Texas Department of State Health Services

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

Retail Food Establishment Inspection Report

[ VERITAS ]

Date:2025-08-04 Time in: Time out: License/Permit # T™S 2025-019038 Page 1 of 4
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Dairy Queen Number of Violations COS: 0 100
Physical Address: City/County: Zip Code: Phone: Foltow-up:
1115 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: = Out=not in compliance  IN =in compliance 'NO=notobserved NA =notapplicable COS = corrected on site R = repeat violation
RIS l

Compliance Status g = I Compliance Status
Of LI Ny NI C Time and Temperature for Food Safety R Of I N} Ny C R
}rJ N] ol A g (F = degrees Fahrenheit) g N| O} A g Employee Health
NO 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(4 1°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
|
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
NO 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: )
NO 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 180F 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

1838,
BUREAU
VERITAS

Demonstration of Knowledge/ Food Temperature Control/ Identification

Personnel

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

Process, and HACCP plan; Variance obtained for|

specialized processing methods; manufacturer properly supplied, used

instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
N/A 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/
under cooked foods (Disclosure/Reminder/Buffet Service sink or curb cleaning facility provided

Plate)/ Allergen Label

N C
Prevention of Food Contamination 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 Pacilities
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 atticles; 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

ST
)

Xy
3 vé

1838,

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location Temp
Soft serve cabinet 34
Pineapple-dessert prep 34
Milk-RIC 39
Sliced tomatoes-prep 36
Sliced cheese-prep 39
Diced tomatoes-prep 37
Hot dogs-prep 39
Nacho cheese-WIC 38
Gravy-warmer 160
Taco meat-warmer 148
Beans-warmer 147
Chilli-upright RIC 37
Comn dog-upright RIC 39

OBSERYVATIONS 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

08/04/3025

Samples: No

l# Collected:

Received by:
(signature)

Print:

Title: Person In Charge/ Owner

Inspected by,
(signature) 6
l

Print: Kassandra LAMB

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit #

02/12/2025 01:33 PM 02:03 PM -

2024-026435

TMS Project # Page 1 of 2

Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation |  ld-visit | | 5-Other | TOTAL/SCORE

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0

Dairy Queen Tabitha Crail v' Number of Violations COS: __0 98/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes

1115 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

Compliarice Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status_| Compliance Status_|
o)1 N|N|C Time T, - 3 + R o)1 N|IN]C R
KR S TN i Nl Sl HRIRIRIE: Employee Health
J/ 1. Proper cooling time and temperature v/ 12. Management, fo.oc.l f:r'nployccs and 'condilionnl employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
v 3. Proper Hot Holding temperature(135°F) Preventing 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 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 | | | 7 | 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
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
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
ol 1 NEN[EC R 0|1 N-[ENAEC R
llJ N|O| A ;) Demonstration of Knowledge/ Personnel }l N|O|A :) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v/ 22, Food Handler/ no unauthorized persons/ personnel v/ 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v/ 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v ijslkn:j::;::)d ;,c\c(?(t]iizv::::glra l(;l;;ljlslock tags; purasite | v | ' | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, (,ql]]"llan_cc w'.lh mengu S]{ec@llz;"d Il’roccss, A 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v ) . )
- N " A 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/Buftet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O [IaENEN | EE R o1 N|[N] C R
11{ N|O| A :) Prevention of Food Contamination :l N|O|A :) Food Identification

34. No Evidence of Insect contamination, rodent/other
animals

N

41.Original container labeling (Bulk Food)

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

SN SN

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,
dried, & handled/ In use utensils; properly used

AN

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

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

AN NENANANEN

47. Other Violations

Received by: Print:
(signature) Tabitha Crail

Phone # / email:
Tvdq75@gmail.com

Inspected by: # “' Print:
(signature) \ 00 (& Tina MOOI’e, RS

Inspector’s Phone #

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




Retail Food Establishment Inspection Report

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

Mark ‘v a gheckmark inappropriate box for IN, NO, NA, COS
Priority Items &) Points) violations Require Immediate Corrective Action not 1o exceed 3 days

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/18/2024 12:17 PM 12:53 PM - 2024-026435
Purpose of Inspection: | | 1-Compliance ] / | 2-Routine -} | 3-Field Investipation i 1d-visit ] I 50ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0
Dairy Queen Tabitha crail v Number of Violations COS: __0 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1115 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No _ (eircle onc)

Compliance Status;. OUT = not in compliance IN= in compliance .- NO = not observed . NA = not applicable  COS = corrected on site R = repeatviolation

Matk an: asterisk * % in appropriate box for R

Compllance Status | | Compliance Status
o LN} NpC Time and Temperature for Food Safety R DU RN C :
¥ Nepa g (F= degrees Fahrenheit) : f Njopa ? Employee Health
v/ 1. Proper cooling time and temperature s 12. Management, food employees 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
e 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature J 14. Hands cleaned and properly washed/ Gloves used properly
4 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N )
/ 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ;
v good condition, safe, and unadulterated; parasite Chemicals
destruction ;
J/ 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food . ‘Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sunitized at 400PPM@btemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wustewater Disposal System, proper
v reconditioned v disposal

destruction); Packaged Food labeled

riE | : : :

u 01a g Demuonstration of Knowledge/ Personnel Faod Temperature Control/ 1dentification
k) k

v/ 21. Person in charge present, demonstration of knowledge, 27. Praper cooling method used; Equipment Adequate to

and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
/ 24. Required records available (shellstock tags; parasite / 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

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

O[T S| STC , ~ R O[T N|N
Ul NI oA 2) Prevention of Food Contamination ¥ NjolA Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitles
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
V4 38. Approved thawing method /s 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
/ 39. Utgnsils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
{signature) Tabitha crail Tvdq75@gmail.com
Inspected by: Print: Inspector’s Phone #
(signatue) £S Kristen Weatherford, RS 817-223-4834

Form £H-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/18/2024 Dairy Queen 1115 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2-WIC 35 3 - Chili-warmer 178
2 - Cheese-WIC 34  |3-Cheese-warmer 164
2 - Cream-WIC 34 3 - Taco meat-warmer 158
2 - Cream-ice cream maker 33 3 - Meat patty-warmer 154
2 - Tomato-prep cooler 1 38 3 - Chicken fried steak -warmer 192
2 - Sauce-prep cooler 1 38
2 - Dessert prep cooler 37
2 - Tomato -prep cooler 2 37

OBSERVATIONS AND CORRECTIVE ACTIONS

Htem
Number

NOTED BELOW:

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

30 - 8/4/25.

10 - Sanitizer tested 400PPMQA, in compliance.

34 - Shall clean dead insects up in the back storage area by water heater.
36 - Sanitizer tested 400PPMQA, in compliance.

