Texas Department of State Health Services

Retail Food Establishment Inspection Report 22
Date:2025-08-14 Time in: Time out: License/Permit # T™S P025-019742 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Sonic Drive In Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
1103 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:. Out=not in compliance. IN=1in compli NO=not observed NA = not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Inmediate Corrective Action not to exceed 3 days l
Compliance Status - = ~ Compliance Status = ]
ol 1] Nl NI C Time and Temperature for Food Safety R Of L] NI NJ C R
g Nl o} A g (F = degrees Fahrenheit) }I Nl o] A g Employee Health
IN 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
N 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 ppm/temperature proper backflow device
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
(signamre)cv—' Curtis Henry General Manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

ntification

Food Temperature Control/ Ider

BUREAU
[ VERITAS ]

27. Proper cooling method used; Equipment Adequate to

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

IN 21. Person in charge present, demonstration of IN
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 . T .
Process, and HACCP plan; Variance obtained for 31 Adxequate hz.md\vashmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Advisory. 2-0UT 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33, Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

O] 1 NI 'N|:C R O'T "Nl N|C
];rl Nj o] A g Prevention of Food Contamination 'Irj Nlio]l A g Food Identification
IN 34. No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
IN 35, Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42, Non-Food Contact surfaces clean
1-0UT 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)a,-' Curtis Henry General Manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)
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Texas Department of State Health Services
Retail Food Establishment Inspection Report

(s
zv\“‘

1878

BUREAU
VERITAS

TEMPERATURE OBSERYATIONS

Item/Location Temp

OBSERVATIONS AND CORRECTIVE ACTIONS

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

IWIC 38degrees , prep cooler 37, diced tomato prep cooler 38, dessert cooler 38, cream-cream dispenser 37degrees, in compliance.

Chili warmer 140degrees

37 [Observed light in walk in cooler without protected shield.
32 IShall clean residue build up inside ice machine.observed rusted storage racks in the walk in cooler.
45 Baseboards missing/damaged shall replace.
Samples: Iﬂ Collected:
Received by: ’ Print: Title: Person In Charge/ Owner
(signature)
Curtis Henry General Manager
Inspected by: Print: Kristen WEATHERFORD

(signature)

Mo Qhothd G

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/20/2025 12:57 PM 01:30 PM = 2024-027006
Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-Field Investigation |  ld4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _1__
Sonic Drive In Jasmine Acosta v" Number of Violations COS: __ 0 95/1 00
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1103 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

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

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

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

Mark an asterisk * % * in appropriate box for R

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

Compliance Status_| Compliance Status |
OlEEITENC Time and Temperature for Food Safety K O NEIENTIC R
N A 3 o ‘ 4 5
:J_ k[ _g (F = degrees Fahrenheit) ll" HELA ;.) Employce Health
J/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) / v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
v/ p 4 y pp
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 eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v &V bl .
¢ Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbin;
v g g
preparation, storage, display, and tasting
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at _ ppmV/temperature v backflow device
J/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|]I|N|N|C R o|1 N|N| C R
Ul N|lO] A]oO Demonstration of Knowledge/ Personnel uNjofalo Food Temperature Control/ Identification
4 o S & S
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
/ 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package P 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 o . . B armit (Current & Ualt
v deseiiotion): Paekiged Feod lsbeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25.C ia ith Variz Specialized Process, ¢ PP ;
Tk (‘cimplnnvcc W l.lh ¥ inance, Sp‘cuixhzc'd I e 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v/ X .
s p " supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
q
Ol I'| N[N R ol 1 {1 e R
UIN|JO[A|O Prevention of Food Contamination U/N[O|[A]|O Food Identification
T S T S
/ 34. No Evidence of Insect contamination, rodent/other 7 41.0Original container labeling (Bulk Food)
animals
1 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 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
Vi 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
4 quip proj v/ prop! PP
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored 7 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Jasmine Acosta (817)790-3111  Sonic4121@inspirepartners.net
Inspected by: Print: Inspector’s Phone #
{(signaturc) 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
09/23/2024 02:12 PM 02:43 PM - 2024-027006
Purpose of Inspection: | | 1-Complia i/ | 2-Reutine | [ 3.Field Investigation 4-Visit 5-Other . | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0
Sonic Drive In Jasmine Acosta v Number of Violations COS: __ 0 90/100
Physical Address: City/County: Zip Code: | Phone: | Follow-up: Yes
1103 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No _ (circle one)

‘ Compliance Status: - OUT = notin compliance: IN =in compliance NO = not gbserved: - NA = not applicable  COS = corrected on site. R = repeal violation

Mark: the appropriate points in the OUT box for cach numbered item Mark v a checkmiaik in approprinte box for IN.NO. NA, COS Mark an aslerisk ' % * in appropriate box for. R
e Immediate Corrective Action not 1o exceed 3 days

Priority ltems (3 Points) violations Requir

Cowmpliance Status : Compliance Status .
OpLININC Time and Temperature for Food Safety R LiNINGC ' -
-}i Alofa ? F= d:;rees Fahrenheit) g Npola g Employce Health
/ L. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 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
v/ 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 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source l , / 16. Pasteurized foods used; prohibited food not offered
o ' Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : ' ‘
good condition, safe, and unadulterated; parasite Chemicals
destruction ; :
/ 8. Food Received at proper temperature 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
preparation, storage, display, and tasting : : . :
10. Food contact surfaces and Returnables : Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppnvtemperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

' o c o : : 0l NTC ;
Ui NjOlA g Demoustration of Knowledge/ Personnel ENTOl A O Food Temperature Control/ Identification
T : : T s :

v 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature

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

Sufe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemicall
Labeling Thermal test strips

v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite - " bt (O ol

v destruction); Packaged Food labeled 2 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures Utensils, Equipment, und Vending
25. Compliance with Variance, Specialized Process, and it hoardomehi ft bt . T
/ HACCP plan; Variance obtained for specialized J/ 31 A.dequule handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
; v designed, constructed, and used

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

- .
Prevention of Food Contamination E Food Identification
34. No Evidence of Insect contantination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensiis 7 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
4 and used v
Received by: Print: Phone # / email:
(signature) WW Jasmine Acosta Sonic4121@inspirepartners.net

Inspected by:
(signature)

Print:

Tina Moore, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1

of 2




Retail Food Establishment Inspection Report

Page 2 of 2

OBSERVATIONS AND CORRECTIVE ACTIONS

Date: Establishment Name: Physical Address: City/State: License/Permit #
09/23/2024 Sonic Drive in 1103 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Sliced tomatoes upper prep cooler 41
2 - Mayo upper prep cooler 35
2 - Hot dog bottom prep cooler 44
2 - Hamburger RIC 40
3 - Hot dog 92
3 - Corn dog 141
3 - Chicken nuggets 161

lTtem

Number | NOTED BELOW:

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

greater. Rapid cool foods held above 41

30 - Posted health permit 8/1/2024

43 - Replace light by dry storage

degrees less than 4 hours, WIC 34

42 - Clean all gaskets on refrigeration doors including WIC and WIF.

