Texas Department of State Health Services

Retail Food Establishment Inspection Report
[ VERITAS]
Date:2025-08-05 Time in: Time out: License/Permit # T™S 2025019047 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 3
Sunny Market Number of Violations COS: 0 %
Physical Address: City/County: Zip Code: Phone: Follow-up:
5601 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status: ' Out=not in compliance’ IN = in compliance | NO = not observed = NA =not applicable. COS = corrected on site R =repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status = = Compliance Status I
O 1| Ni NpC . R O I'] NI N| C R
Time and Temperature for Food Safety
g N] o] A g (F = degrees Fahrenheit) "rj 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°Fin2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source N/A 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
3-0UT 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unaduiterated; 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
(signature) ﬁ/ Gavin Singh
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE
BN AV, Ty ¥

| Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

TFood Temperature Control/Xdentification

BUREAU
[ VERITAS |

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

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

IN 22, Food Handler/ no unauthorized persons/ 2-0UT 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
2-0UT 24, Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures

IN 25. Compliance with Variance, Specialized IN ; S .
Process, and HACCP plan; Variance obtained for 31. Adequate hiz}ndwasgmg facilities: Accessible and
specialized processing methods; manufacturer properly supplied, use
instructions

Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26, Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

O'L|'N|I:N ‘ C ¢ N
'Irj N| 0] A g Prevention of Food Contamination o Food Identification
1-OUT 34, No Evidence of Insect contamination, IN 41.0riginal container labeling (Bulk Food)
rodent/other animals
N 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 1-0UT 43. Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils IN 45. Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40, Single-service & single-use articles; properly 1-OUT 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signaturc) /7/ Gavin Singh
Inspected by: Print: Business Email:
(signature) Tina NEMMERS-MOORE
———

Form EH-06 (Revised 09

-2015)
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Texas Department of State Health Services

Retail Food Establishment Inspection Report

BUREAU
VERITAS

[Ty
SYLy

TEMPERATURE OBSERVATIONS
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:
2 Open air yogurt 41 Open air RIC milk 39 RIC 36 ham 38 burrito 37 small black RIC 41 RIF -2 prep cooler biscuit sausage & egg 38
|#3 Chicken strips 145 chicken wings 143
lﬁ34 ICOS-do not prop door open.
|#28 ITCS foods shall be date labeled with 7 day expiration date. Date prepared counts as day one, 6 days. Shall date mark opened,and prepared TCS food items
with shelf life of no more than 7 days. Observed kolaches date marked, 8.12.2025
|#24 Food package in food establishment, shall be labeled as specified in law. TX manufacturer food license expires 1.30.2027
l#3o Health permit posted 4.6.2026
[#43 Replace burnt out light in vent hood.
7 Do not breakup packages and sell individual packages items that are not labeled. Shall label with facility name and address if packaging ice onsite.
|47 Post CFM in public view. Post current health inspection report or sign stating “health inspection report available upon request”. In public view.
Samples: |ﬂ Collected:
Received by: Print: Title: Person In Charge/ Owner
(signature) .
Gavin Singh
Inspected by: Print: Tina NEMIMERS-MOORE
(signature)
NN\ paf®

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Page 1 of 2

Date: Time in: Time out: License/Permit # TMS Project #
02/20/2025 10:08 AM 11:16 AM - 2024-028249
Purpose of Inspection: | | 1-Compliance | » | 2-Routine | | 3-Field Investigation | l4-visit | | 5-Other | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

% Number of Repeat Violations: _2
v" Number of Violations COS: __ 0

Sunny Market Gavin singh 85/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
5601 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

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

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

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_|

O/ |kl BN Time and Temperature for Food Safety 42 O [E1= | #HE REUIRC

vl N|ofalo ; ? I N| o] ) /

T > s (F = degrees Fahrenheit) t : g Employee Health

. Proper cooling time and temperature

v/

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

o

. 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
v/ 5. Proper reheating procedure for hot holding (165°F in 2 J/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations

Approved Source

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

destruction

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

Chemicals

8. Food Received at proper temperature

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

Protection from Contamination

18. Toxic substances properly identified, stored and used

preparation, storage, display, and tasting

9. Food Separated & protected, prevented during food

Water/ Plumbing

Sanitized at _ ppm/temperature

10. Food contact surfaces and Returnables ; Cleaned and

4

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

11. Proper dispositi(;n of returned, previously served or

v

20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 N|N|] C R o[ 1 N|N|C
vl N|joOf[A]oO Demonstration of Knowledge/ Personnel uNjo|aflo Food Temperature Control/ Identification
T S T S
7 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 2 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
24. Required records available (shellstock tags; parasite . " " T
2 desteuction); Packaged Foodlabeled v v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equi t, and Vending
25. Compliance with Variance, Specialized Process, and e R ;
o Sy > 31. ate handwashing facilities: Accessible 2 erly
v/ HACCP plan; Variance obtained for specialized 2 : 1 Aflequaln handwashing facilities: Accessible and properly
e N 3 e e supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
2 designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 N[ N] C R o1 N|IN]C
Ul N|JOfA]O Prevention of Food Contamination U NJO|A|O Food Identification
T S T S
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
v animals 4
1 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
/ 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method 1 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
dried, & handled/ In use utensils; properly used v
/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Gavin singh (817)896-4866 _Haleystop@gmail.com
Inspected by: FQ/ Print: Inspector’s Phone #
(signature) \ 0 Tina Moore, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2

Mark an asterisk * % ’ in appropriate box for R




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
10/08/2024 11:41 AM 01:01 PM - 2024-028249
Purpose of Inspection: | | 1-Compliance [, | 2-Routine | | 3-Field luvestigation g {dvisit | | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: t Number of Repeat Violations: _ 0
i i Number of Violations COS: __ ¢
SunrAxy Market . Gavin Singh ‘ — 94/100
Physical Address: City/County: Phone: Follow-up: Yes
5601 Hwy 67 _ Alvarado/Johnson Coun 000-000-0000 No_ (circle ane)
Compiiance Status:  OUT =hnot'in wmuhancc IN=in Lompimmc NO= m)l ohserved NA = not apphcab]c COS = corrected on site . R = repeat violation
Mad( {hc appropmte points in the OUT box for each numbered liem Mark *v’ a checkmark in apprepriate box for IN, NO, NA. COS  Mark an asterisk * % in appropriatc box for R
: - Prior itv Items 3 Poims) violarimn Reqnire Immediate Corrective Action not to excetd 3 days
Ca’mplin‘nee,ﬁtaws : Compliance Status : :
Ol LININIC Time and Temperature for Food Sal’cty - R Ol LININIC . ~ R
¥ Niopa g k F= dei;recs Fahrenheit) ; g R101a g l*,mplnygc 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) / 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
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) altemale method properly followed (APPROVED Y N _ )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations :
Approved Source J v/ 16. Pasteurized foods used; prohibited food not offered
. : . Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : : ' : i
v good condition, safe, and unadulterated; parasite : : Chemicals
destruction L : . .
J/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
F : : Protection from Contamination v/ 18. louc substances properly identified, stored and used
9. Food Separated & protected, prevented during food ' o . . Water/ Flumbing -
v preparation, storage, display, and tasting . L .
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppm/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

Demonsteation of Knowledgel Personnel , i ‘alol Food l“empernture Control/ Identification

