Texas Department of State Health Services
Retail Food Establishment Inspection Report

[ VERITAS |

Date:2025-08-05 Time in: Time out: License/Permit # T™S 2025-019042 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 3
McDonalds Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
1200 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: - Out=not in compliance  IN=in compliance. NO =not observed NA =not applicable COS = corrected on site R = repeat violation

Priority Ttems a3 Poix-l-ts) violations Require Immediate Corrective Action not to exceed 3 days

Compl Statiis — - ] “Compliance Sfat
O LN NlC I3 R O I N]:N| C
Time and Temperature for Food Safety
"r] Nj o]l A é) (F= degirecs Fahienheit) g Nl 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(41°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 I
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 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 3 comp quat 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) L% Summer Shelby
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/ Identification

I8z
BUREAU
[ VERITAS |

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

Prevention of Food Contamination

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24, Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized 2-0UT . R .
Process, and HACCP plan; Variance obtained for 31. Adequate hgndwashmg 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

Food Identification

41.0riginal container labeling (Bulk Food)

N N\one

IN 34. No Evidence of Insect contamination, IN
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
1-OUT 36. Wiping Cloths; properly used and stored 1-OUT 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43. Adequate ventilation and lighting; designated areas
used
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) ché Summer Shelby
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE

[ Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

GV
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5
TYL

1578

BUREAU
VERITAS

TEMPERATURE OBSERVATIONS

Item/Location

Temp

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

I#2 [Breakfast burrito 34 WIC 38 egg WIC 39
j#3 Hamburger 155 chicken nugget 170 breaded chicken 165
31 Provide paper towels at hand sink by office
42 Clean all floor drains
|#30 Health permit posted 8.1.2026
[#47 [Note: Repost “health inspection report available upon request at front counter and repost one CFM certification.
Samples: Iﬂ Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature)
Summer Shelby
Inspected by: Print: Tina NEMMERS-MOORE
(signature)

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/21/2025 12:03 PM 12:36 PM - 2024-025920
Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation | l4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
McDonalds Stephanie Crosson v' Number of Violations COS: __0

: | _o>eP : 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1200 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 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

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 [SIS[ENCTENRC Time and Temperature for Food Safety 2 0o ] L 8 ) &
.:J. k| B e ;.) (F= de‘;rees Fahrenheit) llj o B0 0 ;) Saipiope Heatth
7 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) 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
F 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source I o | 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
v/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v/ 18. Toxic substances properly identified, stored and used
7 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
4 Sanitized at 100PPM@ilvtemperature 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
o)1 N|N| C R o1 N[N| C R
'll{ N|O| A 2 Demonstration of Knowledge/ Personnel }I 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 / 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
V4 iil]::gllltf:)d {,izi:‘;‘ezvla::gl;‘ l(;l;:(l]lsmck tags; parasite ‘ v I I ’ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ fi \Ezl;: I;,Ill;?f‘\:!::,'—:,l:,:/::[;l::j;'t;’{)‘s:I:qu,leiclglf)::]c‘“\ 2iS v/ _?l. A'dcqua.le handwashing facilities: Accessible and properly
. : : supplied, used
processing methods; manufucturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet 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
o1 N|N| C R ol 1 N|-N[-C R
¥ N[O]| A 2 Prevention of Food Contamination lll N|O|A :;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
P 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
Vi 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 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
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Stephanie Crosson (817)691-9532  Gsw.26206@us.stores.mcd.com
Inspected by: Print: Inspector’s Phone #
(signature) W Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/09/2024 03:02 PM 04:04 PM - 2024-025920
Purpose of Inspection: | | 1-Compliance ~{ / | 2-Routine § | 3-Field Investigation i T4-visit 1 | 5-Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
McDonalds Arlette Zachow v" Number of Violations COS: __ 0 01/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1200 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Comphance Status: - OUT = not in compliance . IN =in compliance . NO = not observed. - NA = not applicable - COS = corrected onsite. - - R = repeal violation
Mark the nppropnme points inthe OUT hox for each numbcn:d item Mark *v *a checkmark in appropriate box for IN; NO, NA, COS Mark an asterisk * 3 in appropriate box for R
Prumw Items (3 Points) violations Require Immediate Corrective Action not 1o exceed 3 days
Compliance Status | Compliance Stafus .
8 1{4 ?; ff g Time and Temperature for Food Safety R 81 “ ?’) i g Emnlovee Health
T : 5 (F:=degrees Fahrenheit) T ! s : mployee Healt
/ 1. Proper cooling time and temperature v/ 12. Management, fo'oc.l ‘c{n;)!oyees and c‘:ondikional employees;
knowledge, respousibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 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 l J/ I 16. Pasteurized foods used; prohibited food not offerad
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxie substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfuces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at_100C| ppm/temperature v backflow device
/ 11. I’rqp?r disposition of returned, previously served or / Zf)‘ Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
¥ NiOLA g Demonstration of Knowledge/ Personnel - NioO g 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. ¥ood 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
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
V4 i:ﬂﬁc“t‘l’gf)d ;,i‘i‘l’;‘fm‘lv;‘:o‘g'ﬁ l(;'l‘:ff]'s‘“k tags; parasite 4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ ii ;,((_‘.gll‘:l;)ll]:rr\);csfz\::i:;Xaﬂ:l;lg?s'e?:‘z:‘:y])‘eﬁglipz?c;:ess' and J/ 31 Al.d’edquute dhaml\\'ashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v/ designed, constructed, and used
26. l’mtmg of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
2 Service sink or curb cleaning facility provided

i

0 : 3 0 C
2 N{OpA f;) Prevention of Food Contamination !‘J NAO A g Foud 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 Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42, Non- Puod Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39 Utensils, equipment, & h’nc_ns: properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used

Received by: Print: Phone #/ email:

(signature) %%Mu) Arlette Zachow gsw.2606@us.stores.med.com
Inspected by: Print: Inspector’s Phone #

(signature) M Z e > 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
09/09/2024 McDonalds 1200 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Tomatoes-chill rail 39
2 - Ham-drawer 38
2 - Sausage gravy-upright RIC 45
2 - Liquid egg-upright RIC 46
2 - Sliced cheese-RIC 37
2 - Frappe cabinet 46
2 - Onions-WIC 39
2 - McFlurry-dispenser 35

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

2 - Cold food shall be maintained at internal temperature of 41 degrees or below. Food in upright reach-in cooler
temped 45-46 degrees. Cooler was adjusted during inspection. Frappe cabinet is holding 46 degrees. Repair this
cooler.

6 - Cheese at room temperature still had stickers with AM discard time. Time tag each batch appropriately.

