Texas Department of State Health Services

Retail Food Establishment Inspection Report
[ VERITAS |
Date:2025-08-05 Time in: Time out: License/Permit # T™S [2025-019044 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Quick Trip:Food Mart Number of Violations COS: 0 100
Physical Address: City/County: Zip Code: Phone: Follow-up:
6940 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: = Out=not in compliance: IN=in compliance ' 'NO =not observed - NA =not applicable. COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not o exceed 3 days
Compliance Status Compliance Stafus
O 1} NI.NJ C Time and Temperature for Food Safety R LN N C R
’lrj Nl olA g (F = degrees Fahrenhet) ¥ Nj Oof 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
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 200 ppm quat proper backflow device
ppm/temperature
IN 1 1. 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) Joe mingura
Inspected by: Print: Business Email:
(signat\ﬁ( Tina NEMMERS-MOORE

I 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

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 IN . e ,
Process, and HACCP plan; Variance obtained for 31. Adlequate hli.inéi\vasl;mg facilities: Accessible and
specialized processing methods; manufacturer properly suppiled, use
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Food Identification

41.Original container labeling (Bulk Food)

stored and used

IN 34. No Evidence of Insect contamination, IN
rodent/other animals
IN 35, Personal Cleanliness/eating, drinking or ,P hysical 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

Received by:
(signature)

%’04./1_’/—

Print:
Joe mingura

Title: Person In Charge/ Owner

(signature)

Inspected by:

N SN\TOS

Print:

Tina NEMMERS-MOORE

Business Email:

[ Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

TOVE:

& 5
&
B
2|

1878

BUREAU
[ VERITAS |

YL

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

|#30 Health permit 8.1.2026
2 IWIC 34 drink WIC open air cooler 35
143 Hot dog 147 cheesy pepper jack taquito 165 spicy chicken 159 steak & cheese taquito 180

Samples:

l# Collected:

Received by, . Print:
(signature) M 4 /-L/_."

Joe mingura

Title: Person In Charge/ Owner

Inspected by:
(signature)

N IN\DORR

Print: Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Time out:

03:06 PM

Date: Time in:
02/05/2025 02:57 PM

License/Permit #

TMS Project #
2024-026442

Page 1 of 2

v |

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
v" Number of Violations COS: __ 0

Quick Trip:Food Mart Joe mingura —4
ahla L g . : 100/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6940 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Status:  OUT =not in pliance IN = in compl NO = not observed NA = not applicable COS = corrected on site R = repeat violation

Mark the appropriate points in the QUT 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 |
Ol NT NG Time and Temperature for Food Safety 2 o N ENEIRC ¢ !
:{ sl e ? (F = degrees Fahrenheit) ‘lj S :) Employce Health
J/ 1. Proper cooling time and temperature v/ 12. Management, fopq .c1vnployces and c.:rmdilionnl employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) ¥4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source | l l y: l 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received al proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
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 ppnv/temperature v backflow device
v/ I l’ro.p.cr disposition of returned, previously served or v/ 2!). Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Of 1 N[N C R 0] 1 N|N|C R
lI) N|lO| A g Demonstration of Knowledge/ Personnel tl N|O|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 Manager (CFM) v Maintain Product Temperature
Vi 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
v ij\tkr::lli::)d ;,iii:i:jv:;lsglr .(bﬂ;gj]s'(mk tags; parasite ‘ e ‘ ] I 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
2 (‘o‘mplmncc \v!th Varlan?e, Sp‘ccrt\hzc'd !’roccss, Bt 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized e siibplied. used
processing methods; manufacturer instructions supplied, use
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 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
o1 N[ N| C R o1 N ENC] G R
; N[O A :_) Prevention of Food Contamination :l N|O|A :) Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
W 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
N 38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained

Proper Use of Utensils

45. Physical facilities installed, maintained, and clean

<N

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

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

v

and used

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

47. Other Violations

Received by: Print: Phone # / email:

(signature) ﬁ " 1 Joe mingura Bgroves@quiktrip.com
Inspected by: \ Print: Inspector’s Phone #

(signaturc) 3 Tina Moore, RS

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
09/18/2024 01:01 PM 01:51 PM - 2024-026442
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation ~ j [ 4-Visit § | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Quick Trip:Food Mart Bradley Groves Y’ Number of Violations COS: _0_ 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6940 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 = repent violation

Mark “the appropriate points in the QUT box for each numbered item Mark *v* a 'checkmark in approgria(c bax for IN; NO, NA, COS Mark an_asterisk %k %in a'gPropriatc box for 5_
: Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days

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

Service sink or curb cleaning facility provided

Compliance Status " | i | Compliance Status
OrL NP N]C - Time and Temperature for Food Safety R Of L XN C \ ®
¥ Npopa g F= de[;rrees Fahrenheit) . ? Njpoja 2 Employee Health
/ 1. Proper cooling time and temperature 4 12. Management, fnfl(.i el:na;)!oyees and Fonditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
/ 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
/ 3. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foeds or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source ! v/ l 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 Chemiénls
destruction ;
/ 8. Food Received at proper temperature v/ 17. Food additives; apprgved and properly stored; Washing Fruits
& Vegetables
Protection from Contanmination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumblng
preparation, storage, display, and tasting : ;
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sunitized at ppnvtemperature v backflow device
v/ 11. Proper disposition of returned, previously served or v 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned
0 c .
g Nlol-a ;) Demonstration of Knowledge/ Personnel lr! NiolaA ;) Faod 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 Packige / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling . Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Reguirement, Prerequisite for Operation
v i:\ ,ﬁcf[:?,:)d ;,fiigteavsggglgl(; [;:gsmd( tags: parasite v l I 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Pracedures Utensils, Equipment, and Vending
18 : .3 ialized P )
/ ;15 Ag‘z“;:‘[’)ll‘::;cilz‘x\rli:3:1:22‘19.[)“::;5;:?;‘2:]:;ch::glilzz(;ccss’ and J/ 3L A'dequule handwashing facilities: Accessible and properly
. . . p supplied, used
processing methods; manufacturer instructions
Consumer Adyisory 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/

