Texas Department of State Health Services
Retail Food Establishment Inspection Report

— ERITAS
Date:2025-08-14 Time in: Time out: License/Permit # ™S [2025-019747 Page 1 of 3
Number
Purpose of Inspection: Routine . TOTAL/SCORE
Establishment Name: Contact/Owner Name: Number of Repeat Violations: 0
Tiger Mart Number of Violations COS: 0 97
Physical Address: City/County: Zip Code: Phone: Follow-up:
1030 Hwy 67 , Alvarado, TX, 76009 Alvarado 76009 No
Compliance Status:  Out=notin compliance IN=incompliance NO=not observed NA =not applicable COS = corrected on site R = repeat violation
Priority Items (3 Points) violations Require Immedinte Corrective Action not o exceed 3 days
Compliance Status Compliance Status
Ol i NEN]LC 3 X R
Time and Temperature for Food Safety
¥ N] of & g (E = degrees Fahrenheit) ‘ 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 _-L
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
3-0UT 7. Food and ice obtained from approved source;
Food in good condition, safe, and Chemicals
unadulterated; parasite destruction
IN 8. Food Received at proper temperature IN 17. Food additives; approved and properly stored;
Washing Fruits & Vegetables
Protection from Contamination IN 18. Toxic substances properly identified, stored and used
IN 9. Food Separated & protected, prevented ‘Water/ Plumbing
during food preparation, storage, display, and ‘
tasting
IN 10. Food contact surfaces and Returnables ; IN 19. Water from approved source; Plumbing installed;
Cleaned and Sanitized at ppm/temperature proper backflow device
IN 11. Proper disposition of returned, previously IN 20. Approved Sewage/Wastewater Disposal System,
served or reconditioned proper disposal
Received by: Print: Title: Person In Charge/ Owner
(signature) Sarah Flanagan Manager
Inspected by: Print: Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




Texas Department of State Health Services
Retail Food Establishment Inspection Report

BUREAU
[VERITAS |

Demonstration of Knowledge/ Food Temperature Control/ Identification

Personnel

IN 21. Person in charge present, demonstration of IN 27. Proper cooling method used; Equipment Adequate to
knowledge, and perform duties/ Certified Food Maintain Product Temperature
Manager (CFM)
IN 22. Food Handler/ no unauthorized persons/ IN 28. Proper Date Marking and disposition
personnel
Safe Water, Recordkeeping and Food Package IN 29. Thermometers provided, accurate, and calibrated;
Labeling Chemical/Thermal test strips
IN 23. Hot and Cold Water available; adequate Permit Requirement, Prerequisite for
pressure, safe ; Operation
IN 24, Required records available (shellstock tags; IN . . .
parasite destruction); Packaged Food labeled 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Utensils, Equipment, and Vending 1
Procedures
N 25. Compliance with Variance, Specialized N 31. Adequate handwashing facilities: Accessible and

Process, and HACCP plan; Variance obtained for
specialized processing methods; manufacturer
instructions

properly supplied, used

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

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

Prevention of Food Contamination Food Identification
IN 34, No Evidence of Insect contamination, IN 41.0riginal container labeling (Bulk Food)
rodent/other animals
IN 35. Personal Cleanliness/eating, drinking or Physical Facilities
tobacco use
IN 36. Wiping Cloths; properly used and stored IN 42. Non-Food Contact surfaces clean
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) Sarah Flanagan Manager
Inspected by: Print; Business Email:
(signature) Kristen WEATHERFORD

Form EH-06 (Revised 09-2015)




(KT

Texas Department of State Health Services

Retail Food Establishment Inspection Report

BUREAU
VERITAS

Ly
%vu‘

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:
7 Shall obtain manufacturing license from the state of Texas due to bagging ice on site. Shall go to www.dshs.texas.gov to apply. Shall correctnwithin 30days.
Shall post manufacturing license in view.
Shall label individual bags of ice with business name and address. Shall correct immediately.

Samples: No l# Collected:
Received by Print: Title: Person In Charge/ Owner
{signature) w
Sarah Flanagan Manager
Inspected by: Print: Kristen WEATHERFORD

(signature)

MWotn bkt L

[ Form EH-06 (Revised 09-2015)




Retail Food Establishment Inspection Report

Date:
02/27/2025

Time in: Time out: License/Permit #

10:00 AM 10:40 AM

TMS Project # Page 1 of 2

2024-027007

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

Establishment Name:

Contact/Owner Name:

* Number of Repeat Violations: 0

Tiger Mart Allyson Flanagan v Number of Violations COS: __ 0
o L gan_ : 92/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1030 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)
Compliance Status:  OUT = not in compli IN = in compliance NO = not observed NA = not applicable COS = corrected onsite R = repeat violation

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

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

Priority Items (3 Points) violations Re

juire Immediate Corrective Action not to exceed 3 days

Compliance Status | Compliance Status |
O[T | NIN|C g T, o R Ol1I|N[N]|]C R
Time and Temperature for Food Safety :
.';' el g :’ (F = degrees Fahrenheit) llf it e 2 Employee Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) / 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and _mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 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 Populati
Approved Source / 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
3 good condition, safe, and unadulterated; parasite Chemicals
destruction
J/ 8. Food Received at proper temperature v/ ‘l{ 7VF00d il)(liditives; approved and properly stored; Washing Fruits
. Vegetables
Protection from Contamination v 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
v preparation, storage, display, and tasting
v 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm‘temperature v backflow device
7 11. Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|l1 | N|IN|]C R o] 1 N|N| C R
U[N|J]O|A|O Demonstration of Knowledge/ Personnel U N[fO|A]O Food Temperature Control/ Identification
T S T S
21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v ; : v ; 4
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
v P! P
Safe Water, Recordkeeping and Food Package 2 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24, Required records available (shellstock tags; parasite = . g EParmdl (i 8 Ul
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
quip
25. Compliance with Variance, Specialized Process, and oo handwmehing facilifiace A momss i i
v/ HACCP plan; Variance obtained for specialized v/ Jl: f?iclqu:;lvl;dhand\\ ashing facilities: Accessible and properly
processing methods; manufacturer instructions Supplicd, us
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
/ 26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 4 Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o] 1 N|N| C R 0] 1 N[N] C R
UfN[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
V4 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v 37. Environmental contamination / 43. Adequate ventilation and lighting; designated arcas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils v/ 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
/ quip p y v/ proy P
dried, & handled’ In use utensils; properly used
/ 40. Single-service & single-use articles; properly stored v/ 47. Other Violations
and used
Phone # / email:

Received by: ) Print:
(signature)

Allyson Flanagan

nadir76009@gmail.com

Inspected by: Print:
(signature)

