Texas Department of State Health Services
Retail Food Establishment Inspection Report

— ERITAS
Date:2025-08-04 Time in: Time out: License/Permit # T™MS 2025-019033 Page 1 of 4
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Brookshire:Grocery/Produce Number of Violations COS: 0 97
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 =in compliance NO =not observed NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status. — = Compliance Stafus = |
O L) Ny NI C Time and Temperature for Food Safety R Op IINENI C R
3,5 Npope g (F = degrees Fahrenheit) }rj Njpola g Employee Health
N/A 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
N/A 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
N/A 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 200 ppm QA proper backflow device
ppm/temperature
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature)
Inspected by: Print: Business Email:
(signature) Kassandra LAMB

[ Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
[ VERITAS |

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

Ol NJN[C O]l T NEN|C
Ul Nnpolalio Demonstration of Knowledge/ ul Nl ol alo Food Temperature Control/ Identification
T s Personnel T S
IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used, Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ 2-0UT 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 . A ]
Process, and HACCP plan; Variance obtained for 31. Adequate hgndwasl{;mg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Haman Grer

O 1NN C O 1 N} NJ] C
¥ Nl o} A g Prevention of Food Contamination 'Irj NP ol A g Food Identification
IN 34. No Evidence of Insect contamination, N/A 41.0riginal container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored 1-OUT 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
N/A 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)
Inspected by: Print: Business Email:
(signature) Kassandra LAMB

| Form EH-06 (Revised 09-2015)




Texas Department of State Health Services

Retail Food Establishment Inspection Report

TEVE

CELys
cv\“

1378

VERITAS

TEMPERATURE OBSERVATIONS

Item/Location Temp
Produce WIC 41
Dairy WIC 39
Yogurt wall 38
Milk wall 40
Egg wall 39
Butter wall 41
Lunch meat wall 35
Juice wall 41
Cut fruit wall 39

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 08/01/2026
28 Do not sell expired infant formula
42 IClean up spilled frozen vegetables at the bottom of freezer, and spilled sugar/flour in the baking aisle
Samples: No I# Collected:
Received by: C-Q s ' b Print: Title: Person In Charge/ Owner
(signature)

Inspected by,
(signature) 6
s

Print: Kassandra LAMB

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 11:56 AM 01:04 PM - 2024-026417
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation | J4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Brookshire:Grocery/Produce Michael Wayne Davis Y’ Number of Violations COS: _0_ 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 Immediate Corrective Action not to exceed 3 days

Compliance Status |

Compliance Status_| |
T R L Time and Temperature for Food Safety o SHELLe | FL R L [ !
Ul N|O| A ; L OfA X
= [ ;’ (F = degrees Fahrenheit) llj LIED ;) Kmployes Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
/ P g P / 8 I |
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
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 | perly prop!
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
4 I p 4 y pp
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
7 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 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 400PPMi@Aemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 p I 4 pp!
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Of 1| N|N|C R o1 N|N|C R
ufN|JO[A]O Demonstration of Knowledge/ Personnel uyNjofAajo Food Temperature Control/ Identification
) 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) 4 Maintain Product Temperature
22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
v/ p p I 2 /!
Safe Water, Recordkecping 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 fl:‘slkr;ﬂ::lyf:)d ;,:i?(i:’;&zvsg:glﬁ {)‘Z‘;::]ISK)Ck tags; pacasile I v | ‘ | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
5.C iance with Variance ciali >rocess, ¢ : . .
23, (‘o.mpll m.“ “l.lh 5 irance, Speu?hzc'd l FoCkSS, arl 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v/ Sibplied. used
processing methods; manufacturer instructions SUpPHEC, I
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/
4 . ng it 4 o) : i :
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o] 1 N[ N| C R o] 1 N[N C R
U[N]JOfA]O Prevention of Food Contamination Uy Nnjofaflo Food Identification
) S T S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v i v
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
v 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 A 45. Physical facilities installed, maintained, and clean
v 39. Utensils, equipment, & linens; properly used, stored, P 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v/ 2! properly v/
and used
Received by: Print: Phone #/ email:
(signature) Michael Wayne Davis 221582@brookshires.com
Inspected by: Print: Inspector’s Phone #
o) e :
(signature) S Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

2 - Dairy customer cooler

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
01/27/2025 | Brookshire:Grocery/Produce 1048 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS - E 1
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Cheese cooler 34
2 - Cut produce cooler 35
2 - Produce walk in cooler 35
2 - Dairy walk in cooler 33
36

OBSERVATIONS AND CORRECTIVE ACTIONS

Item

Number [ NOTED BELOW:

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

17 - Produce maxx 60
30 - 8/2025

10 - Tested 400PPMQA, 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 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: 2 Print: Inspector’s Phone #

(signature) S 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 11:21 AM 11:39 AM - 2024-026417
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:Grocery/Produce Michael Wayne Davis Y Number of Violations COS: _0. 100/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1048 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (eircleonc) |
Compliance Status; - OUT = not in compliance - IN = in compliance - NO = not obseryed - NA = not applicable, COS = corrected on site - R =repeatviolation
Mark the appropriate points in the OUT box for cach numbered item Mark *v"a checkmark in appropriate box for IN, NOL NA, COS Mark an asleris‘!;:' + %" in appropriate box for R
Priority ltems (3 Points) violutions Require Immedinte Corrective Action not to exceed 3 duys
Compliance Status | T Compliance Status | :
O EN] N C Time and Temperature for Food Safety R o " NINGC N ; R
¥ Npopa g F= depgmes Fahrenheit) ;J Riopa 2 Employee Health
J/ 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) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 3. Proper reheating procedure for hot holding {165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source ! v/ I 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 ;
v/ 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
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 Sanitized at ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal
O] NN C R O 1] NN C V : . n
g NjoflaAalo ) tration of Knowledge/ Personnel g Niolalo Food Temperature Control/ 1dentification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Safe Water; Recordkeeping and Food Package / 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
v 24 Requied cords avallble (helliock lgs: parsi v 30. Food Establishment Permit (Current & Vald)
Conformance with Approved Procedures Utensils, Equipment, and Vending
v ;:lst\gg?’]};))lll;?cs’:r:g:)Xagt‘:t[:s‘eg r;s;l:;i?ceiglipzrc?css' and 7 %l. Al_dzquu.le dhandwashing facilities: Accessible and properly
processing methods; manufacturer instructions Supphied, use
Consumer Advisory E 32. Food and Non-food Contact surfaces cleanable, properly
g v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
v 4 ink or curb cleaning facility provided