Preveation of Food Contamination Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling {Bulk Food)
v animals v
Va 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Vi 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 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
/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by:
{signature)

e

Print:

Bradley Groves

Phone #/ email:
Bgroves@aquiktrip.com

Inspected by:
{signature)

Print:

KS

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/State: License/Permit # | Page 2 of 2
09/18/2024 Quick Trip:Food Mart 6940 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Leocation Temp Item/Location Temp Item/Location Temp
2 - WIC 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:

45 - Shall clean 3-compartment sink floor drain. Shall clean floors and walls behind ice machine.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Bradley Groves Certificate #:

Exp. Date:

Pest Control Company Orkin

Service Date: 09/15/2024

Grease Trap Service Company Bjs services

Service Date:

Received by:
(signature)

=

Print:
Bradley Groves

Phone # / email:

Bgroves@quiktrip.com

Inspected by:

{signature)

Print:

L S Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date:
04/30/2024

Eslablislﬁnent Name:
Quik Trip:Food Mart

License/Permit

Time out:
12:52 PM

Time in:
12:22 PM

» Contact/Oivner
Bradley groves

#

TMS Project # Page 1 of 2

2023-022320

v’ Number of Violations COS:

100/100

6940 Hwy 67

Physical Address:

i City/County:
Alvarado/Johnson Counl

L. Proper cooling time and temperature

Phone:

000-000-0000

i Follow-up: Yes
No (circle onc)

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

9. Food Separated & protected, prevented'dunng food
preparation, storage, display, and tasting

10. Food contact surfaces and Returnables ; Cleaned and
Sanitized at 200PPMpmytemperature

v eyes noqe, nnd mouth
4 3. Proper Hot Holding temperature(135°F) — yntamination by Hane
v 4. Proper cooking time and temperature 14. Hands cleaned and pmperly 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 ro erly followed (APPROV!:D Y
v 6. Time as a Public Health Control; procedures & records I ‘ ;
7. Food and ice obtained from approved source; Food in
V4 good condition, safe, and unadulterated; parasite
destruction - ‘ . ‘
v/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables

18. Toxic substances properly identified, stored and used

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

11. Proper disposition of returned, previously served or

reconditioned

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

20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

22. Food Handler/ no unauthorized persons/ personnel

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

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

25 Compliance with Vari lauce, Specmhzed Process, and
HACCP plan; Variance obtained for specialized
rocessing methods; f cturer mstrucuom

26. Pbsting of Consumer Ad\'lsorleé; Taw oyr“un‘ayer c'ry)oked’
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

34. No Evidence of Insect coni:iminzm'on, rodent/other

28. Proper Date Marking and disposition

29. Thennometers provided, accurate, and calibrated; Chemical/

4 31 Adequ.ne handwashing facilities: Accessible and pmperly
supplied, used
32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
33. Warewashing Facilities; installed, maintained, used/
v Service sink or curb clcanmg facrhty provlded

—

v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use - . '
/ 36. Wiping Cloths; properly used and stored v 42 Ncn Food Con act surfaces clean
/ 37. Environmental cc n / 43. Adequate ventilation and lighting; designated areas used
V4 38 Approved tha“ ing method v 44. Garbage and Refuse properly disposed; facilities maintained
- ’ _Proper Use of Utensils /7 45. Physical facilities installed, maintained, and clean
v 39 Ulens:ls equlpmenl & 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 v/ 47. Other Violations
and used
Received by: ‘%/ Print: Phone #/ email:
(signature) //‘}' Bradley groves Bgroves@quiktrip.com
Inspected by: - Print: Inspector’s Phone #
(ignature) 5 Kristen Weatherford, RS 817-223-4834

Form £H-06 {Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

TEMPERATURE OBSERVATIONS

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
04/30/2024 Quik Trip:Food Mart 6940 Hwy 67 Alvarado, TX -

Item/Location Tl‘emp Item/Location Temp Item/Location Temp
2-WIC 36
2 - Pico and diced tomato-WIC 37

Number | NOTED BELOW:

_ OBSERVATIONS AND CORRECTIVE ACTIONS

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

30 - Permit valid until 08/01/2024.

10 - Quat sanitizer tested 200PPM QA in the 3 compartment sink, in compliance.

36 - Quat sanitizer tested 200PPM QA in the sanitizer bucket, in compliance.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager

Certificate #:

Exp. Date:

Pest Control Company Ecolab

Service Date: 04/09/2024

srease Trap Service Company Bjs services

Service Date: 06/27/2023

Received by: ) Print: Phone # / email:

{signaturc) % Bradley groves Bgroves@quiktrip.com
Inspected by: - S Print: Inspector’s Phone #

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

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

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

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

Datc: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
- 09/08/2023 05:27 PM 06:02 PM - 2023-022320
Purpose of Inspection: | | {-Compliance - [ / | 2-Routine | ! 3-Fleld Investigation I f4-Visit | 1 S.Other ] TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of Repeat Violations: _0

uik Trip:Food Mart i Number of Violations COS: __0Q
Q ik Trip . Joe Mingura . . 95/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6940 Hwy 67 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No _ {circle onc)

Cnmpilance Stamns: OUT =natin mmpliancc IN=in compliance NO = not observed NA = not applicable COS = corrected on site R = repeat violation

