Retail Food Establishment Inspection Report

Date: Time in: Time out: License/Permil # TMS Praject # Page 1 of 2
10/14/2021 03:04 PM 03:40 PM - 2021-021336
Purpose of Inspection: | | 1-Compliance | ,/ | 2-Routine | | 3-Field Investipation | J4-Visit | | 5-Other | TOTAL/SCORE

Establishment Name:

Contact/Owner Name:

* Number of Repeat Violations: _Q

Kiddie Korral Amy Hanks v Number of Vielations COS: __ 0

4 LT — == 95/100
Physical Address: City/County: Zip Code: Phone: Follow-up: Yes
219 E College (7-2014) Suite: Kiddie Korral Alvarado/Johnson County | 76009 000-000-0000 No__ (circle one)

Compliance Statns:
Mark the appropriate points in the OUT box for cach numbered item

OUT = not in compliance N = in compliance NO = not observed NA = not applicable COS = comvected on sitc

Murk ‘v a checkmark in approprisie box for IN, NO, NA, COS

R = repoat violation
Marsk an_asterisk * # ° in appropriare box for R

Priority Items (3 Points) violations Rey

uire Immediate Corrective Action not 1o exceed 3 dayy

Compliance Smtu: | Compliance Status |
Gl N EN G Time and Temperature for Food Safety R Ol TN NTC
l; b ) ;) (F = degrees Fahrenheit) Lr) 3 [ ? Employee Health
/ L. Proper cooling time and temperature J/ 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
v/ 2. Proper Cold Holding temperature(41°F/ 45°F) s 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
7 3. Proper Hot Holding temperature(133°F) Preventing Cont tion by Hands
v 4. Proper covking thme and temperature V4 14. Hands cleaned and properly washed: Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 4 15. No bare hand contact with ready to eat foods or approved
Haours) alternate method properly followed (APPROVED Y N
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 4 16. Pasteurized foods used; prohibited food not oftered
PPasteurized eges used when required
7. Food and ice obtained from approved source; Food in
v good condition, safe, and unadulterated: parasite Chemicals
destruction
v/ 8. Food Received at proper temperature / 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination v 18. Toxic substances properly identitied, stored and used
v 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting !
10, Food contact surfaces and Retumables ; Cleaned and 19. Water from approved source; Plombing installed; proper
v Sanitized at _ 50 ppmitemperature 3 backflow device
11. Proper disposition of returned, previously served or 20, Approved Sewage/Wastewater Disposal Systen, proper
v reconditioned v disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
ol [N N]C R of1 [ N|N|C
: NlOo] A ? Demonstration of Knewledge/ Personnel :.: Njo|a :) 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 Munager (CEM) v Maintain Product Temperature
v 22. Food Hundler/ no unauthorized persons/ personnel 4 28. Proper Dute Marking and disposition
Safe Water, Recordkecping and Food Package 4 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermad test strips
v 23. Hot and Cold Water availuble; adequate pressure, safe Permit Requirement, Prerequisite for Operation
v j:u‘::gl:l(::)d ;itf;;l;‘l‘/;:)l::glﬁl {'J':;:Ll‘ls“wk tags: parasite v/ 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
N 1 - N T - ST 3. o
J/ ils AEEI[]‘I 1:1':[:‘::;:;l:‘l‘l;r:::dg?z:':i:'z:l:l]:zﬁjm% and 2 3 [ AFquuute handwashing facilities: Accessible and properly
7 X Sl supplied, used
procissing methods: manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
v designed, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked 33, Warewashing Facilities; installed, maintained, used!
v foods (Disclosure/Reminder/Buffet Plute) Allergen Label v Scrvice sink or curb cleaning facility provided
Core ltems (1 Point) Violations Require Corrective dﬁﬂ;@gg&@k_ﬂﬂ" or Next Inspection , Whichever Comes First
4] NI NTC R o N|N >
pr’ N|O} A :J Prevention of Food Contamination E N[O| A :) Food ldentification
34. No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
v animals v
v/ 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
v 36. Wiping Cloths; properly used and stored ' 42. Non-Food Contact surfaces clean
7 37. Environmental contamination v/ 43, Adequate ventilution and lighting, designated areas used
v/ 38. Approved thawing method v 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Ulensils / 45. Physical facilities installed, maintained. and clean
J/ 3. Utensils. equipment. & linens: property used, stored, / 46. Toilet Facilities; properly construcled, supplied, and clean
dried, & hundled! In use wtensils; properly used
/ 40. Single-service & single-use articles: properly stored v 47. Other Violations
and used
Reccived by: Print: Phone # / email:
(signature) OW Amy Hanks amy_hnks@yahoo.com
Inspected by: Print: Inspector’s Phone #
{signature) W%‘ Angela Varghese, 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 ¥ | Puge 2 of 2
10/14/2021 Kiddie Korral 219 E College (7-2014) Suite: Kiddie Korral |Alvarado, TX -
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
2 - Butter- ric 37
2 - Milk- ric 39
2 - Freezer 0
2 - Milk- reach in cooler 41