Kristen Weatherford, RS

Inspector’s Phone #

817-223-4834

Form EH-06 (Revised 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project # Page 1 of 2
09/23/2024 01:36 PM 02:08 PM - 2024-027007
Parpose of Inspection: 1-Compliance 2-Routine 3-Fleld Investigation { § 4-Visit : i 5-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: j‘ Number of Repeat Violations: _1
: H Number of Violations COS: __ 0
TlgeT Mart : Nadir khan . — 91/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1030 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No (circle one) ]
Compliance Statust  QUT = not in complignce  IN = in complience NO = not observed  NA = not applicable COS = corrected on'site R = repeat violation
Mark thc appropriate points in the QUT box for cach numbered item Mark '’ a checkmark in appropriate box for IN, NO, NA, COS Mark an: asterisk " % " in appropriate box for, R
Priority Items (3 Points) violations Requive Inmediate Correciive Action not to exceed 3 days
Comphance Status Compliance Stalus :
0] BpRpC Time und Temperature for Food Safety R a NIC - R
»l; N 214 5 (F = degrees Fuhrenheit) i,} Tk Employec Health
/ 1. Proper cooling time and temperature v 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) ; Preventing Contamination by Hands
v 4. Proper cooking time and temperature / 14. Hands cleaned and properly washed/ Gloves used properly
v/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
v 6. Time as a Public Health Control; procedures & records ; Highly Susceptible Populations
Approved Source v/ 16. Pasteurized foods used; prohibited food not offered
Pasteunzed eggs used when required
7. Food and ice obtained from approved source; Food in
good condition, safe, and unadulterated; parasite Chemlcals , e
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
v 9. Food Separated & protected, prevented during food Water/ Plumbing -
prepuration, storage, display, and tasting . . :
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppnv/temperature v backflow device
v/ 11. Pro.p.er disposition of returned, previously served or / 29. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
0] 2 z
!rj Denwnsiradon of Knowhdgcj Personnel Foud Temperature Control/ ldcnﬁficmon
2 21. Person in charge present, demonstration of knowledge, J/ v 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 v 28. Proper Date Marking and disposition
- Safe Water, Remrdkuping and Food l’ackﬂge : / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requivement, Prerequisite for Operation 1
4 i:sfxg‘l’;md ;>ch?<l$eg‘?::§l; g‘e';:gs‘“k tags; parasite v/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures - : Utensils; Equipment; and Vending
/ i{lggl;’llyll:;cf/;tzgzl:::a:l:]tr:\(i:s;?f)‘zfl?;::zceiglipz?dtess' and / 31 Afiequutc handwashing facilities: Accessible and properly
. X . , supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
4 designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used’
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 2 Service sink or curb cleaning facility provided

0 N C : 0 N
viNlojpalo Prevention of Food Contamination Ul N O0lAT 0 Food ldentification
T T 5 L
v/ 34. No Evidence of Insect contamination, rodent/other v 41.Original container labeling (Bulk Food)
animals
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
W 36. Wiping Cloths; properly used and stored 1 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated arcas used
v 38. Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
1 dricd, & handled! 1 s properly used v ’
ried, & handled/ In use utensils; properly use
40. Single-service & single-use articles; properly stored 1 47. Other Violations
v and used

Received by: Print: Phone # / email:

(signature) w Nadir khan nadir76009@gmail.com
Inspected by: Print: Inspector’s Phone #

(signature) /\W\N‘Q Tina Moore, RS

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




Retail Food Establishment Inspection Report

Date: Establishment Name: Physical Address: City/State: License/Permit # | Page 2 of 2
09/23/2024 Tiger Mart 1030 Hwy 67 Alvarado, TX -
, TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
3 - Hot dog 154

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:
2-WIC 38

10 - 3-comp 50 ppm Chlorine

21 - Provide certified food manager onsite.

30 - Health permit posted 6/16/2025.

33 - Provide 3 stoppers for each well at 3 comp sink. (Wash/rinse/ sanitize)
39 - Ensure customer service tongs are clean,

42 - Clean fan vents in WIC.

43 - Replace missing lights in wiC.

45 - Clean ceiling in WIC.

47 - Post certified food manager certification in general viewing area.

Registered Food Service manager Certificate #: Exp. Date:
Pest Control Company Alpha and Omega inc Service Date: 08/06/2024
Grease Trap Service Company Not Available Service Date:

Received by: 7 Print: Phone #/ email:
(signature) Nadir khan nadir76009@gmail.com

Inspected by: /ﬁ Print: Inspector’s Phone #
(signature) A\ Tina Moore, RS

Form EH-06 (Revised 09-2015) b 2 of 2
age 20




Retail Food Establishment Inspection Report

Date: Time in: Time out:- License/Permit # TMS Project # Page 1 of 2

05/17/2024 06:28 PM 06:57 PM - 2023- 022335
Purpose of Inspection: | | 1-Compliance | ,/ | 2-Routine | | 3-Field Investigation | | | 5-Other | TOTAL/SCORE
Establishment Name: ‘Contac/Owner Name: & Number of Repeat Violations: 0
Tiger Mart Willem Updike v' Number of Violations COS: __ 0

- - L . : 98/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1030 Hwy 67 Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)

Camplinnce Status;  OUT = niot in compliance  IN = in compliance NO not observed NA = 1ot apphcable CO8 = correcied on site ~mpeal violation

Mark the a mpmne points in the OUT box f‘or cach m.unhcrcd mcm ~ Mark V! ] chcckmmk in appro| nte box ror !N, M) N.«\ cos Mmk an aslensk %*in nppropmlc box for R

Compliance Status “— e § “

OJTININIC Time and Temperature for Food Safety R 0 N[s8jel - , ; (R
njoja e dei’gms Fahrenheit) | 113 ﬁ ola g - _ Employee Health :
J/ 1. Proper cooling time and temperature J/ 12. Management, fo'oclj ’ex.nployces and .conditionnl employees;
knowledge, responsibilities, and reporting
J/ 2. Proper Cold Holding temperature(41°F/ 45°F) v/ 13. Proper use of restriction and exclusion; No discharge from
| eyes, nose, and mouth
/ 3. Proper Hot Holding temperature(135°F) ] Preventing Contamination by Hands . B
V4 4. Proper cooking time and temperature Vi 14. Hands cleaned and properly washed/ Gloves used properly
J/ 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 )
s 6. Time as a Public Health Control; procedures & records o Highly Susceptible Populations \ .
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in ‘
v good condition, safe, and unadulterated; parasite Chemicals
destruction , i . ~
V4 8. Food Received al proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
I . ] _Protectinn from Contamination r—_; ' 18. 'l ‘oxic substances properly identified, stored and used
v 9. Food Separated & protected, prevented during food - 1 -  Water/ Plumbing
preparation, storage, display, and tasting o ~
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
v Sanitized at ppi/temperature v backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
v reconditioned v disposal