10 - Sanitizer from dispenser 300 ppm QA

30 - Permit valid until 8/1/25

33 - Repair 3-compartment sink so that hot water can be shut off at the hot water handle

37 - Observed condensate pooling at the bottom of the upright reach-in cooler

AdditionalComments:Print this report and keep it on site

Registered Food Service manager lvonne Adame Certificate #: Exp. Date: 02/04/2025
Pest Control Company Ecolab Service Date: 08/26/2024
Grease Trap Service Company Sand Trap Service Date: 08/30/2024

Received by: Print: Phone #/ email:

(signature) %%ﬂu) Arlette Zachow gsw.2606@us.stores.mcd.com
Inspected by: Print: Inspector's Phone #

{ignature) M Xg, e > Kassandra Lamb, RS

Form EH-06 (Revised 09-2015) = 20of 2
age 2o




Retail Food Establishment Inspection Report 7 { 9 L{ g 9 L;’

Bureau Veritas North America, Inc. / g‘[
Esta@j{s r ertName L Physigal Address: P FRP. Ciy/State: ‘ ¢ | License/Permit # Page __tof___i
i ’}}m ( {\ }(v v /»{ (;Q,{/ fg;«?/{,?’ ' éiwi., ii»« &e? f/ fliy“ o \(f{,lx %f"(?‘a“;jﬁvf; /} ’ \
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
OBSERVATIONS AND -CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
4 / Y |
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Form EH-06 (Revised 09-2015) ) /

¥
AR R R N Y AT

S v % e ¥

. — ~ oy 0 . aﬂ”ﬁfd /iaf
e, {t) s ‘\ Pl 5 A e {:Lx e 7 ((71“521//-%4),;&‘”6; ! CF e -M(’! ng‘kt{"('%i{/ivikf / 5/ g'/i} Q
S o e g §



Retail Food Establishment Inspection Report 7/ 2 Li’l f o ?Z

- Bureau Veritas North America, Inc. - E

. ] i ¢

| Es;a{lf’?tg:etkzazni () . o f{‘f s Physical Address: % ~\ \ E City/State: /1 \ t - | Lilvf:ense/Permxt# Pagej of_z

il ST & T I Ta . \%} oV LAy \{i/g YalleD
i TEMPERATURE OBSERVATIONS
tex}ﬂLo.g/gﬁon Temp | Item/Location Temp Item/Location Temp
v 1\ Sl DZente

S— ==
/ s L/ S N =] i
mET e %Lf”({/ o’ T

OBSERVATIONS AND CORRECTIVE ACTIONS

Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
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geggzmgi g z" /Z !f;//(/ {.,, g\ ‘);,Q) i":) «FZ Print: /é ff /Z % Y, {: 4} § A‘ ) :5 71 Title: Person In Charge/ Owner

jmd by} VN A \é V\ £ (ﬁ\f j;:; _ Pﬂﬁﬁp\ \ Vl\(?’ Al {\\{ \\& ﬁm, Samples: Y N # collected

Form EH-06 {Revised 09-2015)




Retail Food Establishment Inspection Report

Com ﬂi aln f’ Bureau Veritas North America, Inc.

L]
Time in: Time out: License/Permit # Est. Type Risk Category | Page { of &

Date: '

5/8/24

Purpose of Inspection: - | I 1-Compliance ~ { | 2-Routine I | 3-Field Investigation I T4-visit | '5-Other | TOTAL/SCORE

Estabhshment Name: . Contact/Owner Name: % Number of Repeat Violations: ____
- v’ Number of Viclations COS:
na /ﬂ( 3 — ) P
Physxcal fz)ddxe City/County: Zip Code: | Phone: Foliow-up: Yes Ca y )Eir h
H w 4 6 7 ﬂi[ V@! - _ No (circle one)
Comphance Status‘ Out =not in compliance  IN =in comphance NO =not o’bscn ed NA =not applicable COS = corrected on site —repeat wviolation
Mark the agerognatc Eomts 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
Prlorlt‘y Items (3 Points) violations Reguire Immediate Corrective Action not to exceed 3 da 3
Com lianceStatus 1 Compliance Status :
g ; g § g ’ Time and 'Iiemperature for Food Safety R g ; g : g ' ’ Employee Health R
T s (F = degrees Fahrenheit) E T s . o
P 1. Propdr cooling time and temperature 12. Management, fo‘m.i _ez.nployees and f:onditional employees;
/] owledge, responsibilities, and reporting
// 2. Propir Cold Holding temperature(41°F/ 45°F) = I?ﬁ.?’roper use of restriction and exclusion; No discharge from
¢ ; eyes, nose, and mouth
3. Profer Hot Holding temperature(135°F) L Preventing Contamination by Hands
4 Prgper cooking time and temperature 14/ Hands cleaned and properly washed/ Gloves used properly
fper reheating procedure for hot holding (165°F in . No bare hand contact with ready to eat foods or approved
) ternatc method properly followed (APPROVED Y N )
ime as a Public Health Control; procedures &fecords . 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$ource; Food in ; ‘
good condition, safe, and unadulte}&d}éiarasite - Chemicals
: destruction i . '
. 8. Food Received at proper}mﬁerature / l 17. Food additives; approved and properly stored; Washing Fruits
l I ! y & Vegetables
. Protection from Contamination . | 18, Toxic substances properly identified, stored and used
9. Food Separated ?fﬁotected , prevented during food ' Water/ Plumbing
preparation, storag€, display, and tasting :
10. Food coy surfaces and Returnables ; Cleaned and : 19. Water from approved source; Plumbing installed; proper
Sanitized af ppm/temperature . backflow device
11. Proper'disposition of retumed, previously served or ' 20. Approved Sewage/Wastewater Disposal System, proper
recongifioned L disposal

o=
» Z1

- Demonstration of Knowledge/ Personnel. , Food Temperature Control/ Identification

S - S
21. Person in charge present, demonstration of wledge 27. Proper cophir € method uied; Equipment Adequate to
; and perform duties/ Certified Food Manager (GFM) Maintajp-Product Temperai
' 22. Food Handler/ no unauthorized persons/ Sersonnel 28 Proper Date Marking and/disposition
T o Safe Water, Recordkeeping and Fodd Package i +29. Thermometers provided faccurate, and calibrated; Chemical/
_{ . 1 249 Labeling
e

Thermal test strips
3. Hot and Cold Water available; %uate pressure, safe

Permit Requir
24. Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeld 30. Food Establishmgnt Permit (Current & Valid)

e
.
-
l»—sc:o
iz~
vwon

ént, Prerequisite for Operation

Conformance with Approved Procedures Utpfisils, Equipment, and Vending

25 Compliance with Variancg, Specialized Process, and 31. Adequate hdndwashing facilities: Accessible and properl
HACCP plan; Variance obtgined for specialized : i ?, £ ' properiy
processing methods; manufacturer instructions / suppied, us

- Consufmer Advisory . 32. Foodnd Non-food Contact surfaces cleanable, properly

: desi , constructed, and used
26. Posting of Consumef Advisories; raw or ugdér cooked 33, arewashmg Facmtles, mstalled mamtamed used/
Kliergen Label :

foods (Disclosure/Remi

Prevention of Food Contamination -

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

A
B 35. Personal Cleanliness/eating, drinking or tobacco use §
|

 Physical Facilities [
42, Non,Eooﬁ’Contact surfaces clean /

equate ventilation and lighting; designatfd areas used
44, Garbage and Refuse properly disposed; fadilities maintained

36. Wiping Cloths; properly used and stored
37. Environmental contamination

38 Approved thawing method
Proper Use of Utensils 45, Physical facilities installed, maintained, an{l clean

39. Utensils, equipment, & linens; properly used, stored, : 46. Toilet Facilities; properly constructed, supp@d__c_leg__,

dried, & 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) — cl; 74 A/p% @5( X ‘[‘P X

| g;;g::;:)d by:yé g Z _&/L/) /5 P%a_(f La f’\/o @S Business Email:

Form EH-06 {Revised 09-2015)




Retail Food Establishment Inspection Report

(,@/hp&,\l{' s/ 8/24 Bureau Veritas North America, Inc.
Establishment Name Physical Addrf:ss City/State: License/Permit # Page Z of &
MeDona E/[ 200 Huy 67 A verads

TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

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

= ﬁ%ﬂﬁ’\flﬂ\ f’o (/)mﬂlﬁ%il’ LWQILDW S/&ll’&s #\é&a mf’w’w} 3@wfincA b&qvé«f
@mter ms Wrzag ancﬁ mmmﬂr added Sauce 1“’0 Sﬁx{\)kl«s On areﬁ l:/lea.»