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

OTT N[N C TN g '
Ui NjoOofaA :) Prevention of Food Contamination Ul NJOA Food Identification
pel b $ :
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v/ 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 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 and used v
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:Grocery/Produce 1048 Hwy 67 Alvarado, TX -

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

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number | NOTED BELOW:

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

2 - All refrigeration at proper temperature.
10 - 3 comp 300 ppm quat

17 - Produce max 60 ppm

30 - Posted health permit 8/1/2025

Exp. Date: 05/07/2027

Registered Food Service manager Micheal Wayne Davis Certificate #:
Pest Control Company Versacor 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 Moore, RS

Form EH-06 (Revised 03-2015) p 20f 2
age 20



Retail Food Establishment Inspection Report

M&rk the appropriate pomls in the OUT box for each numbered item

Mark *¥’ a checkmark in appropriate box for IN, NO, NA, COS
Priority Items (3 Points) violations Require Immediate Corrective Action not (o eaceed 3 days

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/14/2024 01:41 PM 02:55 PM - 2023-022309

I Purpose of Inspection: | | 1-Compliance . { / | - 2-Routine 1 | 3-Field Investigation 4-Visit _5-Other | TOTAL/SCORE
Eslablishiment Name: Contact/Owner Name: * Number of Repeat Violations: _Q
Brookshire:Grocery/Produce Jennifer Carlisle v Number of Violations COS: __ 0 98/100
Physical Address: City/County: ' | Phone: i Follow-fnp: Yes
1048 Hwy 67 Alvarado/Johnson Coun 000-000-0000 Na_ (circle one)

Compliance Status: . OUT =not in compliance  IN = in compliance  NO = not observed ﬁA notapplicable COS = corrected on site —-repeal violation

Markan astcnsk % ' in appropriate box for R

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

Complmnce Status , Compliance Status
Q NN C Time and Temperature for Food Safety B OJLININ € - '
¥ N 290 s (F = degrees Fuhrenheit) ;{ Nioja g, Employee }{ralth
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
s 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) Breventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records - __ Highly Susceptible Populations
Approved Source J/ 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction : . . .
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
J/ 9. Food Separated & protected, prevented during food Wutel/ Plumbing '
preparation, storage, display, and tasting : , i
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbiug installed; proper
v e p
Sanitized at 300QA ppmvtemperature backflow device
v/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned v disposal
IEE NTC ol 1 c :
Ul NJ O] A g Demouﬂmﬁnn of Knmﬂedgel Personnel ulNlolalo ~ Fuad ’!‘empernmre Contrnl/ ldcnﬁﬁcation
5 ; = sl .
v 21. Person in charge present, demonstration of knowledge, 27. Pmper coolmg method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkecping and Food Package ] ' / 29. Thenmometers provided, accurate, and calibrated; Chemical/
’ Labeling Thermal test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe Permit Requirement, Preréquisite for Operation
24. Required records available (shellstock tags; parasite T ] . " D awmmis (€ Al
v destruction); Packaged Food labeled o v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures | Uteasils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and b ki fail e A e )
2 HACCP plan; Variance obtained for specialized /s 1:1. /Tizqiit:dh‘md\\ ashing facilities: Accessible and properly
processing methods; manufacturer instructions upplied, us
ansumer Advisory v 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/
2 / 2
Service sink or curb cleaning facility provided

Food Identification

Prevention of Food Contaminatlon
v/ 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 v 42. Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
; : Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
v/ 39. Utenslls, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v 40. Single-service & single-use articles: properly stored / 47. Other Violations
and used

Received by:
(signature)

Print:

s

Jennifer Carlisle

Phone # / email:
director_135@brookshires.com

(signature)

Inspected by:

Print:

Koo | LS

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report \

Crty/State:

Liconse/Permut # | Page 2 of 2

2 - Dairy WIC

Date: Establishment Name: Physical Address:
03/14/2024 Brookshire:Grocery/Produce 1048 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Laocation Temp Item/Location Temp
2 - Grape-produce WIC 39
2 - Juice wall 38
2 - Cheese RIC 40
2 - Salad/cut fruit wall 40
2 - RIC (sausage/bacon) 38
2 - RIC (lunchables, hot dogs) 38
2 - RIC (lunch meat) 39
41

OBSERVATIONS AND CORRECTIVE ACTIONS

Hem

Number | NOTED BELOW:

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

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

17 - Produce Maxx from dispenser tested 30 ppm
25 - Keep records on flushing produce mister lines to ensure it is being done. Produce Maxx is not connected.

Additional Comments:Print this report and keep it on site

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:
{signature)

T

Print:
Jennifer Carlisle

Phone #/ email:

director_135@brookshires.com

Inspected by:
(signature)

A

Print:
Kassandra Lamb, RS

Inspector's Phone #

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
09/06/2023 03:57 PM 04:37 PM - 2023-022309

Purpose of Inspectfon: - 1 | 1-Compliance . 1 2-Routine | | 3-Fleld Investigation 7T 4Visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contac/Owner Name: % Number of Repeat Violations: 0
Brookshire:Grocery/Produce Jennifer Philbin v Number of Vielatlons COS: __ 0 96/100
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)

Compllance Stams'
Mark the sppropriate points in the OQUT box for each numbered item

OUT = nolin compliance IN = in compliance NO = not observed NA = not appliceble COS = cotrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

