Texas Department of State Health Services

Retail Food Establishment Inspection Report 5
| VERITAS |
Date:2025-08-05 Time in: Time out: License/Permit # ™S 0025-019043 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Pam's Donut Shop Number of Violations COS: 0 o
Physical Address: City/County: Zip Code: Phone: Follow-up:
303 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compl S Out=not in compliance. IN =incompliance NO =not observed NA =not applicable COS = corrected on site R = repeat violation:
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 doys
Compliance Status = - | Corapli Status !
—
Op 11 NENLC Time and Temperature for Food Safety R Ol LI NI N| C R
.Irj Nl o] A g (F = degrees Fahrenheit) ¥ 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
3-OUT 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
NO 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
NO 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
NO 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
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 50 ppm proper backflow device
chiorine ppmy/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) . Kiho Chang
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

278,
BUREAU
VERITAS

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

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 2-OUT 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 IN . S .
Process, and HACCP plan; Variance obtained for 31. Adlequate he}ndwashmg 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

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

1828
BUREAU
f VERTTAS |

TEMPERATURE OBSERYATIONS

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#Z

residential 35, premium Levella RZiC 38

Al TCS foods shall maintain 41 F degrees or below. Discard any TCS foods out of temp 4 hours or greater. $mall black RIC ham 45, sausage 50 RIC white

l#29

Provide thermometers in all refrigerators, missing in drink cooler and premium Level RIC

Health permit posted 8.1.206

I#30
l#zs

TCS foods shall be date labeled with 7 day expiration date. Date prepared counts as day one, 6 days. Shall date mark opened,and prepared TCS food items
with shelf life of no more than 7 days. Observed sausage not date marked.

|13 [Time stamp In compliance
Samples: I“ Collected:
Received by: R Print: Title: Person In Charge/ Owner
(signature) Q’" W
Kiho Chang

Inspected by:
(signature)

AW SHP

Print: Tna NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:
02/21/2025

Time out:
10:38 AM -

Time in:
10:13 AM

License/Permit #

TMS Project #
2024-027709

Page 1 of 2

Purpose of Inspection: |

| 1-Compliance | «» | 2-Routine |

|_3-Field Investigation

|  J4d-visit | | 5-Other

TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

* Number of Repeat Violations: _0

Pam's Donut Sho Kiho Chan v' Number of Violations COS: __0
: £ L g . : 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
303 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Status:  OUT = not in compliance IN = in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation

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

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

Mark an asterisk * % ’ in appropriate box for R

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

Compliance Status | Compliance Status |
OfILININfC Time and Temperature for Food Safety R O5L (2N -ERS1RG i
g g R i ;) (F = degrees Fahrenheit) llj il 2 SIDpIoEes Hoalih
J/ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) 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
P p proj prop
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 7 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
4 good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 4 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and v 19. Water from approved source; Plumbing installed; proper
Sanitized at 5QPRMGbm’lempcmlurc backflow device
7 11. Proper disposition of returned, previously served or Y 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Of1T[N|N]C R o1 NaANC G R
ufNJO[A|O Demonstration of Knowledge/ Personnel ufNJojalo Food Temperature Control/ Identification
T S T S
v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
7 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
7 j:‘ﬂ“n::‘l‘l';:)" l“i‘;:‘:;(;”:(‘)':g'l“gl‘tg‘“"k tag; parasite | v | ’ | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
9 \ ’ o AN ~talized P
25, (vo‘n:pllance “l.‘h V‘m‘m?c, Speu_ahzc'd l ocessyand 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v o )
N . P i supplied, used
processing methods; manufacturer instructions
Consumer Advisory / 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
Ol I [N|[N]|]C R o] 1 N|[N] C R
UIN|O[A|O Prevention of Food Contamination uyNjOofA|oO Food Identification
2 S L S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 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, 7 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
Y 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Kiho Chang (214)287-1717  Kiho7chang@gmail.com
Inspected by: . Print: Inspector’s Phone #
(signaturc) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

1N

Mark ‘the appropriate pomts i the QUT box for each nmbered item

Compliance Stams
0 N

< Time and Temperature for Food Safety

Mark v a checkniark in appropriate box for IN, NO, NA. COS
Priority Items (3 Points) violations Requive Immediate Carrectme Action not to exceed 3 days

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
10/04/2024 09:50 AM 10:29 AM - 2024-027709
Purposeof Inspection: | | 1-Compliance | [ 2-Routine | | 3-FieldInvestipation | Fadvisie | | 5-Other - | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1__
Pam's Donut Sho Kiho Chan v Number of Violations COS: __ 2

: P _ g : : 92/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
303 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No _ (circle onc)

Complinnes Status:  OUT = hotin complianee N = in complistice. NO = not observed - NA = not applicable COS = comrected.onsite: ‘Re rcpuat viplation

Mark an. asterisk ' &’ in appropriate ok for R

Employee Health

b it o

reconditioned

Demonstration o{ Knuwlexigel Personnel

21. Person in charge present, “demonstration of knowledge,

¥ NEOopA g (F = degrees Fahrenheit) T s ‘
/ 1. I’mpu cooling time and temperature / 12. Munagement, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
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 V4 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
Appmved Source v/ 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : :
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction - '
/ 8. Food Received al 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 8 Water/ Plumbing
preparation, storage, display, and tasting . !
10. Foad contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 Sanitized at SOPPMG@hm/temperature v backflow device
11, Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food T«énijm‘aiu& Cokﬁtr‘ollk'ldentiﬁmﬁon k

27. Proper cooling method used:  Equipment Adequate to

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

v and perform duties/ Centified Food Manager (CFM) v Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling ‘Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v i:ﬁ&ﬁ?gf{j ll’?::?(lafei‘ivl?:ggt {;l;:(l]!slock tags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending

J/ i{SA(ngl;)]F;‘I]];:c:/:;::];l‘?]::;ﬁég?g;l:-‘,‘:;i]:;l;;cess' and 2 J/ 3L Avdequu‘te handwashing facilities: Accessible and properly

processing methods; manuficturer instructions supplied, used

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

Service sink or curb cleaning facility provided

(signature)

W Kiho Chang

) C i 0 N o«
”i;' NTOJA 2 Prevention of Food Contamination ? NEOTA g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
1 animals 4
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
/ ?9 Utensils, equipment, & line_ns; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ in use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:

Kiho7chang@gmail.com

({signature)

Inspected by:

%MW

Print:
Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/Sate: License/Permit # | Page 2 of 2
10/04/2024 | Pam's Donut Shop 303 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Milk beverage cooler 1 38
2 - Milk beverage cooler 2 37
2 - Milk beverage cooler 3 38
2 - Sausage sandwich-cooler 2A 35
P - Cheese-cooler 2A 39
2 - Egg-cooler 1 40
2 - Sausage-cooler 1 40

: : - - 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:

6 - Using daily time tags, in compliance.