9‘p}'€t’ J’l\(/(} 1’\6»4/ Q‘ZLW\ aL‘HLQ« éz«y(“&[w/“

- n’\amm’r s)‘ahzs Hx&x [ Jerd M/’ [)fé&gn a/' H\&%’m@« &p ‘/’AL mc-o&mlL
but Y Hat or?mg*d procedue. fuade( be o olfer Sauce on fhe sile
o (v-malbe ' He' sonduicl,

/\)047@/* o2V 7a) ;p Nane._ob 0» returne Foed hers had ,f’éé./t @74?4 des
mm‘ l/\ww”?/ r’?,{”vffwat &51 ”i/-’\c«sk i :‘Q Wﬂd or @%FMSS,M
IACMM (Zv'\ i[ C?Mgi’??méf' @é@ﬂf 5\!’- 7

Received by~

Received \ Print: @‘;\’ ZM;& _“/\ (lp‘)é(@‘( Title: Person In Charge/ Owner
I d by: - Prigts »
(slil;ng:hcj:) y/ﬁ_%m ,&/ IQ—’S Rﬁ £ YmA}? Lamﬁ) , /2) Samples: Y N # collected

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/26/2024 05:04 PM 06:00 PM - 2023-022317
Purpose of Inspection: | | 1-Compllance  §/ | 2-Routine { | 3-Fleld Investigation I i4visit | 1 5-Other | TOTAL/SCORE
Establishment Name: Contact/‘Owner Name: * Number of Repeat Violations: _0
McDonalds lvonne Adame v Number of Violations COS: _0 94/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1200 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 @ (circle one)
Compliance Status:  OUT = not in compliance 1N = in compliance NO = not observed  NA = not applicable COS8 = corrected onsite R = repeat violation
Mark the spproprinte 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 Peints) violations Require Immediate Corvective Action not to exceed 3 days
Compliance Status | Compliance Status |
Ot I NI N{C , R [ NIN|C R
vinlolale Time nnd\'{emperafure for Fgod Safety vl nlolalo Employee Health
. S (F = degrees Fahrenheit) b s
/ 1. Proper cooling time and temperature v 12. Management, food employees and conditional employees;
knowledye, responsibilities, and reporting
P
s 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) Preveating 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
v/ P g p g 4 4 pp!
Hours) alternate method properly followed (APPROVED ¥ N )
3 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
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 Chemleals
destruction
J/ 8. Food Received at proper temperature J/ gv Food ab(llditives; approved and properly stored; Washing Fruits
egetables
Protection frem 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 instatled; proper
4 4 pp! P
Sanitized at  S0CI ppmv/temperature backflow device
/ 11. Proper disposition of retuned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Fonndation Items (2 Points) violutions Require Corrective Action within 10 d
JRNORLON 163 Ll s
G| 1T i{NIN]C R ot NN C R
U|NjOJA]O Demonstration of Knowledge/ Personnel vinfolalo Food Temperature Control/ ldentification
T s T s
/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adeguate to
and perfonn duties/ Certified Food Manager {(CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Sufe Water, Recordkeepling and Food Package J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labelin, Thermal test strips
B P
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . s cpahltchmmnt Pormit (( Ul
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 e
/ HACCP plan: Variance obtained for specialized J/ i} A]iqu?::dhnndwmhmg facilities: Accessible and properly
processing methods; manufacturer instructions supphed, us
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violatlons Require Correcilve Action Not 10 Exceed 90 Days oF Next Inspection ; Whichever Comes First
O] T N|N|C R Ol T [NIN]C R
U N[O]A|O Preveation of Food Contamination vlnlolajo Food Identification
S T 3
/ 34, No Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
1 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43, Adequate ventilation and liphting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
% 39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) lvonne Adame gsw.26206@us.stores.mecd.com
Inspected by: Print: Inspector’s Phone #
(signature) W . 6 Kassandra Lamb, RS '

Form ER-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 -
02/26/2024 McDonelds 1200 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Front counter cooler 41
2 - Soft serve 37
2 - Cheese-RIC 41
2 - Sausage gravy-RIC 38
2 - Sliced tomatoes-chill rail 41
2 - Canadian bacon-drawer 38
2 - Onions-WIC 41

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

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

another batch of cheese is not time tagged.

30 - Permit valid until 8/1/24

10 - Sanitizer from 3-compartment dispenser tested 200 ppm QA
28 - Date mark food (sausage gravy) for no more than 7 days.

6 - Time tag food being kept at room temperature for no more than 4 hours Cheese is time tagged for 5 hours and

36 - Wiping cloth buckets tested less than 50 ppm chlorine. Shall be 50-100 ppm chlorine.
AdditionalComments:Print this report and keep it on site

Registered Food Service manager lvonne Adame

Certificate #:

Exp. Date: 02/04/2025

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Sand Trap

Service Date: 02/20/2024

Received by:
(signature)

Print:
lvonne Adame

Phone # / email:

gsw.26206@us.stores.mcd.com

Inspected by:
{signature) M 6

Print:

Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 { Revised 09- 2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit ¢ TMS Project # Page 1 of 2
09/08/2023 01:04 PM 02:32 PM - 2023-022317

Purpose of Inspection: 1 | 1-Compliance = § / | 2-Routine __: | 3-Fleld Investigation ] f4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _3

McDonalds Arlette Zachow ¥ Number of Violations COS: _0 87/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

1200 Hwy 67 (7-2014) Suite: McDonalds #4164 | Alvarado/Johnson County | 76009 000-000-0000 No (clrcle onc)

Compllance Status:
Mark the appropriate pomts in the OUT box for each numbered item

OUT = not in compliance. IN=

in compliance NO = not ohserved  NA = not applicable COS = corrected on site
Mark *v” a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation

Mark an asterigk * % ' in appropriate box for R

Prionty Items (3 Points) violations R

uire Immediate Corrective Action not to exceed 3 days

TN

reconditioned

squire Corrective Actlon within 10 days

disposal

Compli Status | Compliance Status |
O N NG 'I‘lmo and Temperuturc for Food Safety R ofL NNy C R
2 N[O} A g { V (F = de F rcif) ;J NjOlaA g Employce Health
s 1. Proper cuolmg time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 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 folowed (APPROVED ¥ N
v 6. Time a5 a Public Health Control; procedures & records Highly Susceptible Populati
Appmvcd Source / 16. Pastewrized 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 J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
‘ Protection from Contaniination 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 ot 200QA ppr v i B
anitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v P! p P! Y 4 PP B P Yy prop

