Texas Department of State Health Services
Retail Food Establishment Inspection Report

| VERITAS ]
Date:2025-08-04 Time in: Time out: License/Permit # T™S 2025-019037 Page 1 of 4
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Brookshire:Meat/Seafood Number of Violations COS: 0 100
Physical Address: City/County: Zip Code: Phone: Follow-up:
1048 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: = Out=notin 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 Status ' =
of ILf N] N} C Time and Temperature for Food Safety R Of LI Nf Nf C R
}r1 Nl opa g (F = degrees Fahrenheit) "I‘] N|Of A 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 300ppm 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) K assandra 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 ENEN|C O LN N|.C
ul Nl o] Al O Demonstration of Knowledge/ ul. Nl o] Al O Food Temperature Control/ Identification
T 8 Personnel T S
IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28, Proper Date Marking and disposition
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 Pernit 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 o e .
Process, and HACCP plan; Variance obtained for 31. Adequate hﬁn{(j:l\\ ashing facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Advisory. IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Kamshn Gye.

O] N| N|:C op 1 N|:C
}rJ Nl ol A g Prevention of Food Contamination ¥ NI o] A g Food Identification
IN 34, No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46, Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47, Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Jennifer Carliste
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

7
)
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53
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BUREAU
[ VERITAS |
-

TEMPERATURE OBSERVATIONS

Item/Location Temp
Beef-WIC 36
Pork-cutting room 37
Meat wall (chicken) 36
Meat wall (pork) 37
Meat wall (beef) 34
Meat bunker 35

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

Jennifer Carlisle

Permit 08/01/2026
7-Note Bacon with hole in packaging
Samples: No lﬁ Collected:
Received by: w Print: Title: Person In Charge/ Owner
(signature)

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

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
01/27/2025 12:00 PM 12:56 PM - 2024-026420

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:Meat/Seafood Michael Wayne Davis v" Number of Violations COS: __ 0 100/1 00
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

1048 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

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

Compliance Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not

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

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 |
o)1 N|N| C \ T . I W R o)1 N|N| C R
e e IRNRE
T S Z 2 T S
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
V4 I g p / ploy ploy!
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
7 p | v/ I 2
eyes, nose, and_mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 4 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/ 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
4 prop p v/ ke %5 Pr prop!
& 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 ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 iP ; 4 3 PPI I Y
reconditioned isposa
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|]T|N|IN|C R o] 1 N[N EC R
ufN|jO[A|O Demonstration of Knowledge/ Personnel uNfofajo Food Temperature Control/ Identification
ir S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 p i v/ I quip
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
V4 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
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
1 p q q p
24. Required records available (shellstock tags; parasite y = s iy oD
V4 destruction): Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
o | i 14 o wi R ~'-‘ T "i 1zed P $S. d X N s
= (‘o‘nllplnncc N l.lh Nl mnee, Speu_lhu'd l ocesK, Arid 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized Ve et .
: o . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
& 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
ol 1 N[ N]| C R o1 N|N|C R
U N|JO[A]O Prevention of Food Contamination uN[Of[A]O Food Identification
S T S
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
v animals v
7 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
P 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
40). Single-service & single-use articles; properly stored 47. Other Violations
v y = v
and use:
Received by: Print: Phone # / email:
(signature) Michael Wayne Davis 221582@brookshires.com

(signature)

Inspected by: - Print:
;WWS 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: Establishment Name:

01/27/2025 Brookshire:Meat/Seafood 1048 Hwy 67

Physical Address: City/State:

Alvarado, TX

License/Permit # | Page 2 of 2

B = TEMPERATURE OBSERVATIONS -
Item/Location Temp Item/Location Temp Item/Location Temp

2 - Meat cooler 33

2 - Open face sausage cooler 32

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

30 - 8/2025

AdditionalComments:Print this report and keep on site.

Registered Food Service manager Michael Wayne's Davis

Certificate #:

Exp. Date: 04/07/2027

Pest Control Company Versacor

Service Date: 01/03/2025

Grease Trap Scrvice Company TMC

Service Date: 08/29/2024

Received by:
{signature)

Print:
Michael Wayne Davis

Phone #/ email:

221582@brookshires.com

Inspected by: o
(signature)

Print:
Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/19/2024 12:04 PM 12:11 PM - 2024-026420
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:Meat/Seafood Michael Wayne Davis v' Number of Violations COS: __ 0 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1048 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle 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 appmpnaie points in the QUT box for cach humbered item Mark ‘v a'checkmark in apgmpume box for IN, NO, NA, COS Mark an astcnsk % ! in appropriate box for' R
Priority Items (3 Points) vwlahom Require Immediate Corrective Acmm notto e.ueed 3 days

Compliance Status | Compliance Status
OFLIXIN]C Time and Temperatare for Food Safety R OJ I ENTNTC : R
¥ Njopa g (F= degrees Fahrenheit) f Nlola g Employee Health

/ 1. Proper cooling time and temperature v/ 12. Management, food employces and conditional employees;

knowledge, responsibilities, and reporting
4 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

/ 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 ¥ N )
v 6. Time as a Public Health Control; procedures & records Highiy Susceptible Populati
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered

Pasteurized egps 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
4 prop F / Pp properly
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbiiig
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppni/temperature v backflow device

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

reconditioned disposal
0 < : R
Al O Demonstration of Knowledge/ Persannel u 0pALO Food Temperature Control/ Idengification
T 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) 4 Maintain Praduct Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food l’aclm;,e v 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . bl o i (- Al
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipricent, and Vending
25.C iance with Vari T .
A C‘O‘mphan(,e W ?th v inance, Sp‘ecldhze.d !’rocess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v )
, § , L supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
v/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Scrvice sink or curb cleaning facility prov\dud

—
g Prevention of Foed Contamination Food Identification
v/ 34. No Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfuaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated arcas used
/s v/ q ghting 2
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil / 45. Physical facilities installed, maintained, and clean
/ (319. (Lihzl?ils,:lquipmem, & liner[ls; properlly nse(;i, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
ried, & handled’ In use utensils; properly use
/ 40. Single-service & single-use articles; properly stored 7/ 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Michael Wayne Davis 221582@brookshires.com
Inspected by: Print: Inspector’s Phone #
(signatute) \ Tina MOOTG, RS

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



Retail Food Establishment Inspection Report

License/Permit # | Page 2 of 2

City/State:

Date: Establishment Name: Physical Address:
09/19/2024 | Brookshire:Meat/Seafood 1048 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

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

Ttem
Number | NOTED BELOW:
2-WIC 34

10 - 3 comp 300 ppm quat
30 - Posted health permit 08/01/2025
42 - Clean fan vent in meat room.

