Texas Department of State Health Services
Retail Food Establishment Inspection Report

Date:2025-08-14 Time in: Time out: License/Permit # T™S [2025-019744 Page 1 of 3
Number
Purpose of Inspection: Routine TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Taqueria Torres Number of Violations COS: 0 o
Physical Address: City/County: Zip Code: Phone: Follow-up:
307 Hwy 67, Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=notin compliance 1IN =incompliance. NO=notobserved NA =not applicable. COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compli Status _I - = Compliance Status |
Ol 1] N NI C Time and Temperature for Food Safety R O Il Ny N} C R
',i‘J N[ O] A ;) (F = degrees Fahrenheit) '(rj N O] A g Employee Health
IN 1. Proper cooling time and temperature IN 12. Management, food employees and conditional
employees; knowledge, responsibilities, and reporting
IN 2. Proper Cold Holding temperature(41°F/ IN 13. Proper use of restriction and exclusion; No discharge
45°F) from eyes, nose, and mouth
IN 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
IN 4. Proper cooking time and temperature IN 14. Hands cleaned and properly washed/ Gloves used
properly
IN 5. Proper reheating procedure for hot holding IN 15. No bare hand contact with ready to eat foods or
(165°F in2 approved alternate method properly followed
Hours) (APPROVED Y/N: )
IN 6. Time as a Public Health Control; procedures Highly Susceptible Populations
& records
Approved Source IN 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
IN 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented Water/ Plumbing
during food preparation, storage, display, and
tasting
3-0UT 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
(signature) Jose Totres Owner
Inspected by: Print: Business Email:
(signature) [Kristen WEATHERFORD
-

| Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

Demonstration of Knowledge/
Personnel

Food Temperature Control/Identification

BUREAU
f VERTTAS |

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/ 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 . N -
Process, and HACCP plan; Variance obtained for 31. Ad{equate h]z_mdwashmg facilities: Accessibie and
specialized processing methods; manufacturer properly supplied, used
instructions
Consumer Advisory IN 32. Food and Non-food Contact surfaces cleanable,
properly designed, constructed, and used
IN 26. Posting of Consumer Advisories; raw or 33. Ware washing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

Inspected by:

(signature)

Jose one

O B[ NlEN]C Nl C
¥ Nl ol A g Prevention of Food Contamination ol A g Food Identification
1-OUT 34. No Evidence of Insect contamination, IN 41.Original container labeling (Bulk Food)
rodent/other animals
1-OUT 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
IN 37. Environmental contamination IN 43, Adequate ventilation and lighting; designated areas
used
IN 38. Approved thawing method IN 44, Garbage and Refuse properly disposed; facilities
maintained
Proper Use of Utensils 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
(signature) Jose Torres Owner

Print;

Kristen WEATHERFORD

Business Email:

Form EH-06 {Revised 09-2015)
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TIVES

Texas Department of State Health Services
Retail Food Establishment Inspection Report

Xy
S

1978

[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:

35 Beard guard needed for cooks.

34 Observed flies in kitchen. Shall contact pest control.

34 Back door shall self close and self latch. Shall repair or replace damaged back door screen.
10 [Tested sanitizer 100PPM. Shall be 150-400PPM corrected on site.

Provided allergen poster in email. Shall post in view

Samples: No I# Collected:
Received hx.: l Print: Title: Person In Charge/ Owner
(signature) E Qz
> ¥ . Jose Torres Owner
Inspected by: Print: Kristen WEATHERFORD

(signature)

bt ohtfS.

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 08:51 AM 09:30 AM - 2024-027010
Purpose of Inspection: | | 1-Compliance | »/ | 2-Routine | | 3-Field Investigation { ld4-visit | | 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _1
Taqueria Torres Jose Torres v Number of Violations COS: __ 0 95/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
307 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

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

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

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

Priority Items (3 Points) violations Req

juire Immediate Corrective Action not to exceed 3 days

Compliance Status | Compliance Status |
(] LB B Time and Temperature for Food Safety B 9 L FLE e,
.llj. 0 B _(: (F = degrees Fahrenheit) l: S g Employee Hsalth
/ 1. Proper cooling time and temperature J/ 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
/ P P! / P
eyes, nose, and mouth
Y.
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
P p
v 4. Proper cooking time and temperature s 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source P4 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 J/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 4 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
4 V4 pp prop
Sanitized at S00PPMgAtemperature backflow device
7 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
q Ly
O|I | N|IN|C . " R OlI |N|N|C ¢ i
U|N|[OfAa]O Demonstration of Knowledge/ Personnel U[N|JO|]A]O Food Temperature Control/ Identification
T S ./ T S 2
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
p g p
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
P! | P
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 y - fel i iy e gt
v destrisation]; Packaged Food labelad v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equip t, and Vending
25. Compliance with Variance, Specialized Process, and i B e e A g .
J/ HACCP plan; Variance obtained for specialized J/ 3l: Ali(iiqu.‘l;l.l:,dhdl]d\\ ashing facilities: Accessible and properly
processing methods; manufacturer instructions SUPPHEC, WSS
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v dosi
esigned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
2 . v
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
I
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
of1 N|N] C R o1 N|N]|] C
UIN|O|A|O Prevention of Food Contamination U N[O[A]|O Food Identification
T S T S
1 34. No Evidence of Insect contamination, rodent/other / / 41.Original container labeling (Bulk Food)
animals
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
v 37. Environmental contamination / 43. Adequate ventilation and lighting; designated arcas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
prop: P
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
7 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 v
and used

Received by:
(signature)

Print:

TS« o

Jose Torres

Phone #/ email:

(817)783-3195  Taqueriatorres1@hotmail.com

Inspected by:
(signature)

Print:

T2 bl S

Kristen Weatherford, RS

Inspector’s Phone #

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
09/23/2024 11:22 AM 12:07 PM - 2024-027010
Purpose of Inspection: | | “1-Compliance '} / [ 2-Routine | | 3-Field Investigation 4-Visit 5-Other | TOTAL/SCORE
Establishment Name: Contact/Ownet Name: * Number of Repeat Violations: 0
Taqueria Torres Jose Torres ¥’ Number of Violations COS: __Q 91/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
| 307 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Status:  OUT = not in compliance "IN = in compliance  NO = not observed  NA = nol applicable COS = correeted on'site. R = repeat violation
Mark ‘the appropriate points in the OUT box for each numbered ifem Mark 'v? a checlamark in appropriate box for IN, NO,NA, COS  Mark an asterisk ' % ! in appropriate box for R
. Priority Items (3 Points) vielations Require Inmediate Corvective Action not o exceed 3 days
Compliance Status ] ; Compliance Status ,
3 ; ?) : g . Time and Temperature for Food Safely R g ; 2 N g ; - R
T s (F = degrees Fuhrenheit) o A 2 : * Employee Health .
/ 1. Proper cooling time and temperature s 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 7/ 14. Hands cleaned and properly washed/ Gloves used properly
4 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 Po;_mklﬁuns
- Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in : .
good condition, safe, and unadulterated; parasite , Chemicals
destruction ; ' : .
8. Food Received at proper temperature J 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
: Protection from Contamination v 18. Toxic substances properly identified, stored and used
Y 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 300PPMdtemperature v backflow device
/ 1. Pro.p.er disposition of returned, previously served or / 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
0 ;
}rj Demonstration of Knowledoe/ Personnel Food Temperature Controll Identification
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
2 and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
2 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
: Safe Water, Recordkecping and Food Package T 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling : L ‘Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe 3 Permit Requirement, Prerequisite for Operation
v 24 Requied ccords avllbleGheliocktags: parsi v 30. Food Establishment Permit (Currnt & Valid
Conformance with Approved Procedures : Utensils, Equipment, and Vending
v ?iSA ég’;‘l;)[l":;‘f%i‘l‘r;2;&“(‘:;’;?;??2:‘:}:;?:[il;r;cess‘ and J/ .:H. A'dequate handwashing facilities: Accessible and properly
. : ; supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, property
: v designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Wurewashing Facilities; installed, maintained, used/
v Service sink or curb cleaning facility provided

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

(4] & X 0 C
;{ NATOLA 2 Prevention of Food Contamination }! NAo A f;) - Foad Identification
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
1 animals v
1 35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilitics
/ 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
V4 38, Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 7 45, Physical facilities installed, maintained, and clean
/ 39'. Utensils, equipment, & linc.ns; properly used, stored, 7 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

Print: Phone # / email:

Received by: T‘ —

(signature) é&\ O([ tg Jose Torres Taqueriatorres 1@hotmait.com
Inspected by: m‘._ < Print: Inspector’s Phone #

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

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/23/2024 | Taqueria Torres 307 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Coca Cola refrigerator 37 3 - Beans-steam tabie 148
2 - Salsa-coca cola refrigerator 39 3 - Rice-steam table 136
2 - Sauce-coca cola refrigerator 38
2 - Cooked meat-double door prep 39
2 - Tomato-top prep cooler 40
2 - Pico top prep cooler 39
2 - Back prep cooler 38
2 - Back prep cooler 37

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

1 - Cooling in ice baths, in compliance.

10 - Sanitizer tested 300PPMQA, in compliance.