Mark an asterisk * % ' in appropriate box for R

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

reconditioned

Compli Status | . ] . A Compliance Status |
O]V |N|N|C ; . ; R Oj1 N[N C R
»lrj nlola g  Time nnzi;:;:;;:::;r# f«n’r F?Sd Safety ;J nlola g Employee Health
/ 1. Proper cooling time and temperature 7/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature{41°F/ 45°F) V4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Coutamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
V4 5. Proper reheating procedure for hot holding (165°F in 2 7/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED ¥ N}
v 6, Txme as u Public Health Control; procedures & records Highly Susceptible Populati
Approved Source I I v 16. Pasteurized foods used; prohibited food not offered
[ Pasteurized eggs used when required
7. Food and ice obtained from npproved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
- - - Protection from Contamination v 18. Toxic subst properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instatied; proper
Sanitized at ppnvtemperature v backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v i v disposal

wire Corrective Action within 10 days

O] 1N c ~ SR : 0 N]C R
ujN|jOjAloO - Demonstration of Knowledge/ Personnel ufN]Jojalo Food Temperature Control/ Identification
T s g} . : i i i T 5
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
7 22. Food Handler/ no unauthorized persons/ personnel 2 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 Reguirement, Prerequisite for Operation
24. Required records available (shellstack tags; parasite . . sy s e Ul
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
" Conformanee with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and B - |
J/ HACCP plan; Variance obfained for specialized / %l. Afiequnte handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions
Consumer Advhory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26 l’oqtmg of Consumer Advlwnes, raw or under cooked 33, Warewashing Facilities; installed, muintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Labei v Service sink or curb cleaning facility provided
. ‘ i 10 Ex Days or Next fnspection , Whichever Comes First
G] 1| N < e T C R
;{ NjO|aA g - Prevention of Food Contamination Ul NjOfA g Food Identification
: R : T
34. No Evidence of Insect contarination, rodent/other 41 .Original container labeling (Bulk Food)
1 animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facititics
v 36, Wiping Cloths; properly used and stored 1 42, Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v 38 Approved thawmg method v 44, Garbage and Refuse properly disposed; facilities ined
- Proper Use of Utensils 7 45, Physical facilities installed, maintained, and clean
/ 39, Utensils, equtpment & lLinens; 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 1 47. Other Violations
and used
Received by: £ Print: Phone # / email:
(signature) Joe Mingura bwilson@quiktrip.com
Inspected by: 6 Print: Inspector’s Phone #
(signature) -/’:f , Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/08/2023 Quik Trip:Food Mart 6940 Hwy 67 (7-2014) Alvarado, TX -
s ; , TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Salsa-self serve 38 3 - Buffalo bite-roller 153
2 - Diced tomatoes-self serve 41  |3-Pigin ablanket-roller 136
2 - Open-face cooler (floor cooler) 38 3 - Bratwurst-roller 140
2 - Open-face cooler (bullet cooler) 39 3 - Hot dog-raller 138
D - Almond creamer-cold well 41 3 - Chilli-dispenser 155
2 - Walk-in cooler 38
3 - Taquito-roller 143
3 - Egg roll-roller 150

\ : ©- 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 time tags
28 - Observed Hot Pockets date marked as far out as 9/19. Shall date mark thawed products for no more than 7 days
unless manufacturer instructions specify otherwise. Hot Pockets website says not to keep Hot Pockets thawed for any
length of time.
https://www.goodnes.com/hot-pockets/faq/
30 - Permit valid until 8/1/24
34 - Observed fruit flies behind coffee station
42 - Clean behind coffee station
47 - Keep last health inspection printed on site
AdditionalComments:Print this report and keep it on site

Exp. Date: 06/02/2026
Service Date: 08/22/2023
Service Date: 08/31/2023

Registered Foad Service manager Joe Mingura Certificate #:

Pest Control Company Ecolab

Grease Trap Service Company BJS

Received by: £ 1 Print: Phone #/ email:
(signature) Joe Mingura bwilson@quikirip.con:

Inspected by: &/ 6 Print: Inspector’s Phone #
(signature) P Kassandra Lamb, RS

Form EH-06 (Revised 09-2015}

Page 2 of 2




Retail Food Establishment Inspection Report

- Compl
Mark ‘the appropriate p

oxnts in the DUT box fi for each numbmd :tem

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

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/17/2023 12:34 PM 12:58 PM 2022-021566
Purpose of Inspection: | | 1-Compliance {  { 2-Routine | _J 3-Field Investipation | 1 4-Visit i 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0
Quick Trip:Food Mart Clayton watkins ¥ Number of Vialations COS: _ 0 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
6940 Hwy 67 (7-2014) Suite: Food Mart Alvarado/Johnson County | 76009 000-000-0000 No (circle onc)

iance Sm\m . OUT=notin eamplianw (N = incomplisnce - NO =notobserved - NA = not appliceble- /COS = corrected on site wrcpeat violation

Mark an asterisk ' % * in appropriate box for R

Prlm*ity Items a3 Points) violations Require Immediate Corrective Actlon not to exceed 3 days

Compliance Status l C’nmpliarm Stams |
Of' T TN NIC 'l‘imc and Tcm crature for Food Safet R 1N ¢ : R
vl w ol a g - de*;ms Pahrenheil) Y g n|o|A 0 Employee Health
s 1. Proper cooling time and temperature v 12. Management, foon% employees and (.:onditional employees;
knowledge, responsibilities, and reporting
J/ 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 {4. 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 hme as a Public Health Control; procedures & records Highly Susceptible Populations
: Approved Source / 16. Pasteurized foods used; prohibited food not offered
) i : Pasteurized eggs used when required
7. Food and ice obtained fmm approved source; Food in
v good condition, safe, and unadulterated; parasite Chemieals ' .
) destruction : e
/ 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
- Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v 10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppm/temperature v backflow device
4 iL Pn)‘p‘er disposition of returned, previously served or 7 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
.. lutighs Reguire Corréctive Action within 10 du
O] 1N N C , O] L] N]N]C : - R
g Nl O] A g chnnstmﬂnn ofKnowledge! Persannel g Njio|aA g Food Temperature Control/ Identification
v 2L Person in churge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perfoml duties/ Certified Food M (CEM) Maintain Product Temperature
v/ 22 Food Handler/ no ized persons/ personnel 4 28. Proper Date Marking and disposition
Snfe Wnter, Recordkeeping and Food Pncksge 2 29. Thermometers provided, accurate, and calibrated; Chemical/
O Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v g:;“::g‘i‘;g‘? ;’,‘;Cc‘l’;‘f;f‘{:gﬁg'; {ahalstock tags; parusite v 30. Food Establishment Permit (Current & Valid)
Conformanee with Approved Procedures Utensils, Equipment, and Vending
/ i{iggl?z};:;f%;;:;la;l;:;?:egngI:;::glil;r;fess’ and 4 3L Afiequate handwashing facilities: Accessible and properly
supplied, used
pmcess;ng methods; manufacturer instructions
‘ Consnmer Advhnry / 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

