Texas Department of State Health Services

Retail Food Establishment Inspection Report s
Date:2025-08-04 Time in: Time out: License/Permit # T™S 2025-019036 Page 1 of 4
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Brookshire:Deli Number of Violations COS: 0 05
Physical Address: City/County: Zip Code: Phone: Follow-up:
1048 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
- N—— e -
Compliance Status: - Out=not in'compliance. IN =in compliance 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 Compliance-s-tatus - I
Of LI NI N) C Time and Temperature for Food Safety R O 1] NI N} C R
'lri Nl o] A g (F = degrees Fahrenheit) 'lI‘J N|l o] Al o 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(4 1°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 in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
3-0UT 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source N/A 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at 200ppm QA proper backflow device
ppm/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 (KG'N" 93

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 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
N/A 25. Compliance with Variance, Specialized IN . e .
Process, and HACCP plan; Variance obtained for 31. Adequate llle}n(;i\vaslélng facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory. IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

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

Service sink or curb cleaning facility provided

O L NNLC ; O ENIINTC
g NP o] A (S) Prevention of Food Contamination g Nl o] A (S) Food Identification
1-oUT 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
1-OUT 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) Jennifer Carlisle

/et

Inspected by:

(signature)

Kash Goyre.

Print:

Kassandra LAMB

Business Email:

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

1378

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location Temp
Turkey-display 38
Ham-display 39
Chicken salad-display 37
Mashed potatoes-WIC 37
Raw chicken-WIC 38
Meatloaf-hot case 175
Chicken-hot case 136
Cheese wall 38
Ready meals wall 38

OBSERVATIONS AND CORRECTIVE ACTIONS

Item Number

AND NOTED BELOW:

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

Permit 08/01/2025

6 Hot pulled pork sandwiches time tagged 9:51. Discard within 4 hours.

34 lObserved several flies. Contact a licensed pest control operator to eliminate pests.
36 [Sanitizer bucket tested 0 ppm QA. Shall be 200-400 ppm.

Samples: No

F Collected:

Received by, ( 2 14‘ - J Print:
(signature)

Jennifer Carlisle

Title: Person In Charge/ Owner

Inspected by, print: Kassandra LAMB
(signature) 6
1

Form EH-06 {Revised 09-2015)




Retail Food Establishment Inspection Report

Time out:
01:14 PM

Time in:
12:00 PM

Date:
01/27/2025

License/Permit #

TMS Project #

- 2024-026419

Page 1 of 2

| 1-Compliance | / |

Purpose of Inspection: |

2-Routine |

|_3-Field Inyestigation | | 4-Visit

TOTAL/SCORE

| |  5-Other

Establishment Name:
Brookshire:Deli

Contact/Owner Name:
Michael Wayne Davis

* Number of Repeat Violations: _Q
v" Number of Violations COS: __ 0

100/100

Physical Address:
1048 Hwy 67

City/County:
Alvarado/Johnson County

Phone:

000-000-0000

Zip Code:
76009

Follow-up: Yes
No (circle one)

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

OUT = not in compliance  IN = in compliance

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

NO = not observed NA = not applicable COS = corrected on site

R = repeat violation
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 |
QIEL SR NG Time and Temperature for Food Safety = Q[FTHIENC VIR 2
J A . Ul N|J] O] / g y
:{ RHECH RS g (F = degrees Fahrenheit) R A ;) Employee Health
J/ 1. Proper cooling time and temperature v/ 12 Mlunﬂgcmcnt, foodlmnployfles and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
P | 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
I Y P
Approved Source 16. Pasteurized foods used; prohibited food not offered
PP / B
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 V4 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/ Plumbin,
4 p p p g 2
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at 400PPM@Aemperature backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Ly
0T N|N| C R o1 N|[N| C R
UfN|JOfAfO Demonstration of Knowledge/ Personnel uNjlOof[A]oO Food Temperature Control/ Identification
it S T S
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 unauthorized persons/ personnel v/ 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29, Thermometers provided, accurate, and calibrated; Chemical/
ping 2 Vs :
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
3 > 1re ‘3'(‘( e (shells ~ 1g ..:‘. ) . . . . N :
24. chl‘uud records n?ll ible (shellstock tags; parasite v/ 30. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled
Conformance with Approved Procedures Utensils, Equipment, and Vending
23. (‘o.mph wnee ““h den?‘" gp‘ttlalll(‘:d l ogss, ok 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v/ X : )
. . . supplied, used
pp
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v ” J - in2 facility orovi
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
p
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
q
o1 N|[N|[ C R o1 N|N]| C R
Ul N|O|A|O Prevention of Food Contamination u/Njo|Af|oO Food Identification
T S B S
/ 34. No Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
animals
V4 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
a 38. Approved thawing method / 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
7 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
4 2 properly 4
and used
Received by: Print: Phone #/ email:
(signature) Michael Wayne Davis 221582@brookshires.com

Inspected by:
(signature)

Print:

ES

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date:
01/27/2025

Brookshire:Deli

Establishment Name:

City/State:
Alvarado, TX

Physical Address:
1048 Hwy 67

License/Permit #

Page 2 of 2

_ TEMPERATURE OBSERVATIONS = 1
Item/Location Temp Item/Location Temp Item/Location Temp

2 - Deli WIC 33 3 - Fried chicken -warmer 172

2 - Deli meat-case cooler 1 39

2 - Cheese-case codler 1 38

2 - Pasta salad -case cooler 2 37

D - \Veggie salad-case cooler 2 36

3 - Peas-warmer 148

3 - Chicken tender-warmer 156

3 - Meat loaf -warmer 154

OBSERVATIONS AND CORRECTIVE ACTIONS

Number

NOTED BELOW:

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

10 - 400PPMQA, in Complaince.

30 - 08/2025

38 - Thawing under refrigeration, incompliance.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Michael Wayne Davis

Certificate #:

Exp. Date: 04/07/2027

Pest Control Company Versacor

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: - Print: Inspector’s Phone #
Gignature) E.S  |Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 03-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Mark ‘the appropriate po_i_ms in the DUT box for each numbered ilclﬂ

Mark *v" a checkmark in appropriate box for IN, XO, NA, COS

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/19/2024 11:53 AM 12:03 PM - 2024-026419
Purpose of Inspection: | { 1-Compliance ~{ / | 2-Routine | | 3-Field Investigation | #4.visit = | | = S.Other- | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Brookshire:Deli Michael Wayne Davis Y Number of Violations COS: _Q_ 95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1048 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No_ (clrcle one)

Compliance Status: . OUT = not in compliance . IN = in compliance ' NO = not ohserved NA = not applicable "'COS = corrected on site. - R = repeat violation

juive Tinmediate Corrective Action not (o exceed 3 days

Priority Items (3 Points) violations R

Compliance Status |

Compliance Status |
C

reconditioned

O 1NN Time and Temperature for Food Safety R O 1NN .
;’f R g (F= deizrees Eahrenheit) $ Njopa 2 Employee Health
4 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
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 Y N )
v/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source l l 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 Cheimicals
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
v Sunitized at pprvtemperature v backflow device
v/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
disposal