19 - Note missing air gap at plumbing lines.

21 - A certified food manager shall be on site.

22 - Obtain Food handler certifications. Certifications shall be easily accessible.
26 - Note: shall post consumer advisory statement and allergen statement.
29 - Shall obtain test strips.

30-3/31/25

34 - Back door shall self close, self latch.

35 - Shall wear beard guard.

42 - Replace damaged gaskets.

AdditionalComments:Print this report and keep on site.

Registered Food Service manager Not on site Certificate #: Exp. Date:
Pest Control Company Alpha Service Date: 04/09/2024

Grease Trap Service Company Teocal Service Date: 08/01/2024
Received by: —— /' Print: Phone # / email:

(signaturc) —\Y& \ O( —C—g Jose Torres Taqueriatorres1@hotmail.com
h;spected by: W S Print: Inspector’s Phone # )

(signature) ) W Kristen Weatherford, RS 817-223-4834

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retail Food Establishment Inspection Report

TMS Project # Page 1 of 2
2023-023911

[ 3-Field investigation | [ 4-Vist__] | 5-Other | TOTAL/SCORE

* Number of Repeat Violations: _6
v Number of Violations COS: __ 0

Time in: Time out: Liceme/f’ermit #

03:59 PM 05:21 PM
Purpose of Inspection: | [ I-Compliance | / ]
Establishment Name: Comact/Ownet Name:

Taqueria Torres Jose Luis Torres
. City/County: i | Phone:
Alvarado/Johnson Coun 000-000-0000

Compliancn Status' OUT = not in compliance  IN = in complinnce NO = not observed NA= ot n;:p!icable €08 = corrected on site R- repeat vmkmon ,
Mm‘k thc a pmmmic oints in the OUT box for cach numbered item Mark v o checkmatk in appropriate box for IN, NO, M, €OS  Markan astcnsk %' appmpnarc box for R

- _ Priority ltems (3 Points) vislutions Requive Tmmediate Corrective Action not o excged 3 day:
_Comipliance Status

Date:
05/17/2024

81/100

Follow-up: Yes

Physical Address:
No  (circle one)

307 Hwy 67

0 c Time and Temperature for Food Safety -
;{‘  (F= de};rees Fahrenheit) - . - Employee Health ;
3 1. Proper cooling time and temperature / 12. Management, fo'ocli f:tpployees and f:onditional cmployees;
knowledge, responsibilities, and reporting
3 2. Proper Cold Holding temperature{41°F/ 45°F) / / —L 13. Proper use of restriction and exclusion; No discharge from
___J__ eyes, nose, and niouth
v 3. Proper Hot Holding temperature(135°F) L_ ; : Preventing Contamination by Hands
v 4. Proper cooking time and temperature J 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) ahemdte melhod roperly followed (APPROVED Y N )
v 6 Time as a Public Health Control; procedures & ru:ords |  Susceptible Populations
H _ Approved Source 16. Pastewr| lzed foods used; prohibited food not offered
Pasteurized eggs used when required

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

Chamicals

17. Food additives; 1ppr0ved and properly stored; Washing Fruits

8. Food Received at proper temperature
& Vegetables

___ Protection from Contamination é 18, Tomc substances properly identified, stored and used
9. Pood Separated & protected, prevented during food v/ : - - Waterl l’!nmblng
preparation, storage, display, and tasting ‘ .
10. Food contact surfaces and Returnables ; Cleaned and v T I 19. Water from approved source; Plumbing installed; proper
Sanitized at ppmvtemperature v backflow device
11. Proper disposition of retumed, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

 Demonsteation of Knowledge/ Personnel anafremperatm Cantwllldgn(iﬁcaﬁon

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
v/ 22. Food Handler/ no unauthorized persons/ personnel ' 28. Proper Date Marking and disposition
Safe Water, Recardkeeping and Food Paclmge / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling L Thermal test strips
v 23, Hot und Cold Water available; adequate pressure, safe - _ Permit Requirement, Prerequisite for Operation
V4 j:s‘lx;ccqtvl.l;lr]c)(j I‘,;Z?;dfegv:g:g[ﬁ g;l;:‘;lslock tags: parasite N v 30. Food Establishment Permit (Current & Valid)
__ Conformance with Approved Procedures ' L _ Utensily, Equipment, and Vending
25. (y.omphance “'lr‘h Vm'mn%'e, Specmhzgd !’mcess, and il 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v supnlied. used
rocessing methods; manufacturer instructions supplied, use
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
. , . - . 4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
v foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label v Service sink or curb cleaning facility provided
Ol T INTRIC = ¥ : R OlT NN - . :
;{ Njofla ;) Preyention of Food Contamination - ¥ NiO|A f Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
X animals v
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
V4 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
1 37. Environmental cc ion / 43. Adequate ventilation and lighting; designated areas used
1 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45. Physical fucilities installed, maintained, and clean
1 3‘)" Utensils, equipment, & hmjns,’ properly used, stored, v J/ 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) M Jose Luis Torres taquerialtorres@hotmail.com
Inspected by: Print: Inspector’s Phone #

(signature) M a, 25 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
05/17/2024 | Taqueria Torres 307 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp [tem/Location Temp
1 - Refried beans-made yesterday 51 2 - Tomato-storage RIC 46
1 - Refried beans-2 hours ago 118 |2 - Lime wedge-Coca Cola cooler 40
2 - Pico-prep 41 3 - Steak-steam table 136
2 - Sour cream-prep (double pan) 47 3 - Rice-steam table 142
2 - Soup-kitchen RIC 45 |3 - Refried beans-steam table 140
2 - Chicken-kitchen RIC 47
2 - Steak-drawer 41
2 - Chicken-storage RIC 40

"OBSERVATIONS AND CORRECTIVE ACTIONS

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

1 - Cooling food shall reach 70 degrees within 2 hours and 41 degrees within the following 4 hours (6 hours total).
Multiple repeat violation. Using ice bath to rapid chill, but portions are too large/deep. Shallower containers

cool faster. Use probe thermometer to monitor temperatures at regular intervals to figure out a better method.

2 - Cold foods shall be maintained at internal temperature of 41 degrees or below. Multiple repeat violation. Sour
cream in double pan at the top of the prep cooler temped 47 degrees. Do not double pan food. Tomato in storage
reach-in cooler temped 45 degrees. Avoid over-stocking coolers because it blocks air circulation. Food in the
reach-in cooler in the kitchen temped 44-47 degrees.

9 - Keep raw meat at the bottom of the cooler. Shall not keep it above vegetables or fully cooked food. Repeat
violation.

10 - Sanitizer on 3-compartment sink tested less than 200 ppm QA. Shall be 200-400 ppm QA. Repeat violation. Change
sanitizer when it becomes dirty.

27 - Repair kitchen reach-in cooler ASAP so that all food is maintained at proper temperature. Repeat violation.
Using ice bath to cool foods, but large portions. Rice was cooled on ice before moved to cooler, but still temped
82 degrees.

29 - Probe thermometer, alcohol swabs, and test strips are on site. Remember to use them.

30 - Permit valid until 7/31/24

34 - Observed several fruit flies in and around cabinet at the front.

36 - 200 ppm QA

37 - Do not stack food containers directly on top of food. If stacking food, use a lid.

38 - Completely remove fish from vacuum packaging before thawing.

39 - Shall not keep cutting board and knife inside cooler. Repeat violation.

47 - Keep printed health inspection reports on site

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Jose Luis Torres Certificate #: Exp. Date: 03/31/2026
Pest Control Company Alpha & Omega Service Date: 04/09/2024
Grease Trap Service Company Teocal Service Date: 02/24/2024

Received by: Print: Phone #/ email:
(signature) Jose Luis Torres taqueriaitorres@hotmail.com

Inspected by: Print: Inspector’s Phone #
{signature) 1/(,, QS 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
09/28/2023 02:43 PM 04:01 PM - 2023-023911

Purpose of Inspectlon: |  § 1-Compliance | | 2-Routine | | 3-Field Investigation | 1 4-Vist | ;| 5-Other | TOTALISCORE
Establishment Name: Contact/Owner Name: #* Number of Repeat Violations: _2

Taqueria Torres Jose Luis Torres v Number of Violations COS: __0_ 82/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes

307 Hwy 67 Suite: Taqueria Tachitos Alvarado/Johnson County | 76009 000-000-0000 No (clrcle onc)

Mark the eppropriate points in the QUT box for each numbered item

Compllance Status: . OUT = notin compliance . IN = in compliance NO = not observed NA =not applicable COS = corrected on site
Mark *v a checkmark in appropriste box for IN, NO, NA, COS

