Texas Department of State Health Services
Retail Food Establishment Inspection Report

|BUREAU |
Date:2025-08-14 Time in: Time out: License/Permit # ™S 2025-019743 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Taco Bell Number of Violations COS: 0 N
Physical Address: City/County: Zip Code: Phone: Follow-up:
1130 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status; . Out=notin compliance. 1N =1incompliance  NO = not observed - NA = not applicable  COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Inmediote Corrective Action not to exceed 3 days
Compliance Status l = _ - Compliance Status
0] Lf N| NJ C Time and Temperature for Food Safety R O LININIC
g N{ ol A g (F = degrees Fahrenheit) g Nl O] A ;) 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: }
3-QUT 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Seurce IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/Plumbing
during food preparation, storage, display, and
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at 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
(siglamﬁ D Haley Pickett 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

183
[BUREAU |
[ VERITAS |

Food Temperature Control/ Identification

Demonstration of Knowledge/
Personnel

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe Operation
IN 24, Required records available (shellstock tags; IN . . ;
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending
Procedures
IN 25. Compliance with Variance, Specialized IN

31. Adequate handwashing facilities: Accessible and

Process, and HACCP plan; Variance obtained for| 3
properly supplied, used

specialized processing methods; manufacturer

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/
under cooked foods (Disclosure/Reminder/Buffet Service sink or curb cleaning facility provided

Plate)/ Allergen Label

Food Identification

Prevention of Food Contamination

IN 34, No Evidence of Insect contamination, IN 41.0riginal 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-oUT 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
ProperUse of Utensils IN 45, Physical facilities installed, maintained, and clean
IN 39. Utensils, equipment, & linens; properly used, IN 46. Toilet Facilities; properly constructed, supplied, and
stored, dried, & handled/ In use utensils; clean
properly used
IN 40. Single-service & single-use articles; properly IN 47. Other Violations
stored and used
Received by: Print: Title: Person In Charge/ Owner
(signamiz' D Haley Pickett 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

LI
YL

1838

BUREAU
[ VERITAS]

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:
6 Observed date missing on tomato, lettuce TCS items in cold well. Shall properly update using time and date.
37 Observed ice crystal build up inside the walk in freezer. Shall repair. Shall clean.
; Samples: No I# Collected:
Received by u ’ Print: Title: Person In Charge/ Owner
| (signature)
| Haley Pickett Manager
Inspected by: Print: Kristen WEATHERFORD
(signature)

Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
02/27/2025 12:04 PM 12:34 PM - 2024-025921
Purpose of Inspection: | | 1-Compliance |~ | 2-Routine | | 3-Field Investigation | Jd-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0
Taco Bell Tashira Jones v Number of Violations COS: __ 0 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1130 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status:  OUT = not in compli 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

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status_|
O|I|N|N|C T T, 2 R o1 N|N|C
uln[o|alo Linte “"?Fl_ °::::::';"; ‘;1::: hl:i):;d AT u[n]o|alo Employce Health
T S 2 T S
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
J/ 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
/ 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) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 7 16. Pasteurized foods used: prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
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 i
¢ Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
7 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 300PPM@Atemperature v backflow device
s 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
4! s
O|I | N|N|C R o1 N|N|C
U|N|O|A]|O Demonstration of Knowledge/ Personnel U[N|JO|A]O Food Temperature Control/ Identification
T S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v D / q
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
V4 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
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
] p q q p
v ?i:stRmccqt?:):lc)d ;iii:ifcg‘::s:]ﬁxgc};ggStOCk gapparalio , v | | 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and e b dachin g faciliiac A cemccthle ; )
v/ HACCP plan; Variance obtained for specialized V4 3L A.dcquatu handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, ued
Consumer Advisory 7 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 N[N R ol 1 N|[N| C
UIN|[O|A|O Prevention of Food Contamination UN[O|AfO Food Identification
T T S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Vi 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
W 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated areas used
v 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v quip properly 4 prop P
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) Tashira Jones (817)783-2394  rs028351@tacobell.com
Inspected by: Print: Inspector’s Phone #
Gignatue) (<" kristen Weatherford, RS 817-223-4834

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
09/09/2024 04:07 PM 04:42 PM - 2024-025921

Purpose of Inspection: | | 1-Compliance ™ | / | 2-Routine ] | 3-Field Investigation P 4-visit | ' 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: _0

Taco Bell Tashira Jones v’ Number of Violations COS: o 99/100
Physical Address: | City/County: Zip Code: | Phone: | Follow-up: Yes

1130 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

Compliance Status; = ‘OUT. = not in compliance  IN = in complionce - NO = not observed . NA = not applicable . COS = corvected onsite . R= re;iem 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
L Priority Items (3 Points) violotions Require Immediate Corrective Aetion not 10 exceed 3 days
Compliance Status I Compliance Status
QLI NINTC Time and Temperature for Food Safety R O[TTNTNTC = : "
»lr’ Npojpa g (F= de’;vree's Fahrenheit) }l” Npoa ? Employee Health
v/ 1. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Praper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 4. Hands cleaned and properly washed/ Gloves used properly
/ 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 Susceptible Populations
Approved Source , 1 ’ v/ , 16. Pasteurized foods used; prohibited food not offered
Pasteurized egys used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food “Water/ Plumbing
preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200QA ppnvtemperature v backflow device

1L Proper disposition of retumned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Demonstration of Knmﬂedgc/ Personnel Food Temperature Control/ Identification

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

v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v/ 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermaul test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shelistock tags; parasite anw - . et (f b
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, (‘O‘mphzln‘ce’\wllh Vanan?e, Spg:lahzgd !’rocess, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized ,
" X ] ; supplied, used
processing methods; manufacturer instructions
Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used
33. Warewashing Facilities: installed, maintained, used/
Service sink or curb cleaning facility provided

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

S "0 T
u : Prevention of Foed Contamination ;J o Food Identification
T 5 8 :
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
1 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated areas used
/ 38. Approved thawing method v/ 44. Garbage and Refuse properly disposed; facilities maintained
pp g
Proper Use of Utenstls / 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
v P v
and used
Received by: Print: Phone #/ email:
(signature) Tashira Jones rs028351@tacobell.com
Inspected by: Print: Inspector’s Phone #
(signature) ,6 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
09/09/2024 Taco Bell 1130 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Diced tomatoes-prep 39
2 - Guacamole-prep 40
2 - Pico-WIC 40
2 - Creamy jalapefio-WIC 38
2 - RIC under prep 36
3 - Beans-steam table 148
3 - Taco meat-steam table 140
3 - Rice-steam table 166

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

30 - Permit valid until 5/16/2025

36 - Wiping cloth buckets tested less than 200 ppm QA.
AdditionalComments:Print this report and keep it on site

Exp. Date: 03/25/2025
Service Date: 08/28/2024
Service Date: 08/01/2024

Registered Food Service manager Tashira Jones Certificate #:

Pest Control Company Ecolab

Grease Trap Service Company LES

Received by: Print: Phone #/ email:

(signature) Tashira Jones 5028351 @tacobell.com
Inspected by Print: Inspector’s Phone #