) =T . ol T NN C R
U NjO} A ;) Demonstration of Knowledge/ Personnel UIN[O]A g Food Temperature Control/ Identification
T ; onpiralan oW T
v/ 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to 4
and perform duties/ Certified Food Manager (CFM) Maintzin Product Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
. Safe Wat:r, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling. Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . . ey s o St
Ve destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
.+ “Conformmnee with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . T o
v/ HACCP plan; Variance obtained for specialized 2 31 Afiequme handwashing facilities: Accessible and properly v/
. . . . supplied, used
processing methods; manufacturer instructions
/ 32. Food and Non-food Contact surfaces cleanable, properly
: i b designed, constructed, and used
v 26. Posting of Consumer Advisories; raw or under cooked 2 33. Ware g Facilities; installed, maintained, used/
foods (Dxsclosure/Remmder/Buﬁ‘et Plate)/ Allergen Label Service sink or curb cleaning facility provided
B Reguire Correcilve Acﬁf, 'on Not to Exceed 90 Days or Next Inspectlon , Whichever Comes First
O'TININ|C : O T N[N} C R
“lr’ N{oO| a ;) Prevcntinn or Fnod Contamlnntion UfNjO]A g Food Ideutification
T
V4 34. No Evidence of Insect contammaﬂon. rodent/other 41.0Original container labeling (Bulk Food)
animals v
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36, Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
v 38 Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
¢ Proper Use of Utensils VA 45. Physical facilities installed, maintained, and clean
J/ 39. Utenuls, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
4 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
{signature) Arlette Zachow gsw.26206@us.stores.McD.com
Inspected by: Print: Inspector’s Phone #
(signature) A ( S 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
09/08/2023 McDonalds 1200 HWy 67 (7-2014) Suite: McDonalds Alvarado, TX .
S TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp item/Location Temp
2 - Sliced tomatoes-chill rail 51
2 - Pickles-chill rail 50
2 - Ham-drawer cooler 41
2 - Cheese-RIC under prep 41
> - Gravy-upright cooler 54
2 - Raw shelled egg-upright cooler 51
2 - Sliced tomatoes-RIC 45
2 - Coffee creamer-WIC 37

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

2 - Cold foods shall be maintained at internal temperature of 41 degrees or below. Food in chill rail temped and
upright cooler temped 50-51 degrees and food in upright cooler temped 40-54 degrees. Discard foods that temp above
50 degrees. Move other foods to another cooler and repair. For chill rail items, use time tags until repaired.

6 - Using timers and time tags

10 - Dish machine sanitizer tested 0 ppm chlorine.

27 - Repair chill rail and upright cooler.

30 - Note: permit expired 8/1/23. Post current health permit in public view.

31 - Provide paper towels at all hand sinks. Repeat violation.

33 - Repair dish machine. It is not running water through wash cycle.

36 - Wiping cloth bucket tested 100 ppm chlorine

37 - Upright cooler is dripping condensate onto food containers and packaging.

AdditionalComments:Print this report and keep it on site

Exp. Date: 09/27/2026
Service Date: 08/08/2023
Service Date: 07/24/2023

Registered Feod Service manager Arlette Zachow Certificate #:

Pest Control Company Ecolab

Grease Trap Service Company Sand Trap

Received by: Print: Phone # / email:
(signature) Arlette Zachow gsw.26206@us.stores.McD.com

Inspected by: Print: Inspector’s Phone #
(signature) ,( S Kassandra Lamb, RS

Eorm 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
02/22/2023 02:19 PM 03:27 PM - 2022-021561
Purpose of Inspection: | |- 1-Compllance | / {  2-Routine . | | a-Field Investigation i l4-wvisit o f 1 5-Other. | TOTAL/SCORE
Establishment Name: Contact/Owner Naine: % Number of Repeat Violations: _2
McDonalds Summer She ¥ Number of Vislations COS: __Q

: mer Shelby — 84/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1200 Hwy 67 (7-2014) Suite: McDonalds #4164 | Alvarado/Johnson County | 76009 000-000-0000 No (circlc one)

Compliance Status: - OUT = not in compli IN.=in conipli NO = notobserved  NA =not app’licab!:e CO8 = corrected on sife R = repeat violation

Mark: the zippmpriate points in the OUT box for each numbered item

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

Mark an asterisk * % " in appropriate box for R

Priority Items (3 Points) violations Re

nire Immediate Corrective Action not fo exceed 3 days

Compliance Status |
IREES

Compliance Status |
X <

NEN]C Time and Temperature for Food Safety R O L RN
ylnlofajo ?F ¢ de}:;rccs Fl;ehlf:; heit) Safety . Ustolalo Employee Health
/ L. P'roper cooling time and temperature J/ 2. Management. food employees and conditional employees:
knowledge, responsibilitics, and reporting
3 2. Proper Cold Holding temperature(4 1°F/ 45°F) 7 v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
N4 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 Populatipns
: Approved Source ' / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source: Food in : : :
v good condition, safe, and unadulterated; parasite Chemicals
destruction ; g
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 3 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting ; :
3 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 200ppMPAtemperature v backflow device
/ 1'1. Proper disposition of retumned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned v disposal
O L NEN]C R 01 NLC ; :
uiNpojAalo Demonstration of Knowledge/ Personnel ‘f‘ SNOL A ;! Food Temperature Control/ fdentification
T : : -
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 and perform duties/ Certified Food Manager (CFM) 2 Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prevequisite for Operation
V4 ji};ﬂ:z:;‘j ;;iz:‘:ezv:::glg '(:ell\:(l!lstock tags; parasite v 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 2
processing methods; manufacturer instructions

supplied, used

31. Adequate handwashing facilities: Accessible and properly

Consumer Advisory

designed, constructed, and used

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

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

Aolutions Regn

P S ENEN

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

A ;’ Prevention of Food Contamination Food Identification
34. No Evidence 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
1 36. Wiping Cloths; properly used and stored s 42, Non-Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 4. Garbage and Refusc properly disposed; facilities maintamed
Proper Use of Utenstl: / 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 wensils; properly used
/ 40. Single-service & single-use articles: properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Summer Shelby Gsw.26206@us.stores.med.com
Inspected by: Print: Inspector’s Phone #
{signaturc) Angela Varghese, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Penuit # TMS Project # Page 1 of 2
08/23/2022 12:02 PM 12:44 PM - 2022-021561
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-FieldInvestigation | [ 4-Visit | | 5Other | TOTAL/SCORE
Establishment Nane: Contact/Owner Name: 3% Number of Repeat Violations: _0
McDonalds Stephanie Crosson v Number of Violations COS: __ 0

. L =>5P n : 97/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1200 Hwy 67 (7-2014) Suite: McDonalds #4164 | Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

: Compliamw Status:
l Mm'k the.a pmpriate oints in the OUT box for cach pumbered ftem -

OUT = not in mmphamu

e
Compliance Status |

IN= in mmpl:ame NO - ol absewed NA = notapplicable - COS = corrected on site
Mark *¥ a cheekinark in appropriate box for IN, NO. NA. COS

an‘ity Items (1 Pomfs) violations Reqm're Immediate Corvective Aa‘mn not th e.weed 3 days'

B repe’«x! \’mlaucm
Mark an astcnsk * * in appropriate box for R

l_gg___ﬂgiame ﬁtams |

reconditioned

LN l NG g ), S ® N fen i R
¥ xlola g : Time "‘("F S;g;::‘;‘;::&i‘i’gd "f"ty : g m o A 3 ’ ’ Employee Health
/ 1. Proper cooling time and temperature J/ 12. Management. food employees and conditional employees:
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(4 1°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Containination by Hinds
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 & rewrds Highly § piible Populations ’
Approved Source g / 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 Chemlcals
destruction : : :
8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contaminati v 18. Toxic substunces properly identified, stored and used
/ 9. Food Separated & protected, prevented durmg, food . Water/ Plumbing
preparation, storage, display, and tasting o : : : ; .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at_100C! ppmiemperature v backflow device
v/ 11. Proper disposition of returned, previously served or / 2{), Approved Sewage/Wastewater Disposal System, proper
disposal