Demonstratlon of Knmﬁedgd Personnel 1 lolnlo s _ Food Temperature Control/ Identification

21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Preduct Temperature
v 22, Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Paeknge . v/ 29, Thermometers provided, accurate, and calibrated; Chemical/
Labeling ‘Thermal test strips

Permit Requirement, Prerequisite for Operation

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

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

‘ Conformance with Approved Procedures

30. Food Establishment Permit (Current & Valid)

L ] ~ Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and e hamdenching facilities o i

/ HACCP plan; Variance obtained for specialized J/ ?!. A'(iequ‘m handwashing facilities: Accessible and properly
supplied, used
Erocessmg methods; manufacturer instructions
; Comumu' Advisory . = 32. Food and Non-food Contact surfaces cleanable, properly
I v 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 2 Service sink or curb cleaning facility provided

G - = L : R Ol ININIC : R
g NIO g - Prevention of Food Contamination , \ }r} Nio]la g Food Identification
34. No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
v animals v
v 35. Personal Cleanliness/eating, drinking or tobacco use I - Physical Facilities
/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmenta! contamination / 43. Adequate ventilation and lighting; designated areas used
v 38. Appmwd thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils / 45, Physical facilities installed, maintained, and clean
/ 39. Utensils, equipment, & linens; properly used, stored, v 406, Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v

Received by: W Print: Phone # / email:

(signature) ‘W Willem Updike nadir76009@gmail.com
Inspected by: Print: Inspector’s Phone #

(signaturc) HM\/{ % & 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 # | Pape 2 of 2
05/17/12024 | Tiger Mart 1030 Hwy 67 Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Leocation Temp Item/Location Temp Item/Location Temp
2 - Walk-in cooler 37

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:

3 - Roller grill not operating at time of inspection. Roller grill is a new addition to the store.

10 - Note: no warewashing at time of inspection. Owner states he uses QA sanitizer to sanitize tongs. Did not see
any sanitizer. Reminder to sanitize 200-400 ppm QA.

21 - Note: at least one person with Certified Food Manager shall be on site during food operation hours (roller
grill). Print and post Food Manager certificate.

29 - Note: did not find sanitizer test strips or probe thermometer during inspection.

30 - Permit valid until 6/16/24

33 - Provide 3 drain stoppers to properly fill sink to 1) wash, 2) rinse, and 3) sanitize utensils.
AdditionalComments:Print this report and keep it on site

Registered Food Service manager Certificate #: Exp. Date:

Pest Control Company Alpha & Omega Service Date: 03/05/2024
Grease Trap Service Company Not Available Service Date:

Received by: W Print: Phone #/ email:

(sigaature) Willem Updike nadir76009@gmail.com

Inspected by: Print: Inspector's Phone #
(rignature) ; lowss Kassandra Lamb, RS

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




Retail Food Establishment Inspection Report

Datc: Time in: Time out: License/Permit # TMS Project & Page 1 of 2
09/07/2023 01:25 PM 01:51 PM - 2023-022335
Purpose of Inspection: | | 1-Compllance 1 / | 2-Routine | | 3-Field Investigation | ! 4-Visit ! 8-Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: 0
Tiger Mart Nadir Khan v Number of Violations COS: __ 0

- . — : 99/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1030 Hwy 67 (7-2014) Suite: Tiger Mart Alvarado/Johnson County | 76009 000-000-0000 No  (circle one)

Compliance Status: - OUT = not in compli v IN=inc ipli NO = not observed NA =not applicable COS = corected onsite R = repeat violation

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk * % ' in appropriate box for R

Priority Items (3 Points) violations Require Inimediate Corrective Action not fo exceed 3 days
Compliance Status | j Compliance Status |
OlTININIC Time and Temperature for Food Safety R OP1 NN C , R
g Njpofa g (F = degrees Fahrenheit) $ Njopa g Employee Health
/ 1. Proper cooling time and temperature v/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F 13. Proper use of restriction and exclusion; No discharge from
v v eyes n(')v.e and mouth
v/ 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Praper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
J/ 5. Proper reheating procedure for hot holding (165°F in 2 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 u Public Health Control; procedures & records Highly Susceptible Populati
Approved Seurce l I 4 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
pp
v good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
e P P v/ v o pp
egetanles
Protection from Contamination v 18. Toxic substances properly identified, stored and used
v/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Retumables ; Cleaned and v/ 19. Water from approved source; Plumbing instatled; proper
Sanitized at ppv/temperature backflow device
/ 11, Proper disposition of retumed, previously served or v 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
- ‘ TFoundation Items (2 Points) » s Regutire Corrective Action within 10 days
O]t {NIN]|C . : O 1 N|N|C
ViINjOflAfO Demonstration of Knowledge/ Personnel UlNnjojajo Food Temperature ControV Identification
T 8 ¢ g T 8
/ 21. Person in charge present, demonstration of knowledge, v 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal fest strips
v 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite ap B . sebrerd Peernip (1 il
v destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
" Conformance with Approved Procedures Utensils, Equipment, and Veading
25. Campliance w%th Variam.:e‘ Speciulizezd Process, and 31. Adequate handwashing facilities: Accessible and properly
v HACCP plan; Variance obtained for specialized v s'u. lied. used ) .
processing methods; manufacturer instructions Supplied, us
Consumer Advisory 7/ 32. Food and Non-food Contact surfaces cleanable, properly
: designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilittes; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
- tems (1 P Hations Reguire Cotrective Action Nott: s or Next Inspection, Whichever Comes First
O] 1 NI K]C : R [
Ul NjO] A ? Prevention of Food Contamination 0 Food Identification
T 8 T S
34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v animals v
/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v/ 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination / 43. Adequate ventilation and lighting; designated areas used
/ 38, Approved thawing method v 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 45. Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
v quip properiy 4
dried, & handled/ In use utensils; properly used
40. Single-service & single-use articles; properly stored 47. Other Violations
v and used v
Received by: Print: Phone #/ email:
(signature) Nadir Khan Nadir76009@gmail.com
Inspected by: % ZS Print: Inspector’s Phone #
(signature) " Tim Fish, RS

Form EH-06 {Revise

d 09-2015)

Page 1 of 2




Retail Food Establishment Inspection Report

Date: Establishment Name:
09/07/2023 Tiger Mart

Physical Address: City/State:
1030 Hwy 67 (7-2014) Suite: Tiger Mart  |Alvarado, TX

LicensesPermit# | Page 2 of 2

TEMPERATURE OBSERVATIONS

Item/Location

Temp

Item/Location

Temp Item/Location

Temp

2 - Walk in cooler(milk)

39

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number | NOTED BELOW:

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

30 - Permit posted and valid through 6/16/24.
45 - Clean the floor under the soda syrup rack, electrical room.
AdditionalComments:Print this report and keep it on site.