Registered Food Service manager Michael Wayne Davis

Certificate #:

Exp. Date: 05/07/2027

Pest Control Company Versacor

Service Date: 09/12/2024

Serviee Date: 03/29/2024

Form EH-06 (Revised 09-2015

Page 2 of 2

Grease Trap Service Company TMC
Received by: Print: Phone #/ email:
(signature) Michael Wayne Davis 221582@brookshires.com
Inspected by: V Print: Inspector’s Phone #
(sgnature) \ Tina Moore, RS
)



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/14/2024 12:55 PM 01:35 PM - 2023-022312

Purpose of Inspection: - j 1-Compllance - | / | 2-Routine | 3-Field lnvesﬁgaﬁ‘nf i S-O(hu' | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * \'umher of Repeat Violations: 0

Brookshire:Meat/Seafood Jennifer Carlisle v’ Number of Violations COS: _ 0 95/1 00
Physical Address: ‘ City/County: Zip Code: Phone: FO“O\\"!.I}): Yes

1048 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 fio) (circle onc)

Compliauce Status:  OUT = notin compliance. 1N - in compliance  NO = not observed. NA = not applicable COS = corrected onsite . R = repeat violation
Mark: the appropriate points in the OUT box for each amnbered item Mark *v'* a checkmiark in appropriate box for IN, NO, NA, COS Mark an asterisk * %’ in appropriatc box for R

_ Priority ltems 3 Pomts) violammv; Requlre Immediate Corrective Action not to excee(l 3 days
Cmnpliance Status : Compliance Stafus . i b
NNl Time and Temperature for Food Safety R ALIEINE , ‘ B
g N o4 g (E= del;rees Fahrenheit) . ? ,N 4 ;’ Emplm'cc Hentth
J/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
. knowledge, responsibilities, and reporting
7/ 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/ 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) altemate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & ucords : : Highly Susceptible Populations
Approved Sonrce l v/ l 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 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
3 Sanitized at 300QA ppmvtemperature v backflow device
/s t1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned v disposal
o1 : . - L , R 0 : . - ; L R
}l{ N g Demonstration of Knowledge/ Personnel | %‘ g Food Temperature Control/ Identification :
2L Person in Chdl‘ge prebent demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
/ 22. Food Handlet/ no horized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Rccardkccping and Food Packﬂge / 29. Thermometers provided, accurate, and calibrated; Chermcal/
Labeling Thermal test strips
v 23. Hot zmd Cold Water available; ddfqlldte pressure, safe Permit Requirement, Prerequisite for Operation
v i:stRnfcqtlnl;:)d ;icci;iseg‘égggi '(le;;:‘ljlslock tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures ; . Utensils, Equipment; and Vending
/ lzisf\ég‘ll" }:[T:;Cf/;:::;g::g;’;?rel’ejrgtIs[l)::ceigl:;t:;css’ and J/ 31 Aldequu‘te handwashing facilities: Accessible and properly
. N . N supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: : 2 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink of b cleaning facility provided
) NT C ‘ NIN]C R
}rI NIOla g Prevention of Food Contamination ;J Niofajro Faod Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
Vi 35. Personal Cleanliness/eating, drinking or tobacco use ‘ i Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental cc tion / 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39. Utenslls equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: @Q Print: Phone #/ email:
(signature) y Jennifer Carlisle director_135@brookshires.com

Inspected by: Print: Inspector’s Phone #
(sighature) ) f ¢ 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
03/14/2024 Brookshire:Meat/Seafood 1048 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS )
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Meat trimmings-WIC 38
2 - Steak-cutting room 41
2 - Meat wall (seafood) 38
2 - Meat wall (poultry) 39
2 - Meat wall (pork) 41
2 - Meat wall (steak) 37
2 - Meat wall (ground meat) 39
2 - Meat bunker 36

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

30 - Permit valid until 8/1/24

32 - Shall not use cardboard as a shelf liner in walk-in cooler.
45 - Note: put back ceiling tile that was moved for fire suppression system repair.
AdditionalComments:Print this report and keep it on site

10 - Sanitizer from spray hose tested 0 ppm QA. Shall be 200-400 ppm QA. Repair dispenser so that it sanitizes at
proper concentration. Use sanitizer from 3-compartment dispenser until repaired.

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: 01/10/2025

Received by: @gz Print: Phone # / email:

(signaturc) Jennifer Carlisle director_135@brookshires.com
Inspected by: M g Print: Inspector's Phone #

(signature) ’K Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: Ticense/Pormil & TMS Project # Page 1 of 2
09/06/2023 04:38 PM 05:05 PM - 2023-022312

Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Fleld Investigation I i4-Visit | 1 5-Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _ 0

Brookshire:Meat/Seafood Jennifer Philbin v Number of Violations COS: __ 0 90/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yos

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

Compllance Status' -
Mark the sppropriate pomts in the OUT box for each numbexed item

OUT = notin 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= rcpeal violation

