MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway

Merrimack NH, 03054
{603y 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: F‘._n.‘! Aach Datelzm, Page 1of_2_ No. of Risk Factor/Intervention Violationsl 6
Addressz 68 DO ﬁi‘gg Nnu 5,_,,;1___ Time ipp, rap | Time out{y%0d | No. of Repeat Risk Factor/intervention Violationsi (25
Owner/Permit Holder: Lee !:]l'l'.i ) tnlet The . Risk Category: D Total Violalfon4 ’ﬁ_
Email: Phaone: Inspection Status: Cﬁ@ Yellow  Red
Inspection Type: m Re-inspection Pre-operational lliness Investigation Complaint Other,

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Circle designated compliance status (IN, OUT, N/A, NQ) for each item

Mark “X" In appropriate box for COS and/or R

IN = in compliance QUT= not in compliance NO = not observed NIA = not applicable COS = corrected on-site R = repeat violation

Compliance Status Jcos [ R Compliance Status jcos TR
£ Supervision Protection fioin Contmmination
1+ Lot ouT__ :'::f?n'_‘ng‘ sharge present, demonsirates knewledge and 15 @JUT N/ANO | Food separated and protected
2 IN QU NIA) Certified Food Protection Manager 16 INYOUT N/A Feod-contact surfaces cleaned and sanitized
Employoe Health 1| mouffiRio | FapeSeposn e evorsly arves
G P A G e Tae / Temmpeatuee Contel for Safty
4 INOUT Proper use of restriction and exclusion 18 INOUT NfA@ Proper cooking time and temperature
5 IN PUT Procedures for responding to vemiting and diarrheal events 19 IN QUT NIF& Proper raheating procedures for hot holding
. Good Hygiene Practices 20 | v ouT waBD | Proper codling time and temperatures
6 INQUT %o Proper eating, tasting, drinking, or tebacco use 21 IN CUT N}A@ Proper hot holding temperatures
7 INOUT b No digcharge from eyes, nose, mouth 22 INOUT NIA@ Proper cold holding temperatures
Preventing Contamination by Hands 23 Y INOUTNANOD | Proper date marking and disposition
8 IN QUT @ Hands clean & properly washed 24 IN OL@ NQ | Time as a Public Health Contral: procedures and records
9 IN OUT NIA@ No bare hand contact with RTE food LConsumer Advisory
10 ouT Adequate handwashing sinks properly supplied & accessible 25 I IN OU@ I Censumer advisary previded for raw/fundercooked foods r I
Approved Souree : Highly Susceptible Populations
11 {(nd our Food abtained fom an approved source 26 | INOUREA) | Pasteurized foods used; protibited foods not offered | |
12 | INouT NIA Food recaived at proper temperature Food / Color Ad{itives and Toxic Substances
13 MUT Food in good condition, safe & unadultsrated 27 IN OUTRY/A, Food additives: approved and praperly used
14 | IN OUT%\IO Req, records available: shell stock tags, parasite destruction pi:] @)UT N/A Toxic substances propery identified, stored and used

Risk factors ars impm&er practices or procedures identified as the most
ctors of foodbome iliness or injur){. Public Health
i

Prevalent contributin: 1€
ness or injury.

Interventions are control measures to prevent foodborne

Conformance with Approved Precedures

19 | IN OUYﬁ) | Compliance with varfance/spacialized process/HACCP I |

GOOD RETAIL PRACTICES

Goad retail practices are preventative measures to control the addition of pathagens, chemicals, and physical objects inte foods,

Mark X in box if numbered item is not in compliance

Mark "X" on appropriate box for COS and/or

COS =corrected on-site during inspection

R=repeat violation

lcos [ R

ompliance Status jcos | R Compliance Status
Safe Food and Water : Praper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensils properly stored
3 Water & lce from approvad sourca 44 Utensils, aquipment & linens: properly stored, dried, & handled
32 Variange obtained for specialized processing methods 45 Singls-use/single-service articles: properly stored & used
Food Tun]nra!m'e Control 46 Gloves used properly

33 Proper cooling methods used: adequate equipment for temp. control Utensils, Equipment and Vending
34 Plant food propery cocked for hot holding 47 - Feed and non-food contact surfaces deanable,
35 Approved thawing metheds used 48 Properly designed, constructed, & used
38 Themmometers provided and accurate 49 Warewashing: installed, maintained, & usad: (est strips