R = repeat violation

Mark an asterisk * % ’ in appropriate box for R

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

reconditioned

Compliance Status | Compliance Status |
OprINENTC Time and Temperature for Food Safet, R OF1 I NIN]C "
ulNjojatol P dc’;m + Fahronhoit) ¥ viNfofalo Employce Health
3 1. Proper cooling time and temperature / v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
3 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
/ 5. Proper reheating procedure for kot holding (165°F in 2 v 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 Populations
Approved Source. 7 16. Pastewrized foods used; prohibited food not offered
Pasteurized eggs used when requived
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated; parasite Chemieals
destruction
/ 8. Food Received at proper temperature 4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. "Toxic substances properly identified, stored and used
3 9, Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
3 10. Food contact surfaces and Returnables ; Cleaned and v 19. Water from approved source; Plumbing installed; proper
Sanitized at ppnvtemperature backflow device
/ 11. Proper disposition of returned, previously served or v (210 Appimved Sewage/Wastewater Disposal System, proper
isposa

q - __Priority Foundation Items (2 Points) Require Corrective Action within 10 days
Oj1|NIN|]C : : R Ojt|N|[N]C R
¥ N]Ol Al O Demonstration of Knowledge/ Personnel UIN{OJAJO Food Temperature Control/ Identification
s . : T s
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate o
/ B 2 P quip
and perfonn 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 Foed Package J/ 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 ; v ctablichmont Vormmit (€ Al
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
J/ ﬁiggl?p2‘:;?:,;}2;:’:;&2?;;3?;?fu::z;:]g::fess’ and 4 31. Adequate handwashing facilities: Accessible and properly
| pam i PR specia supplied, used
pro g methods; turer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constracted, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, vsed/
foods (Disclosure/Reminder/Buf¥et Plate)/ Allergen Label v Service sink or curb cleaning facility provided
. Coreltems (1 Point) Violarions Require Corrective Action Not o Exceed 90 Days or Next Inspection , Whichever Comes First
O]1 | N|NJC R O[T NN C . - R
g NiOjaA g . Prevention of Food Contamination ¥ NJOJA g Food Identification
v/ 34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
aninals v
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
/ 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 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensily / 45, Physical facilities installed, maintained, and clear
1 39, Utensils, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
4 40. Single-service & single-use articles; properly stored J 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) j ] S 2 b‘ W Jose Luis Torres tagueriattorres@hotmail.com
Inspected by: 6 Print: Inspector’s Phone #
(signature) AI, 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
00/28/2023 | Taqueria Torres 307 Hwy 67 Suite: Taqueria Tachitos Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp 1tem/Location Temp
1 - Beef-12pm 64 2 - Ranch-drinks cooler 46
1 - Rice-1pm 100 |2 - Beef-drawer 41
1 - Beans-made yesterday 46 2 - Chorizo-drawer 52
2 - Pork-RIC 48 3 - Beans-steam warmer 172
2 - Shrimp-RIC 47 13- Rice-steam warmer 164
2 - Barbacoa-RIC in back room 40 3 - Soup-steam warmer 162
2 - Pico-prep 46 3 - Queso-steam warmer 152
2 - Watermelon-in bowl at top of prep 73
cooler

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:

1 - Cooling foods shall reach 70 degrees within 2 hours and 41 degrees within the following 4 hours. Beans made
yesterday temped 46 degrees. They were in a working cooler. If using ice to cool food, use enough to rapidly chill
the portion of food. Rice was in a large container and the ice had melted. Large container of soup is sitting in

ice that only reaches a quarter way up. Suggest larger amount of ice or an ice paddle for large portions. Repeat
violation.

2 - Cold food shall be maintained at internal temperature of 41 degrees or below. Repeat violation. Food at top of
prep cooler temped 43-46 degrees. Food in reach-in cooler in kitchen temped 46-48 degrees. Ranch in drinks cooler
temped 48 degrees. Move these foods to a working cooler. May use ice *temporarily* during dinner service.
Watermelon slices in a bowl on top of foods in the prep cooler temped 73 degrees. Sour cream in original plastic
tub sitting at top of prep cooler temped 55 degrees. Discard watermelon and sour cream. Keep foods below the fill
line of prep cooler. Chorizo in drawer cooler temped 53 degrees. Manager states it was just brought in. Discard
chorizo and ensure it is still at the proper temperature when it arrives at the restaurant.

7 - Discard soup dated with discard date 9/24

9 - Keep raw bacon at the bottom of the cooler

10 - Sanitizer in 3-compartment sink tested less than 200 ppm QA. Shall be 200-400 ppm QA.

27 - Repair prep cooler, kitchen reach-in cooler, and drinks cooler ASAP so that all food is maintained at proper
temperature. Leave a container of water in the coolers and send photos of probe thermometer in water after repair.
30 - Permit valid until 3/1/24

39 - Shall not keep knife and cutting board in the cooler

AdditionalComments:Print this report and keep it on site

Registered Food Service manager Jose Luis Torres Certificate #: Exp. Date: 03/31/2026
Pest Control Company Alpha and Omega Service Date: 09/26/2023
Grease Frap Service Company |eocal Service Date: 08/21/2023

Received by: Print: Phone # / email:
(signature) j@ S < b‘ W Jose Luis Torres taqueriattorres@hotmail.com

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

Form EH-06 (Revised 08.2015) bage 2 of 2
age2 o




Retail Food Establishment Inspection Repo. .

Mark the appropriate pmnts in the OUT box for each pumbered item

Mark ‘v 2 a checkmark in appropriate box for IN, NO, NA, COS

Date: Time in: Time out: License/Permit & TMS Project # Page 1 of 2
03/14/2023 10:36 AM 11:42 AM - 2022-022546
Purpose of Inspection: | | 1-Compliance | | 2-Routine | | 3-Fleld Investigation 1 [ 4-Visit 1 1 5.0ther | TOTAL/SCORE
Establishment Name: Contact/Owner Name: #* Number of Repeat Violations: _4
Taqueria Torres Jose torres v Number of Violations COS: __0 85/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
307 Hwy 67 (7-2014) Suite: Taquena Tachitos AIvarado/Johnson County | 76009 000-000-0000 No  (clrcle one)

Compllanm smm;- OuT = nol in cnmpliam IN = in compliance . NO = notcbserved - NA = not applicsble -COS = corrected on site. ~ R= repeat violation

Mark an asterisk '3 ' in appropriate box for R

T

Prmrity Items & Paints) violations R

ulre Immediure Corrective Actlon not tp exceed 3 days

nditioned

prrective Action witﬁiu 1

Tompliance Statas | ; Compliance Status |
G| R|NJC] . 'rim F " o1 [N N[T g 3
I e e ;i m&‘:d?;:;ﬂzh;‘;d iy uNpoAe Employes Health
3 Proper coolmg time and temperature / / 12. Management, food employees and conditional employees;
knowledpe, responsibilities, and reporting
3 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 4 13. Proper usedof resh:ction and exclusion; No discharge from
eyes, nose, and mout
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleanad and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) . alternate method properly followed (APPROVED Y __N_ )
v 6 'hme 454 Public Health Control; procedures & records Highly Susceptible Populations
: Appmed Suum J/ 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food ,md ice obtamed from nppmved source; Food in k
4 good condition, safe, and unadulterated; parasite Chemicals
destruction -
/ 8. Food Received at proper temperature 4 ‘lgz.vFood ;l)cliditives; approved and properly stored; Washing Fruits
egetables
i Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbin;
v o, storage, display, i
preparation, storage, display, and tasting N
v/ 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
Sanitized at 200QA ppmv/temperature backflow device
J/ 11, Proper disposition of retumed, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
disposal

foods (D)sclosure/Remmder/Buffet Plate)/ Allergen Label

ays or Next Inspection , Whichever Comes First

Ol ]ININLC R oL NN C R
“lr, NiO|A g Demnus(ra!lnn af Knowledgd Penonncl UINT Ol A So Fnod Temperature Control/ ldentiﬂcaﬂon
T

/ 21 I’emon in ch.nge present, demonstration of knowledge, 2 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 v 28. Proper Date Marking and disposition

‘ Safe an, Recm'dkeeping and Food Paclmge J/ 26, Thermometers provided, accurate, and calibrated; Chemical/
. i Labeling Thermal test strips

v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation

24. Required records available (shellstock tags; parasite . . . N . .
v destruction); Packaged Food labeled v/ 30. Food Establishment Permit (Curmrent & Valid)

- Conformance with Approved Procedures Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and - . "

/ HACCP plan; Variance obtsined for specialized 2 3L Afiequate handwashing facilities: Accessible and properly
supplied, used
processmg methods, manufacturer instructions
il Consumr Advisory 32. Food and Non-food Contact surfaces cleanable, properly
: e 2 designed, constructed, and used
26, Posting of Consumer Advxsuﬂes, raw or under cooked 33. Warewashing Facilities; installed, muintained, used/
Service sink or curb cleaning facility provided

ST N[ R]C = "] 10| o8
¥ NIOjA g i Pm:nﬁon at Food Conh\minnﬂon ¥ NjO|A g Food Identification

/ 34, No Ewdence of lnsect contamination, roden(/other v 41 .Original container labeling (Bulk Food)

v 35, Personal Cleanli ing, drinking or tobacco use Physical Facllitics
1 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, Appmved thawing method v 44, Guarbage and Refuse properly disposed; facilities maintained
) ; ~Proper Use of Utensils - 7 45, Physical facilities mstalled, maintained, and clean
1 39 Utensxls, equipment, & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40, Single-service & single-use articles; properly stored 1 47. Other Violations

v and used v
Received by: é Print: Phone #/ email:
(signature) :75 < ﬁ Jose torres Taqueriatorres1@hotmail.com
Inspected by: Print: Inspector’s Phone #
(signature) Eldho Babu, RS

Form EH-06 {Revised 09-2015)

Page 1 of 2




St

Retail Food Establishment Inspection Report

#

ireau Veritas North America, Inc.