45 - Shall clean Back 3-compartment floor drain.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Tabitha Crail

Certificate #:

Exp. Date: 09/14/2024

Pest Contrel Company Carson

Service Date: 09/16/2024

Grease Trap Service Company Trimble

Service Date: )8/15/2024

Received by:
(signaturc)

Wh ML

Print:
Tabitha crail

Phone #/ email:
Tvdq75@gmail.com

Inspected by:
{signature)

£S

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
03/11/2024 02:15 PM 03:23 PM - 2023 02231 3
Purpose of Inspection: 1-Compllance | 2-Routine 3-Field Investization Tavisic | | 5-Other i TOTAL/SCORE
Establishment Name: Contact/Owner Name: ber of Repeat Violations: 0
Dairy Queen Tabitha Crail v" Number of Violations COS: __ 0 97/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1115 Hwy 67 Alvarado/Johnson County { 76009 000-000-0000 No (cirele one)
Compliance Status:  OUT =not inconpliance  IN=in Lomplmnce NO =not observcd NA =notapplicable COS =correctedonsite . R= repeat violation
Mark the appmpnme 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
, Prmnty [tems 3 Pmnts) viv!atmns Require Inmediate Corrective Action nol to exceed 3 days‘ .
Compliance Status Compliance Status ,
D LININIC Time and 'l‘em erature for Food Safety R OJLININIC . - ' k R
niNjoiaro (= del:;rees Fahreholt Y Linioislo Employee Health
/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
s 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature J/ 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 )
3 6. Time as a Public Health Control; procedures & records _ Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in :
v good condition, safe, and unadulterated; parasite ‘ : Chemicals
destruction J : . :
v 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food ; 1 Water/ Plumbing
preparation, storage, display, and tasting : L ‘
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at _182F ppm/temperature v backflow device
v/ 11. Proper disposition of retumed, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

0 C . Ol 1 XNl C L
Ui NiO] A :) Demaonstration of Knowledge/ Personnel uin{olalo an] Temperalure Canlro!l Identification
T ; 3 : Lo - T : 5
/ 21. Person in charge present, demonstration of knowledge. 27. Proper cooling method used; E,qulpmen( Adequate to
and performn 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 Foad T’acknge v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
. Labelin ‘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 - - . Yrrats (( S\l
v/ destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . e e Ay .
v/ HACCP plan; Variance obtained for specialized / 31 A'quuule handwashing facilities: Accessible and properly
T L . L supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: v/ designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
O]1T | N|N|C e R Ot [NIN]C = R
g NiOLaA ? Prevention of Food Contamination uinfolalol Food Identification
T S : :
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 ' ‘ Physical Facilitics
v/ 36. Wiping Cloths; properly used and stored v 42. \'un—Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method / 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by: Print: Phone #/ email:
(ignature) Tabitha Crail tvdg75@gmail.com

Inspected by: Print: Inspector’s Phone #
(signature) ,fg 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
03/11/2024 Dairy Queen 1115 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Sliced tomatoes-prep 36 3 - Gravy-dispenser 138
2 - Cheese-prep 36 |3 - Refried beans-steam warmer 171
2 - Chicken-prep 39 3 - Crispy chicken-Duke warmer 140
2 - Strawberries-dessert prep 40 3 - Grilled chicken-Duke warmer 147
2 - Pineapple-dessert prep 40 3 - Hamburger patty-Duke warmer 142
2 - Soft serve cabinet 41 3 - Chili-warmer 151
2 - Chili-RIC 40 3 - Chicken and dumplings-warmer 154
2 - Com dog-WIC 38

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

to be used with timers
30 - Permit valid until 8/4/24
36 - 300 ppm QA

AdditionalComments:Print this report and keep it on site

6 - Use time tag on food held at room temperature (creamy garlic sauce) and on food in Duke warmer that is designed

Registered Food Service manager Autumn Crail

Certificate #:

Exp. Date: 11/22/2024

Pest Control Company Carson

Service Date: 02/13/2024

srease Trap Service Company Trimble

Service Date: 02/19/2024

Received by: ! Q t “ Print: Phone #/ email:

(signature) Tabitha Crail tvdg75@gmail.com
Inspected by: J‘( Print: Inspector’s Phone #

(signature) M ,6/ Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/06/2023 12:41 PM 09:20 AM - 2023-022313
Purpose of Inspection: - | 1-Compliance | | 2-Routine {1 3-Fleld Investigation T Tdvisit | ¢ 5-Other | TOTAL/SCORE
Establishment Name: Contac/Owner Name: * Number of Repeat Violations: _0
Dairy Queen v Number of Violations COS: _0

Y : , 94/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1115 Hwy 67 (7-2014) Suite: Dairy Queen Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compﬂalice Status:
Mark the appropriate poinis in the OUT box for each numbemd item

OUT =notin cnmphance 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 * % ' in appropriate box for R

uire Immediate Corrective Action not to exceed 3 days

Prmmy Items (3 Points) violations Req
Compliance Status | . Compliance Status |
ofLapNlC Time and Temperatarc for Food Safety R of t I NIN|C R’
;{ N|OFA ;’ i  (F = degrees Fahrenheif) ¥ NJOJ|A g Employce Health
I. Proper cooling time and temperature 12. Management, food employees and conditional employees;
v V4 B Y
knowledge, responsibilities, and reporting
V4 2. Proper Cold Holding temperatare(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 4 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 )
3 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
: Approved Seurce: / 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in )
v good condition, safe, and unadulterated; parasite Chemlcals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
4 V4 PP p
& Vegetables
Protection from Confamination v 18. Toxic substances properly identified, stored and used
v/ 9, Food Separated & protected, prevented during food Whater/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Retumnables ; Cleaned and 19, Water from approved source; Plumbing installed; proper
Sanitized at_183F ppmytemperature v backflow device
v 11, Proper disposition of retumed, previously served or v/ 20, Approved Sewage/Wastewater Disposal System, proper
- reconditioned disposal
- ints equire Corrective Actlon within 10 days
O] 1T NI NJCY} R Ojt |[N|N]C R
g NjO]aA ;) kmnmlratinn af Knnwlcdge} Personnel uiNfofajo Food Temperature Control/ Identification
T S
v/ 21 l’erwn in chmge present demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Certified Food M (CEM) v Maintain Product Temperature
v 22 Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Sufe Wnter, RA.cordktmpillg and Food Package / 29, Thermomelers provided, accurate, and calibrated; Chemical/
: Labeling Thermal fest strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . - s . Sl
v destm cnon), Packaged Food labeled v 30, Food Establishment Permit (Current & Valid)
" Conformante with Approved Precedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and ehin Facilitiss e
4 HACCP plan; Vasiance obtained for specialized 4 31 f}fizqun'tgd handwashing facilities: Accessible and properly
PIC i methods, manufacturer instructions supplied, us
: Consumer Advisory v 32. Food and Non-fond Contact surfaces cleanable, properly
: designed, constructed, and used
26, Posting of Comumer Advssunes, raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
- foods {Disclosure/Reminder/Buffet Plate)/ Ailergen Label v Service sink or curb cleaning facility provided
Lo . ] iquiire Corrective Acﬁﬁ n Noito Days or Next Inspection , Whichever Comes Firsi
O[T IN|JN|C [§) [4 R
¥ NlO}A g Prevcntlon of Food Contamlnaﬁon }g N|]O|A g Food Identification
/ 34. No Evidence of Insect comammatmn. rodent/other v 41.Original container labeling (Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facititics
v 36. Wiping Cloths; properly used and stored v 42 Non-Food Contact surfaces clean
/ 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawmg method v 44, Garbage and Refuse properly disposed; facilities maintained
P j%
- Proper Use of Utensils 7 45. Physical facilities installed, maintained, and clean
1 39 Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constiucted, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40, Single-service & single-use articles; properly stored v 47. Other Violations
and used
Received by: /lA/ Print: Phone # / email:
(signature) tabvoz75@gmail.com
Inspected by: ﬂ 6 Print: Inspector’s Phone #
(signature) ; Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/06/2023 Dairy Queen 1115 Hwy 67 (7-2014) Suite: Dairy Queen [Alvarado, TX -
; o TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Cream-dessert prep - 38 3 - Gravy-warmer 158
2 - Pineapple-dessert prep 39 3 - Taco meat-steam warmer 148
2 - Sliced tomatoes-prep 35 3 - Beans-steam warmer 136
2 - Diced tomatoes-prep 37 3 - Hamburger patty-Duke warmer 135
2 - Hot dog-prep 35 |3 - Grilled chicken-Duke warmer 125
2 - Chilli-RIC 40 3 - Chilli-warmer 152
2 - Honey mustard-WIC 35
2 - Soft serve cabinet 38

; : OBSERVATIONS AND CORRECTIVE ACTIONS

ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

6 - Use timers on Duke warmer. Grilled chicken temped 125 degrees.