Registered Food Service manager N/A

Certificate #:

Exp. Date:

Pest Control Company Alpha and Omega

Service Date: 09/07/2024

Grease Trap Service Company Not Available

Service Date:

Received by:
(signature)

Print:
Nadir Khan

Phone # / email:

Nadir76009@gmail.com

Inspected by: Z S

(signature) g

Print:

Tim Fish, RS

Inspector’s Phone #

Form EH-06 {Revised 09-2015)

Page 2 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permit # TMS Project Page 1 of 2
03/14/2023 09:57 AM 10:26 AM - 2022-022347
Purpose of Inspection: | | 1-Compliance.  § | 2-Routine | | 3-Field Investigation | [ 4-Visit ~§ 1 5Other | TOTAL/SCORE
Establishment Name: Contact/Owner Name: % Number of Repeat Violations: _0
Tiger Mart Nadir khan ¥ Number of Vielations COS: __0 96/100
Physical Address: City/County: Zip Code: | Phone: Follow-up: Yes
1030 Hwy 67 (7-2014) Suite: Tlger Mart Alvarado/Johnson County | 76009 000-000-0000 No  (circle onc)
Compljanne St ahis: DUT = nnt in mmpliancc IN = in'compliance . NO = not observed - NA = notapplicable. COS = corrected on site . R = repeat violation
Mark the appropriale points in the £ lﬂ‘box for ench pumbered jtem Mark v a checkmark in appropriate box for IN, NO,NA, COS __ Mark an asterisk * % ' in appropriate box for R
: Lo Prioﬂty Ttems (3 Pofnts) violations Require Immediare Corrective Actlon not to exceed 3 days
Compliance Status | Compliance Statua |
HEEEBIBEIE ime :nd 'l'empera:urc for Fond Stfmy R N R
’1‘{ NiOo] A (s) L (F = degrees Fahrenhoit) :J N o A ;) Employee Health
v 1. I’roper cooling time and temperature / 12. Management, food employees and conditional employees;
knowledgs, responsibilities, and reporting

13. Proper use of restriction and exclusion; No discharge from

2. Proper Cold Holding temperature(41°F/ 45°F)
v v .
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
4 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. T:me a8 8 Public Health Control; procedures & records Highly Susceptible Populations
= Ty : Approved Source e / 16. Pasteurized foods used; prohibited food not offered
: Pasteurized eggs used when required
7. Food d!ld ice obtamed from npproved source; Food in
. v good condition, safe, and unadulterated; parasite Chemicals
‘ destruction .
' J 8. Food Received at proper temperature V4 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
UL Protection from Contamination : v 18. ]ox:c substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
v/ 10. Food contact surfaces and Retumables ; Cleaned and / 19. Water from approved source; Plumbing instatled; proper
Sanitized at ppim/temperature backflow device
v/ 11, Proper disposition of returned, previously served or v/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Oli N[ N|C T ®R] |0 C
_IIJ. NjoOla SD - Demonstration of Knowledge/ Personnel vui'njolalo Food Temperature Control/ Identification
o . T 5
v/ 21, Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 2 28. Proper Date Marking and disposition
Snfe Wstcr, Recordkeeping and Food Psck&ge / 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 . P s o0 s \f ot
Ve destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
! . " Conformauce with Approved Procedures Utensils, Equipment, and Vending
25, Compliance with Variance, Specialized Process, and . e
v/ HACCP plan; Variance obtained for specialized v/ 3L Afiequnte handwashing facitities: Accessible and properly
supplied, used
pmcessmg methods, manufacturer instructions
: - Consumcr Advisnry . 32. Food and Non-food Contact surfaces cleanable, properly
IR . 4 designed, constructed, and used
26, Posting of Consumer Advxsones raw or under cooked v 33. Warewashing Facilities; installed, maintained, used/

foods (Disclos re/Remmder/Buffet l’late)/ Allergen Label Service sink or curb cleaning facility provided

¢ Next Inspection , Whichesvor Comes First

z~
®

0 ,
u ’ 'menﬁnn of Food Contamlnaﬂon v Food Identification
/ 34. No mvndence of Insect conlammatmn rodent/other v 41 .Original container labeling (Bulk Food)
animals
Vi 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilitics
v/ 36. Wiping Cloths; properly used and stored 4 42. Non-Food Contact surfaces clean
v/ 37. Environmental contamination 1 43. Adequate ventilation and lighting; designated areas used
v 38, Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
L - Proper Use of Utenslis s 45, Physical facilities installed, maintained, and clean
/ 39 Utens:ls, equlpment & linens; properly used, stored, / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
/ 40, Single-service & single-use articles; properly stored 1 47. Other Violations
and used
Received by: Print: Phone # / email:
(signature) Nadir khan Nadir76009@gmail.com

Inspected by: Print: Inspector’s Phone #
(signature) Eldho Babu, RS

Form EH-06 (Revised 09-2015)

Page 1 of 2



Retail Food Establishment Inspection Report

Date: Time in: Time out: Licease/Permit # TMS Project ## Page 1 of 2
08/19/2022 02:36 PM 02:54 PM - 2022-022347
Purposeof Inspections | | 1-Complance | / | 2-Routine | | 3-Fieldluvestigation | jd4-visit | | S-Other | TOTALISCORE
Establishment Name: Contact/Owner Name: j\' ber of R Violations: 1|
Tiger Mart Ma ra Number of \’mlaﬁnns CcOS: 0

¥ vy — 98/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
1030 Hwy 67 (7-2014) Suite: Tiger Mart Alvarado/Johnson County | 76009 000-000-0000 No__(cirele onc)

; Compliance S(nxus' QUT =notin compliance. IN=in mmplzance ND not obse:wd NA =not apphcahk COS = ccrrecmdonme R = repeat violation
Mn:k the apprﬂpuatc pointsin the OUT box for each numbered item _ Mark ‘v a checkmark in appropriate box for IN, NO, N.A COS  Mark an asterisk * % 7 in appropriate box for R’