2 - Foods shall be maintained internal temperature of 41 degrees or below, Discard foods out of temp 4 hours or

3 - Hot hold foods shall maintain 135 degrees or above. Observed hot dog at 92 degrees. Rapid reheat to 165 F or
more; if TCS food held 4 hours or less. Discard TCS foods if out of temp more than 4 hours.

Registered Food Service manager Jasmine Acosta

Certificate #:

Exp. Date: 05/16/2029

Pest Control Company Massey

Service Date: 09/20/2024

Service Date: 06/18/2024

Grease Trap Service Company Trimble

Received by: Print: Phone #/ email:

(signature) Jasmine Acosta Sonic4121@inspirepartners.net
Inspected by: Print: Inspector’s Phone #

{signature) Tina Moore, RS

Form EH-06 {Revised 09-2015}

Page 2 of 2



Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2

License/Permit #
2023-022322

Time out:

02:07 PM
| I-Compllance | / |

Date: Time in:
03/11/2024 01:06 PM
Purpose of Inspection: | |

Establishiment Name:

| 3-Field Investigation | s-Other

2-Routine  ;
Contact/Owner Name: * Number of Repeat Violations: 1

Sonic Drive In Jasmine Acosta v Number of Violations COS: __Q 92/100
Physical Address: ' City/County: . Zip Code: | Phone: [ Follow-up: Yes
1103 Hwy 67 Alvarado/Johnson Coun 76009 000 000-0000 No__(circle onc)
Com»ﬁance Status: DUT nm in complmm:c IN = in complinnce . NO = not observed NA = not applmble COS = corrected on site. R= repeat violation
Mark thea pmpna(c points in the OUT box for each numbered item Mark ‘v n checkmark in appropriate box for IN, NO. NA, COS  Mark an asterisk * % ’ in appropriate box for R
. Prmrii"y Hems (3 Pam:s) violations Reguire Immedmm Correctz ve Action not fo exceed 3 dcw
Compliance Statui : Compliarice Status . ; ; - .
OLL | N]N]C Time and 'l‘empcrawre for Food Safety R oL N NjC| ‘ ' . | B
| : Hpoga ;’ (F = degrees Fahrenheit) ;.J R4 2 . . Employcn Health ;
J/ 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
e l v P
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) 1 Preventing Contamination by Hands
v/ 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
J/ 3. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) ] alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records . . Highly Suscegtihle Populations
Approved Source J/ 16. Pasteurized foods used; prohibited food not offered
, : ] Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in .
v good condition, safe, and unadulterated; parasite Chemicals
destruction o : ‘ . : :
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
E : - Protection from Contamination ' I AV 18 Toxic substances properly identified, stored .md used
v 9. Food Separated & protected, prevented during food ‘ Whater/ Plumbing ,
preparation, storage, display, and tasting , :
v/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at $400QA ppm/temperature v backflow device
v/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
) c = =~ ol T : -
¥ N A ? Demonstration of Knowledge/ Personnel g N 0 _ Food Temperature Control/ Identification
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
s 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
1 Safe Wlter, Recordkeeping and Food l’ncknge : / 29. Thermometers provided, accurate, and calibrated; Chemical/
, Labeling . Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, :dfe = l’grymii‘Requix"emen(, Prevequisite for Operation
24. Required records available (shellstock tags; parasite ] N cctahli N e YT
N4 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 e nL o
4 HACCP plan; Variance obtained for specialized J/ 3L A_dequale handwashing facilities: Accessible and properly
. \ s supplied, used
rocessing methods; manufacturer instructions
Consumer Adv isnry S 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. I’ostmg of Consumer Advisories; raw or under cooked 33. Wmewa.shmg Facrhtles mstdlled maintained, used’ v/
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 2 § ided
0|1 NN C : R ot T R
;{ N{OL A ,g Prevention of and Comammntlon }rj N g Food Menﬁﬂmﬁon
34, No Evidence of Insect contdmxnanon rodent/other 41 On;,mal container hbelm;, (Bulk Food)
v animals v
N ——
/ 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
1 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 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
dried, & handled/ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: 4 E Print: Phone # / email:
(signature) W Jasmine Acosta Sonic4121@inspirepartners.net
Inspected by: g Print: Inspector’s Phone #
(signature) ,eg Kassandra Lamb, RS

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



Retail Food Establishment Inspection Report

Dite: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
03/11/2024 | Sonic Drive In 1103 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Soft serve 39  13-Hotdog 122
2 - Lemonade-dispenser 41  [3-Chili 135
2 - Orange juice-drink prep 38
2 - Sliced tomatoes-prep 38
2 - Hot dog-prep 38
2-Corn dog-RIC 40
2 - Pulled pork-RIC 39
2 - Half & half-wiC 40

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:

3 - Hot food shall be maintained at internal temperature of 135 degrees or above. Hot dogs in steam warmer temped
122 degrees. Reheat to 165 degrees before placing back in hot holding. Ensure there is enough water and gaps are
covered to retain heat.

28 - Date mark thawed food with a shelf life of no more than 7 days

30 - Permit valid until 8/1/24

33 - Repair dripping faucet on front 3-compartment sink

37 - Condensate is dripping in soft serve cabinet. Remove product and repair machine.

AdditionalComments:Print this report and keep it on site

Exp. Date: 09/08/2026
Service Date: 02/15/2024
Service Date: 02/19/2024

Registered Food Service manager Sarah Palmer -Certificate #:

Pest Control Company Massey
Grease Trap Service Company Trimble

Phone # / email:

Received by: % Print:
(signature) W Jasmine Acosta

Sonic4121@inspirepartners.net

Inspected by:
(signature) It eg.

Print:

Kassandra Lamb, RS

Inspector's Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

Datc:
09/08/2023

Time in: Time out: License/Permit #
02:41 PM 03:29 PM -

TMS Project # Page 1 of 2
2023-022322

Purpose of Inspection: | | 1-Compliance | / T "2-Routine | | 3-Fleld Investigation 7T 14Visit 1 | 5-Other ] TOTAL/SCORE

Establishment Name

: Contact/Owner Name:

% Number of Repeat Violations: _2
v Number of Violations COS: __0

Mark the appropriate p

oints in the QUT box for each numbered item Mark *v a checkmark in appropriate box for IN, NO, NA, COS

Sonic Drive In Jasmine Acosta — 94/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1103 Hwy 67 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No_(circle one)

Compllance Status: - OUT =notin con’mliancﬁ IN = in compliance. ' NO = not observed * NA = not applicsble COS = ¢t donsite R = repeat violation