OBSERVATIONS AND CORRECTIVE ACTIONS

Number | NOTED BELOW:

liem AN INSPECTION OF YOUR ESTARLISHMENT HAS BEEN MADE. YOUR ATTENT!

TON 18 DIRECTED TO THE CONDITIONS OBSERVED AND

19 - Shall repair the hand sink in the kitchen observed hot water n
sink next to the shelves. Supply thal hand sink with hand soa
31 - Shall supply the hand sink with paper towels and hand soap.
AdditionalComments:No food prep observed at the time of the inspection. Shall print this inspection report and keep on site,

ot present and the cold water handle broken. Use the hand
p and paper towels. Repair the hand sink that is damaged

Registered Food Service manager Ira Nugent

Certificate #:

Exp. Date: 06/09/2026

Pest Control Company Not Available

Service Date:

Grease Trap Service Company Not Available

Service Date:

Inspected by:
s Y QYAAN e fimrse

Angela Varghese, RS

Received by: Print: Phone # / email:
(signature) W AITIy Hanks amy_hnks@yahoo.com
Print: Inspector’s Phone #

Form EH-06 (Revised 09-2015)

Page 2 of 2




Retall Food Establishment Inspection Report

Y -
Jureau Veritas North America, :.

ok

AV 203 - 001 UR

Date Time in: Tj me out: License/Permit # Est. Type Risk Category Page f of
ozl ¥ |45 ‘oo oL
Purﬂnqe offInspection: | | 1-Compliance T~ | 2-Routine | | 3-Field Investigation | | 4-Visit | 5-Other | TOTAL/SCORE

Abli ent N'im
Eﬁ\ Jh ;Q £ oy vl

Contact/Owner Name:

* Numbet of Repcat Vlolatlons
v~ Number of Violations COS:

ot

Boes L o

Zip Code: Phone:

Follow-up: Yes
No (circle one)

9%

Comipliance Status:  Out = not in compliance IN
Mark the appropriate points in the OUT box for cach numbered item

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

NO = not observed NA = not applicable COS = corrected on site

R = repeat violation
Mark an asterisk © %’