31. Person in charge present, demonstration of knowledge, 27. l’roper coolmg method used: Equipment Adequate to

v 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
I : * Sufe 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, bdf(. : - Permit Requirement, Prerequiisite for Operation
v ii‘ﬁch&:)d ;ZZ?;‘:;Z\?L]:(‘;IE‘ f,:: i;:(lilstonk tags: parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Provedures : Utensils, Equipment, und Vending
/ 12-15,\égl;:‘;[]ttcs/:;:g;xa:&:?:eszgfﬁiij]:;r;;:essv and / 31 Al’dzquute handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied. used
Consumer Advisory . 32. Food and Non-food Contact surfaces cleanable, properly
: : 2 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

NG ;
}’3: Nlola ;3 Prevention of Food Contamination 0 g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use ; Physical Facilitics
1 36. Wiping Cloths; properly used and stored 4 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38, Approved thawing method v/ 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils NV 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, Y 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by: Print: Phone #/ ennil:
(signature) Gavin Singh sunnys5601@outlook.com

Inspected by: Print: Inspector’s Phone #
(signaturc) M ‘6 Kassandra Lamb, RS
Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

OBSERVATIONS AND CORRECTIVE ACTIONS |

Date: Establishment Name: Physical Address: City/State: License/Permit# | Page 2 of 2
10/08/2024 Sunny Market 5601 Hwy 67 Alvarado, TX -
- TEMPERATURE OBSERVATIONS ‘ ‘

Item/Location Temp Item/Location Temp Item/Location Temp
2 - Sausage sandwich-RIC 41 3 - Barbecue sandwich-hot case 148
2 - Sliced tomato-prep 39 |3 -Burrito-hot case 145
2 - Sausage patty-prep 40 3 - Crispito-hot case 135
2 - Corh dog-RIC 39
P - Burrito-RIC 37
2 - Burrito mix-WIC 41
2 - Tropicana juice-WIC 54
2 - Coffee creamer-dispenser 47

— — - ——

Item

Number | NOTED BELOW:

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

2 - Cold food and drink shall be maintained at internal temperature of 41 degrees or below. Tropicana "keep
refrigerated” juice temped 54 degrees in the walk-in cooler. Remove “keep refrigerated” juice from this section of
the cooler and repair it. Coffee creamer from dispenser temped 47 degrees. Remove coffee creamer and repair this
dispenser.

6 - Using time log for chicken tenders and chicken wings because manager states it has been not keeping
temperature. Suggest tracking time for all foods in hot case.

21 - Manager on site is new and is working on CFM

24 - Note: has Texas Food Manufacturer license, but need a proper manufacturering label on the grab and go yogurt
parfaits made on site that includes the name and address of the business.

28 - Good date marking. Reminder to stock first in, first out to avoid food going out of date before it is sold.

30 - Permit valid until 4/6/25 and Texas Food Manufacturer license is valid until 1/30/25

32 - Do not reuse cardboard boxes to store food. Obtain containers for food that can be properly washed, rinsed,
and sanitized. Do not use cardboard to line cooler shelf.

36 - One spray bottle tested over 400 ppm QA and another tested 150 ppm QA. Shall be 200-400 ppm QA.
AdditionalComments:Print this report and keep it on site

Certificate #: Exp. Date:

Registered Food Service manager

Pest Control Company Sureguard

Service Date: 09/05/2024

Grease Trap Service Company Trimble

Service Date: 07/17/2024

Received by: Print: Phone #/ email:

(signature) /%/ Gavin Singh sunnys5601@outlook.com
Inspected by: Print: Inspector’s Phone #

(signature) M M, es 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
02/23/2024 03:03 PM 04:14 PM - 2023-023131
Purpose of Inspectlon: { | 1-Compliance {/ | 2-Routine | | 3-FleldInvestigaton | [ 4-Vist | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: : Number of Repeat Violations: _1__
Sunny Market Lacie Huckab Number of Vieclations COS: __ 0

ki 1 y , 90/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5601 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (clrcle onc)

Compliance Status:  OUT = not in compli IN = in compliance NO = not cbserved NA = not applicable COS = corrected onsite R = repeat violation

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

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

Mark an asterisk * % ° in appropriate box for R

Priority Items (3 Points) violatlons Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
O T INTNTC Time and Temperature for Food Safety R op I NIN)C R
I e I (F = degrees Fahrenheit) b1 I I Il Y Employce Health
/ 1. Proper cooling time and temperature V4 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
3 3. Proper Hot Holding temperature(135°F) v/ Preventing Contsmination 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 )
4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source / 16. Pastewrized foods used; prohibited food not oftered
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
v v & Vi bl P i
egetables
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
3 10. Food cong(c)t Sarf/ices and Retumnables ; Cleaned and v 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnvtemperature backflow device
1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
P p p pp P prop
v reconditioned v disposal
‘ . Priority Foundation Items (2 Points) violations Reguire Corrective Action within 10 days
) Yigranons Requite Lolyeclive 1ol
O F|IN|N|C R Ol1 | NIN]C R
uintolalo Demonstration of Knowledge/ Personnel UN[OjA|O Food Temperature Control/ [dentificativn
T s T 8
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v / p g
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v/ 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 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 ) an B . b o o Sl
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 i b A ot
J/ HACCP plan; Variance obtained for specialized v/ 2‘: ﬁiqu::t:dhandwashmg facitities: Accessible and properly
processing methods; manufacturer instructions Supplied, us
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 Y 33. Warewashing Facilities; installed, maintained, used’
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Viofations Require Corrective Action Not 1o Exceed 90 Days or Next Inspection , Whichever Comes First
O |NIN|C R OfTIN|N]C R
U N| O} A g Prevention of Food Contamination UINJTO]A g Foed Identification
T § T ;
/ 34, No Evidence of Insect contamination, rodent/other 41.0Onginal container labeling (Bulk Food)
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
v 37. Environmental contamination Vi 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method ' 44, Garbage and Refuse properly disposed; facilities maintained
Proper Usc of Utensils v 45. Physical facilities installed, maintained, and clean
1 39. Utensils, equipment, & linens; properly used, stored, v/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used

Received by: Print:
(signature) %%M‘Ma Lacie Huckaby

Phone # / email:
haleystop@gmail.com

Inspected by: Print:
{signature) M ,@ 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
02/23/2024 Sunny Market 5601 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp item/Location Temp
1 - Hash browns 114 |2 - Open face cooler 41
2 - Burrito-RIC 41 3 - Popcorn chicken-warmer 135
2 - Ham-prep 38 3 - Fish-warmer 128
2 - Sliced tomato-prep 40 3 - Chicken strip-warmer 147
? - Sausage-RIC 38 3 - Chicken wing-warmer 122
2 - Coffee creamer-dispenser 46
2 - BBQ sauce-WIC 36
2 - Naked juice-WIC 56

OBSERVATIONS AND CORRECTIVE ACTIONS

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

2 - Cold food shall be maintained at internal temperature. Coffee creamer from dispenser temped 46 degrees. Naked
juice near door in walk in cooler temped 56 degrees (food at far end of walk-in cooler temped 36 degrees). Repair
so that all food is held at the proper temperature.

3 - Hot food shall be maintained at internal temperature of 135 degrees or above. Some foods in warmers temped
122-128 degrees. If unable to maintain proper internal temperature, use time tags or time log and discard within 4
hours. Repeat violation.

10 - Observed black slimy buildup on ice machine baffle

21 - Note: Manager showed course completion certificate. Obtain official Certified Food Manager certificate with
5-year expiration date.

30 - Permit valid until 4/6/24. Texas Food Manufacturer license valid until 1/30/25.

39 - Store ice scoop in a clean, protected location where it can drain.