10 - Sanitizer tested S0PPMCL, in compliance.

18 - Shall label spray bottles. Corrected on site.

19 ~ Note: missing air gap at 3-compartment sink plumbing.

30 - 8/1/2025

31 - Shall not store anything in handsinks. corrected on site.

34 - Back door shall self close and self latch.

37 - Opened bags of food shall be stored in closed containers when not in use.
45 - Shall clean floors under and behind equipment/storage racks. Repeat
AdditionalComments:Print this report and keep on site.

Exp. Date: 03/08/2028
Service Date: 08/22/2024

Grease Trap Service Company Trimble Service Date: 08/13/2024

Received by: Print: Phoxne #/ email:
(signature) Kiho Chang Kiho7chang@gmail.com
Inspector’s Phone #

Inspected by: —%‘M Print:
(signature) Wi ol 4ZS Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015) p 20f 2
age 20

Registered Food Service manager Kiho Chang Certificate #:

Pest Control Company Abby




Retail Food Establishment Inspection Report

Date:
05/17/2024

Purpose of Iuspection: | | 1-Compliance | / |

Establishment Name:

License/Permit #

Time out:
08:57 AM

Time in:

08:20 AM

Contact/Owner Name:

ation

Page 1 of 2
TOTAL/SCORE

93/100

TMS Project #
ek 2023-022749

* Number of Repeat Violations: 0

. Campiinuco Status:
Matk zhn appmpna(e pomls in ﬂxc OUT box for cach numbcmd uacm

Cmnpliance Status

Time and Temperamre for Mod Safety .
(F = degrees Fahrenheit)

L. Proper cooling time and temperature

Pam's Donut Shop Kiho Chang v/ Number of Violations COS: __ 0
Physical Address: [ City/County: | Phone: | Follow-up: Yes
303 HWY 67 Alvarado/Johnson Coun 000-000-0000 No__(eircle onc)

OUT = notin complmncc N=in compﬁnx:ce ’\0 not obsemed NA ot apphcablc COS correcmd onsite
' v

R =repeat wolataon _
*'in appmpna!c hox fnr R

ate box ﬁ:rlN ND NA C{)S

Madc an astcr;sk !

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

13. Proper use of restriction and exclusion; No discharge from

____ Protection from Contamination .

9. Food Separated & protected, prevented during food

v/ 2. Proper Cold Holding temperature(41°F/ 45°F) /
eyes nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) ' |  Preventing Contamination bg Hands l 1
/ 4. Proper cooking time and temperature / 14, Hands cleaned and properly washed/ Gloves used properly
V4 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) 1ltemdte method roperly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records __ Highly Susceptible Populations T
' Approved Source 16. I‘asleunzed foods used; prohibited food not offered I
L - . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in -
v/ good condition, safe, and unadulterated; parasite _ Chemieals .
destruction ‘ , - ‘ ~ -
4 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables

18, T0\1c substances properly identified, stored and used
- Wﬂterl P!nmblng ’

reconditioned

D‘es’hhnstﬁﬁud o!‘Kx;niﬂeﬁ‘ge{ Pérsoni;él,n :

21. Person in charge present, demonstration of knowledge,

v preparation, storage, display, and tasting ~

10. Food contact surfaces and Returnables ; Cleaned and 19. Water f‘mm appm\ ed source; Plumbmb installed; propnr
v Sanitized at 100PPM@h/emperature v backflow device
J/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper

disposal

Food Tunpemture (_‘mm n!/ !dwﬁﬂcaﬁon

27 Proper cooling method used Equlpment Adequute to

v and perform duties/ Certified Food Manager (CFM) v Maimntain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Safe Water, Recnrdkeepin;, s and Faood Packu;,e v 29. Thermometers provided, accurate, and calibrated; Chemical/
, Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe k _ Permit Requnement Prerequisite for Gperntion
24. Required records available (shellstock tags; parasite PR, e Dot [ .\l
v destruction); Packaged Food labeled v 30. Food Establishment I cfnllt (Current & Valid)
= ' _Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e handvaching faeilifiec- |
V4 HACCP plan; Variance obtained for specialized J/ 31 Afiequdte handwashing fucilities: Accessible and properly
supplied, used
rocessmg, methods; manufacturer instructions
C(msumer Advisory . 32. Food and Non-food Contact surfaces cleanable, properly
: , ‘ v/ designed, constructed, and used
l. v/ . 26. Posting of Consumer Advisories; raw or under cooked . / 33. Warewashing Facilities; installed, maintained, used/

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

Service sink or curb cleaning facility provided

_ Prevention of Food Contaminution.

34, No Evidence of Insect contamination, rodent/other

 Food Identification

41.0riginal container labeling (Bulk Food)

v animals | v
/ 35. Personal Cleanliness/eating, drinking or tobacco use ~ Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 1 42, l\on Food Contact surfaces clean
N 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
mrans 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
. Proper Use of Utensils 4 45. Physical fucilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
v/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: a\g Print: Phone # / email:
(signature) C’% Kiho Chang kiho7chang@gmail.com
Inspected by: ) Print: Inspector’s Phone #
signature) Kristen Weatherford, RS 817-223-4834

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
05/17/2024 | Pam'’s Donut Shop 303 Hwy 67 Alvarado, TX -
TEMPERATERE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Mixed cheese-cooler 2 37
2 - Sausage link-cooler 3 38
2 - Milk/drink cooler 39

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

6 - Daily time tags not observed for the sausage rolls on the counter top and display area. Temped sausage roll at
78degrees. Shall use daily time tags when sausage rolls are out in the danger zone: 41-135degrees.

10 - 3 compartment sink tested 100PPM CL, in compliance.

28 - Shall date mark opened and or prepared food items held for more than 24hours with a shelf life of no more than
7days.

30 - Permit valid until 08/01/2024.

38 - Thawing under refrigeration, in compliance.

42 - Clean inside bottom of reach-in Coolers and freezers.

45 - Clean storage shelving and floors underneath equipment throughout kitchen.

AdditionalComments:Print this report and keep on site.