Priority Items (3 Points) violations Re

uire Immediafe Corrective Action not fo exceed 3 days

Form EH-06 (Redié

-

Com_p_llanc Status | Compliance Status |
8 N g JZ 8 Time and Temperature for Food Safety K g IN g R’ 8 Employee Health
T s (F = degrees Fahrenheit) T s
‘>Za\\l 1. Proper cooling time and temperature ~Nou 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
~No 2. Proper Cold Holding temperature(41°F/ 45°F) ~N L3 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
™ 3. Proper Hot Holding temperature(135°F) Preventing O by Hands
T~ 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 <y 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y _N__ )
N 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source B 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
N good condition, safe, and unadulterated; parasite Chemicals
destruction
~ \) 8. Food Received at proper temperature 4. 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination ~Na 18. Toxic substances properly identified, stored and used
L) 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
~J 10. Food contact surfaces and Returnables ; Cleaned and ~ 19. Water from approved source; Plumbing installed; proper
Sanitized at ppn/temperature S backflow device
\,\‘ 11. Proper disposition of returned, previously served or ~ L 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|I|N|N|C R OlI | N|N|C
g N|loOo]| A g) Demonstration of Knowledge/ Personnel g N|O| A ;) Food Temperature Control/ Identification
~ 21. Person in charge present, demonstration of knowledge, ~y 27. Proper cooling method used; Equipment Adequate to
o and perform duties/ Certified Food Manager (CFM) | -Majntain Product Temperature
~ 22. Food Handler/ no unauthorized persons/ personnel B _28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package - 29, Thermometers provided, accurate, and calibrated; Chemical/
P Labeling Thermal test strips
L) ( 2% Hot and Cold Water available; &dequnf-_ fessure, #afe Permit Requirement, Prerequisite for Operation
~N ﬁi‘} glfft‘l‘;;"')d ;i‘;;rad;c;";}gsglg ](Jse};:gs“’ck tags; parasite X 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
N L, ;igg;i?::_?,xglaon;r;ﬁég[;z:?;ieiglif;r:;ess’ B \__\ 31. Afiequate handwashing facilities: Accessible and properly
. } . . supplied, used
proc g methods; manufacturer instructions =
Consumer Advisory 32NFood and Non-food Contact surfaces cleanable, properly
gned, constructed, and used
~J 26. Posting of Consumer Advisories; raw or under cooked -l 33. Warewashing Facilities; installed, maintained, used/
N foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Vielations Require Corrective Action Not ta Exceed 90 Days or Next Inspection , Whichever Comes First
Ol I | N|IN|C R Ol1 | NIN|C
;J N|loO| A g Prevention of Food Contamination _}J N|O| A ;) Food Identification
<~ 34. No Evidence of Insect contamination, rodent/other - 41.0riginal container labeling (Bulk Food)
animals =
~No 35. Personal Cleanliness/eating, drinking or tobacco use . Physical Facilities
~ 36. Wiping Cloths; properly used and stored haN] Il.""42 Non-Food Contact surfaces clean
NV 37. Environmental contamination o ) dequate ventilation and lighting; designated areas used
N 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, ~a 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used ~
~a 40. Single-service & single-use articles; properly stored ] @ther Violations
and used {
Received by: !‘ W Print: M 1_ Title: Person In Charge/ Owner
(signature) 'ﬁ A M L/ %
Inspected by: e Print: ] g i SL_“ Business Email:
(signature) \«r\ A
=4

¥ 2y

in appropriate box for R




lo/‘(.l/lV

-Retail Food Establishment Inspectiop Report

sureau Veritas North America, r..c. /QV 20/~ 0f7 11§
Estszlishm\ent Name: Physical Address: City/State: License/Permit # Page % of—&
%dzj.& Lam.c;.l 2T E- Collay.. Alvaca Ay
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
Clreo S Ho'f
MillL Yo £

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:

CEM Deloloie. 24P - FHC /1

No G.d Pref d,v-biwﬁ tipn o ;h{ma-u‘fibw

X732

ebivauv hand Sinlc blr\ 3 Comlp Siult b sbfain  more | Gdaamﬁ__,
Waku  pesSive . / =

Wy

St/lc.\\ 'Adét» Mew & }valol?.' r{?.rMS“ R iqu! iy | cal dla\‘#i_,

Hez .

Mo b Stevnp o0 e or A d=te |

Steell Mc\wr-x .t _Q:c— “QI/WF anbait e han ak bro
O-C'Coai Ledoyi S - (M .ﬁrzb— ke y o 9—4'02.4/1@1«3

mé!@—_ﬂﬂ SN QP.L jpeL it Lesypied)

2 comp yut Seb v, pleacks d=sk St o site.

0 B Fal

(signature)

Received by: W Print: A\AM/{ ( ‘ s C/S Title: Person In Charge/ Owner

(signature)

-~

Inspected by: Print:
i M\}/\ <+|#\k. Samples: Y N # collected

Form EH-06 (R 15

o PR W//éﬂﬂ \/CW%W




"etail Food Establishment Inspection Renort

o

sureau Veritas North America, In..