AdditionalComments:Print this report and keep it on site

Exp. Date: 11/28/2028
Service Dat.: 01/05/2024
Service Date: 01/17/2024

Registered Food Service manager Lacie Huckaby Certificate #:

Pest Control Company Sureguard

Grease Trap Service Company Trimble

Form £H-06 {Revised 09-2015

Page 2 of 2

Received by: é‘ ﬁ Print: Phone # / email:
(signature) Lacie Huckaby haleystop@gmail.com
inspected by: 6 Print: : Inspector’s Phone #
(signature) f Kassandra Lamb, RS
)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/19/2023 12:19 PM 01:56 PM - 2023-023131
Purpose of Inspection: | }-1-Compliance | / | 2-Routine { _|"3-Fleld Investigation P 4-Visit 1 8.0Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _4
Sunny Market Gavin Singh v Number of Violations COS: __1

ki 1 g : , 841100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
5601 Hwy 67 (7-2014) Suite: Stoneys Market Alvarado/Johnson County | 76009 000-000-0000 No  {circle one)

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

OUT = notin compliance - IN = in compliance - NO = not observed - NA = not applicable - COS = corrected on site
Mark *v* 3 checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation
Mark an_ asterisk * % ’ in app -opriate box for R

-.

Priority Items (3 Points) violations R

v

Immediate Corrective Action not o exceed 3 days

reconditioned

___ Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days

Compliance Status -| Compliance Status |
Ol I NEN|C Time und Temperature for Food Safet n Op LI NNy © R’
S R Il Bk g (F= dogress Fahrenheit) LR B B Employec Health
v/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
7/ 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3 3. Proper Hot Holding temperature(135°F) v Preventing Contamination by Hands
v 4. Proper cooking time and terperature / 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 / 16. Pasteurized foods used; prohibited food not offered
. Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated; parasite Chemicals
destruction
V4 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
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 Returnabies ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppmitemperature v backflow device
v/ 11. Proper disposition of retumed, previously served or v/ 20. Appraved Sewape/Wastewater Disposal System, proper

disposal

O] 1 |N|N|C R O] 1| N|N]C m
Ul Nl OlA| O Demonstration of Knowledge/ Personnel Ul NjOlALO Foed Temperature Control/ Identification
T s T 8
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
2 p B¢ |/ / p P!
and perforn duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Sufe Water, Recordkecping snd Food Package J/ 29. Thermometers provided, accurate, and cahbrated; Chemical/
Lubeling ‘Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
g
24. Required records available (shellstock tags; parasite an R A e (o s\l
2 destruction): Packaged Food labeled v v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
VaV; ﬁi‘gg; pllla:_czz\;;d;:m;l::f‘ iygcmhz‘e:d]!’n:;:ess, and v 31. Adequate handwashing facilities: Accessible and properly
? plan; ance obtuined for specialize supplicd. used
processing methods; manufacturer instructions
Consumer Advisory 32. ¥ood and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; instalied, muintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
‘ Core Items (1 Point) Violatlons Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
|1 |NINIC 'R] O] T IN|INJC R
:{ Niola (s) Prevention of Foed Contamination !lJ N{OLA g Food Identification
Vs 34, No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food}
animals v
v 35. Personal Cleanliness/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 / 43, Adequate ventilation and lighting; designated areas used
v 3%, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Praper 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
Ve quip) ¥ V4
dried, & handled/ In use utensils; properly used
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Gavin Singh haleystop@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) . f{ Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: . City/State: License/Permit # | Page 2 of 2
09/19/2023 | Sunny Market ggmp';'wy 67 (7-2014) Suite: Stoneys | Ajvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Lacation Temp Item/Location Temp Item/Location Temp
2 - Egg patty-RIC 40 |3 - Chicken strip-warmer case 135
2 - Ham-prep 40 |3 - Mashed potatoes -warmer case 142
2 - Sliced tomatoes-prep 39 3 - Chicken wing-warmer case 112
2 - Corn dog-RIC 37 3 - Burrito-warmer case 153
2 - Burrito-RIC 40
2 - Ketchup-WIC 41
2 - Open-face cooler (sandwiches, milk) 37
2 - Coffee creamer-dispenser 40

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION 1S DIRECTED TO THE CONDITIONS OBSERVED AND
Number | NOTED BELOW:

3 - Hot foods shall be maintained at internal temperature of 135 degrees or below. Chicken wings in warmer case
temped 112 degrees. Repeat violation. If unable maintain proper temperature, use time tag or time log and discard
within 4 hours.

7 - Discard foods kept past “use by” date. Observed foods expired in July, August, and September.

9 - Observed raw bacon stored above ready-to-eat food in open-face cooler. Keep raw meat and eggs at the bottom of
the cooler. Repeat violation.

21 - At least one person with Certified Food Manager shall be on site during all hours of operation. Repeat

violation.

24 - Bagged ice shall have the name and physical address of the location where the ice was bagged. Repeat
violation. Renew expired Texas Food Manufacturer license (expired 1/30/23).

28 - Date mark "keep frozen” foods with a shelf life of no more than 7 days. Date mark coffee creamers according to
manufacturer instructions.

29 - Probe thermometer, alcohol swabs, and test strips are provided.

30 - Permit valid until 4/6/24

36 - Sanitizer in spray bottle tested over 400 ppm QA. Shall be 200-400 ppm. Suggest filling sink with sanitizer,
testing, and then filling bottles with sanitizer from sink for a more reliable sanitizer concentration.
AdditionalComments:Print this report and keep it on site

Exp. Date: 02/15/2028
Service Date: 09/01/2023

Grease Trap Service Company Trimble Service Date: 07/19/2023

Received by: Print: Phone # / email:

(signature) Gavin Singh haleystop@gmail.com
Inspected by: f; Print: Inspector’s Phone #

{signaturc) . Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Registered Food Service manager Courtney Chartier - not on site Certificate #:
Pest Control Company Sureguard

Page 2 of 2




Retail Food Establishment Inspection Report

Page 1 of 2

Date: Time in: Time out: License/Permit # TMS Project #
03/09/2023 02:12 PM 03:38 PM - 2022-021570
Purpose of Inspection: | "1 1-Compliance 1 / | 2-Routine -] | -3-Field mvesﬁ'_é_;ﬁon T Tdvist ] 1 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 2
Sunny Market Gavin Singh v Number of Violations COS: _ 0
.y _Lsavhoingh 80/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
5601 Hwy 67 (7-2014) Suite: Stoneys Market Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

Compliance Slitus.