26. l’oafi;lg of Consumer Advanes raw or under cooked
foods (Dlsclosure/Remmder/Buﬁ'et Plate)/ Allergen Label

iire Corrective Ay

wo il

s or Next Inspection , Whichever Comes First

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

ST 1] C :
¥ N{OlAlO Pmenﬁon of Food Contaminatlon g N|OfA Food Identification
34. No Evudence of lnsecl contammation, roden(lother 41.Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Faellitics
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
i Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
4 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Clayton watkins Cwat97@yahoo.com
Inspected by: Print: Inspector’s Phone #
(signature) Eldho Babu, RS

Form EH-06 {Revised

09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Time out:

12:17 PM

Time in:

11:55 AM

Date:
08/19/2022

License/Permit #

TMS Project #

2022-021566

Page 1 of 2

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

2-Routine |

Establishment Name:
Quick Trip:Food Mart

Contact/Owuner Name:

Clayton Watkins

T AField Investigation

il 4-visit
% Number of Repeat Vi

v Number of Vielations COS:

Physical Address:
6940 Hwy 67 (7-2014) Surle Food Mart

; Cumplisnce Status: OUT = not in compliance 17
Mark {he ap) 1o, rtate emts in the OUT box mr each numbf:red mzm

: Cnmplianw Status
O T DNPENTC

I City/County:
AlvaradoIJohnson Count

“Time and Temperature for Fobd Safety

| Zip Code:
76009

Phone:
OOO—OOO-OOUO

‘ Follow-up: Yes
Neo (circle one)

Sanitized at 200QA ppmvtemperature

ﬁ NLe A, ;’ (¥ =degrees Falirenheit) . !'Zmp loyec ﬂea!th
/ L. Proper cooling time and temperature / 12. Mdnagemen( food employees and conditional employees
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(4 19F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature( 135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v/ 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records . ; Highly Susceptible Populations
: Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
. ‘ l’as‘teunzed eu,s used when reqmred
7. Food and ice obtained from approved source; Food in :
v good condition, safe, and unadulterated; parasite Chemlcals
destruction .
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washmg Fruits
& Vegetables
Protection from Contamination : v 18. Toxic subsmnces properly identified, stored and used
v/ 9. Food Separated & protected, prevc'nted during food Watcrl Plumbing
preparation, storage, display, and tusting : :
10. Food contact surfaces and Returnables ; Cleaned and 19 Wdter from dpproved source; Plumbing installed; proper
v v backflow device

reconditioned

ekl
S

L. Proper disposition of returned, previously served or

- Demonstration of Knowledge/ Personnel

Hen

ren

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Temperature Control/ ldénﬁﬁcﬁﬁbn .

21. Person in charge present, demonstration of knowledge,

27. Proper cooling method used; Equipment Adequate to

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

v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
7 22. Food Handler/ no unauthorized persons/ personnel ' 28. Proper Date Marking and disposition
Sﬂfe Water, Recordkecping and Food i’acknge o J/ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe “Permit Re virement, Prerequisite for Operation
q ; q ¢ q P!
24. Required records available (shellstock tags; parasite P, . s o e Ul
V4 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
- Conformance with Approved Procedures Utensils, Equipment, and Vending
N 18 o 1 1o ial o oo
J/ ?Aggr;pl;;:%:‘;:;‘:\sg&zfs&g‘;s;':hﬁ‘:hlzﬁice“’ and 31. Adequate handwashing facilities: Accessible and properly
P pe supplied, used
pmc»sslng methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
S : v designed, constructed, and used
26. Posting of Consumer Advlsones; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

0. C : 0
¥ g Preventioxl of Food Conmminmion 5 g g Food Identification
34. No h\ldence of Insect comammatmn, rodem/other ' 41.0riginaf container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use ; Physical Facilities
v/ 36. Wiping Cloths; properly used and stored 1 17, Non—Food Contact surfaces clean
7 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38 Approvcd thawing method v 44. Garbage and Refuse properly disposed; facilitics maintained
: Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
v 3. Utens!ls equipment, & linens; properly used, stored, 7/ 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:
(signaturc) £t eg==—"" [Clayton Watkins JKleman@quikirip.com
Inspected by: Print: Inspector’s Phone #
(signature) W &(: Q = Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




R¢” 1 Food Establishment Inspection Rer it
t 7 !

Bureau Veritas North America, Inc.

3
Time out: License/Permi ~ A LH a Est. Type Risk Category | Page [\ of 1;2_\
JLHAS
Estabhsh nt a e e s Cantact/ erﬂName: - - % Number ofRepeatVlolatlons
\ E_\/() —u\/ﬁ /} i(/ v#“ ¥ Number of Violations COS: _____
Physical 2517% ' 4 ; Zip Code: | Phone: Follow-up: Yes
/’ i/ N ’ (/ ) No (circle one)

1. Proper cooling time and temperature , 12. Management, food employees and condmonal employees;
/ Y knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) 14 13. Proper use of restriction and exclusion; No discharge from
. ~ eyes nose, and mouth
i 3. Proper Hot Holding temperature(135°F) . - : . Preventing Contamination by Hands
v 4. Proper cooking time and temperature o 14 Hands cleaned and properly washed/ Gloves used properly
\/ 5. Proper reheating procedure for hot holding (165°F in 2 T, 15. No bare hand contact with ready to eat foods or approved
J Hours) altemate method roperly followed (APPROVED Y N )
J 6. Trme as a Public Health Control, procedures & records : -] . _Highly Susceptible Populations .