10 - 3-compartment sink sanitizer in back area tested 200 ppm QA and 3-compartment sink sanitizer near dessert
station tested 400 ppm QA. Dish machine reached 183 degrees in rinse cycle.

28 - Observed hot dogs with date sticker 8/26. Hot dogs were just opened today. Completely remove date stickers
when washing and place new date sticker for today.

30 - Permit valid until 8/4/24

34 - Note: obtain pest control service reports. No pest issues observed during inspection.

36 - Sanitizer bucket tested 200 ppm QA

38 - Thawing in refrigeration

39 - Repair or replace gasket on dessert prep cooler drawer.

AdditionalComments:Print this report and keep it on site

Exp. Date: 09/10/2024

Service Date:

Grease Trap Service Company Trimble Service Date: 08/17/2023

Received by: / Print: Phone #/ email:
W l/L/ tabvoz75@gmail.com

(signature)

Inspected by: :0 6‘ Print: Inspector’s Phone #
(sighature) ) Kassandra Lamb, RS

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

Registered Food Service manager Autumn Crail Certificate #:

Pest Control Company Not Available




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/09/2023 11:16 AM 12:06 PM - 2022-020962
Purpose of Inspection; | | 1-Compliance | / | 2-Routine | | 3-Field Investigation [ | 4-Visit 1 1 5:0ther .} TOTAL/SCORE
Establishment Name: Contact/Owner Name: j‘ Number off Repemi \’iol(ggomr 0
irv Ot i Number of Violations COS: ___0
Dawy Queen Autumn crail 4 -0 94/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1115 Hwy 67 (7-2014) Suite: Dairy Queen Alvarado/Johnson County | 76009 000-000-0000 No (cirele onc)
Compliance Status: = OUT = notin compliance lN =in comphauce M) =hot nbserved NA =not applicable. COS = corrected on site- . R.= repeat violation ;
Mark ‘the apgmgnatc points in the QUT box for each numbered item Mark v a checkmark in appropriate box for IN; NO, NA; COs Mark an aﬂm&k & i up@;mmc hox for. R
: Priorlfv Items (3 Points) violations Require Immediate Corrective Action natfo evceed 3 days days
Complianee Status | ; . Cnmpllanct ﬁtatus : o
Ol PN NEC o 5 R 0 TN < : g AR
ulnjofalo T e 1:33;2::’?5, :g;}ggﬂ Sy v N o]} 0 Employee Health , :
/ L. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, und reporting
3 2. Proper Cold Holding temperature(4 1°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
/ 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 ; J/ l(: 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 o / : Chemicals

destruction . iR
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Profection from Contamination : 3 18. Toxic subst.mces properly identified, stored and uscd

v/ 9. Food Separated & protected, prevented during food ) : S Water/ Plumbing
preparation, storage, display, and tasting

v 10. Food contact surfaces and Returnables ; Cleaned and v/ 19. Water from approved source; l’lumbing installed; proper
Sanitized at 200QA ppmvtemperature backflow device

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

i) T g HaE , , s
U NP O-ALO Demonstration of Knowledge/ Personnel : 0 A0 Food Temperature Control/ Identification
T 5 R 8 : : i 8 % g ; E
/ 21. Person in charge present, demonstration of knowledge, Y 27. Proper cooling method used; Equipment Adequate to
and perforn duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Watcr, Recordkeeping and Food Packnge / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling i ‘Thermal test strips
V4 23, Hot and Cold Water available; adequate pressure, safe : : Permit Requirement, Prereguisite for Operation
24. Required records available (shellstock tags: parasite . N AT PPN Al
V4 destruction); Packuged Food lnbeled 4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures . SRR Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . e Faci it . N
/ HACCP plan; Variance obtained for specialized / Z'>L A.dequa'le handwashing facilities: Accessible and properly
supplied, used
prom&.mg methods; manufacturer instructions
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
= designed, constructed, and used
7 26. Posting of Consumer Advisories; raw or under cooked 33 Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning fucility provided

011 e i R g
g Nlolalo Prevention of Food Contamination ¥ Niolalo ¥Food Identifieation
s
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
4 animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Vs 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v 37. Environmental contamination J 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 Utensll Vs 45, Physical facilities installed, maintained, and clean
/ 3Y. 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-usc articles; properly stored 47. Other Violations
v and used v

Received by: Print: Phone #/ email:

(signature) W /(/\_ Autumn crail Tabvoz75@gmail.com
Inspected by: Print: Inspector’s Phone #

(signature) W Eldho Babu, RS

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




Retail Food Establishment Inspection Reporx

Compliance Status;
Mark the appmpnaxe pmnts m the OUT box foreach numbered item — M

ouT - notin o.,omplmnce IN=

- Priority Items (3 Points) vlafa!z

in mmpham:e NO—not observed. NA = not applicable. COS = corrected on site
v checkmark in appropriate box for IN, NO, NA, €COS

ns Require Inpiediate Corrective Action not o axceed 3 days

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
08/23/2022 02:41 PM 03:27 PM - 2022-020962
Purposc of Inspection: | | 1-Compliance - | / [ 2-Routine § | 3-Field Investigation -~} [ 4-Visit - { | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Numbher of Repeat Violations: _(
Dai ueen Tabitha Crai v Number of Violations COS: __ 0

va L L . : 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1115 Hwy 67 (7-2014) Suite: Dairy Queen Alvarado/Johnson County | 76009 000-000-0000 No (ercleone) §

R = repeat violation
Mark an asterisk * ini

ropriate box for R

reconditioned

Cnmplju_q_cﬁ@gms r Camplianm Status
Ofd NN Time and Temperature for Food Safety R o NTNTc ; ~ 1
¥ Nlepa 2 : (F= de‘;rees Fahrenheit) }; N 9ra g : Employee Health
v/ f. 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) 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 / 13. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations : -
Approved Source ; / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : :
good condition, safe, and unadulterated; parasite Chcm!cals
destruction ' :
/ 8. Food Received at proper temperature / 17 !*ood dddlll\’e\ approved and propcrly stored; Wd‘.huw Fruits
& Vegetables
Protection from Contamination v 18. 'Iou(, >ubshuu,es properly identified, stored and used
9. Food Separated & protected, prevented during food Wﬂtcrl Plambing
v preparation, storage, display, and tasting : , : :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; l’lumbmg installed: proper
v Sanitized at_180F ppm/temperature v backtlow device
v 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper

disposal

foods (Disclosure/Reminder/Buftet Plate)/ Allergen Lab

ulNiolalo - Demonstration of Knowledge/ Personnel N0 o Food Temperature Control/ Tdentifiention
T s : e 3 o o ,
7 21. Person in charge present, demonstration of knowledge, v 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food I’nckngc / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; purasite . ST omts YT
4 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procednres Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e . i
4 HACCP plan; Variance obtained for specialized / ;l, A}iequaFe handwashing facilities: Accessible and properly
. N . . 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/
el