(signature) e) Kassandra Lamb, RS

“Form EH-06 (Revised 09-2015) p 2 of 2
age £ 0



Retail Food Establishment Inspection Report

Datc: Time in: Time out: Licensc/Permit # TMS Project # Page 1 of 2
02/26/2024 04:29 PM 05:00 PM - : 2023-022786
Purpose of Inspection: | | 1-Compliance [/ | 2-Routine | | 3-Fleld Investigation i P4Vt | | 5.Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Taco Bell i fo) v Number of Violations COS: _ 0

aco . Maria Prad . - 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1130 Hwy 67 Alvarado/Johnson County [ 76009 000-000-0000 No  (circle onc)

Compliance Status:
Matk the appropriate points in the QUT box for each numbered item

OUT = not in compliance IN =

incompliance NO = not abseeved  NA = not applicsble  COS = corvected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

= tcpeal violation

Mark an as(ensk % ' in appropriate box for R

Priority Items (3 Points) violutions Require Innediate Corrective Action not to exceed 3 days
Compliance Status_| Compliance Status_|
o NI N O Time and Temperature for Food Safet R ofLININ|C R
g Njojpa g (F= chn:cs Fahrenheit) Y :l, Nloja g Employee Health
7/ 1. Proper cooling time and temperature V4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 4. 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. Timeasa I’ublzc Health Control; procedures & records Highly Susceptible Populati
Approved Source ‘ } J/ l 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated; parasite Chemicals
destruction
/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vepetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Retumables | Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at 200QA ppmy/temperature v backflow device
/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal Syslem proper
reconditioned | disposal
~ Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days -
O]T|N]N|C - R G|t NI N] C R
_llj‘ N{O] A g Demonstration of Knowledge/ Personnel lT) NjO|A 2 Food Temperature Control/ Ideatification
2 21, Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequute to
and perform duties/ Centified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recerdkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Laubeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v ﬁ;{'::g:‘;ff)d ;zcc‘;(‘;:ej‘i‘;’:gg'; (shellstock tags; parasite l v 1 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
/ f{SAggl;‘ r;‘;ﬂ?f;::}g:}:;?;xﬁ;g%g:':;:z:g;?;ess' and / 31 ;}fi:qua‘tedhand\wshing facilities: Accessible and properly
processing methods; manufacturer instructions Supplied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
g v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
4 foods (Disclosure/Reminder/Buffet l’lateX Allergen_l;,abel v Service sink or cx_x_r_b cleaning facility provided
Core Items (1 Point) Violations Require Corrective Actlon Not to Exceed 90 Days or-Next Inspection, Whichever Comes First
O]t N[ N[ C R O T [ NIN]C R
g N|O|A 2 Prevention of Food Contsmination ¥ NjO|A S 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 Physical Facilitics
v 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
/ 37. Environmental contamination v/ 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 v
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: \)\ Print: Phone # / email:
(signature) \' O\M Qk—k% Maria Prado rs028351@gmail.com
Inspected by: Print: Inspector’s Phone #
(signature) M .Q S Kassandra Lamb, RS

Form EH-06 (Revised

09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Page 2 of 2

Date: Establishiment Name: Physical Address: City/State: License/Permil #
02/26/2024 Taco Bell 1130 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS

Item/Location Temp item/Location Temp Item/Location Temp
2 - Guacamole-prep 38 3 - Rice-hot box 143
2 - Diced tomatoes-prep 40 |3 - Beans-hot box 152
2 - Lettuce-RIC 41 3 - Rice-steam table 148
2 - Jalapefios-WIC 37
> - Creamy jalapefio sauce-WIC 37
3 - Beef 152
3 - Chicken 148
3 - Beans 150

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

30 - Permit valid until 5/16/24

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

AdditionalComments:Print this report and keep it on site.

Registered Food Service manager Skyler Lopresti - not on site at start of

Certificate #:

Exp. Date: 06/17/2028

Pest Control Company Ecolab

Service Date: 02/23/2024

Grease Trap Service Company LES

Service Date: 02/02/2024

Received by: \)\ Print: Phone #/ email:

(sipnature) \' ) k’b\,ic Maria Prado rs028351@gmail.com
Inspected by: S Print: Inspector’s Phone #

{signature) f Kassandra Lamb, RS

Form £H-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Datc: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/11/2023 05:20 PM 05:49 PM - 2023-022786
Purpose of Inspection: | | I-Compliance | / | 2-Routine | | 3-Field Investigation P f4-Visit 1 1 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: * Number of Repeat Violations: 0
Taco Bell Olivia Saye v Number of Violations COS: __ 0 99[1 00
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1130 Hwy 67 (7-2014) Alvarado/Johnson County | 76009 000-000-0000 No_ (circle onc)
CompHance Status: ~ OUT = notin compliance IN =in compliance NO =notobserved NA = not applicable COS = corrected onsite R = repeat violation
Mark the sppropriate 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 Actlon not to exceed 3 days
Compliance Status | : ] : Compliance Status |
Ol iN[NIC ; ? o : R OJ]1T[N|IN{|C R
ol Il I v uinjofalo Employee Health
J/ 1. 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) J/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
J/ 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) alternate method properly followed (APPROVED ¥ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Seurce. / 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 Chemicsls
destruction
8. Food Received at proper temperature J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
: Protection from Contomiination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing instatled; proper
v Sanitized at 200QA ppm/temperature v backflow device
v 1. Proper disposition of retumed, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
rity Foundation Items (2 Poin
[0] 1 [N N] C) R O[T N|N]C R
;_J N{O[A (s) - Demonstration of Knowledge/ Personnel _ll.l NlOfA ;) 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 (CEM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Sufe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
: Labeling Thermal fest strips
23, Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v e e el stock ags; parasite || | ] | 30 rood stabtishment permit (Carrent & Vaie
0 Conformance with Approved Procedures Utenslls, Equipment, and Yending
25, Compliance with Variance, Specialized Process, and 31 Adequate handwashing facitities: Accessible and v
v/ HACCP plan; Variance obfuined for specialized v - Acequate nancwasting faciiities: Accessible and properly
. i . . supplied, used
processing methods; manufacturer instructions
o Consumer Advisory v 32. Food and Non-food Contact surfaces cleanable, properly
: designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cocked 13. Warewashing Facilities; installed, maintained, used/
I v [ foods (Disclosure/Reminder/Buffet Plate)! Allergen Label v Service sink or curb cleaning facility provided
L. € gms (1 lons Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O T N NJC) O R X] JTO T NIN]C R
¥ NlOA g Prevention of Food Contamination trl N|jO|A ;) Food Identification
/ 34, No Evidence of Insect contamination, rodent/other v 41 Original container labeling (Bulk Food)
animals
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 v/ 43, Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities txaintained
Praper Use of Utensils / 45. Physical facilities installed, maintained, and clean
J 39‘. Utensils, equipment, & line}ls; property used, stored, / 46. Foilet 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: N Print: Phone #/ email:
(signature} ﬁb/ LA Olivia Saye rs028351@tacobell.com
Inspected by: Print: Inspector’s Phone #
(signature) ,ﬁ 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
09/11/2023 Taco Bell 1130 Hwy 67 (7-2014) Alvarado, TX -
' : TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Lacation Temp Item/Location Temp
2 - Diced tomatoes-prep 40
2 - RIC under prep 39
2 - Guacamole-prep 36
2 - Avocado ranch-WIC 37
3 - Chicken-steam table 179
3 - Taco meat-steam table 163
3 - Beans-steam table 145
3 - Taco meat-hot box 159

