite for Operation
) 24. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures . Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized / 31. Adequate 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 (Dlsclosure/Renunder/Buffet Plate)/ Allergen Label ’ Service sink or curb cleaning facilit ided

0 C : N : :
u g Prevention of Food Contamination . v 0/A Food Identification
. /
1" ] / . 34. No Evidence of Insect contamination, rodent/other \// 41.0riginal container labeling (Bulk Food)
/1 animals
v “1735. Personal Cleanliness/eating, drinking or tobacco use Y Physical Facilities
Vi 5 36. Wiping Cloths; properly used and stored W/ 42. Non-Food Contact surfaces clean
y 37. Environmental contamination SV 43. Adequate ventilation and lighting; designated areas used
b 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, v 6. Toilet Facilities; properly constructed, supplied, and clean
\/ dried, & handled/ In use utensils; properly used vi /
J 40. Single-service & single-use articles; properly stored V 47. Other Violations
g and used — —_—
Received by: Print: | TitleyPerson In Char; wner
(signature 4 M b Al .S A u

ﬂ%ﬁzwa/%wa BRIV i




Retail Food Establishment Inspection Report
ST RN
’ ureau Veritas North America, In/

I Y
te: Time in: Time out: License/Permit Est. Type Risk Category | Page | of <~
Rz Ao4n AN

“Purpiose of fnspection: . | | 1-Compliance K\/ I 2-Routine | 3-Field Investigation 1-4-Visit | | 5-Other | TOTAL/SCORE
Establis ment arm Contact/Owner Name * Number of Repeat Violations: ____
ki\r\w § M l’j v" Number of Violations COS: -
Physi ﬁq&g%ss gﬁﬁ Zip Code: Phone: Follow-up: Yes %
I “ M (07 g ﬁiq/] D P No (circle one)

ComphanceS tus:. . Out'= notmcomphance [N—mcomphance NO =not.observed. - NA = notapphcable COS = corrected on site " R = repeatviolauon

Mark_the appropriate points in the QUT box for each numbered jtem Mark *v*-a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * X *in appropnate box for R |
~ Prlorlty Items (3 Points) violations Require Inmediate Corrective Actzon not to exceed 3 days
Compliance Status Comphance Status l
OFI]NINIC Time and Temperature for Food Safety R Y Ny NypC ) R
g N 04 A g (F = degrees Fahrenheif) g N 0lA g ’ Employee Healih
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
\A 3. Proper Hot Holding temperature(135°F) . Preventing Contamination by Hands
/ 4. Proper cooking time and temperature S/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__ N__ )
J/ 6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations
. Approved Source . ' 16. Pasteurized foods used; prohibited food not offered
Y Pasteurized eggs used when required
4 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 k 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing

N / preparation, storage, display, and tasting
\/ 10. Food conlf’az{snlx{hjes and Retumabm?ed and / 19. Water from approved source; Plumbing installed; proper
A Sanitized at ppm/temperatur backflow device

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

__ Priority Foundation Items (2 Points) viol

o1 & OI N [ N ‘C ; R
Ul NjoO|jA]O Demonstration of Knowledge/ Personnel U/ Nl OlAJO Food Temperature Control/ Identification
T T S g

\/ 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 N 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, safq({ \) Permit Requirement, Prerequisite for Operation

=

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

Conformance with Approved Procedures

\/ 30. Food Establishment Permit (Current & Valid)
25. Compliance with Variance, Specialized Process, and J 31. Adequate handwashing facilities: Accessible and properly

Utensils, Equipment, and Vending

HACCEP plan; Variance obtained for specialized supplied. used
processing methods; manufacturer instructions ppited,
Consumer Advisory

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

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

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

Core Items (1 Point) Violations Require Corrective Action Not to Es

ozl
»
[=]

O|IYN|INIC : R (0109 4
g Nl Ol A é) Prevention of Food Contamination '}I N 0 Food Identiﬁcaﬁqn
'% 4. N,d Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
] apitfials
N/ 35. Personal Cleanliness/eating, drinking or tobacco use ; : P Physical Facilities
/ 36. Wiping Cloths; properly used and stored jJ 7 42, Aon-Food Contact surfaces clean
./ 37. Environmental contamination J F743. Adequate ventilation and lighting; designated areas used
38. Approved thawing method J 44. Garbage and Refuse properly disposed; facilities maintained
, ~y Proper Use of Utensils y 45. Physical facilities installed, maintained, and clean
i \/ f?}ﬂtensils, equipment, & linens; properly used, stored, ] 46. Toilet Facilities; properly constructed, supplied, and clean
ried, & handled/ In use utensils; properly used (i
y, " 40.]Single-service & singlesuse articles; properly stored J X 47. Other Violations
/ and used / .
Received b, Title: Person In Charge/ Owner
(signature) v /Lghﬁ”/(\ Wl@/ i