Mnrk

Matk ‘the appropmu pmm'z wthe QUT box for each nnmbered item

Prmrlty I tems (3 Points) vh;latiom

Re

Compliance Statos |

OUT = notin complianee - IN = in compliance. - NO = not observed . NA = not apphmble cos= comec(cd(mm!ﬁ

v uch@cl\mndc in n@mnna&e box for IN, X0, XA, COS Mark an. asterisk * %" in approprinte box for R

ufre Immediale Corrective Action not to exceed 3 dnyt
| Campliance Status

R= rcpea& violation

reconditioned

O N RO Time and 'l‘emperature for Food Safety Rl B[ 1TNTNTC i
_ll{ Nl O] A !? (F = degrees Fahrenheit) : g NlolaA ;) ’ 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 temperature(41°F/ 45°F) 4 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 14. Hands cleaned and properly washed/ Gloves used properly
/ 5, Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6 Time as a Public Health Control; procedures & records Highly Susceptible Populations :
: ~Approved Source / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ot : :
v 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
Profection 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 Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200QA ppmtemperature v backflow device
/ T1. Proper disposition of retumned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
disposal

isclosure/Reminder/Buffet Plate)/ Allergen Label

O] 1| N[ N]C ‘ i " 0 C , ‘ T
2 N{OolALO Demonstration of Knowledge/ Personnel , u o0 Food Temperature Control/ Identification
LR E : : 5 P38 e . 4 . i

2 21. Person in charge present, demonstration of knowledge, 7 27. Proper cooling method used; Equipment Adequate to

and perform duties/ Certified Food Manager (CFM) 4 Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v 2 28. Proper Date Marking and disposition

Safe Water, Recordkeeping and Food Package / 39. Thermometers provided, accurate, and calibrated; Chemical/
" Labeling ‘Thermal test strips
e 23. Hot und Cold Water available; adequate pressure, safe Permit Requirement, Prercquisite for Operation

24. Required records available (shellstock tags: parasite g N . TN Al

2 destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Campliance with Variance, Specialized Process, and
/ HACCP plan; Variance obtained for specialized J/ 31. Adequate handwashing facilities: Accessible and properly
, ; i 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/
v Service sink or curb cleani

facility provided

O T ENPNTC : ; g R VO 1 N-JC
Ui N| O} A g Prevention of Food Contamination Ul NTOLA 2 Food ldentification
T g R T 5 :
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
1 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
v 37. Environmental contamination V4 43. Adequate ventilation and lighting; designated areas used
v 38. Appm\ ed 1him ing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities mstalled, maintained, and ciean
P 1 Y
1 39. Utensils, equlpmcn( & 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) Gavin Singh haleystop@gmail.com
P
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

Page 1 of 2

Date: Time in: Time out: Liccnse/Permit # TMS Project #

08/19/2022 09:49 AM 10:36 AM - 2022-021570

Purpose of Inspection: | | 1-Compliance | / | 2-Routine ] | 3-Fieldinvestigation | [4-Visit | | 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _Q

Sunny Market Sukhwinder singh v Number of Violations COS: __ 0 92/100

Physical Address:

5601 Hwy 67 g7-2014 ) Suite: Stoneys Market

- Compliance Status:

OUT =notin comphancx: bl
Mark the apy r naxe mnls in the OUT box for.cach numbered item.

City/County:

Phone:

000-000-0000

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

mn comphemce NO =notobserved NA = ot applicable. C{)S = corrected on site

i Follow-up: Yes
Ne

{circle one)

R= repem wolahan
. Markan asiensk * " inap) mpnmc box fnr R

Priority Items {3 Pomts) vialalwm Require Inmedinte Carrective Action uoi 0 exceed 3 dayﬁ

reconditioned

Cump)iam:e Status . . _Compliance Status ]
Of1ININLOT Timeand 1‘emperature for Food Snfﬂy JR Of 1 | NN C : i R
LN A e (F = degrees Fahrenhel) Al ! £ , Employee Health . .
4 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees:
knowledge, responsibilities, and reporting
J 2. Proper Cold Holding temperature(41°F/ 45°F) /s 13, Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
N4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding {165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N
3 [ lnne as a Public Health Control; procedures & records Highly Susceptible Populations :
Appro\’cd Source / 16. Pasteurized foods used; prohibited food not offered
S Pasteurized eggs used when required
7. Food and ice nbtained from approved source; Food in . -
v good condition, safe, and unadulterated; parasite : Chemicals
destruction i e i . .
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination: 4 18. Toxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food : Wnterl Plumbing ‘
preparation, storage, display, and tasting ,
v/ 10. Food contact surfaces and Returnables ; Cleaned and v/ 19. Water from appmved source; l’lumbmg mstdlled proper
Sanitized at ppm/temperature backflow device
/ T1. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
isposal

= — T cl
LENFOLALOD ‘Demonstration of Knowledge/ Personnel uialo i0 Fond 'I‘empcrnmre Commh’ Idmtiﬁmﬁm‘
T s . : . . XL 15
2 21, Person in charge present, demonstration of knowledge, 27. I’roper coohn_x> p method used; bquxpmenl Adequate to
and perform duties/ Certified Food Manager (CFM} v Maintain Product Temperature
2 22. Food Handler/ no unauihorized persons/ personnel v 28. Proper Date Marking and disposition
e ‘mfe Water, Recordkeeping and Food Packagc / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23, Hot and Cold Water available; adequate pressure, safe e - Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite 0. F o . Saris (( .
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 i - e
/ HACCP plan; Variance obtained for specialized / .’?l. A'dequul'(e handwashing facilities: Accessible and properly
. . i . supplied, used
processing methods; manufacturer instructions
- Ceonsumer Advisory 7 32. Food and Non-food Contact surfaces cleanable, properly
e e 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
s m— " . Y B T B R —— " .
viNLOLA g Prevention of Food Contamination UINlOLA g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
/ 35, Personal Cleanliness/eating, drinking or tobacco use Physienl 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 v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utenslls 7 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens: properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used
v 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Sukhwinder singh Haleystop@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) ,& Kassandra Lamb, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2




Re

Food Establishment Inspection Rep'"'*

ﬁureau Veritas North Amerlca, Inc.

Time out:

Risk Category

% Number of Repeat Violations: ____
¥v" Number of Violations COS:

Physt

ounty:

1. Proper cooling time and temperature

ip Code:

Phone:

Follow-up: Yes
No (circle one)

US

12. Management, food employees and conditional employees; '

i -
Page | of (7

Approved Source

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

/| knowledge, responsibilities, and reporting
Z) -}Proper Cold Holding temperature(41°F/ 45°F) . , 13. Proper use of restriction and exclusion; No discharge from
- i eyes nose, and mouth
il 3. Proper Hot Holding temperature(135°F) . Preventing Contamination by Hands o1
Y4 4. Proper cooking time and temperature [ T 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) altemate method EroEerly followed (APPROVED Y N )
v 6 Tlme as a Public Health Control; procedures & records . . Highly Susceptible Populations. : _JI

16 Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

8. Food Received at proper temperature

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

Protection from Contamination

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

18 Tox1e substances EroEerlZ identified, stored and used

- Water/ Plumbmg

10. Food contact surfaces and Returnabl jeaned d
Sanitized at ppm/temperaturé 37- T

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

11. Proper disposition of returned, previously served or
reconditioned

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

Demonstrahon of ,,no“edge/ Personnel - l

20. Approved Sewage/Wastewater Disposal System, proper

disposal

Fond Te pera re ontroll Idennﬁcahon

27 Proper coohng method used Equlpment Adequate to
_Mfaintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

{ 28. Proper Date Marking and disposition

Safe Water, Recordkeepmg and Food Paekage
_ Labeling. .

23. Hot and Cold Water available; adequate pressure, safe 1

*1N297 Thermometers provided, accurate, and calibrated; Chemical/

Thermal test strlps

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

_ Conformance with Approved Procedures

PAR Comphance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processmg methods manufacturer instructions

_ Permit Requxremem‘, Prerequlsxte for Operatlon

30. Food Establishment Permit (Current & Valid)

. Utensils, Equipment, and Vending

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

Consumer Adwsory

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

4

26 Postmg of Consumer Advxsorles raw or under cooked
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label

Preve tlo’, of Food Contammatmu

34. No Evndence of Insect contammatxon, rodent/other
animals

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; propetly used and stored

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

’41.0riyginal container labeling (Bulk Food}

. ». __ Physical Faciliies
42. Non~Food Contact surfaces clean

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

Received by:

38 Ap roved thawm method

.  Proper Use of Utensils -
39 Utensnls, equnpment & linens; properly used stored
dried, & handled/ In use utensils; properly used

44, Garbage and Refuse propetly disposed; facilities maintained

45. Physical facilities installed, maintained, and clean

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

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

47. Other Violations

Form EH-06 (Rewsed 09- 2015(/J

i

(signature) @L%/, . P”“":;‘U [/(HW/W U,Q /2 §/ %/‘77! itle: Prson Charge/ Owner
et T NN 4 PR PN Ar R T

()



LAl 'UUVU LD U@ULIDILITCIL LD PTLULIVIL INTPUL [ 2

y
!

