Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.
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Contact/Owner Name:

% Number of Repeat Violations:
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Physical Add
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{570 ) 0\ (]
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Zip Code: Phone:
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Follow-up: Yes
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Ui

Cumpllance Status: Out = not in compliance IN =in compliance NO =
Mark the appropriate points in the OUT box for each numbered item

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

not observed INA = not applicable COS = cormrected on site

Mark an asterisk * % *

R = repeat violation
in appropriate box for R

Form EH-06 (Revised 09- 2(’6

Priority Items (3 Points) violations Require hnmediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status_|
OfLININIC Time and Temperature for Food Safety 8 O [ EL SR B (5. 3
¥ N|oO| A g ‘RE deptees Dahrenhelt) g N|O| A g Employee Health
1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
¥ knowledge, responsibilities, and reporting
!/ 2. Proper Cold Holding temperature(41°F/ 45°F) 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
3. Proper Hot Holding temperature(135°F) Preventing Contamination by Hands
4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
Hours) alternate method properly followed (APPROVED Y N_ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
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 18. Toxic substances properly identified, stored and used
9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at pp/temperature backflow device
11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 NI N| C R O 1 N|[N] C R
g N| O] A (S) Demonstration of Knowledge/ Personnel g N|lO| A g Food Temperature Control/ Identification
‘/’ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
_~ | and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
7 Labeling Thermal test strips
L/ 23. Hot and Cold Water available; adequate pressure, safe \ t"'_\ Permit Requirement, Prerequisite for Operation
3:;:::3‘;:)3? ;Zzilfgeddvégsglﬁi I(]setlx:gstock Tagss parasiie 9‘ /‘F 30. Bood Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
f_&ggg[l;]]'::;c:,;ﬁ"nia;ﬁtr;;gF;g:l:;'eﬁgli?;ess’ A 31. Aldequale handwashing facilities: Accessible and properly
A . % ; supplied, used
processing methods; manufacturer instructions
Consumer Advisory 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
O|I | N|N|C R 0|1 N|N| C R
¥ N| oA g Prevention of Food Contamination ¥ N|lOf A (SJ Food Identification
s 34, No Evidence of Insect contamination, rodent/other 41.O0riginal container labeling (Bulk Food)
\/ animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42, Non-Food Contact surfaces clean
37. Environmental contamination 43. Adeguate ventilation and lighting; designated areas used
38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils _. "~ |£45 Rhysical facilities installed, maintained, and clean
39. Utensils, equipment, & linens; properly used, stored, y @ilct Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used ,
40. Single-service & single-use articles; properly stored 47. Other Violations
Apand used
Received by: Print: Title: Person In Charge/ Owner
™ QNI [ g Candace Cple .
Inspected byﬁ’ % Q£ Business Email:
(signature) An OW/IM W WO \)Ma |




Retail Food Establishment Inspection Report
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Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

i
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Purpose of Inspection: | 1- Compliance |\ /| 2-Routine | 3-Field lnvestlgatmn I ] 4-visit | | 5-Other | TOTAL/SCORE
Contact/Owner Name, % Number of Repeat Violations:

v Number of Violations COS:
\ —

Physical Address:

S

iy ] | P

Zip Code:

D

Phone:

Follow-up: Yes
No (circle one)

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

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

R = repeat violation

Mark an asterisk * % * in appropriate box for R

Form EH-06 (Revised 09-‘2'@5)

Pw /‘ a \ hﬂg W !ﬂgﬂl}usincss Email:

Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status |
A g i g Time and Temperature for Food Safety 1 4 Al E g Fibbioyee Health 2
T Rl e (F = degrees Fahrenheit) T s
V4 X 1. Proper cooling time and temperature \/ V4 12. Management, food employees and conditional employees;
" knowledge, responsibilities, and reporting
‘/’ 2. Proper Cold Holding temperature(41°F/ 45°F) v‘/ 13. Proper use of restriction and exclusion; No discharge from
I’ eyes, nose, and mouth
e 3. Proper Hot Holding temperature(135°F) o] Preventing Contamination by Hands
4. Proper cooking time and temperature A % 14. Hands cleaned and properly washed/ Gloves used properly
\/" 5. Proper reheating procedure for hot holding (165°F in 2 u/ 15. No bare hand contact with ready to eat foods or approved
o Hours) altenate method properly followed (APPROVED Y__N__ )
~{ 6. Time as a Public Health Control; procedures & records 7 Highly Susceptible Populations
Approved Source A 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
g destruction
\/’ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
)] & Vegetables
e Protection from Contamination 7 18. Toxic substances properly identified, stored and used
” 9. Food Separated & protected, prevented during food Water/ Plumbing
/ preparation, storage, display, and tasting /
\/" 10. Food CEB@%&S and Returnable; %ﬂd S 19. Water from approved source; Plumbing installed; proper
Sanitized pmf!emperature backflow device
4 11. Proper disposition of returned, previously served or </ 20. Approved Sewage/Wastewater Disposal System, proper
o reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
ol[I|N|[N|C R o[ 1| N|[N|C R
¥ N|O| A g Demonstration of Knowledge/ Personnel ;‘J N|O| A ;) Food Temperature Control/ Identification
w 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
s 22. Food Handler/ no unauthorized persons/ personnel y 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, safel {) i Permit Requirement, Prerequisite for Operation
i:s tl::‘g:l;;e)c‘l ll;j\ i‘lj(l:gse:\;gs:lz\ ésel!l:(l;slock BEpase \,/ 30. Food Establishment Permit (Current & Validﬂ lmq
Conformance with Approved Procedures Utensils, Equipment, and Vending
éigg?l;lllj:;csf;liiia;f; {:gég;;zflsa;lez‘:e;glil'ec;cess, and J' 31. A‘dzquate handwashing facilities: Accessible and properly
processing methods; manufacturer instructions /SJ"@ likd used
Consumer Advisory 3 / tg:}ood and Non-food Contact surfaces cleanable, properly
Signed, 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
O|I| N|N|C R OlI | N|N|C R
g N|O|A g Prevention of Food Contamination g N|O| A ;) Food Identification
A 34. No Evidence of Insect contamination, rodent/other / 41.0riginal container labeling (Bulk Food)
animals \
A 35. Personal Cleanliness/eating, drinking or tobacco use ‘ Physical Facilities
i 36. Wiping Cloths; properly used and stored A 42. Non-Food Contact surfaces clean
.- 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
T 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, 46. Toilet Facilities; properly constructed, supplied, and clean
vy, dried, & handled/ In use utensils; properly used
V’ 40. Single-service & single-use articles; properly stored \ / 47. Qther Violations
{] and used -1 —
Received by: Print: l 6 Title: Person In Charge/ Owner
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Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