Time out:

License/Permit #

Contact/Owner Name:

Risk Category | Page  of

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

1. Proper cooling time and temperature

Zip Code:

Phone: Follow-up: Yes

No (circle one)

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

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

3. Proper Hot Holding temperature(135°F)

4. Proper cooking time and temperature

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

caned and properly washed/ Gloves used properly

14, Ha

5. Proper feheating procedure for hot holding (165°F in 2
Hours)

6. Time as a Public Health Control; procedures & records

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

8. Food Received at proper temperature

00
preparahon storage, display, and tasting

10. Food contact surfaces and Returnables# Cleaned and
Sanitized at ppm/tempera

~No bare hangd/contact with ready to eat foods or approved
alternate methdd properly followed (APPROVED Y N )

. Paspefirized foods used; prohibitVeAd' vod not offeredk
Pastpdrized eggs used when required

& Vegetables

18. Toxic substances properly identified; stored and used

H pioﬁer

19. Water from
backflow ce

Toved source; Plumbing installe

11. Proper disposition of returned, pfeviously served or
reconditioned

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

ledge,

20. Appfoved Sewage/Wastewater Disposal System, proper
disposal

27. Proper cooling tethod used; Equipment Adequate to
Maintain Produft T¢mperature

22, Food Handler/ no unauthorized persons/ pgrsonnel

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

24. Required records available (shellsfock tags; parasit,
destruction); Packaged Food labele

5. Compliance with Variance, Sgecialized Brbcess, and
HACCP plan; Variance obtained ffor specjafized
rocessing methods; manufacturey ingitlctions

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

34. No Evidence of Insect contamination, rodent/other
animals

28, Proper D€ Maiking and diquéition

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

29. Thermometers provided, accughte, and calibrated; Chemical/

30. Food, Establishment Permit (Current & Valid)

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

AN

32. Fopd and Non-food Contact surfaces cleanable, properly
\dmlgn , constructed, and used

33.W5rewashing Facilities; installed, maintained, used/
Service sink or curb cleaning facility provided

41.0Original container labeling (Bulk Food)

42. Non-Food Contact surfa;:es cleéh

37. Environmental contamination

43. Adequate ventilation and lighting; designated areas used

thawing method

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

44. Garbage and Refuse properly 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 used

47. Other Violations

Prifit: "’I‘itle: Person In Charge/ Owner
X‘ﬁ £ [ lﬂq < N / oSS

Inspectéii}by:
(signature)

Received, by N
(signature) N ;

(Ll

Form EH-06 (Revised 09-2015)
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Retail Food Establishment Inspection Report

SN . . ™
ireau Veritas North America, Inc. ‘
Time in: Time out: License/Permit # Est. Type Risk Category Page _ of
Contact/Owner Name: - - * Number of Repeat Violations: ____

//;?«5_/9 / ¥ Number of Violations COS;:
3 A
g iyiZounty: B " | Zip Code: | Phone: Follow-up: Yes ’ ; ‘ ’

No (circle one)

- Proper cooling time and temperature

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

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

2. Proper Cold Holding temperature(d1°F/ 45°F)

ANV

3. Proper Hot Holding temperature(135°F) ion by Han -
4. Proper cooking time and temperature p 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) mate method properly followed (APPROVED Y N

6. Time as a Public Health C

oods used; prohibited food not offered
eurized eggs used when required

7. Food and ice obt: om approved source; Food in
good condition, safe, and unadulterated; parasite
destruction

8. Food Received at proper temperature

17. Food additives; approved and properly Sfo;ed; Washing Fruits
& Vegetables
xic substances properly identified, stored and used

9. Food Separated '&'pr'c’)’téct'e , ;;revehte Aﬁnng food
preparation, storage, display, and tasting
10. Food contact surfaces and Retumnables ; Cleaned and

19. Water from approved source; Plumbing installed; proper
h ST

A

Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

21. Person in éhafge ﬁmsent, emonstration of knowledge, 1p;nen Adequate to
and pgrform duties/ Certified Food Manager (CFM)

22. Epod Handler/ no unauthorized persons/ personnel

27. Proper cooling method used; Eq
Maintain Product Temperature

28. Proper Date Marking and disposition

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

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

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

30. Food Establishment Permit (Current & Valid)

25. Compliance th ariance, Specialized Process, and
HACCEP plan; Variance obtained for specialized
rocessing methods; manufacturer instructions

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

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

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

/ 34. No Evidence of Insect contamination, rodent/other ~41.Or1gmal container labeling (Bulk Food)

animals
35. Personal Cleanliness/eating, drinking or tobacco use
36. Wiping Cloths; properly used and stored

| 37. Environmental contamination
l ed thawing method

42. Non-Food Contact surfaces clean
43. Adequate ventilation and lighting; designated areas used

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

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

39. Utens é, el]ulpment, linens; pro;;erly used, stored,
dried, & handled/ In use utensils; properly used

40. Single-service & single-use articles; properly stored 47. Other Violations
[ and used s . —
Received by: YA \Q S “} t{l)t / 0 [ J \Vu ()( HA (Title; Person In Charge/ Owner
(signature) ; { A\ !

Inspected by: V3 : ‘ Print: . 7> & Business Email:
sigaw_ "L R Itz RS ) s2\ mroy.
/ ]

Form EH-06 (Revised 09-2015)




Ret~*! Food Establishment Inspection Repe=t
- wureau Veritas North America, Inc. C% "? /o? 2

[ Physical Address: p City/%ﬂlicense/?ermit# Page  of
et 307 Har b L 2

TEMPERATURE OBSERVATIONS B

Item/Locéfion

Temp Item/Location U Temp Item/Location Temp

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:

el A lactiina i oA 27 Qlrvta s
’ of a gy
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PPpira 100 0lea d 1riqoatr /
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Inspected b

(sxmature)% 7 2 /%:741/4 M /’z /Prmtﬂl 552/ ;l/) 221 /k? J Sgimples: Y N # collected

Form EH-06 ( /e<nsed 09-2015)



Retail Food Establishment Inspection Re~~rt

dureau Veritas North America, Inc. 9*@ -
Physical Address:

License/Permit # Page _of
/ﬂu@/\zo? vi ﬁf/zaumé —

: : . TEMPE OBSERVATIONS L : G
Item/ﬂ/.a:aﬁon Temp Ttem/Lgcation 74 L, . Temp Item/Location Temp

" | Establishment Name:

GA° ' ) (2L Az
75 77 W 75 Gt S Lieg il
4353 | 0 Qutbon JPtooat| Z0°

2ot By 117

o ? Ve | e Dend JY 7 | Hiban it d o
e e G T T P e vt A
Faq W%M/“t' W/ ©

OBSERVATIONS AND CORRECTIVE ACTIONS

INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND'
Number | NOTED BELOW:
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R db P Tit] In Charge/ O s
(s;izlt:ree ! '\V /m @——- rir / _—T—§€ __—ﬁ{—/% i erson In Charge/ Owner

Inspected b ﬁ % P )
‘ sl:sp::ﬂ: 4 %< r% )] ,S@ ‘7‘[/}‘)/}4 ralS, @5 Samples: Y N # collected
//

Form EH-06 (Reyised 09-2015)



Retail Food Establishment Inspection Report

Date:
08/12/2022

Time in: Time out:

01:03 PM 02:07 PM

License/Permit #

TMS Project # Page 1 of 2
2022-022546

Purpose of Inspection: 1___[1-Complinnce | / | 2-Routine

Establishment Name:

Contact/Owner Name:

3-Field Investigation

" JTa¥uit_ | | 5Other | TOTAL/SCORE

% Number of Repeat Violations: _6
v Number of Vielations COS: __ 0

307 Hwy 67 (7-2014) Suite; Taquerla Tachilos

Campliancc Status: UT noi incompliance IN=in comphancc M) ‘ not ubscwcd NA=nol apphcshle cos = corected onsite  R= rcpeat vm)amm
M; e

Mmk mc .appmpnata pmms i the OUT box. for each numbered item
‘ Prmrity Items Q@ Pomts) vmlalims Reqmre Lmmedinte Cor

Taqueria Tores Jose Luis Torres 511100
Physical Address: | City/County: [ Zip Code: | Phone: [ Follow-up: @
000-000-0000 No (cirele

for IN, NO, NA, COS Motk an asterisk ’ * m o até box for R
five Action not fo crceed 3 days - . .