8
3ureau Veritas North America, Inc.

AN

8700124

Time in: Time out:

License/Permit #

zozo-/md

|
Risk Category Pag‘f _

of'_Z/

ﬁ. Type

Purpose of Inspection: |

1-Compliance - 2-Routine

i

I 3-Field Invest:gatmn

b4-visit . §  § 5-Other

Establishfnerit

)i

Name:

nm

1S (ﬂ«u”f"

Contact/Owner Name:

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

101K Mo U

Ci ("o

A

&0l 0

Zi%deja C

Blione:

TOTAL/SCORE
Follow-up: Yes

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

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

No (circle one) I
R = repeat vi lation
Mark an asterisk ¢ * H ropeidte box for R

1

reconditioned

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status | .
OpLi NN C " Time and Temperature for Food Safety R OF 11N R
ITI N (; 4 g (F = degrees Fahrenheit) ¥ N /0 A g Employee Health
// 1. Proper cooling time and temperature . V4 12. Management, food employees and conditional employees;
~ knowledge, responsibilities, and reporting
‘// L. 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
1T 4 eyes, nose, and mouth
) 3. Proper Hot Holding temperature(135°F) y Preventing Contamination by Hands
“ 1./ 4. Proper cooking time and temperature i 14. Ham}s cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 / 15. Ndb, Ma with ready to eat foods or approved
/] Hours) /| alternale E; ed (APPROVED Y__N_ )
A 6 Time as a Public Health Control; procedures & records / Highly Susceptible Populations
Approved Source Vi 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
A destruction L . : ;
// 8. Food Received at proper temperature f 17. Food additives; approved and properly stored; Washing Fruits
A & Vegetables
Protection from Contamination < 18. Tox1c substances properly identified, stored and used
9. Food Separated & protected, prevented during food : Water/ Plambing
'% ,/ preparation, storage, display, and tasting 7 .
// 10. Food contzjt surSacmmmab] Wed and | / 19. Water from approved source; Plumbing instalied; proper
Sanitized at 2 () pm/tergperaturd Lq ‘ backflow device
_ // 11. Proper disposition Ofretdfhied, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
disposal

ve Action within 10 days

destruction); Packaged Food labeled

ERED T :
Ui N{O Demonstration of Knowledge/ Personnel N Food Temperature Control/ Identification
T 7 i :

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

A and perform duties/ Certified Food M: (CFM) Maintain Product Temperature
[ d 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/
s Labeling Thermal test strips
,// //‘23. Hot and Cold Water available; adequate pressure, safe / Permit Requiremgnt, Prerequisite for Operation
v - - - -
A 24. Required records available (shellstock tags; parasite V/ 30. Food Establ S}H eb‘l e%@@‘rem & Valid)

Conformance with Approved Procedures

Utef]sils, Equipment, and Vending

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

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

Consumer Advisory

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

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

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

(signature) a/\

AT

. (orelItems (1 Point) Violations Require Corrective Action Not to Exceed 90 Day
o[ I N[ NJC : R o[ 1| N[NTC R
U{'N|l o} Al O Prevention of Food Contamination UI'N|'O]A] O Food Identification
T P s ) T /18
/ 34, No Evidence of Insect contamination, rodent/other 4 41.0Original container labeling (Bulk Food)
v animals /
-/ 35. Personal Cleanliness/eating, drinking or tobacco use 7 Physical Facilities
A 36. Wiping Cloths; properly used and stored ‘ 42. Non-Food Contact surfaces clean
/1T X 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
7 38. Approved thawing method i 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
quip: P! /
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received by: Prmt@u {DL l—f TR P A) 2%’, 1Q F Title: Person In Charge/ Owner

et lnalism o

)

Business Email:

Form EH-U5TRevised 09-2015)




Ro*all Food Establishment Inspection Report

“,--;,

dureau Veritas North America, Ind O? O C - LJ ’%( 1)/_,/
Dae: ‘ T . Time out: License/Permit # Est. Type Risk Category Page [ of
TARAD | A P T

Purpose of Inspection: ~§____| 1-Compliance - T\ | “2-Routine -~ I I 3-Field Investigation - § | 4-Visit . § |} 5-Other - | TOTAL/SCORE
tabhshmem Name: Contact/Owner Name: % Number of Repeat Violations: ___
¢

) L \/ { q m ﬁ r,{//\(‘* -}' a— . v' Number of Viclations C(IZ:S:__ 6
Physi nt; ip Code: hone: ollow-up: Yes
’ Tﬁﬁ 'hA l/\ U)’\ %5{( }I/Vad() g No (circle one)

Compliance Stati Out = not in compliance - IN = in compliance - NO = not observed : - NA = not applicable :COS = coxrec[ed onsite Rz 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 appmpnate box for R
Priority Items (3 Points) vwlatmns Require Immediate Corrective Action not to exceed 3.days.
Comphance Status ! - Compliance Status ‘| :
0 NNy C Time and Temperature for Food Safety R Of 19" N1 N1.C , : o i R
g N olA g F= del;rees Fahrenheit) g Nl o] A ;) ’ Employee Health =
“\// 1. Proper cooling time and temperature '/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
p 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
V/‘ eyes, nose, and mouth
i 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
\/ 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
"4 Hours) b altemate method properly followed (APPROVED Y __ N )
1% 6. Time as a Public Health Control; procedures & records : Highly Susceptible Populations
Approved Source S 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 v " | 18. Toxic substances properly identified, stored and used
% 9. Food Separated & protected, prevented during food ; i e Water/ Plumbing
preparation, storage, display, and tasting i
10. Food contact surfaces and Returnables ; Cleaned and N 19. Water from approved source; Plumbing installed; proper
v/ o Sanitized at ppm/temperature . backflow device
V/ 11. Proper disposition of returned, previously served or ‘ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned dis osal
Pr tion Items (2 Points) violations Corrective : =
0] 1| N]N|]C ; R N] C R T : R
¥ N|]o| A g Demonstration of Knowledge/ Personnel - - A é) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
4 and perform duties/ Certified Food Manager (CFM) ! _@ntmn Product Temperature /
W/ 22. Food Handler/ no unauthorized persons/ personnel N (¢ 28. Proper Date Marking and disposition N/
Safe Water, Recordkeeping and Food Package 1 : [~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
jg; t‘::g:’;e)d }ﬂ;"fgse d“;ggg}]‘: &ﬁfmd‘ tags; parasite |,/ , 30. Food Establishment Permit (Current & Valid)
Confommﬁhﬁp’ﬁﬁ;ved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and E 31. Adequate handwashing facilities: Accessible and properly
\/ HACCP plan; Variance obtained for specialized 4 u‘ lied. used ’
processing methods; manufacturer instructions i supphied,
Consumer Advisory . - V/ 32. Food and Non-food Contact surfaces cleanable, properly
: : designed, constructed, and used
v 26. Posting of Consumer Advisories; raw or under cooked iy 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. s or Next Inspection, Whichever Comes First