Time out:

Est. Type

Risk Category

1 <N
Page | of _ON

310

9

57""5’!

Do FmOM AN 1S |

Purpose of Inspection:

r—ﬁ 2-Routine

| 1-Compliance

| | 3-Field Investigation

| | 4-visit | | 5-Other

TOTAL/SCORE

R a@ﬁ ALE

Contact/Owner Name:

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

Physical Adira;a a{) _ﬁww LQd]

HRaAD

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

\

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

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

R = repeat violation
Mark an_asterisk ‘ % *

in appropriate box for R

Priority Items (3 Points) violations Reg

wire Immediate Corrective Action not to exceed 3 days

Compliance Status Compliance Status |
g ; g § o Time and Temperature for Food Safety L g ; g : g Euibloves Health
T s (F = degrees Fahrenheit) T 5 s
\// 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
M1, 3. Proper Hot Holding temperature(135°F) 7 Preventing Contamination by Hands
“ 4. Proper cooking time and temperature ¥ 14. Hands cleaned and properly washed/ Gloves used properly
u/ 5. Proper reheating procedure for hot holding (165°F in 2 / 15. No bare hand contact with ready to eat foods or approved
- Hours) M alternate method properly followed (APPROVED Y__ _N__ )
) 7 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
FaNIe Approved Source [/ | 16. Pasteurized foods used; prohibited food not offered
V| Pasteurized eggs used when required
|~ 7. Food and ice obtained from approved source; Food in
~ good condition, safe, and unadulterated; parasite Chemicals
destruction 7
v 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination ok 18. Toxic substances properly identified, stored and used
I~ 9. Food Separated & protected, prevented during food Water/ Plumbing
v preparation, storage, display, and tasting o
v 10. Food co! @mes and Returnable aned and N 19. Water from approved source; Plumbing installed; proper
v Sanitized at pnﬂlcmperaturem’f o P backflow device
\/ 11. Proper disposition of returned, previously served or = 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|I|N|N|C R of1 | N|[N|C
;‘J N /0 A (S) Demonstration of Knowledge/ Personnel g N|oO| A é) Food Temperature Control/ Identification
J' 21. Person in charge present, demonstration of knowledge, ‘/" 27. Proper cooling method used; Equipment Adequate to
= _and-perform duties/ Certified Food Manager (CFM) » Maintain Product Temperature
1 22. Fglod Handler/ no unauthorized persons/ personnel | 28. Proper Date Marking and disposition
e “—"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 Naﬂ i = O Permit Requirement, Prerequisite for Operation
giénliﬂl;ﬁ ]ﬂzcc‘l’(:‘;eg";ggg‘ﬁ g}:gs‘“k Hgs R //(30. anod Establishment Permit (Current & Valid)
Conformance with Approved Procedures = Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and . G G
HAC CPl:) I Vo Shtainsd 1;01_ sheciklized // 31}. f;ic::iqltast:dhandwashmg facilities: Accessible and properly
processing methods; manufacturer instructions ’i_ER 3
Consumer Advisory P Qz}od and Non-food Contact surfaces cleanable, properly
(} igned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked i / 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
o[1 | N|N|C R o[ 1T [ N|[N|C
g N|o| A ;) Prevention of Food Contamination g N[O A g) Food Identification
‘// 34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
animals
W, 35, Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
uf 36. Wiping Cloths; properly used and stored v 42, Non-Food Contact surfaces clean
g 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
A 39. Utensils, equipment, & linens; properly used, st?ﬁ.t J 46. Toilet Facilities; properly constructed, supplied, and clean
5 dried, & handledf In use utensils; properly used !
vy V 40. Single-s ale-use articles; properly stored S 47. Other Violations
N AN AL Ll o
Received by: | Print: / \N \ 75( /% )K Title: Person In Charge/ Owner
(signature) %k L-/
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Form EH-06 (Revised 09-2({55)
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Retail Food Establishment Inspection Report