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

Approved Sonrce

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

iz good condition, safe, and unadulterated; parasite
V destruction ;
8. Food Received at proper temperature , 17. Food addmves approved and properly stored; Washmg Fruits
& Vegetables
_ Protection from Contamination. = . L 18 Toxrc substances roperly identified, stored and used
9. Food Separated & protected, prevented during food ... _ .« «___ _— Water/ Plumbmg -
preparation, storage, display, and tasting g . .
10. Food contact surfaces and Returnables ; Cleaned and g 19 Water ﬁ-om approved source; Plumbmg mstalled proper
Sanitized at ppm/temperature ) 1 backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned dis osal

‘on of Know]edge/ Personnel Food Temperature G troll Identxﬁcatwu ;

21 Person in charge present, demonstranon of knowledge - 27. Proper coolmg method used Equlpment Adequate to

and perform duties/ Certified Food Manager (CFM) . Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel A 28, Proper Date Marking and disposition
Safe Water, Recordkeepmg and Food Package - £ 29. Thermometers provided, accurate, and calibrated; Chemical/
_ Labeling , | - Thermal test strips ;
23 Hot and Cold Water available; adequate pressure, safe ] r - . ‘, k PermltReqmi‘em,él)},;Prerequisite for Operation
24. Required records available (shellstock tags; parasite - 30. Food Establishment Permit (Current & Vali d)

destructron), Packaged Food labeled
Conformance with Approved Procedures .
25. Compliance with Variance, Specialized Process,and | |
HACCP plan; Variance obtained for specialized
processmg methods manufacturer instructions

Utensils, Equipment, and Vending

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

Consumel Advxsory S - 32. Food and Non-food Contact surfaces cleanable, properly
. ' - ) designed, constructed, and used
26 Postmg of Consumer Advrsorres, raw or under cooked . 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Servrce sink or curb c!eamng facrhty rovided

reventlo ’of Food‘Contammatlon

41 .Criginal contamer 'labelmg (Bulk Food)

34 No Evrdence of Insect contamrnatron, rodent/other
, animals
35. Personal Cleanliness/eating, drinking or tobacco use /S - _ Physical Facilities
b 36. Wiping Cloths; properly used and stored y 42 Non-Food Contact surfaces clean
all 37. Environmental contamination Y 43. Adequate ventilation and lighting; designated areas used
38 A roved thawmg method “ A4 Garbage and Refuse properly disposed; facilities maintained
__ Proper Use of Utensils . i I} 45, Physical facilities installed, maintained, and clean
39 Utensrls equrpment & linens; properly used stored ¢ “%6. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used v L
40. Single-service & single-use articles; properly stored 47. Other Violations
and used 4

R d b‘ P Titl In Charge/ O
eceived by: /7 rint . it e:&rso_n’n‘__a): e/ Owner
cigmaee) 2 [ Lt 7 f Hoirtophe o P

oy )|/ LY LON JZ0A gl 0 PSTEL NV ool oA
Form EH-06 (ReVised 03-21 o(j J /)




4

sureau Veritas North America, Inc.

R;,emi{ Food Establishment Inspection Report

Y
H

+

Time in: Time out: License/Per

DAL

SEINY

Risk Category

age_l_ of‘gj\

Est. Type

“Purpose of Inspection: |

yd
! 1-Compliance |1/} 2-Routine

-Fleld Imestlgatlon

i J4visit 1 | 5.Other ] TOTAL/SCORE

Establishment Name:iQ,

KT’Y\D o

Conhct/Owne@qr

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

A0 Huw 1

ci

\VAZA0,

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Comphance 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 = correctéd on site
Mark ‘v”:a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation
Mark an_asterisk ‘-3 * in appropriate box for. R

Priority Items (3 Points) violations Rec

quire Immediate Corrective Action not to exceed 3 days

Compliance Status Compliance Status - |
Ol I NI NIC Time and Temperature for Food Safety R O 1PN NpC R
}rJ Nj O] A g (F = degrees Fahrenheit) ;} Nfola g Employee Health

1. Proper cooling time and temperature

Y

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

2. Proper Cold Holding temperature(41°F/ 45°F)

[ N/

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

\/ 4 eyes, nose, and mouth
V4 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
J 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 J i5. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y__N_ )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source J 16. Pasteurized foods used; prohibited food not offered
K Pasteurized eggs used when required
\/ 7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
P destruction |
J 8. Food Received at proper temperature J 17. Food additives; approved and properly stored; Washing Fruits
4 & Vegetables

Protection from Contamination

18. Toxic substances properly identified, stored and used

9. Food Separated & protected, prevented during food
preparation, storage, display, and tasting

Water/ Plumbing

10. Food confa aces and Returnabl, leaned and
Sanitized a ppm/temperaturg \

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

1'1. Proper d¥spositionl of retumned, previously served or
reconditioned

0 NI N] C O[T N|N]C
U Ol AlO Demonstration of Knowledge/ Personnel UNJOJA]O Food Temperature Control/ Identification
T S Ty % S

20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

N <\z'~

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, safé\(f*b

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 Pldte)/ Allergen Label

Service sink or curb cleaning facility provided

33. Warewashing Facilities; installed, maintained, used/

o1 C
¥ N} o} A g Prevention of Food Contamination 'llj N|O| A ;) Food Identification
y d 3
J 34. No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
] animals
J 35. Personal Cleanliness/eating, drinking or tobacco use / : Physical Facilities
/ 36. Wiping Cloths; properly used and stored Y 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination J 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
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored J 47. Other Violations
and used
Received by: Print: Title: Person In Charge/ Owner
(signature) Y ?%’ Z4/"1 f?é /é” i

Inspected
‘ (signature)

Prin¢/

ﬂo@mj\umm

]




Retall Food Establishment Inspectlon Roport

b St

)

‘,ureau Veritas North Amerlca, R

m \\ Q\ Time in: Time out: License/Permit ao L‘/ISLQD Est. Type Risk Category Pagcl._ of _ 9(

Purpoke of Inspection: | 1-Compliance | /' | 2-Routine | i 3-Field Inveshgahon I 4-visit { | 5.0ther } TOTAL/SCORE
Est hment N; | Contact/Owner Name: ¥ Number of Repeat Violations: ____ P
G} K”E‘K’»ruw mz ;L YY\ ( jpj‘ : v" Number of Violations COS: )

thy/Coynty: o Zip Code: | Phone: Follow-up: Yes

’WW@ ] U DRz AD N o)

