Texas Department of State Health Services
Retail Food Establishment Inspection Report

[ VERITAS |
Date:2025-08-05 Time in: Time out: License/Permit # T™S 2025019046 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: |
Quiick TripKitchen Number of Violations COS: 0 08
Physical Address: City/County: Zip Code: Phone: Follow-up:
6940 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: = Out=not incompliance. IN=in compliance  NO=not observed. NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status — =~ = Compliance Status
Of LI NJ NJ € Time and Temperature for Food Safety R OL LI NI Ny C R
¥ N|l o] A g (F = degrees Fahrenheit) g Nl o] A g Employee Health
NO 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
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 S ptible 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 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
(signap Joe mingura
Inspected by: Print: Business Email:
(signature) N\ Tina NEMMERS-MOORE

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
[ VERITAS

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

O I | N]:N1:C Ol T { N{:N{|:C
Ul N] o] Al O Demonstration of Knowledge/ Ul Nl o| Al O Food Temperature Control/ Identification
T 8 Personnel T 5
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 p
Process, and HACCP plan; Variance obtained for 31 Ad;:quate hla}n;l\vashmg 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

Xy —

O L' N|:N|.C R Ol 1 { N| N} C R
¥ N| o] A g Prevention of Food Contamination g Nl o A (S) Food Identification
1-0UT 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 1-OUT 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) Joe mingura

Inspected by:
(signature)

~—~ WM\ e

Print:

Tina NEMMERS-MOORE

Business Email:

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

(RT3

TTTN
I

1878

[ BUREAU |
VERITAS

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#2

IWIC 34 RIC shredded pork 38, Pizza prep cooler sausage 37, sandwich prep tomato 37, pepperoni 35

|#3

Pork sandwich 163 pizza 158

I#34

Repair weatherstripping between back doors . Eliminate flies

[p45

Clean floor in food WIC.

Samples:

P Collected:

Received b .
ey Ny

Print:

Joe mingura

Title: Person In Charge/ Owner

Inspected by:
(signature)

N W\ o

Print: Tina NEMMERS-MOORE

[ Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/05/2025 02:27 PM 02:56 PM - 2024-026443
Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Inyestigation | l4visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Quick Trip:Kitchen Joe minagura v’ Number of Violations COS: __0

all: L g : : 95/100
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 = 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 Req

juire Immediate Corrective Action not to exceed 3 days

Compliance Status_| Compliance Status_|
(e S ] L Time and Temperature for Food Safety & OELE N IENGEC 2
Nl O] A C s 0] A g 7
# ; s’ (F = degrees Fahrenheit) llj a8 e ;) Employee Health
7 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
v ¥ g temy v I g
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
g g
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
P | proy prop
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
P p y pp
v Hours) v alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source l | | v/ | 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
P
v good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
7 proy p v/ i b pp properly 8
¢ Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation; storage, display, and tasting
Y 10. Food contact surfaces and Returnables ; Cleaned and 7 19. Water from approved source; Plumbing installed; proper
Sanitized at  ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
4 p p I y 4 pp 8 I Y prop
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 NE[FINCRC R o1 N|N| C R
Ul N|O[A|O Demonstration of Knowledge/ Personnel U N[O]A]O Food Temperature Control/ Identification
T S He S
y 21. Person in charge present, demonstration of knowledge, v/ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
Va 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 2 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite n . . SasetE T Sarra o
v destruction); Packaged Food labeled 2 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and o ;
. 2 el i 31. Adequate handwashing facilities: Accessible a
7 HACCP plan; Variance obtained for specialized v/ “: /}igdql::t:(-lh indwashing facilities: Accessible and properly
processing methods; manufacturer instructions suppiied, us
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
Y 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
(s 4 [ 6 6 ) S e R o1 N[N] C R
U[N|JO|A]|O Prevention of Food Contamination U Nfofafo Food Identification
T S T S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
7 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 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
/ 38. Approved thawing method i 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v/ 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:

(signature)

R

Joe mingura

Bgroves@quiktrip.com

Inspected by:

(signature)

Print:

N eand

Tina Moore, RS

Inspector’s Phone #

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 12:57 PM 01:31 PM - 2024-026443 )
Purpose of Inspection: ] |- 1-Compliance - { / |~ 2-Routine = 1 | 3-Field Investigation P pdvisit § 5-Other | TOTAL/SSCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _Q
Quick Trip:Kitchen Bradley Groves v Number of Vielations COS: __ 0

anlLs : Y : 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 compli IN=in 1 NO = notobserved - NA = notapplicable . COS = corrected on site ~ - R *=repeat violation

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

‘Mafk *v2:a chieckmark in appropriate box for IN, NO, NA, COS

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

Mark an asterisk* % * in appropriaie box for B

Compliance Status |

Compliance Status |

Op1 NN Time and Temperature for Food Safcty R OF LN NLC R
j 0 .' ) 8 :
¥ Npojpa s (F = degrees Fahrenheit) E oA 2 Employec Health
/ 1. Proper cooling time and temperature v/ 2. M;u:jagement. food employzes and conditional employees;
knowledge, responsibilities, and reporting
/ 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
V4 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
: Pasteurized egys used when required
7. Food and ice obtained from approved source; Food in :
v good condition, safe, and unadulterated; parasite Chemicals:
destruction
v/ 8. Food Received at proper temperature 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/ y J/ pp! 4 prop
Sanitized at ppnytemperature backflow device
/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

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

h¢] c
vl N[O} A g) Demonstration of Knowledge/ Personnel U'N 101 AL 0 Food Temperature Control/ Identification
T : - $
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
/ 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 Therma! test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite PR - " it (0 Y Ul
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and PN .
i e b ' 3L ate handw: acilities: Accessible ¢ ¢
v/ HACCP plan; Variance obtained for specialized 4 31 Afiequu}e handwashing facilities: Accessible and properly
f . . L supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

- Coreltems(l Acti ceed 90
O NN C : R CIEEEEE i
¥ N1 O} A0 Prevention of Food Contamination Ui Ntolatlo Food Identification
) S T b
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 Facilities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
V4 37. Environmental ct ination / 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical fucilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled! In use utensils; properly used
v 40. Single-service & single-use articles; properly stored Y 47. Other Violations
and used
Received by: ¢ Print: Phone #/ email:
(signature) Bradley Groves Bgroves@quiktrip.com
Inspected by: - Print: Inspector’s Phone #
(signature) ;WMDUﬂ S |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
09/18/2024 Quick Trip:Kitchen 6940 Hwy 67 Alvarado, TX .
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Loeation Temp Item/Location Temp
. 3 - Brisket sandwich-Grab and go
2 - Pico-WIC 36 |warmer 143
2 - Tomato-WIC 36  |3- Taquito-roller 153
2-WIC 35 3 - Buffalo chicken -roller 156
2 - Egg-prep cooler 35 3 - Pizza-grab and go warmer 168
D - Sausage-prep cooler 36
2 - Prep cooler 36
2 - Tomato-self service toppings cooler 39
2 - Half half-self service cream cooler 35

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:

45 - Shall clean 3-compartment sink floor drain. Shall clean floors and walls behind ice machine. Shall clean up

spill in soda syrup area.
AdditionalComments:Print this report and keep on site.