= repea! violation

Matk an astemk % * in appropriate box for R

yuire Immediate Corrective Action not to exceed 3 days

. Priority Items (3 Points) violations R
Compliance Status_| S SRR Compliance Status |
op 1INy N[C Time and Temperature for Food Safety R oft I NIN]C R
-lé Njo| A g {F = degrees Fahrenheit) ;) NjojaA 2 Employee Health
/ I. Proper cooling time and temperature V4 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 meouth
v/ 3. I'roper Hot Holding temperature(135°F) Preventing Contamination by Hands
4 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
v Hours) v I hod ly foll dy(AJlROVE;D gp N
ours alternate method properly followe Pp : }
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approvcd Seurce / 16. Pasteurized foods used; prohibited food not offered
‘ Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v/ good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Flumbin,
3 P 2
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instatled; proper
v i v
Sanitized at 300QA ppm/ftemperature backflow device
v/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
e . ‘oundation Ttems (2 Points) violations Require Corrective Action within 10 days
1[N N} C R Q1T |N[NI C R
Ul NlOpAJO bemons(ratlon of Knowiedge/ Personnel UfjNjO| A O Food Temperature Control/ Identification
s T s F
v/ 21 Person in charge present demons(rahon of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sﬂfe Watcr, Rccordkeeping and }food Package J 3. 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 . . e b it (O ——
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
.Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Vanance, Specialized Process, and ; i A e
/ HACCP plan; Variance obtained for specialized 4 31 /}fizqun}edhalld\Vﬂshlng facilities: Accessible and properly
processmg methods; manufacturer instructions supplied, use
: i Cﬂnsumer Advlsory v 32. Food and Non-food Contact surfaces cleanable, properly
[ designed, constructed, and used
/ 26, Posting of Consumer Adwwnes. raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/Remmder/Buffet l’late)/ Allergen Labei v Service sink or curb cleaning facility provided
S . ' f“ s Re on Not 1o Exceed 90 Days or Next Inspection , Whichever Comes First
O] 1| N]NJC R 0' TTININ|C R
£
}l! N[O} A (s) Prevcnﬂan af Food Contaminaﬂou Ul NTO]A ;) Food ldentification
. : : T ;
/ 34 No hwdence of Insect conhmmatlon, rodent/other Y 41 .Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v 36, Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v 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
J/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40, Single-service & single-use articles; properly stored J/ 47, Other Violations
: and used
R_eceived by: Print: Phone # / email:
(signature) @\/ Jennifer Philbin director_135@brookshires.com
Inspected by: 11 6 Print: Inspector’s Phone #
(signature) . 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
09/06/2023 Brookshire:Grocery/Produce 1048 Hwy 67 (7-2014) Suite: Grocery Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Lacation Temp
2 - open face cooler (salad mix) 41
2 - Grape-produce WIC 39
2 - Open face cooler (juice) 37
2 - Reach in cooler (bacon) 39
2 - Reach in cooler (hot dogs) 34
2 - Reach-in cooler (ham) 36
2 - Reach in cooler (yogurt) 41
2 - Dairy WIC 40

o : : OBSERVATIONS AND CORRECTIVE ACTIONS
Ttem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

9 - Shall store raw eggs at bottom of the cooler (marked down products)
17 - Produce Max tested 60 ppm chiorine (in compliance)
24 - Note: keep log of produce mister cleaning

30 - Note: post current health permit in public view
42 - Clean spilled food debris from bottom of freezers an ice buildup in freezer around ice cream. Clean up spilled

flour and sugar. Clean up trash from under store shelves.
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Jennifer Philbin

Certificate #:

Exp. Date: 10/11/2027

Pest Control Company Versacor

Service Date: 08/02/2023

Grease Trap Service Company Wilson & Son

Service Date: 06/04/2023

Received by Print: Phone #/ email:

(signature) Jennifer Philbin director_135@brookshires.com
Inspected by: 6 Print: Inspector’s Phone #

{signature) Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Mark the apgm;matn gomts in mc OUT box for each nitmbered item

Mark v a checkmark i in approprisie box for IN, IN, NO, NA, €Os

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/16/2023 02:38 PM 03:23 PM - 2022-020887
1/ | 2Routine [ | 3-Field Investigation [4-visit = { | S-Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Brookshire's:Grocery/Produce Michael Wayne Davis ¥ Number of Vielations COS: _0_ 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1048 Hwy 67 (7-2014) Suite: Grocery AlvaradolJohnson County | 76009 000-000-0000 No (circle one)

Compllanu Siatus: . OUT =notin cnmp!iancﬁ IN=in compliance .. NO = not observed . NA =not applicable. COS = corrected on site.. R = repeat violation

Mark an_asterisk ¢ % * in appropriate box for R

, Pritmty Izems (3 Pomts) violations Require Immediate Corrective Actlon not to exceed 3 days
Compliance Stamé L o Compllance Stams K
ESEIRNE 'I‘ime and Temparatire for Food Safsty R ¢
¥ N[O|A g (F = degrees Fahrenheit) }rJ N 0 A g Employee Health
/ 1. Proper coolmg time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 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 Handy
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6 Time usa I’ubhc Health Control; pmcedures & records Highly Susceptible Populations
Appm'vcd Source / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtamed from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicnls
destruction
4 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
. Profeetion from Contamination v 18. Toxic substances properly identified, stored and used
/ 9 Food Separated & protected, prevented during food Water/ Plumbling
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at S00QA ppm/iemperature v backflow device
1 1. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Ol LT NDNLC R o NIN]C R
¥ NjO[A lsJ Demnnstmﬁnn a!’ Knowledge! !'ersunnej "lr] "NlOol|A g Food Temperature Control/ Identification
/ 21 Person in chm‘ge presem demomtrallon of knowledge, 7 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, Recordkecping and Food Package v/ 29. Thermemeters 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 . t“{:g‘:;;ﬁ" Iﬂeacc‘l’;‘:;";g:g'; shallstack tags; parasite v/ 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Procedures Utensils, Equipment, and Vending
3 o > - — -
/ aigg;‘i‘;::,c%mﬁlla::; ?;’egii.:?:gggg“r;?e“’ and V4 3t ﬁgzquatedhmldwushing facilities: Accessible and properly
processmg methods manufacturer instructions supplied, use
Consumer Advi!wry 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. l’oshng of Comumer Advlsones raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleamng facility provided
10 Exceed Y or Next Inspection , Whichever Comes First
NN R
L Pmenﬁnn of Food Contaminaﬂon NjO]A Food Identification
34.No EVIdence of Insect comammutmn rodent/other 41.Original container labeling (Bulk Food)
/ 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 contamination / 43, Adequate ventilation and lighting; designated areas used
38 Appmved thawmg method v 44, Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils / 45. Physica! facilities installed, maintained, and clean
39. Utensnlq eqmpment & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) : Michael Wayne Davis director_135@brookshires.com
Ingpected by: Print: Inspector’s Phone #
(signature) f oe S Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensc/Permit # TMS Project # Page 1 of 2
08/03/2022 1219 PM 12:50 PM - 2022-020887

| Purpose of Iuspection; f | T-Compliance | ¢ | 2-Routine ' ] 4W
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Brookshire's:Grocery/Produce Michael ¥ Number of Violations COS: _Q 100/100
Physical Address: | City/County: ' Zip Code: | Phone: Follow-up: Yes
1048 Hwy 67 (7-2014) Suite: Grocery AlvaradolJohnson County | 76009 000-000-0000 No_(eircle one)