Food Identification . Physical Facilities
a7 I I Food proparly labeled: original container I I 50 Hot & cold water available adequate pressure

Prevention of Food Contamination 51 Plumbing installed, proper backflow devices
3B Insects, rodents, & animals not present 52 Sewage & waste water properly disposad
39 Contamination prevented during food preparation, storage & display 53 Teilet facilitfes propery constructed, supplied, & cleaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designaled areas used
Type of Operation: License Posted: % N
Discussion with Person-in-Charge: Follow-Up: Y @
Follow-Up Date:
Signature of Personin Chag;g: I : Date:
Signature of Inspector; ) o ’ A Date: 19 12y 1202)
é/-— = = =+ LA



MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Webhster Highway
Merrimack NH, 03054
(603} 420-1730

Establishment: Ferrty 14 vk
AL

Date: { 1!1‘, | 2824

l Page Z.of 4.

Address: Elﬁs Q!H ”-q !l

Compliance Achieved: yL L 2\ /2 o2 )

TEMPERATURE OBSERVATIONS

Ttem f Location Temp. Item / Location Temp. . Itern { Location Temp.
OBSERVATIONS AND/OR CORRECIIVE ACTIONS
Item . - o Dated Corrected
\Y Number Section of Code Description of Violation arcos

we viokdiond opsevved doave find op themeion -

rd
Signature of Person in Charge: /%_“’gﬁ\r 'Enw

Date:

Signature of Inspector:

oo o (o
¢ 7

Date: 7. /42 {2071




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway

Merrimack NH, 03054

(603) 420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
Establishment: ¢ ponalds Date]2{4f 2.} |Page 1of _2 No. of Risk Factor/Intervention Violationsl b
Address:Q  Qopson  uase Time inf], . exo { Time outi\'4% | No. of Repeal Risk Factor/Intervention Violatiuns‘ &
Owner/Parmit Holder: -3 @€ HT—EI nog Menh LA Risk Category: ¢, Total Violalions] 1
Email: Phone: Inspection Status:@reen Yellow Red
Inspection Type: (ﬁaum) Re-inspection Pre-operational liness Investigation Complaint Other.
" FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X" in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos [ R Compliance Status [cos [ R
Supervision Protection from Contamination
1 _l) out Persan in charge presant, damonstrates knowledge and 15 ( INOUT WANO | Food separated and protected
performs duties
2 [\udout Certified Food Protection Manager 16 {Ipout Nia Food-cantact surfaces cisaned and sanitized
Einployee Health 7| wourQgho | Tore depester o e ety aned
s Mo | e et g T Tomperature ContrlforSafry
4 Gh]))UT Proper use of restriction and exclusion 18 IN CUT Nfﬁ&lg Proper cogking time and temperature
5 INYoUT Procedures for responding to vomiting and diarheal events 19 IN OUT N/A NOY} | Praper reheating proceduras for hot holding
Good Hygienc Practices 20 IN OUT NIA& Proper cooling time and temperatures
& iN QUT NO Y| Proper eating, tasting, drinking, or tobacco use 21 r@:!UT NIAEE)' Proper hot holding temperatures
INCUT O} No discharge from eyes, nasa, mouth 22 INOUT NJANG | Proper cold holding temperatures
o Pmemms Contamination by Hands 23 mOUT NIANO | Proper date marking and disposition
8 INOQUT @ Hands clean & propery washed 24 @UT N/ANO | Time as a Public Heaith Control: procedures and records
-] IN QUT N/A NOY} [ No bara hand eontact with RTE food Consumer erisor__y
10 ‘-IMJUT Adequate handwashing sinks properly supplied & ascessible 25 [ N OUT I Consumer advisory provided for raw/undercooked foods l |
Approved Source = Highly Susceptible Populaiions
" INCUT Foed obtained from an approved source 26 K_INbUT N/A l Pasteurized foods used; prohibited foods not offered I l
12 | INOUT NIP@) Food recaived at proper temperature .y Food / Color Additives and Toxic Substances
13 INDUT | Foodin good condifion, safe & unadulterated 27 IFOUT N/A Food additives: approved and properly used
14 | moufHiANO | Req. records available: shell stock tags, parasite destruction 28 %QUT /A Toxic substances properly Identified, stored and used
Risk factors are irqpro&er practices or procedures identified as the most -~ Conformance with Approved Frocedures
Intervemions a6 ool maasurca 1 prover Jootnome Hiness of ooy 19 [ WOUTERY | comptsnce with varsncaipecisized procssstiaccr | |
. pliance with vari pecialized proces:
GOOD RETAIL PRACTICES
Good retail practices are preventative measures to control the addition of pathagens, chemicals, and physical chiects inte foods,
Mark "X in box if numbered item is not in compliance Mark “X" on appropriate box for COS andfor COS =corrected on-site during inspection R=repeat violation
Compliance Status Jcos [ R Compliance Status [cos | R
Safe Feod and Water ) Proper Use of Utensils
30 Pasteurized eggs used where required 43 In-use utensils properly storad
3 Water & lce from approved seures 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance ob d for sp dp ing methods 45 Single-usa/single-service articles: propery storad & used
Food Temperature Control 46 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. cantrol Uensils, Equipment and Vending
34 Plant food properly cooked for hot helding 47 - Foad and non-food contact surfaces cleanable,
35 Approvad thawing methods used 48 Proparly designed, constructed, & used
35 Thermometers provided and accurate 49 Warewashing: installad, maintained, & used: test strips
Food Identification _ ' Physical Facilities
37 | I Food properly labeled: original container I I 50 Het & cold water available adequate pressure
Prevention of Food Contamination 51 Plumbing installed, proper backflow davices
38 Insects, rodents. & animals not present 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparalion, starage & display 53 Toilet facilities property constructed, supplied, & cleaned
40 Parsonal cleantiness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: praperly used & stored T‘ 55 x Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & lighting, designated areas usad
Type of Operation: License Posted: gf , N