Registered Food Service manager Bradley Groves Certificate #: Exp. Date:
Service Date: 09/15/2024

Service Date:

Pest Control Company Orkin

Grease Trap Service Company Not Available

Received by: % Print: Phone # / email:
(signature) Brad|ey Groves Bgroves@quiktrip.com
Inspected by: - Print: Inspector’s Phone #
(signature) Jﬂgbvb LS |Kristen Weatherford, RS 817-223-4834
Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Estabhshment Namé
Quik Trip:Kitchen

T Contact/Owner Na:
Bradley groves

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
04/30/2024 11:58 AM 12: 37 PM 2023-022321

* Number of Repeat Violations: 0
v Number of Violations COS: __ 0

100/100

Physical Address:
6940 Hwy 67

' City/County:
Alvarado/Johnson Coun

1. Proper cooling time and temperdturc

‘ Zip Code:

76009

| Phone:

000-000-0000 _

Follow-up: Yes
No (eircle one)

12. Management, food employees and conditional employees;

Hours)

6, Time asa Pubhc Health Control. mcedures & records

7. Food and ice obtained from appro\'cd source; Food in
good condition, safe, and unadulterated; parasite
destruction

8. Food Received at proper temperature

3 Contamination

T e

v v 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 Contaminationby Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used proper[y
7/ 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved

16. Pasteurized foods used, prohlblted food ot offemd
Pasteurized eggs used when required

1:7. ood additives; appro?éd and p'tooef\]y'st()red; Was uﬁg l;ruits
& Vegetables

18. Toxic substances properly identified, stored and used

reconditioned

31, Person in c\ﬁyarg’e pfesent, emonstration of kﬁowiédée. y
and perform duties/ Certified Food Manager (CFM)

. Food Separated & protected, prevented during food
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 200PPMpnytemperature v backflow device
/ 11. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper

disposal

R Propéf cooling, method used; E(juij)menl Adcquaté to
Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

v/ 23. Hot and Cold Water available; adequate pressure, safe
24. Required records available (shellstock tags; parasite
Packaged Food labeled

destruction);

25. Comphance with Variance, Specmhzed Process, and
HACCP plan; Variance obtained for specialized

.

rocessxm, methods manufacturer instructions

”(.onsumerAdvxsmy _

26. Posting of Consumer Advxsones; raw or under cooked

g

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

28. Proper Date Marking and disposition

< INS

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

rement, ;fifeféixmsﬁn fﬁr 'Qi?,, ration

 Utensils, Equipment, and Vending

31. Adequule handwashmg facilities: Accessible and properly
supplied, used

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

Service sink or curb cleaning facility provided

33. Warewashing Facilities; installed, maintained, used/

[ ] 34 No Evidence of Insect coolaminotion; rodem/other 4! Ori nnl conmmer Iﬂbelmg (Bulk Food)
4 gl
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use - . . Physical Facilittes =
/ 36. Wiping Cloths; properly used and stored ./ 42 Non—Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
4 38 Approved thawmg method v 44, Garbage and Refuse properly disposed; facilities maintained
- _ Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
v/ 39, Utens)ls equxpment & linens; properly used, stored v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use wtensils; properly used
/ 40. Single-service & single-use articles; properly stored J/ 47. Other Violations
and used
Received by: % Print: Phone #/ email:
(signature) Bradley groves Bgroves@aquiktrip.com
Inspected by: L5 Print: Inspector’s Phene #
(signature) Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

TEMPERATURE OBSERVATIONS

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

Number | NOTED BELOW:

hein/Location TJemp Item/Location Temp T;m/Location Temp
2 - Cream-RIC 36 3 - Hot dog-roller warmer 161
2- Scrambled Eggs-prep cooler 36 3;rCmI':ese sauce-cheese and chili 139
iéoifo and Salsa-self service topping 38 3 - Mac n cheese- open face warmer 176
2 - Mac nh cheese-prep cooler 34 3 - Taquito-roller warmer 158
P - Sliced tomato-prep cooler 37
2 - Cooked chicken-prep cooler 37
2 - Diced tomato-WIC 36
2 - Pico-WIC 36

OBSERVATIONS AND CORRECTIVE ACTIONS |

Ttem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND

10 - Quat sanitizer tested 200PPM QA at the 3 compartment sink, in compliance.
30 - Permit valid until 08/01/2024.

36 - Quat sanitizer tested 200PPM QA in bucket, in compliance.

38 - Thawing under refrigeration, in compliance.

AdditionalComments:Print this report and keep on site.

Registered Food Service manager Angel Renteria

Certificate #:

Exp. Date: 06/10/2027

Pest Control Company Ecolab

Service Date: 04/09/2024

Grease Trap Service Company Bjs services

Service Date: 06/27/2023

Received by:
{signature)

Print:
Bradley groves

Phone #/ email:

Bgroves@quiktrip.com

Inspected by:
(signature) W‘I

Print:

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 {Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Date:
09/08/2023

Time in: Time out: License/Permit #

04:46 PM 05:26 PM -

TMS Project # Page 1 of 2
2023-022321

Establishment Name:

Purpose of Inspection: j E 1-Compliance T/ | 2-Routine -1

] 3-Field Investigation | [ 4-Visit | | S5-Other TOTAL/SCORE

Contact/Owner Name:

% Number of Repeat Violations: _0
v Number of Violations COS: __0

Quik Trip:Kitchen Joe Mingura — 96/100
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)

Compliance Status: - OUT =not in compliance - IN = in compliance
Mark the appropriate points in the OUT box for each numbered item

NO = not observed ~NA = not applicable - COS = corrected on site R =repeat violation