R - repeat vislation

Compliance Qtatus* OUT = not in complmnce n=
asicmk * in al mpnaleboxfor R

; Ma’rk, the appropriate | mismme()’m box for each numbered Hem
. —~—~— ’ an'ity Items 3Pm;nts) vialaﬁa 'Req:m'e Im

. Compliance Status

~, Com) !innceswtus . . e : ;
Qi RENICL . Tineand 'lempcrature ﬁ)r Fdwd Safctv . ofLiNINLCE o ’
. ¢ : .
.l,i NEoLa ;’ (F = degrees Fahrenhein) . ;. ol ;2 G l:mploy ce Health :
/ 1. Proper cooling time and temperature / 12 ‘vlamg,emcnt food employees and conditional employces
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and cxclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature{135°F) ; : 2o Preventing Contamination by Hands
v/ 4. Proper covking time and temperature Ve 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) '\llernate method progerl» followed (APPROVED Y N )
v [ lxme as a Public Health Control; procedures & records i -7 Highly Susceptible Populations :

Approwd Souree ‘ / 16. Pusteuﬂzed foods used; prohibited food not offered
. . Pasteurized eggs used when required

7. Food and ice obtained from approved sourcé; Food in

v good condition, safe, and unadulterated; parasite . : s Chemicals
destruction e - ' : :
v 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Profection from Contaminaiion v 18. Toxic substances properly identified, stored and used
/ 9 Food Separated & protected, prevented during Food . S : Water/ Plumbing
preparation, storage, display, and tasting : . . el ; . :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at 400QA ppmvtemperature v backfow device
% It l"mner disposition of returned, previously served or / 2.0" Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
i} - g s e 3 ; N, C : sii : :
l;i Nloba g Demonstration of Knowledge/ Personnel $ N A ? - Food Temperature Control/ Identification.
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 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
' | ‘;afe “ at:r, 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 s - Permit Requirement, Prerequisite Tor Operation -
/ i:st};fjt‘l";;d ;ii‘;‘i’ezvk‘ggg'l: {shellstock tags: parasite v 30. Food Establishment Permit (Current & Valid)
. Conformance with Approved Procedures S Utensils, Equipment, and Vending
/ f;\((‘g?: l:;::%:;ig;lﬂg; :?ﬁ;i'}g;‘;g‘eﬁig:ge”’ and J/ 3 1. A.dequu.Ke handwashing facilities: Accessible and properly
supplied, used
procmsmg methoda manufacturer instructions
Consumer Advisory : : 32. Food and Non-food Contact surfaces cleanable, properly
5 = : i 4 designed, constructed, and used
26. Posting ofC onsumer Advlsones; raw or under cooked . 33, Warewashing Facilities; installed, maintained, used’
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided

Fomi ldﬁnﬁﬁcéﬁon

N Prev‘enﬁon of Food Contamination
‘/ 34, No Evidence of Insect contamination, rodent/other v/ 41.0riginal conlafner labeling (Bulk Food)
animals
7 35. Personal Cleanliness/eating, drinking or tobacco use i : g Physical Facilities
Ve 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated arcas used
Vs 38 Appmv;d thawing mcthod v 44, Garbage and Refuse properly disposed; facilitics maintained
/ - Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, ':tored / 46. Toilet Facifities; properly constructed, supplied, and clean
dried, & handled/ 1n use uiensils; properly used
/ 40(.iSingdle—scr\ficc & single-use articles; properly stored / 47. Other Violations
and use
Received by: Print: Phone #/ email:
(signature) Z t% Michael Director_135@brookshires.com

Inspected by: Print: Inspector’s Phone #
(signature) }4@—.{ _gf . S Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Repdr;

Date:

02/07/2022

Establishment Name:
Brookshires:Grocery

Time out:
03 15 PM

Time in:

Comact/O\vner Nau
Chris Clemens

License/Permit #

ation

TMS Project #

| 2021-017071

Page 1 of 2

* ‘\'umber of Repeat Violations: _0
v Number of Vielations COS: __ 0

96/100

Physical Address:
1048 Hwy 67 (7-2014 Sunte Grocery

“Compliance Stafus

¢ ity/County:
AIvarado/Johnson Coun

76009

comphancc N6~not obscrved
i

‘ Zip Code:

| Phone:

; 000-0

i Follow-up: Yes
No (circle one)

00-0000

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

O 1T NIN
U \1 0 A § °°d Sal‘eﬁy Employee Bea!th
/ I. Proper coolmg time and tempemtum e 12 Managemcnt food cmployees and condltlonnl employees
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eye% nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) i Preventing Contamination by Hands
4 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 / 15. No bare hand contact with ready to eat foods or approved
Hours) l '1ltema(e method properly followed (APPROVED Y N )
v 6 Txme as a Public Health Control; rocedures & recordi S Highly Susceptible Populations
- Approveﬂ ,onrcc , J_‘L 16. Pasteunzed foods used; prohibited food not offered
' o Pasteurized eggs used when required
7 Food and ice obtamv.d fmm approved sourcc, Pood in - . ' o
v good condition, safe, and unadulterated; parasite
destruction ; ... - -
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v v & Vegetabl
1Y getables
L :  Protection from Contamination v [ 18. Toxic substances properly 1denuﬁed smred and used
9 Food Sep'irated & protected, prevented during food . e )
v preparation, storage, display, and tasting o ‘ , ..
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at 300QA ppmytemperature ‘/-’V backflow device
1. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 reconditioned v disposal
ol ~T+c : ST T Tl -
¥ N A g Demonstmﬁnn of Knmvledgc/ Pcrsonnel ¥ NiOD}A ;) Food Tempemture Contrull Mcntiﬂmtlnn
21, Person in charge presem demonstmtmn of knowledgu 27. Propu‘ coohng method used; Eqmpment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
V4 22, Foad Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
o Safe Wufer, Recordkeeping and Food Paclmge E 2 29. Thermometers provided, accurate, and calibrated; Chemical/
dhie . _Labeling Thermal test strips
2 23. Hot and Cold Watu available; adequate pressure, safe ' Permit Requirement, Prerequisite for Operation
v/ " (‘;fg‘l‘;sd éiiiili&vﬁfféﬁlﬁ, (shelistock tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedurcs Utensils; Equipment, and Vending
/ KZ—ISAE g?%[l?:’cf/:g::w\?:;l ::;s’egl;z:l:;:gl:)zl:i;:ehs' and v/ 31. A}iequa-te handwashing facilities: Accessible and properly
supplied, used
processmps methods; manutacturer instructions
C(msumer Adsimry 32. Food and Non-food Contact surfaces cleanable, properly
: G o v/ designed, constructed, and used
26. Posting of Consnmer Advxsones; raw or under cooked v 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