NN

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
_Core ltems (1

Violations Require Corrective Action Not
R

o5 d C : R 01 Ny :
U|'N ? Demonstration of Knowledge/ Personnel PR 0]AlO Food Temperature Control/ Identification
T 8 T 5 3
v/ 21. Person in charge present, demonstration of knowledge, 27. Praper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
7 22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v 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 PO - " vl (€ Y \ali
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformnnce with Approved Procedures Utensils, Equipment, and Vending
5.C it vith Vari jalized Process PR .
23 (,O‘I?I)hmAce N !‘h V1nan(':e, SpecxahZ\:d l rocess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v . ¥
. . . . supplied, used
processing methods: manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; installed, maintained, used’

Service sink or curb cleaning facility provided
‘ nies First

Michael Wayne Davis

m T R T
vinlolalo Prevention of Food Contamination Ul NjolAajo Food Identification
T 8 T 8
34. No Evidence of Insect contamination, rodent/other 41.0nginal container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Vs 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
N 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated arcas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v/ 45. Physical facilities installed, maintained, and clean
/ 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
v 4 used Prop v
and use
Received by: Print: Phone #/ email:
(signatute) 221582@brookshires.com

Inspected by:
{signature)

Print:

/7
N\

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2

: Mark an asterisk * % in appropriate hox for R




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/19/2024 Brookshire:Deli 1048 Hwy 67 Alvarado, TX ‘ )
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Chicken Salad 38
2 - Brisket 41
2 - Turkey 38
3 - Chicken Breast 141
3 - Gravy 126
3 - Mash potatoes 127

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:

2-WIC 38

3 - Hot hold foods shall maintain 135 degrees. Rapid reheat to 165 F or more, if TCS food held 4 hours or less.
Discard TCS foods if out of temp more than 4 hours.

10 - 3-comp 300 ppm quat

30 - Posted health permit 08/01/2024.

42 - Clean fan vents in WIC.

43 - Replace two burnt out lights in vent hoods.

Registered Food Service manager Michael Wayne Davis ) Certificate #: Exp. Date: 05/07/2027
Pest Control Company Versaco Service Date: 09/12/2024
Grease Trap Service Company TMc Service Date: 03/29/2024
Received by: Print: Phone #/ email:

(signature) Michael Wayne Davis 221582@brookshires.com

Inspected by: Print: Inspector’s Phone #

(signature) Tina MOOfe, RS

Form EH-06 {Revised 09-2015) = 20f 2
ageZo0



Retail Food Establishment Inspection Report

- Mark thc appmpnale points in ﬂ\c QUT hox for each numbered item.

Mark ' a checkmark in appropriate box for IN, NO. NA, COS
Priority Items (3 Z’ﬂmis} vmlmiom Reguire Immediate Carrective Action not to exceed 3 days

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/14/2024 11:16 AM 12:33 PM 2023- 02231 1
Purpose of Inspection: | | I-Compliance | / | 2-Routine | | 3-Field Investigation | | | s-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repc‘lt Violations: 0
Brookshire:Deli Jennifer Carlisie v" Number of Violations COS: __ 0 94/100
Physical Address: | City/County: | Zip Code: | Phone: ‘ Follow-up: Yes
1048 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (eircle one)

Cmixp!innce Status: Oll’l'wnotm compliance IN=in complmncc I\O“notnbserved NA = not applicable COS = correctedonsite  R= repenl violation

Mark an asterisk * * ' in approptiate hox for R

reconditioned

cw

disposal

Food Temptrature Control/ ldenﬁfinhﬁun

Compliance Stnms . Compliance Status ; |
D Time and Tem crature for Food Safcty R OfLININIC . ‘ R
»'ﬁ N 0 2 s F= del;rees Fahrenheit) ‘,f R1DiAL g Emgioyce Health .
/ 1. Proper cooling time and temperature V4 12. Management, fo'or'i f:l‘nployces and ?onditioxlal employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and _mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contumination by Hands ;
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
/s 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) | | altenmte method EmEerly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records ‘ Highly Susceptible Poputations
' ‘ Approved Source. /J 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in .
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 B 4 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food E - : Water/ Plumbing .
preparation, storage, display, and tasting ' , ' ; .L_.._l
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 300QA ppmvtemperature v backilow device
/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper

Ul N A g, _ Demonstration of Knnwleﬁgei Personnel
T 3 - - o
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel L] v 28. Proper Date Marking and disposition
Sllfe Watcr, Recordkeeping and Food l’ackage ' / 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 T, . . b g Do A7l
N4 destructlon), Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and I P i |
2 HACCP plan; Variance obtained for specialized v/ 3L Afiequdfe handwashing facilities: Accessible and properly
. K N . supplied, used
processing methods; manufacturer instructions
- Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

26 Postmg of Consumer Advisories; raw or under cooked

33 Walewa_shmg hmlmes msmlled mamtamed used/

Food Identification

;{ Prevention of Food Contamination
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
/ 35, Personal Cleanliness/eating, drinking or tobacco use __ Physleal Facilities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v/ 38. A mved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
pp! £ g p
_ Proper Use of Utensils J 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 v
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Jennifer Carlisle director_135@brookshires.com
Inspected by: ﬂé‘ Print: Inspector’s Phone #
(signature) M . Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Number

NOTED BELOW:

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
03/14/2024 Brookshire:Deli 1048 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Tuna salad-display 41 3 - Rotisserie chicken-steam table 135
2 - Chicken salad-display 41 3 - Mashed potatoes-steam table 140
2 - Turkey-display 34
2 - Ham-display 40
D - Rotisserie chicken-WIC 41
2 - Pulled chicken-WIC 37
2 - Open-face cooler (sandwiches, heat- 40
and-eat)
3 - Fried chicken leg-steam table 140

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

30 - Permit valid until 8/1/24
36 - 300 ppm QA

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

6 - Using a time log sheet for food in steam table and stickers with the time for grab and go hot food. Reminder to
keep track of time for cleaning out battering station.

7 - Discard sandwiches expired 3/11.
25 - Use a cooling log for cooling foods that have been held hot. Shall take and record temperatures of food when

pulled from heat. If less than 135 degrees, shall reheat to 165 degrees before rapid chilling. Keep a log.