Mark an asterisk * % ' in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | = : Compliance Status
a1l N|NIC Time and Temperature for Food Safet R ol 1NN} C - R
unjojajo e de‘;ms Pahrenheit) ¥ piNjojafo Employee Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. I'roper 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 / 1S. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. 'Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
5t : Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
4 good condition, safe, and unadulterated; parasite Chemicals
destruction
s 8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9, Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
/ 10. Foad contact surfaces and Returnables ; Cleaned and 19, Water from approved source; Plumbing instatled; proper
Sanitized at 200QA ppm/temperature v backflow device
/ 11, Proper disposition of returned, previously served or v 29. Approved Sewage/Wastewater Disposal System, proper
. reconditioned disposal
. [ Require Corrective Action within 10 days.
O] TN N|C : T R o T N|N[C] R
li{ N{O| A (S) Demonstration of Knowledge/ Personnel }lJ NlO}A 2 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 22, Food Handler/ no v horized persons/ personnel 4 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 79, 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/ i:éxl;fg?;:f;;i l‘,‘;‘;‘l’;‘:eg";’gjg'; gse‘;:gs‘“k tags; parasite v | ‘ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ f_ﬁ;gg;“;)ﬁ:f%:;;g;:?;;:gﬁ;gl;.g:':‘l;ﬁglipzr:‘fess' and 2 31 A{fic;iqua‘tedhazld\va\slling facilities: Accessible and properly /
pro ing methods; facturer instructions suppiica, use
: Consumer Advisory / 32, Food and Non-food Contact surfaces cleanable, properly
. 5 L ‘ designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 13, Warewashing Facilities; installed, maintained, used/
4 v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 2 Service sink or curb cleaning facility provided v
__ Coreltems(1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection, Whichever Cones Firsl
O 1T | N}IN|C : ; ; R O N|IN]C R
g NI O] A g ’ Prevention of Food Contamination llJ NjOl A ts) Foaod Identification
/ 34: Nc: Evidence of Insect contamination, rodent/other v 41 Original container labeling (Bulk Food)
v 35, Personal Cleanlinesw/eating, drinking or tobacco use Physical Facilitics
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, Approved thawing method v 44, Garbuge ond 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 1 47. Other Violations
and used

Received by: W Print:
(signature) ; Y- Jasmine Acosta

Phone # / email:
store4121@sonicpartnernet.com

Inspected by:
(signature)

Print:
ﬁ, ﬁs Kassandra Lamb, RS

Inspector’s Phone #

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 Sonic Drive In 1103 Hwy 67 (7-2014) Alvarado, TX -
: L TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp | Mem/Location Temp
2 - Hot dog-prep 40
2 - Sliced tomatoes-prep 40
2 - Orange juice-dessert prep 41
2 - Corn dog-RIC 37
2 - Chilli-RIC 41
2 - Buffalo sauce-WIC 39
3 - Chilli-steam table 135
3 - Hot dog-steam table 138

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

2 - Note: soft serve temped 44 degrees, but is not being served. Discard leftover soft serve.
29 - Note: showed food handler certificates on list. Print certificates.

30 - Permit valid until 8/1/24

31 - Repair leaking sink in back. Repeat

33 - Repair leaking 3-compartment sink faucet at front. Repeat.

36 - Sanitizer in bucket tested less than 200 ppm QA. Use cool water for QA sanitizer.

47 - Keep printed health inspections in site

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Jasmine Acosta Certificate #:

Exp. Date: 02/11/2027

Pest Control Company Massey

Service Date: 08/25/2023

Grease Trap Service Company Trimble

Service Date: 06/26/2023

Received by: ) W W Print: Phone #/ email:
(signature) Jasmine Acosta store4121@sonicparinernet.com

lqspected by: ﬂ ﬁ; Print: Inspector’s Phone #
(signature) ' 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
02/2212023 1142 AM 12:39 PM - 2022-021568

Purpose of Inspection: | | 1-Compliance | / | 2-Routine | | 3-FieldInvestigation | | d4-Visit | | = 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Numbher of Repeat Violations: _Q

Sonic Drive In Jasmine Acosta v/ Numbher of Violations COS: __Q 85/100
Physical Address: City/County: Zip Code: Phone: Foliow-up: Yes

1103 Hwy 67 (7-2014) Suite: Sonic Drive In Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Coav{pliance Status:
Mark the apgrogmu pmms in the OUT box for each numbered uem

OUT = notin comphiance. IN = in compliance - NO =notobserved  NA = not applicable  COS = corrécted on site
‘Maork Vg chcckmark in-appropriate box lpr IN, NO. NA, COS,

R = repeat violation

Mark an a»tensk 3.in approprinte box for R

I’rmrlty Iteins (3 Pmnts) violations Re tire Immediale Correctwv Action notta eueed 3 days

reconditioned

Cnmplismce Siatus | Cnmp]iancc Status. |
o NpnNpC Time and Temperature for Food Safety R OF LI NN C R
y A Ao g __,:;; g fc:s‘;ﬁ:whemd g“f”-‘ ulxlofalo Employee Health
v/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilitics, and reporting
/ 2. Proper Cold Holding tempcerature(4 1°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 3 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method propetly followed (APPROVED Y N _ )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source /s 16. Pasteurized foods used; prohibited food not offered
j Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting .
10. Food contact surfaces and Retumnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 300ppMPAtemperature 3 backflow device
/ 11. Proper disposition of retumed, previously served or Y 20. Approved Sewage/Wastewater Disposal System, proper
disposal

foods (Dlsdusure/Rmeden Buffet l’ldte)f Aller en L'xbel

v , z W[ o[ 1 N[ C ' —
;{ N{ O Demonstration of Knowledge/ Personnel : viN Al 0 Food Temperature Control/ Identification
/ 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
2 22. Food Handler/ no unauthorized persons/ personnel v 238. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 73 Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite N bl TP N\l
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 - ol Facilitiag: Areossh _
/ HACCP plan: Variance obtained for specialized / %l. A}ieqlld}c handwashing facilities: Accessible and properly
. X . . supplied, used
processing methods; manufacturer instructions
“Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
S v designed, constructed, and used
206, Posting of Consumer Advisories; raw or under cooked 7 33. Warewashing Facilities; installed, maintained, used?

Service sink or curb cleaning facility provided

—— " — C g
¥ NIOLA g Prevention of Foopd Contamination ;J N1 O :) Faod Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals 1
/ 35S, Personal Cleanliness/eating, drinking or tabacco use Physieal Facilities
Vs 36. Wiping Cloths; properly used and stored v 42. Non Food Contact surfaces clean
/ 37. Environmental contamination 1 43, Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
PP g g properly
Proper Use of Utensil Vs 45, Physical fucilities installed, maintained, and clean
39 Utem)h equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
/ quip prop 4 proy [
dried, & handled/ ln use utensils; properly used
40, Single-service & single-use articles; properly stored 47. Other Violations
v prep v
and used
Received by: Print: Phone #/ email:
(signature) Jasmine Acosta Store4121@sonicpartnernet.com
Inspected by: Print: Inspector’s Phone #
(signature) Angela Varghese, RS '

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Time out:

03:54 PM

Time in:

03:00 PM

Date:
08/09/2022

Establishment Name:
Sonic Drive In

Purposc of Inspection: | | 1-Compliance 7 / |

License/Permit #
2-Routine._ | | 3-Field Investig
Contact/Owner Name:

Michael Tompkins

ation

TMS Project #
i 2022-021568
4-Visit 5-Other

% Number of Repeat Violations: 0
v Number of Violations COS: 0

92/100

Physical Address:
1103H 67 7-2014) Suite: Sonic Drive In

OUT - notin comphance

Cnmpllance St:tm. ~

Maﬂ: the ap ropnate olnts in tha _QUT box for each numbered item
‘ ‘ Prmrfty Ttems (3 Pnints) vh;larmm Reqmre Tmmediate

City/County:
AIvarado/Johnson Count

| Phone:
OOO-OO

‘ Zip Code:
76009

IN-in comphmacc !