TOTAL/SCORE

Prevention of Food Contamination Food ldmﬁﬂcaﬁnn
34. No Evidence of Insect contamination, rodent/other 41. Onolml container labeling (Bulk Food)
v animals v
/ 335. Personal Cleanliness/eating, drinking or tobacco use ! Physical Facilities
/ 36. Wiping Cloths; propz.rly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental cc ion / 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 v 45. Physical facilities installed, maintained, and clean
/ 39.’ Utensils, equipment, & line'ns; properly used, stared, v 46. Toilet Factlities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v/ and used v

Received by:
(signature)

Print:

[~ ) <

Chris Clemens

Phone #/ email:
director_135@brookshires.com

Inspected by:
(signature)

Print:

Wm

Angela Varghese, RS

Inspector’s Phone #

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report
wTN TN

-/ _ureau Veritas North America, Inc.

3 Fon
JDate: ~, .| Timein: Time out: License/Permit Est. Type Risk Category | Page | of _‘_;{
o) / A0 WSS

Purpose of Inspection: f 1-Compliance ~ §,/ § 2-Routine 3-Field Investigation I 4-Visit 4 ¢~ 5-Other - | TOTAL/SCORE
Est, shment Namc . . *® Number of Repeat Violations: ___ ..
i(/bj) \\/4_/ 3 &I A i//D‘ i % T{ ( ‘2 v v Number of Violations COS:
Physical % y Zip Code: | Phone: Follow-up: Yes
ﬁ‘@f /q b,\ i\ ‘ ,Q/l 17%’ (i]u (/ m U No (circle one) .

ComphanceStatus. Out = not in compliance - IN = in compliance. NO = not observed - NA = not applicable.. COS = corrected on site . R = repcatvxolatxon

>~=>

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 appropnate box for 'R
Priority Items 3 Pomts) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
OFI1-N|INJC Time and Temperature for Food Safety R Op 1N N C ' R
g Nl O (S) (F = degrees Fahrenheit) ty g N|oOjA g : Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
N \/ knowledge, responsibilities, and reporting
\// 2. Proper Cold Holding temperature(41°F/ 45°F) J 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) e Preventing Contamination by Hands
! 4. Proper cooking time and temperature Y 14. Hands cleaned and properly washed/ Gloves used properly
V7 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 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 L
C good condition, safe, and unadulterated; parasite : ] Chemicals
destruction )
7 : 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
i d 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting : :
A 10. Food cont; rfaces and Returnab es\, ganed and 19. Water from approved source; Plumbing installed; proper
V] Sanitized at(\ﬁ jt ppm/temperatufe backflow device
. 11. Proper disposition of returned, prevxously served or ) 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned / disposal

[CRES] C I NYNIC : :
U{N|{O]A]O Demonstration of Knowledge/ Personnel U} Nl Ol A} O Food Temperature Control/ Identification
T i S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
P
‘ and perform duties/ Certified Food Manager (CFM) i Maintain Product Temperature
/] 22, Food Handler/ no unauthorized persons/ personnel / _28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 9 ( Tl{)I'h ](/ eters-provided, accurate, and calibrated; Chemical/
Labeling ernfal/test strips
\/ 23. Hot and Cold Water available; adequate pressure, safe{f .= Pex mit Requu ement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . N .
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. 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 \/ 33. Warewashing Facilities; installed, maintained, used/

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

Service sink or curb cleamng facﬂnty prov1ded

_ _ Core liems (1 Point) Violations Requiire Corrective Action Not to Exceed 90 Days or Next Inspection,, ¥
Ol I ]I NI NJC R O 1l N}'Nj C E
¥ NjoOojA{oO Prevention of Food Contamination }rf N]O| A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
7 animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
~ 36. Wiping Cloths; properly used and stored < 42. Non-Food Contact surfaces clean
V4 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method V4 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 /
J 40. Single-service & single-use articles; properly stored J 47. Other Violations
and used —
Received by: T Print:: - . | Title: Person In Charge/ Owner
(signature) Y ¢¢ $ s N Dﬂ i 3 pd 8

| () m%@/% W/W/ WX A TG AR 7 (iﬂva%’@ﬁﬁ’%




Retall Food Establishment Inspection Report

Jureau Veritas North America, Inc.

RO

Time out:

[ 3 D'rime in:

<

Licensemer?amo - O\ ‘fﬁ &l,\?}

i o
Page | of _ A

Est. Type Risk Category

Purpose of Inspection:

I 1 1-Compliance [ \ / 2-Routine

b 3-Field Investlgatmn

1 f-4-Visit = § | 5-Other .| TOTAL/SCORE

Establis]
)

7@%51’”@7’%&

% Number of Repeat Violations:
¥ Number of Violations COS:

EKSES - &

C

3t

RO

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

v

TR ] (7]

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

Comphance Status:  Out=not in compliance  IN =in compliance  NO = not observed ~ NA = not applicable: COS corrected on site
g Mark *v? a checkmark in appropriate box for IN, NO, NA, COS

Priori tz Items (3 Points) violations Require Immedrate Corrective Actwn not fo exceed 3 days