Registered Food Service manager Michael Wayne Davis

Certificate #:

Exp. Date: 04/07/2027

Pest Control Company Versacor

Service Date: 03/06/2024

Grease Trap Service Company Wilson & Son

Service Date: 01/10/2024

Received by: Print: Phone # / email:

(signaturc) Jennifer Carlisle director_135@brookshires.com
Inspected by: ﬂé‘ Print: Inspector’s Phone #

(signature) . Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Matk the appropriate pomts in the OUT box for each. numbered item

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

Date: Time in: Time out: License/Permit £ TMS Project # Page 1 of 2
09/06/2023 02:35 PM 03:37 PM - 2023-022311
Purpose of Inspection: || I-Compliance 3 ~ | 2-Routine | | 3-Fleld Investigation T T4visit | 1 S5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Brookshire:Deli Jennifer Philbin ¥ Number of Vioations COS: _0_ 941100
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  (clrcle one)

Compllnnce Status: OUT—— nol in mmplianoc IN = in compliance NO = notobserved NA = not applicable COS =corrected onsite - R = repcal violation

Mark an asterisk * % ' in appropriate box for R

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

Compliance Status I Compli Stams |
o RpNC " Time and Tem erﬂturé for Food Safet R oft N ¢ k
”I:‘ N|{O| A g) U (Fs dcl;r:c's Fahrenheit) ¥ ;AJ NI O A g Employee Health
J/ 1. Proper cooling time and temperature 4 12. Menagement, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) 4 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
/ 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 )
3 6. Tlme as 1 Public Health Control; procedures & records Highly Susceptible Populations
Appmved Saura! / 16. Pasteurized foods used; prohibited food not offered
Pasteurized egys used when required
7. l'ocd and ice obtained fmm approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
v/ 8. Food Received at proper temperature / 17. Food additives; approved and propellv 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
v/ 10. Food contact surfaces and Returnables ; Clesned and 15 Water from approved source; Plumbing instatled; proper
Sanitized at 300QA ppni/temperature v backflow device
v 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
... tion Items (2 Points) vislarions ;
BT N|N|C B R O] T |N|N|C R
¥ NjiO| A g .- Demonstratlon of Knowledge’! Personnel ;J NjO|A g Food Temperature Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22 Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sﬂfe Wstcr, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v g:stlsgl:;:)(f ;Z“c‘l’;‘:;‘fvfggg‘fag‘e';::i’““k tags; parasite ‘ v l | 30. Food Establishment Permit (Current & Valid)
. Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Comphance with Variance, Specialized Process, and ching facititios e
J/ HACCP plan; Variance obtaine dlf)'or specialized 2 31 Aﬁ;fit‘ejqua‘tedhalld\va‘shlng, facilities: Accessible and properly
processmg methods; manufacturer instructions supphed, use
; [ Cnnsumcr Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
Do designed, constructed, and used
26, Posting of Consumer Advmuneh, raw or under cooked 13, Warewashing Facilities; instatled, maintained, used/
foods (D|sclosurelRemmder/Buffet Plate)/ Allergen Label v Service sink or curb cleamng facility provided
. Require Corrmive Action Not t;o’limee 90 Dags or Next Iasgmtlon 5 Whtclsever Contes Flrst
3] C RSy n Ol 1N R
g N|j oA g :  Prevention of Food Contamination ¥ N|O A g Food Ideatification
v/ 34. No Evidence of Insect contamination, rodent/other / 41 Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facllities
v 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
v/ 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated arens used
v 38. Approved thawiug method 1 44, Garbage and Refuse properly disposed; facilities maintained
: ] _ Proper Use of Utensily 4 45. Physical facilities installed, maintained, and clean
4 39, Utensxl‘;, 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 J/ 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Jennifer Philbin director_135@brookshires.com
Inspected by: Print: Inspector’s Phone #
(signature) .{1 39 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:Deli 1048 Hwy 67 (7-2014) Suite: Grocery Alvarado, TX -
~ ' TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Lecation Temp
2 - Fruit salad-display 40 |3 - Caffish-steam table 116
2 - Chicken salad-display 39 3 - Mashed potatoes-steam table 105
2 - Ham-display 38
2 - Shredded rotisserie chicken-WIC 41
2 - Grape-WIC 38
2 - Whole rotisserie chicken-WIC 38
2 - Open face cooler 39
3 - Fried chicken-steam table 116

; , . 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:
6 - If unable to maintain proper temperature, shall use time tags or time logs and discard within 4 hours.
30 - Note: post current health permit in public view.

31 - Shall not block hand sink pedals.
44 - Use a solid container for cooking grease disposal. Do nor use cardboard box.

AdditionalComments:Print this report and keep it on site

Exp. Date: 10/11/2027
Service Date: 08/02/2023
Service Date: 06/04/2023

Registered Food Service manager Jennifer Philbin Certificate #:

Pest Control Company Versacor

Grease Trap Service Company Wilson & Son

Received by: Print:
(signature) Jennifer Philbin

Inspected by: Print: Inspector’s Phone #
(signature) .{‘,K Kassandra Lamb, RS

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

Phone # / email:
director_135@brookshires.com




Retail Food Establishment Inspection Report

Date: Time im: Time out: License/Permit # TMS Project # Page 1 of 2
02/16/2023 12:53 PM 02:00 PM - 2022-020956
Purpose of Inspection: - 1-Compliance - 2-Routine 3-Field Investigation 1 1 4.visit | [ 5.Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1__
Brookshire's:Deli Maria Lyons ¥ Number of Violations COS: __0 92/100
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 anc)

liance Sts T in eompliance N = incompliance NO = not observed NA = not applicable COS = corrected onsite . R = tepeat violation

Mark *v* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % " in appropriate box for R

' Pﬂority Items (3 Points) ﬁolatinns thire l_v_nmedlate Corrective Actlon not 1o exceed 3 daps
Compliance Status |

Compliance Statns |
OF L NFNFCE ﬂmc and Temperature for Food Safety R O LI'NI N} C R
g NlOlA (s') : (F= degrees Fahrenhoit) g N1 O]A ;) Employee Health
/ t. Proper coohng 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
eyes, nose, and mouth

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

v 4. Proper cooking time and temperature v/ 4. Hands cleaned and properly washed/ Gloves used properly
J 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time 454 Public Health Control; procedures & records Highly Susceptible Populations
: Approved Source : V4 16. Pasteurized foods used; prohibited food not offered
: o B Pasteurized egps used when reguired
7. Food and ice obtmned from npproved source; Food in
3 good 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
“ Profeetion from Contamination 4 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 ppm/temperature v backflow device
v L l’m[{er disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper

disposal

reconditioned

[4] 3 C ; e iR b (4] C
¥ NI Ol A g ‘Demonstration of Knowledge/ Personnel ¥ ;) 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
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safu Wnter, Recnrdkeeping and Food Packnge J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal test strips
Ve 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite N .o o e .
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
. Conformanee with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . P "
4 HACCP plan; Variance obtained for specialized / ?l. A.dequnte handwashing facilities: Accessible and properly
supplied, used
pmcessmg meth ds, manufacturer instructions
: Consumer Adviﬁory v 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used
33, Warewashing Facilities; installed, maintained, used/

26. Postmg of Consumer Advlsuues, raw or under cooked

foods (Disclosure/Reminder/Buffet Plate)! Allergen Label v Service sink or curb cleaning facility provided
ve Actlon Not 1o Exceed 90 Days or Next Inspection , Whichever Comes Flrst 2 |
(4] W] N C TR , , 0 C R
g N{ Ol A (s) " Prevention of Food Contamination ng NloOo]aA g Food Identification
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 Facllities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
/ 38, Approved t}mwmg method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensily / 45, Physical facilities installed, maintained, and clean
4 39. Utensils, equxpment & 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
Print: Phone # / email:

Received by: .& :

(signature) mMN \‘W\ Maria Lyons director_135@brookshires.com
Inspected by: X/ Ks Print: Inspector’s Phone #

(signature) ' 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 10:17 AM 11:15 AM - 2022 020956

| purpose of Inspection; | | 1-Compliance - | / | 2-Routine T T aFia Investigation v 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Numbﬂ' of cheat Violations: 0
Brookshire's:Deli Michael Davis ¥ Number of Violations COS: _0_ 96/100
Physical Address: [ City/County: ' Zip Code: | Phone: Follow-up: Yes
1048 H 67 7-2014) Suite; Grocery Alvarado/Johnson Count 000 000,0000 Ne (circle one)

CompllanceStatus' OUT = nat in compliance lN——mcmnplmuce NO=not ol

ipiro mte points in th% ()U T box Ior cack umﬂbe‘rcd xtcm

Cnm liam:e Statns |

’l‘mm and T emperature for anl Snfety '

: (F = degrees Fahrenheit) Emp lo:, ce H“uh
/ 1. Proper cooling time and temperature 7/ 2. Management, food employees and Londllxonal employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eye\. nose, and mouth
3 3. Proper Hot Holding temperature(135°F) : : Preveating Contamination by Hands
v 4. Proper cooking time and lemperature 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 followed (APPROVED Y N )
v 0. hme as a Public Health Control; procedures & recm‘ds o . . _Highly Susceptible Populations .
- : Approved Source - . / 16. Pasteurized foods used; prohibited food not offered
, : : = Paﬂteurlzed eggs used when regulred
7. Food and ice obtained fmm appmved source; Food in . ] : : :
v good condition, safe, and unadulterated; parasite e . : Chemlca!s :
destruction o - ~ ' 1
J/ 8. Food Received at proper temperature / 17. Pood additives; approved and pmperly stoud Washmg ans
& Vegetables
. Profection from Contamination. : v 18. rom sub\mnces roperly identified, stored and us‘cd
v/ 9. Food Separated & protected, prevented during food - ~' - - Wmerl l’lumbing
preparation, storage, display, and tasting S - ﬁ L -
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbmg installed; proper
v Sunitized at 400QA ppmvtemperature v backflow device
/ 1. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

olato ‘Demonstration of Knowledge/ Personnel g NloflAloO Food Temperature Control/ 1dentification
21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
p J/ pe quip! q
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 \Vatcr, Recordkeeping and I*ood Packﬂge / 29. Thermometers provided, accurate, and calibrated; Chemical/
| Labeling ‘Thermal test strips
23, Hot and Cold Water available; adequate pressure, safe e o Permit Requirement, Prerequisite for Operation 1
quate p; q! i P! .
24, Required records available (shellstock tags; parasite N N St Pagrit (€ "
e destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures = ] ) . Utensils, Equipment, and Vending
> Win App : .
25. Compliance with Variance, Specialized Process, and N
/ HACCP plan; Variance obtained for specialized J/ 31: /Ti(ii}ql::::dhdnd“ ashing facilities: Accessible and properly
’ processing methods; manufacturer instructions supplied,
; ; ~Consumer Advisory : 32. Food and Non-food Contact surfaces cleanable, properly
| ; i ; . v 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

0 il C . : '
;:: - 0 Prevnntion ol‘ !-nml Contnminmion $ (s) Faod Identification -
34, No L\ndcncc of Insect contamination, mdem/other 41.0riginal container labeling (Bulk Food)
1 animals '4
Vs 35. Personal Cleanliness/eating, drinking or tobucco use S : Physieal Facilities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
J 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v/ 38. Appm\ ed thawing method v 4. Garbage and Refuse properly disposed; facilities maintained
; - Proper Use of Utensils v 45, Physical facilities installed, maintained, and clean
39. Utenql)s equipment, & linens; properly used, ﬂtored 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled’ In use utensils; properly used v
v 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used

Phone #/ email:

Received by: Print:

(signature) M{____ Michael Davis Director_135@brookshires.com
Inspected by: Print: Inspector’s Phone #

(signature) M 8\2 ' @5 Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



;
i

Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2
2021 017073

License/Permit #

. "3-Field Investigation

Time out;
03:11 PM

1-Compliance | /|

Date: Time in:
02/07/2022 01:35 PM

Purpose of Inspection: |

| TOTAL/SCORE

Establishment Name: Comact/me.r Name: * Number of Repeat Violations: 0

Brookshire's:Deli Chris Clemens v" Number of Violations COS: ___ 0 97/100
Physical Address: . City/County: ' Zip Code: | Phone: [ Follow-up: Yes

1048 Hwy 67 (7-2014) Sunte Groce ‘ AIvarado/Johnson Coun 76009 000~OOO-OOOO No  (circle one)

an mpriafe box for

R
; , (deegrees[-ahrcnhcxt) - - - e s
3 4 1. Pmpcr cooling time and temperature 4 12. Management, food employees and conditional employees;
E knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
; ’ eye< nose, and mouth _
; v 3. Proper Hot Holding temperature{135°F) A : i _Preventing Contamination by Hands B 1
v/ 4. Proper cooking time and temperature / i4. Hands cleaned and properly washed/ Gloves used properly
prop prop
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or a rmed
v P J/ PP
Hours) alternate me thod properly followed (APPROVED Y
v 6. Txme as a Public Health Control; Erocedures ( records S _Hiphly Susceptible Populations ©
b : Appmved Snnrce - ’ - f I v/ 16. Pasteurized foods used; prohibited food not offered

. Pasteunz«,d egg,s used when re uu‘ed
7. Food and ice obtamcd from appro\'ed sourcc; Food in . . -

v good condition, safe, and unadulterated; parasite
destruction e . ‘ . . -
/ 8. Food Received at proper temperature v 17. Food addltl\es appm\ed zmd properly stored Wa\hm&, Fruits
1 & Vegetables
= : Protection from Contamination p v 18 Toxic subs(ances roperly identified, stored and used
v 9. Food Separated & protected, prevented during food - - ’Wnterl Plumblng - __]
preparation, storage, display, and tasting = . s . = e )
10. Food contact surfaces and Returnables ; Cleaned and 19 Water fmm appmved source; Plumbmg mstdlled proper
v Sanitized at 200QA ppmytemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

’ Demons(raﬁun of Knowledgc/ Pcrsnnne] ' ioud Temperature Conlroll Idcnlif‘ :nﬁon