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

Mark the appropriate points in the OUT box for each humbered item Mark *v”*-a checkmark in appropriate box for IN,NO, NA, COS Mark an_asterisk * % ' in appropriale box for R
Priority 1tems (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
OfIININC Time and Temperature for Food Safe R Op 1) NI Ny C R
yj 0. Alo o del;rees Fahrenheit) ty v Nl ofalo Employee Health
/ I. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
Y, 2. Proper Cold Holding temperature(4 1 °F/ 45°F) j 13. Proper use of restriction and exclusion; No discharge from
. 4 eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
¥ 4. Proper cooking time and temperature N 14. Hands cleaned and properly washed/ Gloves used properly
J 5. Proper reheating procedure for hot holding (165°F in 2 , 15. No bare hand contact with ready to eat foods or approved
) Hours) alternate method properly followed (APPROVED Y__N_ )
Vi 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
I 7. Food and ice obtained from approved source; Food in
J good condition, safe, and unadulterated; parasite Chemicals
* ! destruction /
J 8. Food Received at proper temperature \/ 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
Protection from Contamination J 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food . Water/ Plumbing
\/ preparation, storage, display, and tasting
10. Food ¢ %@ﬁccs and Returnable ,_ﬁgc?and 19. Water from approved source; Plumbing installed; proper
Sanitized a pm/temperatureﬁ J backflow device
J 1 1. Proper disposition of returned, previotsly served or J 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

O L[ N|N C 0 FI C

U'Njfoj Ao Demonstration of Knowledge/ Personnel U N / olalo Food Temperature Control/ Identification

T S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel Vi 28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package J 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling o : Thermal test strips
Ny 23. Hot and Cold Water available; adequate pressure, safe “ 5| Permit Requirement, Prerequisite for Operation
B . o R N v L7

24. Required records available (shellstock tags; parasite 30. Food Establishment Permit (Current & Valid)

destruction); Packaged Food labeled
Conformance with Approved Procedures
25. Compliance with Variance, Specialized Process, and
HACCEP plan; Variance obtained for specialized
processing methods; manufacturer instructions
Consumer Advisory

Utensils, Equipment, and Vending

[

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

32. Food and Non-food Contact surfaces cleanable, properly
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 (Disclosure/Reminder/Buffet Plate)/ Allergen Label

P

o}t N (4] C
¥ N A g Prevention of Food Contamination ¥ A g) Food Identification
. \/ 34. No Evidence of Insect contamination, rodent/other J 41.0Original container labeling (Bulk Food)
/ animals A
VA 35. Personal Cleanliness/eating, drinking or tobacco use Vv Physical Facilities
J 36. Wiping Cloths; properly used and stored 1[A /'742)\Jon Food Contact surfaces clean
J ] 37. Environmental contamination . ) ' ‘| 73, Adequate ventilation and lighting; designated areas used
~ 38. Approved thawing method i 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
/ dried, & handled/ In use utensils; properly used ~
W/ 40. Single-service & single-use articles; properly stored ‘ 47 Other Violations
and useth -

(Iis‘;eqlt:fe(: by: < @V ém Printzb @n n EV‘Q ns Titlg: e;i(;l; 2 éhgg?gwner
: int:} Busj ail:
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Retail Food Establishment Inspectlon Report

! ™ N

,ureau Veritas North Amenca,

H

C

Time in: Time out:

BB 4. )

EIUONSD

Est. Type Risk Category

P ¥
Page _| of _N.

Purpdse of Iispection: || 1-Compliance

§ /I 2-Routine

I -3-Field Investlgatmn

§4-Visit - | -~ '5-Other. '} TOTAL/SCORE

LT o ool ok

_‘.C’ontact/Owner Name

* Number of Repeat Violations:
v Number of Violations COS:

FGE T H W0

BRI oD

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

—

\
Complxance Status:
Mark ‘the appropriate pomts in.the OUT box for each numbered item. -

-Out = not in compliance . IN =in compliance . NO=notobserved - NA = not applicable COS = corrected on site
: Mark ‘v’ a checkmark in appropriate box for IN, NO, NA, COS

Priority Items (3 Pomts) vwiatmns Re

wire Immediate Corrective Actwn not to exceed 3 days

R = repeat violation -
Mark an asterisk * 2 'in appropriate box for R

good condition, safe, and unadulterated; parasite
destruction

Compliance Status | Compli Status |
O LI NI N C Time and Temperature for Food Safety R O LI NI"N.| C . R
(TJ N| o 7/ g) (F = degrees Fahrenheit) g N ‘0 A g ‘Employee Health
V/ 1. Proper cooling time and temperature \// 12. Management, food employees and conditional employees;
J P 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
)4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
~ 4., Proper cooking time and temperature P2 14. Hands cleaned and properly washed/ Gloves used properly
,// 5. Proper reheating procedure for hot holding (165°F in 2 \/' 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED Y __N__ )
/ 6. Time as a Public Health Control; procedures & records _ Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
; Pasteurized eggs used when required
v 7. Food and ice obtained from approved source; Food in : ;

Chemicals

8. Food Received at proper temperature

N

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

Protection from Contamination

18. Toxic substances properly identified, stored and’ used

preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

Water/ Plumbing

10. Food co
Sanitized at

tmces and Returnablgsy &leaned and
ppm/temperaturé { /

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

11. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

23. Hot and Cold Water available; adequate pressure, saf%

O T4 NN C g : O T 1 Ny NjC i :
g N /0 A g Demonstration of Knowledge/ Personnel ;{ N{ Ol A (S) ~ - Food Temperature Control/ Identification
J 21. Person in charge present, demonstration of knowledge, n 27. Proper cooling method used; Equipment Adequate to
7 and perform duties/ Certified Food Manager (CFM) / Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v/ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package J’ 29. Thermometers provided, accurate, and calibrated; Chemical/
/, Labeling Thermal test strips

Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

24. Required records available (shellstock tags; parasite

LR

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

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

25. Compliance with Variance, Specialized Process, and

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

Consumer Advisory

Gﬁ?&)d and Non-food Contact surfaces cleanable, properly
i

gned, constructed, and used

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

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

I EEES : ' TIN[N]C
U{'N]©O Prevention of Food Contamination Ul N /a AlO Food Identification
T Ve T S .
J 34. No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use S “Physical Facilities
/i 4 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
7 / 37. Environmental contamination A, 43, Adequate ventilation and lighting; designated areas used
hd 38. Approved thawing method /4 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
P prop p
/ dried, & handled/ In use utensils; properly used J /
\/ 40. Single-service & single-use articles; properly stored J 47. Other Violations
and used
Received by: ¢ N Print: E Tit]ey Person In Charge/ Owner
(signature) L O N v ﬂg wnaa
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ﬁgs Email™”
1
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Ketail Kood Establishment Inspection Report
e, P P
‘-rw i v R £ L -

: ~~ ureau Veritas North America,. |

—

"Rate: Time in: Time out: License/Permit #&01 - Est. Type Risk Category | Page _L of (X
(B |1 ¢ - 204G
L)

Purpose of Inspection: || 1-Compliance 1\V/ | 2-Routine - | 3-Field Investigation L 4visit | | 5.0ther | TOTAL/SCORE :
EstablishmeptName®;, __. — Cantact/Qwper Name: % Number of Repeat Violations: ____
\/{ i K__ \ Ym o \j n &ﬁ:{*’ v" Number of Violations COS: .
Physical Addre B CityiCqunty: ip Code: | Phone: Follow-up: Yes . '
U0 Yy W i ) No__ cirle one
R

.. .Compliance Status:  Out = not in compliance. IN = in compliance. - NO = ot observed - NA = not applicable COS = corrected on'site - R = repeat violation

hY

Mark -the appropriate points in the OUT box foreach numbereditem Mfl‘;‘/ * a checkmark in appropriate box for IN, NO, NA, COS Mark an ‘asterisk * % 7 in appropriate box for. R
- o Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Statos ™ | E Lo B Compliance Status i L :
OFLININIC Time and Temperature for Food Safety R Ol Ly NINPC e : R
}J N0 /A g CE= degrees Fahrenheit) '}J NiolA g o o : Emplpyee Health
\/' 1. Proper cooling time and temperature ’ 12. Management, fo.oc.i fafnployees and .conditional employees;
knowledge, responsibilities, and reporting
/; 2. Proper Cold Holding temperature(41°F/ 45 °F) 13. Proper use of restriction and exclusion; No discharge from
/ eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) : Preventing Contamination by Hands
v 4. Proper cooking time and temperature 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 o 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 S ,
/ : good condition, safe, and unadulterated: parasite : Chemicals
v destruction e : . )
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
K preparation, storage, display, and tasting : :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
/ Sanitized at ppm/temperature backflow device

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

- ; = - -
Demonstration of Knowledge/ Personnel U Food Temperature Control/ Identification
: : T ’

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

and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature

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, safeﬁ ' p :  Permit Requirement, Prerequisite for Operaﬁyn

24. Required records available (shellstock tags; parasite © ] . . £ ;

destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid) 6 .
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
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: : : designed, constructed, and used
33> Warewashing Facilities; installed, maintained, used/
\Sereice sink or curb cleaning facility provided

supplied, used

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

iolations Require Corrective Actip

, pi R 0 C ' ‘ ,
Prevention of Food Contamination g ;) . Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
33. Personal Cleanliness/eating, drinking or tobacco use 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 areas used
38. Approved thawing method : 44, Garbage and Refuse properly disposed; facilities maintained
: Proper Use of Utensils : L85, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, N 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; propetly stored 47. Other Violations
L ~

giegiﬂ:ree()l by: "6&%—6 i Prf'nt:\ij o Yﬁ 0 n E':I‘O[ n ﬁ Titl'e: Persor.l In Charge/ Owner
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Re,tgg Food Establishment Inspection Report

sureau Veritas North Amerlca,% \‘6 ,, O ] kp%z ,’_ =
Daf H T n: Time out: cense/Permit # Est. Type Risk Catego; Page
B0 _ ELO\ ” o | Pl o

Purposg of Inspection: 1- liance 2-Routine ield Investigation | [ 4-Visit . § | = 5-Other JIOTAL RE
stablishmext Nagyé: : Contact/Owner Name: * Number of Repeat Violations: ____ "
< v iolati :
A’\/m V‘ 0 Ot ""{@/ ,-"l" Number of Violations COS /
Phy31 1 r&s‘/ u i -1 i Phone: Follow-up: Yes

No (circle one)
Compllance Status Out notin comphance IN =in comphance NO =not observed NA = not applicable  COS = corrected on site R =repeat vi

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 ap) ais for R |
. Priority I_t_(_ams (3 Points) 'vmlatzons Require Immediate Corrective Action‘not to. exceed 3 days "
Compliaﬁée Status - : B Comphance Status |
OFL LN NL.Cl Time and Temperature for Food Safety | R NENTC] 7 - ' ~ R
MM U9l (F-depreesFahrenhei ‘T’ v| 0| A o , Employee Health -
P d 1. Proper cooling time and temperature - 12, Management, food employees and conditional employees;
A /] knowledge, responsibilities, and reporting
\// 7 2. Proper Cold Holding temperature(41°F/ 45°F) p 13. Proper use of restriction and exclusion; No discharge from
// e eyes, nose, and mouth
vi/ 3. Proper Hot Holding temperature(135°F) : Preventing Contamination by Hands
L 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
'w// 5. Proper reheating procedure for hot holding (165°F in 2 A 15. No bare hand contact with ready to eat foods or approved
S Hours) altemate method properly followed (APPROVED Y__N__ )
A 6. Time as a Public Health Control; procedures & records ; : Highly Susceptible Populations
Approved Source L 16 Pasteurized foods used; prohibited food not offered
A : : i ’ 1 Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : ‘ ) :
)Q i) g good condition, safe, andfinadulteratedspargsit ':ptd : . Chemicals
/ destruction F:j ZL_ZP/HJ/ )/ . : . .
\/ 8. Food Received at proper temperature A | 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
g Protection from Contamination bt 18. Toxic substances properly identified, stored and used
P L~ 9. Food Separated & protected, prevented during food o Water/ Plumbmg
e 7] preparation, storage, display, and tasting ; .
// 10. Food contact surfaces and Returnables ; Cleaned and 7 19. Water from approved source; Plumbing installed; proper
Sanitized at ppiv/temperature backflow device
11. Proper disposition of returned, previously served or . / : 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Ox N C : : (4] NP C
Ul'N } Al O Demonstration of Knowledge/ Personnel Ul Nlofalo Food Temperature Control/ Identification
T S ’ T s o e
A 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CFM) P Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel ld 28. Proper Date Marking and disposition
~Safe Water, Recordkeeping and Food Package : /’ 29. Thermometers provided, accurate, and calibrated; Chemical/
L Labeling ; Thermal test strips
v 232 Hot and Cold Water available; adequate pressure, safe i . - Permit Requirement, Prerequisite for Operation
| 24. Required records available (shellstock tags; parasite . - ‘6( .
“ destruction); Packaged Food labeled : 30. Food b}'g"\e“ g Ci" ent & Valid)
: Conformance with Approved Procedures : : G ! Utensils, Equipment, and Vending
75, Compliance with Variance, Specialized Process, and v . yres .
L»’ L1 HACCP plan; Variance obtained for specialized / 31. A.dequate handwashing facilities: Accessible and properly
. R . < supplied, used
processing methods; manufacturer instructions
- Consumer Advisory. . 32. Food and Non-food Contact surfaces cleanable, properly
//’ T : 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 (Dlsclosure/Renunder/Buffet Plate)/ Allergen Label