Registered Food Service manager Kiho Chang Certificate #: Exp. Date: 03/08/2028
Pest Control Company Abby Service Date: 03/14/2024
Grease Trap Service Company Trimble Service Date: 04/12/2024
Received by: *\Z’ Print: Phone # / email:

(signature) C% Kiho Chang kiho7chang@gmail.com

Inspected by: ) Print: Inspector’s Phone #

(signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015) = 206f 2
age 2 0




Retail Food Establishment Inspection Report

Form EH-06 (Revised 09-2015

Page 1 of 2

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/28/2023 10:58 AM 11:55 AM - 2023-022749 .
Purpose of Inspection: { | 1-Compliance | | 2-Routine | | 3-Field Investigation | 1 4-visit | TOTAL/SCORE
Establishment Name: Contact/Owner Name: # Number of Repeat Violations: _1
Pam's Donut Sho Kho Chan v Number of Violations COS:
, P : g : : 94/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
303 Hwy B7 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No
Compliance Status:  OUT =notin compliance IN = in compliance NO =not observed NA = not applicable COS =corrected onsite R = repeat violation
Mark the sppropriate poitts in the OUT box for cach 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 1o exceed 3 days
Compliance Status | Complisnce Status |
of ¥ NP NTC Time and Temperature for Food Safety " Ol 1P NINYC R’
-g Npepa SO (F = degrees Fahrenheit) :J NpojA g Employce Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) v/ / 13. Proper use of restriction and exctusion; 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 v 14. Hands cleaned and properly washed/ Gloves used properly
7/ 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 ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
Pastenrized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instatled; proper
Sanitized at ppm/temperature v backflow device
4 11, Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
__ - ‘oundation Items (2 Points equire Corrective Action within 10 days
O ININIC e R OJ1T NN C R
UINTO] A g Demonstration of Knowledge/ Personnel ‘ UiN|joOolAlO Food Temperature Control/ Ideatification
T T ]
v/ 21. Person in charge present, demonstration of knowledge, 2 27. Proper cooling method used; Equipment Adequate to
and perfonn duties/ Certified Food Manager (CFM) Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sufe 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
24. Required records available (shellstock tags; parasite ap 1 . A [N Ul
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Curment & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and i Faci it )
V4 HACCP plan; Variance obtained for specialized J/ 3L Afiequate handwashing facilities: Accessible and properly
. , . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: v designed, constructed, and used
v/ 26, Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; instalied, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
| . oguire Correctlve Action Not s or Next Inspection , Whickever Comes First
Ot N|IN]C R O]1T I NINI|C R
g NjOfaA 2 Prevention of Food Contamination uynjojlalo Food Identification
S : T $
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals 4
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36, Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination N4 43. Adequate ventilation and Hghting; 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
1 40. Single-service & single-use articles; properly stored J/ 47. Other Violations
and used
Received by: W Print: Phone # / email:
(signature) Kho Chang kiho7chang@gmail.com
Inspeected by: X[ Print: Inspector’s Phone #
(signature) ,ES Kassandra Lamb, RS
)




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit# | Prge 2 of 2
09/28/2023 Pam's Donut Shop 303 Hwy 67 (7-2014) Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp | Item/Location Temp
2 - Crumbled sausage-double glass door 47
RIC
2 - Bacon-double glass door RIC 46
2 - Sausage links-double glass door RIC 48
2 - Ham-double glass door RIC 38
2 - Milk-home style refrigerator 40
2 - Single glass door cooler 39
2 - Chocolate milk-Dr Pepper cooler 50
2 - Coca Cola cooler 35

OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:
2 - Old food and drink shall be maintained at internal temperature of 41 degrees or below. Milk in Dr. Pepper
cooler temped 50 degrees. Food in double-door glass cooler temped 38-48 degrees. Repeat violation. Move food to a
working cooler.
6 - Using time tags
27 - Repair or replace double glass door cooler and Dr. Pepper cooler so that all food in coolers is held at proper
temperature at all times.
30 - Permit valid until 8/1/24
40 - Store donut boxes at least 6 inches off the floor.
AdditionalComments:Print this report and keep it on site

Certificate #: Exp. Date: 03/08/2028
Service Date: 08/23/2023

Grease Trap Service Company Trimble Service Date: 09/25/2023

Received by: Print: Phone # / email:

(signature) W Kho Chang kiho7chang@gmail.com
Inspected by: % Print: Inspector’s Phone #

(sipnature) ' 6 Kassandra Lamb, RS

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

Registered Food Service manager Kho Chang
Pest Control Company Abby's Pest Control




Retail Food Establishment Inspection Rep\,-t

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

Date: Time in: Time out: Licensc/Permit # TMS Project # Page 1 of 2
03/02/2023 09:54 AM 10:45 AM - 2022-021563
Purpose of Inspection; { | 1-Compliance ~ § / | 2-Rontine { I 3-Field Investigation I 14visit | | 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Namc: :‘ Number of Repeat Violations: _1__
Pam's Donut Sho Kiho Chan Number of Violations COS: __ 0

d L 9 : — 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
303 Hwy 67 (7-2014) Suite: Pams Donut Shop | Alvarado/Johnson County | 76009 000-000-0000 No  (clrcle one)

Cnmp)lanee Smus* OUT =notin compliance IN =in compliance NO =not observed NA =not applicable COS =« donsite R =repeat violation

Mark an asterisk * % ' in appropriate box for R

Mark the appropriate points in thc\OU’T box for each numbered item

L Priori!_y Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

Compliance Status |
[

Time and Temperature for Food Safety

Complisnce Status |
Ot [N|[N]C

N R
E N o4 g : F (F = degrees Fahrenheit) g NpOjaA g Employee Health
/ 1. Proper cooling 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/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature /v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6 Time as a Public Health Control; procedures & records Highly Susceptible Populati
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
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
.. Pretection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Foed contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instatled; proper
v Sanitized at_50C|  ppm/temperature v backflow device
v/ 11, Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
- uire Corrective Action within 10 day: ~
O LI NINIC o : , : R ol {NIN]C R
;{ NlOlA So " Demonstration of Knewledge/ Personnel ¥ NlO]A ;) Food ‘Temperature Control/ Identification
/ 21, Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food M (CEM) Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Praper Date Marking and disposition
Snl‘e Watcr, Recordkeeping and Food Packege / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling - Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v ﬁ; t’fj&f;{f)d 5121323?333‘3 gfl‘:gs‘“k tags; parasite / 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Procedures Utensils, Equipment, and Vending
/ iﬁggg‘%‘;::f;;;g;:I:;m?s;gl;;:':;;z:igli‘;‘:jess’ and J/ 3L Al.fic;iqua'tedhmxd\vashing facitities: Accessible and properly
processm methods; manufacturer instructions Suppliec, use
Consumer Advhnry 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Discloe.ure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb c!eamng facility provided
. Core Itemx (1 Point) Violations Reguire Corrective Ac Nat Excee M)ags or Next Inspection , Whichever 1 90 Datys or Next Inspection , Whichever Comes Flrsi -
Ol N]INIC g 13 1 R
}rl NlO}A g Prcvemmn of Food Contamination g N 0 ;) Food Identification
/ 34 No Evldence of Insect contamination, rodent/other v 41.0Original container labeling {Bulk Food)
animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Phystcal Facilities
v 36, Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 7 45, Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constiucted, supplied, and clean
dried, & handled/ In use utensils; properly used
1 40, Single-service & single-use articles; properly stored v/ v 47. Other Violations
and used
Received by: Z Print: Phone # / email:
(signature) Kiho Chang kiho7chang@gmail.com
Inspected by: J‘l &5 Print: Inspector’s Phone #
(signature) i Kassandra Lamb, RS