/ 2l Person m chdrge present, dcmonstmuon ot knowlcdg,\“ 7 \77 Proper cooling method used Equxpmcnl Adequnte to
and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
= Safe Wnter, Rccordkeeplng and Food Pnckagc / 29. Thermometers provided, accurate, and calibrated; Chemical/
~ Labeling , : Thermal test strips
V4 23, Hot and Cold Water available; ddtqudle pressure, safe e . © Permit Requirement, Prevequisite for Operation . 1
24, Required records available (shellstock tags: parasite - - . N Al
v destruction); Packaged Food labeled N4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures o ' : B ' Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and e B hine Freilifioc: "
/ HACCP plan; Variance obtained for specialized V4 3[: l}idequ;‘ztf dh..md“ ashing facilities: Accessible and properly
processma methods; manufacturer instructions Suppiied, use
Consumer Advimr) : v 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

33. Warewashing Facilities; installed, maintained, used/

206. Pdsting of Consumcr Advnsones; raw or under cooked
v Service sink or curb cleaning facility provided

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

Q < i : 2 o 0 C
"i‘} g) Prevention of Food Contamination ':'J ;), Food ldentiﬁmtinn
34. No Evidence of Insect contamination, rodent/other 41 Ongmal container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/. 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 / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled’ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature) el —— Chris Clemens director_135@brookshires.com

Inspected by: Print: Inspector’s Phone #
{signature) WM—-\/M Angela Varghese, RS

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



Retail Food Establishment Inspection Report

- ST

)ureau Veritas North America, Inc.

(Iiate a! pwéﬂ Time in: Time ou; Llcense/Pemur#f( //} D /()l ’\’6‘[ 55 Est. Type Risk Category Pagejl_ of __Q{

Purpose of Inspection: i1 Comphance § /' § “2-Routine 1 3-Field Investxgatlon | dwvisit 8 1 5-Other | TOTAL/SCORE
Esta ment N B Contact/Owner Name: 3 Number of Repeat Violations: ____ N

@) [\7 % Q Vﬁ)\@\ h ( \J /Q /{/ v' Number of Violations COS: |y
Physi dr? : I %\ 0 -~ /\} l“ Zip Code: | Phone: Follow-up: Yes (0
T (07 TR No__(ireleone)

Complianc! Status;© Out=not in compliance IN =in comphance NO = not observed - NA = not applicable COS = comected on sne R = repeat violation

Mark the appropriate points in the OUT box for each numbered item - Mark ‘v a checkmark in appmpnate box for IN, NO, NA, COS Mark an -asterisk ‘- %  in appropriate box for R
Priority Items 3 Pomts) violations Require Immediate Corrective Action not to exceed 3days
Compli Status | Compliance Status i
O 1NN C Time and Temperature for Food Safety R O 1) N Ny-C : R
;‘J Nl ol A g (F = degrees Fahrenheit) g NiOfA g : Employee Health :
] 1. Proper cooling time and temperature : 12. Management, food employees and conditional employees;
\/ i knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
V] \/ g eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) /. ) Preventing Contamination by Hands
v 4., Proper cooking time and temperature Vv 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) altemnate 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
P ) ] Pasteurized eggs used when required
A ( V'Z/Food and ice obtained from approved source; Food in : :
W ood condition, safe, and unadulterated; parasite ’ B “".Chemicals
p 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
e 9. Food Separated & protected, prevented during food : Water/ Plumbing
4| preparation, storage, display, and tasting :
Vi 10. Food cont: n§f ces and Returnablesy ed and A : 19. Water from approved source; Plumbing installed; proper
' Sanitized at ﬁ pm/temperaturtl/ backflow device
11. Proper disposition of returned, previously served or o 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

OJI[ N[ N[ C : , K] JO|T[N|N]C] B
Ul NjoO]j A} O Demonstration of Knowledge/ Personnel Ul N /0 A0 Food Temperature Control/ Identification
T S T : S :
i 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 | 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
/ : Labeling _ o Thermal test strips
./ 23. Hot and Cold Water available; adequate pressure, safe l 11T 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 ' . e L .
HACCP plan; Variance obtained for specialized \/ 31 Afiequate handwashing facilities: Accessible and properly
processmg methods manufacturer instructions supplied, used
: " Consumer Advisory \/ 32. Foed 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

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
_ Core Items (1 Point) Violations R e Cor e/

ox|

o1 N} C :
'lrI N A (S) Prevention of Food Contamination N Food Identification
v
34, No Evidence of Insect contamination, rodent/other / 41.Original container labeling (Bulk Food)
animals
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 I 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 445Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils H 745/ Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, . i 46. Toilet Facilities; properly constructed, supplied, and clean
\ / dried, & handled/ In use utensils; properly used /
:/ 40. Single-service & single-use articles; properly stored J 47. Other Violations
nd used
Received " W“‘"‘”‘“"’“— Print: ] . © Title: Person In Charge/ Owner
(signature) B e/N DA’ ‘/'5 5

Inpected o | |77 wDJ?fL M e P

Form EH-06 {Revised O jms)

OV L e




Retail Food Establishment Inspection Report

s

\
.ureau Veritas North America, Inc.

Y =
ate? 1O\ z{Bime in: Time out: Lxcense/Pemutﬂ %?a Est. Type Risk Category Page __lof _C
Bt A / O~ OI0S
Purpose of Inspection: § ‘1-Compliance .- | \/f  2-Routine = | 3-Field Investigation | 4-visit: §  §° '5-Other | TOTAL/SCORE

Comtact/Owner Name: % Number of Repeat Violations:

\J

EStathhn%WO th \(‘6 \ - ) . v" Number of Violations COS: ______ b
Phy; }Wesﬁﬁ\/\)\,[ LO"( %B{ﬁ(\uftytmav Zip Code: | Phone: gt()’llov(v;;z:lez;lese )

Comphance Status. Out = not in compliance. IN = in compliance . NO = not observed . "NA = not apphcable COS = corrected on site - R = repeat violation

Mark the appropriate points in the OUT box for  for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS. ~ Mark an asterisk * % " in appropriate box for R
: : Prmrltz Items (3 Points) vmlatw ns Re uire Immediate Corrective Acmm not to exceed 3 days.
Compliance Status Compliance Status
O] LINI:NY.C Time and Temperature for Food Safety : R OFLYNIN|C i R
¥ NI O ’A g (F = degrees Fahrenheit) g N{ o] A g ‘Employee Health
4 1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
M 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
/1 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
\/ 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
A 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Sounrce 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ; 3 .
M good condition, safe, and unadulterated; parasite B : : Chemicals
; destruction e
N/ 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 : i Water/ Plumbing
_preparation, storage, display, and tasting i ;
5 { 1oj ood conf%’m‘"(}s and Returnables %ed and r‘/ 19. Water from approved source; Plumbing installed; proper
J ¥ KSa ized at pm/tempera(ure backflow device
\/ 11. Proper disposition of returned, previously served or / : 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i
- 0
Ol TP NINIC R OV VI NINTC : : “ R
g N[ o} A g " Demonstration of Knowledge/ Personnel }rl N|0] A é) - Food Temperature Control/ 1dentification
\j / 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) N V Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel X 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package ’ / : 9. Thermometers provided, accurate, and calibrated; Chemical/
Vi Labeling Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safe” F : Permit Requirement, Prerequisite for Operation

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

Conformance with Approved Procedures Vi : Utensils, Equipment, and Vending -
25. Compliance with Variance, Specialized Process, and V
HACCP plan; Variance obtained for specialized
processing methods; manufacturer instructions

30. Food Establishment Permit (Current & Valid)

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

Consumer Advisory. .. : . \/ 32. Food and Non-food Contact surfaces cleanable, properly
. : : : designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked / 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

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

(o] Nl N} C : N C
¥ N] O Al O Prevention of Food Contamination U/ NLOJ Al O Food Identification
S T S :
\/ 34. No Evidence of Insect contamination, rodent/other \/ 41.0Original container labeling (Bulk Food)
f animals
o/ 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
V4 36. Wiping Cloths; properly used and stored J 42. Non-Food Contact surfaces clean
A/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method M 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils Wi 45. Physical facilities installed, maintained, and clean
Y 39. Utensils, equipment, & linens; properly used, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean
4 dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used -\/ PN
Print: . Titl&Person In Charge/ Owner
erd _ Dpavis .