(Blhiala

Time out:

Time'ir{: WD

Llcense/Permlt&Ol 6 O“—-F&QO

| =
Est. Type Risk Category | of El

Page

Purpdse of |

hspection:

| 1-Compliance | \/ l 2-Routine |

| 3-Field lnvestigatlon I

L4-Visit | 1 5-Other

L€ Korr

Contact/Owner Name:

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

PV &L ege

NIV 28N

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

43

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

Out = not m complmme IN = in compliance

NO = not observed NA = not applicable COS = corrected on site
Mark *v"* a checkmark in appropriate box for IN, NO, NA, COS

R = repeal violation
Mark an asterisk ' % ’

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

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Complinnce Status | | _Compliance Status |
anTpNINY e Time and Temperature for Food Safety L O TN N
¥ b I _2 (F = degrees Fahrenheit) EIJ Nljiel A 2 Employee Health
\// 1. Proper cooling time and temperature \// 12. Management, food employees and conditional employees;
P 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
L 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
el 4. Proper cooking time and temperature A 14. Hands cleaned and properly washed/ GloveYused properly
A 5. Proper reheating procedure for hot holding (165°F in 2 A 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 Is 16. Pasteurized foods used; prohibited food not offered
/I Pasteurized eggs used when required
/ 7. Food and ice obtained from approved source; Food in >
kv good condition, safe, and unadulterated; parasite Chemicals
destruction
L 8. Food Received at proper temperature L 17. Food additives; approved and properly stored; Washing Fruits
|V & Vegetables
Protection from Contamination \ 1 18. Toxic substances properly identified, stored and used
Iz 9. Food Separated & protected, prevented during food Water/ Plumbing
~ preparation, storage, display, and tasting
10. Food c%[m turnable: W U 9. Water from approved source; Plumbing installed; proper
P Sanitized a r:l{urcﬂ j‘ backflow device
,// L L. Proper disposition of retumed, previously served or dT 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
OJT[N|N|C R O[I|N|NJC =
;{ N (} A ;) Demonstration of Knowledge/ Personnel 'Ifl Nl O| A :) Food Temperature ControV Identification
/ 21. Person in charge present, demonstration of knowledge, ' 27. Proper cooling method used; Equipment Adequate to
V/ _and pecform duties/ Certified Food Manager (CFM) ¥ 'dl LeMeintain Product Temperature
/|r22. Kood Handler/ no unauthorized persons/ personnel (@ | 28 _Proper Date Marking and disposition
"|N\w—"Safe Water, Recordkeeping and Food Package ) ul L~ 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
\// 23. Hot and Cold Water available; adequate pressure, safe]ﬁm'— I Permit Requirement, Prerequisite for Operation
’ 1—

ww 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
processing methods; manufacturer instructions

W

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

Consumer Advisory

U’

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

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

/

L

33. Warewashing Facilities; installed, maintained, used/
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|L|N|NJC R O 1T N|N|C
g N(o|laA]oO Prevention of Food Contamination ¥ N|lo|a g Food Identification
\/! 34: No Evidence of Insect contamination, rodent/other = 41.Original container labeling (Bulk Food)
B animals
7 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
g 36. Wiping Cloths; properly used and stored o 42. Non-Food Contact surfaces clean
~ 37. Environmental contamination s 43. Adequate ventilation and lighting; designated areas used
~ 38. Approved thawing method v A 4. Garbage and Refuse properly disposed. facilities maintained
Proper Use of Utensils _L 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 L 47. Other Violations
and used -~ 7/ ™~
Received by: >:.’ : Print: A,NM H ch Title: Person In Charge/ Owner
(signature)

g °] 1} JP"M/&M 0Qp A

?‘?tmﬁl AV,

Business Email:

S

Form EH-06 (Ré¥ised §9-2015) i }

TOTAL/SCORE

in appropriate box tor R




’ "\‘t'»il Food Establishment Inspection P~ ert

7?1414

‘ qureau Veritas North America, Inc. S
Establishment Name: al Address ity/State; License /Permit # Page (AT
G e totrol | JlaEdge - | Hivaadd
TEMPERATURE OBSERVATIONS
ocation ;[gmp Item/Location Temp Item/Location Temp
m‘\K —RIC RV
G
IR
KK o=

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

ket WS Y- DQ@’(JJ

TN

hwo .