S
catmy L ANON O 5

Form EH-06 (Revised 09-2015) U




‘Retall Food Establishment Inspection Report

C -
-,

NN TN TN
sureau Veritas North America, ..

m | C{ Tirﬂi«-% 0 Time out: , Licensc/Pem% f)lq Dl L/'é_’& 0 Bt Type | Risk Catogory | Page]_ of =

Purpose of Inspectlon' §-1-Compliance.© ] \ 4 2-Routine | 3-Field Investigation —~§ | 4-Visit i 1 '5-Other -] TOTAL/SCORE

{ Contact/Owner Name: % Number of R t Violati

M (6 g v Number of Violations COS:

Phys| Ciorrj" _ Zip Code: | Phone: Follow-up: Yes .
[‘6@{3&! ﬁw\r (Q/’ . r(\ JdD No (circle one) ‘

1
Comphance Status: ' Out =not in compliance . IN.=in comphance NO = not observed NA =not apphcable .COS = corrected on site. - R =1epeat 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 astensk * *in aEpropnate box for R
o L Priori g Items (3 Points) walatwns Require Immediate Corrective Actwn not to exceed 3 days
Compliance Status |~ : Compllance Status
O II'NENPC Time and Temperature for Food Safety R NINPC , ' R
¥ Ni O i. g * (F= degrees Fahrenheit) g x /0 A g .- Employee Health
4 1. Proper cooling time and temperature v, 12. Management, food employees and conditional employees;
// / knowledge, responsibilities, and reporting
\/ / 2. Proper Cold Holding temperature(41°F/ 45°F) v : 13. Proper use of restriction and exclusion; No discharge from
Y eyes, nose, and _mouth
/ 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
/) 4. Proper cooking time and temperature J 14. Hands cleaned and properly washed/ Gloves used properly
Vv 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__ N__ )
6. Time as a Public Health Control; procedures & records - e : Highly Susceptible Populations
Approved Source J 16. Pasteurized foods used; prohibited food not offered
; ; . A : Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in : 5 :
™ 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 o 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food : : ‘Water/ Plumbing
/ preparation, storage, display, and tasting /
\/ : 10. Food co faces and Returnables d and W/t 19. Water from approved source; Plumbing installed; proper
Sanitized M v / backflow device
/ 11. Proper disposition of retumed, previously served or v 20. Approved Sewage/W astewater Disposal System, proper
ditioned disposal
O] 1 }:N:Nj. € : - oL | Nl NJC : ‘R
¥ N1 O| A g Demonstration of Knowledge/ Personnel g N /0 A g Food Temperature Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, M 27. Proper cooling method used; Equipment Adequate to
‘/ and perform duties/ Certified Food Manager (CFM) / Maintain Product Temperature
i 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 lg’ Thermal test strips
/ 23. Hot and Cold Water available; adequate pressure, safe ’x } £ ; Permit Requirement, Prerequisite for Operation
7 p p - - /o
3:;5:3;‘;‘;‘3 ;Zi‘;(f;ezv;}gsglﬁl hellstock tags; parasite J 30. Food Establishment Permit (Current & Valid)
- Conformance with Approved Procedures : Utensils, Equipment, and Vending
%Iiggglglll:;c\e,;;:;lagﬂ gﬁég?g:?;ﬁ:lggess’ and / : 31 ?dequate handwashing facilities: Accessible and properly
s . . ied, used
processing methods; manufacturer instructions o //wp{
Consumer Advisory : 74 / (;’fjood and Non-food Contact surfaces cleanable, properly
c igned, constructed, and used
26. Posting of Consumcr Advisories; raw or under cooked \/ 33, Warewashing Facilities; installed, maintained, used/

foods (Dlsclosure/Rennnder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

O] 1] NI'NJC R ol LI NI N]C : i : R
U|'N )) AlO : Prevention of Feod Contamination Ul NjO|AfO Food Identification
T s ) o/ s :
V / 34. No Evidence of Insect contamination, rodent/other _/ 41.0riginal container labeling (Bulk Food)
animals
vy 35. Personal Cleanliness/eating, drinking or tobacco use NWAA T TN Physical Facilities
vi - 36. Wiping Cloths; properly used and stored M\gﬁ 1] 42/Non-Food Contact surfaces clean
T A/ 37. Environmental contamination A 3. Adequate ventilation and lighting; designated areas used
38. Approved thawing method Y 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
4 dried, & handled/ In use utensils; properly used
7 i 40. Single-service & single-use articles; properly stored 47. Other Violations
_and used

Received by: Print: Title: Person In Charge/ Owner
(signature) 70%’#“ /3 %/dw gka U"\“'W