Prmn(y Items (3 Points) violminm Require Immedinte Corrective Acmm not 1 e;rceed 3 days .
C nvpﬂammms P : : B Complinnce Status - - ;
OF LN NLC Tinte and Temperature for F{md Safﬂy i or1 I NINFC) i . 1 : : : SR
.¥ NjOpa ? R F= degmes Fahrenheity : g A 0 : ‘ _g L ‘ Employ ce Health
/ 1. Proper cooling time and temperature / 12. Management. food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperaturc(41°F/ 43°F) / 13. Proper usc of restriction and exclusion; No discharge from
eyes, nose, and mouth
v 3. Proper Hot Holding temperature(135°F) i .~ Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleancd and properly washed/ Gloves used properly
/ 5, Proper reheating procedure for hot holding (165°F in 2 / 15. No bure hand contact with ready to eat foods or approved
§ Hours) alternate method properly followed (APPROVED Y N 3
: v 6. Time as a Public Health Control; procedures & records " Highly Susceptible Populations.
i ‘ 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 co
v good condition, safe, and unadulterated; parasite e : : : : L Chemlcals
destruction : : : ’
/ 8. Food Received at proper temperature v/ 17. Food additives; ﬁpproved z\nd pmperly stored Washmb Fruits
& Vegetables
Protection from Contamination : v 18. Toxic >ubsmmes properly identified, stored aud used
7 9. Food Separated & protected, prevented during food ; ; c o \Vaterl Plumblng
preparation, storage, display, and tasting : - - -
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from_appmved source; Plumbing installed; proper
v Sanitized at ppm/temperature v backflow device
/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned v disposal
0 N| C T ¥ : B C ‘ ; =
¥ Nlola ? Demonstration of Knowledge/ Personnel g NLEOL A ‘g - Food Temperature Control/ ldentification
21, Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
v and perform duties/ Certified Food Manager (CFM) v Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safc Water, Recordkeeping and Food Package / 29, Thermometers provided, accurate, and calibrated; (hcmlcdl’
Labeling : Thermal test strips
N4 23, Hot and Cold Water available; adequate pressure, safe Al o Permit Requiremem, Prevegulsite for Operation
v i:s:::ﬂllg;c)d Ir"j:t(l)\f::e?!‘;l::gllcn ﬁi‘;:gsmd{ tags; parasite v 30, Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures =/ L . . Utensils, Equipment; and Vending
/s }2{122';: !;';;:‘Cs,:;:g:w\:l;rxsegr:f‘:‘;::l;lllplr;ice“’ and / I?l. A‘dequa.lc handwashing facilities: Accessible and properly
supplied, used
proc‘.ss.mg methods; manufacturer instructions
. Consumer Advism‘y 32. Food and Non-food Contact surfaces cleanable, properly
o 2 designed, constructed, and used 4
26. Posting of Consumer Advlsorlcs; raw or under cooked 33, Warewashing Facilities; installed, maintained, used’
foods (Disclosure/Reminder/Buffet Plate)! Allergen Label v Service sink or curb cleaning facility provided

0 ” . o 3 - .
!Ef Nl OpAlO Prevention of Food Contamination ;_J NlopaA ? Food Identification
34, No Evidence of Insect contamination, rodent/other 41.O0riginal container labeling (Bulk Food)
v unimals v
V4 35, Personal Cleanliness/eating, drinking or tobacco use " : ) Physical Facilities
v 36. Wiping Cloths; properly used and stored v 42. Non-Food Contact surfaces clean
/ 37. Environmental co ination / 43. Adequate ventilation and lighting; designated areas used
N 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
: - Proper Use of Utensily / 45. Phystcal facilities installed, maintained, and clean
?9 Ulemlls equipment, & linens: properly used, stored, 46. Toilet Facilities: properly constructed, supplied, and clean
v dried, & handled’ In use utensils; properly used v
v/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: Print: Phone #/ email:
(signature) Mayra Nadir76009@gmail.com

Inspector’s Phane #

Inspected by: Print:
(signature) Kg&_&f ' 6 Kassandra Lamb, RS
Form EH-06 (Revised 09-2015)

Page 1 of 2



Ret~ !l Food Establishment Inspection Rep'wt

V

Bureau Veritas North America, Inc.

Time in: Time out:

License/Permit #

__lof _€7\

Est. Type Risk Category Page

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

Physical

)‘Labhshmerltﬁa‘m;:\'4 /}d

) %

\\ i Zip Code:

Phone:

Follow-up: Yes
No (circle one)

12 Management,’t‘ood employees’ and conditional employees;

e

Approved Source

7. % od and ice obtained ﬁ'om approved source; Food in
0d condition, safe, and unadulterated; parasite
destruction

Pasteurized eggs used when regutred

1. Proper coolmg tlme and temperature
knowledge, responsibilities, and reporting
4 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
\ eyes, nose, and mouth
V) 3. Proper Hot Holding temperature(135°F) P \ r Preventing Contamination by Hands .
N 4. Proper cooking time and temperature 14 Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
) Hours) - alternate method roperly followed (APPROVED Y N )

S 6 Tnme asa Public Health Control; procedures & records - g ' _Highly Susceptrble Popu ations .

16 Pasteurlzed foods used; prohibited food not offered

Chemlcals

8. Food Received at proper temperature

17. Food addltlves approved and properly stored; Washmg Fruits
& Vegetables

Protection from Contamination

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

18 Toxrc substances roperly identified, stored and used
- _ Water/ Plumbmg

10. Food contact surfaces and Returnables ; Cleaned and
Sanitized at ppm/temperature

19 Water from approved source; Plumbmg mstalled proper
backflow device

11. Proper disposition of returned, previously served or
reconditioned

'Demoustraﬁon of Knoufledge/ yefs‘onne'x? _4

and perform duties/ Certified Food Manager (CFM)

21. Person in charge present, demonstration of knowledge,

20. Approved Sewage/Wastewater Disposal System, proper
disposal

- FoodTemperatu e‘yControl!Identlﬁcatron '

27 Proper coollng method used; Equlpment Adequate to
Maintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

Labeling

: Safe Water, Reeordkeepmg and Food Package -

28. Proper Date Marking and disposition

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

24. Required records available (shelistock tags; parasite

destructlon), Packaged Food labeled

_ Conformance with Approved Procedures

25. Comphance with Variance, Specialized Process, and

HACCP plan; Variance obtained for specialized
process ng methods manufacturer instructions

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

Permit Requirement, Prerequisite for Operation

30. Food Establishment Permit (Current & Valid)
Utensils, Equipment, and Vending

Adequate handwashing facilities: Accessible and properly

pplied, used

Consumer Advxsory

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

26. Postmg of Consumer Advrsones raw or under cooked
foods (Dlscl ure/Re

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

35. Personal Cleanliness/eating, drinking or tobacco use

36. Wiping Cloths; properly used and stored

41.0riginal container labeling (Bulk Food)

k or

warewashmg Faclhttes installed, mamtamed used/

_ Physical Facilities

42. Non-Food Contact surfaces clean

37. Environmental contamination

43, Adequate ventilation and lighting; designated areas used

38 Approved thawing method

E roper Use of Utensils .
39. Utenstls, eqmpment & 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; propetly constructed, supplied, and clean

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

47. Other Violations

Received by:
(signature)

LY EABw

"]y Pl

Title: Person In Charge/ Owner

amars LA AN 050 P

Prl

B

Wi

Form EH-06 (Revised 09-,

15)

~ J

ﬁmom%m/




R “t‘ul Food Establishment Inspection Report
v
' ﬁureau Veritas North America, Inc.