‘ Follow-up: Yes
No (circlc oue)

0- 0000

ﬁm cus
A, on wto a‘ceed 3 da)x

Page 1 of 2

TOTAL/SCORE

Markan a msk * mnp pmxelmx for R

Compliance St’am; ‘ ; _Compliance Status |
O[T ININIC ‘me and Tempemtnre Tor Food %fcty = oIy N C ~ R
LN aiae (F = degrees Fahrenheit) Hriorel ~ Emnlcyee Healﬂl
/ L. Proper cooling time and temperature 7/ f2. Mnnagemunt food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2, Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and lemperature v/ 14 Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding {163°F in 2 v 15. No bare hand contact with ready to eat foods or approved
Hours) a terndle melhod properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations :

1v

Appmved Source

7 Food and ice obtamed from approved source; l'ood in

Pasteurlzed eggs used when reguued

16. Paslcunzed toods used; prohibited food not offered

]

v good condition, safe, and unadulterated; parasite (hemica!s
destruction
/ 8. Food Received at proper temperature v/ 17. Food additives; z\ppmved and properly s(ored Washing mels
& Vegetables
: FProtection from Confamination v 18 “Iovm >ubs(umes roperly identified, stored and used
7 9. Food Separated & protected, prevented during food : ' ‘Wnicﬂ Plumfling
preparation, storage, display, and tasting ~ - o
3 10. Food contact surfaces and Returnables ; Cleaned and [T 19. Water from approvcd source; !’lumbmg mstalled; proper
Sunitized at_0QA  ppm/temperature 3 backflow device
/ I1. Pm'p.er disposition of returned, previously served or v 2{). Approved Sewage/Wastewater Disposal System, proper
onditioned disposal

0 € : X : . S : - R
tiNliojalo i}nmunstmﬁon of knowledge:‘ Personne) LiINLOLA ;) Food Temperature Control/ 1dentification .
T s . T . . :
/ '71 Person in charbe present, demonstmnun of knowledge v 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
k Safc Wntcr, thcnrdkccping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling .l ‘Thermal test sgrips
23, Hot and Cold Water available; adequate pressure, safe - Permit Requirement, Prerequisite for Operation
quate p quirement 4 - Lpe
24. Required records available (shellstock tags; parasite ap B . ) — .
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 } R ]
7/ HACCP plan; Variance obtained for specialized / S‘:l.) Sidcqu:;l:dhand\\ ashing facilities: Accessible and properly
proc;ssmg methods; manufacturer instructions ’
‘ Consumer Advi!ory v 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26 Pos(mg of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v foads {Disclosure/Reminder/Buffet I’ldte)/ Allergen Lubel v Service sink or curb cleaning facility provided
[ C ~ : v INTC , —
. ¥ X1 O ALO Prevention of Fnod Conmmmaimn : ;,} NEOLA ? Food Identification
: s : 5 . .
34, No bvldcnce of Insect com'\mmauon, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitios
s 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
el 38. Approved thawing method N v 44, Garbage and Refuse properly disposed; facilitics maintained
. Proper Use of Utensils / 45. Physical fucilities installed, maintained, and clean
/ ?l) Utensils, equnpment & linens; properly used, stored / 46. Tailet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
v 40aSin{i[|e-scrvice & single-use articles; properly stored / 47. Other Violations
and use
Received by: Print: Phone #/ email:
(signature) ,[/f m Michael Tompkins Princessmommy.com@grmail.com
Inspeeted by: Print: Inspector’s Phone #
(signature) ;’i,,é Q.S Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Re  Food Establishment Inspection Rep~~t

7
7

'

dureau Veritas North America, Inc.

Time out: i it # : Risk Category | Page _\ of: é_;
ection
Establishment Narite: % Number of Repeat Violations: ____
& M/ (/ -ﬂ: L\, L \ v Number of Violations COS:
Physrcal Address:} { ~o2Z HKy/Copngyi: Zip Code: | Phone: Follow-up: Yes
l \ ; \)\/ C{ No (circle one)

l Proper coolmg time and temperature 12. Management, food employees and conditional employees;
/ . knowledge, responsibilities, and reporting
\/ 2. Proper Cold Holding temperature(41°F/ 45°F) b 13. Proper use of restriction and exclusion; No discharge from

n ] b eyes nose, and mouth

N 3. Proper Hot Holding temperature(135°F) . ;. ' "~ Proventing Contamination by Hands. .~ | |

. IZ/ 4. Proper cooking time and temperature 7/ 14 Hands cleaned and properly washed/ Gloves used properly

7 77 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 roperly followed (APPROVED Y N )
RY% 6 Tlme as a Pubhc Health Control, Brocedures & records Highly Susceptible Populations -
o » ce - '\ 16. Pasteunzed foods used; prohibited food not offered
. - - . 1 Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in - .
good condition, safe, and unadulterated; parasite ... ' _ Chemicals
destruction o : - . . . .
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
= . & Vegetables
_ Protection from Contamination . v . 18 Toxrc substances roperly identified, stored and used

9. Food Separated & protected, prevented during food - . Wate\/ Plumbmg
preparation, storage, display, and tasting : / b . . .
10. Food co@(&i ces and Returnabl aned and v l i 19. Water from approved source; Plumbmg mstalled; proper
Sanitized at f) ppm/temperature( / ] backflow device
11. Proper disposition of returned, previously served or / 1 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned ' disposal

ol DemonstrahonofKnowledge/P 1 | | Juinlolalol - . Food Temperatur Cont ollIdentr(‘ca “n

21. Person in charge present demonstratron of knowledge d - ¢ k. roper coolmg method used Equtpment Adequate to
| and perform duties/ Certified Food Manager (CFM) / ' Maintain Product Temperature
) ood Handler/ no unauthorlzed persons/ personnel | 28. Proper Date Marking and disposition

1 Safe Water, Recordkee;) d Food Packa‘ e | - 29. Thermometers provided, accurate, and calibrated; Chemical/
- - _Labeling L ¢ - Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe ‘ ‘ . . ‘i’;ermkit‘Rkekquirernént,‘Prerequisitekfor Operation.
24. Required records available (shelistock tags; parasite - . . .
destruction); Package d Food labeled ] . 30. Food Establishment Permit (Current & Valid)