F(signzt;{lf;)s TveaTis 15)/( M %W (% Tl/‘? W\/GW Wail:




e

Jureau Veritas North America, In

Datey . | Time in: e oyL; License/Permit Est. Type Risk Category Page | of
i) TEs DO Al

Purpose of inspectlon' | 1-Compliance § N 2-Routine | 3-Field Investlgatlon b 4-Visit } 5-Other. | TOTAL/SCORE
* Number of Repeat Violations:
e K fo] /Lp Contact/Owner Name. > cpeat — .
o COS:
a%ﬁ) g l \ e B‘/ F Number of Violations COS
i€ O] Zip Code: Phone: Follow-up: Yes
TS (0] A0 | No " e on) 23

Compllance étatus. Out =not in compliance - IN = in comphance NO = not observed - NA = not applicable - COS = comected onsite ' R'=repeat violation

Mark the appropriate pomts in the OUT box for each numbered item Mark ‘v*‘a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ 3 ’in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compli Status |
OIT NN C Time and Temperature for Food Safe R Op Ly N C R
g N| Ol A ;) (F = degrees Fahrenheit) ty g N "0 A é) Employee Health
1. Proper cooling time and temperature V] 12. Management, food employees and conditional employees;
. knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) h] 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) e alternate method properly followed (APPROVED Y__N__ )
./ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source E 16. Pasteurized foods used; prohibited food not offered

W~ | 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
<" & Veégetables
Protection from Contamination [ { /1‘8 Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : i : Water/ Plumbing
\/ preparation, storage, display, and tasting
10. Food co% ﬂces and Returnables ed and 19. Water from approved source; Plumbing installed; proper
Sanitized af ppm/temperaturemin/ Vi p backflow device
/ 11. Proper disposition of returned, previosly served or vV 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

_ tems (2 Points) » ,
O]J]I|ININJ]C R- o] I | NI'N[-C :
g N /o Al O Demonstranon of Knowledge/ Personnel g NjO}A g Food Temperature Control/ Identification
’\/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CFM) t/ j Maintain Product Temperature
A 22. Food Handler/ no unauthorized persons/ personnel V, 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package \/ 29. Thermometers pﬁ'ﬁaccurate, and calibrated; Chemical/
/ Labeling ' _ Thermal test strips
\V; 23. Hot and Cold Water available; adequate pressure, safe‘ f ) g Permit Requirement, Prerequisite for Operation
é:s ‘}::3‘11;:)? ;’Z((::(l)(radgsezvlggssll:\ l(;l}:(ljlstock tags; parasite 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Procedures ' Utensils, Equipment, and Vending
i;gg;glll::f%xg;lag; ;?ﬁ;g?sfl:;leﬁzlggess’ and U % 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 L 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label /] Serv1ce smk or curb cleaning facility provided

" Core Items (1 Point) Vielations Require Corrective Action Notfo Ex ichever Comes First

0ol1 C
ITJ N| O} A g Prevention of Food Contamination g N[O A (S) i Food Identification
\/ 34, No Evidence of Insect contamination, rodent/other U L 41.0riginal container labeling (Bulk Food)
animals
Vi 35. Personal Cleanliness/eating, drinking or tobacco use q Physical Facilities
. 36. Wiping Cloths; properly used and stored ] i 42 “Non-Food Contact surfaces clean
./ 37. Environmental contamination v ~43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method VI 44. Garbage and Refuse properly disposed; facilities maintained
) N Proper Use of Utensils v 45, Physical facilities installed, maintained, and clean
1 \ﬁ’ -/ 39, Utensils, equipment, & linens; properly used, stored, - 46. Toilet Facilities; properly constructed, supplied, and clean
gmﬁ/ d, & handled/ In use utensild; properly used v
o / 40. Single-service & smgle use’fmcles properly stored V4 47. Other Violations
X and yYbed \Y%

FAN
Received by: 114 Print: ‘ P Title: Person In Charge/ Owner
(signature) ‘) / W\Jk(‘ w Q}L\‘@ ‘ }\QK -63)/\
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Retail Food Establishment Inspection Report
.~ \\ o ’\' 3
_ureau Veritas North America, :

i =
l %%\ t q Time in: Time out: License/Pen?’1 q m L’) 8 a ) Est. Type Risk Category | Page | ofgb
P

Purpose of Inspection: § | 1-Compliance ~ '] 1/ | 2-Routine | 3-Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE
%k Number of Repeat Violations:

Establj nt Contact/Owner Name: —_—
%%‘ ?{ n ) ( 6‘ g/ w' v" Number of Violations COS: 5
Physical Ad(ﬁ’ Q&H_( M j (0—1 C%jy'r /) [\JD Zip Code: | Phone: g‘ﬁuoﬁ?ﬁﬁegﬁ; ]

Comphance StattL Otit = not in compliance IN =in compliance - NO = not observed: NA = 1ot applicable . COS = correcied 'on site " R= repeat violation

\v

Mark the appro, nate oints in the OUT box for each numbered item ‘Mark ‘/ > a checkmark in aEEroEnate box for IN, NO, NA COS Mark an astensk % in appropriate box for R
; " Priority Items (3 Points) walatrons Reruzre Immedtate Corrective Action not to exceed 3 days
Compliance Status “| C..mphance Status | :
O LI NIN)C Time and Temperature for Food Safety R OPLENENGC o : : R
tTJ Nl O] A g (F = degrees Fahrenheit) 'Ir’ N (I) A g ‘ 5 Employee Health : :
L 1. Proper cooling time and temperature i/ 12. Management, food employees and conditional employees;
odl Ml knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) A 13. Proper use of restriction and exclusion; No discharge from
v eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) - Preventing Contamination by Hands
v 4. Proper cooking time and temperature A : 14. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y__N__ )
~7 6. Time as a Public Health Control; procedures & records 7 : Highly Susceptible Populations
Approved Source V4 16. Pasteurized foods used; prohibited food not offered
v ' Pasteurized eggs used when required
v 7. Food and ice obtained from approved source; Food in = :
good condition, safe, and unadulterated; parasite : Chemicals
/ destruction /
A 8. Food Received at proper temperature T/ 17. Food additives; approved and propetly stored; Washing Fruits
- & Vegetables
Protection from Contamination V4 18. Toxic substances properly identified, stored and nsed
L/ 9. Food Separated & protected, prevented during food ; e Water/ Plumbing
v/ preparation, storage, display, and tasting : ' '
10. Food c:;@'syﬁces and Retunabl ed and 4 19. Water from approved source; Plumbing installed; proper
j Sanitized ppm/temperamrem/n \/ backflow device
4 11. Proper dispdSitioh of returned, previously served or E 20. Approved Sewage/Wastewater Disposal System, proper
Vi reconditioned : disposal