: Time in: Time out: License/Perm Est. Type Risk Category
FRUD| 20 "h0-(LHZE

Purpose of Inspection: | | 1-Compliance i /i 2-Routine i 3-Field Investlgatlon i p4-visit |} 5-Other | TOTAL/SCORE

Establishment Naer a €K m &/Q:‘_’ Contact/Owner Ndme f Number of Repeat Violations: ____
Number of Violations COS:
Physjc re; C Zip Code: | Phone: Follow-up: Yes D
OO0 FHd0 Ao o

Compliance Sta!us. Out = not in compliance . IN = in compliance - NO = not observed - NA = not applicable - "COS = corrected on site - - R = repeat violation

1 6N
Page _| of XN

Mark the appropriate points in the OUT box for each numbered item Mark ‘v-a checkmark in appropriate box for IN, NO, NA, COS Mark an_asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status | Compliance Status
O} ININC Time and Temperature for Food Safety R op 1NNy C R
ujN 0/ Al o o de‘; roes Fahrenheit uiNjojato 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
V 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
J 4. Proper cooking time and temperature 4. Hands cleaned and properly washed/ Gloves used properly
\/ 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
/] Hours) alternate method properly followed (APPROVED Y__ N__ )
Y4 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
% (;}?)od and ice obtained from approved source; Food in
d condition, safe, and unadulterated; parasite Chemicals
- destruction
\/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Praetection from Contamination 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
N preparation, storage, display, and tasting
10. Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
A Sanitized at ppm/temperature backflow device
\/ 1 1. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
) reconditioned disposal
O 1L N|N|C R O] Li:-NITNTFC R
1TJ NjOl Al O Demonstration of Knowledge/ Personnel l; N1 O] A g/ Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, >< 27. groper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) ( ntain 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 lf ™Y Permit Requirement, Prerequisite for Operation
3:8 ‘T:thllg;e)(’i ;zzzf;ezvégggl; éif;:gstock tags; parasite 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and 31. Adequate handwashing facilities: Accessible and properly

HACCEP plan; Variance obtained for specialized
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly

|-designed, constructed, and used

\s?ﬁ)larewashino Facilities; installed, maintained, used/
vice sink or curb cleanmg fac:hty rovnded

supplied, used

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

___ Coreltems (1 Point) Violations Require C xceec .

O]J]1 | N|INj|C R OlTININ}]C R
_lrJ Nl oA ? Prevention of Food Contamination ¥ NjO]A g Food Identification

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

animals

35. Personal Cleanliness/eating, drinking or tobacco use 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

and used
Received by: 7 g Print: Title: Person In Charge/ Owner
(signature) SR—— . o

e T T T Gl

Form EH-06 Revnsed 09-20
. o




Retall Food Establishment Inspection Report

-

\}ureau Veritas North America, In o?C) 15‘ O [ 4 2 ¥ L/
/?a’taﬁ 'ﬁ () Time] 11 /,\ Time out: ., License/Permit # Est. Type Risk Category Page | ofc‘;(

Purpose of Inspection:* | "1-Compliance " ¥ V I 2:Routine ] | 3-Pield Investigation | [ 4-Visit | 8 5-Other | TOTAL/SCORE
lishment Na Contact/Owner Name: % Number of Repeat Violations: ____

af ' M A+ . | i ' . | v Number of Violations cisl:l___' Y 6}2)7
70 N NV 1= 2 VeV o il e

Comphance Status: ut = not in compliance ' IN = in compliance .- NO = not observed - NA = not applicable COS corrected onsite - R = repeat violation - ©
Mark ‘the appropnate points in the OUT box for each numbered item Mark ‘v a checkmark in approj priate box for IN,NO,NA, COS Mark an asterisk {. %K *in appropnate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action niot 10 exceed 3days
Compliance Status | Comphance Status |
Ol 11N ¢ Time and Temperature for Food Safety R o NI NpC R
ITJ Nl O] A ts) (F = degrees Fahrenheit) "rj N ’ ola g L Employee Health
,/ 1. Proper cooling time and temperature V] 12. Management, food employees and conditional employees
knowledge, responsibilities, and reporting
2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
'0/ _, eyes nose, and mouth
Vv 3. Proper Hot Holding temperature(135°F) . Preventing Contamination by Hands
v 4., Proper cooking time and temperature : 14. Hands cleaned and properly washed/ Gloves used properly
v 5. Proper reheating procedure for hot holding (165°F in 2 v 15. No bare hand contact with ready to eat foods or approved
- Hours) altemate method properly followed (APPROVED Y __N__)
V) 6. Time as a Public Health Control; procedures & records S S . Highly Susceptible Populations
Approved Source : \/ 16 Pasteurized foods used; prohibited food not offered

: Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in LA

\/ good condition, safe, and unadulterated; parasite : : Chemicals
destruction : L :
) / 8. Food Received at proper temperature \/ 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination Vv 18. Toxic substances properly identified, stored and used
\/ 9. Food Separated & protected, prevented during food : : ‘Water/ Plumbing
preparation, storage, display, and tasting : o
‘ / 10. Food contact surfaces and Returnables ; Cleaned and / 19. Water from approved source; Plumbing installed; proper
: Sanitized at ppnvtemperature backflow device
11. Proper disposition of returned, previously served or V1 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal

Priority Foundation Items (2 Points) vial

Oy I INPN|C . R O'E: I NLNGC : '
Ui Nj Ol Al O Demonstration of Knowledge/ Personnel Ul Nl Ooj A O Food Temperature Control/ Identification
T S T - S G :
'l/ 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 v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package ! 29. Thermometers provided, accurate, and calibrated; Chemical/
““Labeling : : Thermal test strips
V 23. Hot and Cold Water available; adequate pressure, safe : - Permit Requirement, Prerequisite for Operation
¢ i F24. R ??;mred records available (shellstock tags; parasite ) . . .
)‘2 ( “tion); Mmo d labeled \,/ 30. Food Establishment Permit (Current & Valid)

3 : Confb\?ﬂanmﬁk&pprﬁﬁocedures R i : Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and