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

reconditioned

aﬁbnitémsfzamﬂts vig

Compli Status | Compliance Status |
Ol T|ININ}C R Of 1 IN|N]|C
U/ nfofao ; '"““’ '”?FT“;:';“’;:‘;‘.’;‘;‘Q;&S" Safety uinjofalo Employee Health
/ 1. ]’roper coolmg time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
V4 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) Preventlng Contamination by Hands
v 4. Proper cooking time snd 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 )
/ 6. Time s Public Health Control; procedures & records Highly Susceptible Populations
: Appmved Source I l ‘ / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. l-ood and ice obtamed from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction :
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
| Protection from Contamination v/ 18. Toxic substances properly identified, stored and used
3 9. Pood Separated & protected, prevented during food Water/ Plumblng
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from appraved source; Plumbing installed; proper
v Sanitized at 300QA ppm/temperature v backflow device
4 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper

disposal

Matk an asterisk * % * in appropriate box for R

equire Corrective Action within I0days

food D:sclosure/Remmder/Buffet l’Iate)/ Allergen Label

Op 1N [ R ot [ N|N|C
g NjoOf A (s) ' Demonslration of Knowledgej Personnel Ul Nl O} A ts) Foed Temperature Control/ Identification
T
/ 2L l‘emon in charge present demonstranon 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
Snfe Wstcr, R&.cordkeeping and Food Package - / 9. 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 an B o . o o . \all
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
- Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and - e ilEa g
/ HACCP plan; Variance obtained for specialized 2 31 Afiequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions
: Consum(:r Advisory 32. Food and Non-food Contact surfaces cleanable, properly
) 2 designed, constructed, and used
26. Posting of Comumer Advisories; taw or under cooked 2 13, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

I N AL U A
10 Exceed 90 Days or Next Inspection , Whichever Coumes First

ST T TN T S FaEE NIN]C|
g NjOfA é) .- Prevention of Food Contaminaﬁon g N|jO]A g Food Identification
/ 34, No Evidence of Insect cohtamination. rodent/other / 41 .Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facitities
1 36, Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environments! contamination 43. Adequate ventilation and lighting; designated areas used
v q ghting i3
NV 38. Approved thawmg method v/ 44, Garbage and Refuse properly disposed; facilities maintained
. Proper Use of Utensily Vi 45, Physical facilities installed, maintained, and clean
J/ (319 ;Jtzu;h. :lq:il;prem & hnex;s properlly us:(;i stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
rig andled/ In use utensils; properly us
40. Single-service & single-use articles; properly stored 47, Other Violations
v v
and used
Received by: Print: Phone # / email:
(signature) Jennifer Philbin director_135@brookshires.com

(signature)

Inspected by:

Porer) 2065

Print:

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/06/2023 | Brookshire:Meat/Seafood 1048 Hwy 67 (7-2014) Suite: Grocery Alvarado, TX -
: TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp | Item/Location Temp
2 - Steak-WIC 39
2 - Open face cooler (poultry) 36
2 - Open face cooler (pork) 41
2 - Open face cooler (beef) 38
2 - Open face cooler (ground meat) 33
2 - Meat bunker cooler 37

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

9 - Keep raw meat separate from fully cooked meats (marked down section and cooked brisket with raw meat)
10 - Sanitizer from equipment sprayer hose tested 400 ppm QA.
30 - Note: post current health permit in public view

31 - Repair leaking and clogged pipe under hand sink.

32 - Shall not use towels under meat in cooler

33 - Provide 3 working drain stoppers.
36 - Observed towel on top of box of meat in walk-in cooler.
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Jennifer Philbin

Certificate #:

Exp. Date: 10/11/2027

Pest Contrel Company Versacor

Service Date: 08/02/2023

Service Date: 06/04/2023

Grease Trap Service Cempany Wilson & Son

Received by: M Print: Phone # / email:

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

(signature) M ) ;‘ Kassandra Lamb, RS

Form EH-06 (Revised 09-2015}

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: Licensc/Permit & TMS Project # Page 1 of 2
02/16/2023 02:12 PM 02:36 PM - 2022-020957

Purpose of Inspection: | | 1-Compliance | | 2-Routine [ | 3-FieldInvestigation [ j4-Visit | | S5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0__
Brookshire's:Meat/Seafood Curtis Dixon v Number of Violations COS: __0_ 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

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

Compllance Status;
Mark the appropriate p 0

ch numbered item

()U‘l‘*—“2 notin compliance IN = in compliance - NO = not observed - NA = not spplicable - COS = corrected on site
for Mark *v* a checkmark in ap; ppro priate box for IN, NO, NA, COS'

R= xepeat violation
Mark an asterisk * % ' in appropriate box for R

Prmnty Items (3 Points) violations Reguire Immediate Corrective Action not to exceed 3 days

Compliance Status | ; : Cnmpﬁamt St:mu |
ofF L NPNPC 'ﬂme and Temperature for Food Safet R 0 N c R
unjojalo i E. d:;ms Fahrenhoit) ¥ v | oA 0 Employce Health
/ 1. Proper cooling time and temperature v 12. Management, fo'od gmployees and ?onditional 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 Contamiunation by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
: Approved Source / 16. Pasteurized foods used; prohibited food not offered
ERi L e Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
V4 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
. Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separdted & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Retumables ; Cleaned and 15. Water from approved source; Plumbing instatled; proper
v Sanitized at 200QA ppovtemperature v backflow device
/ 1 1. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
. nts) ons Requ tive Action within 10 day ,
o1 NN C R Ol NINTC R
¥ NiOjA g Demomtratinn of Knowledgd Personnel g N|lofa g Food Temperature Control/ Identification
/ 21 Person in chmge prasem 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 wmr, Recordkecping and Food Package J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
N - Labeling : Thermal test strips
v 23, Hot ami Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
Vs . t“f:cq&’;;‘;d I‘,‘;‘;‘l’;‘;“;"ggggi {hollstock tags; parasite I v | | 30. Food Establishment Permit (Current & Valid)
“‘Conformance with Approved Procedures Utensils, Equipment, and Vending
/ iﬁ&gg;’:Z‘;::fg,;’ig:lla:ggs’eg’;:':;::Zc?gﬁx;?jess’ and 3t Afiequate handwashing facilities: Accessible and properly
supplied, used
processing methods manufacturer instructions
Consumm‘ Advisnry v 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