R = repeat violation
Mark an asterisk ¢ * in apg_mprlate box for R

good condition, safe, and unadulterated; parasite
destruction

Compliance Status Comphance Status |
oy 1IN ¢ Time and Temperature for Food Safety R o NINpC ‘ R
¥ N|©O g (F = degrees Fahrenheit) '[rj N i Ol:A ? Employee Health ;
RV 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
v, 3. Proper Hot Holding temperature(135°F) 7 . Preventing Contamination by Hands
vy 4. Proper cooking time and temperature . : 14. Hands cleaned and properly washed/ Gloves used properly
T, 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
) Hours) alternate method properly followed (APPROVED Y__N__)
~ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
: ) \/ Pasteurized eggs used when required
4 7. Food and ice obtained from approved source; Food in : g :

Chemicals

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
preparation, storage, display, and tasting

Water/ Plumbing

~S

10. Food con| MT{sces and Returnable; ed and
Sanitized at ﬁ( pm/temperaturef\')

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

zml

11. Proper disposition of returned, previotsly served or
reconditioned

disposal

20. Approved Sewage/Wastewater Disposal System, proper

> -
U (o} Demonstration of Knowledge/ Personnel Food Temperature Control/ Identification
T
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 J 28. Proper Date Marking and disposition
i Safe Water, Recordkeeping and Food Package J 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test strips
. /{ 23. Hot and Cold Water available; adequate pressure, saf{ fi) F 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
processmg methods; manufacturer instructions

,s_uglied, used

31. Adequate handwashing facilities: Accessible and properly

Consumer Advisory

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

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

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

Whichever Comes First

(signature)

OTI N[ N[ C] ® o[ 1N X
U|'N|OlA] O Prevention of Food Contamination Ul NjOl'AfO Food Identification
T S T S :
\/ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
/, 35, Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
4% 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
|/ 37. Environmental contamination \/ 43, Adequate ventilation and lighting; designated areas used
NV 38. Approved thawing method Y/ 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
L / ] dried, & handled/ In use utensils; properly used /
40. Single-service & single-use artxcles properly stored \/ 47. Other Violations
AU —
Recelved by: Print: - Title Person In ChargeyOwner
hen) DAvis

oA s

\l{\%’n/esgﬁl/mail:

Form EH-06 (Revised 09-2(1 )
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Retail Food Establishment Inspection Report

~areau Veritas North America, In

6ime n: Time out: License/Pemg < D\LP?)[ 01 Est. Type Risk Category | Page -—L of
i

ijpose of Inspectmn. I 1-Compliance gv 1}~ 2-Routine 3-F1eld Investigation I 4-visit = 1 J - 5-Other | TOTAL/SCORE
Estab gﬁjt/f)]wne * Number of Repeat Violations: ____

?i) ?%Sh[ r&x ﬁﬂx ﬁTﬁ d/l/t(’Q/ v Number of Violations COS: q -

Ph S{?l % €S5S {Z;ﬁ Vi Zip Code: | Phone: Follow-up: Yes w
% ﬁ;{\) \, ( 07 (\TF M{ ° No (circle one) 3

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

Mark the appropnate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an astensk % ' in appropnate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compl Status | "Compliance Status |
Ol LI'NI'NJC Time and Temperature for Food Safety R O T/ NIN|C : R
g Nio|A g (F = degrees Fahrenheif) g N|.O] A g Employee Health
\/ 1. Proper cooling time and temperature / ! } 12. Management, food employees and conditional employees;
N / 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
1% 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
v 4. Proper cooking time and temperature 4 14. Hands cleaned and properly washed/ Gloves used properly
/| 5. Proper reheating procedure for hot holding (165°F in 2 V| 15. No bare hand contact with ready to eat foods or approved
4 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
] ] Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in . '
good condition, safe, and unadulterated; parasite ; ’ Chemicals
7 destruction yau s .
\/ 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
A & Vegetables
s Protection from Contamination 1/ 18. Toxtc substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting o
10. Food coﬁ ﬂkes and Returnables 4>Glegned and . \/ 19. Water from approved source; Plumbing installed; proper
Sanitized al ( / ppm/temperature ( \% 4 backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
di

reconditioned

= - __Priority Foundation Items (2 Points) violations Require C

OFI]IN|N| C R O} T {"N| N} C : :

U| N /O Al O Demonstration of Knowledge/ Personnel U/N|O]J]A]O 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) TN Maintain Product Temperature
\ /| 22. Food Handler/ no unauthorized persons/ personnel A ¥ / {f 28 )Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package " 29, Thermometers provided, accurate, and calibrated; Chemical/
/ ‘ Labeling J o e Thermal test strips
¥
Y 23. Hot and Cold Water available; adequate pressure, safe ( L D r Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . I .
HACCP plan; Variance obtained for specialized N 31. AA.dequate handwashing facilities: Accessible and properly
. . . . s.upphed used
processing methods; manufacturer instructions
Consumer Advisory ! Py 32. Eood and Non-food Contact surfaces cleanable, properly
/71 Aﬁ designed, constructed, and used

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

_Core Items (1 Point) Violations Reqtire Corrective Actz 'rfNot

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

jichever Comes First

ozy
bl |

o1 IC ] 'R] |0
g N g Prevention of Food Contamination g NjoO| A g Food Identification
/
Y 34, No Evidence of Insect contamination, rodent/other - 41.0riginal container labeling (Bulk Food)
\/.- animals V
v 35. Personal Cleanliness/eating, drinking or tobacco use v/ : Physical Facilities
P 36. Wiping Cloths; properly used and stored Vi 42. Non-Food Contact surfaces clean
v 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
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
40. Single-service & singleﬁaﬂicles; properly stored J 47. Other Violations
and uged yi
Received b ,4————:-&‘/ Q,_@EN\ Print: L W ! Tltle' Pexson In Char e/ Owner
(signature) v // /M L& /MO/\/\ $9N A 53¢ r\’Wt g ﬁ/",

e e e ATV T

Form EH-06 (Revised 09-2015) /J



Retail Food Establishment Inspectlon Report

SN AN
ureau Veritas North Amerlca, b ‘
$ =
W tﬁ "q Time in: Time out: License/Permit a 4 Q Est. Type Risk Category Pagc—!- of CA.
- ‘ NEHE
Purpd’se of Inspection: | I 1-Compliance | '} 2-Routine | | "3-Field Investigation J 4-visit ] I 5-Other | TOTAL/SCORE
o Contact/Owner Name: % Number of Repeat Violations: ____
\j v Number of Violations COS:
1j Zip Code: Phone: Follow-up: Yes
wiirodo - | No e on