Discussion with Person-in-Charge:

Follow-Up: W N
Follow-Up Date:

Date: led)/Q@Z,‘}

Signature of Person in Charge: i%
’ e
Signature of Inspector: /‘ ! . // /4

Date: 17 [ A l':lﬂ]\

- -

L,

C



HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603} 4201730

MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: ¢4 c.ponald S

Date:1z] 61 202! I Page 2. of _2s

Address: % DeoksSon WO0M Compliance Achieved:
b TEMPERATURE OBSERVATIONS
Itemn / Location Temp. Item / Location Ternp. Item / Location Temp.
OBSERVATIONS AND/OR CORRECTIVE ACTIONS

{tem . - . Dated Comected

v Number Section of Code Description of Violation o COS
Eytlwan :

Cl 89 |e-jordx 1 podd sticvaYs an ®opilrk. cxpired. tost i Qs

o
.

on 9D dm._} -Crmgzng%. enmft  Compoe K0T Areel sethel,

F ]
Signature of Person in Charge‘:s_A Zﬂ;ﬁ

Date: / 2/ @/‘?_ /

Date: 12167202

Signature of Inspector: ) L‘_,“U .»/ L\
C &




MERRIMACK FIRE DEPARTMENT

FOOD ESTABLISHMENT INSPECTION REPORT

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 420-1730

Establishment: §ite e Fopeaic

DateAZ{q{ 7,

Page 1 of 2

No. of Risk Factor/Intervention Violations] @

Address: 4 Moord Coor T

Time inj ;. ¢p

Time out:lg ‘2T

DNo. of Repeat Risk Factorfintervention Vio!ations’