Mark *v? a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ’ in appropriate box for R

yuire Immediate Corrective Action not to exceed 3 days

Priority Items (3 Points) violations R
Compliance Status_| e Compliance Status |
al N NG Time and Temperatare for Food Safet, r ot N N} - ®
uiNjofafo i dc*;m Eahranhei iufolalo Employee Health
/ 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
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
V4 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 ¥ N}
v %. Time as u Public Health Control; procedures & records Highly Susceptibic Papulations
~ Approved Seurce l / I 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 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/ T0. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppm/temperature v backflow device
/ I1. Proper disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
. . ' Corrective Action within 10 days
O[T |N|N] O : T R 0] 1 T S R
lrJ N|Of A g Demonstration of Knowledge/ Personnel $ N{O}A (S) Food Temperature Control/ Identification
J/ 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
v 37. Food Handler/ no unauthorized persons/ personnel 4 28, Proper Date Marking and disposition
Safe Water, Recordkecping and Food Package / 39, Thermometers provided, accurate, and calibrated; Chemical/
. S Labelmge - Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v . t’::g‘:;f)d I’,ch‘]’(‘fg;l";‘)'gg‘l'; (shellstock tags; parasite l / ‘ l ‘ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equiy t, and Vending
25. Compliance with Variance, Specialized Process, and 31 Adequate handwashing facilities: Accessible and proper]
v HACCP plun; Variance obtuined for specialized v oli una, ¢ d andwashing fICItEN: ACCEss property
processing methods; manufacturer instructions supplied, use
Consumer Advisory 37, Food and Non-food Contact surfaces cleanable, properly
: i : v designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 13, Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label - 2 - Service sink orﬁg&rb cleaning facility provided
"~ Core Items (1 Point) Violatlons Require Corrective Actlon Not 1o Exceed 90 Days or Next Inspection , Whichever Comes First
O] T N|N|C| ~ % ; ™R] 101 | N|N]C 3
;{ N{O] A g Prevention of Food Contamination g NjO|A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v 33, Personal Cleanliness/eating, drinking or tobacco use Physteal Facilitics
v 36, Wiping Cloths; properly used and stored v 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
Proper Use of Utensily 1 5. Physical facilities installed, maintained, and clean
/ 39‘. Utensils, equipment, & Iine_ns; 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 1 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Ve Joe Mingura bwilson@quiktrip.com
Inspected by: Print: Inspector’s Phone #
(signature) ,,5 Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

2 - Sausage gravy-WiC

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/08/2023 Quik Trip:Kitchen 6940 Hwy 67 (7-2014) Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp 1tem/Location Temp Item/Location Temp
2 - Chicken-prep 41
2 - Roast beef-prep 39

2 - Sausage patty-prep 36
2 - Sausage crumbles-prep 40
2 - Sausage gravy-prep 39

2 - Brisket-RIC 41
2 - Soft serve mix-RIC 40

36

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND

30 - Permit valid until 8/1/24
33 - Repair leaking dish machine

10 - Dish thermometer showed 160 degrees.

45 - Clean floor in back area. Unclog mop sink drain.
47 - Keep printed health inspection report on site
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Joe Mingura

Certificate #: Exp. Date: 06/02/2026

Pest Control Company Ecolab

Service Date: 08/22/2023

Grease Trap Service Company BJS

Service Date: 08/31/2023

Received by: Vy Print: Phone # / email:

(signature) Z F Z— Joe Mingura bwilson@quiktrip.com
Inspected by: Print: Inspector’s Phone #

(signature) ,ﬁ Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
03/17/2023 11:44 AM 12:31 PM - 2022-021567

Purpose of Inspection; ] [ 1-Compliance ~ § | 2-Routine | | 3-FieldInvestigation |  j4-Visit ~— [ | S-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0

Quick Trip:Kitchen Clayton watkins v Number of Violations COS: __0 98/100
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  (clrcle one)

Cnmpﬂance St

Mark ‘the appropnate points in the OUT box for each sumbered item

,DUT— not in mmph&mec AN = incomplisnce - NO = not obsetvcd NA =not applicable . COS = corrected on site
Mark *v g checkmark in appropriate box for IN, NO, NA, COS

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

Prmmy Items (3 Points) violations Require Immediute Corrective Actlon not to exceed 3 days
Compliance Smm: | Compliance Stams {
N CF o Timesnd atore for Food Saf BRI JOLE NN R
V[ xfofk|g| T m“a":‘;i;:‘%';?,;’.,m,;;“ B ulnfo|xo Employee Health
/ 1. Pmper molmg time and temperature v/ 12. Management, food emp!oyees and conditional 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 Txme 258 Public Health Control; pr ncedures & records Highly Susceptible Populations
- ‘ Approved S(mm / 16. Pasteurized foods used; prohibited food not offered
S " Pasteurized egps used when required
7. Food and ice obtamed from approved source; Food in
V4 good condition, safe, and unadulterated; parasite Chemicals
destruction )
/ 8. Food Received at proper temperature v/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
. Protection from Coptamination v 18. Toxic subst, properly identified, stored and used
v/ 9 Food Sepamted & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200QA ppmitemperature v backflow device
v/ 11. Proper disposition of returned, previously served or 7 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal _
L n ltems (2 Points) violations Require Corrective Action within 10days
Ol 1| N|N|C R O NN C R
g N|lO| AL g nemnmtratinn of Knnwledge} Personnel g NiofA (s) Food Temperature Control/ Identification
/ 2! Person in charge present, demonstration of knowledge, v/ 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Hendler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Wntcr, Remrdkeepﬁng and Food Package 7 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 ﬁ; m“;‘c‘;f)d ;Z“c‘l’;"g‘ e;"::;‘:'; gi'l‘:"}s“’“k tags; parasite v/ 30. Food Establishment Permit (Current & Valid)
. Conformance with Approved Procedures Utensils, Equipment, and Vending
v/ iigg?’:;::f:,mg;lazxgséggg:l:;ﬁgl{:;ce“’ and V4 3L ﬁfizqua.tedhandwashing facilities: Accessible and properly
processmg methods, manufacturer instructions suppled, use
- Consumcr Advhory 32. Food and Non-food Contact surfaces cleanable, properly
1 4 designed, constructed, and used
26. Poshng of Consumer Advxsones. raw or under cooked 13, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided -
[ / : y Next Inspection ; Whichever Comes First
[ C ' [¥ R
uIw o)A g 1’ cvenﬁon of Fnad Contamtnnﬂon v Njojalo Food Identification
7/ 34 No vadence of Insect comammdtmn rodent/other v 41.0Original container labeling (Bulk Food)
Y animals
v 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facllitics
1 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination Vi 43. Adequate ventilation and lighting; designated areas used
v 38 Appmved ﬂmwmg method v 44, Garbage and Refuse properly disposed; facilities maintained
o ‘Proper Use of Utensils 1 45, Physical facilities installed, maintained, and clean
/ 39 Utensuls equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone # / emnil:
(signature) Clayton watkins Cwat97@yahoo.com
Inspected by: Print: Inspector’s Phone #
(signature) Eldho Babu, RS