OBSERVATIONS AND CORRECTIVE ACTIONS

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

30 - Permit is valid until 5/16/24
36 - Sanitizer in bucket tested less than 150 ppm QA. Shall be 200-400 ppm QA.
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Olivia Saye Certificate #: Exp. Date: 05/07/2027
Pest Control Company Ecolab Service Date: 08/08/2023
Grease Trap Service Company LES Service Date: 07/11/2023

Received by: ﬁ TN Print: Phone # / email:
(signature) Olivia Saye rs028351@tacobell.com

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

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



Retail Food Establishment Inspection Report

ureau Veritas North America, Inc. }

License/Permit # Est. Type Risk Category Page  of

Time out:

APdI'EOSE of Inspection: _1-Compliance 2-Routine “3-Fieldlnvesﬁgaﬁ0n" . 4-Visit & 5.0ther | TOTAL/SCORE 1
Estab it Na Contact/Owner Name: % Number of Repeat Violations: _____ »
M ¥ Number of Vielations COS:
; ; ~ —
Phy§1 lA dyess: lty unty: Zip Code: | Phone: Follow-up: Yes
., g No (circle one)

G lmnceStatus. Out notmcomphance IN—mcomphance NO-—notobserved NA notapphcable COS conectedonsxte R- repeatvxo]anon ’

Mark the approprided points in the ouT box for each numbereditem  Mark ¢ acheckmark in 3 , COS Markan astensk * . in appropriate box for R
... Pl dorit Items 3 Pomts onatwnsRe uire Lirunediate Corr ttveActwn not 0 exceed 3 da . . -
Compliance Status | . . _ Compliance Status | . :
o1 N[ NTC] TxmeandTemperaturefor FoodSafeiy IR ot NNl . . R
; ¥ N Ol é) o (F- dewrees Fobienhei. ‘, , "rj N o A ,g . Employee Healith’
1. Proper cooling time and temperature - 12. Management, food employees and conditional employees;
: l .| _d=knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 1 7 13. Proper use of restriction and exclusion; No discharge from
f eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) . S : Preventing Contamination by Hands
4. Proper cooking time and temperature A . 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 / / 15. No bare hand contact with ready to eat foods or approved
Hours) /) ) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records A~ a s . Highly Stscepsble Populations :
! , Approved Source - e / 16. Pasteurized foods used;gfohibited food not offered
i : : o ‘ Pasteurized eggs used yAfen required
7. Food and ice obtamed from approved source;£ood in / : . :
good condition, safe, and unadulterated; M . Chemicals
destruction / . : e S . : =
T ‘ 8. Food Received at proper temperatys€ !__ 17. Fopd'additives; approved and properly stored; Washing Fruits
/ / . & Ygetables
1 " : Protection from Lontamination / | . Toxic substances properly 1dentxﬁed stored and used
7 : 9. Food Separated & protegtéd, prevented during fo : - . _ Water/Plu
preparation, storage, digpfay, and tasting ‘ ‘ . ‘ N :
10. Food contact yﬁa’ces and Returnables ; (yﬁed and i 19. Water from approved source;¥lumbing i*talled; proper\
Sanitized at ppm/temperature . backflow device

11. Proper disposition of returned, previous)f served or
ditiop€d

20. Approved Sewage/Wastewate}Disposal S¥stem, proper
di 1

Demonstrahon of Knowl ge/ Personnel Food Temperat“ure Contro]/

N

21. Person in charge present de onstratlon of knowledgg? - k 2 Proper coo]mg method used; Eq ipmen Adequate to
/] and perform duties/ Certified Ebod Manager (CFM) ' / Madintain Product Temperature
22. Food Handler/ no unauthgri P~ [ 28. P er Date Marking and disposifjon -/

29/ Thermometers provided, accurate,\qu'cahblated Chemical/

Safe Water, Record epmg and Food P (age
: Tllermpa, test strj

abeling .
23. Hot and Cold Wate%vallable, adequy( pressure, safe

24 Reqoxreo records ; ok tags; parasite - 30/ Food blishment Permit (Current & Valid)
destruction); Packagy | ] ,
s g . ——_] ' e |  Uensils, Equipment, and Vending

' 25. Compliance with Variang#] Specialized Proce'ss, and
HACCEP plan; Vgriance ob#iined for specialized
. Egocessmg methbds; mgdufacturer instructions

Pormy Reqni,rem‘ t,Prex‘equisite for Operation

31. Adequate handwWqshing facilities: Accessible and properly
supplied, ujed

sumer Advxsory . \ : / ' 32. Food and\Non-food Cgntact surfaces cleanable, properly
. = - / . designed, constiucted, and \ysed
26. Posting of Consumer Advxsones; raw or under cooked \ / ’ 33, Warewashmg‘ﬁ@;ti;ezlnstalled, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb CR facility provided

7 . ,reventmn of Food Contammatwn

34 No Ev1dence of Insect contammatxon rodent/other 41.0Original container labeling (Bulk Food)
animals
35, Personal Cleanliness/eating, drinking or tobacco use N N\ - ; _ Physical Facllmes ]
36. Wiping Cloths; properly used and stored NN 42. Non-Food Contact surfaces clean
37. Environmental contamination - 43. Adequate ventilation and lighting; designated areas used
38. A roved thawing method U\ [ 44. Garbage and Refuise properly disposed; facilities maintained
_ Proper Use of Utensils L =] 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; prgperly used, stored b 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; prpperly used . .
é\)jﬁngle;se/ ice &\Lngle-use artigdes; properly stored 47. Other Violations
Received by: Prjat: B N Q’l Title: Person In Charge/ Owner
(signature) ‘ \ '\/\ d %
Inspected by:
(signature) /7

Form EH-06TRevjSed 09-2015)

i’rmz \\)‘ %g ’V/"k;//' £ <;11usinessEmaiI:



Ref ™ Food Establishment Inspection Rep~rt

. g-/ -
Bureau Veritas North America, Inc. \7 — 3«»&3

E%ﬁ%&hﬁmﬂa ; / Physical Address: W 4 ) (2’7 | License/Permit # Page of
L LA Zz)ﬂ/ f/%(j 0 7 //ﬂ/?ﬂﬁzé ,

TEMPERAAURE OBSERVATIONS

Item/Location

Temp Item/Location U Temp Jtem/Location Temp

T ol T Z/7A

G

/A

/5'@/)/ Ao ZJoat | LS50

e

Foaol L /%LWZ

Gl

OBSERVATIONS AND CORRECTIVE ACTIONS =

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

/

@Wﬂ/ WﬂW 47 ma’&%y//ﬁ% @
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Received by:
(signature)

Title: Person IxﬁChargel Owner
Z MMM Al

(signature)

Inspected by:

/ﬂﬁ/ ' 7,1/ / 5 Samples: Y N # collected

Form EH-06 (Revise /6 09-2015) 7
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Retail Food Establishment Inspection Report

Date: Time in:
03/09/2023 10:07 AM 10:50 AM

Time out:

License/Permit #

TMS Project # Page 1 of 2

2022-023154

Purpose of Inspection: |

{ 1-Compllance | / I 2-Roufine. .| | 3-Ficid Investigation

i lPdawvbit | | 5.0ther | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

% Number of Repeat Violations: _Q

Taco Bell ivi e ¥ Number of Violations COS: ___0

: | OlviaSaye : 97/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1130 Hwy 67 (7-2014) Suite: Taco Bell Alvarado/Johnson County | 76009 000-000-0000 No (circle one)