reconditioned

Cnmpliunce Status Compliance Status .
OfIIXINIC Time and ’l‘emperatnre for Food !snfetv ' Kl (Ol  NIN|C R
¥ N 0 ’ A g (F = degrees Fahrenheit) | | }r} A 0’ ’A ; g meloyct* Heﬂlth .
3 1. Proper cooling time and temperature / 12. Managemem food employees and Londmmml employees;
knowledge, respensibilities, and reporting
3 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 lemperature v 14 Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 0. hme as a Public Health Control_nrogedures & records ; -Highly Susceptible Populations i
: . Appmﬂ‘d Som‘ce - / 16 Pasteurized foods used; prohibited food not offered
: : ~ Pa:teunzed eges used w] hex_l__rg_q_mred
7. Food and ice obtained from approved source: Food in = :
Ve good condition, safe, and unadulterated: parasite Chemlcals .
destruction . | :
/ 8. Food Received at proper temperature / ‘lg"].vFOOd zlx’(l]dilives; approved and properly stored; Washing Fruits
egetables
: Profection from Contamination | 1 18. Toxic substances properly identificd, stored and used
v 9. Food Separated & protected, prevented during food . ; W’ate!‘/ P)umbing
preparation, storage, display, and tasting . , '
10. Food contact surfaces and Returnables ; Cleaned and 19. \\’1tcr from approved source; Plumbmg mstdlled proper
v Sanitized at 200QA ppmvtemperature v backflow dovice
/ 11. Proper disposition of returned, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
disposal

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

0]l C : 011 [N c , . 4 ,
UiNnlolalo ~ Demonstration of Kumvledgc! Personnel g NtOojaAl ;) Food Temperature Control/ Identifiention
/ ”l Person in charge present, demonstrdtlon of kno“'led;,e, 2 27. Proper cooling method used; Equipment Adequate to ¥4
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
Vs 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition v
o Safe Water, Recordkeeping and Food Pm:kngc ‘ / 29. Thermomcters provided, accurate, and calibrated; Chemical/
e Labeling . L ‘Thermal test strips
V4 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation. I
24. Required records available (shellstock tags; parasite an . . fe . \a
V4 destruction); Packaged Food labeled V4 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and IE——— e At
/ HACCP plan; Variance obtained for specialized / %l. A.dequa@ handwashing facilities: Accessible and properly
" . o supplied, used
processing methods; manufacturer instructions
" Consumer Advisory. 32. Food and Non-food Contact surfuces cleanable, properly v/
: . ; designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 9 33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

C
! g Prevention of Fond Contamination: ] . g . Food Identification
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
1 animals v
Vs 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 / 43. Adequate ventilation and lighting; designated areas used
v/ 3‘3 Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
: - Proper Use of Utensils 1 45, Physical facilities installed, maintained, and clean v
1 35. Uleml)s equipment, & linens; properly used, stored, / / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use wensils; properly used
v/ 40. Smgle-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone #/ email:
{sighature) —~t— =z /- —7~_ _ |Jose Luis Torres Taqueriaitorres@hotmait.com

Inspected by:
(signature)

Print:
Z,Q \ @ ; Kassandra Lamb, RS

Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

sureau Veritas North America, Inc. '

%g A?é 4T ime in:

Time out: License/Permit #

Est. Type Risk Category Page  of

3-Field Tnvestigation [ l 4-Visit. ~§ |~ 5-Other | TOTAL/SCORE

Purpose of Inspection: w 1-Compliance - § | '2-Routine " |

=7—/ Contact/Owner Name:
2]

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

DI hadls

Zip Code:

Phone: Follow-up: Yes

No (circle one)

Comphancgj/ tus:
Mark the appropriate pointsiis the OUT box for each numbered item

Out = not in compliance - IN = in compliance .. .NO = not observed NA =not apphcable 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

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

Compliance Status [

Comphance Status l

O I | Ny NLC " Time andTemperature‘forFoodSafety R o N c ’ R
¥ N|lo}aA (S) (F = degrees Fahrenheit) '[rl N [o] A g ‘Employee Health

1. Proper cooling time and temperature

12. Management, food employees and conditional employees;
knoyi@j;, responsibilities, and reporting

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

" Propfr use of restriction and exclusion; No discharge from
eyes, Hose, 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

Hours)

5. Proper reheating procedure for hot holding (165°F in 2

5. No bare hand contact with geady to eat foods or approved
alternate method properly f(mg\zed (APPROVED Y N )

6. Time as a Public Health Control; procedures & records

Highly Stisceptible Populations

Approved Source

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

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

e
/]

Chemicals -

destruction :
8. Food Received at proper temperature / / 17.;?% additives; approved and properly stored; Washing Fruits
& Ylgetables

Protection from Contamination /7

1&. Toxic substances properly identified, stored and used

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

Y Water/ Plumbing

10. Food contact surfaces and Returnablgf ; Cleaned and
Sanitized at ppm/temperatyufe

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

u
oz}
>z

Aco]
2z
» o6

11. Proper disposition of retumned,
reconditioned

Demonstrationdf Knowledge/ Personnel

pfeviously served or

20 Approved Sewage/Wastewater Disposal System, proper

fire Control/ Identiﬁéaﬁon

21. Person in charge/present, demonstration of kfowledge,
and perform duti€s/ Certified Food Manager (GEFM)

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

22. Food Handler/ no unauthorized persons/ pérsonnel

28. Proper Dit¢ Marking and disposition

Safe Water, Recordkeeping and Foogf Package

Labeling

/|

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

23. Hot and Cold Water available; adequj'ée pressure, }A/fe

/ Q{mit Réquirement, Prerequisite for Operation

24. Required records available (shellstogk tags; pargdite
destruction); Packaged Food labeled

/?,\&\F ood Establishment Permit (Current & Valid)

Conformance with Approve;i Procedy(es

‘ ' \ Utensils, Equipment, and Vending

25. Compliance with Variance, Specfalized Pyocess, and
HACCP plan; Variance obtained for{specigzed
tions

processmg methods; manufacturer i

1. Adeqyate handwashing facilities: Accessible and properly
pplied, dsed

Consumer Advisory

32\Food and Non-food Contact surfaces cleanable, properly
designed,€onstructed, and used

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

_ Core Items (1 Point) Violations

Correcttveégi on Not 10

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

{ sa A sas £

Ol'IT{N|N|C :
}rj N|lO}] A SO Prevention of Food Contamination ¥ N 0 Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 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
andysed J— .
Received by: \D({ Y L@? \ QC ‘ m \ W (@ Title: Person In Charge/ Owner
(signature) /‘ /(e \ Y
T Pri t' . Business Email:

Form EH-06 (Refised 09-2015)

N




g\( Retall Food Establishment Inspection Report

?

_ureau Veritas North America, Inc.

Est. Type Risk Category Page _& of _,
>

Pﬁt : Tnme % Time out:

h Purpose ofInsectton

Contact/Owner Name 7 * Number of Repeat Vlolatlons

Establi ent Name;
) -tj/&é{ & l Wﬁs v' Number of Violations COS:

Physical Addr SS: {y{County; Zip Code: | Phone: FollowSegie Ves
’f o 01aa ACAVEINE s \Widr/2 (0 ; No_(erieom

. -
= L s - egrees Fahrenhext) ey k
g N 1. Proper coolmg time and temperature 12. Management, food employees and conditional employees;
4 ) knowledge, responsibilities, and reporting
é yroper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
N [ . eyes, nose, and mouth .
\/ 3. Proper Hot Holding temperature(135°F) - - _Preventing Contamination by Hands.

4. Proper cooking time and temperature I 1 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 roperly followed (APPROVED Y N )
6. Tlme asa Publtc Health Control; procedures & records Ll . Highly Susceptible Populations
- ‘Approved Source . - r— ] 16 Pasteurlzed foods used; prohibited food not offered

e . E - Pasteurized eggs used when required
@odand ice obtamed from approvedsource Food in - - = ... -

0od condition, safe, and unadulterated; parasite

_-destruction
yood Received at proper temperature

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

18 Toxtc substances properly identified, stored and used
- \ _ Water/ Plumbmg '

. Protection from Contamination
9 Food Separated & protected, prevented during food
preparation, storage, display, and tasting
10. Food conta: s and Returnables ned and
Sanitized at atﬁpm/tempexaturéf
11. Proper disposition of returned, previously served or
reconditioned

19 Water ﬁon] approved source; Plumbmg mstailed proper
backflow device

20. Approved Sewage/Wastewater Disposal System, proper
disposal .

ture Contro]/ Identlﬁcahon -

‘ ~d"o‘

tration of Knowl ( gel Pelsonnel

21 /Person in charge present demonstratlon of knowledge
d perform duties/ Certified Food Manager (CFM) |
22.Food Handler/ no unauthorized persons/ personnel
Safe W ite cordkeepmg and Food Package
. . _ Labeling |
23. Hot and Cold Water available; adequate pressure, safef f"bm
24, Required records available (shellstock tags; parasite
destructton) Packaged Food labeled
. Conformance with Approved Procedures
25, Compliance with Variance, Specialized Process, and
HACCEP plan; Variance obtained for specialized
processing methods; manufacturer instructions

e %roper cooling method used Equlpment Adequate to
intain Product Temperature v
roper Date Marking and disposition
ermometers provided, accurate, and calibrated; Chemical/
AL mal test stri S

t equu’ement, Prerequlsxte for Operatwn

TRNBD scofs

30. Food Establishment Permit (Current & Vahd)

Utensils, Equipment, and Vending

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

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

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

L

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

Contammahou

34. No Evidence of Insect contammatlon, rodent/other 41.Original container labeling (Bulk Food)

animals

35, Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

37. Environmental contamination

38 Approved thawing method
1l Proper Use of Utensils .

39 Utenstls, equipment, & linens; properly used stored

dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored
and used —

giegi:itzfe(; by: % = / —7;7%‘:% Print: ’7;—6() C_—7T\ Title: Person In Charge/ Owner
toes LAY N o ep 080Fs TN phdin e "

f—— {23 4

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; propetly constructed, supplied, and clean

of——.