Form E£H-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

08/19/2022 11:20 AM 11:63 AM - 2022-021 567
_Purposeof Inspection: . | | 1-Compliance | / | 2-Roufine A1 3-Field Investigation i S-Oiher _| TOTAL/SCORE

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

Quick Trip:Kitchen Clayton Watkins ¥ Number of Vilations COS: _0_ 98/100

Physical Address: City/County: Zip Code: Phone: Follm\-up Yes

6940 HWY 67 (7-2014) Suite: F OOd Mal’t AIvaradoIJohnson Count 76009 000 000-0000 (d“"‘ one)

- Complhnm Stntm OUT notin complmnca IN
Mark ﬁme azy 10 nata pams in UT box for eacl mumbered itein .
Prmrit}’ Itcms Q@ Pmnts) vlnlatmm Require lmmed'm!e Cﬂrrecm'e Actum ;mlfa zxueed ?

Comp!innce Statme | : Complisice Status . . o SaaE
OpLiNINL ] T‘meandTempcramretorFoodSafcty ® gLy - - T o R
: ;’-’ A Ok 2 g , (¥ = degrees Fahrenheit) ,}' H, Ora 2 . Emplnyee Health :

v/ 1. Proper cooling time and temperature / 12. Mundgement food employees and condmondl employees;
knowledge, responsibilities, and reporting
v/ 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) R Preventing Contamination by Hands
v 4. Proper cooking time and temperature v M Hands cleancd and properly washed/ Gloves used properly
/ 3. 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 0. hme as a Public Health Control; I; procedures & records S G : _Highly Susceptible Populatibns :
] . Approved Smln:e - /s 16. Pasteurized foods used; prohibited food not offered
. ' : Pasteurized eggs used when required
7. Food and ice obtained from ﬁpproved source; Food in - o o . . -
v good condition, safe, and unadulterated; parasite Lo - S . Chemicals
destruction - . ' .
v/ 8. Food Received at proper temperature v/ 7. l-ood addmvm appmved and properly stored \Vasluug Fruits
& Vegetables
Protection from Contamination i v 18. 'I(mc hubstdm,es roperly identified, stored and used
/ 9. Food Separated & protected, prevented during food E o e - ’Wﬂtnrl ]’lnmbing o
preparation, storage, display, and tasting e : . - :
10. Food contact surfaces and Retumables ; Cleaned and 19 Wmcr fmm dpproved source, I’lumbmg installed; proper
v Sanitized at _182F ppm/temperature v backflow device
v/ t'1. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned isposs

0 c - - e - ~ - o c : ‘R
g «? ~ Demonstration oi’ Knowledge/ Persmmel }rJ Nlofa 2 Food Tempsrature Controllidmﬁﬂcuﬁon . -

21. Person in charge present demonstmhon of knowledbe. 27. Proper coolmg method used [:qmpmem Adequate to

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

v 22. Food Handler/ so unauthorized persons/ personnel v 28. Proper Date Marking and disposition

s Sai’e Wstrr, Rccﬂrdkeeping and I~ood Pﬁckage v 29. Thermometers provided, accurate, and calibrated; Chermical/
e - __Labeling : Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe , = Permit Hequirement, Prerequisite for Operation
v/ j;‘sxg:‘;:f)d I’,Z‘C‘i;“gscz‘k‘;i’g'fa {shellstock tags: parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures : G ‘ : _Utensils, Equipment, and Vending
T/ ESA gg'l‘:f:l";";'“:j;‘;:g:w\gﬂg;)‘t:f:ej‘;z;'S“ri:;elgh[:;g:e“’ and 9 3t Aldzqume dhdnd\\'ashmg facilities: Accessible and properly
procwsms methods; manufacturer instructions SUppHCC, use
Consumer Advisory : : : 32. Food and Non-food Contact surfaces cleanable, properly
o . ; e ; v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; instafled, maintained, used’
v foads (Disclosure/Reminder/Buffet Plate)/ All Label v Service sink or curb cleaning facility provided

QT INIENTLET v 0 c R
Ul NLOl A ? Prevention of h)m! Coutaminaﬁon UL N O A ;J chd Idenhﬁcation
T R - : T
34 No h\ldence of Insect contamination, rodent/other 41. anmdl container Iubelmg (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use : : Physical Faeilitics
/ 36. Wiping Cloths; properly used and stored v/ 42. Non-Pood Contact surfaces clean
v/ 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
v 18 Approved thawing method v 44. Garbage and Refusc properly disposed; facilities maintained
: _ Proper Use of Utensils : v 45. Physical facilities installed, maintained, and clean
/ 11) Utenql!% equlpment. & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email;

(signature) o Tt e Clayton Watkins Jkieman@quiktrip.com
Inspected by: y Print: Inspector’s Phone #
o fL gy &, €S |Kassandra Lamb, RS

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




R&}f"w 3 Food Establishment Inspection Rep—t

éureau Veritas North America, Inc. '

£ =
ate: Time in: Time out: License/Perfitjs {,\ Est. Type Risk Category [ Page | of <~
. PN
; . tin I E
EstablishmentName: . i tact/Owner Name: % Number of Repeat Violations
? (A T]Z\ }ﬂ - \é{ ( ﬁ ﬁ) ) v Number of Violations COS:
AN/ L . ,
Physic resk: » u v ity ¢ Zip Code: | Phone: Follow-up: Yes
D' V\/ g; Vi No  (circle one)