0 , g o] 1 N ,
Ul Nl Ol ALD Demonstration of Knowledge!/ Personnel yinbolalo Food Temperature Control/ Identification
T 5 : : e T s :
/ 21. Person in charge present, demonstration of knowledge, v 27. Proper cooling method used;  Equipment Adequate to
and perform duties/ Centified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
: “Bafe Water, Recordkeeping and Food Packuge / 29. Thermometers provided, accurate, and calibrated; Chemical/
Lubeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisile for Operation
24, Required records available (shellstock tags: parasite 0w Setnhlichmont Parmit (Coment & Yal:
/s 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 A e e
7 HACCP plan; Variance obtained for specialized / .?l. Afiequa.te handwashing facilities: Accessible and properly
= N . P supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
L 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
UIN] O] A g Prevention of Fond Contamination. ULNT O]A (s) Food Identification
b 5 T & ¢
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
V3 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
v/ 37. Environmental contamination v 43, Adequate ventilation and hghting; designated areas used
v 38. Approved thawing methed v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensil / 45. Physical facilities installed, maintained, and clean
7 ?() U!ensyls equipment, & linens; properly used, stored, / 46. Tailet 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) § % — Stephanie Crosson gsw.26206@us.stores.mcd.com
Inspected by: % 6 Print: Inspector’s Phone #
(signature) . Kassandra Lamb, RS

form EH-06 (Revised 09-2015)

Page 1 of 2




/

Retail Food Establishment Inspection Report

License/Permit #

TMS Project # Page 1 of 2

2021-01 9270

Time out:
03:16 PM

Time in:
02:29 PM

Date:
09/13/2021

Pur | | I-Compliance | / | 2Routine | | 3-Field Investigation sit ‘

Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0

McDonalds lvonne Adame v' Number of Violations COS: o] 85/1 00
Physical Address: i City/County: i Zip Code: | Phone: | Follow-up: Yes

1200 Hwy 67 7-2014) Sunte McDonalds #4164 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Comyﬁanw Smm! OU

= nol in compl'

Complianne S,mtus ,
ol NIC
UlN Al O

Timeand T empcrnmre for Food Sxfet;y

vl s ‘ (F = degrees Fabrenheit)
v/ 1. Proper cooling time and temperature 4 12 Mambement food employmes dlld condltlonal employees,
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) 7/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) . 2
v 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 / 15, No bare hand contact with ready to eat foods or approved
Hours) alternate method 1o erly followed (APPROVED Y N )
rAEnEs 6 lum as a Public Health Control; procedures & records [ . , ] .
I ' Apprmcﬂ Snune '
7. Food and ice obtamed from upproved source; Food in
3 good condition, safe, and unadulterated; parasite
destruction - _ _  __ @O0 .
/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
‘ Protection from Contaminuation 18. IO\lC substances properly 1dentltled stored and uqed
9. Food Separated & protected, prevented during food ' ~
v preparation, storage, display, and tasting - ... - -
10. Food contact surfaces and Returnabies ; Cleaned and 19. Water from uppmved source; Plumbmg installed; proper
v Sanitized at 200QA ppm/temperature backflow device
/ 12 Pro.p'er disposition of returned, previously served or 3 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

-0
Ui
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
2 ge p & P g quip! q
and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
| 2 | | 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
| | Safe er, Recordkenping and Food l‘aekﬂgc / 29. Thermometers provided, accurate, and calibrated; Chemical/
L ‘ Labeling ‘ 'l‘hermal test strips
v 23. Hot dnd Cold Walu available; adequate pressure, safe Perm it R&quimmtm, Pmrequis
v/ 24. Required records available (shellstock tags; parasite

destruction); Packaged Food labeled
_ Conformance with Approved Procedures
25. Compliance with Variance, Specialized Process, and

. Utensils, Equipment, and Vending:: '

31 Adequute handwashing facilities: Accessible and pmperly

v HACCP plan; Variance obtained for specialized v supplied, used
rocessin methods. manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
. . ‘ - 4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; instalied, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

QT T T - - D NIN|C ;
};: N A g : Prevention of Food Contumination ;j Niola g , Food Identifieation
34. No Evidence of Insect contamination, rodent/other 4!.Ofiginzll container Iabeling (Bulk Foéd)
1 animals || 4
1 35. Personal Cleanliness/eating, drinking or tobacco use - ; _ Physlcal Facllities
7 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
Va 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
. ‘ Praper Use of Utensils 7 45. Physical facilities installed, maintained, and clean
% 39‘. Utensils, equipment, & lineus; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) W Ilvonne Adame Gsw.26206@us.stores.McD.com
Inspected by: Print: Inspector’s Phone #
(signature) fQefane e Angela Varghese, RS

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



R~ ‘*11 Food Establishment Inspection Re - rt

ﬁureau Veritas North America, Inc.

Est. Type Risk Category

Page _{ of A,

Time out:

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

Esxil%xshment Name; (\/\ 5 :EFLHW

Physieal ddr SS. . § J@E/County:l 3 Zip Code: | Phone: Follow-up: Yes
- : ;
T .

No (circle one)

1. Proper coolmg trme and temperature 12. Management, food employees and conditional employees;
/ knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) . 13. Proper use of restriction and exclusion; No discharge from
| eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) - . Preventing Contamination by Hands
4. Proper cooking time and temperature L 14. Hands cleaned and properly washed/ Gloves used properly
S. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
=7 Hours) altemate method properly followed (APPROVED Y N )
P 6 Tlme as a Public Health Control; procedures & records . |~ Highly Susceptible Populations :
: ' P Approved Source S . ’ 16 Pasteunzed 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 .

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

8. Food Received at proper temperature

Protection from Contamination L N
9. Food Separated & protected, prevented during food
preparation, storage, display, and tasting

[

18 'oxic substances properly identified, stored and used
- Water/ Plumbmg

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

10)Food contact surfaces and Returnables ; Cleaned and
anitized at ppm/temperature

20. Approved Sewage/Wastewater Disposal System, proper

11. Proper disposition of returned, previously served or
disposal

reconditioned

owledge/ Personnel - FoodTemperature Control/ldentlﬁcatmn ,

Demonstration of K

27 Proper cooling method used; Equipment Adequate to

21. Person in charge present, demonstration of knowledge,
Maintain Product Temperature

and perform duties/ Certified Food Manager (CFM)

22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition

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

Safe Water, Recordkeepmg and Food Package
_ Labeling .