Form EF-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

License/Permit # TMS Project #
- . | 2022-021563
T ehon. ] [T Sowe

* her of Repeat Vlns: 0

Time out:
11:25 AM

Date: Time in:

08/09/2022 10:41 AM
- Purpose of Inspection: |
Establishment Name:

TOTALISCORE

Contact/Owner Narne:

Pam's Donut Sh Kho Chan v Number of Violations COS: 0
: 2 - e - ‘ , 93/100
Physical Address: City/County: Zip Code: Phoune: Follow-up: Yes
No  {circle one)

Alvarado/Johnson Count

303 Hwy 67 (7-2014) Suite: Pams Donut Shop
- Cbnﬁﬁﬁau:nStétunj OﬂTﬁnmmcamp ¢
priate points in the OUT box for each buinbered item

76009
= ot observed

~ Time and Temperature for Food Safety

 Employee Health.

(F = degrees Fohrenheiy 1 5 : .
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
L eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) , Preventin .
v 4. Proper cooking time and temperature V4 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
Hours) ‘ alternate method properly followed (APPROVED Y N )
v [ 6. Time as a Public Health Control; procedures & records - ' _ Highly Susceptible Populations. o
: ] e i ApprovedSource . 0 - J/ 16. Pasteurized foods used; prohibited food not offered
. . . . Pasteurized eggs used when required
T 7. Food and ice obtained from approved source; Food in . , . o - .
v good condition, safe, and unadulterated; parasite - ‘ _ Chemicals
destruction 4 o - . . _ .
v 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
. - Protection from Contamination - 18. Toxic substances properly identified, stored and used
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 ppm/temperature backflow device
. Proper disposition of returned., previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned dispo:
Demonstention of Knowledge! Perso Food Temperature Contre il
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
| Safe Water, Recordkerping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemicall
. . Labeling . . Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe _Permit Requirement, Prerequisite for Operation
v/ i‘e’“’r{u"gf;:;d ;ii‘;i‘i&egv;‘;t‘gt g“;]‘:("'s“’d‘ tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures L . . Utensils, Equipment, andl Vending
25 (‘.o.mplmn.cc W!th Varmm‘:e, S;{ecmhz?d .Process, and Tﬁ 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obuained for specialized o ¥
. . ) supplied, used
rocessing methods; manufacturer instructions
. ‘ Consumer Advisory - , 32. Food and Non-food Contact surfaces cleanable, properly
. . , ‘ ‘ . . v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

—— T e or s -
¥ N - Prevention of Food Contamination - g : g Food Identification
34. No Evidence of Insect comanﬁnalion, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use e ' . Physical Facilitics
Ve 36. Wiping Cloths; properly used and stored 1] 42. Non-Food Contact surfaces clean
V4 37. Environmental contamination Vs 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilitics maintaincd
= e _ Proper Use of Utensils - = : v 43. Physical facilities installed, maintained, and clean
v/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
1 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:

(signature) - - - Kho Chang Kiho7chang@gmail.com

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

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




Retail Food Establishment Inspection Report

Date:
09/13/2021

Pur

ose of Inspec
Establishiment Name:
Pam's Donut Shop

Time out: License/Permit #

K 3OAM

Time in:
10: 51 AM

[ Conmct/Owner Name:

Kiho Chang

TMS Project #
2021 -019272

Page 1 of 2

0
v" Number of lenllons COos:___ 0

89/100

Physical Address:
303 Hwy 67 (7-2014) Suite: Pams Donut Shop

| Mark the approp

Compliance States |

| ci ty/County:
Alvarado/Johnson Count;

Time and l‘empmture for Food Safe!y
. (F = degrees Fabrenhein)

' Follow-up: Yes
No  {circle one)

12. Management, food employees and conditional employees:

L. Proper cooling time and temperature
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature{41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, And mouth
v 3. Proper Hot Holding temperature(135°F) . _ Preventing Contamination by Hands
7 4. Proper cooking time and temperature 14, Hands cleaned and properly wushed/ Gloves used properly
7/ 3. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) .lltemate method ro elly followed (APPROV
ra 6. Time as a Public Health Control; procedures & records ‘ - Susee 0 pns .
Approved Sml e - 16. Pasteurized foods used; prolubxted food not oﬁ'ered
‘ ~ Pasteurized eggs used when required
7. Food and ice obtamed from dpproved source; - Food in - ...
3 good condition, safe, and unadulterated: parasite .
destruction . ‘ - ' , ;
J/ 8. Food Received at proper temperature 7 17. Food addmvea appmved and pmpcrly storcd W‘L»hmg Pmlts
& Vegetables
‘ _ Profection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Sepamted & protected, prevented during food ~ . W 1 - '
v preparation, storage, display, and tasting | ,
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 50 ppm/temperature v backflow device
J/ 3R [’rqur disposition of returned, previously served or 3 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

NINIC
;_; Nioja g . nemanmatinn annuwleﬂgﬂl Personnel
/ 21 Person in t.h.uge present, demonsu'mon of knowled;,e, 27. Proﬁer tyzoyoli‘ng method used; 'Equipment Adéquzite o
and perform duties/ Centified Food Manager (CFM) v Maintain Product Temperature
V4 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe ‘Water, Recordkeeping nnd Fuod Yackage ‘/ 29. Thermometers provided, accurate, and calibrated; Chemical/
: _ Labdling . ‘Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, mfe
v/ 24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled
_ Conformsnce with Approved Procedures ' Utensils, Equipment, and Vending
25. Complmnce with Variance, Specialized Process, snd g - TR bl
4 HACCP plan; Variance obtained for specialized 7 31 Af!nquutc handwashing facilities: Accessible and properly
supplied, used
processmg methods, manufacturer instructions
Consumu' Advml)rv - ] 32. Food and Non-food Contact surfaces cleanable, properly
- ~ » ; 2 designed, constructed, and used
£
/ 26. Posting of Consumer Advlsones; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided

0
g !'mgntinn uf Fm: Contamlnaﬁnn - { . ____ 0
34. No Evidence of !nsect contamination, rodent/other ' 41.0riginal container labeling (Bulk Food)
v animals v i )
1 35. Personal Cleanliness/eating, drinking or tobacco use : ~ Physical Facllitles
/ 36. Wiping Cloths; properly used and stored 1 42. Non-F ood Contact surfaces clean
1 37. Environmental cc ination / 43. Adequate ventilation and lighting; designated areas used
/ 38. Appmved thawing method v/ 44. Garbage and Refuse properly disposed; facilities maintained
, ngcr Use of Utensils / 45. Physical facilities installed, maintained, and clean
v/ 39. Utensnls, equipment, & linens; properly used, stored, % 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature) Kiho Chang kiho7chang@gmait.com
Inspected by: \/ Print: Inspector’s Phone #
{signature) W’ A"M 25 Angela Varghese’ RS

Form EH-06 {Revised 09~ 2015)

Page 1 of 2




Re" } Food Establishment Inspection Rer —t

Bureau Veritas North America, Inc.