5 xrg%%m :

1Bexrved ¢

Ao

AN

alo ., SN 1DSS \MM@!

DO NDOF I8P Jsexrve. TS el (hme o Covol w&a@@m)
1\9051‘:]0!01{& o m@ofmmlna m(‘,KOlﬁle
Dbl € HUNKS AU
FE2 Shill iows an-—1od er oelintSs- SXred 121308
HUS[Oecun RO (2 ek d Y SO0 oM .
130 [ ODST 0 CURReYE (YY) T pvur.  BXOCPU 70T
FUS ‘r;ﬂpfur(ﬁfrfmaa&/ Na Cea Yy Tikes

DUCK et QooY (e ~p rD&&DLP [€a

1N \’Dbi’)

Ooeun_0

Al e

ooyt . Gnel AlCono)

Ne IOCUS;\
Pt

Inspected by

Print:

hvy HaodLS

Title: Person In Charge/ Owner

N
u@ﬂw&

Print:(/ur%kg/la V Q% .

Samples: Y N # collected

(signature)

Form EH-06 (Revis ed 09-2015)



F~*ail Food Establishment Inspection Re . rt
I \\ “’/r/ —
sureau Veritas North America, Inc %O [8- D}W Q O ;
4’8 ] )
lin‘e: g I s</ Time in: Time out: License/Permit # Oj @ ,__, Est. Type Risk Category Page [ of %‘
Purpose of Inspection: || 1-Compliance |~ | 2-.Routine | | 3-Field Investigation | | 4-Visit | |  5-Other TOTAL/SCORE

Estgblishm nt Name;: . Contact/Owner Name: * Number of Repeat Violations:
{ /f ‘ {5} K Drrm Ewnf‘] /A ¥ Number of Violations COS:
Physr d ; ) Zip Code: Phone: Follow-up: Yes

au

No (circle one)

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

"E College.

Bttado

Compliance Slntlls:u()m =not in compliance IN = in compliance NO

= not observed NA =not applicable COS = corrected on site
Mark ‘v a checkmark in appropriate box for IN, NO, NA, COS

R =repeat violation

Priority Items (3 Points) violations Re:

uire Immediate Corrective Action not to exceed 3 da ys

Form EH-06 (Revised 09-2015)