O] N|N]C] , R TIN[N]C ; R
Ul N /0 AloO Demonstration of Knowledge/ Personnel Ul Nl OlAlO Food Temperature Control/ Identification
T S : : ' S ;
I\/ / 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
A and perform duties/ Certified Food Manager (CFM) : intain Product Temperature
V4 22, Food Handler/ no unauthorized persons/ personnel Y / 28 /Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Ul Y ~79. Thermometers provided, accurate, and calibrated; Chemical/
4 Labeling - Thermal test strips
M B ,
\/ 23. Hot and Cold Water available; adequate pressure, safe‘ | ﬁ ’ \’ Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite V] - e 30. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled % i
Conformance with Approved Procedures : : : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and / . R .
HACCP plan; Variance obtained for specialized ‘/ 31. Afdequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions / o~
Consumer Advisory d /’wood and Non-food Contact surfaces cleanable, properly
: ‘ { gned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

foods (Dlsclosure/Rennnder/Buffet Plate)/ Allergen Label
o Whichever Comes First

0 N]'N] C : I|N C .
Ul N }) Al O Prevention of Food Contamination : Ul NjO[A}oO Food Identification
T s T / S
V4 34. No Evidence of Insect contamination, rodent/other \/ 41.0Original container labeling (Bulk Food)
)5 animals N
v 35. Personal Cleanliness/eating, drinking or tobacco use - XN v N : Physical Facilities
v 36. Wiping Cloths; properly used and stored AN " 42 Non-Food Contact surfaces clean
v ., 37. Environmental contamination 1Yy "3, Adequate ventilation and lighting; designated areas used
38.--Approved thawing method v/ : 44, Garbage and Refuse properly disposed; facilities maintained
/ Vo) Proper Use of Utensils Vv 45, Physical facilities installed, maintained, and clean
' / Wtensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
y ted, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored \/ 47. Other Violations
and used

Received by: P Print: ! 6{ Title: Person In Charge/ Owner
(signature) 4 i f\e,(/) Q[Q‘&ryfe\/
T iness Email:
% T ﬂ\fvgn%}{/lw:

Inspected by:
(signature) l J

Form EH-06 {ReVised 09-2015) U"
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Ketall Food Establishment inspection Keport

\ < '\\ . ] /\\1 s \
sureau Veritas North America,1 =

-@} TXD g g Cﬁ Tii:x?',ni’ g D Time out: ) License/Permit # &D\%\L 5’7% Est. Type Risk Category Page i of B

pliance 4./ | - 2-Routine - § | 3-Field Investigation ] b 4-Visit - | I 5.0ther ' | TOTAL/SCORE
Establishment Na Contast/Owner Name: * Number of Repeat Violations:
%{T}(BK&\\ v&% O v Number of Violations COS: %
Ph es C‘sz% Zip Code: | Phone: Follow-up: Yes
f% M\)\M Uﬂ (\r&mp JD No (circle one)

ComphanceStatus. Opt =not in comphance IN = in compliance . NO = not observed . NA = not applicable C()S corrected on site .- R.= repeatvxolauon

Mark the appropnatc poxn}s in the OUT box for each numbered item - 'Mark ‘v*a checkmark in aEEropnate box for IN, NO,NA, NA, COS Mark an astensk * in appropriate box for R
Prlorlty Items (3 Points) violations Req uire Iy Immediate Correctzve Action not tg exceed 3 days-
Compliance Status | Compllance Status I
O I NINC Time and Temperature for Food Safety R Q NINfCy - : : R
ITJ Ny o } g : (F = degrees Fahrenheit) ¥ N of 4 g g ‘ .. Employee Health :
J 1. Proper cooling time and temperature 74 12. Management, food employees and conditional employees;
v knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) // ! 13. Proper use of restriction and exclusion; No discharge from
Uw) eyes, nose, and mouth
o) 7Tl 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
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
12 |-Haqurs) alternate method properly followed (APPROVED Y_ N__ )
) /1 6. Time as a Public Health Control; procedures & records : . - Highly Susceptible Populations i
N e " Approved Source 16. Pasteurized foods used; prohibited food not offered
J Pasteurized eggs used when required

4 g;’?ood and ice obtained from approved source; Food in
d

N

condition, safe, and unadulterated; parasite : ] Chemicals
S/ destruction : ,
of 8. Food Received at proper temperature J 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
) Protection from Contamination N 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food : - Water/ Plumbing
preparation, storage, display, and tasting S :
..«/ - 10. Food cont: Was and Retumable ; Cleaned and \/ 19. Water from approved source; Plumbing installed; proper
A Sanitized at ppm/temperatur A Ve backflow device
J 11. Proper disposition of returned, previously served or 4 . 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned Y : disposal

]I N[N]C : ol 1 NTC s : R’
Ul NjO|A]O Demonstration of Knowledge/ Personnel Ui N]JOl'Al O Food Temperature Control/ Identification
T £ S - ; . T : ; ;
\// 21. Person in charge present, demonstration of knowledge, g 27, Froper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 4 intain Product Temperature
V] 22. Food Handler/ no unauthorized persons/ personnel -y 71{ 28. Broper Date Marking and disposition
Safe Water, Recordkeeping and Food Package o 79, Thermometers provided, accurate, and calibrated; Chemical/
Vd Labeling e d Thermal test strips
NZ 23. Hot and Cold Water available; adequate pressure, safe L 5 Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite 4 . . .
destruction); Packaged Food labeled Vi 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures A : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and F § . R .
HACCP plan; Variance obtained for specialized 9\ ; /( 3L fiequate handwashing facilities: Accessible and properly
. s . lied, 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 4 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label ~/ Service sink or curb cleamng facmty prov1ded

Core Items (1 Point) Violations Reg:

Ol I.INI'N] C X NEE] (] C g
}I Nl O} A g Prevention of Food Contamination ITJ Nj] O}A g Food Identification
/ 34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v/ animals v
A, 35. Personal Cleanliness/eating, drinking or tobacco use D Physical Facilities
g 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
S 37. Environmental contamination i 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method | 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils J 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
J ; dried, & handled/ Ip.use utensils; properly used M )
J" 40. Single-servig€’& single-use gticles; properly stored / 47. Other Violations
. and used .
Received by: Print: ¢ - PersoryIn Chgfge/ Owner
(signature) y 4/\ { 6%“»&/ M Q}//h&&’w 2‘%( B

e PGS ool BT

Form EH-06 (Revised 09-201) U



Retall Food Establishment Inspection Repnrt
;ureau Veritas North America, Inc.