H
oz:,;
%

ol ; :
Ui N Prevention of Food Contamination Food Identification
T ) :
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)

v animals

v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities

v 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean

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

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

45. Physical facilities installed, maintained, and clean

Proper Use of Utensils
46. Toilet Facilities; properly constructed, supplied, and clean

39. Utensils, equipment, & linens; properly used, stored,

dried, & handled/ In use utensils; properly used

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

godused ————2
Received by: -~ Print: g L Title: Person In Charge/ Owner
(signature) p~" (/fo' [{4 7l .
Inspectéd by: M : Print: }a % . Business Email:
(signature) L [zaneH R I e
Form EH-06 {Revised 09-2!015) O !
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Retall Food Establishment Inspection Report

/ \ /’m‘ / \\V’
_sureau Veritas North America, .
L ———
: Tijne i Time out: License/Per Est. Type Risk Category Page { of _0’\
Bload\A T 3D , 3 pH
Purpose of Inspection: §____I 1-Compliance 1\ /| - 2-Routine 3-Field Investigation | | 4-Visit | [ ~5-Other TOTAL/SCORE

VU VEN Tl 84

Contact/Owner Name:

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

0ol "ﬁm\

D

Attiirad

]

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

Status:
n the QUT box for each numbered item

Out = not in comphance IN'=in compliance . NO = not observed -NA = not applicable. ‘COS = corrected on site
Matrk ‘v’ a checkmark in appropriate box for IN, NO, NA, COS

R = repeat violation
Mark an ‘asterisk * * in appropnate box for R

Mark the appropnate pomts

~ Priority Items (3 Points) violations Require Inmediate Corrective Action not to exceed 3 duys

z-f

)

reconditioned

Compliance Status | Compliance Status |
Of I[N NJC Time and Temperature for Food Safety R o NN C : R
g N 0// g (F = degrees Fahrenheit) -}J Njoj# g : Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
L~ 1 4 N ' N knowledge, responsibilities, and reporting
Wper Cold Holding temperature(41°F/ 45°F) 4 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
! 4. Proper cooking time and temperature 4 14. Hands cleaned and properly washed/ Gloves used properly
/’ 5. Proper reheating procedure for hot holding (165°F in 2 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
Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in S :
U good condition, safe, and unadulterated; parasite Chemicals
destruction / :
8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
7/ Protection from Contamination 7 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 Returnabl eaned a T j 19. Water from approved source; Plumbing installed; proper
/ Sanitized at ppm/temperatus rﬂ [(j W backflow device
‘// 11. Proper disposition of returned, previously sdrfed or v 20. Approved Sewage/Wastewater Disposal System, proper

disposal

(] C ' R O‘ 1 C T S
U o Demonstration of Knowledge/ Personnel Ul'N o Food Temperature Control/ Identification
T S T S )
el 21. Person in charge present, demonstration of knowledge, (27. Proper cooling method used; Equipment Adequate to
> and perform duties/ Certified Food Manager (CFM) N b intain Product Temperature
P4 22. Food Handler/ no unauthorized persons/ personnel K 28. Proper Date Marking and disposition
\ /

Safe Water, Recordkeeping and Food Package
N Labeling

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

‘2";%\. % and Cold Water available; adequate pressure, safe

Permit Requirement, Prerequisite for Operation

N-02 )

@equired records available (shellstock tags; parasite
uction); 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

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

>zl

foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label
" Core Items (1 Point) Violations Require Corrective

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

Service sink or curb cleaning facility provided

Form EH-06 (Revised 09-2015)

OjI|'N C
¥ N[O ;) Prevention of Food Contamination ¥ NJO| A (S) Food Identification
/ 34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
- animals -
P 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
A 36. Wiping Cloths; properly used and stored 42, Non-Food Contact surfaces clean
)4 37. Environmental contamination 43, Adequate ventilation and lighting; designated areas used
Y. 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
. Proper Use of Utensils /] 45, Physical facilities installed, maintained, and clean
S 39. Utensils, equipment, & linens; properly used, stored, i 46. Toilet Facilities; properly constructed, supplied, and clean
J dried, & handled/ In use utensils; properly used . /
/ 40, Single-service & single-use articles; properly stored // 47. Other Violations
and used b
Received by: Prmt. G S \ Title: Person In Charge/ Owner
(signature) /,\\j(;\\," A g/‘p """ AV \V\ YA _
Inspected by(f AA / /IM %{ P{m ﬂ dsiffdss Emdil:
_(signature) A yi § /‘ pA N
t A o ' -




IMCLAIL X UUU LDLAUVIDUIIHCHUL LD PTCUULL DwZwpui t

ureau Veritas North America, 7

I?%t a?D \ a\ ”.Fi[ne; E%D Time out: / License/Permt , q ().\ %{D}—{u Est. Type Risk Category Page [ of __0'\

Purpose of Inspection: | | 1-Compliance |\ /| 2-Routine | 3-Field Investigation | | 4-Visit § _J 5-Other | TOTAL/SCORE
% Number of Repeat Violations:

Estabhshment Contact/Owner Name: N
W\/\ % V\(\ m w v Number of Violations COS:

0 : Zip Code: Phone: Follow-up: Yes \

‘}m aa No (circle one)

Complmnc Status:.. Qut= ‘ot in cornphance IN=in compllance NO = not observed .. NA = not applicable: COS = corrected on sxle R = repeat violation

Mark the appropriate pom(s in the OUT box for each numbered item " Mark *v% 4 checkmark in appropriate box for IN, NO, NA, COS*  -Mark an asterisk * % ' in approprlate box for. R
. S Priority Items (3 Pomts) violations Require Immediate Corrective Action not to exceed 3 days "
Compliance Status - {” C e Status |
O 11Nt NpC Time and Temperature for Food Safety R Of THN| Ny C ' o R
’ g N o) /s g (F = degrees Fahrenheit) }rj Nl O] A g . LT Employee Health
- 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
P N ’ , knowledge, responsibilities, and reporting
% Wper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
~ y’ eyes, nose, and_mouth
d 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
) 4., Proper cooking time and temperature . - 14. Hands cleaned and properly washed/ Gloves used properly
/" 5. Proper reheating procedure for hot holding (165°F in 2 ) 15. No bare hand contact with ready to eat foods or approved
/ Hours) alternate method properly followed (APPROVED 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 requxred
/ 7. Food and ice obtained from approved source; Food in . V_
A good condition, safe, and unadulterated; parasite : Chelmcals
destruction /
8. Food Received at proper temperature V. 17. Food additives; approved and properly stored; Washing Fruits
/ & Vegetables
i Protection from Contamination “ 18 Toxic substances properly identified, stored and used
\// 9. Food Separated & protected, prevented during food i b : Water/ Plumbing
preparation, storage, display, and tasting . ;
10. Food contact surfaces and Returnables~, @leaned a Wy \ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppr/temperatur WK ) backflow device
11. Proper disposition of returned, previously sérfed or V4 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

o I'N[N]C ' : T O[T IN[N]C , e = e
Ul N|{OlA]OQ Demonstration of Knowledge/ Personnel U/ NjO[ A}l O Food Temperature Control/ Identification
T s : L , ol : , ,
d 21. Person in charge present, demonstration of knowledge, (Z:‘}’loper cooling method used; Equipment Adequate to
\/ P and perform duties/ Certified Food Manager (CFM) N intain Product Temperature
N4 22. Food Handler/ no unauthorized persons/ personnel K 28. Proper Date Marking and disposition
e Safe Water, Recordkeeping and Food Package - y 29. Thermometers provided, accurate, and calibrated; Chemical/
N Labeling 1A V] Thermal test strips
/)I Vi 23. golt and Cold Water available; adequate pressure, safe K_ " Permit Requirement, Prerequisite for Operation
A <
eqmred records available (shellstock tags; parasite . . .
; ction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures - R Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 4 . - .
HACCP plan; Variance obtained for specialized / . zll l?id;qlilasteedhandwasmng facilities: Accessible and properly
processing methods; manufacturer instructions S i 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 V| 33. Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/Rennnder/Buffet PIate)/ Allergen Label Servxce sink or curb cleaning facility provided
s (1] ; quir ' hich ever Comes First