Time out: License/Permit # u a\ Est. Type Risk Category | Page | of <4

Contact/Owner Name: * Number of Repeat Violations:

Ta)m(\i A.*-— 6’\/“\@ v Number of Violations COS: _____
hys1ca1A dress; 7 @A r’ A D Zip Code: | Phone: I;zllovz;;;:le\;;i)

Estabhshmen} Na

- 1, Pfoper cooling time and temperature B 12. Management, food employees and conditional employees;
J / o0 knowledge, responsibilities, and reporting

. \/ 2. Proper Cold Holding temperature(41°F/ 45°F) i 13. Proper use of restriction and exclusion; No discharge from
' eyes nose, and mouth
3. Proper Hot Holding temperature(135°F) - - : ing Contamination by Hands
Vi, 4. Proper cooking time and temperature ' 14 Hands cleaned and properly washed/ Gloves used properly
I 5. 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
A - 75. Kime as a Public Health Control; procedures & records P __ Highly Susceptible Populations
o : ( t; Approved Source ~ 16 Pasteurized foods used; prohibited food not offered
i - ‘ - Pasteunzed eggs used when re utred

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

Chemlca]s

good condition, safe, and unadulterated; parasite
destruction . - ,
8. Food Received at proper temperature P 17 Food addmves approved and properly stored Washmg Frults
‘ & Vegetables
_ Protection from Contamination 18 Toxnc substances roperly identified, stored and used
ood Separated & protected, prevented during food - Waterl Plumbmg

preparation, storage, display, and tasting

19. Water from approved source; Plumbmg mstalled proper

ST

] 10. Food contact surfaces and Returnables ; Cleaned and A
Sanitized at ppm/temperature - Ckflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

r Demonstra,'ou of Knowl ,gelPerson:/el . i perature'ControllIdennf catlon

21/ Person in charge present, demonstratlon of knowledge, ( 27. roper coolmg method used; Equ1pment Adequate to
and perform duties/ Certified Food Manager (CFM) aintain Product Temperature
- 22, Food Handler/ no unauthorized persons/ personnel ( ] 1 28. Broper Date Marking and disposition
- Safe Water, Recordkeepmg and Food Package . - ”Thermometers provided, accurate, and calibrated; Chemical/
|’___ .« . LabehnL__ - b Thermal fest strips
23. Hot and Cold Water available; adequate pressure, safe\ ? 1 PermitRequirement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite
destructlon), Packaged Food labeled -
' _Conformance with Approved Procedures = | .. 1 . [Utensils, Equipment, and Vending
25. Comphance with Variance, Specialized Process, and i
HACCP plan; Variance obtained for specialized

30. Food Establishment Permit (Current & Valid)

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

processmg methods; manufacturer instructions A 1
- - Consumer Adv;sory - o \/ I/ 32. Food and Non-food Contact surfaces cleanable, properly
o ~ ! ‘ o ' designed, constructed, and used
26. Postmg of Consumer Advxsones raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
i Service sink or curb cleaning facility provided

34. No Evidence of Insect contamination, rodent/other J ’ 41.0Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use [@_____ k ' : _ Physical Facilities
36. Wiping Cloths; properly used and stored 42‘ Non—Food Contact surfaces clean
37, Environmental contamination \ A43] Adequate ventilation and lighting; designated areas used
38. A roved thawm method A . Garbage and Refuse properly disposed; facilities maintained
- _ Proper Use of Utensils . Y 45. Physical facilities installed, maintained, and clean
39 Utens1ls equxpment & linens; properly used, stored \ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored \/ 47. Other Violations
. and used
Received by: - = Print: % Title: Person In Charge/ Owner
(signature) W a 7 7 S /QA /

] m%m U W L2 F =T TN (jj)j N mWW i



B

Retail Food Establishment Inspection Report

sureau Veritas North America, Inc.

i
: i Time in: Time out: License/Permi E Est. Type
B4120 o L HRO-(H IR
Purpose of Inspection: -} | "1-Compliance -\, | - 2-Routine | | 3-Field Investigation  § | 4-Visit- |} '5-Other | TOTAL/SCORE
Contact/Owner Name: % Number of Repeat Violations:

EStaBiqhmﬁﬁ T é d@ ﬂ[/U’ S \(\ 00 ' | ¥ Number of Violations COS:___
Phygica%d(jjs% U S (VQ/‘} thm d O Zip Code: | Phone: g‘:)“ov(,:i.‘ri:lezi ) ‘ )

ComplianceStatus: Out = not in compliance IN—mcomphance NO=notobserved “NA = notapphcab]e COS = comected on'site . “R'= repeatvmlalmn

Risk Category | Page _\.of _?t

Mark_the appropriate points in the QUT box for each numbered jtem Mark ‘v 3 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 fo exceed 3 days
Compliance Status | ' S Compliance Status |
QP LI NpENYC Time and Temperature for Food Safety R ofLINI NI C - : o ' R
g Npo f g (E = degrees Fahrenheit) . ¥ N|ojpA g - Employee Health
A 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
J 3. Proper Hot Holding temperature(135°F) v Preventing Contamination by Hands -
~ 4. Proper cooking time and temperature v . 14, Hands cleaned and properly washed/ Gloves used properly
d 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_ )
Ni 6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations
: Approved Source 16. Pasteurized foods used; prohibited food not offered
k '\/ Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in :
v good condition, safe, and unadulterated; parasite ' ! Chemicals
A destruction . - ] -
\/ 8. Food Received at proper temperature \/ 17. Food additives; approved and properly stored; Washing Fruits
re) & Vegetables
A N Protection from Contamination ) .{18. Toxic substances properly identified, stored and used
"N ki;Zood Separated & protected, prevented during food ; ~—" . Water/ Plumbing

i / paration, storage, display, and tasting '

W 10. Food con faces and Returnabl 19. Water from approved source; Plumbing installed; proper

, Sanitized ats ppm/temperatur )‘ﬁ W\nﬁ/ ‘ backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

ool
>
noaje!