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
o eyes, nose, and mouth
< /3. Proper Hot Holding temperature(135°F) - | Preventing Contamination by Hards ,
pur’] 4 Proper cooking time and temperature g 14. Hands cleaned and properly washed/ Gloves used propetly
/] 5. Proper reheating procedure for hot holding (165°F in 2 o~ 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 ‘ ... _ = = ble Populations
b : A wved S e 16. Pasteurized foods used; prohibited food not offered
, - , - - Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in .-,
good condition, safe, and unadulterated; parasite
destruction oy .- .
8. Food Received at proper temperature . Vi 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 = e Plumbing -
1 preparation, storage, display, and tasting - ~ - . _ _ @ @ @
10. Food co yfaces and Returnables ; Cleaned and O ’X‘ 19. Water from approved source; Plumbing instailed; proper
Sanitized at‘,};?? T,}me/temperature j‘%’%’ ? "7 backflow device
N 11. Proper dtposition of returned, previoublserved of 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

o ‘ R
U AjloO ons ge ontrol/ Identification

21. Person in charge present, demonstration of knowledge, a /" (| 27.Pfoper 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, Recor | d Food Package [ 29. Thermometers provided, accurate, and calibrated; Chemical/
i . ; elin Thermal test strips
Jo 23. Hot and Cold Water available; adequate pressure, safe Requ ‘ement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled
_ Conformance with Approved Procedures
25. Compliance with Variance, Specialized Process, and
HACCEP plan; Variance obtained for specialized
processing methods

30. Food Establishment Permit (Current & Valid)

_ 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

7

34. No Evidence of Insect contamination, rodent/other
animals
35. Personal Cleanliness/eating, drinking or tobacco use
, 36. Wiping Cloths; properly used and stored
v | 37. Environmental contamination
38. Approved thawing method

b roper Use of Utensis

39. Utensils, equipment, & linens; properly used, stored,
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored J 47. Other Violations
and used

O R ;R
kA WOV P T AR VT, kel

41.0riginal container labeling (Bulk ch;okd)y

. _ PhysicalFacibties . T
42. Non-Food Contact surfaces clean

43. Adequate ventilation and lighting; designated areas used
44. Garbage and Refuse properly disposed; facilities maintained
45. Physical facilities installed, maintained, and clean

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

(signature)
Form EH-06 (Revised 09-20 J 0 -




R?!ﬂ{l Food Establishment Inspection Report

v dureau Veritas North America, Inc.

E&tjg/‘ ‘ D m- Time in: Time out: Llcense/Pexm(m)\—Tﬁ U O L{' \\( (D Est. Type Risk Category Page _\k o[—“@L

Purpose of Inspectlon. | 1-Compliance | \/} 2-Routine | |- 3-Field Investigation i 14-Visit -] | 5.Other | TOTAL/SCORE
Establishment 1?03 tact/Owner Name: % Number of Repeat Violations: ____
A i%\‘W D K{f{' /k’]/p Tf‘ v' Number of Violations COS:
Physica iy(County: , Zip Code: | Phone: Follow-up: Yes q’
W@mepﬁ B0 N

ComphanceS!alus. Out = not in compliance - IN =in compliance . NO = not observed * NA = nnot applicable - COS = corrected 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 appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days -
Compliance Status | Compliance Status |
Of I NI NjC Time and Temperature for Food Safet R o NN R
¥ Npo g (F= de[g’rees Fahrenheit) Y ¥ Npopa g Employee Health
1? L. Proper cooling time and temperature ‘/ 12. Management, food employees and conditional employees;
j 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
i 3. Proper Hot Holding temperature(135°F) 7 Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature AR 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 )
/ 6. Time as a Public Health Control; procedures & records - Highly Susceptible Populations
i 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
N good condition, safe, and unadulterated; parasite Chemicals
destruction i :
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 Watex/ Plumbing
\/ / preparation, storage, display, and tasting ) .
4 10. Foed con@& and Returnables ; Cleaned and v 19. Water from approved source; Plumbing installed; proper
V] Sanitized at ppm/temperature backflow device
/ 1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Of 1 1"Nj-NjJC R O "I “N-FENF-C R
¥ NjolaAlo Demonstration of Knowledge/ Personnel ;_J N1.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) 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/
1 Labeling Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safewf”' I‘\ g Permit Requirement, Prerequisite for Operation
- - T
g:stl}jcqt?;;e)? ;Zi?::igsegv;gggl; [()set;:(ljlstock tags; parasite 7‘ / 30)Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures X Utensils, Equipment, and Vending
éigg?gﬁ:f%:g;t:l;/:;ar;?s‘;jgg?:gleﬁglfzr:gess’ and / 31 Afiequate handwashing facilities: Accessible and properly
. . . supplied, used
processing methods; manufacturer instructions

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

Consumer Adyvisory

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

ISIS €

O] 17 Nt NJ C Ol I N|'N] C
g NI O} A ;) Prevention of Food Contamination ITJ NlOj|A g) Food Identification
I
34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
p animals
VA 35. Personal Cleanliness/eating, drinking or tobacco use . Physical Facilities
N/ 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
v 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
hd 38. Approved thawing method J, 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils J 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean
, & handled/ In use utensils; properly used
‘ é;)éjingle-service & single-use articles; properly stored 47. Other Violations
used

(l:fgi?trree‘: by: Q : é a Z 7 Prfnt: c 4//:‘( ‘//op 461" /é//g T Titl.e: Persm.l In Charge/ Owner
wreo] DDA VRS €3 "““"//W{vﬂjj@f W\/M WNahZ%

Form EH-06 (Revised 09-2015)



‘ \Re!rall Food Establishment Inspectlon Report
3

dureau Veritas North America, A

abe: ‘ Time in: Time out: License/Perm _ Est. Type Risk Category Page 1 of —ol
ORU |20 e DS -

Purpose of nspectlon. | 1-Compliance |1/ | 2-Routine 3-Field Investigation i 14.visit 1 §  5-Other | TOTAL/SCORE
Establishment ntact/Qwngr Name: * Number of Repeat Violations: ____
KA’Y lp l/ } 8 )/i’m v" Number of Violations COS:
ity/Gounty;:. Th Zip Code: Phone: Follow-up: Yes
T8 Huog 1" poAaan ™ No e o)

Comphance SlﬂtLb. 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 * 3% ’.in appropriate box for R
Priority Items (3 Points) vielations Require Immediate Corrective Action not 1o exceed 3 days
Compli Status | Compliance Status |
§ I (:, Time an:lFT;e:;x;:::ngleh fggli?tgd Safety R g z ;) A § Employee Health .
J 1. Proper cooling time and temperature \/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting

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

y Preventing Contamination by Hands
14. Hands cleaned and properly washed/ Gloves used properly

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

3. Proper Hot Holding temperature(135°F)
4. Proper cooking time and temperature .

b Q\\
™ -

J 5. Proper reheating procedure for hot holding (165°F in 2 v f 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
M 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 Y