Inspected by: I : Puin}: Business Email:

e L LN A0S | \AURIRe

Form EH-06 {Revised (9-2015) U v




Retall Food Establishment Inspectlon Report

Jom

NN TN T %
Jureau Veritas North America,
IR
- Tingin: - Time out: License/Permit # & Est. Type Risk Category Page_l, of O™
Olilia T30 | ™ DIZOY 4B
PurpoSe of InSpection: I 1-Compliance -y / ! 2—Routme l 3-Field lnvat@aﬁon I l4Visit: ~§ | 5-Other - | TOTAL/SCORE

Establishment Name:%m mj\(. -€A§ -

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

Physical Adéress: &OL% HW\aP u—]

ﬁ(ﬂﬂ ool

>Zip Code:

Phone:

Up

Follow-up: Yes
No (circle one)

L

Comphénce Status:
Mark the appropriate pomls in the QUT box for each numbered item

‘Priority Items (3 Points) violations Reg

Out notin comphance IN = in compliance NO =not observed NA = not applicable COS = corrected on site
Mark *v” a checkmark in BBroEnate box for IN, NO, NA, COS.

wire Immediate Corrective Action not fo exceed 3 days

R = repeat violation

Mark an ‘asterisk * X ” in appropriate box for R

“Compliance Status | Compliance Status
O T NI'N|C Time and Temperature for Food Safety R Ol L NI N C
g N|'O )’ g (F = degrees Fahrenheit) ¥ N ‘0 A g Employee Health
4 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
V0 3. Proper Hot Holding temperature(135°F) ! Preventing Contamination by Hands
N 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 J 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 o _Highly Susceptible Populations

4 16. Pasteurized foods used; prohibited food not offered

Approved Source N
. Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in :
good condition, safe, and unadulterated; parasite Chemicals
4 destruction /
V4 8. Food Received at proper temperature J 17. Food additives; approved and properly stored; Washing Fruits

reconditioned

A & Vegetables
Protection from Contamination o 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
hod preparation, storage, display, and tasting P :
10. Food col aces and Returnable aned and J 19. Water from approved source; Plumbing installed; proper
ya Sanitized atﬁ ppm/temperaturcm/ backflow device
J’ 11. Proper disposition of returned, previously served or W, 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

ns Require Co

O] I 1'N[:N]C R O IENANTC : i

Ul NjoOolAlO Demonstration of Knowledge/ Personnel U N{ Ol Al O Food Temperature Control/ Identification

T S T 18 : : :
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 o 28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
pd Labeling - = Thermal test strips
y. "
v 23. Hot and Cold Water available; adequate pressure, safe , DD - Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures A Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and J . R .
HACCP plan; Variance obtained for specialized X te handwashing facilities: Accessible and properly
. X . X { plied, ysed
processing methods; manufacturer instructions
Consumer Advisory ; ( ‘32. Food and Non-food Contact surfaces cleanable, properly
. / igned, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked V/ 33, Warewashmg Facilities; installed, mamtamed used/

. . Require Corrective Action Not 1o
ol 1. |]':N['N]'C : R
g N[O A g .“Prevention of Food Contamination g Food Identification
Y 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 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination . 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method M, 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 /
J 40. Single-servicg& single-use articles; properly stored / 47. Other Violations
and used ]
Received by: Prmt~ L M M,d S Tigle: Persqn In (@harge/ Owner
(signature) [ M SO /! ,QS g"L

e TNDIOA

‘Business Email:

Form EH-06 (Rewsed 09- 261
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‘ZWGWAOI \/OL‘(’QJ 0K, s




all Food Establishment Inspection Repm*t

_ureau Veritas North America, Inc.

[ o~
(%:, [6 ( g Time in: Time out: License/Permit # \’ \ 748 Est. Type Risk Category | Page ,L of CA
Purpose of pectlon. I 1-Compliance 53 i 2-Routine i B 3-Field Investigation F4-Visit ] | -5-Other '] TOTAL/SCORE
Establishmen \ Contact/Owner Name: * Number of Repeat Violations: ____
“Y‘W S F%Cl K v Number of Viclations COS: C ]
Physical A s /Co Y| Zip Code: | Phone: Follow-up: Yes (.p
[%ﬂw w—] awma[) No (circle one)

- :Compliance Status: - Out = notin compliance  IN=in éombliance NO =not observed = NA =not applicable COS = éon‘ected onsite - R = repeat violation