31. Adequate handwashing facilities: Accessible and properly

V4 HACCP plan; Variance obtained for specialized \/ supplied. used
' processing methods; manufacturer instructions ppued,
Consumer Advisory V4 32. Food and Non-food Contact surfaces cleanable, properly

designed, constructed, and used

V2 26. Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used/
foods (Dlsclosure/Rermnder/Buffet Plate)/ Allergen Label Sexvice sink or curb cleaning facility provided

o] T N|I'N|]C T " *
¥ Nl o}|A g Prevention of Food Contamination = - : ¥ g " Food Identification
34, No Evidence of Insect contamination, rodent/other 41.0Original container labeling (Bulk Food)
4 animals V
v 35. Personal Cleanliness/eating, drinking or tobacco use Sl : . “Physical Facilities
\ 36. Wiping Cloths; properly used and stored v / 42. Non-Food Contact surfaces clean
4 . 37. Environmental contamination vV 43. Adequate ventilation and lighting; designated areas used
{3 [ 38. Approved thawing method V| 44, Garbage and Refuse properly disposed; facilities maintained
- : Proper Use of Utensils [ 45, Physical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, v 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used =,
40. Single-service & single-use articles; properly stored ( Wer Violations
and used
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| 3-Field Investigation

I §d-Visit §  5-Other ' | TOTAL/SCORE

Establig, t Name;
"PGPT P

Contact/Owner Name:

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

e f@‘%ﬁ US> ]

Gaadp

Zip Cod

e

Phone:

Follow-up: Yes
No (circle one)

e

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

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

R = repeat violation

D

o] | N[ NlcCT] , : ;
Ui Nlof-Al O Demonstration of Knowledge/ Personnel A1 O Food Temperature Control/ Identification
T 1 S S

Priority Items (3 Pomts) violations Require Immediate Corrective Action not o exceed 3 days
Compliance Status Compliance Status |
8 N g § g Time and Temperature for F9od Safety R g I g ]: g " Employee Health
T 7 s (F = degrees Fahrenheit) . P ‘ s i ) .
\/ 1. Proper cooling time and temperature /é < 12. M?xagement, food employees and conditional employees;
pd edge, responsibilities, and reporting
V4 2. Proper Cold Holding temperature(41 °F/ 45°F) \‘/ 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
L 3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
Vv 4. Proper cooking time and temperature V. 14. Hands cleaned and properly washed/ Gloves used properly
V] 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) \ alternate method properly followed (APPROVED Y__N_ )
A 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source : 16. Pasteurized foods used; prohibited food not offered
/) Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in
R good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature /2- V4 17. Food additives; approved and properly stored; Washing Fruits
N\ & Togetables
Protection from Contamination / / \1 8. T()xxc substances properly identified, stored and used
L 9. Food Separated & protected, prevented during food bt b Water/ Plumbing
- 1t /] ; ﬁ@s‘ration, storage, display, and tasting ’
ﬁ ' ,< ‘ 10. F§od contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
- ffized 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 charge present, demonstration of knowledge,
and perform duties/ Certified Food Manager (CFM)

27. Proper cooling method used; Equipment Adequate to
_jpvisintain Product Temperature

22. Food Handler/ no unauthorized persons/ personnel

(| 28 )Proper Date Marking and disposition

Labeling

Safe Water, Recordkeeping and Food Package

1~20. Thermometers provided, accurate, and calibrated; Chemical/
Thermal test strips

ﬁ23. )—Iot and Cold Water available; adequate pressure, saft

. Permit Requirement, Prerequisite for Operation

destruction); Packaged Food labeled

"o Required records available (shellstock tags; parasite

30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

HACCP plan; Variance obtained for specialized

25. Compliance with Variance, Specialized Process, and

31. Adequate handwashing facilities: Accessible and properly

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

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

Service sink or curb cleaning facility provided

4ys or Next Inspection, Whichever Comes First

Form EH-06 (Revised 09-2015)
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Ul N]jOlA]lO Prevention of Food Contamination ol Al O Food Identification
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\/ 34. No Evidence of Insect contamination, rodent/other \/ 41.0Original container labeling (Bulk Food)
S animals
V., 35. Personal Cleanliness/eating, drinking or tobacco use / Physical Facilities
A, 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
4 1, 37. Environmental contamination V| 43, Adequate ventilation and lighting; designated areas used
% 38. Approved thawing method L 44. Garbage and Refuse properly disposed, facilities maintained
Proper Use of Utensils o 45. Physical facilities installed, maintained, and clean
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4 dried, & handled/ In use utensils; properly used v .
/ 40. Single-service & single-use articles; properly stored h / / 1 {47 Prher Violations
and used
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CompllanceStatus" Ont = nnt in compliance 1N = in compliance . NO =not observed . NA = not applicable . COS = comected on site. .~ R= repealwolauon

Mark the appropriate points in the OUT box for each numbered item Mark ‘v a checkmark in appropriate box for IN, NO, NA, COos Mark an asterisk * % * in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not 1o exceed 3 days
Compliance Status | Compli Status |
Of 1 NINJC Time and Temperature for Food Safety R Ol I | NIPNJC R
g Nlo]A ;) (F = degrees Fahrenheit) 1TJ NlOJ|A g Employee Health
v 1. Proper cooling time and temperature L~ 12. Management, food employees and conditional employees;
& knowledge, responsibilities, and reporting
v 2. Proper Cold Holding temperature(41°F/ 45°F) 1 13. Proper use of restriction and exclusion; No discharge from
. eyes, nose, and mouth
1 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
“ 4. Proper cooking time and temperature A 14. Hands cleaned and properly washed/ Gloves used properly
i+ 5. Proper reheating procedure for hot holding (165°F in 2 L 15. No bare hand contact with ready to eat foods or approved
Hours) e alternate method properly followed (APPROVED Y N )
24| 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source R 16. Pasteurized foods used; prohibited food not offered
] Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
o good condition, safe, and unadulterated; parasite Chemicals
destruction
at 8. Food Received at proper temperature i 17. Food additives; approved and propetly stored; Washing Fruits
v & Vegetables
Protection from Contamination /1 18. Toxic substances properly identified, stored and used
A 9. Food Separated & protected, prevented during food . Water/ Plumbing
preparation, storage, display, and tasting :
—t 10. Food contact surfaces and Returnables ; Cleaned and A 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
o4 11. Proper disposition of retumed, previously served or // 20. Approved Sewage/Wastewater Disposal System, proper
disposal

reconditioned

o] T R| |O]JT|N|NJC R
UfNjOjAjoO Demonstration of Knowledge/ Personnel U N]J O] 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
8 (Y% g
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
=1 | 22. Food Handler/ no unauthorized persons/ personnel i 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package ‘// 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
Q/ 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 o 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
i 25. Compliance with Variance, Specialized Process, and . R .
‘/ HACCP plan; Variance obtained for specialized U/ 31 Afiequate handwashing facilities: Accessible and properly
. . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory I/ 32. Food and Non-food Contact surfaces cleanable, properly
J v M designed, constructed, and used
4 26. Posting of Consumer Advisories; raw or under cooked (// 33. Warewashing Facilities; installed, maintained, used/

foods (Dlsclosure/Rennnder/Buffet Plate)/ Allergen Label Service sink or curb cleanmg facility prov1ded