26 I’ostmg of Consumer Adv;sones, raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

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

s or Next Inspection , Whichever Comes Flrst

. _— TTIR]N]C
‘?mcntion of Food Contamination N]O]A g Food Identification
v 4. No Evidence of Insect ébntamination. rodent/other v 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 v 42, Non-Food Contact surfaces clean
J/ 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
v/ q ]
v 38 Approved thawmg method v 44, Garbage and Refuse properly disposed; facilities maintained
-~ Proper Use of Utensils Vi 45. Physical facilities installed, maintained, and clean
4 3? l;t:f&nshils, ;}qz}p;nent & lmel;s, properlly us:(;i, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
ied, & handled/ In use utensils; properly us
40, Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature} Curtis Dixon director_135@brookshires.com
Inspected by: ﬂ Print: Inspector’s Phone #
(signature) K—ﬂ‘ﬁl ,ﬁ b) 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 11:27 AM 12:15 PM - 2022-020957
Purposc of Inspection: | | 1-Compliance | , | 2-Routine | | 3-Field Investigation | [ 4-Visit__| |  5Other | TOTAL/ISCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Brookshire's:Meat/Seafood Michael v Number of Violations COS: 0 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1048 Hwy 67 (7-2014) Suite: Groce Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
- Cnmplianae Status:  OUT =not in complmnce N=in complmnce NO=not obscrved NA =not apphwbiu COS can‘ected oisite  R=repeat violafion
Msrk the appropriate pmn!s in the OUT box for each numbered item _ Mark ¥’ a checkmark in appropriate box for IN, XO. N 5 ?dm’km a’s’imsk * in appropriate box fm R
. Prmrﬂy Items (3 Pmms) violations Requive Immediate Corrective A clum zmt o exmd 3 dayv -
Camp)innce Sm(us - . Compliance Status , : . s -
E X[NTC '!‘mm and Temperature fnr Faod Safety o Ol ININIC o o i R
¥ N 2 ‘s) : (F = degrevs Fahrenheit) S lr{ e (s) L . Empluycc Hem ‘
v/ 1. Proper cooling time and temperature / 12. Mandgemenl food employees and Londmonal employees;
knowledge, responsibilities, and reporting
3 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 Halding temperature(135°F) . : Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
/ 6. Ti ime as a Public Health Control; procedures & records i - - Highly Susceptible Populations :
Approvcd Som‘ce Gt ’ v 16. Pasteurized foods used; prohibited food not offered
- : Pasteurized eg us used when requued
7. Food and ice ebtained from dpproved source; Food in
v good condition, safe, and unadulterated; parasite ' = s Chnmimls
destruction g : : Gioiiina
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
; Protection from Contamination ; v 18. Toxic xubsmnces properly identified, stored and used
7 9. Food Separated & protected, prevented during food : i ‘ 'Wutcr/ Plumbing i
preparation, storage, display, and tasting : o i .
10. Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 300QA ppmvtemperature v backflow device
/ I1. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
0 . 0 - c
? NEOLA ;) Demonstration of Knowledge/ Personnel g Niofa ;) Fuod I‘cmpcrnmrc Cnntroll ldmhficnﬁ(m
21. Person in charge present, demenstration of knowledge, 27. l’roper cooling melhod uscd Equipment Adequate o
v and perform duties/ Certified Food Manager (CFM) v/ Maintain Product Temperature
s 22, Food Handler/ no unauthonized persons/ personnel v 28. Proper Date Marking and disposition
Safe Wa{tr, Recordkeeping and Food Package v 29. Thermometers provided, aceurate, and calibrated; Chemical/
. Labeling : ‘Thernnl test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Reguirement; Prerequisite for Operation
v/ i:s‘if;l;;:;(’l ;?;zl‘:i?eg‘?gggli éil;:‘l“lstock tags; parasite V4 30. Food Establishment Permit (Current & Valid)
~ Conformance with Approved Procedures . Utensils, Equipment, and Vending
*, T 1 e ctald 3 T
/ ?l:li\((ég‘t!]: r};‘;‘;‘;‘cs,r;‘:::]g?;;;‘&fﬁegr;z:‘;1:5:!‘:;;?6“' and J/ Zfl. Afjequa}e handwashing facilities: Accessible and properly
. . . . . supplied, used
processing methods; manufacturer instructions
:Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
g ; , v designed, constructed, and used

33. Warewashing Facilities; installed, maintained, used’

26. Posting of Consumer Advisories; raw or under cooked
Service sink or curb cleaning facility provided

foods (Disclosure/Reminder/Buffet Plate)! Allergen Lubel

: [
0 e ‘ S i : o i L - :
¥ (SJ - Prevention of Food Contaminntion ¥ 0 Food Identification
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 : - Physieal Facilities
v 36. Wiping Cloths; properly used and stored v 42. l\on Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
1 38. Appmvxd thawing method v 44, Gurbage and Refuse properly disposed; facilities maintained
: : . Proper Use of Utensils - . e / 45. Physical faciltties installed, maintained, and clean
/ 39, Ulenqnls equipment, & linens; properly 1m.d 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 and used v
Received by: Print: Phone #/ email:
(signature) W"’h— Michael Director_135@brookshires.com

Print: Inspector’s Phone #

Inspected by: :
(signature) W &[, KS  |Kassandra Lamb, RS

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




§o

Retail Food Establishment Inspection Report

License/Permit #
¢ 2-Routine
Contact/Owner N

Date: Time in: Time out:

02/07/2022 01:36 PM 03:12 PM
Purpose of Inspection: 1-Compliance
Establishiment Name:

(M

_3-Field Investipation | |

| 4-Visit
% Number of Repeat Violati 0
¥ Number of Violations COS: __ 0

Brookshire's:Meat/Seafood Chris Clemens
Physical Address: City/County: | Zip Code: | Phone- | Follow-up: Yes

1048 Hwy67 (7-2014 Suite: Grocery Alvarado/Johnson County | 76009 000-0000000 No_(eircle one)

 ComplianceStatus | =

eat v

TMS Project # Page 1 of 2
l 2021-017074 ‘ ’ ’