Bureau Veritas North Amerlca, Inc.
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(signature)
Form EH-06 (Revised 09-2Q15)
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Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

Time in: Time out:

(Bx] 00| G

License/Permit Q D_Yg m L.l:_’ SL(J

Est. Type Risk Category Page J_ of _Ol

ra
Purpose of Inspection: || 1-Compliance VAl

2-Routine |

| 3-Field Investigation

I~ [4-visit | | 5-Other | TOTAL/SCORE

Establishment NamC:U S

Contact/Owner Name:

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

Physical Address: LQqLH £ W\ uﬁ'tyfcfﬁiwmo

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

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

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
Mark an asterisk ¢ % ’ in appropriate box for R

Priority Items (3 Points) violations Req

wire Immediate Corrective Action not to exceed 3 days

cigmur mnﬁww/m

WRE,

iy

Compliance Status_| Compliance Stat
g L g K g Time and Temperature for F90d Safety 13 g IIV g i g Employee Health R
T /s (F = degrees Fahrenheit) T s
V / 1. Proper cooling time and temperature 12. Management, food employees and conditional employees;
}J knowledge, responsibilities, and reporting
T 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) Preventing Contamination by Hands
J/ 4. Proper cooking time and temperature 14. Hands cleaned and properly washed/ Gloves used properly
/ 5. Proper reheating procedure for hot holding (165°F in 2 15. No bare hand contact with ready to eat foods or approved
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
v good condition, safe, and unadulterated; parasite Chemicals
Lz destruction
WV 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
Protection from Contamination 18. Toxic substances properly identified, stored and used
‘_‘/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
\// 10. Food contact surfaces and Returnables ; Cleaned and 19. Water from approved source; Plumbing installed; proper
Sanitized at ppm/temperature backflow device
d/ 11. Proper disposition of returned, previously served or 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|I | N|N|C R O|I [ N|N|C R
U[N|O| A g Demonstration of Knowledge/ Personnel g N , oA g Food Temperature Control/ Identification
T
\// 21. Person in charge present, demonstration of knowledge, W 27. Proper cooling method used; Equipment Adequate to
| and perform duties/ Certified Food Manager (CFM) y Maintain Product Temperature
¥ | 22. Food Handler/ no unauthorized persons/ personnel J 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
|~ A Labeling Thermal test strips
\ ( C@t @h Cold Water available; adequate pressure, safe / Permit Requirement, Prerequisite for Operation
i ils - narasi F h
im‘:)d ;,:;;{Tgse‘c‘l";:jg;"; o v/ 30. Food Establishment Permit (Current & Valid)\— /& 0 [CI
Conformance with Approved Procedures Utensils, Equipment, and Vending v
ﬁigg?gl;::fzxﬁliagﬁggségF;gfl:;ﬁ:]:;gcss' and ./’ 21} P;f:l?uatedhandwashing facilities: Accessible and properly
processing methods; manufacturer instructions pplied, use
Consumer Advisory Lo 32. Food and Non-food Contact surfaces cleanable, properly
vy 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
o[I|N[N]|]C R ofT [ N|[N|C R
g N|oO| A g Prevention of Food Contamination g N /O A (S) Food Identification
/ 34, No Evidence of Insect contamination, rodent/other 41.0riginal container labeling (Bulk Food)
i animals
v 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
P 37. Environmental contamination Wy 43. Adequate ventilation and lighting; designated areas used
P 38. Approved thawing method / 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils i 45. Physical facilities installed, maintained, and clean
;// 39. Utensils, equipment, & linens; properly used, stored, J’ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used
’/ 40. Single-service & single-use articles; properly stored / 47. Other Violations
and used
Received by: ) Print: Title: Person In Charge/ Owner
e - OO g@\Q, Pt 1 \ "
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Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.
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Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

1 =N
3 . | Tigaesn; Time out: License/Permit # &0 \L_ Est. Type Risk Category | Page | of (A
1Dl 1G] T3 3D \POVM ]
Purpose of nspection: | | 1-Compliance A~ 1 2-Routine | | 3-Field Investigation | 4-Visit | | 5-Other | TOTAL/SCORE

Establishment Na

BOodnhes-o

Contagth\vncr Name:

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

ql“ﬁ\!‘&eXHFJD

Zip Code:

Phone:

Follow-up: Yes
No (circle one)

=

OB TN ]