C—r R4 I 4

47. Other Violations

-




Retail Food Establishment Inspection Report

N g

7
! ¥

dureau Veritas North America, Inc.

i o
@ ( Ll, &kiime in: Time out: Llcense/Permgﬂm . O \\/\__ 2w Est. Type Risk Category Page __fof gs
‘ . /

Purpose of Inspection; | §l - 1-Compliance: - /I 2-Routine | 3-Field Investigation 7T | 4-visit Il 5-Other | TOTAL/SCORE
Establishment Name; Contact/Owner Name % Number of Repeat Violations:
~—‘b‘h C -—r v . .

‘ A-ee?\\ Orre(s Number of Violations COS

IL%TQ“ H\}\)\" w——-l era /j [() "Zip Code: | Phone: Ezllovz;g:(e bss-

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

‘Mark " the appropriate points in the OUT box for each numbered item - Mark ‘v 3 checkmark in appropriate box for IN, NO, NA, COS Mark an -asterisk *.%:’.in appropriate box for R
Priority Items (3 Poil_lts) violations Require Immedmte Corrective Action not fo exceed 3 days :
C ance Status | : Compliance Status | :
O LI-NENGC Time and Temperature for Food Safety R OF LN NCle s o . R
’Ir) N[oya g (F = degrees Fahrenheit) -‘rj N 2 g : ' Employee Health
\j 1. Proper cooling time and temperature 12. Management food employees and condmonal employees;
P o/ knowledge, responsibilities, and reporting
5 \Z.joper Cold Holding temperature(41°F/ 45°F) \/ 13. Proper use of restriction and exclusion; No discharge from
! 7 eyes, nose, and mouth
A 3. Proper Hot Holding temperature(135°F) . / Preventing Contamination by Hands
Vi, 4. Proper cooking time and temperature Y 14. Hands cleaned and properly washed/ Gloves used properly
. j 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
/ Hours) \/ altemate method properly followed (APPROVED Y___N__)
N 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations :
: Approved Source 3 16. Pasteurized foods used; prohibited food not offered
; N / Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in - : i : :
'\/ good condition, safe, and unadulterated; parasite -Chemicals
destruction : i
\/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination - Ni 18. Toxic substances properly identified, stored and used
:) \zjood Separated & protected, prevented during food : : ' Water/ Plumbing
£ paration, storage, display, and tasting
D 10. Food contact surfaces and Returnabl f \F / 19. Water from approved source; Plumbing installed; proper
L Sanitized at ppm/temperatureT L%é] 7‘3) *‘ backflow device
11. Proper disposition of returned, previously served or ~ 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

O '1~ N'\\VNV’C : : : R (4] 'N' N) C” : : :
Ul'N| 0] Al O Demeonstration of Knowledge/ Personnel U 0 1AL O = Food Temperature Control/ Identification
Ry S — U s : 5 ;
/ 1. Person in charge present, demonstration of knowledge, IS “1/27. Pyéper cooling method used; Eguipment Adequate to
/ afd perform duties/ Certified Food Manager (CFM) Q? ntain Product Temperature
Wi 22. Food Handler/ no unauthorized persons/ personnel 728. Proper Date Marking and disposition
b . Safe Water, Recordkeeping and Food Package a ”Thermometers provided, accurate, and calibrated; Chemical/
Labeling 1 Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safe ){37)@' s - Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite = | v 40. Food Establishment Permit (Current & Valid)
destruction); Packaged Food labeled { ( )
Conformance with Approved Procedures t Pl et Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . e .
HACCP plan; Variance obtained for specialized 31. Afiequate handwashing facilities: Accessible and properly
. . . - 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/

Service sink or curb cleaning facility provided
ays or Next Inspection, Whichever Comes First =

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

Action Not to E:

o1 C R (4]
¥ Nl Oo|'A ;) Preventmn of Food Contamination 'Ir] Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food) -
P animals
wl 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
Y 36/ Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
v 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
A ) Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
\/ 39, Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used :
\/ 40. Single-service & single-use articles; properly stored 47. Other Violations
and used

Received by~ - - - Prinfs Title: Person In Charge/ Owner
(signare) EQ«” | /Zj . NNy, .
Inspected by} %Einess Email:

UJCU%A (3 TIWW\/&A@WS@( 4

Form EH-06
\

~.

\

—



Retall Food Establishment Inspection Repm t
areau Veritas North America, Inc., 16) -0 3:]/{ ] _
Dater , ime in: Time out: LA icense/Permit # Est. Type Risk Category Pagel o
7101018 ~ -

Purpost of lnsbecﬁo:l: I | 1-Compliance | ? | 2-Routine | | 3-Field Investigation i [ 4-Visit | §  5-Other TAL/SCORE
Establi lame: Contact/Owner Name: % Number of Repeat Violations: ____ /(
a/"eb( 63 v Number of Violations COS:

Follow-up: Yes

Physical Adﬂ;zi_:‘ H( ’ur:)‘y @)founty AZi C;‘;S!a Phone: No (circle one)

Comphance Status; Oui = not in compliance . - IN=in comphance NO = ot observed . NA = not applicable - COS = corrected onsite R = repeat violNjon

¥

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 approprrt€Box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status_| Compliance Status_|
o N ¢ Time and Temperature for Food Safety R ol 1| N i’ Ny R
g N 0/ A ;) (F = degrees Fahrenhei) ¥ N y A g Employee Health
6 ) 1. Proper cooling time and temperature V 12. Management, food employees and conditional employees;
/ / knowledge, responsibilities, and reporting
/ I 2. Proper Cold Holding temperature(41°F/ 45°F) 4 13. Proper use of restriction and exclusion; No discharge from
/| /l, \/ / eyes, nose, and mouth
v A | 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
4 5. Proper reheating procedure for hot holding (165°F in 2 /’ 15. No bare hand contact with ready to eat foods or approved
/U Hours) alternate method properly followed (APPROVED Y N )
¥ ) 6. Time as a Public Health Control; procedures & records P Highly Susceptible Populations
/ Approved Source / 16. Pasteurized foods used; prohibited food not offered
2 ) “ Pasteurized eggs used when required
4 7. Food and ice obtained from approved source; Food in Y
J good condition, safe, and unadulterated; parasite L / Chemicals
destruction /
8. Food Received at proper temperature " V/ 17. Food additives; approved and properly stored; Washing Fruits
/) & Vegetables
/ Protection from Contamination s 18. Toxic substances properly identified, stored and used
3 9. Food Separated & protected, prevented during food i ‘Water/ Plumbing
J preparation, storage, display, and tasting "
10. Food conta% d etumau 6\ eaned and , / ’ ” 19. Water from approved source; Plumbing installed; proper
/ Sanitized at m/tengperaturd § I/ backflow device
V 11. Pr(;)per dlsposmon 0! , previously served or y / 20 Approved Sewage/Wastewater Disposal System, proper
reconditio .

o1 [ N|INJC R N [§
¥ N[ O| A g Demonstration of Knowledge/ Personnel } g Food Temperature Control/ Identification
‘/ 21. Person in charge present, demonstration of knowledge, é 27. Proper cooling method used; Equipment Adequate to
/ ) and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
V.V 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
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisjte for Operation
24. Required records available (shellstock tags; parasite f e | -
d destruc?tion); Packaged Food lat(>eled . ¢’ 30. Food Estabhshn_lgnl}l/e n@ﬂner l l)\ (/)
/ Conformance with Approved Procedures - Utensils, hql .ipm‘gnt,‘an Vending
. K v P rd
«/ IZJISAggr;I; 1;:;(::/;‘:,;2:1‘1%‘:&2 ?S;g%g:l:;tai?glg:;ess’ and V/ L 31 Afiequate handwashing facilities: Accessible and proper]y
. . . supplied, used
processing methods; manufacturer instructions y
/ Consumer Advisory "/ % 32, Food and Non-food Contact surfaces cleanable, properly
/] designed, constructed, and used
I3 26. Posting of Consumer Advisories; raw or under cooked V/ 33. Warewashing Facilities; installed, maintained, used/
) foods (Dlsclosure/RemmdellBuffet Plate)/ Allergen Label Servnce smk or curb cleaning faclhty provided
. ‘ : ) L 1 Da Inspecti ‘hichever Comes First
O]JITINVNIC R O 1| N|NLC R
%{ N / A ;) Prevention of Foed Contamination ¥ N| O / ;) Food Identification
.
/ // 34. No Evidence of Insect contamination, rodent/other \/ 41.Original container labeling (Bulk Food)
/ animals p
v 35. Personal Cleanliness/eating, drinking or tobacco use * /S / Physical Facilities
1/ 1 ) 36. Wiping Cloths; properly used and stored I 42. Non-Food Contact surfaces clean
A 1/ 37. Environmental contamination Y / 43. Adequate ventilation and lighting; designated areas used
1A 38. Approved thawing inethod Y ¥ | 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, b/, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensil:; properly used .
\ 40. Single-service & single-use articles* nroperly stored 47. Other Violations
and used

gi‘;:it:fe‘; by: IY \(k m \DYW | Print: W Y\ am "—TOY Y bQ,S Title: Person In Charge/ Owner