I N ' C Ja :
NjoOfaA g Demonstration of Knowledge/ Personnel Food Temperature Control/ Identification
21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safe : ‘ .- 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 - . R .
HACCP plan; Variance obtained for specialized \/ 31. I}de:iql.l\last:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions . /Q%’ e
Consumer Advisory '6( (izz"ood and Non-food Contact surfaces cleanable, properly
: / igned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked V/ 33. Warewashing Facilities; installed, maintained, used/

Service smk or curb cleaning facility provided
Whichever Cones First

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

OV ENINLC R
}rJ NI OfA g Prevention of Food Contamination g , 0 Food Identification
Vi
\ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
/| animals
A 35. Personal Cleanliness/eating, drinking or tobacco use / : Physical Facilities
| ; -6, Wiping Cloths; properly used and stored J 42. Non-Food Contact surfaces clean
SN 37 Environmental contamination U 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 45, Physical facilities installed, maintained, and clean
v 39. Utensils, equipment, & linens; properly used, stored, ‘ - ﬁgfbilet Facilities; properly constructed, supplied, and clean
4 dried, & handled/ In use utensils; properly used
V 40. Single-service & single-use articles; properly stored ‘ (Twmer Violations
: and used !

Received by: W Print: > . Title: Person In Charge/ Owner
i £ 40 Chapd Al ner

(signature)

Y RN 1 V7 i
{
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Retall Food Establishment Inspection Report

=7
Est. Type Risk Cate’gory Page of &£ -

% 7 C’l 7 O’I"?;(jx Time out: License/Permit # Oggg /___\

Purpdse of Inspection: ! 1-Compliance | i 2-Routine ' { 1 3-Field Investigation § 1 d4-Visit o} 5-Other 'PGTA COQRE

4 ta shment am Contact/Owner Name: % Number of Repeat Violations:
u,\— S mr) v Number of Violations COS: /
jcal Addless 1ty Eounty: Zip Code: Phone: Follow-up: Yes
% ‘\/' { L;./‘ :" G (:1 [ No (circle one)
AJ

Compllance Status: - Ont=not in éompimnce 'IN = in compliance NO =not observed. - NA = not applicable ~ COS = corrected on site . R= repcal Vi }auon
Mark the .1ppmpnalc points in the OUT box for cach numbered item =~ Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an astensk * ropriate ek for R

\;ureau Veritas North America, In\. w]ﬁ, Dl 455 ‘

. Prlonty Ttems (3 Pomts) vwlarwns Reguire Immediate Corrective Action 1ot to exceed 3 days

Compli Status | : G Compliance Status | ;

O 1 NN .C Time and Temperature for Food Safety R Of1:) N Ny-C el : o S R

'Irj N] O] A g (F = degrees Fahrenheit) ¥ Nj.ofal ;)k ’ . Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;

: ; knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) ' 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED YN )
?_f: 6. Time as a Public Health Control; procedures & records e : : - Highly Susceptible Populations :
: Approved Source. : : : 16. Pasteunzed foods used; prohibited food not offered
B : Pasteurized eggs used when required
7. Food and jce obtained from approved source; Food in . : T :
good condition, safe, and unadulterated; parasite o ‘ : ; Lo Chemicals
destruction S , :
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
i & Vegetables
/ - Protection from Contamination 18. Toxic substances properly identified, stored and used
/ o 9. Food Separated & protected, prevented during food s i Water/ Plumbing
/ preparation, storage, display, and tasting / : : e O
/ 10. Food contact surfaces and Returnables ; Cleaned and '// 1 19. Water from approved source; Plumbing installed; proper

Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20 Approved Sewage/Wastewater Disposal System, proper
reconditioned

oz
sl

O[T N[ N[ C . B ‘ e o —
U{'N /b Al o - Demonstration of Knowledge/ Personnel “U|°N o Food Temperature Control/ Idenhﬁcahon
T S ; : T S
4 / ; 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
/| and perform duties/ Certified Food Manager (CEM) : Maintain Product Temperature
< 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Watel Recordkeeping and Food Package . ‘ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling : p4 Thermal test strips .
23, Hot and Cold Water available; adequate pressure, safe : / : - Permit Reqlﬁre{ﬁ'é'}'ﬂ,\i’rerequisite for Operation
24. Required records available (shellstock tags; parasite [~ : .
destruction); Packaged Food labeled v/ 30. Food Establishment t € ‘3 e ‘@
Conformance with Approved Procedures = e o +Utensils, Equipbent, and Vending -
25. Compliance with Variance, Specialized Process, and : . e .
HACCP plan; Variance obtained for specialized e 31. Afiequate handwashing facilities: Accessible and properly
. . : : supplied, used
processing methods; manufacturer instructions
. Consumer Advisory : 32. Food and Non-food Contact surfaces cleanable, properly
; designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

foods (stclosure/Rennnder/Buffet Plate)/ Allergen Label

o2
>z

(4] N{:N{:C e : : C
ITJ Nl ol A g Prevention of Food Contamination : . N g Food Identlﬁcatlon
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
n animals
/1 35. Personal Cleanliness/eating, drinking or tobacco use ) SRR i - Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated arcas used
38. Approved thawing method / 44. Garbage and Refuse properly disposed, facilities maintained
P Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
f 39. Utensxls equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
. dried, & handled/ In use utensils; properly used
\ d/ i 40. Single-service & single-use articles; properly stored 47. Other Violations
- and used

Received by: A W Print: Title: Person In Charge/ Owner
(signature) _ .
o Q ,h m h j__‘l ﬂ Print: /%ZD C A (/::n/ 7 Business Email:

032015) o T
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Retall Food Establishment Inspection Report

L N e

sureau Veritas North America, 1 )

[% ’ a?) (cl Tr@x}n] -S . Time out:; P License/Perrg t q (j‘ L’-‘S}S (p Est. Type Risk Category | Page {7 of _;

Purpose of Inspection: 1-Compliance - 1/ | -2-Routine 3-Field Investigation I 4-visit ] F - 5-Other '] TOTAL/SCORE
Establishment Ngm ’ Contact/Owner Name: % Number of Repeat Violations: ____

P oM é QDOT\W S ho p ¥ Number of Violations COS: ?
Phydic S§: ’ﬁﬁ LY Zip Code: Phone: Follow-up: Yes
g 6% t-h/\)u (.0/’1 0\7 WMD P No (circle one)