Service sink or curb cleaning facility provided

UI'N] O] AT O . Prevention of Fond Contamination ul Nl oA Food Identification
T s . ’ T
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35, Personal Cleanliness/eating, drinking or tabacco use Physical Facilitics
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
7 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method V4 44, Garbage and Refuse properly disposed; facilities maintained
pp g e 1 property dispo.
“Proper Use of Utensil / 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & hinens; properly used, stored, / 46. Toilet Facihities; properly constructed, supplied, and clean
dried, & handled’ In use uiensils; properly used
40. Single-service & single-use articles: properly stored / 47. Other Violations
v and used
Received by: Print: Phone #/ email:
(signature) W Tabitha Crail Tvdq75@gmail.com
Inspected by: Print: Inspector’s Phone #
{signature) %MA&Q : QS Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date:
02/10/2022

Dairy Queen

Establishment Name:

Time out;
02 41 PM

Cox)tacL/Ow'ner Name:
Alisea maceyra

License/Permit #

TMS Project #

2021-017081

Page 1 of 2

%* N oy ofn' Avg:L 0
v Number of Violations COS:__0

94/100

N

Physical Address:
1115 Hwy 67 (7 2014) Sunte Dalry Queen

; Compliance Sta!us

[ c ity/County:

Cl
0

[ Phone:

Follow-up: Yes
No  {circle one)

21, Person in charge present, demonstration of knowledge,

.,U- h 9 A s , (F degneew Fahrenhen)‘ - /
/ l Propur u)olmg time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Praper Cold Holding femperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
e}es nose, and mouth
/ 3. Proper Hot Holding temperature(]135°F) 1 Preventing Contaminationby Hands
v 4. Proper cooking time and temperature 14 Hands cledned and properly washed/ Gloves used pmperly
/ 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 (A[’PROVED Y N )
v 6. Time asa I’ubllc Health Control; pmcedurea & ru.ords - | usceptib 1
- A pw\%‘ndsam -
7. Food and ice obtaincd from upproved source; Food in
V4 good condition, safe, and unadulterated; parasite
destruction
v 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vebetdblcs
. - _ Protection frem Contamination
9. Food Separated & protected, prevented during food
v preparation, storage, display, and tasting , - . .
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 183degng@stemperature v backflow device
v/ t1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

disposal

27. Proper cooling method used; Equipment Adequaté to

v and perform duties/ Certified Food Munager (CEM) v Maintain Product Temperature
v 22. Food Handler/ no umuthonzed persuns/ personnel v 28, Proper Date Marking and disposition
; Safe Wam . / 29. Thermometers provided, accurate, and calibrated; Chemical/
e ; ~ T hemml test stn 5
v 23 Hut dnd Cold Water available; adequ‘\te pressure, S'\fe ermil
/ 24, Required records available (shellstock tags; parasite
dc\truction), Packaged Food labeled ’
_Conformance with Approved Procedures. Utensils, Equi;
25. Compllancc with Variance, Specialized Process, and . Y . "
7 HACCP plan; Variance obtained for specialized / Ijsl. A‘dequute handwashing facilities: Accessible and pmperly
supplied, used
rocessmg methods manufacturer instructions
- }Cﬁnsumer Adﬁsmy v 32. Food and Non-food Contact surfaces cleanable, properly
- f designed, constructed, and used
v/ 26 Postmg of Consumer Advxsones, raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Servnce uuk or curb cleamng facility prov:ded
Preventi on of Fund Contuminnﬁon 4
/ 34. No Evndencc of lmect contamination, rodem/other Y 41.Original container labeling (Bixl Food)
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use - 1 . _ Physical Facilities
Vi 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
v v/ 9 ghiing; desig
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
G - ~ Proper Use of Utensils 4 45, Physical facilities installed, maintained, and clean
V4 3‘) Utenslli, equxpmcnt & linens; properly used stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
J/ 40, Single-service & single-use articles; properly stored v/ 47. Other Violations
and used

Received by:
(signature)

Print;

M S ee— M

Alisea maceyra

Phone # / email:
DQ42097 @gmait.com

Inspected by:
(signature)

Print:

Frppiipfana

Angela Varghese, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Re' \"“Food Establishment Inspection Repr=t

gdureau Veritas North America, Inc.

Esfabhs nt Name:

bewfu ueen

Time out:

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

Physica %

i Proper cooling time and temperature

| SRRV

Zip Code:

Phone: Follow-up: Yes

No (circle one)

Risk Category | Page | of ol

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

4. Proper cooking time and temperature

2 A
Zﬁoper Cold Holding temperature(41°F/ 45°F) J 13. Proper use of restriction and exclusion; No discharge from
( 5 es, nose, and mouth
T I/ ~ |73, Proper Hot Holding temperature(135°F) / _ Preventing Contamination by Hands

14 kkHands cleaned and properly washed/ Gloves used properly

5. Proper reh
Hours)

eating procedure for hot holding (165°F in 2

KL S

6. Trme as a Public Health Control; Erocedures & records

Approved Source

7. Food and It

destruction

good condition, safe, and unadulterated; parasite

ce obtamed from approved source; Food in

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

altemate method properly followed (APPROVED Y N__)
___Hiphly Susceptible Populations .

|

8. Food Received at proper temperature

16 Pasteurrzed foods used; prohibited food not offered
Pasteurized eggs i

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

& Vegetables

* Protection from Contamination

9. Food Sepa

preparation, storage, display, and tasting

rated & protected, prevented during food

10. Food con
Sanitized at

ﬁ%zes and Returnables ; Clean
. ppm/temperature Y\(

18 Toxrc substances roerl rdentrﬂed, stored and used

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

diti

11. Proper disposition of returned, previously served’or

Demonstratlon of Know]edge/ Personn

21. Person in

and perform duties/ Certified Food Manager (CFM)

charge present demonstratron of knowledge

20, Approved Sewage/Wastewater Disposal System, proper

¢

27, Proper cooling method used; Equxprnent Adeqnate to

disposal

Mdintain Product Temperature

~ 22. Food Handler/ no unauthorized persons/ personnel
o , “i Safe Water, Recordkeepmg and Food Package .