Conformaucethh ApprovedProcedures . Utensils, Equipment, and Vending o ]

V , l 25. Compliance with Variance, Specialized Process, and

31. Adequate handwashing facilities: Accessible and properly

HACCEP plan; Variance obtained for specialized .
supplied, used

Erocessmg methods; manufacturer instructions

Consumer Advrsory ‘ 32. Food and Non-food Contact surfaces cleanable, properly
- - o designed, constructed, and used
26 Postmg of Consumer Advrsorres raw or under cooked ’ 7{ 33, Warewashmg Facrlrtres mstal[ed maintained, used/

34. No Evidenee of Insect contamination, rodent/otlter k ' 4,1 .Origlnal container labeling (Bulk Food)

animals
35. Personal Cleanliness/eating, drinking or tobacco use - . _ Physical Facilities
36. Wiping Cloths; properly used and stored L 42, Non—Food Contact surfaces clean

37. Environmental contamination . 43. Adequate ventilation and lighting; designated areas used
38. A roved thawing method +J - 44. Garbage and Refuse properly disposed; facilities maintained

~ _ roper Use of Utensils s bl 45. Physical facilities installed, maintained, and clean
4 39 Utenstls, equipment, & linens; properly used stored J 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used ]
40. Single-service & single-use articles; properly stored J 47. Other Violations
. - and used _
Received by: Print: /{4 / / Title: Person In Charge/ Owner
(signature) e /nmﬁ 05,
Wi, 0

tne 1 1 INOO L0 X AU T 0801 P

Form EH-06 (Ré¥is&d 09-201 /j




\

Retall Food Establishment Inspection Report

3ureau Veritas North America, Inc

Loi

(/I%ate: I(é I . [\ Tlrim% Time out: License/P 43\:9@ (l)\ L\’\ﬂ Est. Type Risk Category | Page & of _¢d

Purbose of Inspection: § ¥ 1- Comphance Iy /é 2-Routine § §3-Field Investigation 1 F4.Visit ] | 5-Other ' TOTAL/SCORE
EstablishmengNam: Contact/Owner Name: % Number of Repeat Viclations: ____
h l U"‘:ﬁ: v" Number of Violations COS: '
Physical ;. %7%1 Zip Code: Phone: Follow-up: Yes
y T\A@% H—W\" w" ’j /j{ //.l( D ~ P No (circle one)

Comphance Status Out = not in comphance IN = jin 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 ‘¥ 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 e
O T "N N} C Time and Temperature for Food Safety R O LN NC : ' . R
-trj NLo } g (F = degrees Fahrenheit) : ¥ N A g Employee Health
/ 1. Proper cooling time and temperature R% 12. Management, food employees and conditional employees;
M 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
P 3. Proper Hot Holding temperature(135°F) . Preventing Contamination by Hands
V.. 4. Proper cooking time and temperature v 14, Hands cleaned and properly washed/ Gloves used properly
v / 5. Proper reheating procedure for hot holding (165°F in 2 / 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 S : Highly Susceptible Populations
Approved Source S/ 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
/ 7. Food and ice obtained from approved souice; Food in ;
M good condition, safe, and unadulterated; parasite : : Chemicals
destruction / ]
8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
Y / & Vegetables
o Protection from Contamination : 18. Toxic substances properly identified, stored and used
- / 9. Food Separated & protected, prevented during food : ‘Water/ Plumbing ‘
A _preparation, storage, display, and tasting /! ;
@i WOd contat@r s and Returnable: =L / 19. Water from approved source; Plumbing installed; proper
. ) / itized at p/temperature 1&%“%0 G 4 A backflow device
\/ 11. Proper disposition of returned, previously served or v/ 30 Applroved Sewage/Wastewater Disposal System, proper
isposal

reconditioned

oi1 N T 4C ! . IN N T AN c , z ;
U NiO|lA]O Demonstration of Knowledge/ Personnel U| N /0 Al O Food Temperature Control/ Identification
T ' S : T S
21. Person in charge present, demonstration of knowledge, V 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CEM) g Maintain Product Temperature
Y 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
/ Safe Water, Recordkeeping and Food Package Y 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling o Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe}{ | i : 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 i Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . e :
HACCP plan; Variance obtained for specialized V/ 31 Afiequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory . - V/‘ 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
\%

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
_ Core Items (1 Point) Violations Reguire Corrective Action Not

Servme smk or curb cleaning facility provided
/ pection, Whichever Contes First.

ozl
=zl

0§ 1 C : R 0 :
U| N o Prevention of Food Contamination U/ N| O] A} O Food Identification
T [ T ya s
l ( yo Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Butk Food)
i Dimals
M~ 35. Personal Cleanliness/eating, drinking or tobacco use s Physical Facilities
V 36 Wiping Cloths; properly used and stored \ , _Al/'NomFood Contact surfaces clean
737/Environmental contamination 2 /) 43. Adequate ventilation and lighting; designated areas used
iy A 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
v k 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
V| / dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored J 47. Other Violations

and used

giegi:it:'fg by: 7 /LQ Prfnt: ;p& v ‘/“‘7 KOQ Cé] ‘ﬂ Titl'e: Pefsmf In Charge/ Owner
et N DU O, //m%%&%w A 0@/}2 [ Wg&fu i

Form EH-06 (Revised 09- 2015(/ T




Retall Food Establishment Inspection Report
™ .
3ureau Veritas North America, In_ OZU A-5|HAUAR

Time in:{ﬁ D Time out: License/Permit # Est. Type Risk Category | Page _J of 24

A%-20 /

Purpose of Inspection: § j W-Compliance % "} 2-Routine | | 3-Field Investigation ] | 4-Visit =~ -} | 5-Other ] TOTAL/SCORE

tabhshme Name; Contact/Owner Name: * Number of Repeat Violations: ____
C“/ /__l,l Z ‘ v" Number of Violations COS:

d i : i Zip Code: Phone: Follow-up: Y
AT T TERLadd = ™ e | A

Comphance Sj)itus Out = not in compliance . IN = in'compliance - -NO = not observed .. NA = not applicable COS = corrected onsite. - R = iepeat violation
Mark the appropnate points in the OUT box for each numbered item i Mark Y8 checkmark in approy priate box for IN, NO, NA, COS Mark an asterisk ¢ % * in appropriate box for R
3 Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days ‘
Compli Status Compliance Status ]
ORI NI N|C Time and Temperature for Food Safety ' R Ol T I'N C : R
g Njoj4 (S) (F = degrees Fahrenheit) .Irj N1o A, g ; Employ ee Health
\/ 1. Proper cooling time and temperature V 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) V 13. Proper use of restriction and exclusion; No discharge from

; eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) : . Preventing Contamination by Hands

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

S

<SS

AN

y Hours) alternate method properly followed (APPROVED Y__N__ )
\ 6. Time as a Public Health Control; procedures & records i 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