Mark the appmpriate points in the OUT box foreach numbered item

Complinnce Statis B

“Priority Items (3 Points) violations

Campliance Stalgjs: OUT = not in compliance - IN = in compliance . NO =unot observed XA =nat ap;iliéable COS = corrected on site R = repeat violation
Mark *v'* a checkmark in appropriate box for IN, NO, NA, COS

Mark an_asterisk * % " in appropriate box for R

Require Immediate Corrective Action not fo exceed 3 du By
o el

. Compliance Status
ol LT R N][E]™ Time and Ten g aodl Safetv Rl o]l [r[Al¢C g
of perature for Food Safety | : X R
UpNpoepa o (F = degrees Fahrenheit) uRLopalo : Employee Health
T . $ B T s
/ L. Proper cooling time and temperature J/ 12. Management, food employees and conditional employces;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(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 3 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 . - Highly Susceptible Populations
A & .
Approved Source / 16. Pasteurized foods used; prohibited food not offered
3 : Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : 5 :
v good condition, safe, and unadulterated; parasite Chemicals
destruction ; .
8. Faod Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
v/ ! p v/ &V " pp prop
& Vegetables
Protection from Contaminati v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food : o Water/ Plumbin, :
/ [ p | z 3 . 3
preparation, storage, display, and tasting e G .
/ 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppm/temiperature v backflow device

t1. Proper disposition of returned, previously served or
reconditioned

20. Approved Sewage/Wastewater Disposal System, proper
disposal

destruction); Packaged Food labeled

0 — ~ = o : ; ; —_—
] 0 Demonstration of Knowledge/ Personnel - ul'Nj ol s o Food Temperature Control/ Identification
T 3 : : 5 § : : .
/ 21 Person in charge present, demonstration of knowledge, 27. Proper cooling method used;  Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping antl Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
L Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe g Permit Requirement, Prerequisite for Operation
/ 24. Required records available (shellstock tags: parasite / 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

* Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and

31. Adequate handwashing facilities: Accessible and properly

v HACCP plan; Variance obtained for specialized v SR
. N . \ 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; instalfed, maintained, used’
foads (Disclosure/Reminder/Buffet Plate)’ Allergen Label 4 Service sink or curb cleaning facility provided

O ENT N AL i ; ; R ’ O | < ;
g N1O]-A ;J Prevention of Fond Contamination g X1olA g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v unimals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use : - Physleal Facilities
4 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
v/ 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilitics maintained
Proper Use of Utensils / 45. Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, 46. Totlet Facilities; properly constructed, supplied, and clean
dried, & handled’ In use utensils; properly used v
v/ 40. Single-service & single-use articles; properly stored s 47. Other Violations
and used
Received by: ’ o~ Print: Phone #/ email:
(signaturc) 9 Olivia Saye rs028351@tacobell.com
Inspected by: Print: Inspector’s Phone #
(sigatuce Eldho Babu, RS

“Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit #
08/31/2022 01:04 PM 01:37 PM -
Purpose of Inspection: | | 1-Compliance | / I 2-Routine | | 3-Field lnvestigation |

Establishment Name:

TMS Project 7
2022-023154

Page 1 of 2

Contact/Owner Name:

Tavsit | | 5-Other

% Number of Repeat Violations: _0Q

Taco Bell Olivia Save v Number of Violations COS: __Q
: T , - ‘ 97/100
Physical Address: City/County: Phone: F'ollow-flp: Yes
Alvarado/JohnsonkCount 000-000-0000 No  (circle oue)

1130 Hwy 67 (7-2014) Suite: Taco Bell

- oUT- nm in wmphmlcc IN in compliance NO - ot ebservcd NA = not a;:phcnble COS - corrcc(ed on site

Campli:mu Status:
a4 checkmurh in appropriste box for IN, NO. NA.

M'trk thc appro nate umts in the QLT box for cach numbered item -

Compliance Stmu;

R- repeﬂt v;olanon
S

Prinrity 1 t(tms (3 Pmnts) viz)lalm Raqmre Immediate Corrective Action tm: 0 exceed, 3 da

| TOTAL/ISCORE |

- Mark m asterisk * %’ in 3 mpnalc box fm R

. Compliance Status
9 XpNLCr 'l‘lmc aml !‘meeratnr& for Food Safety " OLL BN C '
¥ “ 014 ? - (F = degrees Fuhrenheit) '{1 Nloja ,;’ . Emplny te Health
v/ i l’roper LOOllnL time and temperature / 12, Mandgemmt food employees and conditional employees
knowiedge, responsibilitics, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) : _Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 v/ 15. No bare hand contact with ready to eat foods or upproved
Hours) ultemdte method properly followed (APPROVED N )
v/ 6. Time as a Public Health Control; procedures & records - Highly Susceptible Populations.
: : Approved Source ~ / 16. Pastcunzcd 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
v/ p! p 4 PP prop:
& Vegetables
: Protection from Contamination L v ]Q Toxig substances pro erly identified, stored and used
v 9. Food Separated & protected, prevented during food - Wahri Plumbing : '
preparation, storage, display, and tasting , ~ ~
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbm mstalled pmper
3 J/ pp £
Sanitized at 100QA ppntempenature backflow device
T1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
/ p P p 4 pp P ¥ p
reconditioned disposal

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

O[T [N][N]C ol 1] T e =
LENLOfATO Demonsteation of Knowledgc/ Personnel Ul X101 AlO ‘Food Temperature Control/ ldentification
s 5 T 8 ; Lhniniiaen L : .
v 21 l’erﬁon in charge present, demonstration of knowledz.,e, Y 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauhorized persons/ personnel v 28. Proper Date Marking and disposition
Safc Waicr, 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
24. Required records available (shellstock tags; parasite . " . et (e Ao
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Cwrrent & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and ) i i .
/ HACCP plan; Variance obtained for specialized J/ 3':L A.dequ.l‘te handwashing facilities: Accessible and properly
supplied, used
procc&mh methods; manufacturer instructions
“Consumer Ath‘lsory / 32. Food and Non-food Contact surfaces cleanable, properly
: . : . s designed, constructed, and used
26. Posting of Consumer Advlsones; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
v v Service sink or curb cleaning facility provided

: }; Aol alo Prew:nhon of Fom! (.onlaminaﬁon };j NFOLA g Fuood Identification
34. No Evidence of Insect contamination, rodent/other 41.0Original 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 v 42. [\on [‘oud Contact surtaces clean
7 37. Environmental contamination Vi 43. Adequate ventilation and lighting; designated areas used
/ 38. A mv;d thawing method v 44, Gurbage and Refuse properly disposed; facilities maintained
PP 8 g P! P
: ‘Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
":9 Utensils, equipment, & linens; properly used, stored 46. Toilet Facilities; properly constructed, supplied, and clean
/ quip! propetly 4 prop p
dried, & handled’ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: - - Print: Phone #/ email;
(signature) e’ .é,(_,‘ A M Olivia Saye Rs028351 @tacobell.com
Inspected by: Print: Inspector’s Phone #
(signature) wé@ @ S |Kassandra Lamb, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




Rerarl Food Establishment Inspection Rennrt

ﬁureau Veritas North America, Inc.