9,

Mark an_asterisk * % * in appropriate box for R

Lo’ﬂgliauw. Status | Compliance Status |
Ol TIRINIC Time and Temperature for Food Safety R O L [NINIC
_lrJ N| o . A ;) (F = degrees Fahrenhei) g N|lo| A ;) 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
i eyes, nose, and mouth
4 3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
v 4. Proper cooking time and temperature V4 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
A Hours) alternate method properly followed (APPROVED Y__ N )
v 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
\/ good condition, safe, and unadulterated; parasite Chemicals
destruction
8. Food Received at proper temperature \/ 17. Food additives; approved and properly stored; Washing Fruits
\/ - & Vegetables
Protection from Contamination N 18. Toxic substances properly identified, stored and used
\/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
0.JFood contact surfaces and Returnables : Cleaned and \/ 19. Water from approved source; Plumbing installed; proper
nitized at ppnv‘(empcratum( l_( N0 0EN L backflow device
\/ 11. Proper disposition of returned, previously served or ,/ 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points :-io!aﬁousilgqg&e Corrective Action within 10 days
O|T|N|IN|C R o1 NI N[ C
UIN|lO| A o Demonstration of Knowledge/ Personnel II{ N|(o| A ;) Food Temperature Control/ Identification
T G
21. Person in charge present, demonstration of knowledge, \/’ 27. Proper cooling method used: Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) /1 Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package v 29. Thermometers provided, accurate, and calibrated; Chemical/
Labeling Thermal test strips
\/ 23. Hot and Cold Water available; adequate pressure, safe Permit Requirement, Prerequisite for Operation
V4 o fu"c‘i?;;‘;d ;zz‘}’;f;ez“;’o'ggi t(;*l‘:g““k fags; parasite v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . o .
\/ HACCP [;’ lan; Variance obtained ?or e / gl: a?ic:;qt::;::.d handwashing facilities: Accessible and properly
processing methods; manufacturer instructions ppLe,
Consumer Advisory \/ 32. Food and Non-food Contact surfaces cleanable, properly
- designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
OlT|N|N[C R OlI [ N[N]C
'[rJ N|(O| A g Prevention of Food Contamination ;I N(O| A ;) Food Identification
f 34. No Evidence of Insect contamination, rodent/other 41.Original container labeling (Bulk Food)
v} animals \/
Vi 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
§ 36. Wiping Cloths; properly used and stored Vv, 42. Non-Food Contact surfaces clean
4 ) 37. Environmental contamination v/ 43. Adequate ventilation and lighting; designated areas used
Vi 38. Approved thawing method [ E4 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils | (45. Physical facilities installed, maintained, and clean +\QOT™ Tl
\/ 39. Utensils, equipment, & linens; properly used, stored, _/ 4b. Toilet Facilities; properly constructed, supplied, and clean
Y dried, & handled/ In use utensils: properly used
40. Single-service & single-use articles; properly stored ,\/ 47. Other Violations
and used
Received by: : Y % Print: : j? Title: Person In Charge/ Owner
(signature) /s m &( W "TJL nCX \ 1 an
Inspected by Y \)..,.. — Print: 172 ST NTE = B = Business Email:
s " LLANTUR P Elzdbehasgmie7
/



Number | NOTED BELOW:

I' il Food Establishment Inspection R~ ort
sureau Veritas North America, Inc. (QO ‘g“' D H{Z{ j} Y M
Ebll ept Name: , Phyb} al Address: City/State: License/Permit # Pagé” Lo\
ddie Yored  LAAE talleac Wamdo 10757
TEMPERA_’!‘URE OBSERVATIONS
Item/Locatlon Temp Item/Location Temp Itemy/Location Temp
P G2
am AT
OBSERVATIONS AND CORRECTIVE ACTIONS
Item AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED TO THE CONDITIONS OBSERVED AND

CEn DEBIC HANKS eypY[aw

3l

S tomp SN noek Set LWy A4 TIime Of INSpechion. Chilorins.

1eSESTRpsS and InSucHons Dlescnt

10 [0ean and wmaintzin can OPLNLL blade. free OF debris.

Obseyved hoavi L\ Loi\edl.

H9 %’\C\/{Mr / g\ WI\SSH’\O\ Ll dnd dannaogd
flborAbal) base . J )

oot AR Y0

e N

Y—{ m QQ Title: Person In Charge/ Owner

bl 20 AW IZ

Print'.E.\ l m/

@) hAL \f/ "7 | samples:Y N #collected

Form EH-06 (Revised 09-2015)

J
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te L_], ﬁl\nc iri.'-S1 Time out: License/Permit # @/D—Y-] ma”lg’g Est. Type Risk Category Page 4 of €N
Ol 187" 310 y:

Pu of Inspcetion: 1-Compliance 2-Routine 3-Field Investigation I J4-visit | | 5-Other | TOTAL/SCORE

Establishment Name m ‘gntact/Owner Name: % Number of Repeat Violations: ___ z

‘ (: l v e " )

\4 ( l b | Number of Violations COS q :