Owner/Permit Holder: g &_M—w

Risk Category: ¢

Total Violations] ? |

Email: Phone: Inspection Status: &feen ) Yellow  Red
: 0 a . 0] » . - e
Inspection Type: Rautine ) Re-inspection Pre-operational liness Investigation Complaint Other,
FOODRBORNE ILLNESS RISK FAGTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark “X" in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable GOS8 = corrected on-site R = repeat violation
Compliance Status cos TR Compliance Status [cos [ R
_ Supervision Protection from Contaminagion
Pe in ch: nt, damonstrates knowled d
1 ®UT pe:::‘:l'_‘ng‘ e raies knowledge an 15 [N )UT N/ANG | Food ssparated and protected
2 [{mdbutwa Certified Food Protection Manager 16 (| IPUT NA Food-cantact surfaces cleaned and sanitized
Preper disposition or retumed, previously sarved,
- Employee Health 17 | IN OUNO reconditioned & unsafe food
Managementfood employess & conditional employee; a .
3 NOUT knowledge, responsibilities and reporting Time / Temperature Controf for Safety
4 N PUT Proper use of restriction and exdlusion 18 IN QUT N/ANQ )| Proper cacking time and femperature
5 6!\’! )UT Pracedures for responding to vemiting and diartheal avents 19 IN QUT N/ANO )| Proper reheating procedures for hot holding
. Good HyEiene Practices 20 IN-OUT NAQNO ) Proper cooling time and temperatures
6 IN OUT Proper ealing, tasting, drinking, or tobacco use 21 IN OUT N/AfN: Proper hot helding temperatures.
7 IN OQUT 0| Ne discharge from eyes, nose. mouth 22 INJDUT N/ANG | Proper cold holding temperatures
— Preventing Contamination by Hands 23 [ I[N OUT NJANQ | Proper dafe marking and disposition
8 uT NO | Hands clean & propery washed 24 INOQUYN/A NO | Time as a Public Health Contrel; procedures and records
9 JUADUTN/AND | No bare hand contact with RTE food : Consumer Advisory
10 INOUT Adequate handwashing sinks properly supplied & accessible 25 ’%UT@A > [ Consumer advisory provided for rawfundercooked feods ] ]_
Approved Source - Highily Susceptibic Populations
11 NOUT Food obtained from an approved source 26 mUT N/A I Pasteurized fords used; prohibited foods not offered r I
12 [N ouT NIA@ Food recaived at proper temperature p Food / Color Additives and Toxie Substances
i3 LINGUT Feod in geod condition, safe & unadulterated 27 IN OU@ Food additives: approved and properly used
14 | NOUNIBNG | Req. records avalable; shell stock tags, parasite destruction 28 UT NI Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most Couformance with Approved Procedures
Prevalent contnbutlnqm clors of foodbome iness or 1njun‘. Public Health
Interventions are contrel measures fo prevent foodborne iliness or injury, 19 IN OU Compliance with variance/specialized pracess/HACCP
GOOD RETAIL PRACTICES

Good retail practices are praventative maasures to control the addition of pathagens, chemicals, and physical ebjects into foods.

Mark "X" in box if numbered item is not in compliance

Mark "X" on appropriate box for COS andfor

CO8 =corrected on-site during inspection

R=repeat violation

Compliance Status lcos [ R Compliance Status jcos [ R
Safe Food and Water i _ Proper Use of Utensils
a0 Pasteurized eggs used where required 43 In-use utensils properly stored
31 Water & lce from approved sourca 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
Food Temperature Control 46 Gloves used properdy

33 Praper covling methods used: adequate equipment for temp, contral Utensils, Equipment and Vending
34 Plant food properly coaked for hot holding 47 - Foed and non-food contact surfaces cleanable,
35 Approved thawing matheds used 48 Properly designed, constructed, & used
36 Thermometers provided and accurata 45 Warewashing: installed, maintained, & usad: test stripa

) Food Identification Physical Facilities
a7 [ I Food properly abeled: original container I l 50 Hot & cold water available adequate pressure

Prevention of Food Contamination 51 Piumbing installed, proper backflow devices
38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed
29 Contamination prevented during food preparation, storage & display 53 Toitet facilities properly construcied, supplied, & eeaned
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintained
41 Wiping cloths: properly used & stered 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 58 Adequate ventilation & lighting, designated areas used
Type of Operation: A License Posted: (Y) N
Discussion with Person-in-Charge: Follow-Up: Y (N
. / 4 I j /L Follow-Up Date:
LJ Date:

Signature of Person in Charge:
Signature of Inspector: }

o

pate: 12.f/q {2021

Sl
A

e "t



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack NH, (03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment \Zite Mz Yo plake z Date: |2/9 [7.02 | | Page_2 of_2
Address: & Moognd Coort Compliance Achieved: 127 ¢ | foz. |
TEMPERATURE OBSERVATIONS
Item f Location Temp. Item / Location Temp. - Item [ Location Temp.-