. J good condition, safe, and unadulterated; parasite Chemicals
destruction

j 8. Food Received at proper temperature [ [7. Food additives; approved and properly stored; Washing Fruits
a/ & Vegetables

18. Toxic substances properly identified, stored and used
Water/ Plumbing

Protection from Contamination
/ 9. Food Separated & protected, prevented during food
i ) preparation, storage, display, and tasting
10. Food co Uﬁjaces and Returnables ed a
Vi Sanitized a&c pm/temperature{iﬁ'u
\/ t1. Proper disposition of returned, previously served or
reconditioned

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

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Sl < KL

- ; ol Co,
O} 'I'f N NJ C R O 1T]"Nyp'NJ C R
UI|NjO]A]O Demonstration of Knowledge/ Personnel U NjO}A]O Food Temperature Control/ Identification
T . S : Ty s
\1/ 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) “f Maintain Product Temperature
A 22. Food Handler/ no unauthorized persons/ personnel ~ 28. Proper Date Marking and disposition
v Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling ,C > < | “Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safei f } - e Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ° | 30. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled )
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and / . e .
HACCP plan; Variance obtained for specialized / 3L Afiequate handwashing facilities: Accessible and properly
. . . X supplied, used
processing methods; manufacturer instructions /
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
/ designed, constructed, and used
1y 26. Posting of Consumer Advisories; raw or under cooked J 33. Warewashing Facilities; installed, maintained, used/

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

o1 0 :
g Nl O] A é) Prevention of Food Contamination ¥ Nlo]A 0 Food Identification
J 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals J
N 33. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Vi 36. Wiping Cloths; properly used and stored | 42. Non-Food Contact surfaces clean
\ y 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
1/ 38. Approved thawing method - 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45, Physical facilities installed, maintained, and clean
J 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
f dried, & handled/ In use utensils; properly used ;
40. Single-service & single-use articles; properly stored ) j 47. Other Violations

v

nd ysethy
Received by:™
(signature) i
Inspected by:
(signature) ()( /\ /A

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

Print: Title;, Person In Charge/ Owner
BP& DG{GA Evans ("\avxqq or

W] 1%/ P[{?/&/) Q V /) /] \/I&, /lf’} ﬁ J&Qf ﬁ:ﬁ/‘l@ss;mml.




‘Retail Food Establishment Inspection Report

R

Jureau Veritas North America, L

ﬂ,?/_\\

Tr\ 0 -KaChon

(ng\ ) \ ;| Time in: Time out: License/l;af L\ Est. Type Risk Category Page __kof .
\3 9. ¢ dOdO 2. -
Purpode of Inspection: - -§ I 1-Compliance : §\/ | 2-Routine 3-Field Investigation | J4-Visit | |  5-Other | TOTAL/SCORE
Establie ent Name: Contact/Owner Name: % Number of Repeat Violations: ____

v Number of Vielations COS:

Phy ica

Mark the appropriate omts in‘the OUT box for each humbered item

ddresg: L

Cow ad_f)

Zip Code:

Phone:

2

Follow-up: Yes
No (circle one)

Comphance Status:

Qut = not in compliance’  IN = in compliance: NO = not observed. NA = not applicable COS = corrccled on site
Mark *v* a checkmark in appropriate box for IN, NO, NA; COS

R = repeat violation '

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

nditi

Compliance Status Compliance Status - |
g a g X g Time and Temperature for Food Safety R 3 IN g § g : Employee Health
T A's (F = degrees Fahrenheit) T 5 S ,
N L/ 1. Proper cooling time and temperature \// 12. Management, food employees and conditional employees;
. / knowledge, responsibilities, and reporting
A 2. Proper Cold Holding temperature(41°F/ 45°F) ,/' 13. Proper use of restriction and exclusion; No discharge from
i eyes, nose, and mouth
A 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
v 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 Y 15. No bare hand contact with ready to eat foods or approved
Hours) altemate 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
™M Pasteurized eggs used when required
l 7. Food and ice obtained from approved source; Food in
/ good condition, safe, and unadulterated; parasite Chemicals
A destruction
V4 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
: / & Vegetables
/ Protection from Contamination V] 18. Toxic substances properly identified, stored and used
4 9. Food Separated & protected, prevented during food i ‘Water/ Plumbing
‘/ / preparation, storage, display, and tasting ,
C/ 10. Food con ces and Returnablegf; ngd and 19. Water from approved source; Plumbing installed; proper
/ Sanitized at ppm/temperature '{\ ﬁf s / backflow device
\/ 11. Proper disposition of returned, previously served or \/ ' 20. Approved Sewage/Wastewater Disposal System, proper

di

1

O[L|N[N[C ; : o] C] EEE
U N|{ O] A}l O Demeonstration of Knowledge/ Personnel U o] Food Temperature Control/ Identification
T 7 S T S :
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
vV 7 and perform duties/ Certified Food Manager (CEFM) Maintain Product Temperature
(Y 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and dlsposmon

“Safe Water, Recordkeeping and Food Package
Labeling

29. Thermometers p brated; Chemical/
Thermal test strips lm&u%\ { \{%‘é—,

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

»,
W

Permit Reqmrement Plereqmsne 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

processmg methods; manufacturer instructions

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

Consumer Adwsory

32. Food and Non-food Contact surfaces cleanable, properly
designed, 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 rov1ded

(signature)

SN

Ol T | NI'N[.C , 0 N[ C :
’{I‘} N A g Prevention of F 'ood Contamination g N A ;)- Food Identification
\/ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
M/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
_36nWiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
j ’ {37_Fnvironmental contamination 43. Adequate ventilation and lighting; designated areas used
. J 8. Approved thawing method . 44 Garbage and Refuse properly disposed; facilities maintained
- Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
J/ 39'. Utensils, equipment, & linons; properly used, stored, v \46-Toilet Facilities; properly constructed, supplied, and clean
4 dried, & handled/ In use utensils; properly used
‘/ 40. Single-service & single-use articles; properly stored 47. Other Violations
: s uspeh,
Received by’ , Print:<, T Title; Person In Charge/ Owner
(signature) ' j;/ d?/g‘ Bra oNn éV and W\&M
Inspected

*Mark an asterisk * * in appropriate box for R

Form EH-06

(ReviSed 09-201
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Retall Food Establishment Inspectlon Report