%: ',S 18 Time in: Time out: License/Permit #
. _ P
4-Visit =} I '5-Other . | TOTAL/SCORE

Purpose of Inspection: - } 1.Compliance - - Ji/ | 2-Routine . | I3
* Number of Repeat Violations:

Establish t/O Name: S
stablis mﬁame ( m ]Y@ S _ \.}e o‘ntac wner Name % Nomber of Repeat Vilatior
Physical Address: lo.e% H\Du LQ*') (ﬁy/\% ty . D Zip Code: | Phone: llszllov:;;zzleﬁ({;le‘i)

ComphanceStatus' Out = notm comphancc IN -mcomphance NO not observed: NA = notapphcab]e COS = comrected onsite. R= repeatvlolatlon

{
Est. Type Risk Category Page __Jof _C é-

-Field Investiggtion

Mark the appropriate pomts 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 Pomts) wolatwns Require Immediate Corrective Action not fo exceed 3days , .
Compliance Status . Compliance Status ~ - . [
OF LI NI'NJ-C Time and Temperature for Food Safety R o1l NI NpCyho . . o R
'Irj ‘N{ O ‘A g : (F = degrees Fahrenheit) - ITJ N 9 A g i ‘, ~’EmployeeHealth :
\/" 1. Proper cooling time and temperature P 12. Management, food employees and conditional employees;
~1 knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) L~ 13. Proper use of restriction and exclusion; No discharge from
i -t eyes, nose, and mouth
@ %)’roper Hot Holding temperature(135°F) - " Preventing Contamination by Hands
A Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
I 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) et alternate method properly followed (APPROVED Y__N )
N7 6. Time as a Public Health Control; procedures & records s : ~ Highly Susceptible Populations )
Approved Source 3 : 16. Pasteurized foods used; prohibited food not offered
Gk / . .
. V] Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in G : '
P good condition, safe, and unadulterated; parasite { ; : Chemicals:
et destruction S : ;
8. Food Received at proper temperature A 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 i : : ~Water/ Plumbing
v preparation, storage, display, and tasting . : : :
Vi 10. Food co m es and Returnable d and 19. Water from approved source; Plumbing installed; proper
A Sanitized at pm/temperature{ ¢ backflow device
v 11. Proper disposition of returned, prev;ovly served or J ‘ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned - : disposal

iy orrec
o NI:N}P.C : : : R Oy L' NIEN[C * : : B
Ui NjoJAlO Demonstration of Knowledge/ Personnel Ul'NlolAlo “-Food Temperature Control/ Identification
T P S : Pry § : : >
S 21. Person in charge present, demonstration of knowledge, (( 27.YProper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) faintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel oY 28 Proper Date Marking and disposition
~Safe Water, Recordkeeping and Food Package P 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling . M Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe um o - Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite J . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and : : e .
HACCP plan; Variance obtained for specialized ‘// :l} /?iqu;ast:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions ppited,
Consumer Advisory .- S ‘/ 32. Food and Non-food Contact surfaces cleanable, properly
: : ; designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facilit

foods (Dlsclosure/Renunder/Buffet Plate)/ Allergen Label rovided

[3) NINT.C 0} N] C
Ui N] O]l AT O Prevention of Food Contamination U{'NfOolAloO Food Identification
T S ) T ya S ;
l I @l 34)No Evidence of Insect contamination, rodent/other \// 41.0riginal container labeling (Bulk Food)
l ; animals
35. Personal Cleanliness/eating, drinking or tobacco use e i Physical Facilities
J 36. Wiping Cloths; properly used and stored e 42, Non-Food Contact surfaces clean
A 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 N 45. Physical facilities installed, maintained, and clean
" T¢39 Utensils, equipment, & linens; properly used, stored, A 46. Toilet Facilities; properly constructed, supplied, and clean
ed, & handled/ In use utensils; properly used vy
V 40. Single-service & single-use articles; properly stored 47. Other Violations
v L~amdused -
Received by: Print: - [ Title: Person In Charge/ Owner
DRU/D Mubh@ i § | Store prrecyar

(signature) ,\

Inspected py
(signature) ]{ ,I/

- 2\ PrinP J . \ / /] {)a [)‘ng lvgc( SEusmessEmall.



Retail Food Establishment Inspection Report

A0l >

uul}aau Veritas North America, Inc.

0 Delss

Dz:fs \ ‘1 Time in: Time out: / License/Permit # Est. Type Risk Category Page _ of
Purpose'of Inkpectlon. L1 1-Compliance 3\[ |_2-Routine | | 3-Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE

AN

Contact/Owner Name:

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

Les ,
Physical Address: D(_r% )v\ \{X /),_. i

City/County:

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

ComplxanceStmus. Out—nol in complliance "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

4
R = repeat violation
Mark an asterisk * %

Priority Items (3 Points) violations Re:

quire:-Immediate Corrective Action not to exceed 3 days

Compl Status | Compliance Status - |
Op 14N ¢ Time and Temperature for Food Safety R OL L INENT € )
‘TJ Nl o g (F = degrees Fahrenheit) ‘,f Nfo]a g 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

~ Ll i l]{ T eyes, nose, and _mouth
N 3. Proper Hot Holding temperature(135°F) " NV DIA LT ) ATOU Preventing Contamination by Hands
4. Proper cooking time and temperature = © YTV ) 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 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 Water/ Plumbing
preparation, storage, dppl and tasting
10. Food conaw eturnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at temperature backflow device

o]
Ul NI O
T

11. Proper disposition of returned, previously served or

reconditioned

Demonstration of Knowledge/ Personnel

“woa

i -
o
>z

von

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temberature Control/ Identification

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

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

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

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

Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

processing methods; manufacturer instructions

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

Consumer Advisory

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

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

c
(o]
S

33. Warewashmg Facilities; installed, maintained, used/
curb cleanmg facrllty provrded

N| C op 1
;{ N|Of A g Prevention of Food Contamination g NjO| A Food Identification
i
34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
335. Personal Cleanliness/eating, drinking or tobacco use ) Physical Facilities
36. Wiping Cloths; properly used and stored ] 42, Non-Food Contact surfaces clean
NI 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
T ] 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
t dried, & handled/ Ja use utensils; propagly used
\ 40. Single-seryjet & single-uW properly stored ‘ 47. Other Violations
and used
Received by: ; Prmt. l 2 ( Title: Person In Charge/ Owner
(signature) . ] W A M m 1341’\ ;L_./ '—/% &
S o T T 70 0 7D
ey Y [T D[] [Hn ) N //
FormEHos(Revis)éu\)ﬁid 'Ul | ﬂl/ v\ v/ \ R 2N A S % AN

in appropriate box-for R