TOTAL/SCORE

98/100

foptiate box for R |

Demonstmﬂdn of Knowledge/ Personnel Ul

;Cnmplinnwsmms i . - . .
DN NLE  and "l‘cmpé:ramrc‘fnr Food Safety Rl LOJLININ £
!}} Mo ;A" g . (F=deroesFahreohei) '(rJ N 0 A ~S\ . Emplo;cc Hcalth , :
/ l. Propcr cooling time and temperature J/ 12 Managcnnnt food employees and condmonul employecs,
knowledge, responsibilities, and reporting
V4 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 v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 3. Proper rebeating 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 ’hme as Pubhc Health Control; procedures & records : Highly Susceptible Populations
' Apprm’ed Sourﬂ: 7 1 s 16, Pditeunzed foods used; prohibited food not offered
. . - b - Pasteunzed ¢ g,s used w hen re ulred
7. Food and ice obtaincd from approved source; Food in : o
v good condition, safe, and unadulterated; parasite , Chemicals
destruction :
v/ 8. Food Received at proper temperature J/ 17. Food addluves approved and properly stored Washmg Fruits
& Vegetables
: . Protection from Contamination S __L/ 18 I'omc substances roperly identified, stored and med
v 9. l-ood Separated & protected, prevented during food . , . Watcr/ l’lumblng
preparation, storage, display, and tasting ; ' ‘
10. Food contact surfaces and Returnables ; Cleaned and 19. Water I'rom approved source; Plumbmg mstalled proper
v Sanitized at 200QA ppm/temperature v backflow device
1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal Systent, proper
v reconditi disposal

=
S" ol Pmyd Tempernture Cnntml/ ldcnhﬂcnﬁnn
T S T s ,,
v/ 21, Person in charge presem demonstration of knowledge, 37. Proper coolm5 method used Eqmpmen( 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, Recordkeeping and Food Packngc v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
; ; ; ' Labeling Thermal test strips _‘
2 23. Hot and Cold Water available; adequate pressure, safe * Permit Requirement, Pfcrequ}si!e for Operation
24. Required records available (shellstock tags: parasite . . . . ST
v destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)

‘Conformance with Approved Procedures”

“Utensils, Equipnient, and Vending

25. Compliance with Variance, Specialized Process, and

31. Adequate hundwashing facilities: Accessible and properly

v HACCP plan; Variance obtained for specialized v
processmg, methods; manufacturer instructions supplied, used
Consumer Advisory e 32. Food and Non-food Contact surfaces cleanable, properly
S : - : i 4 designed, constructed, and used
v/ 26. Posting of Consumer Advison’es; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buttet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Q N C : 0 C & :
U afAlo0 Prevention ol’ Faod Contamlnnlion upNfotato Fuood Identification
T : 5 T S ; s
34, \Jo E\fldence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored v 4" \’on Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated arcas used
V4 38. Approved thawing method v 44. Garbage and Refuse properly disposed: facilities maintained
i _Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, \tored 46. Toilet Facilities; properly constructed, supplied, and clean
4 quip! properly J/ prop p
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
- Y
(signature) o o Chris Clemens director_135@brookshires.com

Inspected by: Print:
(signature) W La X2 Angela Varghese, RS

Inspector’s Phone #

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



Retall Food Establishment Inspection Report

\,ureau Veritas North America, Inc.

™

Time in: Time out:

Cl=alp-al

L

7 U7 VRO 1)

Est. Type Risk Category

Page _| of _@L

Purpose of Inspection: i || 1-Compliance

i \ A 2-Routine

| 3-Field Investigation i |

4-Visit ~§ | 5-Other ~ | TOTAL/SCORE

E”%%Vfi’l‘ﬁaf&*\m ' S- el

Contact/Owner Name

=,

* Number of Repeat Violations:

v" Number of Violations COS: )

PRI ]

Wﬁ NLN&V’(}

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

Comphance Status Qut = not in comphance IN=in comphance 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 i
Mark an_asterisk ¢ % ” in appropriate box for R

Priority Items (3 Pomts) violations Reg

uire Immediate Corrective Action not to exceed 3 days

Compliance Status | Compliance Status
Opi| NiNjC Time and Temperature for Food Safety R Op T NN R
g Nl O ,A g) (F = degrees Fahrenheit) g Nl O] A é) Employee Health
v 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
\ ; knowledge, responsibilities, and reporting
L/ 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
], 4. Proper cooking time and temperature 14 Hands cleaned and properly washed/ Gloves used properly
4/ 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
- Hours) v alternate method properly followed (APPROVED Y __N__)
/| 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations

Approved Souxce

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

good condition, safe, and unadulterated; parasite
destruction

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

Chemicals

8. Food Received at proper temperature

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

reconditioned

meol
>z
woal

Demonstration of Knowledge/ Personnel

oz}
e

\/ & Vegetables
Protection from Contamination = 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
\/ ) preparation, storage, display, and tasting J :
. \/ 10. Food cont t{s\?(f ces and Returnabl ﬁancd and v 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/tempcratu backflow device
11. Proper disposition of returned, prevﬂxf&ly served or V4 20. Approved Sewage/Wastewater Disposal System, proper

Llelol

disposal

Food Temperature Control/ Identification

%\z*—v

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

b
N

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

<

Labeling

- Safe Water, Recordkeeping and Food Package

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

23. Hot and Cold Water available; adequate pressure, safe ﬁ))\l\

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

HACCP plan; Variance obtained for specialized
processing 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

. Core Items (1 Point)

ozl

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

iolations Reguire Corrective Action

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

thhever Comes First

o1 N{C - R 0] 1 N N C
¥ N A g Prevention of Food Contamination g NlO]A ;) Food Identification
\/ 34. No Evidence of Insect contamination, rodent/other v 41.0riginal container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
‘ 36. Wiping Cloths; properly used and stored 17 42.-Non-Food Contact surfaces clean
V], 37. Environmental contamination ] A 43/Adequate ventilation and lighting; designated areas used
./ 38. Approved thawing method M N4 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, v 46, Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
\/ 40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received by: Prin : Title: Person In Charge/ Owner
(signature) - - r&\) DA‘D 5

Inspected by.
(signature)

2usl‘irzis/%?ail:

Form EH-06 (Revised 09-20
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Retail Food Establishment Inspection Report
7 N, o

,ureau Veritas North America, Inc.