Labeling

28. Proper Date Marking and disposition

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

24. Required
‘* destructlon),

Conformance with Approved Procedures

records available (shellstock tags; parasite
Packaged Food labeled

‘ HACCP plan;
. processmg m

34. No Evide
animals

25. Compliance with Variance, Specialized Process, and

26. Postrng of Consumer Advrsones raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

Variance obtained for specialized
ethods; manufacturer instructions

Thermal test strips

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

__ Permit Requivement, Prerequisite for Operation

30. Food Establishment Permit (Current & Valid)

_ Utensils, Equipment, and Vending

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

ConsumerAdv:sory o - I

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

nce of Insect contamination, rodent/other

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

41.0riginal container labeling (Bulk Food)

' _ Physical Facilities
42, Non-Food Contact surfaces clean

43. Adequate ventilation and lighting; designated areas used

-“ - ¢ 37)Environmental contamination
h 3%, A roved thawin,

39 Utensnls, equrpment & linens; properly used, stored
dried, & handled/ In use utensils; properly used

method

__ Proper Use of Utensils

44, Garbage and Refuse properly disposed; facilities maintained

45. Physical facilities installed, maintained, and clean

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

%! and used

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

47. Other Violations

Received by: </
(signature) e [/ 0 (ﬂ% )z

v/

Prrnﬂy

bl

C\ . TrtMerson In Charge/ Owner
Ayl

DN\ .
avestet 1) )\ MV APLIE £

i rmwumm%w

Form EH-06 (Revised 03-2015)

4

0



Retail Food Establishment Inspection Keport

jureau Veritas North America, Inc.

Establishment Name:

Aay,

| =~
%« ' E (2 O Time in: Time out: License/Per Est. Type Risk Category | Page { of _(A
2
- i i 4-Visit I | 5-Other | TOTAL/SCORE
Purpbse of Inspection: i} 1-Compliance e TR YT

[V

“mmber of Violations COS:

ween L

Zip Code:

RN

Comp

Mark ¢

e ]IN—m comphance NO =not observed’  NA =not applicable COS = con'ected on site

¥? 2 checkmark in appropriate box for IN, NO, NA, COS Mark

No

(circle one)

R= repeat vmlatmn

an asterisk * %’ in EEranate box fnr R

. i'i  Items (3 Pomts) violations Require Immediate Corrective Action not fo exceed 3 days
Cam' Jqance S!atus - Compliance Status | :
57 1 Time and Temperature for Food Safety - R Ol Iy NN} C R
ulxjo lA ¢ E- de‘;rees Fahrenholt) ulnjofalo Employee Health
1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
}/ 4 knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) V 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
1/ 4. Proper cooking time and temperature Vo 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) 7 | alterate method properly followed (APPROVED Y __N__ )
v 6. Time as a Public Health Control; procedures & records A Highly Susceptible Populations
Approved Source A\ 16 Pasteurized foods used; prohibited food not offered
, Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : : : :
good condition, safe, and unadulterated; parasite Chemicals
destruction i o -
8. Food Received at proper temperature / V| 17. Food additives; approved and properly stored; Washing Fruits

& Vegetables

Protection from Contamination

18. Toxic substances properly identified, stored and used

<

9. Food Separated & protected, prevented during food

Water/ Plumbing

reconditioned

preparation, storage, display, and tasting

10. Food cgﬁl}%& ces and Retumgk}?’ﬁned and \/ 19. Water from approved source; Plumbing installed; proper
Sanitized ppm/tempera / 5 backflow device

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

disposal

o1 N NlC } e - O[T N[N :
U[NlO]A] O Demonstration of Knowledge/ Personnel ITJ N}l Ol AlO Food Temperature Control/ Identification
T S R ) :
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 J 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
" Labeling ! Thermal test strips
'\/ 23, Hot and Cold Water available; adequate pressure, safef r ) 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
processing methods; manufacturer instructions

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

Consumer Adyisory

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

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

]  Coreltems (1 Point) Violations Require Corrective Action Not to Exceed 90 Whichever Conmes First
O] 1} NI'N|]'C R SOP L NN C
U| Nl O] A]O Prevention of Food Contamination U/ NJOJ AL O Food Identification
T s A - T 7 s :
\ / 34/No Evidence of Insect contamination, rodent/other Ny 41.0riginal container labeling (Bulk Food)
N himals
v 35. Personal Cleanliness/eating, drinking or tobacco use '’ Physical Facilities
o, 36. Wiping Cloths; properly used and stored n 42. Non-Food Contact surfaces clean
i, 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 ] 745 Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, M "76. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used .
vy 40. Single-service & single-use articles; properly stored i 47. Other Violations
and used “
Received by: Print; Title: Person In Charge/ Owner
(signature) y N M W/ & &
Inspected by I{AJWX%%@ ﬁ/ ( -~ Pﬂ: A/
(signature) \ { (

Form EH-06 Rewsed 09- 206{
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Retail Food Establishment Inspection Report
N N
sureau Veritas North America, In

L ate: (1 D I a[-) 1m0?‘~)\rkz} R\D. Time out: j License/P &l D ‘“ 51—5 ? l’ Est. Type Risk Category Page L of _j\

rpose of Inspection: * | 1-Compliance | 4 2-Routine § } 3-Field Investigation I h4-visit i - 5-Other - | TOTAL/SCORE
% Number of Repeat Violations:

Establishment Na o, Contact/Owner Name: I
OT Wwﬁt/j @W v' Number of Violations COS:
Physmall f«ge‘s_. Wﬁ YL A ey ] f Zip Code: | Phone: Follow-up: Yes
! iR H(A)./ 0/7 i ?I( /L‘/\(’ /{ [ /l D No (circle one)

Compllance Status: - Out = not in cdmpliance IN =in compliance :'NO = not observed . -NA = not applicable - COS = comrected on site . ' R = repeat violation

I

Mark the appropriate pmms 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
Prlorlty Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status | )
OJ I} NINIC Time and Temperature for Food Safety R O TNy N C R
¥ N| O i A g (F = degrees Fahrenheit) 'IrJ N[O} A ;) Employee Health
/ 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
ff\' / knowledge, responsibilities, and reporting
¢ @oper Cold Holding temperature(41°F/ 45°F) “J 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
hudl) 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
v 4. Proper cooking time and temperature Vi lﬂ—\Hands cleaned and properly washed/ Gloves used properly
/: 5. Proper reheating procedure for hot holding (165°F in 2 Jj X »&{5{)‘10 bare hand contact with ready to eat foods or approved
4 Hours) e ) ernate method properly followed (APPROVED Y N__)
Vi 6. Time as a Public Health Control; procedures & records S /- 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 .,1
good condition, safe, and unadulterated; parasite ) Chemicals
. destruction : :
_\/ ' 8. Food Received at proper temperature \J 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Pl Protection from Contamination Wi 18, Toxic substances properly identified, stored and used
\ 9. Food Separated & protected, prevented during food ; . . ‘Water/ Plumbing
/ preparation, storage, display, and tasting
10. Food cop ;}aﬂ(‘%ﬂ‘ es and Returnables;y d and \/ 19. Water from approved source; Plumbing installed; proper
Vi , Sanitized at/ ppm/temperature/ m D / backflow device .
11. Proper disposition of retumed, previously served or '\'j 20. Approved Sewage/Wastewater Disposal System, proper
i reconditioned disposal

P . Priority Foundation Ifems (2 Points) vio

O[T N|N| C : R oL N|N]C = :
Ul NjO[A] O Demonstration of Knowledge/ Personnel Ul NfOlAlO Food Temperature Control/ Identification
& S N S:l e
d ((m yerson in charge present, demonstration of knowledge, pl 27. Proper cooling method used; Equipment Adequate to
A d"perform duties/ Certified Food Manager (CFM) intain Product Temperature
X/ 22. Food Handler/ no unauthorized persons/ personnel / 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package \0/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling L~ T Thermal test strips
J 23. Hot and Cold Water available; adequate pressure, safe“fj/y L~ : : Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite // . . .
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending

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

\/ 31. Adequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions

Sﬂkﬁed’ used

Consumer Advisory “'9\ :?ﬁépéod and Non-food Contact surfaces cleanable, properly
{ y gned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked y 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label I‘/ Service sink or curb cleaning facility provided

> 2
oz|g

oz

01X C N} C : R
;‘J N g Prevention of Food Contamination g N A g ‘ Food Identification
/ 34. No Evidence of Insect contamination, rodent/other ) / 41.0Original container labeling (Bulk Food)
, animals )
J B ) 35. Personal Cleanliness/eating, drinking or tobacco use O Physical Facilities
4, 36. Wiping Cloths; properly used and stored t/ / 42. Non-Food Contact surfaces clean
v 37. Environmental contamination v, 73, Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method J, 44, Garbage and Refuse properly disposed; facilities maintained
, P Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
& / ( 39«{'}tensﬂs equipment, & linens; properly used, stored, J : 46. Toilet Facilities; properly constructed, supplied, and clean
drled & handled/ In use utensils; properly used
" 40. Single-service & single-use articles; properly stored / 47. Other Violations
; | and used -

Received by \/ Prmt' \{Title: Person In Charge/ Owner
(signature) ’g

Inspected by: P 7 N ¥ [_Business Email:

e OV YT P /‘*m WAy e X

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




Retail Food Establishment Inspection Report

™~

Pt

;ureau Veritas North Amerlca, l.

W{D% a Timr iﬁi 6@ Time out: P Licensdpen&m a m

-
3 Est. Type Risk Category | Page | of _Q(
) 4‘

Purpote of Inspection: I 1-Compliance |/ | 2-Routine | ] 3-Field Investigation 0 4-Visit 1 I 5.0ther | TOTAL/SCORE

Establishme ”Y! mj O uw Contact/Owner Name:

Physical A1 sg H,‘ I\ { ( 07 ) MWM D Zip Code:

Phone: Follow((fp: Yes

* Number of Repeat Violations:
¥ Number of Violations COS: -
= 5

No (et €

Comphance Statul Ont = not'in compliance  IN = in compliance . NO = not observed.  NA =not apphcable COS = corrected on site . R = repeat violation
Mark_the appropriate points in the QUT box for.each numbered item Mark “v"*'a checkmark in qp_Propnate box for IN, NO, N NA, COS

. Prlorlty Items 3 Pomts) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compli Status |
g 11‘ g § g - "Time and Temperature for F(')o'd Safety ’ R g ;I g ? g L : Employee Health
T s ls : (F = degrees Fahrenheit) : s = X
1. Proper cooling time and temperature g‘q’\} ( 12, M}nagement, food employees and conditional employees;
edge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
y N\ eyes, nose, and mouth
8 / { 1| 3_Proper Hot Holding temperature(135°F) | Preventing Contamination by Hands
N/ o, Proper cooking time and temperature \ /] 14, ) Hands cleaned and properly washed/ Gloves used properly
V| 5. Proper reheating procedure for hot holding (165°F in 2 o 45" No bare hand contact with ready to eat foods or approved
/ Hours) altemate method properly followed (APPROVED Y__N__)
Vi 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
4 destruction S
/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
7 & Vegetables
/ Profection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food - “Water/ Plumbing
e / preparation, storage, display, and tasting -
A// 10. Food comﬁes and Returnablfs ed and 19. Water from approved source; Plumbing installed; proper
/ Sanitized at ppm/temperaturd T/ L ckflow device
M/ 11. Proper diposition of returned, previously served or aA ) 0 pproved Sewage/W astewater Disposal System, proper
reconditioned (A

foods (stclosure/Renunder/Buffet P}ate)/ Allergen Label

O]I|N|N|]C 0 NIN L L L ‘
U|NjO]AlO Demonstration of Knowledge/ Personnel Ul NJ,01 Al O Food Temperature Control/ Identification
I SAF™N T Y s B
’ 21. Person in charge present, demonstration of knowledge, : 27. Proper cooling method used; Equipment Adequate to
perform duties/ Certified Food Manager (CEM) /| Maintain Product Temperature
. 22. Food Handler/ no unauthorized persons/ personnel 7l 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package \/ 29. Thermometers provided, accurate, and calibrated; Chemical/
N A~ Labeling Thermal test strips
)/ ( /’23 )—Iot and Cold Water available; adequate pressure, safe{ﬁ v Permit Requirement, Prerequisite for Operation
N2 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 31. Aflequate handwashing facilities: Accessible and properly
. X . . supplied, used
processing methods; manufacturer instructions vV A
Consumer Adyvisory. v 32. Food and Non-food Contact surfaces cleanable, properly
: : : SR / 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

Inspected by
(signature) J '

O] 1| N|NJC ; o[1 1N ,
’lr’ N /0 A g Prevention of Food Contamination ¥ N|oOfaA Food Identification
f 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
,/ animals /
35. Personal Cleanliness/eating, drinking or tobacco use A 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
7 38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
L Proper Use of Utensils | _J45 Physical facilities installed, maintained, and clean
' 4 [ 39. ytensils, equipment, & linens; properly used, stored, ; / 1A 46 Toilet Facilities; properly constructed, supplied, and clean
€d, & handled/ In use utensils; properly used /
g 40. Single-service & single-use articles; properly stored [ 47. Other Violations
: and used N
Received by: g - Print: ' Title: Person In Charge/ Owner
(signature) \-‘390\

- 'Mark an ‘asterisk * 3 * in appropriate box for R

( }B}iness Email:

Form EH-06 (Revised 09-2015) O — d




Retail Food Establishment Inspectron Report
SN TN
/ ;ureau Veritas North Amerlca, . Q\/ Qé[ G) é] R lf X f

ate: R 9 ’ A' TiE% i€: ‘l{ i) e Time out: License/Permit # D gf b L’ Est. Type Risk Category Pagc—l— of_,c__

“Purpose of Inspection: | ___| 1-Compliance | | 2-Routine | | 3-Field Investigation | | 4-Visit | 4~ 5-Other | TOTAL/SCORE
Estaplishment Name: Contact/Owner Name: * Number of Repeat Violations: ____

Gy |4 \ & lq €L v Number of Violations COS: )?
Ph srcal Address y\J ity/County: Zip Code: Phone: Follow-up: Yes ‘i
{ \"P \ b Et" v f-i[/iu P @ (circle one)

L]

Compllance Status. Out = not in compliance . IN = in compliance .- NO = not observed .. NA = not applicable. .COS = comected on site . R = repeat violation '