Compllance étatus Out = not in compliance - IN:= in'compliance - NO = not observed - NA = not applicable - COS = corrected on site R= repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % * in appropriate box for R
“Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status . Compliance Status |
O I|'N{ N}.C Time and Tempei‘attn'e for Food Safety R O T NI N.C : . : R
g N{OlA g " (F = degrees Fahrenheit) ITJ NjOA g Employee Health
1. Proper cooling time and temperature v 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) A 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 x// 15. No bare hand contact with ready to eat foods or approved
Z _Haurs) alternate method properly followed (APPROVED Y___N__ )
| ) /{1 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
~ N 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 J
V' 8. Food Received at proper temperature u / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
L1 U A" Praparation, storage, display, and tasting -
5 { “( 10. Food cmrfaces and Returnab eaned 5 19. %ater from approved source; Plumbing installed; proper
itized a ppm/temperatur Tﬁﬁ 7 . 4 / ow device
/ 11. Proper diSposition of returned, previotsly servéd or - \/’ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i
o1 NI NP Cl: R Ol T | NpN}.C = . R
g N[O a g Demonstration of Knowledge/ Personnel ¥ N|olaA ;) Food Temperature Control/ Identification
o i
1 a @}rson in charge present, demonstration of knowledge, \/' 27. Proper cooling method used; Equipment Adequate to
perform duties/ Certified Food Manager (CFM) / Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel (V4 28. Proper Date Marking and disposition
. Safe Water, Recordkeeping and Food Package el 29, Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling Thermal test strips
/ f 23. Hot and Cold Water available; adequate pressure, safe i ?l\)' f: e Permit Requirement, Prerequisite for Operation
Cd - > . . LN el
ggs t‘:ﬁ?&g‘? ;Zi?(lgezvl::)l :3112 l()sel;:‘lilstock tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
gigg?glllﬁchglags trall ?g;ggg:l:;leﬁglg?;ess’ and 4/ 31. Afiequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions
- Consumer Adyvisory o 78 T 32. Food and Non-food Contact surfaces cleanable, properly
: |_designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked / 33, Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

¢/Reminder/Buffet Plate)/ Allergen Label

O TP N|-N1C : R o1 T R
¥ N| Oo]A ;) Prevention of Food Contamination }r] N Food Identification

34. No Evidence of Insect contamination, rodent/other 4 41.0Original container labeling (Bulk Food)

animals /|

35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
Y _A6~Yiping Cloths; properly used and stored V 42. Non-Food Contact surfaces clean
| 7. Pnvironmental contamination v, 43. Adequate ventilation and lighting; designated areas used

38. Approved thawing method W, 44, Garbage and Refuse properly disposed; facilities maintained

ATTN Proper Use of Utensils A _45.-Physical facilities installed, maintained, and clean
l 39. gtensils, equipment, & linens; properly used, stored, ' Vd @ilet Facilities; properly constructed, supplied, and clean
& handled/ In use utensils; properly used
‘ C;O(Slngle-servicc & single-use articles; properly stored / 47. Other Violations
d used

giziiit:fg by: /(/ % Oﬁ/ P /y P:int: k/ AO p Af” 7 Titlﬁ&e&soﬁn _%h/atge/ aner
e L NN OO FS WJ@WW&
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Retail Food Establishment Inspection Report

|

| ey o~
l

|

" Bureau Veritas North America,. . R ALK — O} £9 <
'

Dafe: Timge iny Time out: License/Permit # Est. Type Risk Category Page " of ___
Pl 9¢q. AN

Purpose of Inspection:” | ___| 1-Compliance | 7§ 2-Roufine I} 3-FieldInvestigation ~ [ [ 4-Visit | | 5.Other | TOTAL/SCORE
Estghlishment Name: ’I' Contact/Owner Name: * Number of Repeat Violations: ____

Oamn's W ¥ Number of Violations COS:
Physical Address: City/County: Zip Code: | Phone: ollow-up: Yes
3 i é/} &W/{) (circle one)

Complianc¥ Status: ’0ut = not in compliance IN=in compliance NO = not observed ' NA = ot applicable’ COS ‘=,cox’rectéd\ onsite 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

Priotity’IttinlS (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days

Compli: tatus | : Compliance Status | =
OF LY NINfC Time and Temperature for Food Safe R OFLININLE] . o R
Uinxjofa 0 (e e L Eas ty U Nfofa 0 . Employee Health
/ . 1. Proper cooling time and temperature -~ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
// 2. Proper Cold Holding temperature(d1°F/ 45 °F) i : 13. Proper use of restriction and exclusion; No discharge from
‘ eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) L Preventing Contamination by Hands
4. Proper cooking time and temperature < 14. Hands cleaned and properly washed/ Gloves used properly
A 5. Proper reheating procedure for hot holding (165°F in 2 A 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
/7 6. Time as a Public Health Control; procedures & record : . Highly Susceptible Populations
: ‘Approved Source ‘ 1 16. Pasteurized foods used; prohibitZd 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 T 17. Food additives; approved and properly stored; Washing Fruits
[ & Vegetables
Protection from Contamination E 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food . : : . Water/ Plumbing
7 preparation, storage, display, and tasting : : : : : :
A 10. Food contact surfaces and Returnables ; Cleaned and o 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature i backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned : disposal

U Demonstration of Knowledge/ Personnel 3 UL'N 0 Food Temperature Control/ Identification
T A P s yd : S T S :
/ / 2. Person in charge present, demonstration of knowledge, v 27. Proper cooling method used; Eqlfment Adequate to
and perform duties/ Certified Food Manager (CFM) . Maintain Product Temperature
2Z. Food Handler/ no unauthorized persons/ personnel i 28. Proper Date' Mafking and disposition
Safe Water, Recordkeeping and Food Package P 29. ThenttGmeters provided, accurate, and cali rated; Chemical/
A Labeling : -~ Thermal testSfrips 2L duiz
yd 2310t and Cold Water available; adequate pressure, saft : Permit Requirement, Pr’erequisite for Operation
24. Required records avgilable (shellstock tags; parasite . . .
/ destruction); PackagedFood labeled N 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vendjng
25. Compliance with Variance, Specialized Process, and g . . - e
™ HACCP plan; Varian ce}:bt ained for specialized u Pt 31. Adequate handwashing facm'rmccesmble and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Adyisory et 32. Food and Non-food Contact surfaces cleanable, properly
o : designed, constructed, and used

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

26. Posting of Consumer Advisories; raw or under cooked
foods (Disclosu

e

Next Inspection, Jrever Cones First

(o i :
o Prevention of Food Contamination Food Identification
S :
i// 34. No Evidence of Insect contamination, rodent/other L/ 41.0riginal container labeling (Bulk Food)
animals
v, 35, Personal Cleanliness/eating, drinking or tobacco use . : : Physical Facilities
V4 36. Wiping Cleths; properly used and stored VL AT "L A 42. Non-Food Contact surfaces clean
{ B7.\Environmental contamination Ty v 43. Adequate ventilation and lighting; designated areas used
vV 37 Approved thawing method [ 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils “["#3>Physical facilities installed, maintained, and clean
VV( 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils: properly used
J V4 40. Single-service & single-use articles; properly stored i @Other Violations
and used