.,

&Z‘ (\}/\’\ a( Time in: Time out: LlCCl’lSe/Pel‘l’ﬂlP’; OS)U O\ 5 Est. Type Risk Category | Page _| of _5-
Purpose of Inspection: || “1-Compliance = -§ ﬂ 2-Routine 3-Field Investigation | | 4-Visit | | S-Other TOTAL/SCORE
Establishment Nam, . i t/Qw) ame: % Number of Repeat Violations: ___

%YD Q \ % 6 — [jE v Number of Violations COS:
h dress \i Zip Code: Phone: Follow-up: Yes
PO (0 Tl 0 o

onsite - R =repeat violation

Compllance Status: . Out=not in comphance IN = in compliance - NO = not observed - NA = not applicable COS = comrected
Mark the appropriate pomts in the OUT box for.each numbered item Mark ‘v a'checkmark in appropnate box for IN, NO, NA, COS. Mark an asterisk * 3 *in appropriate box for R
Priority Items (3 Pomts) vzolatwns Require Immedzate Corrective Action not to exceed 3 days o =
Compliance Status | Compliance Status |
OpLENEN] C Time and Temperature for Food Safety R o[ L[ N[NJC R
g Nl O /A g (F = degrees Fahrenheit) g N{,0] A g Employee Health
\/' 1. Proper cooling time and temperature Vi, 12. Management, food employees and conditional employees;
/ / knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) hd 13. Proper use of restriction and exclusion; No discharge from
MV eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
Vv 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 v 15. No bare hand contact with ready to eat foods or approved
v/ / Hours) alternate method properly followed (APPROVED Y__N_ )
A 6. Time as a Public Health Control; procedures & records r Highly Susceptible Populations
. Approved Source \// 16. Pasteurized foods used; prohibited food not offered

od condition, safe, and unadulterated; parasite
destruction

( 7. ?ood and ice obtained from approved source; Food in

Pasteurized eggs used when required

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

preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

Water/ Plumbing

10. Food co! rzj‘sg@es and Returnabl
Sanitized at ppm/temperatur

\ﬂe/aned and

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

reconditioned

11. Proper disposition of returned, previously served or

20. Approved Sewage/Wastewater Disposal System, proper
disposal

O L{N] N}1C : O} LiI'N §
Ul'N| o] A}l O Demonstration of Knowledge/ Personnel Ul N|.0f Al O Food Temperature Control/ Identification’
T S : . T S
Y, 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) \; Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel Vv 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling _ Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safel I+ Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite N

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

. Core Items (1 Point)

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

ol UI'N['N| C L] N ‘ ,
g Nl olA ;) Prevention of Food Contamination g NjoO|A Food Identification
\/ 34. No Evidence of Insect contamination, rodent/other Vi 41.0riginal container labeling (Bulk Food)
/| animals
N/ 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored J 42, Non-Food Contact surfaces clean
N 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 i 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 (A
J 40. Single-service & single-use articles; properly stored .\/ 47. Other Violations
and used
Received by: - Print: . Title: Person In Charge/ Owner
(signature) Y ﬁ ed _Dﬂ v j &
Inspect® ) Prflp q Mﬂj - iness Email:
(signature) l M i Q&/’ 0 LUJ’ i



Retall Food Establishment Inspection Report
¥, \ TN
r 3ureau Veritas North America, I

N

—
ate: ~ |-~ Time in: Time out: Llcense/Perﬁ L% Est. Type Risk Category Page __L of (7N
O [03)20 0404322

Purpose of InSpection: ﬁ I 1-Compliance m 2-Routine | | 3-Field Investlgation § 14-visit | || 5-Other | TOTAL/SCORE
Estal hﬁl‘\ m " ;%ntact/Owner Name: * Number of Repeat Violations: ____
J 3 s :
k q I%S — [ Number of Violations COS: a g
re ty: Zip Code: | Phone: Follow-up: Yes
TR (0] IR N (e o) .

Compliance(Status: Out = not in compliance IN =in comphance NO = not observed .- NA =not appllcable COS = corrected on site R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark *¥* 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 |
OJT|ININ}C Time and Temperature for Food Safety R O'L | Ny Nf:C : ) R
'II‘J N 0/ A g (F = degrees Fahrenheit) rtrl N/ of Al é) : Employee Health
1. Proper cooling time and temperature ‘/ 12, Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
, eyes, nose, and mouth
N 3. Proper Hot Holding temperature(135°F) y Preventing Contamination by Hands
4 4. Proper cooking time and temperature / i 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 4 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
V] destruction o /
B 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
; & Vegetables
/ Protection from Contamination A 18. Toxic substances properly identified, stored and used
N/ 9. Food Separated & protected, prevented during food " ‘Water/ Plumbing -
- _|_preparation, storage, display, and tasting
- #| 10. Food cop@ces and Remmablesﬁcxbﬂed ?nd 4 19. Water from approved source; Plumbing installed; proper
D _Sanitized at ppm/temperature A backflow device

20. Approved Sewage/Wastewater Disposal System, proper
disposal

11. Proper disposition of returned, previously served or
reconditioned

ANAN

Priority Foundation Items (2 Points) violat ton within 10days

Ol T|'NI{N|C R :
U|N|JO|]A]O Demonstration of Knowledge/ Personnel Food Temperature Control/ Identification
T 2 S
v" 21. Person in charge present, demonstration of knowledge, i % 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CFM) L V] Maintain Product Temperature
A 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 A i Thermal test strips
\/ 23, Hot and Cold Water available; adequate pressure, safe'{ ‘{ m : : Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite UL . . .
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 J

31, Adequate handwashing facilities: Accessible and properly

HACCP plan; Variance obtained for specialized supplied, used

processing methods; manufacturer instructions
Consumer Advisory / : 32. Food and Non-food Contact surfaces cleanable, properly
A designed, constructed, and used
33, Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

ays or Next Inspection, Whichever Comes First

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

_Core Items (1 Point) Violations Require Correctwe Action Notfo E

O|1L|[N[N]C| R o] 1
'ri‘l NOf A g Preventmn of Food Contamination g N|[O| A g Food Identification
V4 34. No Evidence of Insect contamination, rodent/other \/ 41.Original container labeling (Bulk Food)
animals
J 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
J 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1/ 37. Environmental contamination V/ 43. Adeguate ventilation and lighting; designated areas used
i 38. Approved thawing method % 44, Garbage and Refuse properly disposed; facilities maintained
P Proper Use of Utensils ~ 45. Physical facilities installed, maintained, and clean
J 39. Utensils, equipment, & linens; properly used, stored, J 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used /
A 40. Single-service & smgle~use articles; properly stored J 47. Other Violations
and used / )

giegfl:it:,fg by: % §/ é Print:/M L N /Mﬂ e ‘. Yo 'leg:sP(ggsxn In Cha;gz Owner
s i usiness Email:
comrs IANTAN I ES- ﬂ“/iﬂ@j{/ uvmgh A
{