Vi 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 . vV 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food g Water/ Plumbing
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
disposal

reconditioned

=
oa

o

slg

|
oz

Z

Y

L]

NERE 5 : :
Ul N|O Demonstration of Knowledge/ Personnel Ul N Al O Food Temperature Control/ Identification
T . . T 7 s :

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

i and perform duties/ Certified Food Manager (CFM) 5 Maintain Product Temperature
i 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 : : Permit Requirement, Prerequisite for Operation

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

Conformance with Approved Procedures

@ood Establishment Permit (Current & Valid)
: Utensils, Equipment, and Vending

<1<

B

25. Compliance with Variance, Specialized Process, and . R .
HACCP plan; Variance obtained for specialized \/ 31. Af?.(izquatedhandwashmg facilities: Accessible and properly
V] processmg methods; manufacturer instructions supplied, use
Consumer Advisory \/ 32. Food and Non-focd Contact surfaces cleanable, properly
] designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked \/ 33. Warewashing Facilities; installed, maintained, used/

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Servxce sink or curb cleamng fac1hty prov1ded

. Coreltems (1 Point) Violations Require Corrective Action Not fo
Ol I NI'N{ C : ; R o1 ;
¥ N{O] A g Prevention of Food Contamination }rj N Food Identification
v 34: Nci Evidence of Insect contamination, rodent/other V4 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use o “Physical Facilities
Vi 36. Wiping Cloths; properly used and stored Vi 42. Non-Food Contact surfaces clean
~/ 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
V4 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
N 40. Single-service & single-use articles; properly stored 47. Other Violations
and used V
Received by: Print: Title: Person In Charge/ Owner
(signature) O hgwd Dngtiton Cocpetyl mosg ol

I\

nspecte : ri A ! usiness Email:
ameny SCTONNUN /) "Elizaptthagmire =z

Form EH-06 {Revised Oq 2015)



“etail Food Establishment Inspection Report

~, _/—\/ \\

sureau Veritas North America, L

%e’ ‘ 9 } H Ti% - Time out: License/PerH#i\/l Ol (‘7\ L* = (D?) Bt Type | RiskCategory | Page | of ZNE

Purpose of Inspection: 1-Compliance | I :2-Routine '} 3-Field Investigation I 4-Visit - 5-Other | TOTAL/SCORE
Establishment Name; . \ ., Contact/Owner Name: * Number of Repeat Violations: ____
i{j én \C/:FF L¥\ & \ v Number of Violations COS: N 1%
Physti ddress: = oppty: Zip Code: Phone: Follow-up: Yes
1OR g Lo oD No e on

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

Mark the appropriate points in the OUT box for each numbered item Mark ‘v”* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ % * in appropriate box for. R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days :
Comphance Status | Compliance Status_|
o N c Time and Temperature for Food Safe R Ol L I"NY N} C R
v x| ol A 0 - de‘; e Fahronheit) ty uNfojalo - Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth '
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature ) 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Hours) V alternate method properly followed (APPROVED Y___ N__)
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

good condition, safe, and unadulterated; parasite Chemicals .

destruction

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/ Plumbmg
preparation, storage, display, and tasting ] -~
/ ‘ 10. Food con es and RemmaW and \/ 19. Water from approved source; Plumbing installed; proper

Sanitized at pm/temperatul backflow device

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

reconditioned

quire Cbrrectzye Action within 10 de

O}l 1IN C I C
}FJ N (} A g Demonstration of Knowledge/ Personnel ¥ NjOfA (S) Food Temperature Control/ Identification
/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
7 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
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
ﬁ:st}r{:g:l::)‘,i ;’Z(c::(l)(l:gsezvligsgliﬂ()g:g stock tags: parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
f{igg;% ?ﬁfgg‘:&tﬁ;ﬁigi%ﬁﬁlezciglg:;ess’ and 31 Afiequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Adyvisory 32, Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
. (Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First -
OJI|N|N]C ' ; R] |O]I|N]N]C] R
;‘! N| O] A g Prevention of Food Contamination ¥ Nl O] A g * - Food Identification
X 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use [V Physical Facilities
36. Wiping Cloths; properly used and stored . 42, Non-Food Contact surfaces clean
37. Environmental contamination i 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received bW Print: Title: Person In Charge/ Owner
(signature) >/ .0 L

Form EH-06 (Revised 09-2015) O
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_sureau Veritas North Amerlca, Ao

e Ti it Time out: License/Perpit Est. Type Risk Category Page of
2331, | S0 , ARANYB (6D <

Purpose of Inspection: } 1-Compliance | \/ 1 2-Routine 3-Field Investigation i t'4-Visit | 5-Other '| TOTAL/SCORE
*% Number of Repeat Violations:

Establis t Name! Contact/Owner Name: —
lSEO ﬁ /' C/ "y:Ll"&)\ . v Number of Violations COS:
Physiga s|| 7 Zip Code: | Phone: Follow-up: Yes
fEHW 0] Aty e

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

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ % ! in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status_| Compli Status |
Of I NIN|C - Time and Temperature for Food Safety R O TN Ny € ' : ‘ ' R
'Irj Nl O} A g (P = degrees Fahre nheif) }rj N OlA g Employee Health
\/f 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
4 knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
\/ eyes, nose, and mouth
\/ 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
J1/ 4. Proper cooking time and temperature v 4. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 1 (13 No bare hand contact with ready to eat foods or approved
Hours) 7) £mate method properly followed (APPROVED Y___N___
</ 6. Time as a Public Health Control; procedures & records ; Highly Susceptible Populations }
Approved Source Y 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 o ) : Chemicals
destruction .
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
Protection from Contamination N 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
— orsparation, storage, display, and tasting — = .
A ’\éiu}:ood con(ﬁéffaces and Returmnablggs\(Pleaped and D ( Water from approved source; Plumbing installed; proper
\_ apitized at ppm/temperature N Ackflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal

0 I ] NN} C g R Ol I:I'N| N : R
Ul N[O} A|O Demonstration of Knowledge/ Personnel U] N|'O] A Food Temperature Control/ Identification
T S : T B
21.Yerson in charge present, demonstration of knowledge, : 27. Proper cooling method used; Equipment Adequate to
P
4 perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
L /
Ve Y @2. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
~ N/ Safe Water, Recordkeeping and Food Package \/ 29. Thermometers provided, accurate, and calibrated; Chemical/
/ Labeling ( Thermal test strips
N4 23. Hot and Cold Water available; adequate pressure, safe [ (( a Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite V4 . . .
destruction); Packaged Food labeled Y, 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and f . R .
HACCP plan; Variance obtained for specialized \V ’.;} ??equ:last: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 33, Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Serv:ce smk or curb cleaning facility provided

. Core Ifems (1 Point) Violations Require Corrective Actior ¢ Inspection, Whichever Comes First