OBSERY ATIONS AND/OR CORRECTIVE ACTIONS

Iterm . - S Dated Corrected
v Number Section of Code Description of Violation oG0S

MO vitlations DieSefved d;;ﬁ‘ma_l-_tma B wndpeltinn’

Signature of Person in Chargg.\/ Date:

Signature of Inspector: / J/r_:t

(A
_ [ Date: 12./4 [ 209 |




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Wehster Highway

Merrimack NH, 03054
(603} 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Date: | H [ i

Page 10of _2,

No. of Risk Factor/Iintervention Violations[ gs

Establishment: p3 te, Aid #1090

Address: 416 Py qunu.!ob\_,

Time inj 43

Time out{ 124, £

Ne. of Repeat Risk Factor/intervention Violations[ [<a]

SuneHRemilibokder QikLA:_d_c.g:_Lr.sJ_m:zm ne

Risk Category: E

Total Violationsl QS

Email: Phone: Inspection Status: @ Yellow  Red
Inspection Type: ~ (RoWine )  Re-inspection Pre-operational lliness Investigation Complaint Other,
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTTONS
Circle designated compliance status (IN, OUT, N/A, NO) for each item Mark "X" in appropriate box for COS and/or R
IN = in compliance OUT= not in compliance NO = not observed N/A = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos [ R Compliance Status icos [ R
Supervision Pratection from Comtamination
Person in charge prasent, d nstrates knowled, d
1 ‘ ’)OUT performs e emonsirates knowtecge an 15 [ INPUTNIANC | Food separated and protected
2 | INou ‘Nf& Certified Food Prolection Manager 16 (IyOUT NiA Food-contact surfaces cleaned and sanitized
Proper disposition or returned, previously sarved,
Employee Health 17 | INOUT @vo raconditioned & unsafe food
- Manzagementffood employees & conditicnal employee; - E
2 IRyouT knowledge, responsibilities and reporting ju Time / Temperature Control for Safety
4 IN UT Proper use of restriction and exclusion 18 IN OUT@NO Proper cocking time and temperature
IP#)UT Procedures for responding te vomiting and diarrheal events 19 INQUTMIANO | Proper reheating pracedures for hot holding
o Good l'lyEiem: Practices 20 IN OUT O | Proper cooling time and temperatures
6 INOUT @ Proper eating, tasting, drinking, or tobagco use 21 INCUT O | Proper hot helding temperatures
7 IN OUT@ No discharga from eyes, nose. mouth 22 INJPUT N/ANO | Proper cold holding temperatures
Preventing Contamination by Hands 23 UT NIANC | Proper date marking ank disposition
8 INOUT NC} | Hands clean & properly washed 24 IN OUTQI/A Time as a Public Health Centrel; procedures and records
5 | JNOUT N/A No bare hand contact with RTE food Consumer Advisory
10 WUT Adequate handwashing sinks properly supplied & accessible 25 | IN OUtN@ r Consumer advisory previded for raw/undercooked foods I l
o Approved Sonrce . Highly Susceptible Populations
11 { injJouT Food obtained from an approved source 286 I IN OUT@ I Pasteurized foods used; prohibited foods not offered I I
12 | nour Nlm Food recejved al proper temperature Food / Color Additives and Toxic Substances
13 ff INYOUT Food In goed condiiion, safe & unadulterated 27 IN OU‘(I‘TIB Faod additives: approved and properly used
14 OUTﬂU‘A O | Req. records available: shell stock tags, parasite destruction 28 fWUTm Toxic substances properly identified, stered and used
Risk factors are improper practices or procedures identified as the most Conformance with Approved Procedures
Prevalent contributing factors of foodbome illness or |njur){ Public Health
Interventions are control measures to prevent foodbome iliness or injury. 19 IN ou@ Compliance with variance/specialized processtHACCP
GOOD RETAIL PRACTICES

Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.