Risk Category Page __l of Q(A

Time out:

Time in:

Establrshment Na e: N
Talh %&\ \
Physical ress{ . H

License/Permit #._

¥ Number of Repeat Violations:
v Number of Violations COS:

P Zip Code: | Phone: Follow-up: Yes
(/ \ . No (circle one)

1. Proper coohng tlme 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
\ / b . eyes, nose, and mouth
N 3. Proper Hot Holding temperature(135°F) o . _____ Preventing Contamination by Hands
il 4, Proper cooking time and temperature 1 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
N Hours) altemate method roperly followed (APPROVED Y N
6 Trme as a Public Health Control; procedures & records a - . nglﬂl Suscephble Ponulahons ; B
r Approved Source . —_l . i 16. Pasteurlzed foods used; prohibited food not offered
: . : : L - Pasteunzed eg s used when re urred
7. Food and ice obtamed ﬁ'om approved source, Food in - L - - . :
good condition, safe, and unadulterated; parasite Chemlcals - o :
destruction , ] ' o g J
8. Food Received at proper temperature o V) 17. Food additives; approved and properly stored; Washing Fruits
- & Vegetables
. Protection from Contamination 18 Toxrc substances roperly identified, stored and used
9 Food Separated & protected, prevented during food Water/ Plumbmg
,preparatron, storage, display, and tasting r o : ;
Frood con ces and Returnables.; Cleaned and 19. Water from approved source; Plumbing installed; proper
tized at { ppm/temperature(;‘ﬁ( backflow device
1. Proper disposition of returned, previdu¥ly served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
ol , - . . '
'lri - _ Demonsiration of Knowledge/ Personnel - kk Temperature C ol/ )
B . - 21. Person in charge present, demonstration of knowledge, \/ - 27. Proper cooling method used; Equipment Adequate to
/ and perform duties/ Certified Food Manager (CFM) d Maintain Product Temperature
' 22. Food Handler/ no unauthorized persons/ personnel / 28. Proper Date Marking and disposition
Safe Water, Recordkeepmg and Food Package ~ ——] g 29. Thermometers provided, accurate, and calibrated; Chemical/
, _ Labeling - = 2/ Thermal_test strips

. I{ermi/t'!Requirement, Prerequisite for Operation

23. Hot and Cold Water available; adequate pressure, safe
24. Required records available (shellstock tags; parasite
destruction); Packaged Food labeled
_ Conformance with Approved Procedures - ,,
25. Compliance with Variance, Specialized Process, and \/1 |l
Vil

30. Food Establishment Permit (Current & Valid)

_ Utensils, Equipment, and Vending

31, Adequate handwashing facilities: Accessible and properly

HACCEP plan; Variance obtained for specialized Sapplied, used

processrng methods; manufacturer instructions .
' ' ConsumerAdv;sory = : J J

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

26. Postmg of Consumer Advrsones raw or under cooked ’ \/ ‘ 33. Warewashing Facilities; installed, maintained, used/
/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

34, No Evidence of Insect contamination, rodent/other / 41. Ongmal contamer labelmg (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use
36. Wiping Cloths; properly used and stored
/ 37. Environmental contamination
38. A proved thawing method
.- per Use of Utensils
39. Utensxls, equipment, & linens; properly used stored
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored
<L and used —
Received by: @3’2\(/ Print:i T, . Title: Person In Charge/ Owner
i S - . AL @ Ve Vino

(signature)

e T IO O S B ﬂ’m%ﬂ Waﬁw I
Form EH-06 (Revised 09 2j15) U *

. Physical Facilities
42 Non-Food Contact surfaces clean

43. Adequate ventilation and lighting; designated areas used

44. Garbage and Refuse properly disposed; facilities maintained
45, Physical facilities installed, maintained, and clean

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

47. Other Violations




™
Bureau Veritas North America, Im

(5%& } L‘, i &O Ti"g‘&’ %O Time outzrj{ Llcensememmb O\% Est. Type Risk Category | Page |, ofzr—

Purpose of Inspection: ! 1-Compliance 2-Routine | 3-Field Investigation | | 4-Visit | |  5-Other | TOTAL/SCORE

Establishment Na Contact/Owner Name % Number of Repeat Violations:
[() i 6 l l ¥ Number of Violations COS: !

Phymvt@@ﬁ\ }\\/\ ' m _ﬁzﬂﬂ }’E(/m d O Zip Code: | Phone: g::llo“(:;xri:leYoii)

ComplxanceStaLlS Qut = not in'compliance . IN = in compliance NO = not observed’ NA = notapphcab]e COS = corrected onsite” ' "R= Iepeatvxolanon

Mark the appropriate points in the OUT box for each numbered xtem Mark *v? a checkmark in aEEmEnate box for IN, N() NA, COS Mark an asterisk ¢ % in appropriate box for R
Priority Itemg 3 Pomts) vaatzons Require Immediate Corrective Action not.to exceed 3 days
Compliance Status | : ; i Compliance Status | : : :
g ; g x g Time and Temperature for F?od Safety R g 1Iv g 2 g : . Empl oyee Health : : R
T 7 1s ; (F = degrees Fahrenheit) . T / s e, : Sl
/ 1. Proper cooling time and temperature o 12. Management, food employees and conditional employees;
/\ knowledge, responsibilities, and reporting
N, 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
fi eyes, nose, and mouth
J, 3. Proper Hot Holding temperature(135°F) é Preventing Contamination by Hands
J 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__)
i 6. Time as a Public Health Control; procedures & records /o : Highly Susceptible Populations
Approved Source .,J 16. Pasteurized foods used; prohibited food not offered
L : Pasteurized eggs used when required
/ 7. Food and ice obtained from approved souice; Food in : : : e :
LV good condition, safe, and unadulterated; parasite g Chemicals
destruction / Loeni
/ 8. Food Received at proper temperature A N 17. Food additives; approved and properly stored; Washing Fruits
V] & Vegetables
. Protection from Contamination v/ 18. Toxic substances propetly identified, stored and used
i \/ 9. Food Separated & protected, prevented during food : Water/ Plumbing
preparation, storage, display, and tasting .
10. Food cor@[‘j@ @dfmmabgﬁlﬁ)m \/ 19. Water from approved source; Plumbing installed; proper
Sanitized af temperatury backflow device
11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

2
—

o1 C oI N|N]C , : T R
U[N|O 0 Demonstration of Knowledge/ Personnel U|'N{ O] Al O Food Temperature Confrol/ Identification
T / S T 3 S
Y 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
Y4 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
J 23. Hot and Cold Water available; adequate pressure, saqum‘ “ 7 Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite v . . .
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 . el .
HACCP plan; Variance obtained for specialized 3L Aficquate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions v
Consumer Advisory \/ 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked M 33, Warewashing Facilities; installed, maintained, used/