Inspected by? / Print: Business Email:
(signature) ) Mﬁ/\‘l
Form EH-06 [Revised-0912015) ’ )




- Retail Food Establishment Inspection Report

e ™ FaRR TN
sureau Veritas North America, . . f\
% l \ | Timy ‘n:L"D Time out: License/Permit a‘ \L{.g \ Est. Type Risk Category | Page _,__ of ¢/
A0IA| ) , Q? NYOo3T]
Purpose of Inspection: - | 1A 1-Compliance | V| 2-Routine ]_3-Field Investigation l 4-visit. - § | '5-Other | TOTAL/SCORE

Contact/Owner Name % Number of Repeat Violations: /_ >

ES%BW"T,TP[}[ 0[ /W)WE&/ ‘ | ¥ Number of Violations cos:‘ —
SOTEHN 107] o | | i

Compllance Status: . Out = not in compliance lN =in compliance - NO = not observed . 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 appropnate box for R

Priority Items (3 Pomts) vmlatwns Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status |
Ot IA-NI'NtC Time and Temperature for Food Safety R Op 14 NI NJ.C ; R
g Npo 7 g : (F .= degrees Fahrenheit) g Njoja SO : Employee Health
N4 1. Proper cooling time and temperature 12, Management, food employees and conditional employees;
h P / knowledge, responsibilities, and reporting
9 [ 2. ?)per Cold Holding temperature(41°F/ 45°F) J 13. Proper use of restriction and exclusion; No discharge from
/ / - eyes, nose, and mouth
v/ 4 Y 3. Proper Hot Holding temperature(135°F) ] Preventing Contamination by Hands
v 4. Proper cooking time and temperature n | J : 14._Hands cleaned and properly washed/ Gloves used properly
i 5. Proper reheating procedure for hot holding (165°F in 2 45 (Clﬂ?\lo bare hand contact with ready to eat foods or approved/
/ Hours) ernate method properly followed (APPROVED Y__ NV )
6. Time as a Public Health Control; procedures & records 4 Highly Susceptible Populations
Approved Source : \// 16. Pasteurized foods used; prohibited food not offered
i 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 y J 17. Food additives; approved and properly stored; Washing Fruits
\/ & Vegetables
/ Protection from Contamination Vv 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plambing
Y preparation, storage, display, and tasting / ]
10. Food COWCCS and Returnab) aned and j 19. Water from approved source; Plumbing installed; proper
{ Sanitized a ppm/temperatu Yy / : backflow device
/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
~ reconditioned disposal

five Action within 10 days

Pl
oz|
>

2
> 2

Demonstration of Knowledge/ Personnel

woa

Food Temp‘eratuie Control/ 1dentification

21. Herson in charge present, demonstration of knowledge,
perform duties/ Certified Food Manager (CEFM) intain Product Temperature

22. §ood Handler/ no unauthorized persons/ personnel X28.)Proper Date Marking and disposition

\__~Safe Water, Recordkeeping and Food Package - J 29 Thermometers provided, accurate, mical/
/S Labeling -t : Thermal test strip \nb *

27. Proper cooling method used; Equipment Adequate to

N By Drco|
~ \ ©“won
<3-LL:L}C!O

V'/ 23. Hot and Cold Water available; adequate pressure, satﬁﬂ'y Permit Requlrement, Prerequisite for Operation
g‘; t‘:j‘g‘l‘;f)d I‘,ch‘l’:gseg"l‘;ggg'; éi‘;:gs‘“k tags; parasite " 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
éigg‘;%?:{??%xi;Zi?&:?ﬁ;g?g:ﬁiﬁglgggess’ and \/" 31 A'dequate handwashing facilities: Accessible and properly
processing m(’ethods; manufacturer instructions supplied, used

N

- Consumer Advisory : a / 32.)JFood and Non-food Contact surfaces cleanable, properly
igned, constructed, and used

33. Warewashing Facilities; installed, maintained, used/

Service sink or curb cleaning facility provided

d 90 Days or Next Inspection, Whichever Comes First.

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

_ Core Items (1 Point) Violations Require Corrective Action

(o] c O T ] N}JNjC ; R
u Al O Prevention of Food Contamination UfN]JO]AlO Food Identification
T S L™\ T S
‘ 34, No Evidence of Insect contamination, rodent/other \/ 41.0riginal container labeling (Bulk Food)
4 . als
_H 35/ Personal Cleanliness/eating, drinking or tobacco use j : Physical Facilities
N iping Cloths; properly used and stored 4 42. Non-Food Contact surfaces clean
| ] JEnvironmental contamination /4 43, Adequate ventilation and lighting; designated areas used
/] 38, Approved thawing method J 44 Garbage and Refuse properly disposed; facilities maintained
7 Proper Use of Utensils [ /45 Physical facilities installed, maintained, and clean
\/ 4 39, Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
/ dried, & handled/ In use utensils; properly used
J 40. Single-service & single-use articles; properly stored J 47. Other Violations
and used

Received by: Prigk Title: P In Charge/ O
(Siegizlt:ree) y > u & ry WY)'CY ‘E/ itle: Person In Charge/ Owner
Inspected by: ' Prig}: usiness Email:

(signature) ( /1’ J ( (C/?/‘[?%Q/P () N U |

Form EH-06 (Revised 09-2015) O




Retall Food Establishment Inspectlon Report

. ) \1 y - } /"‘\\ . .
ST : }ureau Veritas North America, i.... ZUL(Q — oY f ¢-0
Date: Time in; Time out: License/Permit # Est. Type Risk Category Page i of Lig
M / Yy P—
Z-U-19 | 275

Purpose of Inspection: = | I 1-Compliance © | £ = 2-Routine

| 3-Field Investigation P b4Visit 0§ B 5-Other: | TOTAL/SCORE

T aaviver Tevred

Estabhshment Namg: N N Contact/Owner Name:

% Number of Repeat Violations:

Physical Aﬁdress

City/County:
3o ey b3 Al e

v’ Number of Violations COS:
Follpw-up: %es/ E 15’/
(circleSone)

Mark the approprxal(l:_pomls in the OUT box for each numbered item.

Mark V" 'v* a checkr

Comphance Stat& Out = notin compliance . IN=in comphance NO = not observed NA =not applicable COS = corrected on site *: - R=repeat vnolaﬁon
mark in appropriate box for IN, NO, NA, COS

Mark an_asterisk * ¥ *in approprxate box for R

Compliance Status |

Prlorlsz Items (3 Pomts) vwla!wns Require Immediate Corrective Action not to exceed 3 days ‘

Comphance Status !

g Time and Temperature for Food Safety
s (F = degrees Fahrenheit)

Employee Health

1. Proper cooling time and temperature

”

AN

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

@mper Cold Holding temperature(41°F/ 45°F)

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

3. Proper Hot Holding temperature(135°F)

\

Preventing Contamination by Hands

4. Proper cooking time and temperature

14. Hands cleaned and properly washed/ Gloves used properly

kY

5. Proper reheating procedure for hot holding (165°F in 2
Hours)

N\

15. No bare hand contact with ready to eat foods or approved
altemate method properly followed (APPROVED Y__N_ )

6. Time as a Public Health Control; procedures & records

Highly Susceptible Populations

Appx oved Source

\

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

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

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

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

Water/ Plumbing

10. Food contagt surfaces and Returnables ; Cleape
Sanitized at Qj.) emperature ﬁw&f

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

o
P
=4

4

11. Proper disposition of returned, previously served or
reconditioned

Demonstration of Knowledge/ Personnel

won

oz
>z
woal

20. Approved Sewage/Wastewater Disposal System, proper
disposal

Food Tempefaturé Conti'o]/ Identification

/ B
2¥ Person in charge present, demonstration of knowledge,
and perform duties/ Certified Food Manager (CFM)

27. Proper cooling method used; Equipmefit Adequate to
Maintain Product Temperature 1 Ce

NN

22.Food Handler/ no unauthorized persons/ personnel

28. Propeg Hate Marking and disposition

Safe Water, Recordkeeping and Food Package
Labeling

29. Then’nometers d d, accurate, and calibrated; C mic
Thermal tqsts CC_ 3

“/ @ l@nd Cold Water available; adequate pressure, safe

PE‘l mit Requn'ement, Prerequisite for Operation

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

30. Food Establishment Permit (Current & Valid)

Conformance with:Approved Procedures

" Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and
HACCP plan; Variance obtained for specialized
processmg methods; manufacturer instructions

{31 Adequate handwashing facilities: Accessible and properly
?:ﬁ;@ used

Consumer Adwsory

3’2. lood and Non-food Contact surfaces cleanable, properly
( ; ——
esigned, constructed, and used