Ol TENINIC p
g N| O} A g Prevention of Food Contamination g Nj O}l A g . Food Identification
\/ 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
fl animals
J, 35, Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
/ 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 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
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47, Other Violations
_~~and used N
Received by; - Print: s -—r\ n Title: Person In Charge/ Owner
(signature) Y \/MWr‘ Jtss \Cen Orﬂk N &

et T LA Y5 ‘Z‘ﬂﬂ%ﬂa )\/[1)(6 oW i

Form EH-06 (Revised 09-2015) 0



Retail Food Establishment Inspectlon Report

T T 7 [ \ o
" Jureau Veritas North America, . .. 248" 0/4} 79

A

Date: Time in: Time out: License/Permit # Est. Type Risk Category | Page £ of &
Z-21-19 | [~y
Purpose of Inspection: . | E 1-Compliance ﬂ‘% 2-Routine § | 3-Field Investigation i Dd-Visit ] B 5-Other -} TOTAL/SCORE
Establishment Name: . Contact/Owner Name: % Number of Repeat Violations: ___
5’0’)1 z D e Fi 4 ‘// 74 v Number of Violations COS:
Physncal Address: City/County: Zip Code: | Phone: llow-up: Yes
[f} 2 #ld/l-\ é ?/ WU?/VW 1% (circle one)

Compliance gatus 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 numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ‘% *in appropriate box for R
Priority Itegis (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | : Compliance Status |
Oy LN NJC Time and Temperature for Food Safety R SO TN NG G : ' : : R
¥ NI O / g (F = degrees Fahrenheif) : ITJ Nl o] A g Employee Health
/| 1. Proper cooling time and temperature a4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/| 2. Proper Cold Holding temperature(41°F/ 45°F) A g 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
pd 4. Proper cooking time and temperature s 14. Hands cleaned and properly washed/ Gloves used properly
4 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
7 Hours) alternate method properly followed (APPROVED Y N )
/) 6. Time as a Public Health Control; procedures & records b : = Highly Susceptible Populations
§ Approved Source 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

//‘ good condition, safe, and unadulterated; parasite : = : ‘Chemicals
destruction

o 8. Food Received at proper temperature L/ 17. Food additives; approved and properly stored; Washing Fruits

& Vegetables
“Protection from Contamination 4 18. Toxic substances properly identified, stored and used
L 9. Food Separated & protected, prevented during food : : Water/ Plumbing

/] preparation, storage, display, and tasting : }

i P 10. Food con%aces and Returnables ; Cleﬁg\a;f’\ Ve 19. Water from approved source; Plumbing installed; proper

7 Sanitized at _pPm/tmperature backflow device
11. Proper disposition df{gifmed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned

01 N}l C "N C : :
}rj N{oO] A g Demonsiration of Knowledge/ Personnel 'Irj Njo}f A é) Food Temperature Control/ Identjfication
VaE: 21#Person in charge present, demonstration of knowledge, /1 27. Proper cooling method used; Equipmerit Adequate to
e and pgfform duties/ Certified Food Manager (CFM) Maintain Prodyet Temperature
[ 22. Food Handler/ no unauthorized persons/ personnel /] 28. Proper DAte Marking and disposition
Safe WaterJl&ordkeeping and Food Package P 29, Therffometers provided, %}ate and cahbrawv
' Labeling Thermal test strips
23. H& and Cold Water available; adequate pressure, safe k Permit Reqmremeﬂt, Prereqmsxte for Operation
T i:é 5:3:‘;2")‘1 ;‘;‘;‘I’(f;eg‘ﬁggg‘; gse‘;:gs‘“k tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures /. Utensils, Equipment, and Vending
// ;iggsglll:nmcémgxa;?;ﬁég%:lglez(;:lg?;esS’ and . // 31. Adgduate }v{dwashmg facilities: Acc(smble and properly
. X i X supplied, used
processing methods; manufacturer instructions . Vi
Consumer Advisory - : &Zod and Non-food Contact surfaces cleanable, properly
; : : l/ d ed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
O I 4 NI NJ|C ; R O} I NN R
g N /Q A g Prevention of Food Contamination : }rj Ni'O} A Food Identification
/ 34, No Evidence of Insect contamination, rodent/other (?‘N)riginal container labeling (Bulk Food)
- animals )
< 35. Personal Cleanliness/eating, drinking or tobacco use o Physical Facilities
“] 36. Wiping Cloths; properly used and stored /] 42, Non-Food Contact surfaces clean
z 37. Environmental contamination 2 : 43. Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method YW (ATB-\0 7| 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils i 5. Physical facilities installed, maintained, and glean)
/ 39. Utensils, equipment, & linens; properly used, stored, ) / 6. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used , ot
N 40. Single-service & single-use articles; properly stored \ 47 Ather Violations
: and used \
Received by: / % Print: A 0 2 _hoU Title: Person In Charge/ Owner
(signature) y , \ \'( \/\ L gﬁ {/‘/ &

%Sl:zr[l);ﬁlt‘gi by: @4’& /J’/t/} L/(/ }/%’ W //@ Print: b&,\uz WL‘ )//\,&;; Business Email;
4

Form EH-06 (Revised 09-2015) /




Retail Food Establishment Inspection Report
\

Jreau Veritas North America, Inc.

% & q l % T»{r\e in'Q\ D Time out: . , Llcense/Penm(Q D\g O\ LJFD L] ‘ Est. Type Risk Category | Page _‘_ of &

Purpose of Inspection: i 1-Compllance i\ ] 2-Routine - | | 3-Field Investlgauon {'4-Visit | | 5.Other ‘| TOTAL/SCORE
Estabt} al ntact/Owner Name: %k Number of Repeat Violations: _____
W & r\ \J@ n’ﬂ: ‘3 é\\ v' Number of Violations COS: 6
h ¥£¥ Cip{Cpunty; #~ Zip Code: | Phone: Follow-up: Yes
1 r@% A )\_/p LQ? m% [ Cl d L No (circle one)
& v

Comphance Status: . Out = not in complxance IN = in compliance - NO = not observed .- NA = not applicable -COS = comrected 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 1tems (3 Points) violafions Require Immediate Corrective Action noi 1p.exceed 3 days
Compli Status | Compli Status |
OF LI NIN|C Time and Temperature for Food Safety R O LI NN C R
NV EN (F - deprees Fabrenheity M A2 . Employee Health
v/ 1. Proper cooling time and temperature u / 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
r4 2. Proper Cold Holding temperature(41°F/ 45°F) ‘// 13. Proper use of restriction and exclusion; No discharge from
Vi eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) ya Preventing Contamination by Hnnﬂ(
V] 4. Proper cooking time and temperature 4 14. Hands cleaned and properly washed/ Glove¥sed 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 )
VI 6. Time as a Public Health Control; procedures & records 7 Highly Susceptible Populations
Approved Source / 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
Ve 7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite : Chemicals
) destruction
/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
1Y% & Vegetables
Protection from Contamination X 18. Toxic substances properly identified, stored and used
L~ 9. Food Separated & protected, prevented during food b Water/ Plumbing
et preparation, storage, display, and tasting
\// 10. Food co &Dﬁces and Returnable; Wand N 19. Water from approved source; Plumbing installed; proper
7 Sanitized a ppw/temperature / backflow device
A 11. Proper disposition of returned, previously served or 4 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned \/ disposal