23. Hot and Cold Water available; adequate pressure, safe . %Pexy'niit"Requirement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite

N

30. Food Establishment Permit (Current & Valid)

) . k' . ! destructlon! Packaged Food labeled

- Conformance with Approved Procedures _ Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and 31,)Adequate handwashing facilities: Accessible and properly

HACCP plan; Variance obtained for specialized .
pplied, used
rocessmg methods, manufacturer lnstructlons _
- Consumer Adwsory - o 32. Food and Non-food Contact surfaces cleanable, properly
- ' - - ’ designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/

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

, Food Identlﬁcahnu ;

34'. No Evidence of Insect contamination, rodent/other 41 Origmal contamer labelmg (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use

36, Wiping Cloths; properly used and stored

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

37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used

38. A proved thawmg method 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 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: ¢ . Title: Person In Charge/ Owner
(signature) %QN 5"}/( fOI/VCyV\ VC. CE/\C)S'S) T /V\

st AN OIS o TN 00 e R B —

Form EH-06 (Revised 09- ?1 } () ()



Retall Food Establishment Inspection Report

5ureau Veritas North America, Inc.

k]

% ( L{-‘j Z C)Tifne in: Time out: ] License/Pe iﬁﬁ}?@ O\L“ “ Est. Type Risk Category | Page | of_&?

Purpose of Inispection: - | | 1-Compliance - §/ | 2-Routine 3-Field Investigation | [ 4-Visit § | 5-Other | TOTAL/SCORE

Estabhshmen%vi[ /u 6 S 1{:?\/%\ WL&' Contact/Owner Name: fl;u::lll))ee: l())ft: l‘ljiglz:atto\’nlsogggns
Phys;i m H ) \,Q’\ Wq\?m/aﬁb Zip Code: | Phone: Fouo g g A

Compliance Status: - Out = notin 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 ‘
Compl Status | L Compliance Status |
O LN | NJC Time and Temperature for Food Safety R QI3 N} NJC R
'IrJ N[O] A g (F = degrees Fahrenheit) 'II‘J NJ]:Of:A ;) ; e 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
V] eyes, nose, and mouth
Wi 3. Proper Hot Holding temperature(135°F) ) P Preventing Contamination by Hands
4. Proper cooking time and temperature D Yy £ 14/Hands cleaned and properly washed/ Gloves used properly
J 5. Proper reheating procedure for hot holding (165°F in 2 R / 15, No bare hand contact with ready to eat foods or approved
o Afours) ’ alternate method properly followed (APPROVED Y___N__ )
-~ 6. Xime as a Public Health Control; procedures & records : Highly Susceptible Populations .
Jes - Approved Source \/ 16. Pasteurized foods used; prohibited food not offered
N Pasteurized eggs used when required
2 (( 7. KFood and ice obtained from approved source; Food in : :
] 0od condition, safe, and unadulterated; parasite Chemicals
Pi destruction }
.v/ 8. Food Received at proper temperature N 17. Food additives; approved and properly stored; Washing Fruits
/7 & Vegetables
Protection from Contamination : J 18. Toxic substances properly identified, stored and used
N 9. Food Separated & protected, prevented during food h : Water/ Plumbing
. ‘ payation, storage, display, and tasting / ; :
C ( 10, Food contaetgurfaces and Retumables< W \/ 19. Water from approved source; Plumbing installed; proper
J anmzed at ,ﬁ’ ppm/temperature (T backflow device
\/ 11. Proper disposition of returned, previously served-er=—~ J 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned

LON B § C I NNy C : :
Ul'N{O]'Al O Demonstration of Knowledge/ Personnel U/ Nl O] A]O Food Temperature Control/ Identification
S T ¥i S
U\ 21. Person in charge present, demonstration of knowledge, \/ 27. Proper cooling method used; Equipment Adequate to
P _and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
J7, ¥ 22¥ood Handler/ no unauthorized persons/ personnel Vj 28. Proper Date Marking and disposition
s 7/ |-~ Safe Water, Recordkeeping and Food Package J 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test strips
N 23. Hot and Cold Water available; adequate pressure, safey { m g d : 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
L
Consumer Advisory ‘ J 32. Food and Non-food Contact surfaces cleanable, properly

supplied, used

designed, constructed, and used
33, Warewashing Facilities; installed, maintained, used/
Serv1ce sink or curb cleamng facxlxty prov1ded

26. Posting of Consumer Advisories; raw or under cooked
foods (D1sclosure/Renunder/Buffet Plate)/ Allergen Label

ezl

(4] C ; R O I N
U|'Nj0 (o] Prevention of Food Contamination U/ NloOjaAlO Food Identification
T / S L™ T] A S
" : ggNo Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
imals
J 35. Personal Cleanliness/eating, drinking or tobacco use / : Physical Facilities
V4 36. Wiping Cloths; properly used and stored ] 42. Non-Food Contact surfaces clean
V1 37. Environmental contamination v, 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 J 45. Physical facilities installed, maintained, and clean
\/ 39. Utensils, equipment, & linens; properly used, stored, j 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used P
40. Single-service & single-use articles; properly stored ‘ /7 W)ther Violations
and used

giegi:it:fg by: .j\fw | P’rint: —;D jl 0 0 Ymhtle. Pe:sonl In Charge/ Owner
cimn L LAV CNJONANI % s 7%?3’(’/\1}6@%& \I£ A -

Form EH-06 (R&vised 09- 6

Ny



Retail Food Establishment Inspection Report

sureau Veritas North America, In». t(/l O 42: SZ, ]

2

D;tzez i q 4/ O’r»ze/@ Time out:

}icense/Permit #

6 Est. Typ Ri tegory Page _lof __&—

Ol= 5(7\

Purpose of I 1 1-Compliance ~'§ £ 2-Routine " |

i 3-Field Inve;tigation

T [4Visit _~ | 5-Ottkr |/TOTALSCORE |

Establiskm mga le/z)fdd% "H/(—( ‘(54 Contact/Owner Name:

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

£

Physical Addrcslf\ \} H\A« ] uq, Cu@\r a/v&dt)

Follow-up: Yes\
No (circle one)

Compllance Status: Oxlt = not in compliance IN=in compliance - NO = not observed . NA = not applicable -COS = com:ctcd onssile -+ R = repeat violation

Mark an “asterisk ¢ % *in approprxate box for R

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

Mark the appropriate pomls in (he OUT box for each numbered item

Priority Items 3 Pomts) vwlatxons Require Immediate Corrective Action not fo exceed 3 days B

“Compliance Status | Compliance Status |

04 L Ny NJIC “Time and Temperature for Food Safet, R O 11 Ny Nf.C 3 | R
Al'o : 101 20 Y .

'[I‘J NI O|-A g " (F = degrees Fahrenheit) 'Irj Nl Oo]A g Emplo) ee 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

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 Contamination

18. Toxxc substmccs properly identified, stored and used

9. Food Separated & protected prevented during food

Water/ Plumbing -

19. Water from approved source; Plumbing installed; proper

backflow device

scol
ool

11. Proper disposition of retumed prevﬂ)usly servedor |
reconditioned

Demonstratlon of Knowledge/ Personnel -

p——

Heaol
\ © 2|
noa

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 Requirerpgnt, P‘rereqm‘site for Operation

24. Required records available (shellstock tags; parasite

destruction); Packaged Food labeled
: Conformance with Approved Procedures

’30. Food Establishment?@mi\ (@ ?‘@M

‘Utensils, Equipn'\ent, anil Vending

25. Compliance with Variance, Specialized Process, and
HACCEP plan; Variance obtained for specialized
processmg methods; manufacturer instructions

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

Consumer Adyvisory

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

(o}
o]
S

=S

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

Prevention of Food Contamination

weoal

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

Food Identification -

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

41.0riginal container labeling (Bulk Food)

Physical Facilities

35. Personal Cleanliness/eating, drinking or toba use
36. Wiping Cloths; properly used and stored

42. Non-Food Contact surfaces clean

37. Environmental contamination

ALV
“Yal

43, Adequate ventilation and lighting; designated areas used

38. Approved thawing method

321

44. Garbage and Refuse properly disposed,; facilities maintained

Proper Use of Utensils

45, Physical facilities installed, maintained, and clean

39 Utenstls, equipment, & linens; properly used, stored,
dried, & 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

P%KXMW\Q‘Y 5 /W \M Title: Person In Charge/ Owner

%:::s ad AORLI%A b M

T 1 kW\W\Q/\ SR %

Business Email:

Form Bd- ised 09-2015)



Retall Food Establishment Inspection Report

o
sureau Veritas North America, L

‘e

Bha /4.