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

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

R = repeat violation
Mark an_asterisk © % *

Priority Items (3 Points) violations Reg

uire Immediate Corrective Action not fo exceed 3 days

Compliance Status Compliance Status_|
0|1 N[N| C 3 R OlL | N|N|C
u[n|o| 50 D Ay u{N|ofa|o Employee Health
T S 7= T S
\/’ 1. Proper cooling time and temperature i 12. Management, food employees and conditional employees;
v knowledge, responsibilities, and reporting
V 2. Proper Cold Holding temperature(41°F/ 45°F) e 13. Proper use of restriction and exclusion; No discharge from
Pe) v/ ~ eyes, nose, and mouth
= (| 3. Proper Hot Holding temperature(135°F) 7 Preventing Contamination by Hands
V| 4. Proper cooking time and temperature ] 14. Hands cleaned and properly washed/ Gloves used properly
_,/ 5. Proper reheating procedure for hot holding (165°F in 2 _/" 15. No bare hand contact with ready to eat foods or approved
2 |-Haqurs) alternate method properly followed (APPROVED Y__ N__ )
iy /| 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
t . TR
Approved Source 16. Pasteurized foods used; prohibited food not offered
/] Pasteurized eggs used when required
f\;?cod and ice obtained from approved source; Food in
d condition, safe, and unadulterated; parasite Chemicals
/ destruction /
e 8. Food Received at proper temperature J g .VFood iajcliditives; approved and properly stored; Washing Fruits
: Vegetables
” Protection from Contamination 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting 7,
N4 10. Food Conham:es and Returnables ; Gleaned and A 19. Water from approved source; Plumbing installed; proper
A Sanitized at ppm/temperatur 7 backflow device
J 11. Proper disposition of returned, previously served or % 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned Y disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
Y
(ORI | N| N| C R o] I N|N| C
U[N|O]A| O Demonstration of Knowledge/ Personnel U/N|O|A|O Food Temperature Control/ Identification
T 7 s T e
\// 21. Person in charge present, demonstration of knowledge, 52 71(27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) :l i 1§lain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Broper Date Marking and disposition
Safe Water, Recordkeeping and Food Package ‘// 79. Thermometers provided, accurate, and calibrated; Chemical/
o Labeling Thermal test strips
4 23, Hot and Cold Water available; adequate pressure, safe[ Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite 4 . 4 .
destruction); Packaged Food labeled v 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures y Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and i S A
HACCP plan; Variance obtained for specialized ( /( 31. _dequale handwashing facilities: Accessible and properly
processing methods; manufacturer instructions Med, taed
Consumer Advisory J 32. Food and Non-food Contact surfaces cleanable, properly
designed, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked 4 33, Warewashing Facilities; installed, maintained, used/
foods (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
0|1 N|N|] C R 0|1 N|N| C
U[N|O|A|O Prevention of Food Contamination UfN|O|lA|O Food Identification
T S T S
/ 34, No Evidence of Insect contamination, rodent/other & 41.0Original container labeling (Bulk Food)
vy animals
L 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
g 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
B4 37. Environmental contamination 43, Adequate ventilation and lighting; designated areas used
38. Approved thawing method J 44, Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils N 45, Physical facilities installed, maintained, and clean
I 39. Utensils, equipment, & linens; properly used, stored, Yy 46, Toilet Facilities; properly constructed, supplied, and clean
| dried, & handled/ Ip.use utensils; properly used
J’ 40. Single-servige’& single-use giticles; properly stored / 47. Other Violations
and used / 4
Received by: Print: 7, { £7 , Titlps-Per: Chagfge/ Owner
(signature) | (1 MQ)/'A‘ o271 %
Inspected by: ) & Business Email:
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Retail Food Establishment Inspection Report
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Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

Lo
/_%ﬁ] [ l , l 0\ Time in: Time out: License/Permit #a “’P)D\‘—F-l LF—' Est. Type Risk Category Page J of A
%urpose of Inspection: | I 1-Compliance | \_/I 2-Routine 3-Field Investigation I~ (4visit | | 5-Other | TOTAL/SCORE

Establishm, 0 Contact/Owner Na % Number of Repeat Violations: .
RIBKShYe, LR TPAACLICE. | ¥ tr vt — S
Physical Address: L ‘H‘N "l City/ s Zip Code: | Phone: Follow-up: Yes
\/i LQ ﬁ \v a/rad No (circle one)
Compliance Status:  Out = not in compliance 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 ‘¥ 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 _|
ORI [EN AN JRC Time and Temperature for Food Safety = OIFLEN | ENG O
'II‘J N| O ‘A g (s dipiee Do) g N :) A ts) Employee Health
\// 1. Proper cooling time and temperature v 12. Management, food employees and conditional employees;
g knowledge, responsibilities, and reporting
\// 2. Proper Cold Holding temperature(41°F/ 45°F) Y 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and mouth
= 3. Proper Hot Holding temperature(135°F) = Preventing Contamination by Hands
4. Proper cooking time and temperature [ 14. Hands cleaned and properly washed/ Gloves used properly
A 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) o alternate method properly followed (APPROVED Y__N__)
) 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source 16. Pasteurized foods used; prohibited food not offered
o Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
\.-/ good condition, safe, and unadulterated; parasite Chemicals
destruction N
8. Food Received at proper temperature 5 ( \};.J-‘ood additives; approved and pgoperly stored; Washing Fruits
A egetables )ONDNOON (ﬁﬂy\ O(m .
Protection from Contamination v 18. Toxic substances prdpdrly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
- _preparation, storage, display, and tasting
mod comfaces and Returnableg~ Cle \/, 19. Water from approved source; Plumbing installed; proper
N ) ifized al ppm/temperature r f’]a‘nﬁ‘q | 0 backflow device
v 11. Proper disposition of returned, previously served or \// 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
0|1 N[ N| C R 0|1 N|N| C
g N| o A g Demonstration of Knowledge/ Personnel g N|lOo| A g Food Temperature Control/ Identification
Vi
\_/ 21. Person in charge present, demonstration of knowledge, A 27. Proper cooling method used; Equipment Adequate to
o and perform duties/ Certified Food Manager (CFM) Y Maintain Product Temperature
v 22. Food Handler/ no unauthorized persons/ personnel 7 |_28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package R ( 29, '; hermometers provided, accurate, and calibrated; Chemical/
Labeling ( Tyl tosTSUApS,
23. Hot and Cold Water available; adequate pressure, safe'. Pm‘ ? ﬂfuirement, Prerequisite for Operation
7 o e abe paradte VP
ggsllrzuecﬁllg‘le)? ;2‘;?(:1583\;322 llclet(;se};SSSlOCL i 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
25. Compliance with Variance, Specialized Process, and : i ;
HACCP g]an; Vatiais ctiined oSl V/ 31. "’]\f:lf:lquatedhandwashlng facilities: Accessible and properly
processing methods; manufacturer instructions supplied, use
Consumer Advisory i 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
0] 1 N| N| C R oI N|N| C
g N|oOo| A ;) Prevention of Food Contamination g NfoOo| A g Food Identification
b 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
b 36. Wiping Cloths; properly used and stored o P 42, Non-Food Contact surfaces clean
1/ 37. Environmental contamination Y 43. Adequate ventilation and lighting; designated areas used
v 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
\/ 4 dried, & handled/ In use utensils; properly used
v, 40, Single-service & single-use articles; properly stored 47, Other Violations
and péed /
Received b Print: ﬂ/lp Title: Persqn In Charge/ Owner
R/l A —— ucchiwe] Morrison | RS Rn e
InSDECtedw/\MaN W Rg Business Email:
(signature) a
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Retail Food Establishment Inspection Report