- Re
OJ 1NN C R O T ]I N|INIC R
UIN }/ Alo Demonstration of Knowledge/ Personnel Ul Nl ol Ao Food Temperature Control/ 1dentification
T S T Y s
\/' 21. Person in charge present, demonstration of knowledge, \// 27. Proper cooling method used; Equipment Adequate to
y and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
N 22. Food Handler/ no unauthorized persons/ personnel N 28, Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Y 4 29. Thermometers p acgurate, and calibrated; Chemical/
/ Labeling N Thermal test strips U
\// 23. Hot and Cold Water available; adequate pressure, safe l } Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite . . .
destruction); Packaged Food labeled \// 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures . Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and V. . e .
HACCP plan; Variance obtained for specialized \/ 31. Adequate handwashing facilities: Accessible and properly

processing methods; manufacturer instructions j.‘Ep lied, used

Consumer Advisory 7132 ¥ood and Non-food Contact surfaces cleanable, properly
ed, constructed, and used

@JVarewashing Facilities; installed, maintained, used/
ice sink or curb cleaning facility provxded

26. Posting of Consumer Advisories; raw or under cooked Q
foods (Dnsc]osure/Remmder/Buffet Plate)/ Allergen Label

__ Coreltems (1 Point) Violations Require Corrective Action Not to Exceed § ichever Comes First
O 1N C Ol I N{N| C R
¥ NlOo]jA]lO Prevention of Food Contamination lrJ N /0 A g Food Identification
/ 34. No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
7 padmals
\ ya {35 JPersonal Cleanliness/eating, drinking or tobacco use ) Physical Facilities
NEV 4 {38 _Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
|IP"%4 (37 Anvironmental contamination V] 43. Adequate ventilation and lighting; designated areas used
% “38. Approved thawing method 1A _44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 /] _45YPhysical facilities installed, maintained, and clean
7 39. Utensils, equipment, & linens; properly used, stored, v / UN4T. Toilet Facilities; properly constructed, supplied, and clean
v dried, & handled/ In use utensils; properly used /
\/’ 40. Single-service & single-use articles; properly stored \// 47. Other Violations
and used
Received by: Print: Title: Person In Charge/ Owner
(signature) I s — OW JTh.arn Son e
Inspected
(signature)

Form EH-06 (Revised 015)
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Retail Food Establishment Inspection Report
J \
areau Veritas North America, Inc. ‘

i o
(%aj/&;z } (% ‘/ b Time in:-\ ‘ uﬁi Time out: License/Permit # & D\q’ O\aﬂ D Est. Type Risk Category | Page | of Q«
‘ ’ s

PurpoSe of Indpection: | | 1-Compliance | \ 4 2-Routine | | 3-Field Investigation § 4-Visit | |  5-Other | TOTAL/SCORE
Contact/Owner Name: * Number of Repeat Violations:

Establishment Namegm;o—:tt_ u,\ ‘ \ v Number of Violations COS: gzg g
[ ]

Physical Address: ;L 1 () -’% sr}/w fjmszo‘v%.\ \/Q/ra L. i@ode: Phone: g?,“mz;?ri;em)

Compliance Status:  Out = not in com;gliauce 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 appropriatc box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 duys
Compliance Status ] Compliance Status |
Ofr1 P NIN|C Time and Temperature for Food Safety R OlT I NI NPC R
¥ Npo } g F= del;rees Fahrenheit) 'lrl N /0} A g Employee Health
'\// 1. Proper cooling time and temperature /\/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
j / ;_2}1'0per Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
/- o eyes, nose, and mouth
~A . 3. Proper Hot Holding temperature(135°F) 7 Preventing Contamination by Hands
V' 4. Proper cooking time and temperature B { 14) Hands cleaned and properly washed/ Gloves used properly
\// 5. Proper reheating procedure for hot holding (165°F in 2 oy ) ,ES. No bare hand contact with ready to eat foods or approved
,, Hours) L ate 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
N Pasteurized eggs used when required
.~ 7. Food and ice obtained from approved source; Food in
e good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature R 17. Food additives; approved and properly stored; Washing Fruits
<A / & Vegetables
Protection from Contamination /) 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food > Water/ Plumbing
PN EN / aration, storage, display, and tasting ,
¢< i 10./Food co;x/(g?&faces and Retumable@kf_sﬁ-(d and 19. Water from approved source; Plumbing installed; proper
P hitized a ppm/temperature / backflow device
\// 11. Proper disposition of returned, previously served or 20 Approved Sewage/Wastewater Disposal System, proper

reconditioned

_ Priority Foundation Items (2 Points) violarions Require

o NI N C R Ol1T{NIN]C
UIN (,)/ Al O Demonstration of Knowledge/ Personnel ufNjofaAalo Food Temperature Control/ 1dentification
T S T 8 A
L~ 21. Person in charge present, demonstration of knowledge, 7 { 27.\Proper cooling method used; Equipment Adequate to
P 4
{ and perform duties/ Certified Food Manager (CFM) [4 intain Product Temperature
A A 22xFood Handler/ no unauthorized persons/ personnel / 28. Proper Date Marking and disposition
WX/ Safe Water, Recordkeeping and Food Package ’ 29. Thermometers prqvided, acc rate d calibgated; Chemical/
Labeling ’\/ Thermal test stnpﬁ} %
23. Hot and Cold Water available; adequate pressure, saf Permit Reﬁrement, Pr erequlsite for O erahon
P
24, Required records available (shellstock tags; parasite = v/ - ?
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid) 2(3]/ »)
Conformance with Approved Procedures Utensils, Equipment, and Vending v
25. Compliance with Variance, Specialized Process, and 4 . S . )
HACCP plan; Variance obtained for specialized \/ 31. A.dequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
\/ . designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
\/ g
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
' Core Items (1 Point) Violations Require Corrective Action Not d 90 ext Inspe
01 NfN] C R OlFTIN|IN|]C R
Ul NJOfA]O Prevention of Food Contamination Ul Njo!lAjoO Food Identification
T 5 T s
34. No Evidence of Insect contamination, rodent/other '\// 41.0riginal container labeling (Bulk Food)
P animals
V9, 35. Personal Cleanliness/eating, drinking or tobacco use e Physical Facilities
A 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
<t 37. Environmental contamination e 43. Adequate ventilation and lighting; designated areas used
NV 38. Approved thawing method /) _44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils \ /1745 )Physical facilities installed, maintained, and clean
V] 39. Utensils, equipment, & linens; properly used, stored, ) “6. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used \/
V1 40. Single-service & single-use articles; properly stored 47. Other Violations
and used \/
Received by: /—/ Print: Title: Person In Charge/ Owner
(signature) /. Dﬁ{/’\/fd : ) @fﬂ/f\&/‘\
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