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

Service sink or curb cleaning facility provided

O} I |N|INJIC : :
¥ N/ O A g Prevention of Food Contamination i g NjoOo|A g p Food Identification
J 34, No Evidence of Insect contamination, rodent/other \/ 41.0Original container labeling (Bulk Food)
A animals
Js 35. Personal Cleanliness/eating, drinking or tobacco use i = Physical Facilities
J 36. Wiping Cloths; properly used and stored A 42 Non-Food Contact surfaces clean
Wil 37. Environmental contamination Y/ 43. Adequate ventilation and lighting; designated areas used
J 38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
. Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
J 39. Utensils, equipment, & linens; properly used, stored, S 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored f /C?}Other Violations
and used

giegiiitzfg by%r 7 ):@ Print‘ i 7}‘ o c), ) Title: Person In Charge/ Owner
e LA P ™1 A0S
Form EH-06 (Revised 09-2045) < / ) (J

\




Retall Food Establishment Inspectlon Report

" Bureau Veritas North America, I1. OZO = O { L_( %rf O P
te: a X’ ac Time in: 6 D Time out: License/Permit # Est. Type Risk Category Pagell_ of _‘9(

g /
Purpose of Inspection: } 1-Compliance = - | Y | 2-Routine | | 3-Field Investigation i 4-Visit -} i 5-Other = | TOTAL/SCORE

ishment N Contact/Owner Name: * Number of Repeat Violations: ____
Era ?{n I%lé \ ‘ v Number of Violations COS: \O @
Ph ity/C : Zip Code: Phone: Follow-up: Yo
P Fwu U1 Eado [ ™ i

. Comphance Stat Ont = notin compllance IN =in comp]mnce NO = not observed. . NA =not appllcable COS= corrected on sue R = repeat violation :
Mark (he appropnate points in the OUT box for each numbered item Mark ‘v a checkmark in ap_eropnate box for IN, NO, NA, COS Mark an asterisk ¢ % " in appropnate box for R
: Prlorlty Items (3 Points) violations Reguire- Immediate Corrective Action not lo exceed 3 days
Compli Status | Compliance Status’ | :
O 1Ty N} HyCY o Time and Temperature for Food Safe R OF 14Ny NjC ' e R
'[I‘} Nl oA g s " (F = degrees Fahrenheif) ty 'lr) Nl oA g : ; : Emp}oyee Health
N 1. Proper cooling time and temperature 4 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) ‘/ 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
N4 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
V4 5. Proper reheating procedure for hot holding (165°F in 2 L 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
: o V1 Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in e i .
\/ good condition, safe, and unadulterated; parasite Chemicals
destruction : E
8. Food Received at proper temperature . 17. Food additives; approved and properly stored; Washing Fruits
4 V1 & Vegetables
Protection from Contamination ] 18. Toxic substances properly identified, stored and used
Vv 9. Food Separated & protected, prevented during food e Water/ Plumbing
preparation, storage, display, and tasting : :
Vi 10. Food contact surfaces and Returnables ; Cleaned and ) 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature V backflow device
V4 11. Proper disposition of returned, previously served or % : 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

O[T N[ N[ C , , R of T.fNENLC] 7 : :
Ul N|O| A} O Demonstration of Knowledge/ Personnel U|'N1 O0}1'A] O ‘Food Temperature Control/ Identification
T S . - T S :
iV 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 unauthorized persons/ personnel 1/ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package » 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling - U 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 . . .
\/ destruction); Packaged Food labeled 1/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and B . e .
\/ HACCP plan; Variance obtained for specialized v 31. Afiequate handwashing facilities: Accessible and properly
. X . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory . v 32. Food and Non-food Contact surfaces cleanable, properly
: g designed, constructed, and used
V] 26. Posting of Consumer Advisories; raw or under cooked Y 33. Warewashing Facilities; installed, maintained, used/

foods (stclosure/Rennndcr/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided

O TP NINJC C i
ITJ Nl O} A g Prevention of Food Contanunatlon : 'II'J N] O} A (S) Food Identification
34, No BEvidence of Insect contamination, rodent/other % 41.0riginal container labeling (Bulk Food)
\/ animals
35, Personal Cleanliness/eating, drinking or tobacco use . o " Physical Facilities
36. Wiping Cloths; properly used and stored VI 42, Non-Food Contact surfaces clean
v 37. Environmental contamination V| 43, Adequate ventilation and lighting; designated areas used
; 38. Approved thawing method V] 44, Garbage and Refuse properly disposed; facilities maintained
i ‘Proper Use of Utensils v/ 45, Physical facilities installed, maintained, and clean
\/ 39, Utensils, equipment, & linens; properly used, stored, /| 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used
[/ 40. Single-service & single-use articles; properly stored \ 47. Other Violations
and used

glegi?z:fg by /— ? oy Pri “‘t/ ~\(¢.;Z z \/ (‘)ﬂ) d Dn Title: Person In Charge/ Owner
i ] i Email:
Wmm% F \Mb&hﬁmmf s

Form EH-06 (Revised 09 2015)



l(etall Food rstapbhishment Inspection Keport

SN et

'Bureau Veritas North America, 1

F%H \ ( in%'n; ng Time out: , Lmensexpemfglol d@ %—7 P Est Type | Risk Category | Page [ of;—

Purpose of Inspection: I 1-Compliance | “ | 2-Routine ] 3-Field Investigation - 1 4-Visit: =] | :5-Other | TOTAL/SCORE
Estal Contact/Owner Name % Number of Repeat Violations: ___
WC@’ %\ v Number of Violations COS:
Physical Add{es Cf t Zip Code: Phone: Follow-up: Yes
MBOW T PR N

Compllance Status: . Out = not in.compliance - IN=in compl!ance NO = not observed . NA = not applicable. COS = corrected onsite R= repeat violation

Mark ‘the appmpnate points in the OQUT box for each numbered item ‘ Mark ‘v’ a checkmark in aEEroEnate box for IN, NO, NA, COS Mark an astensk % 2in appropnate box for R
Priority Items 3 Pmnts) vwlatwns Rez uire Immediate Corrective Action not fo exceed 3 days ‘
“‘Compliance Status Compliance Status
O} 1] N} NJC Time and Temperature for Food Safety ‘R Ol Ly NN C R
¥ Nl© g (F = degrees Fahrenheit) g N }' a g e ; Emp loyee Health
1. Proper cooling time and temperature Y 12. Management, food employees and conditional employees;
4 / knowledge, responsibilities, and reporting
V/ 2. Proper Cold Holding temperature(41°F/ 45°F) \/’ 13. Proper use of restriction and exclusion; No discharge from
Y] 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
1/ Hours) alternate method properly followed (APPROVED Y__N__ )
/ 6. Tlme as a Public Health Control; procedures & records AL Highly Susceptible Populations
Approved Source N4 16 Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in k ‘
A good condition, safe, and unadulterated; parasite : : i ; : Chemicals
/ destruction S : :
N 8. Food Received at proper temperature /| 17. Food additives; approved and properly stored; Washing Fruits
ye & Vegetables
: Protection from Contamination 71 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food , Water/ Plumbing
preparation, storage, display, and tasting .
10. Food coww and ‘/ 19. Water from approved source; Plumbing installed; proper
Sanitized a my/temperatur / 4 backflow device
V 11. Proper disposition of returned, previously served or ‘/' 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

- nis 0

ol T1N[N]C R OfT|NINJC ; ,

U|'N ’,O Al O Demonstrafion of Knowledge/ Personnel Ul N|OLALO Food Temperature Control/ Identification