Mark "X" in box if numbered item is not in compliance

Mark “X" on appropriate box for COS and/or

COS =corrected on-site during inspection

R=repeat violation

Discussion with Person-in-Charge:

Follow-Up:
Follow-Up Date:

Compliance Status [€os [ R Compliance Status [cos TR
Safe Food and Water Proper Use of Utensils
30 Pasteurized eggs used where reguired 43 In-use utensils properly stored
31 Water & |ce from approved source 44 Utensils, equipment & linens: propery stored, dried, & handied
az Varianee obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
Food Tunpeﬂture Control 46 Gloves used properly

33 Proper cooling metheds used: adequate equipment for temp. contral Utensils, Equipment and Yending
34 Plant food properly cooked for hot halding 47 - Food and non-food contact surfaces cleanable,
35 Approvad thawing methods used 48 Preperly designed, constructed, & used
36 Thermometers provided and aceurate 49 ‘Warewashing: installed, maintained, & usaed: lest strips

Food Identification Physical Facilities
a7 I I Fooed propery labeled: original container I [ 50 Hot & cold water available adequate pressure

Prevention of Food Contamination 51 Plumbing installed, proper backfiow devices
38 Insects, rodents, & animals not prasent 52 Sewage & waste water properly disposed
39 Contamination prevented during food preparation, storage & display 53 Toilet facilities property constructed, supplied, & cleansd
Ll Personal cleaniiness 54 Garbage & refuse property disposed, facilities r d
41 Wiping cloths: properly used & sterad 55 Physical facilities installed. maintained, & clean
42 Washing fruits & vegetables 56 Adequate ventilation & fighting, designated areas used
ra
Type of Operation: License Posted: k) AN
Y

©)

Signature of Person in Ch

Q,uav/‘—

Date: Iz/ﬁ/zuil

Date: y2/9 ] Z0OZ)

Signature of Inspector: ) ~ 'FL - //Z_\
¢




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: 2 3)e. .4id Date: y2/9 [ 2021 | Page 2 of &
Address: 4156 PW  HiQu wiend Compliance Achieved: | 2/ @ } 2574
~ TEMPERATURE OBSERVATIONS
Item / Location Temp. Item / Location Temp. . Item / Location Temp.

OBSERVATIONS AND/OR CORRECTIVE ACTIONS

Itemn . - . Dated Corrected
V| Number | Section of Code Description of Viclation oo

10 7 [ 4060 ¢

V-'——-___

Signature of Person in Chargg;ﬁlw g Date: f 2 / 9/ 2 Ogr‘/
Signature of Inspector: ) _;‘__ ) // Date: 12./9 /z b2, I
4 zZ )



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Wehster Highway

Merrimack NH, 03054
{603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Establishment: AR A Datel2fts] 2y |Page 10f ) No. of Risk Factor/intervention Violationsl 2
Address: % (putbinentol de Time in{3.00 | Time out} 00 | No. of Repeat Risk Factor/[ntervention Violaiions' 1

Owner/Permit Holder: luanm Lc / Potcuare,

Risk Category: {)

Total Violation4 %

Email: Phone: { yo032) 347 Nzs R Inspection Status: Green (ﬂrow Red
Inspection Type: (%Gti@ Re-inspection Pre-operational lliness Investigation Complaint Other
. FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance status (IN, OUT, NfA, NO} for each item Mark “X" in appropriate box for COS andfor R
IN = in compliance OUT= not in compliance NO = not observed NJA = not applicable COS = corrected on-site R = repeat violation
Compliance Status [cos [ R Compliance Status [cos [ R
. Supervision Protection from Confamination
1 _MUT E::;Z;:‘dﬁfgge presentidemonstatas knowicdgejand 15 {INUTNIANG | Food separated and protected
2 IN PUT NIA Certified Food Protection Managar 16 INJOUT N/A Food-contact surfaces cleaned and sanitized
i Emmployoe Heakl G DT S e o it
s [ | e e e T Tine/ Temaperature Contra for Sty
4 ( INJOUT Proper use of restriction and exclusion 18 IN OUT NIAﬁm Preper cooking time and temperature
5 uT Procedures for responding to vomiting and diarrheal events 19 IN OU Proper reheating procedures for hot holding
i Good Hygiene Practices 20 | INOUT NANGY! Proper cooling time and temperatures
6 iN OUT W Proper ealing, tasting, drinking, or tebacco use Feal IN ouUT NfA@ Proper hot holding termparatures
7| nouT YRS | No dischargs from eyes, nase. moutn W2z | IN@TTAA NG | Proper cold holding temperatures
—__ Preventing Contamination by Hands 23 UT NIANO | Proper date marking and disposition
8 m ouT NO | Hands clean & properly washed 24 IN OUWO Time as a Public Health Control: procedures and records
9 @UT N/ANQ | No bare hand contact with RTE food o Consumer Advisory
10 lN@ Adequate handwashing sinks propery supplied & accessible 25 (TMOUT NiA ] Consumer advisory provided for raw/undercocked foods I !
Approved Source Highly Susceptible Populations
1 [FRyout Food obtained from an approved source 26 [INOUTN/A | Pasteurized foads usad; prohibited foods not offered | |
12 | INouT NIA@ Food received at proper temperature Food / Color Additives and Toxic Substances
13 IN puUT Food in good condition, safe & unadulterated 27 IN QUTN/ Food additives: approved and properly used
14 FIBOUT N/ANO | Req. records available: shell stock tags, parasite destruction 28 IN QUT NfA Toxic substances properly identified, stored and used
Risk factors are improper practices or procedures identified as the most Conformance with Approved Procedures
Prevalent contributing factors of foodbomne illness or injury. Public Health
Interventions are control measures to prevent foodborne iliness or injury. 19 -@OUT NIA Compliance with variancefspecialized processtHACCP ’ I