B 7/ - ‘\ RN
¥ Jureau Veritas North America,. ..
i SN
ate;, |, Time in; Time out: License/Permit N2 Vo Est. Type Risk Category | Page | of _<>!
DI . oOIeOH193
Purpos& of Inspection: 3 | 1-Compliance  fi/ | 2-Routine § | 3-Field Investigation [ 4-visit: ] |~ 5-Other | TOTAL/SCORE

Establishment Nam: -
DULCT(E p-

C}iact/Owner Name:

* N, T of n, s V \ Py
v Number of Violations COS: _____

Physical Addresw 40 H\/U\J Uﬂ

Gﬁﬁ"\?w adp

Zip Code:

Phone:

Follow-up: Yes é[ ~ )
No (circle one)

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

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

Prlorlty Items (3 Pomts) violations Require Immediate Corrective Action not to exceed 3days

R =repeat violation
Mark an -asterisk * % *.in appro| nate box for R

reconditioned

Compliance Status | . Comphance Status ]
Of I Ny NpC Time and Temperature for Food Safety R N s R
3 N[0 g (F = degrees Fahrenheit) ,}r) N1oO A ;) Employee Health
1. Proper cooling time and temperature Lé ' /2. Management, food employees and conditional employees;
3( = ledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) ) 13. Proper use of restriction and exclusion; No discharge from
V| V] eyes, nose, and mouth
iy 3. Proper Hot Holding temperature(135°F) . Preventing Contamination by Hands
< 4. Proper cooking time and temperature U 14 Hands cleaned and properly washed/ Gloves used properly
s 5. Proper reheating procedure for hot holding (165°F in 2 "4 15. No bare hand contact with ready to eat foods or approved
/| Hours) % altemate method properly followed (APPROVED Y___N__ )
V 6. Tlme as a Public Health Control; procedures & records * Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
) Pasteurized eggs used when required
I/ 7. Food and ice obtained from approved source; Food in . :
/ , good condition, safe, and unadulterated; parasite Chemicals
“ /- destruction 7 :
v 8. Food Received at proper temperature et 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination A 18. Toxic substances properly identified, stored and used
N 9. Food Separated & protected, prevented during food Water/ Plumbing
/ preparation, storage, display, and tasting s o
+/ 10. Food comces and Returnables ; (leaned and \ 19. Water from approved source; Plumbing installed; proper
7 Sanitized at ppm/temperaturd { / backflow device
/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

disposal

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

O[T N[N C] : 0 [ : ,
UIN 0/ AlO Demonstration of Knowledge/ Personnel U o Food Temperature Control/ Identification
T S : : T S ; :
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
~ v _and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
] I"22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
¢ "he=7 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‘ 1= Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite )
destruction); Packaged Food labeled D W ( 30 Fo jd Establishment Permit (Current & Vahd)”, 7 mé
Conformance with Approved Procedures : Utensils, Equipment, and Vending {
25. Compliance with Variance, Specialized Process, and { 31.)Adequate handwashing facilities: Accessible and properly

pplied; ysed

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

Consumer Adyisory \// 37. Food and Non-food Contact surfaces cleanable, properly
; . designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked A 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Inspected by,
(signature)

1N

O] I NI 'N[C R O[T ] N|N R |
_Ir} N /0 A g Prevention of Food Contamination : }rl N[O] A g Food Identification
- -
s / % 34, No Evidence of Insect contamination, rodent/other u L~ 41.0riginal container labeling (Bulk Food)
animals
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
4 36. Wiping Cloths; properly used and stored i 42. Non-Food Contact surfaces clean
i 37. Environmental contamination . 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method A - 44. Garbage and Refuse properly disposed; facilities maintained
/ Proper Use of Utensils A 45. Physical facilities installed, maintained, and clean
4 39. Utensils, equipment, & linens; properly used, stored, A 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used
k 4. Single-service & single-use articles; properly stored 47. Other Violations
{Anduseé,
Received by: y Print: e Title: Person In Charge/ Owner
(signature) B t I[Q l ’ S

g 4\ Business Email:
1444

Form EH-06 (Revised 09-2(65)
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Retall Food Establishment Inspection Regort

JSureau Veritas North Amer% e (_{)Zj/qf% P~

Dat% t 0 ,.7Ti, e\ll‘g Time out: License/Permit # Est. Type Risk Category | Pagd __ of &=

" Pugpose of Inspect on: || 1.Compliance | V] 2-Routine | | 3-Field Investigation | J4-Visit | | 5-Other | TOTAL/SCORE
% Number of Repeat Violations: ___ /

tablish e B Contact/Owner Name:
w ’ 0 LA l‘\'e,m NG v" Number of Violations COS:
Physical Addr s 2 1 q Cit; nty: Zip Code: Phone: Follow-up: Yes
U 95 W (J @)’L‘/ @ 0{'0 No (circle one)

Compliance Sz{“é Out =notin comphance IN=in comphance NO = not observed NA niot applicable . COS = corrected on sxte R = repeat vrolauon\-/
Mark the appropriate points in the UT box for each numbered item Mark ‘v'? a checkmark in appropriate box for IN, NO, NA, COS Mark an astensk * in appropnate box for. R

S Prmrlty Ttems (3 Pomts) wolatwns Re¢ yuire Immediate Corrective Action nor to exceed 3 days
Compliance Status | Comphance Status . : .
Op LI NI'Np.C “" Time and Temperature for Food Safe k R : NiNpC G R
™A (F = degrees Fahrenheit) v g Npofaror o ~ Employee Health.
b{/ 1. Proper cooling time and temperature : 12. Management food employees and conditional employees;
e // knowledge, responsibilities, and reporting
i 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
A /1 : eyes, nose, and mouth
A 3. Proper Hot Holding temperature(135°F) " Preventing Contamination by Hands
% 4. Proper cooking time and temperature ld 14. Hands cleaned and properly washed/ Gloves used properly
’v‘/ 5. Proper reheating procedure for hot holding (165°F in 2 // 15. No bare hand contact with ready to eat foods or approved
e Hours) i alternate method properly followed (APPROVED Y___N_ )
o 6. Time as a Public Health Control; procedures & records ' _ Highly Susceptible Populations .
Approved Source L~ | 16. Pasteurized foods used; prohibited food not offered
: “ Pasteurized eggs used when required
P 7. Food and ice obtained from approved source; Food in . :
v good condition, safe, and unadulterated; parasite o i 0 Chemu:als
; destruction
8. Food Received at proper temperature A 17. Food additives; approved and properly stored; Washing Fruits
. 5 & Vegetables
b Pratection from Contamination 7 18. Toxic substances propetly identified, stored and used
b// 9. Food Separated & protected, prevented during food : : Water/ Plumbmg
/ preparation, storage, display, and fasting : : =
X ) 10. Food contagt sur d ReW&s ; ﬁ caned and A / 19. Water from approved source; Plumbmg installed; proper
A Sanitized at__ {{ 9 temp i backflow device
i// 11. Proper dispdsition of returned, previsusly served or / : 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