. ctive Action Nof e 1y's 07 ispection , Whiclever Comes First
o} 1 C R o} 1 NiIN| C R
¥ NjO|A ;) Prevention of Food Contamination g Nl O] A 2 Food Identification
34. No Evidence of Insect contamination, rodent/other ¥ 41.0Original container labeling (Bulk Food)
‘/ animals V]
/ 35. Personal Cleantiness/eating, drinking or tobacco use Physical Facilities
(% 36. Wiping Cloths; properly used and stored L 42. Non-Food Contact surfaces clean
J 37. Environmental contamination v 43. Adequate ventilation and lighting; designated areas used
Vv 38. Approved thawing method “1_ 44. Garbage and Refuse properly disposed, facilities maintained
, Proper Use of Utensils 45. Physical facilities installed, maintained, and clean
P l 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 o 47. Other Violations

and used
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Establishment NamM

RLVS

Contact/Owner Name:

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

L0

Physwa( Address:

N |
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Zip Code:

Phone:

Follow-up: Yes

/E} (circle one) %

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

Compliance Smtuj Out = not in compliance - IN =in compliance - -NO = not observed - NA = not applicable . COS = ¢orrected on site
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1
R = repeat violation

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

TOTAL/SCORE

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

reconditioned

Compliance Status_| Compli Status_|
8 L S B Time and Temperature for Food Safety R Op NN C i
¥ NjiO| A (S) (F = degrees Fahrenheit) ¥ NloO}aA (s) Employee Health
/| 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
Y knowledge, responsibilities, and reporting
/ 2. Proper Cold Holding temperature(41°F/ 45°F) e 13. Proper use of restriction and exclusion; No discharge from
/| eyes, nose, and _mouth
3. Proper Hot Holding temperature(135°F) y Preventing Contamination by Hands
4. Proper cooking time and temperature 71 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 // 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source P4 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 A 17. Food additives; approved and properly stored; Washing Fruits
P & Vegetables
Protection from Contamination T 18. Toxic substances propetly identified, stored and used
A 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 y backflow device
/ 11. Proper disposition of returned, previously served or 4 20. Approved Sewage/Wastewater Disposal System, proper

disposal

destruction); Packaged Food labeled

ol1 N} N{ C ‘ ' (¢] l’ NN C)

Ul NJOjALO Demonstration of Knowledge/ Personnel Ul NjO]A]O Food Temperature Control/ l}eéiﬁcaﬁon

T S T S
21. Person in charge present, demonstration of knowledge, 7 27. Proper cooling method used; Equipfnent Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel ) 28. Propet Dgte Marking and disposition

Safe Water, Recordkeeping and Food Package ,/ 29. Therm@meters provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
-1 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
/‘ 24. Required records available (shellstock tags; parasite /’ 30. Food Establishment Permit (Current & Valid)

Conformance with Approved Procedures

Utensils, Equipment, and Vending

25. Compliance with Variance, Specialized Process, and

e handwashing facilities: Acce"sgible and properly

~oQ
>
<
F

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

/ HACCP plan; Variance obtained for specialized // 31. A.d <
. . . supplicd, used
processing methods; manufacturer instructions
Consumer Advisory L 32. Food and Non-food Contact surfaces cleanable, properly
rd 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
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o Prevention of Food Contamination A Food Identification
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A 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
“1 36. Wiping Cloths; properly used and stored i 42. Non-Food Contact surfaces clean
“ P 37. Environmental contamination i 43. Adequate ventilation and lighting; designated areas used
] 38. Approved thawing method 1 44. Garbage and Refuse propetly disposed; facilities maintained
Proper Use of Utensils { | ‘ths installederaintainety and clean
39. Utensils, equipment, & linens; properly used, stored, ' / 46. Toilet Facilities; properly consiiticted, supplied, and clean
) dried, & handled/ In use utensils; properly used
k/ 40. Single-service & single-use articles; properly stored Y, 47. Other Violations
and used
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A 1. Proper cooling time and temperature \// : 12 Managemem food employees and condmonal employees,
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2. Proper Cold Holding temperature(41°F/ 45°F) 1 13. Proper use of restriction and exclusion; No discharge from
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? v/ 3. Proper Hot Holding temperature(135°F) : _ Preventing Contamination by Hands
ﬂ Y 4. Proper cooking time and temperature - 14 Hands cleaned and properly washed/ Gloves used properly
E / 5. Proper reheating procedure for hot holding (165°F in 2 ” 15. No bare hand contact with ready to eat foods or approved
g Hours) ‘/______ alternate method properly followed (APPROVED Y__N__ )
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: E e : s v Pasteurized eggs used when required
g 7. odand@wa?ggrve}w%’%odm T — ey -
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: destruction . . ' - :
\/t/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
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o e Protection from Contamination 18. TOX]C substances Erogerly identified, stored and used
L7 9. Food Separated & protected, prevented during food ' - Waterl Plumbmg
A preparation, storage, display, and tasting
Pe 10. Food contaft\su{f s and Returnables ; Cleaned and 19. Water from approved SOUrCe; Plumbmg mstalled proper
dl Sanitized at pin/temperature , .| backflow device
'\// 11. Proper disposition of returned, previously served or | I 1 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned ~ i
O LININEC OlIININ|C
’Irj Nl O A g Demonstratlon of Knowledge/ Personnel . .‘rj NIO|A 'g Fond Temperature Controll Identification
21. Person in charge present, demonstration of }\nowledge, 27 Proper coolmg method used; Equlpment Adequate to
e and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
el 22. Food Handler/ no unauthorized persons/ personnel ‘ | 28. Prg arking and disposition
: - _ Safe Water, Recordkeepmg and Food Package j N . 4 2% Thermometers pr@vxded accurate, and calibrated; Chemical/
V4’ b - Labeling - (’i | The s
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R . . X supplied, used
processing methods; manufacturer instructions P
Consumer Advisory ’432. food and Non-food Contact surfaces cleanable, properly
. ~ fened, constructed, and used
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