'-V

=10 ¢

Compbance Status. Qut = notin ¢ AN
Mark the appropriate points in the OUT box for each numbered item

Mark *v'* 3 checkmark in a

lignce - NO = not observed. - NA =not appllcable COS= con‘ec(ed on site
ropriate box for IN, NO, NA, COS

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

R= repeatvmlanon ;

Mark ‘an ‘asterisk * % * in appropriate box for R

z,_“:

oz

»zf
wonl

[&]
U
T

Demonstration of Knowledge/ Personnel

Compliance Status " | , C Status
8 iz g ﬁ g Time and 'I—‘emperature for Fpod Safety R g }q g ’: g Employee Health
Tl /s (F = degrees Fahrenheit) T Silg 3
V4 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
/ Vi 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
i 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4 4. Proper cooking time and temperature 4 14. Hands cleaned and properly washed/ Gloves used properly
W4 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
L destruction AN ;
W4 8. Food Received at proper temperature 5 4 (Jlgljood additives; approved and properly stored; Washing Fruits
i / egetables WP
Protection from Contamination J 18. Toxic substaites properly identified, stored and used
j 9. Food Separated & protected, prevented during food Water/ Plumbing
4 preparation, storage, display, and tasting :
(V4 10. Food con aces and Returnable ed and 19. Water from approved source; Plumbing installed; proper
Sanitized at @ ppm/temperaturew \/ backflow device
1L Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
disposal

O

wnoal

Food Temperature Control/ Identification

and perform duties/ Certified Food Manager

21. Person in charge present, demonstration of knowledge,

(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
Labeling

Package

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

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

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

¢}
U
T

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

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

I {-N{:N} C R Ol T'1'N C g
N| O] A g Prevention of Food Contamination 'Il‘j N /0 A g Food Identification
\/ 34, No Evidence of Insect contamination, rodent/other Y, 41.0riginal container labeling (Bulk Food)
animals
Il 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
N 36. Wiping Cloths; properly used and stored vy 42, Non-Food Contact surfaces clean
37. Environmental contamination ¥y 43. Adequate ventilation and lighting; designated areas used
./ 38, Approved thawing method / 44. Garbage and Refuse properly disposed; facilities maintained
b Proper Use of Utensils V] 45, Physical facilities installed, maintained, and clean
/ / 39. Utensils, equipment, & linens; properly used, stored, J 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
d used
Received by: Print: 7 Title: Person In Charge/ Owner
(signature) v WQ"\ Q}w _ ,g‘/f é/ E/h;\ A +D 4 §
Inspected by: [p W ) m / M N }' ) Business Email:
(signature) S~ AN Ifz

Form EH-06 (Revtéed 09-2015

4
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Retail Food Establishment Inspection Report

\ g

ST

—

sureau Veritas North America, 1

Time out:

License/Permit #a “(P)b\ L.&:) q’-l

Lo
Est. Type Risk Category | Page_| of CA

: l q Time in:
zrpose of Inspection: [ 1-Compliance

T3/ 2-Routine

3-Field Inveshgratxon

I p4-Visit - § | 5-Other | TOTAL/SCORE

ES”“”“H?%KS%Y@

- (R Toreou

ce

* N, h of k) r V { Py
v’ Number of Vlolatmns COoS:_____

Physical Address: [(}L@W lQ'I

GancrA

Zip Code:

Phone:

Follow-up: Yes &i S
No (circle one)

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

‘Out = not'in.compliance : IN = in.compliance. ' NO = not observed. . NA =not applicable. COS = - corrected on site”
Mark ¢¥? a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation
Mark an. asterisk ¢ % * in appropriate box for R

“Priority Items 3 Pomts) walatwns Require Immedtate Corrective Action not to exceed 3 days

Compliance Status |

reconditi

ed

Compli Status
O 1 NI Ny C ““Time and Temperature for Food Safety R OPF1Y NINSC S : R
¥ Ny.0 ‘A g (F = degrees Fahrenheit) }rj N ? 4 g Emp !oy e Health
\// 1. Proper cooling time and temperature \.// 12. Management, food employees and conditional employees;
- knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) A7 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 V] 14. Hands cleaned and properly washed/ Gloves used properly
A 5. Proper reheating procedure for hot holding (165°F in 2 Ve 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 : :
v/ good condition, safe, and unadulterated; parasite Chemicals
destruction TN
8. Food Received at proper temperature 5 ( &ood additives; approved and proper! storewis‘léfg Fruits
PR egetables &)i
Protection from Contamination v 18. Toxic substances ﬁ'apérly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
- _preparation, storage, display, and tasting
mod comsfaces and Returnableg~. Cle \/’” 19. Water from approved source; Plumbing installed; proper
N v iized a ppm/temperature iﬂ%a‘nﬁ‘@{ ,Q, backflow device
v 11. Proper disposition of returned, previously served or \j/ : 20. Approved Sewage/Wastewater Disposal System, proper
disposal

O} 1T NN} C ‘N I C '
U] N[O A]O Demonstration of Knowledge/ Personnel Al O Food Temperature Control/ Identification
T Z S S 5 :
4 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
P and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
[ e 22, Food Handler/ no unauthorized persons/ personnel |28, Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Foed Package

( 29. ;hezmometers provided, accurate, and calibrated; Chemical/

al tasT SISy

23, Hot and Cold Water available; adequate pressure, safe'c

83
uirement, Prerequisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite

vy

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

25. Compliance with Variance, Specialized Process, and

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

Consumer Advisory

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

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

Core Ifems (1 Point) Violations Reguire Correcave

Action Not

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

(signature)

00 S

0 N (o R o1 C
¥ Nj O] A é) Prevention of Food Contamination ¥ NjO|A (S) Food Identification
34. No Evidence of Insect contamination, rodent/other ‘/’ 41.0riginal container labeling (Bulk Food)
\/ animals
/b 35. Personal Cleanliness/eating, drinking or tobacco use 7 Physical Facilities
36. Wiping Cloths; properly used and stored -1, 42. Non-Food Contact surfaces clean
L /| 37. Environmental contamination P4 43. Adequate ventilation and lighting; designated areas used
Jtl'/ 38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45, Physical facilities installed, maintained, and clean
39, Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
\/ ; dried, & handled/ In use utensils; properly used
./' 40. Single-service & single-use articles; properly stored J 47. Other Violations
and pSed /
Received by: Print;, 1 Title: Pers harge/ Owner
(signature) y W N / % f/‘\ 30 Aég S N ('i‘ ¥
Inspected W /l O \) Q/S Business Email:
|

Form EH-06 (Revised 09-2015)
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Retail Food Establishment Inspection Renort

sureau Veritas North America, Inc.