ol LI NEFN[C : : R 0 NINjC - ' o , R
U/ N{ O] Al O Demonstration of Knowledge/ Personnel UI'Nj Ol ALO - Food Temperature Control/ Identification
T : S T S : : :
Ve 21. Person in charge present, demonstration of knowledge, A 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, Recordkeepmg and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling - , Thermal test strips
23, Hot and Cold Water available; adequate pressure, safe ; . g Permif Requirement, Prerequisite for Operation
¥ | 24. Required records available (shellstock tags; parasite :
/] destruction); Packaged Food labeled 30. Food Esta I‘t“%rT“ ?E}—\e er& Valid)
Conformance with Approved Procedures : : o Utensrl§ Eqmpment, and Vendmg
25. Compliance with Variance, Specialized Process, and . O .
// HACCP plan; Variance obtained for specialized P % 2& ﬁiqu‘xlast:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions pplied,
Consumer Advisory // 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
/’ 26. Posting of Consumer Advisories; raw or under cooked L/ 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 7 Service sink or curb cleaning facility provided

O T I"NEN]C : R C : : “R
¥ N[ O] A ;) Prevention of Food Contamination g Food Identification ke
/ : 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
P animals
i~ 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
i 36. Wiping Cloths; properly used and stored < 42. Non-Food Contact surfaces clean
A 37. Environmental contaminatiop r: : 43, Adequate ventilation and lighting; designated areas used
et 38. Approved thawing method LZQ,\ \L/ﬂ\ th_,l — ~ 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils yd 45, Physical facilities installed, maintained, and clean
/ 39.,Utensils, equipment, & linens; properly used, stored, // _46. Toilet Facilities; properly constructed, supplied, and clean
4 drfed, & handled/ In use utensils; properly used
X Smg]e‘servfe & use articles; properly stored. 47. Other Violations
o | fond s e B

Received by: / // Print: F \\ \)( Title: Person In Charge/ Owner
(signature) U el A agienya . ogie

InspeCZS q v Print: i ' Business Email;

(signatu U N @ IUS

Form EH-O6-fRevided 09-2015) '




*“tall Food Establishment Inspection Rer
l' ‘

Bureau Veritas North America, Inc.

1 b
Hgge Tims in: Time out: "~ | License/Permit # s <) | Est Type Risk Category Page | of glf
G0 320 dO 7 019

Purpose of Inspection: | 1 1-Compliance {4 2-Routine. | | 3-Field Investigation 4-Visit | 3 5-Other '] TOTAL/SCORE
% Number of Repeat Violations:

Bstablishment Naa@u/‘[ 1< T k m —_ \Li hoﬁ(jbtaitﬁwner Name: v Number of Violations COS: ____
Physical Address: wL[_D MLP\D?'CHY/Q%WMQ [j (N Zip Code: Phone: E(;llov(v;;z:leYoise) QS ﬂ.

Compliance Status: -~ Out =not i"l compliance: “IN = in colhpliance NO = not observed kNVA =not applicable ' COS = corrected on site - "R = repeat violation

N

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
Prlorlty Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3.days
Compl Status | Comgliance Slatus ]
Op Ly NpN G Time and Temperature for Food Safety PR 0 Ninje - R
¥ N] O } g (F = degrees Fahrenheit) 'lr] N ’0 A g k ! : Employee Health
\ 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
N / 2. Proper Cold Holding ternperature(41°F/ 45°F) \// 13. Proper use of restriction and exclusion; No discharge from
Y 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
A 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) 1 alternate method properly followed (APPROVED Y___N__ )
J 6. Time as a Public Health Control; procedures & records > Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
/7 Pasteurized eggs used when required
- 7. Food and ice obtained from approved source; Food in g
e good condition, safe, and unadulterated; parasite : Chemicals
destruction
/7 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
L~ 9. Food Separated & protected, prevented during food G Water/ Plumbing
Mo preparation, storage, display, and tasting a
4 10. Food contacﬁgﬂ" d Retumable(sg:mdmr \// 19. Water from approved source; Plumbing installed; proper
V/ Sanitized at ppm/temperature 1t backflow device
Y 1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
/| reconditioned o / disposal
ol TTN[N]C : R of't TN C T R
¥ N 3 A ;) Demonstration of Knowledge/ Personnel 'lrj Ni oA ;) Food'Temperature Control/ 1dentification
W 21. Person in charge present, demonstration of knowledge, /! 27. Proper cooling method used; Equipment Adequate to
o ] / In 1 and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
A\ ¥ \\\ | £2. Kood Handler/ no unauthorized persons/ personnel o 28. Proper Date Marking and disposition
N "\-/Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and cahbrated Chemical/
e Labeling A /] Thermal test strips
\25, (Iot 91d Cold Water available; adequate pressure, safe \ . Permit Requirement, Prerequisite for Operation
gjst*::fg‘::)‘;j l’,ffcifgseﬁ";g;‘g'ﬁl t(fe‘l‘:gs“’c" tags; parasite ng | 30_Food Establishment Permit (Current & Valid)
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

f‘/ supplied, used
Consumer Adyvisory / 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

(¢} C
¥ o] A ;) Prevention of Food Contamination ’II‘] N]J O] A ;) Food Identification
v 34, No Evidence of Insect contamination, rodent/other 74 41 .Original container labeling (Bulk Food)
animals At
35. Personal Cleanliness/eating, drinking or tobacco use N Physical Facilities
~ 36. Wiping Cloths; properly used and stored | W42 )&on Food Contact surfaces clean
A 37. Environmental contamination M4 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 v 45. Physical facilities installed, maintained, and clean
» 39. Utensils, equipment, & linens; properly used, stored, 7 46. Toilet Facilities; properly constructed, supplied, and clean
o dried, & handled/ In use utensils; properly used /|
i 40. Single-service & single-use articles; properly stored V4 47. Other Violations
E L and used
Received by: - Prinf; " Title: Person In Charge/ Owner
(signature) B [¥) 'QJ’\ ' . \ [Via'AY

YA Y 2T NN 3

Form EH-06 (Revised 09-201%) . J
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