Time in: Time out:

Z

License/Permit # -l q O \q~ 36 3

N n —
Est. Type Risk Category Page | of ™

Purpose of Inspection; |

|l 1-Compliance = § U | 2-Routine

L

E 3-Field Investigation i

§4-Visit | i - 5-Other

“RACTCU OISt UHot
B %

Contact/Owner Name:

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

]

FtidioaD

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Mark the appropnate points in the QOUT box for each numbered item

Comphance Status;

Out = not in compliance - IN = in comphance NO = not observed - NA = not applicable. ‘COS = corrected on site
Mark * / ‘a checkmark in appropriate box for IN, NO NA, COS

R = repeat violation

Prlorlty Items (3 Points) violations Re

juire Immedmte Corrective Action not to exceed 3 days

Compliance Status ] Compliance Status " |
Of L NI NC Time and Temperamre for Food Safety R Of 1INy N €
g Nlopa S (F = degrees Fahrenheit) ¥ N )) A g Employee Health
1. Proper cooling time and temperature ‘/’ 12. Management, food employees and conditional employees;
AT knowledge, responsibilities, and reporting
) 2. Yroper Cold Holding temperature(41°F/ 45°F) A 13. Proper use of restriction and exclusion; No discharge from
Nt eyes, nose, and _mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 4 14, Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
- _Hours) / alternate method properly followed (APPROVED Y__N__)
D) 6. Time as a Public Health Control; procedures & records / - Highly Susceptible Populations
‘Approved Source J 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in :
A good condition, safe, and unadulterated; parasite Chemicals |
destruction }
/ 8. Food Received at proper temperature hd 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination J 18. Toxic substances properly identified, stored and used
L 9. Food Separated & protected, prevented during food Water/ Plumbing
A1 ™M paration, storage, display, and tasting )
é / \sezf’ood co ?Ds%fafg Retumab a.ned a m J 19. Water from approved source; Plumbing installed; proper
7 ized atl temperatur . backflow device
d/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
recondmoned disposal
; . . Priority Foundation Items (2 Points) violations Require Corrective Action within 10days .~
OJTI N N|C R O 1 NLNY-C :
¥ NI O] A g Demonstration of Knowledge/ Personnel 'IFJ N1O}| A ;) /\ Food Temperature Control/ Identification

.
Gﬁl'?’erson in charge present, demonstration of knowledge,
perform duties/ Certified Food Manager (CFM)

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

W

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

A

1. dequate handwashing facilities: Accessible and properly
: lied, used

Consumer Advisory

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

‘L

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

Core Items (1 Point) Whiaﬁonsﬁégiliré Corrective Action Not to Excee

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

Form EH-06 (Revised 09-201

OlT[|NIN; C R Ol 1N
g N C/) A g Prevention of Food Contamination g NiO|A g Food Identification
s
/ 34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
[\ animals Vi
35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
WiE Wiping Cloths; properly used and stored 42, Non-Food Contact surfaces clean
VA ~({_37. Bnvironmental contamination 43. Adequate ventilation and lighting; designated areas used
\ =39, Approved thawing method 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, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used /
A 40, Single-service & single-use articles; properly stored U/ 47. Other Violations
and used
Received by: Print: . Title; Person In Charge/ Owner
Gy - O A7 Sk ohanic CGossed "SA
Inspected by, & F i %— Business Email:
(signature) { o

TOTAL/SCORE

Mark an asterisk ¢ % ” in approprlate box for R




Retall Food Establishment Inspectiop Report

U N N 2o s}

' ' ' 3ureau Veritas North America, wu..
3 i
Date: Time in;.., Time out: License/Permit # Est. Type Risk Category PageL of >
L U-(9 yyv ,
Purpose of Inspection: pli N/ b -2-Routine - - | 3-Field Investigation 8 b4-Visit f | '5-Other . | TOTAL/SCORE

Establishment Name: 7T Contact/Owner Name: % Number of Repeat Violations:

WQ/ de/élcj % Q’/(ﬂti v Number of Violations COS:
Phyfical Address: Cigy/County: Zip Code: | Phone: up: Y 7?
y: lﬁ *@ress , / é ? , W&;\Yr‘u . '&] ip Code one )ovz'c:lrlee o:else)

Complidhce Status: / Out = notin compliance - IN = in compliance - NO = not observed - NA = not applicable - COS ='corrected on'site’ =~ R= repeat violation

Mark the appropnatc pomts in the OUT box for each numbered i item Mark ‘v"* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in-appropriate box for R
: Priority Items 3 Pomts) vzolatmns Require Immediate Corrective Action not to exceed 3days
Compliance Status Compliance Status |
oI NN C Time and Temperature for Food Safety R Of T IN|IN|C R
g NjO| A ;) (F = degrees Fahrenhei) ¥ N O]A g Employee Health
. // 1. Proper cooling time and temperature // i 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
Pe 2. Proper Cold Holding temperature(41°F/ 45°F) A 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
i 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
s 5. Proper reheating procedure for hot holding (165°F in 2 L 15. No bare hand contact with ready to eat foods or approved
d Hours) “ alternate method properly followed (APPROVED Y__ N_ )
| 6. Time as a Public Health Control; procedures & records 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 : :
A good condition, safe, and unadulterated; parasite : Chemicals
destruction
X 8. Food Received at proper temperature L 17. Food additives; approved and properly stored; Washing Fruits
/| 7 & Vegetables
Protection from Contamination Vs 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : : ‘Water/ Plumbing
s preparation, storage, display, and tasting :
: 10. Food contact surfaces and Returnables ; Cleaned and /| 19. Water from approved source; Plumbing installed; proper
7 Sanitized at ppmy/temperature i backflow device
/ 11. Proper disposition of returned, previously served or /’ : 20. Approved Sewage/Wastewater Disposal System, proper
' reconditioned ’ disposal
' ottndation Items (2 Points) violatio re Cor
0 NI N[ C R ol tI'nfNTc : R
"I‘} Nj O] A ;) Demonstration of Knowledge/ Personnel g Nloja g Food Temperature Control/ Identification
P
/ 247 Person in charge present, demonstration of knowledge, // ; 27. Proper cooling method used; Equipment Bd€quate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Femperature
£22. Food Handler/ no unauthorized persons/ personnel [ 28. Proper Dat€Marking and disposition
Safe Water, Recordkeeping and Food Package e 29, Thermosfieters prov1c@ ccurate, and cahbrated hegical/
v s - Labeling - Thermal test stfips y gy
Ee 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite forﬁperaﬁon
> - - - - v
24 Reqpized records svalsble Ghelstock ags;pansit ] 30. Food Establishment Permit (Carent & Valid)
Conformance with Approved Procedures i / Utensils, Equipment, and Vending
a7 éigg?g?:;cggﬁg;las; ;?ﬁégggsﬁeﬁgli?gess’ and 1l SRl dequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions 8 P § usbd” g EWV{
Consumer Advisory / 32 Food and Non-food Contact surfaces cleanable, properly
: : designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 1 33. Warewashing Facilities; installed, maintained, used/
Service smk or curb cleaning facility provided

foods (DJsclosure/Renunder/Buffet Plate)/ Allergen Label

. re Corrective Action Not to Exceed 90 Day, ) tion, I’Vh“‘heverComes Frse |
o NjC R Ol I "N{:NJ-C ‘R
¥ N ofA g Prevention of Food Contamination ¥ N{ Ol A ;) Food Identification