N : R ) N C I
[¢] 0 Preyention of Food Contamination ¥ N[O} A g “Food Identxﬁcatmn
/ 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
- animals ~
v 35. Personal Cleanliness/eating, drinking or tobacco use / ' i Physical Facilities
v 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
J4 37. Environmental contamination 43, Adeguate ventilation and lighting; designated areas used
Wi 38. Approved thawing method 4 44, Garbage and Refuse properly disposed, facilities maintained
L, Proper Use of Utensils /1 45, Physical facilities installed, maintained, and clean
sl 39. Utensils, equipment, & linens; properly used, stored, W, 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used . /
J/ 40. Single-service & single-use articles; properly stored // 47. Other Violations
and used Ry
Received by: Print: R N Title: Person In Charge/ Owner
(signature) v /1/\—)6.\\4‘ LA g/} P G'\d Vin “$, ! ':Ql faon I i
Inspected by(l A / W %{ P{’ir} ' s Emdil:
_(signature) X / ﬂ /l pA \
A - v v

Form EH-06 (Revised 09-2015)



Retail Food Establishment Inspection Report
',w-\\ { \ AT / N
R "' dureau Veritas North America, ._.c.

o] (4] o DS B0

Purpbse of Inspection: - |}~ 1-Compliance Routine 3-Field Investlgatmn

Establishment Iaime: N ﬂu tg m . ) ’Contact/Owner Name: 2% Nomber of Repeat Violat o
Physical A c [ Zip Code: | Phone: Follow-up: Y “—':}‘
FEROLWg W[ RNaoalb e [ )

Comphance Status: Out not in compliance IN =in compliance - NO = not:observed :-NA = not app]lcable COS= con'ected onsite R =repeat violation
Mark the appropriate points in the OUT box for each numbcred item - Mark ‘v? a checkmark in appropmate box for IN, NO, NA COS Mark an ‘asterisk * % ! in appropriate box for R

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

& T
Est. Type Risk Category Page _| of <A

I 4-Visit i { - 5-Other | TOTAL/SCORE
% Number of Repeat Violations: ___

Compliance Status Compliance Status |
Op I 4Ny NpC Time and Temperature for Food Safety R Of Lop N4 N : e R
g N2 j. g (F = degrees Fahrenheit) =~ g M (,) 4 g Fmployes Health
\// 1. Proper cooling time and temperature // 12. Management, food employees and conditional employees;
) knowledge, responsibilities, and reporting
,v/ 2. Proper Cold Holding temperature(41°F/ 45°F) N 13. Proper use of restriction and exclusion; No discharge from
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
e 5. Proper reheating procedure for hot holding (165°F in 2 o 15. No bare hand contact with ready to eat foods or approved
[od Hours) alternate method properly followed (APPROVED Y __N__ )
6. Time as a Public Health Control; procedures & records 5 Highly Susceptible Populations
Approved Source (// 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

Chemicals

; 7. Food and ice obtained from aj proved source; Food in
\// good condition, safe, %\ ﬁlui:era rasne , {*
destruction )ﬂ ( /L . :
- 8. Food Received 5t roper temperature e 17. Food additives; approved and propetly stored; Washing Fruits
V/ b \/ \(/éﬁ Sr(f, v & Vegetables i ’
: Protection from Contamination 18. Toxic substances properly identified, stored and used
L~ 9. Food Separated & protected, prevented during food ‘Water/ Plumbing i
V] preparation, storage, display, and tasting 3 .
10. Food contact surfaces and Returnables ; Cleaned and ﬁ : /ﬁ9. Water from approved source; Plumbing installed; proper
| Sanitized at ppnv/temperature S \haei{ﬂow device
/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i 1

0 N|N[C o ‘
Ui N{ Ol ALO Demonstration of Knowledge/ Personnel U Food Temperature Control/ Identification
T A S . T
/ 21. Person in charge present, demonstration of knowledge, o / 27. Proper cooling method used; Equipment Adequate to
~ U and perform duties/ Certified Food Manager (CFM) ” Maintain Product Temperature
) _}#72. Food Handler/ no unauthorized persons/ personnel At 28. Proper Date Marking and disposition
- ( S/Safe Water, Recordkeeping and Food Package \/ 29. Thermometers provided, accurate, and calibrated; Chemical/
PN / Labeling - Thermal test strips
£ 7{ y //[?3‘ @ot and Cold Water available; adequate pressure, sate ‘ ' Permit Requirement, Prerequisite for Operation
"\ 7%, Required records available (shellstock tags; parasite &
(Q /C ; Eﬁcltion);él" aekazed Food Tahekt-s 30. Food Establishment Permit (Current & Valid) M;D
N Conformance with Approved Procedures Utensils, Equipment, and Vending
- - - — -
ﬁigg?glll:r?c:’;gg:m\?glz ?ﬁ;g?:f;’eﬁglg:;ess’ and <Q T uate handwashing facilities: Accessible and properly
processmg methods; manufacturer instructions g pplied, psed
Consumer Advisory. A @(ﬁd and Non-food Contact surfaces cleanable, properly
€signed, constructed, and used
33. Warewashing Facilities; installed, maintained, used/

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

Core Items (1 Point) Violations Require Corrective Actior

Service sink or curb cleaning facility provided
of to Exceed 90 Days or Next Inspection, Whichever Comes First

OJI|N|N]C : R O[T N|N]C ,
Ui NjOf{A|]O Prevention of Food Contamination Ul NlOjA]O - Food Identification
T s S : T - S :
] 34. No Evidence of Insect contamination, rodent/other Y / 41.0Original container labeling (Bulk Food)
animals
L% 35, Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
et 36. Wiping Cloths; properly used and stored (P 42. Non-Food Contact surfaces clean
1 37. Environmental contamination v 43, Adequate ventilation and lighting; designated areas used
38. Approved thawing method ] 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils i 45. Physical facilities installed, maintained, and clean
39, Utensils, equipment, & linens; properly used, stored, A 46. Toilet Facilities; properly constructed, supplied, and clean
~ dried, & handled/ In use utensils; properly used /|
c// 40. Single‘service & single-use articles; properly stored \// 47. Other Violations
and used
Title: Person In Charge/ Owner

Received by: gu Mﬁ t{,‘\ TN p/?fﬂ\ ?)’7/6{ /l

(signature)

Ul //ﬁmwé [N

Form EH-06 (Revised 09- 2015(J’

ﬁémess Email:

F
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Retall Food Establishment Inspection Report
_areau Veritas North America, Inc, '

% m | l,% 'Tm&ey:: ag Time out: License/Permit # & m K(o)\ L_L’)q S Est. Type Risk Category | Page | of Q(

Purpose of Inspection: 1-Compliance 2-Routine | | 3-Field Investigation [ 4-Visit |} 5-Other TOTALISCORE

Establ§n' ment Name: i Contact/Owner Name: * Number of Repeat Violations

u nu \S mm v" Number of Violations COS:

Physical Agddress: . | Ciﬁf : Zip Code: | Phone: Follow-up: Yes Ci D
%D\ m q LO,—? Wm[‘ D No (circle one)

Compliance Status: . Ont = not in compliance lN—mcomphancc NO = niot 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 * 3 ’ in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not 1o exceed 3 days
Compliance Status_| Compliance Status_|
g ll"l g ? g Time and Temperature for Food Safety R g llv 2 ,r: g Employee Health R
T /ls (F = degrees Fahrenheit) T s proy
V] 1. Proper cooling time and temperature / 12. Management, food employees and conditional employees;
, et knowledge, responsibilities, and reporting
/) 2. Proper Cold Holding temperature(41°F/ 45°F) // 13. Proper use of restriction and exclusion; No discharge from
7 A eyes, nose, and mouth
N P ({1 3)Proper Hot Holding temperature(135°F) y Preventing Contamination by Hands
| 4. Proper cooking time and temperature ~ 14. Hands cleaned and properly washed/ Gloves used properly
LA 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
_ Hours) 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

\_/ r good condition, safe, a#Mult:rated ar. \// Chemicals
destruction I‘ T(Q(j\q

. 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v/ / & Vegetables
Protection from Contamination bt 18. Toxic substances properly identified, stored and used
g 9. Food Separated & protected, prevented during food : Water/ Plumbing
L ] ) _-pscparation, storage, display, and tasting .,
3 ({ 10. l>Food con?t and Retumables, fﬁ' d and V, 19. Water from approved source; Plumbing installed; proper
itized at n/temperature 4 backflow device
u/ 11. Proper disposition of returned, previousfy served or 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal

_ {1
ol LI'N[:NTC R o NINIC R
U| N ? Al O Demonstration of Knowledge/ Personnel U 0] Al O Food Temperature Control/ Identification
S T ” S

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 F ood Package 29. Thermometers provided, accurate, and calibrated; Chemical/

Labeling Thermal test strips
23}H(®and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation

Required rec vai ellstock tags; parasite
Struction)f Packaged Food labeled
Conformance Wi Approved Procedures

25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized /
V1

1
N
\/ 21. Person in charge present, demonstration of knowledge, <
o
1

/)

NN,

30. Food Establishment Permit (Current & Valid)

one

P’

Utensils, Equipment, and Vending

£ 31. Adequate handwashing facilities: Accessible and properly

X . . supplied, used
processing methods; manufacturer instructions ppited,

Consumer Advisory € 32. Food and Non-food Contact surfaces cleanable, properly
= designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 4 33. Warewashing Facilities; installed, maintained, used/

foods (Dlsclosure/Rermnder/Buffet Plate)/ Allergen Label Service smk or curb cleaning fa(:lhty prov1ded

0of1l C 1
g N|{o]l Al O Prevention of Food Contamination }[{ N|] O] A ;) Food 1dentification
.
Ny 34. No Evidence of Insect contamination, rodent/other .// 41.0riginal container labeling (Bulk Food)
y animals
A 35. Personal Cleanliness/eating, drinking or tobacco use ’ Physical Facilities
v 36. Wiping Cloths; properly used and stored /], 42. Non-Food Contact surfaces clean
~ ~ 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method 3 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils b 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
1 dried, & handled/ In use utensils; properly used V.
40. Single-service & single-use articles; properly stored J 47. Other Violations

and used .
Received by: B g / Print: / / Title: Person In Charge/ Owner
(signature) (S\ [OXVA1aN 31 \ oV
Inspected b Print: Tuess Email:
gt 124! YA 2N FnAaN a4 .
Form EH-06 (Revised #9{2015) v R J N J




Rﬁtgil Food. Establishment Inspection R-~ort

Bureau Veritas North America, Inc.

%‘(5 ]O,—l } lggTime iT& ‘,a% Time out: License/Permit # &D\//‘ mam Est. Type Risk Category Pagej of.a

.
Purpose of Inspection: | | 1-Compliance | }/i 2-Routine - | | 3-Field Investipation ~{  14-Visit | | 5.Other ] TOTAL/SCORE
Establishment Name: . ' Contact/Owner Name: % Number of Repeat Violations: ____ - :
mﬂ \qu lg m& YKQ/—L- v' Number of Violations COS:
Physical Address: N ity/County: i Cpde: | Phone: - Follow-up: Yes l —Q
SO HWY 1 [P 0 RS

¥ . .
Compliance Status: .. Out = not in compliance - IN = in compliance  'NO = not ebserved - NA = not applicable - COS = corrected-on site -~ R = ropeat violation

Mark the appropriate points in the QUT box for each numbered item Mark ‘¥ a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * ¥ “inappropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days . :
Compliance Status | ) Compliance Status | ) "
O NINGC Time and Temperature for Food Safety R O L pNINTC I P R
¥ N O ,> ;) (F = degrees Fahrenheit) 'lrJ Nlo]A g . Employce Health -
\V L. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
/ M knowledge, responsibilities, and reporting
N4 2. Proper Cold Holding temperature(4 { °F/ 45°F) ¥ 13. Proper use of restriction and exclusion; No discharge from
| M eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) ya Preventing Contamination by Hands
\ 4. Proper cooking time and temperature Y 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
y Hours) et alternate method properly followed (APPROVED Y N )
N 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source - 16. Pasteurized foods used; prohibited food not offered
(Ve Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
Y / good condition, safe, and unadulterated; parasite Chemicals
destruction
U 8. Food Received at proper temperature % 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
M preparation, storage, display, and tasting
) / 0. Food co ces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
M Sanitized mﬂ@ﬁ{ﬂ _fpm/temperature tﬂsj Q )‘ g n/ backflow device )
/ 11. Proper disposition of returned, previously served or ' L~ 20. Approved Sewage/Wastewater Disposal System, proper
\/ reconditioned v disposal

O T NN C R
Ul N|OJA]O Demonstration of Knowledge/ Personnel Ul Nj O] A0 Food Temperature Control/ Identification
T . S T S
) \/’ 21. Person in charge present, demonstration of knowledge, wil;goolin method usedgEquipment Adequafe
/ and perform duties/ Certified Food Manager (CFM) mmmmmre )
; 4

~-28-Proper Date MIaTking and disposition
29. Thermometers provided, accurate, and calibrated; Chemical/

22. Food Handler/ no unauthorized persons/ personnel
Safe Water, Recordkeeping and Food Package

N

Labeling : \* Thermal test strips
i’j\ ZﬂHot}nd Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
d “ired records available.(shellgtock tags; parasite . 30. Food Establishment Permit (Current & Valid)
destruction); ] ed Food labele /] ) o
] CoRformantewith Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . S .
HACCP plan; Variance obtained for specialized / 31. Afiequate handwashing facilities: Accessible and properly
. ) . . \J supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

iolatio ire Cor : or Next Ins) Whichever Com

ms (1 Point

OJ T NI'NJ C O] Il NIN] C
;J N{OfA g) Prevention of Food Contamination }: NjoO] A g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
™ animals o
N 335. Personal Cleanliness/eating, drinking or tobacco use S Physical Facilities
\_ 36. Wiping Cloths; properly used and stored P 42. Non-Food Contact surfaces clean
- 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
N 38. Approved thawing method \ 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils y 45. Physical facilities installed, maintained, and clean
U 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used U,
40. Single-service & single-use articles; properly stored 47. Other Violations

\/ and used -

Received by: %( \ (\ Print: W Title: Person In Charge/ Owner
AU

(signature)
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