Physical Address: ¢ City/Copmiy, ip Code: | Phone: Follow-up: Yes
Y £ . Ve e o ol e | OH

bt

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

Mark the appropriate points in the OUT box for each numbered item Mark *v"* a checkmark in appropriate box for IN, NO, NA, COS Mark an asterisk ¢ % ' in appropriate box for R
Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compli Status | Compli Status |
8 :\I (N) : (C) Time and ’[_‘emperature for Fi.JOd Safety L] 8 L g ’: g Employee Health &
T L S (F = degrees Fahrenheit) T S
\/' 1. Proper cooling time and temperature \// 12. Management, food employees and conditional employees;
knowledge, responsibilities, and reporting
o 2. Proper Cold Holding temperature(41°F/ 45°F) Vs 13. Proper use of restriction and exclusion; No discharge from
) 1 eyes, nose, and mouth
Vil 3. Proper Hot Holding temperature(135°F) £ Preventing Contamination by Hands
~“ 4. Proper cooking time and temperature i 14. Hands cleaned and properly washed/ Gloves used propetly
4 5. Proper reheating procedure for hot holding (165°F in 2 /' 15. No bare hand contact with ready to eat foods or approved
L Hours) alternate method properly followed (APPROVED Y N )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populati
Approved Source - | 16 Pasteurized foods used; prohibited food not offered
4 Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
A good condition, safe, and unadulterated; parasite Chemicals
destruction
- 8. Food Received at proper temperature \// 17. Food additives; approved and propetly stored; Washing Fruits
I\/ Iz & Vepgetables
Protection from Contamination /| 18. Toxic substances properly identified, stored and used
. 9. Food Separated & protected, prevented during food Water/ Plumbing
/| preparation, storage, display, and tasting
10. Food coi ﬁg{ag a mables ; Cleaned I 19. Water from approved source; Plumbing installed; proper
\./ Sanitized aﬁ Mmtumtm %}E&c ) v backflow device
b 11. Proper disposition of returned, previously served or L~ 20. Approved Sewage/Wastewater Disposal System, proper
V] reconditioned V] disposal
Priority Foundation Items (2 Points) violations Reguire Corrective Actlon within 10 days
o1 N|N| C R o1 N|N| C R
U|N|OjA]|O Demonstration of Knowledge/ Personnel ¥ NloOfaA ? Food Temperature Control/ Identification
T S S
- 21. Person in charge present, demonstration of knowledge, L 27. Proper cooling method used; Equipment Adequate to
N and perform duties/ Certified Food Manager (CFM) [ \/ L-Maintain Product Temperature
A 22. Food Handler/ no unauthorized persons/ personnel i~ I | 28 Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package = ‘/' 79, Thermometers p df?a C awlibrated; Chemical/
Labeling Thermal test strips I?) [ji ,ﬁ I
U 23. Hot and Cold Water available; adequate pressure, safq!f'i) Permit Requirement, Prerequisite for Operation
ﬁ:; tlr{:g‘i’;; e)d I‘,ch‘l’(fgseg";gggﬁ ]()Se‘;:gs‘“k tags; parasite A 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
ﬁigg?gf:f%:ﬁg;xﬁ;gﬁégl;.zfl:glezgglg:;ess’ SiS \/'f 31 Af:lequate handwashing facilities: Accessible and properly
A . . . supplied, used
processing methods; manufacturer instructions
Consumer Advisory V/T 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked - 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label 2/ Service sink or curb cleam'ng facility provided
Core Items (1 Point) Fiolations Reguire Corrective Action Not te Exceed 90 Days or Next Inspectlon , Whichever Comes First
(o] N|IN| C R OlT | N|N|C R
lTJ NlO| A 2 Prevention of Food Contamination g N|O| A ;) Food Identification
. / 34. No Evidence of Insect contamination, rodent/other J/ 41.0riginal container labeling (Bulk Food)
\v animals
A 35. Personal Cleanliness/eating, drinking or tobacco use = Physical Facilities
A 36. Wiping Cloths; properly used and stored o4 42. Non-Food Contact surfaces clean
vA” 37. Environmental contamination | P /[743.)Adequate ventilation aﬁ@?ﬂ_ﬂiﬂéidesigﬂaled areas used
=il g 38. Approved thawing method il s "74. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils 1 A7%5. Physical facilities installed, maintained, and clean
VW 39. Utensils, equipment, & linens; properly used, stored, o / 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
- \// 40. Single-service & single-use articles; properly stored N v 47. Other Violations
and used
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