G\(W Bureau Veritas North America, Inc. i
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Number | NOTED BELOW:

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

S

B lopseed produce., YNoxXX

W ool WasN)

Sex_ ouaned 30— Leoppn- SNON N IS, Taus Wad

N L sOLUhoY

L\, aoxmceo [z Lo oo,

L SYoNa Chloyne, sonatl).

#A0 0ot mmroum 1Rt SIS

T Prodce, WoxXX wosh

SOIuhoY). using Oi1d FeSteos '%'cm SEXN\DY .

oVoduce. . O SuaceStad N0—nge)) Dmduoe,

H#0 [e-wain Ol v

as\wd r)r DAL, YOS SO “TD(:UJ.I AU M0 \n

G

PP AR

o .
Reved by G 5 = | "™ el Mot Xon

Tltx I’ersonf' n Chayge/ Owner

(signature)

# collected

(signature)
Form EH-06 (Revised 09-2015)

Inspected by: J W [ﬁg Prin[HrYj‘P/{O\nm I% Smpless Y N

J



Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

1 <
ﬁa)uo “ Tir;:';::-"})o Time out: License/Permit # &_O_[% 7% Est. Type | Risk Catcgory | Page _| of 7™
Y 4
= 7z
Purpose of Indpection: || 1-Compliance [\ /| _2-Routine | | 3-Field Investigation | | 4-Visit | | 5-Other | TOTAL/SCORE

Establishment Name:
BIDXR\YES -

ntacjté%w r Name:
0

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

City/(ztﬁg(: \n m Of

Zip Code: | Phone:

Follow-up: Yes
No (circle one)

Up

Physical Address: \,DL%-H\AM LQ—]

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

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

R = repeat violation

Priority Items (3 Points) violations Reg

uire Immediate Corrective Action not to exceed 3 days

Compliance Status_| Compliance Status
OR[N BN R Time and Temperature for Food Safety B O [EL8 BIG RN
g g }' g (F = degrees Fahrenheit) -‘rj o ‘0 4 (S) Bpioyee Health
4 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
v, 3. Proper Hot Holding temperature(135°F) / 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 J 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 i 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
y destruction /
o 8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
A & Vegetables
Protection from Contamination 7/ 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food Water/ Plumbing
o preparation, storage, display, and tasting /
10. Food conl ces and Returnables=, (Aeaned and 4 19. Water from approved source; Plumbing installed; proper
/ Sanitized atgfﬁ ppnmemperaturew(/ backflow device
‘/’ 11. Proper disposition of returned, previously served or N 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 of1 [ N|N|C
g N|lo| A g Demonstration of Knowledge/ Personnel g N|O| A g Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CEM) 1 Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel [ 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package 29. Thermometers provided, accurate, and calibrated; Chemical/
/s Labeling Thermal test strips
V] 23. Hot and Cold Water available; adequate pressure, safe ’ = Permit Requirement, Prerequisite for Operation
igéﬁg?;ﬁ?;zi‘l’fge?;gsglﬁl éi‘]iﬂ““" tags; parasitc 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures P Utensils, Equipment, and Vending
ﬁigggg;::fa;};ﬁlagﬁ'g ?:;S?gfls;:ggg:;ess’ a 9\ J . Fedhandwashing facilities: Accessible and properly
processing methods; manufacturer instructions ( o e
Consumer Advisory ( @oad and Non-food Contact surfaces cleanable, properly
/ igned, 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 v Service sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Days or Next Inspection , Whichever Comes First
o1 [ N|N[C R ol 1| N|N|C
'l[‘] N|oO|A g) Prevention of Food Contamination g N /0 A ;) Food Identification
‘/ 34. No Evidence of Insect contamination, rodent/other ‘// 41.0riginal container labeling (Bulk Food)
animals
35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
/ 37. Environmental contamination 5 43. Adeguate ventilation and lighting; designated areas used
Gk 38. Approved thawing method i 44. Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils V] 45. Physical facilities installed, maintained, and clean
J 39, Utensils, equipment, & linens; properly used, stored, \/ 46. Toilet Facilities; properly constructed, supplied, and clean
dried, & handled/ In use utensils; properly used /
J 40. Single-servicg-& single-use articles; properly stored 4 47. Other Violations
and used | 1
Received by: Print: | L M MA 5 Tige: Persqn In Charge/ Owner
(signature) AN SV A /! Y %’L 2
Inspected by: 4 ‘Business Email:

(signature)

Form EH-06 (Revised 09-
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m Retail Food Establishment Inspection Report
Bureau Veritas North America, Inc.

Estab%ment Nami g mY-CS Physicall fﬁj% \ LQ’] Clty/it)alér ad) License/Permit # Pagee)afsl

TEMPERATURE OBSERVATIONS

Item/Location "1_‘_emp | Item/Location Temp Item/Location Temp
WU, W Cda
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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:
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Retail Food Establishment Inspection Report

Bureau Veritas North America, Inc.

L ﬂ

I (\Timc in: Time out: License/Permit # \,‘—"‘76 Est. Type Risk Category Page _| of AP
Dwll4. Q020 D

Purpose of Inspection: |___| 1-Compliance u\/'] 2-Routine ﬁ 3-Field Investigation [ 4-visit | | 5-Other | TOTAL/SCORE

Establishment Name: %‘* ﬂgx\/\ J/\( .P

* Number of Repeat Violations:
v Number of Violations COS:

Physical Address: lDu’B 'H\AMLQ’,

Clty/Coun% \) C{fd_(jﬁ ode:

Phone:

Follow-up: Yes
No (circle one)

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

nnt 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

Mark an asterisk ¢ % * in appropriate box for R

Priority Items (3 Points) violations Require Immediate Corrective Action not fo exceed 3 days
Compliance Status | Compliance Status_|
8 L g ]: g Time and Temperature for Food Safety 8 ; g i g Employes Health
T s (F = degrees Fahrenheit) T Vi s
4 1. Proper cooling time and temperature W 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
- 3. Proper Hot Holding temperature(135°F) - Preventing Contamination by Hands
/| 4. Proper cooking time and temperature / 14, Hands cleaned and properly washed/ Gloves used properly
o 5. Proper reheating procedure for hot holding (165°F in 2 _// 15. No bare hand contact with ready to eat foods or approved
Hours) / alternate method properly followed (APPROVED Y__ N__ )
6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source ¥ | 16. Pasteurized foods used; prohibited food not offered
Vi Pasteurized eggs used when required
7. Food and ice obtained from approved source; Food in
~ / good condition, safe, and unadulterated; parasite Chemicals
A destruction
\_/ 8. Food Received at proper temperature 17. Food additives; approved and properly stored; Washing Fruits
4 & Vegetables
Protection from Contamination \/ 18. Toxic substances properly identified, stored and used
L/ 9. Food Separated & protected, prevented during food Water/ Plumbing
o preparation, storage, display, and tasting
10. Food con&wces‘. and Remmabmﬁd and _/ 19. Water from approved source; Plumbing installed; proper
a s ) Sanitized at ppm/temperatur backflow device
i J/ 11. Proper disposition of returned, previously served or / 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
O|I | N|N|C Ol I [N|N|C
E N|O|A|O Demonstration of Knowledge/ Personnel g N|lO|A ;) Food Temperature Control/ Identification
\/" 21. Person in charge present, demonstration of knowledge, / 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel % 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package / 29. Thermometers provided, accurate, and calibrated; Chemical/
- Labeling Thermal test strips
V| 23. Hot and Cold Water available; adequate pressure, safe\ r F 7 Permit Requirement, Prerequisite for Operation
: 2 g F
o) E:g‘l‘::)" I’,Z‘;‘l’(;dgsei‘l";:}g;’]; l(;l;:g““k tags; parasite Y 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
iISA gg?ﬂl:;’c; :;}:;Z;agl‘;:ui:s;g;;g;:l;liz;glir:;ess, and -/ 31. Al.df;-!quatedhandwashing facilities: Accessible and properly
processing methods; manufacturer instructions SUPPHECS IR
Consumer Adyvisory / 32. Food and Non-food Contact surfaces cleanable, properly
igned, constructed, and used
26, Posting of Consumer Advisories; raw or under cooked < 33. Q(arewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label O< ( Seryice sink or curb cleaning facility provided
Core Items (1 Point) Violations Require Corrective Action Not to Exceed 90 Da}?cfr Next Inspection , Whichever Comes First
0 N| N| C ofT [ N|N]|C
g of A g Prevention of Food Contamination ¥ Nf Ol A g Food Identification
/ 34, No Evidence of Insect contamination, rodent/other J 41.Original container labeling (Bulk Food)
U animals
il 35. Personal Cleanliness/eating, drinking or tobacco use Y Physical Facilities
A, 36. Wiping Cloths; properly used and stored / 42. Non-Food Contact surfaces clean
< 1, 37. Environmental contamination A 43. Adequate ventilation and lighting; designated areas used
I 38. Approved thawing method 7, 44, Garbage and Refuse properly disposed, facilities maintained
7. Proper Use of Utensils 74 45. Physical facilities installed, maintained, and clean
vy 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
,/ dried, & handled/ In use utensils; properly pg#d /
b 40. Single-seryite & single-use aWerly stored y 47, Other Violations
and used,