Mark the appmpnate points in the QUT box for each numbered item Mark ‘v a checkmark in appropriate box for INi 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
Compl Status | Compliance Status |
O} 1y Ny NpC Time and Temperature for Food Safety R O I NN C : R
'Ir] NjO]A ;) (F = degrees Fahrenhei) ’II‘J NjOjA ;) " Employee Health
4 1. Proper cooling time and temperature e 12. Management, food employees and conditional employees,
7 1 knowledge, responsibilities, and reporting
/’ 2. Proper Cold Holding temperature(41°F/ 45°F) // 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
A 3. Proper Hot Holding temperature(135°F) 7 Preventing Contamination by Hands
A 4. Proper cooking time and temperature P 14, Hands cleaned and properly washed/ Gloves used properly
// 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) 7 alternate method properly followed (APPROVED Y N__
A 1. Trme as a Public Health Control; procedures & records : Highly Susceptible Populations
Approved Source : L~ | 16. Pasteurized foods used; prohibited food not offered
7 Pasteurized eggs used when required
: 7. Food and ice obtained from approved source; Food in
P ’ good condition, safe, and unadulterated; parasite ; U Chemicals
destruction .
17 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
lr 9. Food Separated & protected, prevented during food L . Water/ Plumbing
7 preparation, storage, display, and tasting i . R
/’r 10. Food contagt s ces a.nd Returnables d and v 19. Water from approved source; Plumbing installed; proper
Sanitized at éé temperature é ?j’ P backflow device
/, 11. Proper disposition bﬁ'etumed previously served or ~ : 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

ithin 10 da

o[ N[ N[ C o ' ' ] JO]I[N[N|C
Ul N|OJA|O - Demonstration of Knowledge/ Personnel . Ul N[Ol A O Food Temperature Control/ Identification
T S T S
) 1YPerson in charge present, demonstration of knowledge, L 27. Proper cooling method used; Equipment Adequate to
2 L and perform duties/ Certified Food Manager (CEM) 7 Maintain Product Temperature
A 22, Food Handler/ no unauthorized persons/ personnel P 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package P 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
L/ | 24. Required records available (shellstock tags; parasite e . . .
Py destruction); Packaged Food labeled Py 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures ; Utensils, Equipment, and Vending
// %Iiggrsglll::.c\e,a‘ggcveax:;ség It)’g?:;ezciglg:cicess’ ad P 31. Adequate handwashing facilities: Accessible and properly
. ? . . . ‘ supplied, used
processing methods; manufacturer instructions P
Consumer Advisory 2L | ('\f’g’ood and Non-food Contact surfaces cleanable, properly
: igned, constructed, and used
7 | 26. Posting of Consumer Advisories; raw or under cooked // 33. Warewashing Facilities; installed, maintained, used/

~ foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facﬂrtz provided

. Coreltems (1 Point) Violations Require Correciive Action Not fo Exce , Whichever Comes First 1
O] 1 [:NINJ'C R O] T"LNJN{J:C R
g N|lO]A]O Prevention of Food Contamination ,[rJ N|lO]A ;(;) : . 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 7 42. Non-Food Contact surfaces clean
7 P 37. Environmental contamination A 43. Adequate ventilation and lighting; designated areas used
- 38. Approved thawing method s 44, Garbage and Refuse properly disposed,; facilities maintained
Proper Use of Utensils ] 45. Physical facilities installed, maintained, and clean
/f 39. Utensils, equipment, & linens; properly used, stored, J 46. Toilet Facilities; properly constructed, supplied, and clean
P dried, & handled/ In use utensils; properly used )
/' 40. Single-service & single-use articles; properly stored V 47. Other Violations

and used e~
i e £V YD S 4\ s T e
(signature) ; 1
Inspected by: A Print: Business Email:
(signature) { {e C ‘; M Lo B

Form EH-06 (Revise¢/09 2515)




| : Retall Food Establishment Inspection Report

poe
; P v \

Jureau Veritas North America,1 .

—
@aa } OLQ E i 6{ Tll‘gll"l: ab Time out: ) Llcense/P%# @@\ Lgd,] @D R Est. Type Risk Category Page | of _ON

Purpose of Inspection: 1 1-Compliance |\ /| 2-Routine : :§ 3-Field Investigation P b dvisit ] | 5-Other | TOTAL/SCORE
Establishment N Contact/Owner Name: % Number of Repeat Violations: _____
m \j w’em v Number\of Violations COS: /?
Physical Address: Zip Code: | Phone: Follow-up: Yes
sty o] [P0 oo on)

Comphance Status: Out not in compliance. 1N = in compliance .-NO = not observed - NA = nol applicable. COS = corrected onsite. R = repeat violation -

A

Mark - the appropnate points in the OUT box for each numbered item Mark ‘¥ a checkmark in aEEroEnate box for IN, NO, NA COS Mark an asterisk ¢ % ! in appropriate box for R
Priority Items (3 Points) vwlarwns Require Immediate Corrective Action not to exceed 3 days i :
Compliance Status l ' Compllance Status |
O L4 NP Np.C Time and Temperature for Food Safety R 0 NpNpC : i R
¥ Ni© ‘A g (F = degrees Fahrenheit) g N ?,v 2 g ' Employee Health ;
v 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) 9 / 13. Proper use of restriction and exclusion; No discharge from
I~ eyes, nose, and mouth
o 3. Proper Hot Holding temperature(135°F) 7 : Preventing Contamination by Hands
4. Proper cooking time and temperature A 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 as a Public Health Control; procedures & records e Highly Susceptible Populations
‘Approved Source : 1 16. Pasteurized foods used; prohibited food not offered
: : Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in ; : : |
o good condition, safe, and unadulterated; parasite Chemicals
; destruction : ‘
\/’ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
be & Vegetables
L~ Protection from Contamination V4 18. Toxic substances properly identified, stored and used
N 9. Food Separated & protected, prevented during food . Water/ Plumbing
7 preparation, storage, display, and tasting 7/ ‘ ‘ : )
\// 10. Food cz@@fl‘jces and Returnable %and s 19. Water from approved source; Plumbing installed; proper
Sanitized ppm/temperature backflow device
i 11. Proper disposition of returned, previously served or <A 20. Approved Sewage/Wastewater Disposal System, proper
o reconditioned disposal

0 IV N N' C : : O} 1 'N Ni:C B : :
U{ N|] O} A{O Demonstration of Knowledge/ Personnel U| N 0/ Al 0 Food Temperature Control/ Identification
T S T - S : :
N 21. Person in charge present, demonstration of knowledge, 4/ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 3 Maintain Product Temperature
(%S 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 ’ij =1 A Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite / . . . 7
destruction); Packaged Food labeled \, 30. Food Establishment Permit (Current & Valid) zmq
Conformance with Approved Procedures : Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . T R
HACCP plan; Variance obtained for specialized J £ 31. l}iqu:lz;t:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions (gg{p i
Consumer Advisory / gz)"ood and Non-food Contact surfaces cleanable, properly
: signed, constructed, and used

26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (stclosure/Rermnder/Buffet Plate)/ Allergen Label Service sink or curb cleamng facility prov1ded

o[T] N[N C :
¥ Nl O} A g Prevention of Food Contamination - 'Ir’ N{oOo} A g ‘ Food Identification
_//‘ 34. No Evidence of Insect contamination, rodent/other / 41.0Original container labeling (Bulk Food)
animals \
A 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
i 36. Wiping Cloths; properly used and stored %4 42. Non-Food Contact surfaces clean
L 37. Environmental contamination L 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils < 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
V4 . dried, & handled/ In use utensils; properly used
V/ ; 40. Single-service & single-use articles; properly stored \ / L}lher Violations
and used

Received by: W /LW Print' ﬂ Title: Person In Charge/ Owner
(signature) b t \J f ” )A/

e ] | W’ D10 %Mﬁ%{& Pw v NE s

Form EH-06 (Revised 09-2
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' Jureau Veritas North America, Inc.