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

O} 11N N|:C : ; : .
¥ Nlioj A ;) Prevention of Food Contamination Food Identification
/] 34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals
< 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
[ g6 \Wiping Cloths; properly used and stored (42)Non—Food Contact surfaces clean
{ (3SEnvironmental contamination /] 43. Adequate ventilation and lighting; designated areas used
i 38. Approved thawing method - 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils i 74§ Physical facilities installed, maintained, and cleans
/ 39. Utensils, equipment, & linens; properly used, stored, i @Toilet Facilities; properly constructed, suppliedt; and clean
dried, & handled/ In use utensils; properly used j
/ , 40. Single-service & single-use articles; properly stored r\ 47 jOther Violations
and used —

eceived by: - ) P ¢
gignaturtg > /ﬂ'ﬁg / /o Yye g (?”} W%{ f

Title: Person In Charge/ Owner

[
oty ,0. S AR Rals )

Form EH-06 {Revised 09-2015f

Print: o 3 Business Email:
Deval A




Retall Food Establishment Inspection Report

AL y et
\S t/t L(- no x a Z \ <& “Jureau Veritas North America, In. R J
fif:Q’)’ l ((“) Time in: Time out: License/Permit # (\) %5@ Est. Type Risk Category Page _[ of

Purpose of Inspection: | | 1:Compliance - | I 2-Routine | | 3-Field Investigation I [ 4-Visit: I 5-Other ~] TOTAL/SCORE
2
hment Name:. tact/Owner Name: * Number of Repeat Violations: ____
gt TDrres NOANEOR S ke e TS
Physical Address: 5 O ,—{ I_’L(J u LQ,] ﬁyrv«x V ] 1 O Zip Code: | Phone: gio)“o‘z;;ll‘l:le::;)

Compllance Status: Ou.LJnot in compliance - IN = in compliance = NO = not observed NA = not applicable COS = corrected on site "R = repeat violation

Mark the appropriate points in the OQUT box for each numbered item Mark *v*>a checkmark in appropriate box for IN, NO, NA,COS ' Mark an asterisk ¢ % * in appropriate box for R
Prlorlty ltems 3 Pomts) violations Rgguzre Immeduzte Corrective Actmn not-to exceed 3 days
Compliance Status | Compliance Status | = :
O T4 NI NJC Time and Temperature for Food Safety R OP LN N LC ~ R
g NioO}|:A g (F = degrees Fahrenheit) g N}l Oo}.aA ;) : . Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) ) Preventing Contamination by Hands
4. Proper cooking time and temperature 14, Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y__N__ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
i “Approved Source ) : : 16. Pasteurized foods used; prohibited food not offered

Pasteurized eggs used when required

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

good condition, safe, and unadulterated; parasite p : : Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18 Toxic substances propeily identified, stored and used
9. Food Separated & protected, prevented during food : . . ‘Water/ Plumbing
preparation, storage, display, and tasting :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper

reconditioned disposal

o1 T . , o] N C ,
U N} O 0 Demonstration of Knowledge/ Personnel U Al 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
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite . : :
destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . - .
HACCP plan; Variance obtained for specialized : 31 A'dequate handwashing facilities: Accessible and properly
. . . . 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/

Servxce sink or curb cleaning facility prov1ded

foods (Dlsclosure/Renunder/Buffet Plate)/ Allergen Label
) Reg Days or Next Inspection ~Whtchever Comes First

O} LI N|IN}C C
'II‘} N|o]a g Prevention of Food Contamination : g N| O g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use : Physical Facilities
36. Wiping Cloths; properly used and stored 42, Non-Food Contact surfaces clean
37. Environmental contamination 43. Adeguate ventilation and lighting; designated areas used
38. Approved thawing method 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
and used
Received by: Print: Title: Person In Charge/ Owner

(signature) 7

e POz o e R T
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? Re all Food Establishment Inspection Report

T@(Yl @ra/r‘ U“f uoged k }ureau Veritas North America, In. O _T{mwmﬂ u"‘ QM
ﬁte Da‘ l % Tir;;z.rf D D Time out: License/Permit # ﬁ D ‘ KO l q gD D Est. Type Risk Category Page —l of Q

ose of ection: 1-Compliance 2-Routine \/f 3-Field Investigation {4-Visit = ]  } 5-Other. 1 TOTAL/SCORE

Establishment Contact/Owner Name * Number of Repeat Violations: ____
i ‘&gni J ’m(‘ QS\ v' Number of Violations COS:

Physicdl Addre A /County;: Zip Code: | Phone: Follow-up: Yes ‘ 5 )
. Y a D No (circle one)

Comphance Status: . Out = notin compliance . IN =in compliance - NO.= = ot observed . NA =not apphcable COS = corrected on site " R= repeat violation

g
2’
g
;

Mark_the appropriate points in the QUT box for each numbered item i 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 Inmediate Corrective Actwn not to exceed 3 days
Compliance Status | i ; S Compliance Status
8 IN g g g Time and ‘I;emperature for Food Safety R 3 }q g 1;‘ g ‘ Employee Health , R
AT s (F = degrees Fahrenheit) T A s .
1 D oper cooling time and temperature V/ 12. Management, food employees and conditional employees;
5 knowledge, responsibilities, and reporting
5 @\Z)oper 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) s Preventing Contamination by Hands
V4 4. Proper cooking time and temperature (% o 14. Hands cleaned and properly washed/ Gloves used properly
/’ 5. Proper reheating procedure for hot holding (165°F in 2 J4 15. No bare hand contact with ready to eat foods or approved
/ Hours) altemate method properly followed (APPROVED Y__N__ )
V4 6. Time as a Public Heaith Control; procedures & records : Highly Susceptible Populations
: Approved Source e 16. Pasteurized foods used; prohibited food not offered
2 ‘ : et Pasteurized eggs used when required
‘// 7. Food and ice obtained from approved source; Food in o
good condition, safe, and unadulterated; parasite : : Chemicals
/] destruction : s
J 8. Food Received at proper temperature 17| 17. Food additives; approved and properly stored; Washing Fruits
) “ L%y egetables
,. Protection from Contamination - /X 18 JToxic substances properly identified, stored and used
4 9. Food Separated & protected, prevented during food 'INS - Water/ Plumbing .
__preparation, storage, display, and tasting / . :
3 10y Food contact surfaces and Returnables ; Cleaned and ~/ 19. Water from approved source; Plumbing installed; proper
I~ ( nitized at ppmy/temperature backflow device
11. Proper disposition of returned, previously served or , : 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned i 1

ST T TR~ c ~ , , Ol T N[ N[ C :

U N| O}l A]O Demonstration of Knowledge/ Personnel u Ol Al O Food Temperature Control/ Identification

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

p!
/ d perform duties/ Certified Food Manager (CFM) jntain Product Temperature
\A 22. Food Handler/ no unauthorized persons/ personnel Y| A ¢ { 28.Proper Date Marking and disposition
b Safe Water, Recordkeeping and Food Package : \// 9. The rovided, accurate, and calibrated; Chemical/
P Labeling ' m The fest strips
{ // 23. Hot and Cold Water available; adequate pressure, safe' 7{" 2 . Permit Requirement; Prerequisite for Operation
24. Required records available (shellstock tags; parasite L/ . . .
destruction); Packaged Food labeled v, 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures CRA Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and g . I .
HACCP plan; Variance obtained for specialized / 31 Afiequate handwashing facilities: Accessible and properly
processmg methods; manufacturer instructions \/ /sq@hed, used
: Consumer Advisory : kngood and Non-food Contact surfaces cleanable, properly
; \ igned, constructed, and used

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

- __ Core Items (1 Poin olations Require Corrective Action Not 90 Dy
Ol I I'N{NJC}: : R O I I NI NjC : , R
¥ Nl ol A é) ‘ Prevention of Food Contamination g N|j o] A g : Food Identification
i
/f, 34. No Evidence of Insect contamination, rodent/other 4 41.0riginal container labeling (Bulk Food)
A/ apimals Y
‘]‘] v L %}monal Cleanliness/eating, drinking or tobacco use v “Physical Facilities
: A iping Cloths; properly used and stored ~ 42. Non-Food Contact surfaces clean
N 7. Environmental contamination 43, Adequate ventilation and lighting; designated areas used
\ '|*B8. Ypproved thawing method 4. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils \ 43 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
J 40. Single-service & single-use articles; properly stored 47. Other Violations
and used }

Received by: 7 = / . P Print: = % / T Title: Person In Charge/ Owner
(signature) C:DS‘ « [ (4 rd E o~ [ ,

epected™ ) ) \CU g e €5~ TR0 A0 \) &2;..‘“
0 N ﬁ

Form EH-06 (Revised 09-201%)
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Bureau Veritas North America, Inc.

| Establishmen tNmi

aauer (U4 TONES

BT LY (T

City/State:
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TEMPERAITURE OBSERVATIONS
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Temp Item/Location

Temp

Item/Location

Temp
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OBSERVATIONS AND CORRECTIVE ACTIONS
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AN INSPECTION OF YOUR ESTABLISHMENT HAS B
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