GOOD RETAIL PRACTICES

Good retail practices are preventative measures to control the addition of pathogans, chemicals, and physical objects into foods,

Mark “X" in box if numbered item is not in compliance

Mark “X” on appropriate box for COS and/for

R=repeat violation

COS =corrected on-gite during inspection

Signature of Person in Char,qe:I

Compliance Status jcos [ R Compliance Status IG5 | R |
Safe Féod and Water ) Praper Use of Uitensils
30 Pasteurized eggs used whera required 43 In-use utenstls proparly stored
a1 Water & |ce from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
a2 Variance ehtained for spacialized processing methods 45 Single-uss/single-service articlas: properly stored & used
Fuood Temgerature Control 46 Gloves used properly
33 Proper cooling methods used: adequate equipment for temp. cantral Utensils, Equipment and VendinE
34 Plant food properly cooked for hot helding 47 - Food and nen-food sontact surfaces cleanable,
35 Approved thawing methods used G 48 Y Properly designed, constructad, & used
38 Thermematers provided and accurate 49 Warewashing: installed, maintained, & used: tast strips
Food Hlentification Physical Facilities
37 | ‘ Food properly labeled: original contaimer I l 50 Hot & cold water available adequate pressure
Prevention of Food Contamination 51 Plumbing installed, proper backfiow devices
38 Insects, rodants, & animals not present 52 Sewage B waste water proparly disposed
9 Contamination prevented during foed preparation, storage & display 53 Tollet facilities properly constructed, suppiied, & deanad
40 Personal cleanliness 54 Garbage & refuse properly disposed, facilities maintainad
41 Wiping cloths: properly used & stared 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegetables 56 Adequata ventilation & lighting, designated areas used
Type of Operation: License Posted:; N
Discussion with Person-in-Charge: Follow-Up: [b da-\f" N
Follow-Up Date:
Dale:

Date: |2.] 6 /207)

Signature of Inspector: /
/4

N ) |
NZ):’Z/I\\ 1&%{)']\_}\

\



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack NH, 03054
(603) 420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Eslablishment: 44 A go4 Date:yq 1 1$) 20721 l Page 7 of 2.
Address: T coptingndal Biud Compliance Achieved:
TEMPERATURE OBSERVATIONS .
Item / Locatian Temp. Ttem / Location Temp. - Ttem/ Locution Temp.
OBSERVATIONS AND/OR: CORRECTTVE ACTIONS
V| e | section of Code Description of Violation pen Coreed
ILixthen |
B 1O | x-20% -1] ! h ockg d 1 noy o w. AL
5 diink. ! L Al
C|l 4% |Gl dl T ; ic (O r
food qrodr conjoirels .  Diontime odf , 018 forsl o ly.
i fond qrude ¢ onimspels,
| 12 | 3-tpol.40d +_S5'.
Bl TCS Food nusst ©C popt at 41 ar telows . ©
Signature of Person in Cha X Date:
I

Signature oflnspector)‘ M) (/;V/\ 4
S—

A s Date: y2)15[ 2021
A 'vvl