T A S ; T T 1is 7

v 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) \ /- Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel Vi, 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 4 29. Thermometers provf raterand cah ted; Chemical/
: Labeling v Thermal test strips (u/
23. Hot and Cold Water available; adequate pressure, safe P Permit Requirement, Prerequisite fo Operation
24. Required records available (shellstock tags; parasite f . . .
destruction); Packaged Food labeled \/ 30. Food Establishment Permit (Current & Valid) n .
7
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and i . e .
HACCP plan; Variance obtained for specialized \// 31 Afiequate handwashing facilities: Accessible and properly
supplied, used
processmg methods; manufacturer instructions
Consumer Adyisory : 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 (Dlsclosure/Rennnder/Buffet Plate)/ Allergen Label Service sink or curb cleanmg fac:hty prov1ded

o] 1] N[N]C r C R
¥ N| O0]:A g Prevention of Food Contaminaﬁon g NloO g Food Identification
£,
\// 34, No Evidence of Insect contamination, rodent/other - 41.0Original container labeling (Bulk Food)
animals v
35, Personal Cleanliness/eating, drinking or tobacco use L ‘ Physical Facilities
e 36. Wiping Cloths; properly used and stored o 42. Non-Food Contact surfaces clean
N 37. Environmental contamination ~ 43, Adequate ventilation and lighting; designated areas used
4 38. Approved thawing method A A Garbage and Refuse properly disposed; facilities maintained
: 2N Proper Use of Utensils /1 [45. Physical facilities installed, maintained, and clean
‘ ’Gf}tensils, equipment, & linens; properly used, stored, \4¢” Toilet Facilities; properly constructed, supplied, and clean
ttd, & handled/ In use utensils; properly used 7/
40, Single-service & single-use articles; properly stored \/' 47. Other Violations
and used
Received by: Title: Person In Charge/ Owner
(signature) P
Inspected by: / \ )\ QWmail:
(signature) i
Tt L

Form EH-06 (Revised 09-2015) O



Retail Food Establishment Inspection Report

o~

A LA

/ \ //_‘\\ \t &Y
e sureau Veritas North America, ruc.’ 7/dl§’ - (Y >4 7 g
—_
Date: ¢ Time in: Time out: License/Permit # Est. Type Risk Category | Page { of
2 G | Ypo ,
Purpose of Inspection: = { | ‘1-Compliance = §~/ | 2-Routine -] | 3-Field Investigation I Fa4-visit o § B 5-Other | TOTAL/SCORE
Establishment 7| Contact/Owner Name: % Number of Repeat Violations: ____

v" Number of Violations COS:

Physical Address:
/¢

L ¥ CA’% ounty:

Zip Code:

Phone:

Follow-up: Yes

Lo~ G~ (circle one) 75

Mark the appropriate points in the OUT box for each numbered itern i

Compliance Status:

Out = notin comphance IN-= in compliance NO =not observed: NA = not apphcable COS = cormected on site
Mark ‘v’ a checkmark in EBropnate box for IN, NO, NA, COS

R = repeat violation

Mark an asterisk * %’ in appropriate box for. R

Prlorlty Items (3 Pomts) vaatwns Re¢ juire lmmedmte Corrective Actwn not to exceed 3 days :

10. Food contact surfaces and Returnables ; Clw’

Sanitized at emperature

Compli Status | : Comphance Status |
OpPIN] NLC Time and ‘Temperature for Food Safety ‘,R 0 NpC e -
g NiOA g (F = degrees Fahrenheit) g N 0 A é) : : Employee Health
V/ 1. Proper cooling time and temperature Fe 12. Management, food employees and conditional employees;
] knowledge, responsibilities, and reporting
L 2. Proper Cold Holding temperature(41°F/ 45°F) A 13. Proper use of restriction and exclusion; No discharge from
Vd : 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
P 5. Proper reheating procedure for hot holding (165°F in 2 A 15. No bare hand contact with ready to 24t foods or approved
Hours) alternate method properly followed (APPROVED Y __N__ )
Pe 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L~ 16. Pasteurized foods used; prohibited food not offered
§ g Pasteurized eggs used when required
g 7. Food and ice obtained from approved source; Food in L
i / good condition, safe, and unadulterated; parasite Chemicals
destruction
L 8. Food Received at proper temperature A 17. Food additives; approved and properly stored; Washing Fruits
A & Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food 7z Water/ Plumbing
d preparation, storage, display, and tasting
/ /7 19. Water from approved source; Plumbing installed; proper

backflow device

11. Proper disposition o
reconditioned

med, previously served or

20. Approved Sewage/Wastewater Disposal System, proper
di 1

processmg methods; manufacturer instructions

GII|N|N]C , To] 1N C T ,
Ul NlO}JA]O Demeonstration of Knowledge/ Personmel UI'Nj O o Food Temperature Control/ Identification
T S joey : : T S
21 é?’erson in charge present, demonstration of knowledge, et 27. Proper cooling method used; Equipment Adequate to
L d perform duties/ Certified Food Manager (CFM) Maintain Produqﬂ’éiperature
e 472. Food Handler/ no unauthorized persons/ personnel “ 28. Proper Daf€ Marking and disposition
Safe Wate}‘, Recordkeeping and Food Package L 29. Therﬁfomete;s provided, accugate, and calibratgd; @emical/
Labeling "~ Thermal teststfips  €) y M}P 2
v ™ v
e 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
P! q
24. Required records available (shellstock tags; parasite P . N .
B 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 . . T .
// HACCP plan; Variance obtained for specialized ~ 31. Adequate handwashing facilities: Accessible and properly

supplied, used

Consumer Advisory:

@ood and Non-food Contact surfaces cleanable, properly
Yon-£00d Lo C16anan; ¢
1gned, constructed, and used

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

"i':.Core Ttems (1 Point) Violations eqmré'Correctwe Action N

=]
>
oz

33, Warewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility prov1ded

O 1 C R NC
U|'N Al O Prevention of Food Contammatxon Al.0 Food Identification
T S T S
// 34. No Evidence of Insect contamination, rodent/other y 41.0riginal container labeling (Bulk Food)
L animals ~
35. Personal (;leﬁnlmcss/eatmg, drinking or tobacco use Physical Facilities
e 36. WipinerCloths; properly used and stored Zer> Ay < 42. Non-Food Contact surfaces clean
") 37. Environmental contamination é. e 43. Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method b P 44. Garbage and Refuse properly disposed; facilities maintained
7 Proper Use of Utensils yd 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used ;
// g 40. Single-service & single-use articles; properly stored \ . ’@wr Violations
and used
Received by: Print: - &A% Title: Person In Charge/ Owner
(signature) le l} ‘\\CL@ 2t
Inspected by: 4 Print: e, ~ Business Email:
(signature) ,% W 7/5{
4

Form EH-06 {Revided 09-201;(




Retall Food Establishment Inspection Report
TN
.,ureau Veritas North America, Inc.