0| cee 24
OJ1 | N|[N]C o TR O[1L[ NI N|].C S R
'{I‘J Ni©O /;& o Prevention of Food Contaminationr g N1 O|'A (s) Food Identification
1 ) ;
“,l/ Ve 34. No Evidence of Insect contamination, rodent/other L~ 41.0Original container labeling (Bulk Food)
/ animals /
(Y 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
N / 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
NV 37. Environmental contamination pd 43. Adequate ventilation and lighting; designated areas used TN/
[ 38 Approved thawing method .4 44. Garbage and Refuse properly disposed; facilities maintai WI\
7 : Proper Use of Utensils . X ; 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, A 46. Toilet Facilities; properly constructed, supplied, and clean ; i
/ ded, & handled/ In use utensils; properly used CAC) W\(/‘Y:
Af. Single-service & siyle‘use argicles; properly stored 47. Other Violations

Print: [ ] ? h Title: Person In Charge/ Owner
afemah ke

0
Print: N Business Email:
|




Retall Food Establishment Inspection Report

7

Bureau Veritas North America, Inc.

ife) O\,Q H DTimeixz’ . % D Time out: License/Permit # (Q mq O} a % ~%T‘ype Risk Category nge ED{—
& e \
Purpose of Inspection: || l-Compliance i @5 2-Routine 1. 3-Field Investigation i 4Visit  § | 5-Other | TOTAL/SCORE
Establishment Name; , > /- Contact/Ow Name % Number of Repeat Violations: ____
Fj}u " K ‘ — ,{ P\‘ v' Number of Violations COS: Q )
Physical Address: /Cou ~Zip Code: | Phone: Follow-up: Yes é ; —Q’_
(4 LLD HWUY (5P Bl No. v on L

Comphance Status:  Out = not in comphance IN'=in compliance ' NO = not observed .~ NA = not applicable. COS = comected onsite - R = repeat violation
Mark the appropnate pomts in the QUT box for each numbered itemn Mark v’ a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk *-> *in appropriate box for R

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

Compliance Status | Compliance Status |
IPNPNGC Time and Temperature for Food Safety R O LI NPNFC R
}rj Nl o } g (F = degrees Fahrenheit) ¥ Npoja g Employee Health
L. Proper cooling time and temperature Vs 12. Management, food employees and conditional employees;
\/ ‘/ knowledge, responsibilities, and reporting
\/’ 2. Proper Cold Holding temperature(41°F/ 45°F) Y / 13. Proper use of restriction and exclusion; No discharge from
L eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 1 /] 14. Hands cleaned and properly washed/ Gloves used properly
t 5. Proper reheating procedure for hot holding (165°F in 2 )af 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations
~ Approved Source |~ | 16. Pasteurized foods used; prohibited food not offered
g Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
P good condition, safe, and unadulterated; parasite Chemicals
e destruction
R 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v/ ~ N & Vegetables
Protection from Contamination i 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food ; : Water/ Plumbing
1 preparation, storage, display, and tasting :
» 10. Food cont iajl_\rfa es and Returnables £ d and S 19. Water from approved source; Plumbing installed; proper
~ Sanitized ppm/temperature / backflow device
Ve 1 1. Proper disposition of returned, previousTy served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

O[L|N|N[C R| ]O| 1] ,
UINJO]A]O Demonstration of Knowledge/ Personnel Ui N1 O ALO Food Temperature Control/ Identification
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 (CFM) V] P Maintain Product Temperature
V1 22. Food Handler/ no unauthorized persons/ personnel 4 > 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 l ‘)‘l Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ) - . . .
destruction); Packaged Food labeled C ( 30.)Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 1 R T R
HACCP plan; Variance obtained for specialized \/ P 31. Afiequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory - 32. Foed and Non-food Contact surfaces cleanable, properly
N1 designed, constructed, and used

33. Warewashing Facilities; installed, maintained, used/

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

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

011 O] T 'NJI'N| C
'lr! N g Prevention of Food Contamination 'lll N o] A ;) Food Identification
1 34. No Evidence of Insect contamination, rodent/other - 41.0riginal container labeling (Bulk Food)
1 animals %
% 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
i 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
N 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
A 38. Approved thawing method ™M 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils AV 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, < 6. Toilet Facilities; properly constructed, supplied, and clean
N dried, & handled/ In use utensils; properly used V] 5
/ 40. Single-service & single-use articles; properly stored ” 47. Other Violations
e and used V]

(l::gcrg:fg b)%lN// Print@ Y /Q/V\ <’('\° q—u -y Title: Person In Charge/ Owner
s AN QELON /@W LS W \/(”MFFJA\/T@SF. g
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