Form EH-06 (Révised 09-2015)



_ Retail Food Establishment Inspectxon Report

AT

N ‘\ vy
sureau Veritas North Amerlca, c.
q D’b\ 1q Time in: Time out: License/Permi ! 9. Est. Type Risk Category Page of _d
7 DAY
Purpose of Inspection: | ___} 1 Compliance | L/ I 2-Routine 3-Field Investigation I 4-Visit -} I 5-Other. ] TOTAL/SCORE
Establishmey ctfOwner Name: * Number of Repeat Violations: ____
W-‘Im m r@ S/— W\W v" Number of Violations COS:
Physic Zip Code: | Phone: Follow-up: Yes
WOy (77 Fiiz koo No (e o

Comphance Status. .
Mark ‘the appropnate points in the QUT box for each numbered item

Out = not'in compliance - IN = in compliance . NQ = 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 * % " in appropnate box for R

Prmrlty Items (3 Points) violations Req

wire Immediate Corrective Action not 1o exceed 3 days

reconditioned

Compliance Status | Compliance Status ]
O T NIN}C Time and Temperature for Food Safety R Of TN ¢ o
¥ N (7 A ;) (F = degrees Fahrenheit) 'lrj N|.O g : .. Employee Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
/ knowledge, responsibilities, and reporting
\// 2. Proper Cold Holding temperature(41°F/ 45°F) y 13. Proper use of restriction and exclusion; No discharge from
/| I eyes, nose, and mouth
J 3. Proper Hot Holding temperature(i35°F) VA Preventing Contamination by Hands
/ 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
y/ 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y__N__ )
J 6. Tlme as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L/ | 16. Pasteurized foods used; prohibited food not offered
/ Pasteurized eggs used when required
j 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
A & 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 co % faces and Retumabmstltafd and 19. Water from approved source; Plumbing installed; proper
A Sanitized al ppm/temperaturl backflow device
J 11. Proper diSpogition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

disposal

23. Hot and Cold Water available; adequate pressure, saft’ f

O I I NINIC : : o/ N C
g N /0 A é) Demonstration of Knowledge/ Personnel g A g Food Temperature Control/ Idenhﬁcatwn :
v / 21. Person in charge present, demonstration of knowledge, N, 27. Proper cooling method used; Equipment Adequate to
y and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
hd Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/
/ “Labeling /l Thermal test strips

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24, Required records available (shellstock tags; parasite

Ty

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

HACCP plan; Variance obtained for specialized
processing 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

~ Core Items (1 Poin

2
szl

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

lations Require Corrective Action Not 10

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

‘Whichever ComesFirst

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

01 C : et R o I N C
g N/, o} (S) ’ Prevention of Food Contamination ITJ N (S) : Food Identification
\/ 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
/! animals
v/ 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
7/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/1/ 37. Environmental contamination v, 43, Adequate ventilation and lighting; designated areas used
38. Approved thawing method NV 44, Garbage and Refuse properly disposed; facilities maintained
/ Proper Use of Utensils __. i 145. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; propetrly used, stored, \/ 467 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: } Title: Person In Charge/ Owner
(signature) Y vﬂ%t— L(/ ‘( Al gkj"“ )lw‘ :
Inspected n'a \ { Business Email:
(sigrlljature) { &r’ @m D /Q,O- V %[Q—% >




Retail Food Establishment Inspection Report

SRNEN

Y
; A

sureau Veritas North America, 1 |

" <N

D i L Time in: Time out: License/Permit # % \@76 r) Est. Type Risk Category Page__ﬂ of _(
(4. / 0o

Purpose of Inspection: - § I 1-Compliance - §{\ / |~ 2-Roufine | 3-Field Investigation L 4-Visit - §  §-5-Other | TOTAL/SCORE

Establishment Name: %%Y mg/\/\ )}\( -€

TR

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

Physical Adéress: ‘ Du@ -H\)(Mk_@fl

Cny/CounEﬁ,\ \) Cl rmj*j:odez

Phone:

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. "NO.= not observed. . NA =not applicable. COS = corrected on site
Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS

juire Immediate Correcti

R = repeat violation :
Mark'an astensk * m appropnate box for R

Priority Items (3 Points) violations Re

ve Action not fo exceed 3 3 days

Compli Status Compliance Status T
0114 NN C Time and Temperature for Food Séfety R Ol LA NNy € R
'Irj e ? g (F = degrees Fahrenheit) g Ny )9 A g Employee Health
Y 1. Proper cooling time and temperature o 12. Management, food employees and conditional employees;
\{ ; knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) Vi 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
P 3. Proper Hot Holding temperature(135°F) /. Preventing Contamination by Hands
v 4. Proper cooking time and temperature 7 14. Hands cleaned and properly washed/ Gloves used properly
A 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 v/ 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

Chemicals

11. Proper disposition of returned, previously served or
reconditioned

yd destruction
\/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing

I preparation, storage, display, and tasting

10. Food co &WWS and Returnablesy ned and 19. Water from approved source; Plumbing installed; proper
a4 y) Sanitized at ppm/temperatur% backflow device
¥ 4 20. Approved Sewage/Wastewater Disposal System, proper

disposal

o} N} N} C : . z . :
g N[ o] a é) Demonstration of Knowledge/ Personnel 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) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
) Labeling Thermal test strips

23. Hot and Cold Water available; adequate pressure, safe\ 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
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
igned, constructed, and used

maol
v

2}

_ Core Items (1 Point) Violation,

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

N

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

‘Whichever Comes First

N C :
0 g Prevention of Food Contamination Food Identification
/ 34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
Y animals
% 35. Personal Cleanliness/eating, drinking or tobacco use ) Physical Facilities
T, 36. Wiping Cloths; properly used and stored /' 42, Non-Food Contact surfaces clean
<+ 1, 37. Environmental contamination /] 43, Adeguate ventilation and lighting; designated areas used
% 38. Approved thawing method 7, 44, Garbage and Refuse properly disposed; facilities maintained
yi Proper Use of Utensils - / 45, Physical facilities installed, maintained, and clean
A 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
,/ dried, & handled/ In use utensils; properly usfd ./ R
+ 40, Single-seryace & single-use artiyleyp’tﬁerly stored A 47. Other Violations
and used N
Received b Print; / C Title; Person In Charge)Owner
(signature) y ‘\M/( % i, A LLSOM &é’; A }M

Inspected by
(signature)

Business Email: 4

Form EH-06 (Revused 09- 2 5) ig
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Retail Food Establishment Inspection Renort

TN

sureau Veritas North America, Inc.