Received by: W Print: ~ ] s B Title: Person In Charge/ Owner
(signature) / i \C/A U }[I¢ ) /k/ /) ©

Inspected by: | Print: N Business Email:
ot () o 2P png] W YN
/

Form EH-06 (Revised 09-2015) /




Retail Food Establishment Inspection Report
BN gy
ireau Veritas North America, Inc. iy~ Oy FF5

Datz . / 3/ [ S/ Time in: Time out: License/Permit # Est. Type Risk Category | Page \_of

Purpose of Inspection: § | 1-Compliance | [ 2-Routine | |_3-Field Investigation H ! 4-Visit { | 5-Other -] TOTAL/SCORE
% Number of Repeat Violations: ____

Establishment Name: Contact/Owner Name:

P oS b’(ﬂ'\/\/\?" %\/ﬁ’p v’ Number of Violations COS: &\ j
Physical Addrgss: Ci /County: Zip Code: | Phone: Follow-up: Yes Z

di OQB LQLAN g?{ éy Vv o ) (circle one)

Compliance Status:o Out =not in compliance - -IN =in compliance - NO = not observed . NA =not applicable - 'COS= corrected on s}fe/ 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 Ttems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compli Status
oI NINIC Time and Temperature for Food Safety R Ol 14 N} Ny C R
¥ Npopa g (F = degrees Fahrenheit) ¥ Nlpoja g Employee Health
e 1. Proper cooling time and temperature // 12. Management, food employees and conditional employees;
& knowledge, responsibilities, and reporting
L 2. Proper Cold Holding temperature(41°F/ 45°F) L~ 13. Proper use of restriction and exclusion; No discharge from
- L. “ eyes, nose, and mouth
al (3" Broper Hof Holding temperature(135°F) Preventing Contamination by Hands
o 4. Proper CoORimztimt and temperature A 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y N )
)] {6. Time as a Public Health Control; procedures & records i Highly Susceptibie Populations
4 = Approved Source - 16. Pasteurized foods used; prohibited food not offered
A Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
/ destruction
8. Food Received at proper temperature | 17. Food additives; approved and properly stored; Washing Fruits
v & Vegetables
-~ Protection from Contamination /1 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
P preparation, storage, display, and tasting /
10. Food contact surfaces and Returnables ; Cleaned and 7 19. Water from approved source; Plumbing instatled; proper
] Sanitized at ppm/temperature backflow device
/ 11. Proper disposition of retumned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

o N C 1PN C

Ul NlO|A]O /Dem onstration of Knowledge/ Personnel Ul NjoOolAloO Food Temperature Control/ Identification

T ] T S

/’ 21. #8rson in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipmeént Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
[ 22. Food Hefidler/ no unauthorized persons/ personnel 28. Proper Dafe Marking and disposition
Safe Water, Regordkeeping and Food Package > 29. Thermometers provided, accurate, azi?librated; Chemical/
Labeling [ Thermal test stfips (—-— .
‘/’ 23. Horand Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite » . . .
e destruction); Packaged Food labeled A 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures . Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and , . T - e
P HACCP plan; Variance obtained for specialized / 3L A.dequate handwashing facilities: Acceﬁsw{ and properly
. . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory édyFood and Non-food Contact surfaces cleanablg, properly
Lt esigned, constructed, and used \""5

26. Posting of Consumer Advisories; raw or under cooked v 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label ol Service sink or curb cleaning facility provided

o C o C
UfNJojAjO Prevention of Food Contamination g NloJAloO Food Identification
T
Y 34. No Evidence of Insect contamination, rodent/other )3 41.0Original container labeling (Bulk Food)
1 animals -]
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
i\ T 36_Wiping Cloths; properly used and-stored 42. Non-Food Contact surfaces clean
“37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
v 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
7 y dried, & handled/ In use utensils; properly used
A 40. Single-service & single-use articles; properly stored 47. Other Violations
and used

L
Received by: W Print: . Title: Person In Charge/ Owner
(signature) 4 »FL/M& ./K/ h., 2 Al €
Inspected by: - ‘% 2 Print: 4 A ' Business Email:
(signature)

Form EH-06 (Reviged 0940 i/




Retall Food Establishment Inspection Report
Jur%l Veritas North America, Inc.

/

?@g%‘%

Dat% Time in: Time out: / License/Permit # Est. Type Risk Category | Page __ of
Purpose bf Inspection: | 1-Compliance [ \I] 2-Routine | | 3-Field Investigation  [1'4.Visit | | - 5.0ther | TOTAL/SCORE

Estg em}}a‘ni

)

rgﬁact/Owner Name:

*¥ Number of Repeat Violations:
¥’ Number of Violations COS:

Physnéal A%efj% ; L

muT Jiof

Clt)‘/County

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

e

- Compliance Status: \4
Mark the appropriate points in the OUT box for each numbered item

Priority Items (3 Points) violafions Re

Out = n(!l in compliance - IN = in compliance - 'NO = not observed - NA
Mark ‘v* a checkmark in appropriate box for IN, NO.NA, COS

= not applicable = COS = corrected on site

R = repeat violation
Mark an_asterisk * % ?

in appropriate box.for. R

uire Immediate Corrective Action not to exceed 3 days

Compliance Status l Compliance Status l
OpLpNENTC ‘Time and Temperature for Food Safety R O LENENC
¥ R 2 (F = degrees Fahrenheit) ;-J N9 §’ Employee Health

L. Proper cooling time and temperature

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

AR
ziilh

2. Propeﬁ andm D'feri/re(u"w 4)5ﬂ) (. v X

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

e

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

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

Pasteurized eggs used when required

Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

9. Food Separated & protected prevented during food

Water/ Plumbing

preparation, stomge dlsp!ay, nd tasting
10. Food contac% Retumables ; Cleaned and

Sanitized at mperature

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

nwot

11. Proper disposition of returned, previously served or
reconditioned

Demonstration of Knowledge/ Personnel

- S

>

% on

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ Identification

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

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

22. Food Handler/ no unauthorized persons/ personnel

28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

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

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

Permit Requirement, Prerequisite for Operahon

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

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

Consumer Advisory

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

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

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

(signature)

v/ !

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

\/
Inspected by:

(signature) X
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Form EH-06 {Revifed

UL

= AT
/ \/6 A OA\ 4”7

O b1 ey