/' 34. No Evidence of Insect contamination, rodent/other e 41.Original container labeling (Bulk Food)
'/ animals V]
35. Personal Cleanliness/eating, drinking or tobacco use . " Physical Facilities
7 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
7 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
/) 38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils < 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, & 46. Toilet Facilities; properly constructed, supplied, and clean
7/ dried, & handled/ In use utensils; properly used
A 40. Single-service & single-use articles; properly stored P 47. Other Violations
and used
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R “’"All Food Establishment Inspection RP”‘)I‘t

4
oureau Veritas North America, Inc. “a
) A
e’ L‘lf Time in: Time out: License/Permit #%D\,L y Est. Type Risk Category Page _{ of €A
4|18 . )
Purp‘bse of Inspection; i 1-Compliance | . A 2-Routine | | 3-Field Investigation 4 14-Visit | | 5-Other | TOTAL/SCORE

Est { Contact/Owner Name: ¥ Number of Repeat Violations: ____

(/ a l d (S ¢LH (QL"‘ ¥ Number of Violations COS:

Phys Zip Code: Phone: Follow-up: Yes % 6
1 m (_D c{ No (circle one)

Comphance Status: - Ount = not in comphunce IN=in compliance. “NO = not observed NA = notapplicable 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 Inmediate Corrective Action not fo exceed 3 days
Compliance Status Compli Status - |
OrI PNy NLC Time and Temperature for Food Safety R OP 1 NN R
¥ Ny o :‘ g (F = degrees Fahrenheit) 'lr’ N ) 2 Al ;-) Employee Health
/ 1. Proper cooling time and temperature '/ 12. Management, food employees and conditional employees;
- v/ I~ ‘1, 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
o 3. Proper Hot Holding temperature(135°F) P Preventing Contamination by Hands
4. Proper cooking time and temperature / / 14. Hands cleaned and properly washed/ Gloves used properly
L~ 5. Proper reheating procedure for hot holding (165°F in 2 hd / 15. No bare hand contact with ready to eat foods or approved
2 v _Hours) alternate method properly followed (APPROVED Y_ N _ )
) /T 6. Nme as a Public Health Control; procedures & records Highly Susceptible Populations
~ (7 Approved Source 16. Pasteurized foods used; prohibited food not offered
A% Pasteurized eggs used when required
L 7. Food and ice obtained from approved source; Food in : :
/ good condition, safe, and unadulterated; parasite : Chemicals
\/ destruction /
/. 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
o d & Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : Water/ Plumbing
U preparation, storage, dlsp;gy\m}d tasting Ve
L/ 10. Food cont; c ables J 19. Water from approved source; Plumbing installed; proper
~ Sanitized at @lﬁ ppmlte perature ‘6@%‘6{1% / backflow device
11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditi e disposal
ol I Nl C R O P NTEN e : : R
li{ N ?* A ;) Demonstration of Knowledge/ Personnel \TJ Niola é) Food Temperature Control/ Identification
A
% 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CFM) / Vil Maintain Product Temperature
22, Food Handler/ no unauthorized persons/ personnel 4 A28 rking and disposition
Safe Water, Recordkeeping and Food Package 4 2 ermometers plovided, accurate, and calibrated; Chemical/
-/ Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe ‘l b Permit Requirement, Prerequisite for Operation
f A ~ A 4 -
: tzi:s tf:g?;;?j ;Zii;tegvgggglﬁl t(;lllee(lilstock tags; parasite (R ( @Oz}ood Establishment Permit (Current & Valid)
Conformance with Approved Procedures : Utensils, Equipment, and Vending
%{igg;%‘]l;:f%;;::Iia;;‘:gséj?;:g;ﬁ:uf;?;ess, and (Q 31 )dequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Adyvisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Dlsclosule/Remmder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

[4) C NI-C
g NloOlA ;) Prevention of Food Contamination A ;) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
I’ animals
" 35. Personal Cleanliness/eating, drinking or tobacco use 7 Physical Facilities
§ 36. Wiping Cloths; properly used and stored M, 42. Non-Food Contact surfaces clean
J L 37. Environmental contamination v, 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method V| 44. Garbage and Refuse propetly disposed; facilities maintained
Proper Use of Utensils 4 45, Physical facilities installed, maintained, and clean
/' 39. Utensils, equipment, & linens; properly used, stored, J 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used /
40. Single-service & single-use articles; properly stored N 47. Other Violations
apdpised
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“ﬂtall Food Establishment Inspection Report

\

No (circle one)

02 O I O at{'q b Bureau Veritas North America, Ine. (
Ddte l D \(}Tl Time in: Time out: / License/Permit # Est. Type Risk Category Page __ of ___
Purpose (\ﬂ{nsbectlon. 1 E 1- Comphance | 2-Routine | | 3-Field Investigation | [ 4-Visit | | 5.Other | TOTAL/SCORE
1sh \|J Contact/Owner Name: % Number of Repeat Violations: ____
F\ () v Number of Violations COS:
P ysncale&éss l %h‘ M {_) B City/County: Zip Code: | Phone: Follow-up: Yes

Mark_the appropriate pomls in the OUT box for each numbered item

Compliance Status. Out ‘Q})l inconlpliance  IN = in compliance . NO = not observed.: NA = not applicable - COS = corrected on site
Mark *v" a checkmark in appmpg_a;ue 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 |
O LN NjC Time and Temperature for Food Safety R OP LN Ny R
¥ NjO1aA g (F = degrees Fahrenheit) .‘,)- N[ Q2 §’ 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)

I5. 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 Contamination

18. Toxic substances properly identified, stored and used

9. Food Separated & pro| ecte] prevented during food
preparation, stor: isgl\ny asting

Water/ Plumbing

10. Food contachdutta dRedumables ; Cleaned and
Sanitized at ppfaltemperature

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

=
-
=
»

11. Proper dispdsition of returned, previously served or
reconditi

Demonstration of Knowledge/ Personnel

©won

- o
z
o2
b

©won

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

ot

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

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

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

Permit Requirement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processing methods; manufacturer instructions

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

Consumer Advisory

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

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

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

chever Comes First

O] L] N]N|C O[T N[NJC
vl NlO]A]l O Prevention of Food Contamination ufN]JO}J A O - Food Identification
T s T S

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

41.0riginal 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

1

38. Approved thawing method

44. Garbage and Refuse properly disposed; facilities maintained

Proper Use of Utensils

45. Physical facilities installed, maintained, and clean

39. Utensils, equipment, & linens; properly used, stored,
dried, & handled/ In use utensils; properly used

1

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

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

\

47, Other Violations

(signature)
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