%? & 5 l ) Tlm& ( 3 Time out: License/Permit &mgm L—‘)/ZQQ Est. Type Risk Category Page_i of _g—

Purpose of Insplection: {-1-Compliance 3_\/1 2-Routine § 3-Field Investigation P 4-visit- | | 5.-0ther | TOTAL/SCORE
Establi tfz.xs : Contact/Owner Name * Number of Repeat Violations: ____
i 2 i \ v" Number of Violations COS: _____ q
Physical Ad¢résa: Zip Code: | Phone: Follow-up: Yes a
S0 thoy Wl [ $¥imeD [ No o o ‘ ‘

CompllanceStatus. Out not in compliance . IN = in compliance . NO = not observed - NA = not applicable  COS = - corrected on site . R= repeatvmlatmn :

Mark the appropriate points in the OUT box for each numbered item . Mark *v"* a checkmark in aEEroEnate box for IN, NO, NA, COS . Markan asterisk * * in appropnate box for R
Prlorlty Items 3 Pomts) vwlatmns Reguire Immediate Corrective Action not to exceed 3 days .
Compli; Status | - . Comphance Status | . : . : :
Op I NIN[C Time and Temperature for Food Safety R 0 NI NG : k ‘ ' R
.Irj N|l©o /'3 g (F = degrees Fahrenheit) ,IrI N 2] 2 - Employee Health '
\/ 1. Proper cooling time and temperature / : 12. Management, food employees and conditional employees,
P L~ el knowledge, responsibilities, and reporting
5 / jroper Cold Holding temperature(41°F/ 45°F) L~ 13. Proper use of restriction and exclusion; No discharge from
/ : eyes, nose, and mouth
vy 3. Proper Hot Holding temperature(135°F) P : Preventing Contamination by Hands
] 4. Proper cooking time and temperature A - 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 ' . 15. No bare hand contact with ready to eat foods or approved
yd Hours) v/ alternate method properly followed (APPROVED Y_ N )
v 6. Time as a Public Health Control; procedures & records : : - Highly Susceptible Populations
Approved Source : L 16. Pasteunzed foods used; prohibited food not offered
: g ] Pasteurized eggs used when required
Vo 7. Food and ice obtained from approved source; Food in : : o
vV good condition, safe, and unadulterated; parasite : Chemicals
destruction :
J 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
oy & Vegetables
Protection from Contamination Pl 18. Tox1c substances properly identified, stored and used
9. Food Separated & protected, prevented during food T : : Water/ Plumbing
preparation, storage, display, and tasting : ' i ; S
\/" 10. Food co@ ces and Remmabw and : 19. Water from approved source; Plumbing installed; proper
/| Sanitized at ppm/temperatur { o backflow device
Y 11. Proper disposition of returned, previously served or e 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned v disposal
) ns Re
(] : : : : R "' N N}J.C : : ; R
,.g A g/’\ Demeonstration of Knowledge/ Personnel Ul N1 O] A g Food Temperature Control/ Identification
d ( 21. Rerson in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
N g_plierform duties/ Certified Food Manager (CFM) M Maintain Product Temperature
Pyt 22. Food Handler/ no unauthorized persons/ personnel A 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package Pe 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling v/ 7 Thermal test strips
Dl [ 23%01 j)ui Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
" 2%, Required records avaflable (shellstock tags; parasite 30. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled |
Conformance with Approved Procedures = - : Utensils, Equipment, and Vending
IZ—ISA(CZ:(%[;g l;_?f%;:;g:lc\;aon;g‘i:;g?zflsiﬁglg:;ess’ and \// 3L A.dequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions supplied, used
Consumer Advisory /’ 32. Food and Non-food Contact surfaces cleanable, properly
: ] P designed, constructed, and used

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

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

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

Received by: Print: <~ . Title: Person In Charge/ Owner
(signature) 2\ "\ &M /)76 Vin o

gy, 7? )‘ ) .' [ L//g Prin_ﬂ,rgp /{ a \ /Mg neg(' usiness Emall

Form EH-06 (Revised 09- 15)



Rntall Food Establishment Inspection Report

ﬁureau Veritas North America, Inc. -

@g \‘ULQ\ l Time Q?‘ (9’2 \ Time out: License/Permit # Q?m?’ O\ a‘ T) L‘_ Est. Type Risk Category Page _\[ of _{

Purpose of Inspection: || 1-Compliance \E | _2-Routine | | 3-Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE
Establishment Name Contact/Owner Name: * Number of Repeat Violations: ____
% \ v Number of Violations COS: Q (Q

Physical Address. \%D ﬁwu w Clty/Cou[FZYl\/ C{,r a ip Sode: | Phone: gz"oﬁﬁiezﬁse )

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 *¥">.a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % . in appropriate box for R
: Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status : Compliance Status |
Of LN NYC Time and Temperature for Food Safety R OFL I NI N C : R
}1‘} Moy ? (F= degrees Fahrenheit) o ‘rj N f’ A g Employee Health
\// 1. Proper cooling time and temperature V 12. Management, food employees and conditional employees;
v knowledge, responsibilities, and reporting
2 2. Proper Cold Holding temperature(41°F/ 45°F) v 13. Proper use of restriction and exclusion; No discharge from
V] eyes, nose, and mouth
o 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
(% 4. Proper cooking time and temperature \ A 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) U alternate method properly followed (APPROVED Y___N__ )
N 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Appreved Source Ve 16. Pasteurized foods used; prohibited food not offered
A\ Pasteurized eggs used when required
vz 7. Food and ice obtained from approved source; Food in . ‘
] good condition, safe, and unadulterated; parasite Chemicals
destruction :
pe 8. Food Received at proper temperature V] 17. Food additives; approved and propetly stored; Washing Fruits
v & Vegetables
Protection from Contamination { 18. Toxic substances properly identified, stored and used
Vs 9. Food Separated & protected, prevented during food : Water/ Plumbing
\ preparation, storage, display, and tasting { :
- 10. Food co & 1 rﬁces and Returnables ;€1 a‘rﬁ nd ) /’ 19. Water from approved source; Plumbing installed; proper
v ) Sanitized at ppiv/temperature ﬁ O . \ backflow device
\/ 11. Proper disposition of returned, previously sefved or 'u/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

O11 N Nl C ' O THENEN C’ : : R
'lrj Nl O]'A ;) Demonstration of Knowledge/ Personnel Ul NjOlAjO Food Temperature Control/ Identification
S : i N T S :
) ( 21.)Person in charge present, demonstration of knowledge, v_, . / 27. Proper cooling method used; Equipment Adequate to
- d perform duties/ Certified Food Manager (CFM) A Maintain Product Temperature
N 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
b Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling A\ /] Thermal test strips
FanN et
,’( / :Q3>Hot and/(L’old)Water available; adequate pressure, safe ’ Permit Requirement, Prerequisite for Operation
' 4. Required Tecords available (shelistock tags; parasite 7 . . . )f,[v 5
\V4 destruction); Packaged Food labeled \ 30. Food Establishment Permit (Current & Valid n [/ l .
Conformance with Approved Procedures , J Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . R .
HACCP plan; Variance obtained for specialized \/ 3L Afiequate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions / supplied, used
\4 32. Food and Non-food Contact surfaces cleanable, properly

Consumer Advisory
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

OJ 1] NINJC R Ol I ] N N{.C R
}: NjO} A g Prevention of Food Contamination }TJ NlO] A g Food Identification
. \// 34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Ny Physical Facilities
V1 36. Wiping Cloths; properly used and stored i 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination y 43. Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils Vi 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean
~ dried, & handled/ In use utensils; properly used
‘v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations

and used

Received by: - Print: @ Title: Person In Charge/ Owner
(signature) /)Y\ C\,KL (”O\AC‘)
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