Received by )Z/
(signature)
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Title; Person In Charge/Owner
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Retail Food Establishment Inspection Report

@
m'\/ 3 Bureau Veritas North America, Inc. s
Establishment Name: . Physical Address: City/State: License/Permit # Page ~—if N

ed || 0] o)
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Retail Food Establishment Inspection Report
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Est. Type Risk Category Page | of 91

Purpose of Inspection: 'L__,j 1-Compliance | \/ | _2-Routine | | 3-Field Investigation | | _4-Visit | | 5-Other | TOTAL/SCORE

Establish Name:
-7 RX

Contact/Owner Name:

% Number of Repeat Violations:

Physical Address:

Al H\N\,’ LQ'[ BIRrocld [ |

v Number of Violations COS:
Follow-up: Yes D

No (circle one)

Mark the appropriate

points in the OUT box for each numbered item

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

Mark ‘v"* a checkmark in appropriate box for IN, NO, NA, COS  Mark an_asterisk * > * in appropriate box for R

Priority Items (3 Points) violations Require Inmmediate Corrective Action not to exceed 3 days
Compliance Status Compliance Status |
O RS BIIENFRC Time and Temperature for Food Safety & O)[BLERNAEN | O R
g N| O /A g (L deeroes Ealreaheiry g N|lO| A g) Employee Health
‘/ 1. Proper cooling time and temperature Ve 12. Management, food employees and conditional employees;
il knowledge, responsibilities, and reporting
V/ 2. Proper Cold Holding temperature(41°F/ 45°F) J/ 13. Proper use of restriction and exclusion; No discharge from
y eyes, nose, and _mouth
™ 3. Proper Hot Holding temperature(135°F) 7 Preventing Contamination by Hands
v 4. Proper cooking time and temperature v 14. Hands cleaned and properly washed/ Gloves used properly
5. Proper reheating procedure for hot holding (165°F in 2 </ 15. No bare hand contact with ready to eat foods or approved
A Hours) alternate method properly followed (APPROVED Y___N__ )
= 6. Time as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source e 16. Pasteurized foods used; prohibited food not offered
lEy Pasteurized eggs used when required
5 ,/(—ge?od and ice obtained from approved source; Food in
d condition, safe, and unad ted; p Chemicals
destruction W\Qﬂ)}aﬁ‘uﬁr Tgw D
/ 8. Food Received at proper tempcrl]ture ¥4 17. Food additives; approved and properly stored; Washing Fruits
M & Vegetables
Protection from Contamination 4 18. Toxic substances properly identified, stored and used
L 9. Food Separated & protected, prevented during food Water/ Plumbing
~ | V] |-preparation, storage, display, and tasting
5 ( (ég;}‘"ood contact surfaces and Returnables ; Cleaned and | 19. Water from approved source; Plumbing installed; proper
/ itized at ppm/temperature backflow device
v 11. Proper disposition of returned, previously served or \/' 20. Approved Sewage/Wastewater Disposal System, proper
reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o1 [N[N|[C R ol T|N[N[C R
ITJ N|O| A g Demonstration of Knowledge/ Personnel ¥ N|lO| A g Food Temperature Control/ Identification
V/ 21. Person in charge present, demonstration of knowledge, 27. Proper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
Safe Water, Recordkeeping and Food Package I/ 29. Thermometers provided, accurate, and calibrated; Chemical/
3 Labeling /| Thermal test strips
\// 23. Hot and Cold Water available; adequate pressure, safe ‘(‘ (= 5 Permit Requirement, Prerequisite for Operation
24. Required records available (shellstock tags; parasite | y . . . )
d:s !ruc?tion); Packaged Food lalgele d 5P ¢ v 30. Food Establishment Permit (Current & Vahd)‘—‘t‘ Dl l l C,l
Conformance with Approved Procedures Utensils, Equipment, and Vending
%ISAggg%?::f%;};i:?;ﬁ;?ﬁ;j?g:f;ieiglg:;ess’ S / ;} ﬁ?zqt;atedhandwashing facilities: Accessible and properly
processing methods; manufacturer instructions Y pried, e
Consumer Adyvisory ( ﬁ?od and Non-food Contact surfaces cleanable, properly
) gned, constructed, and used
26. Posting of Consumer Advisories; raw or under cooked s 33. Warewashing Facilities; installed, maintained, used/
foods (Disclosure/Reminder/Buffet Plate)/ Allergen Label Y 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[I | N|[N|C R ol 1 [N[N] C R
UlN|lO|A|O Prevention of Food Contamination U/N|O|A|O Food Identification
T s T s
l @:}0 Evidence of Insect contamination, rodent/other J/ 41.Original container labeling (Bulk Food)
affimals
Vv 35, Personal Cleanliness/eating, drinking or tobacco use i Physical Facilities
36. Wiping Cloths; properly used and stored Y 42. Non-Food Contact surfaces clean
\ ., 37. Environmental contamination 7 43. Adequate ventilation and lighting; designated areas used
38. Approved thawing method o A Garbage and Refuse properly disposed; facilities maintained
Proper Use of Utensils | (45, Physical facilities installed, maintained, and clean
J/ 39. Utensils, equipment, & linens; properly used, stored, 46. Toilet Facilities; properly constructed, supplied, and clean
{1\ dried, & handled/ In use utensils; properly used %
_//-\ I 40. Single-service & single-use ani%roﬁirly stored U‘/ 47. Other Violations
/ and used N
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Follow-up: Yes
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Compliance Status:
Mark the appropriate points in the OUT box for each numbered item