L
l S ) l,g Time in: Time out: License/Permit # ¢ ‘ E ,‘: \L-{ 76 O Est. Type Risk Category Page _l of _ON
rpose of Inspection: | | 1-Compliance | \A4_2-Routine | 3-Field Investigation | [ 4-Visit | |  5-Other | TOTAL/SCORE

Establishment NameB m Dkgh\’ 6\ g‘-’ J\F\otba/c&);ﬁer Name:

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

Physical Address: "O‘FBM \) ('Q-.l

““Bivia dD

Zip Code: | Phone:

No

Follow-up: Yes

O

(circle one)

: Compllance Status.

Ma

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

Pnorlty Items (3 Pomts) violations

Out fiot in compliance IN—mcomplxance NO = not observed NA not applicable  COS = corrected on site
Mark an astensk X 2in a

rk ‘v? a‘checkmark in appropriate box for IN, NO, NA, COS
Require Immediate Corrective Action not to exceed 3 days

= repeat violation
ropriate box for R

Hours)

Compliance Status Compliance Status |
O LNy N|.Co Time and Temperature for Food Safety R Ol LENENC e R
SR (F = degrees Fahrenheit) SN0 . Employee Health
\/' 1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
> knowledge, responsibilities, and reporting
5 / @roper Cold Holding temperature(41°F/ 45°F) /' 13. Proper use of restriction and exclusion; No discharge from
/ eyes, nose, and mouth
~, 3. Proper Hot Holding temperature(135°F) = Preventing Contamination by Hands
/] 4. Proper cooking time and temperature W6 14. Hands cleaned and properly washed/ Gloves used properly
J, 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved

a]temate 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

good condition, safe, and unadulterated; parasite
destruction

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

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

reparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

Water/ Plumbing

10)Food comaces and Returnab],
nitized a ppn/temperatur

ed and

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

/
v

reconditioned

11. Proper disposition of returned, previously served or

20. Approved Sewage/Wastewater Disposal System, proper
disposal

O[T N]N]C - , S R O[1 | N[ N[ C] ,
U|'N| o] Al O Demonstration of Knowledge/ Personnel UlNj ol Al O Food Temperature Control/ Identification
T S ] T ~ -8
21. Person in charge present, demonstration of knowledge, \/' o 27. Proper cooling method used; Equipment Adequate to
,/ and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
4k 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package .// 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safel s 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

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

25. Compliance with Variance, Specialized Process, and

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

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

_Consumer Advisory % 32. Food and Non-food Contact surfaces cleanable, properly
; g : 4 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

Ol L] N|NJCT ‘ N C ,
¥ Njo]A 2 - Prevention of Food Contamination g Nl oA g Food Identification
o ; i :
4 34, No Evidence of Insect contamination, rodent/other / 41.0Original container labeling (Bulk Food)
v/ animals \
. 35. Personal Cleanliness/eating, drinking or tobacco use * Physical Facilities
7/ 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
/] 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method /) 44. Garbage and Refuse properly disposed; facilities maintained
; ~Proper Use of Utensils V4 45. Physical facilities installed, maintained, and clean
\/' 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored / 47. Other Violations
. and used
Received by Print: itle: Person In Charge/ Owner
(signature) ), ﬂl/ / D /%Z?%CWS +orf ar.

Business Email:

Inspected by
(signature) A A

Form EH-06 (Revused 09
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EE Nl

Rehul Food Establishment Inspection Report
Bur }u'Verltas North America, Inc.

) Neat

AL

Time in:

Time out: /

License/Permit #

Est. Type Risk Category Page

Pth'ﬁos& of hispection: |

| 1-Compliance / I -2-Routine

}_3-Field Investigation

I sa-visit | 1 5-Other | TOTAL/SCORE

Estahlishm

Contact/Owner Name:

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

PHandaLAereés: I\(f‘j/[/ Q\ H\

| City/County:

i
YA \
A

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

2l

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

-

T Lo vaes | g
Coxl{pliance Status: - Out = &-t incompliance - IN = in compliance - NO = not observed *“NA = not applicable “ COS = corrected on'sité
Mark ‘v* a checkmark in appropriate box for IN, NO, NA, COS

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

Pl*io:ity Ite_n_l_s (3 Points) violations Reguire Immediate Corrective Action not to exceed 3.days

Compliance Status | Compliance Status |
oI NINjC Time and Temperature for Food Safety R O LN NG € R
¥ NI O A ;) (F = degrees Fahrenheit) ¥ N1 O]A é) Employee Health

1. Proper cooling time and temperature

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

2. Proper Cold Holding temperature(4 1 °F/ 45°F)

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

3. Proper Hot Holding temperature(135°F)

Preventing Contamination by Hands

4. Proper cooking time and temperature

14. Hands cleaned and properly washed/ Gloves used properly

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

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

18. Toxic substances properly identified, stored and used

9. Food Separated & protected, prevented during food
preparation, storage, diglay{ dMStlng

Water/ Plumbing

10. Food conlt fﬁw SnlHournables ; Cleaned and
Sanitized at emperature

19. Water from approved source; Plumbing installed; proper
backflow device
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11. Proper disposition of returned, previously served or

Demonstration of Knowledge/ Personnel
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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 cocked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

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

0 C
'lrj N{ola ;) Prevention of Food Contamination g Food Identification
34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use , Physical Facilities
36. Wiping Cloths; properly used and stored I It 42. Non-Food Contact surfaces clean
37. Environmental contamination 1 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
dried, & handleg In use utensils; properly used
40. Singgl% & single-use aggjgles; properly stored 47. Other Violations
and use
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