-

=~

u-g Time in: Time out: Llcense/Permit O\
/ &

/] Est. Type Risk Category
oD

3
Page L of &7\

[ﬁm
Purp se of

pection: 1 1- Compliance i\l 2Routine | [ 3-Field Investigation § | 4-¥isit | | 5.Other | TOTAL/SCORE

Contact/Owner Name:

t Name: @

% Number of Repeat Violations
v Number of Violations COS: ‘ !
CipiGounty: Zip Code: | Phone: Follow-up: Yes
D No (circle one)

1)

Physical Addressl ‘ ( ' S ‘ ‘ | : l ! E

Complrance Status: ' Out notin comphance IN -m comphance NO not observed NA=

notapphcable COS corrected on site R repeatvrolauon

Mark the appropnate pomts in the OUT box for each numbered item Mark *v* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk* % “in appropnate box for R
Prmrlt Items (3 Pomts) vtolatwus Require Immediate Corrective Aclum not fo exceed 3 da 5 - .
Compllance Status I . - S Compliarice Status . . -
OfLLNINLC Time and Temperature for Food Saféty . R Ol LI NINIC - - R
¥ & [ } g (F = degrees Fahrenheit) - g NiDra g - . Employ e Health
\/’ 1. Proper cooling time and temperature / 12, Manaoement 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
P o - ¢ 1 L eyes, nose, and_miouth
) / \3,/Proper Hot Holding temperature(135°F) a Preventing Contamination by Hands
1A ™ 4. Proper cooking time and temperiture v 14. Hands cleaned and properly washed/ GlovefSed properly
5. Proper reheating procedure for hot holding (165°F in 2 ./’ 15. No bare hand contact with ready to eat foods or approved \ GJCIS
Hours) alternate method properly followed (APPROVED Y___ N
V/ 6. Time as a Public Health Control; procedures & records g - ~ Highly Susceptible Populations ~
Approved Source : —]../ 16 Pasteurized foods used; prOhlblted food not offered
g S ! Pasteunzed eggs used when required
/ 7. Food and ice obtained from approved source; Food in ' : :
Mo good condition, safe, and unadulterated; parasite - - Chemlcals
: destruction . e -
J' : 8. Food Received at proper temperature I ; 17. Food additives; approved and properly stored; Washing Fruits
: / & Vegetables
L - Protection from Contamination L ‘ 18 Toxic substances properly identified, stored and used
\/ 9. Food Separated & protected, prevented during food . - Water/ Plumbmg
1 preparation, storage, display, and tasting . e -
J, ’ 10. Foed com:wes and Returnable, D {eyyed and 19. Water from approved source; Plumbmg mstalled; proper
& Sanitized a ppm/temperaturef backflow device
J 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

O 'L 1NEN o1 ININIE]

;{ N A g ] rm)nstratxon of Knowledge/ Personnel ulNjlolaA g Food Temperature Control/ Identlﬁcatmn
21. Person in charge present demonstration of knowledge, y /] ¢ 27YProper coolmg method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) ' . l intain Product Temperature

4 28. Proper Date Marking and disposition

22, Food Handler/ no unauthorized persons/ personnel
i Sal‘e Water, Recordkeepmg and Food Package

Labeling

23. Hot and Cold Water available; adequate pressure, safa J

29. Thermometers j accurate, and calibrated; Chemical/
Thermal test stri @

Permit Reqmrement, Prereqmsrte for Operation

3:‘3 t‘::(g;‘;;e)? {,z‘z‘]’(;‘fegvéggglﬁl ff;l‘:(li'““k tags; parasite l 30. Food Establishment Permit (Current & Valid)

. Conformance with Approved Procedures L : _ Utensils, Equipment, and Vending
z&ggr;p) ?::C\e/;:;::lcvea:&ﬁ;g%f?gﬁiﬁgass’ and f 31. Adequate handwashing facilities: Accessible and properly
processmg methods; manufacturer instructions supplied, used

Consumer Advrsory 32. Food and Non-food Contact surfaces cleanable, properly
/ designed, constructed, and used
26 Postmg of Consumer Advrsones raw or under cooked \;/ 33. Warewashing Facilities; installed, maintained, used/
en Label

OlL[NIN[E] : TIN[N]C|
g NiOol Al O _Prevention of Food Contarmnatron . Ul NlolA]LOL Food Identlﬁcanon

/ ' 34. No Evidence of Insect contarnlnatlon rodent/other 41. Ongmal contamer labehng (Bulk Food)

- animals
/i 35. Personal Cleanliness/eating, drinking or tobacco use - . Physical Facilities
pd 36. Wiping Cloths; properly used and stored 42 Non~Food Contact surfaces clean
A 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
v 38 App roved thawing method 44. Garbage and Refuse properly disposed; facilities maintained

Proper Use of Utensils

45. Physical facilities installed, maintained, and clean

Ve 39 Utensxls, eqmpment & linens; properly used, stored,
fed, & handled/ In use utensils; properly used

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

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

, | and used

47, Other Violations

Received by:
] (signature)

Inspected
(signature)

Form EH-06 (Revised O

2 /7 Prinum ( %& : . ( Title: &r\son In Chargi Owner

a W)l/lﬁ}e ,:Q(S Prigﬁ.gp ) (] \' } m@W ' #5 Business Email:



domaﬂ@

Retall Food Establishment Inspection Repnrt
d}reau Veritas North America, Inc.

Time in: Time out: / License/Permit # Est. Type Risk Category Page __ of ___
LY
ul" )osefof I ection: 1-Compliance 2-Routine 3-Field Investigation 1 § 4-Visit i i 5-Other TOTAL/SCORE
Estaljlt t Name: Contact/Owner Name: * Number of Repeat Violations: _____

v' Number of Violations COS:

Physi’c;'nﬁ Address: I

City/County:

D VA

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Compliance Status:
Mark the appropriate points in the QUT box for

) L

Out =k{ ot in cognpliance - IN
each numbered item

= 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 * % * in appropriate box for R

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

Compliance Status Compliance Status |
OpLpNINpC Time and Temperature for Food Safety R OF LI NPNC R
}l{ N Ol A g (F = degrees Fahrenheit) ;J N1O] A ;) Employee Health

\

t. Proper cooling time and temperature

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

2. Proper Cold Holding temperature(4{ °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 )

o

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
preparation, storage, disglafy and tasting

Water/ Plumbing

eturnables ; Cleaned and

10. Food conl% S
Sanitized at 1

tethperature

[9. Water from approved source; Plumbing installed; proper
backflow device

=Rl
“©woa

1 1. Proper dispefkYor of returned, previously served or
reconditioned

Demonstration of Knowledge/ Personnel

o=zl
3 zZ)

rO

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Foed 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 z_wailable; adequate pressure, safe

Permit Requirement, Prereqguisite 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

>»z]

1
N

=
©weao

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

Prevention of Food Contamination

- oS
oz

woal

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

Food Identification

34. No Evidence of Insect contamination, rodent/other
animals

41.Original container labeling (Bulk Food)

35. Personal Cleanliness/eating, drinking or tobacco use

Physieal 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

et

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,
dried, & handled/ In use utensils; properly used

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

AR

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

47. Other Violations

Received by: «/

AM

Print:

. J/ﬂé Person In Charge/ Owner

(signature) .\ A fl Nt
Inspected by: % Priytf /] /] B mﬁs Email:
(signature) Ay ,‘ ' A

Form EH-06 (Revtséb\c‘9§2'0\r

0