N

Time in: Time out:

Buslia.

B DIY

Est. Type Risk Category

“
Page __L of _}

Purpose ofInspection: - |____I' 1-Compliance =

| \_/f' 2:Routine

|| 3.Field Investigation:

TOTAL/SCORE

b 4-visit I 5-Other

ey =

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

B 51700) NN (AN b1
Physical Addrf% HU)‘ ’ ( ;]

Zip

Code:

Phone:

Follow-up: Yes
No (circle one)

43

YEIRVNL:210)

R = repeat violation

Comphance Status: . Out=notin comphance IN = in compliance - NO = not observed NA =not applicable COS corrected on site
Mark “the appropriate points in the OUT box for each numbered item - Mark Via checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk ¢ %  in appropriate box for. R
Priori Items 3 Pomts) vwlatmns Require Immedzate Corrective Aclzon not 17 exceed 3 da 5 -
Compliance Status | T ‘Compliance Status
Oy 1L NiN|C Time and Temperature for Food Safety R 0 NN C iR
g N 0/ /A ;) (F = degrees Fahrenheit) ITJ N /g A g Employee Health
V4 1. Proper cooling time and temperature ] _/ 12. Management, food employees and condmonal employees,
knowledge, responsibilities, and reporting
\/" 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
A 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
V] 1 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__ )
[V, 6. Time as a Public Health Control; procedures & records : ) Highly Susceptible Populations

Approved Source

16. Pasteurized foods used; prohibited food not offered

L , _/ Pasteurized eggs used when required
5 ( 7.)Food and ice obtained from approved source; Food in : .
‘ood condition, safe, and unadulterated; parasite Chemicals -
destruction .
% 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
7 Protection from Contamination 18. Toxxc substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumblng
_preparation, storage, display, and tasting x :
" > 10y Food contact surfaces and Retumnables ; Cleaned and / “"\‘ 19. Water from approved source; Plumbing installed; proper
3 ,/ nitized at ppm/temperature 1 backflow device
/ 11. Proper disposition of returned, previously served or J o 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned \ disposal

Ol T N|NJC T R o] 1 N]cC
U|'NjoOo]lA]O Demonstration of Knowledge/ Personnel . U{:N /0 A1 O Food Temperature Control/ Identification
T yd S : : T > S . . : : V
\/' 21. Person in charge present, demonstration of knowledge, \/ 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) A Maintain Product Temperature
S 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 s \./ Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safel ?ﬁj ; Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ~ | I/ . . .
destruction); Packaged Food labeled Y 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures 5 ~Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and V . T .
HACCP plan; Variance obtained for specialized ‘/ 31. ??eeiqli;t:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions )@ plied,
/| 32] Food and Non-food Contact surfaces cleanable, properly

Consumer Advisory

esigned, constructed, and used

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

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

oI T N \ N ’C ’ : : R :
UIN] O] AlO Prevention of Food Contamination RY) 0 Food Identification
T S T s : .
J . 34. No Evidence of Insect contamnination, rodent/other v 41.0riginal container labeling (Bulk Food)
, animals
/] 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
| 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
/] 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
P 38. Approved thawing method Jr 44. Garbage and Refuse properly disposed; facilities maintained
i 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 40. Single-service & single-use articles; properly stored \/ 47. Other Violations
and used
Received by: Print: / A Title: Person In Charge/ Owner
(signature) w 2¥héee s e Drrecrer
Inspected hY: Bu’siness Emanl.
it Wja\/am\nme.ﬁ%
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ef‘all Food Establishment Inspection Report

3ureau Veritas North America, Inc.

" geny

“ Time in: Time out: / Llcense/Permlt# Est. Type RitkZategory Page __ of
Purposdof Indpection: | | 1-Compliance Y / | 2-Routine | | 3-Field Investigation | " | 4.Visit | | 5.Other | TOTAL/SCORE
Establi Na Contact/Owner Name: % Number of Repeat Violations: ____

v" Number of Violations COS:

Physicz‘tlvAa('ilressi

NS
hp e Af/)ily/County:

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Comphance Staius.
Mark the appropriate points in the QUT box for each numbcred item

Out = not

compliance "IN = in compliance 'NO = not observed NA = not applicable - COS = corrected on site
Mark ¢v? a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation
Mark an_asterisk * % *

Priority ltems (3 Points) violations Req

quire Immediate Corrective Action not to exceed 3 days

Compliance Status | Compliance Status |
OFITPNINPC Time and Temperature for Food Safety R O T I'NINTC
.¥ Npopa g (F = degrees Fahrenheit) ¥ Npojpa ;’ Employee Health
\ 1. Proper cooling time and temperature 3 12. Management, food employees and conditional employees:
N knowledge, responsibilities, and reporting

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

S T TRy T S

3. Proper Hot Holding témpeérature(135°F) A\ o - ’( Preventing Contamination by Hands

4. Proper cooking time and temperature 2V VN 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
destruction

Chemicals

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 tasting

Water/ Plumbing

rmables ; Cleaned and

preparation, storage, displqy, fai
10. Food cor%t% s W
Sanitized at emperature

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

1'1. Proper disposition of retumed, previously served or

reconditioned

Demonstration of Knowledge/ Personnel

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature 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 (Disclosure/Reminder/Buffet Plate)/ Allergen Label

__Core Items (1 Point) Violations Require Corrective Action Not 14

33. Warewashing Facilities; installed, maintained, used/
Service smk or curb cleanmg faclhty provnded

Inspected by:
(signature)

IY)/ Il

in appropriate box for R

Prevention of Food Contamination Food Identification
T T S
34. No Evidence of Insect contamination, rodent/other 41.0riginal 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
. 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
1 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 usgd, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ se utensils; properl
40. Smgle—ser v single-use artic /ﬁperly stored ° 47. Other Violations
and used
Received by: Print: LI, - (-f 0() Title: Person In Charge/ Owner
(signature) v . : /’)&’7} P

=

Form EH-06 (Revigh /\Pg{gélﬁwt {
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