Mark_the appropriate points in the OUT box for each numbered jtem S Mark v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ % * in appropnate box for R
. Prlorlty Items (3 Pomts) vzolatmns Ret uire Immediate Correctwe Actum not to exceed 3 daxs
Compli Status : Comphance Status l :
O L Ny N C© Time and Temperature for Food Safety R O LI N|IN|C : o R
¥ Ni0 }' g : (F = degrees Fahrenheit) - }’ Npopa (s)' : Employee Health , :
\/’ 1. Proper cooling time and temperature \// 12. Management, food employees and conditional employees;
) oAl knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) [ 13. Proper use of restriction and exclusion; No discharge from
s v eyes nose, and mouth
\/ 3. Proper Hot Holding temperature(135°F) 7 Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
J’ 5. Proper reheating procedure for hot holding (165°F in 2 e 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 s . ‘Highly Susceptible Populations
Approved Source v 16. Pasteurized foods used; prohibited food not offered
i : : 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 v 17. Food additives; approved and properly stored; Washing Fruits
y & & 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 c%&ces and Retumable%g(d/and \/ | 19. Water from approved source; Plumbing installed; proper
Sanitized ppm/temperature backflow device
11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Food Temperature Control/ Idenﬁﬁcéﬁon

Demonstration of Knowledge] Personnel N
Va
/' : 21. Person in charge present, demonstration of knowledge, v 27. Proper cooling method used; Equipment Adequate to
K and perform duties/ Certified Food Manager (CFM) px Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel V4 28. Proper Date Marking and disposition
: : Safe Water, Recordkeeping and Food Package /’ g 29. Thermometers provided, accurate, and calibrated; Chemical/
i - Labeling Thermal test strips
e 23. Hot and Cold Water available; adequate pressure, saf{ L . Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . o .
HACCP plan; Variance obtained for specialized V/ 31 Afiequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions : }qu lied, used
Consumer Advisory : /32, Food and Non-food Contact surfaces cleanable, properly
; ; ; s igned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked \/' 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning fac1l|ty provxded

O ' L'LENENYC ! B : NAC
Ul'N]'O]A] O Prevention of Food Contamination Ul N[ Ol'Al O Food Identification
T oA S|y T S -
l' /-34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
: \ mals
A 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 v 43, Adequate ventilation and lighting; designated areas used
38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
PN : Proper Use of Utensils ! 45. Physical facilities installed, maintained, and clean
9. Ukensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
\ , & handled/ In use utensils; properly used Y.
Y / 40. Single-service & single-use articles; properly stored v 47. Other Violations
. and used L~
Received by: Title: Person In Charge/ Owner

" Do AhE
\ "““‘ﬁr%w\/wﬂj

S Srole D (CCFor

’jbus’uass Email:

™

(signature)

[




11 Food Establishment Inspection Repgrt @ \Z)&L{ (-M
A—‘Ol }?bl’k aurgau Veritas North America, Inc.

Time in: Time out: / License/Permit # Est. Type Risk Category Page __

A)\IH

'PM\)ke of fhspectmn. { 1-Compliance | (/| 2-Routine | | 3-Field Investigation | | 4-Visit | 1°  5.0ther | TOTAL/SCORE

Es V| Contact/Owner Name: % Number of Repeat Violations:
j\ Y\ﬂ/ v' Number of Violations COS: Q\

Ph)lsi'cal Addipgs: ! , L City/County: Zip Code: Phone: Follow-up: Yes
m H‘[ ’) ] . No (circle one)
L

V 1w 7
Cox;lphance Status: ut = not.in compliance  IN = in'compliance"NO = not observed - NA = not applicable COS = corrected onsite - R'= repeat violation
Mark _the appropriate points in the OUT box for each numbered item Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % in-appropriate box for R

“Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
| Compliance Status |

Compliance Status
0PI N NP C Time and Temperature for Food Safety SR O L NLNTC R
.[rj Njpoja g (F = degrees Fahrenheit) ¥ N[Ofa 2 : Employee Health

L. Proper cooling time and temperature 12. Management, food employees and conditional employees;

knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth

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

4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly

5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved

Hours) alternate method properly followed (APPROVED Y__ N_ )

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

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

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

good condition, safe, and unadulterated; parasite Chemicals

destruction '

8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits

. & Vegetables
Protection from Contamination A 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food M ! Water/ Plumbing

preparation, storage, display, andlgsting

10. Food conl’/‘:j % Rdturigbles ; Cleaned and
Sanitized at i/t fnerathre

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

I

11. Proper dispb¥ition of returned, previously served or ‘ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Ol 1I'] NI N| . C : R O T |'N|N|C : s R
g NjoOo| A ;) Demonstration of Knowledge/ Personnel g N1 O]lAloO Food Temperature Control/ Ydentification
21. Person in charge present, demonstration of knowledge, K : 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
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
g:; t‘f:g‘l’;f)d ;Zi‘l’(;dgseg";gsg’; l()se*;:gs“’c" tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipiment, and Vending
ﬁigg;‘g lll::;cs,z;;‘:‘la:bi'::égng‘:;z;glgzgess’ and 3L A_dequate handwashing facilities: Accessible and properly
. X R X supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
O C C
’I[{ NlOJ A ;) Prevention of Food Contamination ¥ N[o] a ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
) 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
| 38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
) Proper Use of Utensils ; 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-usw%s; properly stored 47. Other Violations
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