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

R = repeat violation

TOTAL/SCORE
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Priority Items (3 Points) violations Require Immediate Corrective Action not to exceed 3 days
Compliance Status_| Compliance Status
ORI R RN RO Time and Temperature for Food Safety B ORI | ENHENE RC
g N ‘0 A g (RE Geiiee. Pl eaheily 'll‘] N ‘0 A ;) Employee Health
‘/’ 1. Proper cooling time and temperature A 12. Management, food employees and f:onditional employees;
= i knowledge, responsibilities, and reporting
¢} 2. Byoper Cold Holding temperature(41°F/ 45°F) P 13. Proper use of restriction and exclusion; No discharge from
eyes, nose, and_mouth
3. Proper Hot Holding temperature(135°F) / Preventing Contamination by Hands
4. Proper cooking time and temperature - 14. Hands cleaned and properly washed/ Gloves used properly
‘// S. Proper reheating procedure for hot holding (165°F in 2 N / 15. No bare hand contact with ready to eat foods or approved
) Hoyrs) alternate method properly followed (APPROVED Y___N__ )
6. Tilme as a Public Health Control; procedures & records Highly Susceptible Populations
Approved Source L,» | 16. Pasteurized foods used; prohibited food not offered
v Pasteurized eggs used when required
L’ 7. Food and ice obtained from approved source; Food in
| good condition, safe, and unadulterated; parasite Chemicals
destruction yi
8. Food Received at proper temperature v 17. Food additives; approved and properly stored; Washing Fruits
& Vegetables
1 Protection from Contamination 18. Toxic substances properly identified, stored and used
V] 9. Food Separated & protected, prevented during food Water/ Plumbing
preparation, storage, display, and tasting
o 10. Food co rfﬂﬂih aple leaned an 19. Water from approved source; Plumbing installed; proper
Sanitized 6576 fj ﬁmﬂeﬁem{umﬁi -H 1N At V,/ backflow device - E
L~ 11. Proper disposition of returned, previously ferv \/ 20. Approved Sewage/Wastewater Disposal System, proper
Vv reconditioned disposal
Priority Foundation Items (2 Points) violations Require Corrective Action within 10 days
o|I|N|N|C R of1| N|N|C
g N|oO| A ;) Demonstration of Knowledge/ Personnel ITJ N|Oof A ;) Food Temperature Control/ Identification
21. Person in charge present, demonstration of knowledge, a G;.?’mper cooling method used; Equipment Adequate to
and perform duties/ Certified Food Manager (CFM) 7 intain Product Temperature
N 22. Food Handler/ no unauthorized persons/ personnel v 28. Proper Date Marking and disposition
5 Safe Water, Recordkeeping and Food Package V4 29, Thermometers pyoyided, accurate, and calibratgd; Chemical/
& Labeling v Thermal test strips }(\\ UY[%“{\D% \/iﬁl
/4 23. Hot and Cold Water available; adequate pressure, safe) lj"\“t\: Permit Requirement, Prerequisite for Ope‘ration
e — = —
- tffg‘f;ff)d I‘,‘;i:’;“;;;;g;‘:ﬁ lgi'{:g““k L 30. Food Establishment Permit (Current & Valid)
Conformance with Approved Procedures Utensils, Equipment, and Vending
]2_[5 Aggggl]'::fz:r'ig;ia;:; ?ﬁ;gl}g':;:ﬁgg:;ess’ pud G / 31 ﬁfizqualedhandwashing facilities: Accessible and properly
processing methods; manufacturer instructions Suppiec, U
Consumer Advisory Iy (32. od and Non-food Contact surfaces cleanable, properly
(9 igned, 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
o1 | N|N|C R O[T [ N|N|C R
U[N|O|A|O Prevention of Food Contamination U/ N|O|A|O Food Identification
T S |~~~ T S
‘ 34, Mo Evidence of Insect contamination, rodent/other 41,0riginal container labeling (Bulk Food)
’ animals
., 35. Personal Cleanliness/eating, drinking or tobacco use Physical Facilities
V] 36. Wiping Cloths; properly used and stored 42. Non-Food Contact surfaces clean
A 37. Environmental contamination 43. Adequate ventilation and lighting; designated areas used
A 38. Approved thawing method 44, Garbage and Refuse properly disposed; facilities maintained
b Proper Use of Utensils | {45 Physical facilities installed, maintained, and clean
4 39. Utensils, equipment, & linens; properly used, stored, i “46. Toilet Facilities; properly constructed, supplied, and clean
V /1 dried, & handled/ In use utensils; properly used
4 40. Single-service & single-use articles; properly stored 47. Other Violations
U and used
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