MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Circle designated compliance status (IN 5] T, '

Establishment/License # < U _77/ Me. of Risk Factor/Intervention Violations DATE é 7<

- e Time in: H:
Establishment type: DM Yy f,qm@ No. of Repeat Risk Factor/Intervention Violations 500
Address: [} 6% Vhinled . Total violations Time out: J@ . OC
Permit Holder [) W (218 | Risk Category Capacity | Teiephone #
Inspection Type Provigibnal i% [l Comp [] Other

laint
%,

] Mark X"_in appropriate box for COS and/or R

IN=in comnpliance OUT=net in compliance NO-not observed N/A=not applicable COS=corracted on-site R=repaat violation
Compliance status ICOS[ R Vv Compliance status jcosf R v
SUPEIVIS e
1 @ ouT Person in charge present, demonstrates P 16 [N OUT NiA Propsr cooking time & temperature FIPHIC
knowledge and performs duties 17 IN CUT N/A Proper reheating procedures P
- : Wen ) 18 IN OUT N/A €D | Proper cooling time & femperatures P
2 @ ouT Management, all employees knowiedge, PPF %T N/A NO | Proper hot holding temperatures P
responsibifities and reporting. 20 T N/A Proper cold hoiding temperatures P
3 ouT Proper use of restnctlon and exclusnon P 21 UT N/A NO | Proper date marking and dispesition PP
Time as a public health controf:
out NO| Proper eating, tasting, drmkmg. tobacco use PIC 22 INouTHs procedures and racords .
5 ouT No discharge from eyes, nose and mouth C r Advigson
Pray fH by : Consumer adwsory pruwded fnr raw or
6 INOUT ands clean and properly washed PIPT 23 INouTt @’ﬁ) undercooked foods il
No bare hand contact with RTE food or a pre- . Highly Ihle Populstions
£ INGA @NO approved alternative procedure properly aliowed pIPt 24 INouTH] Pasteurized foods used; prohibited foods P
8®OUT Adequate handwashing sinks properly supplief PHG not offered
and accessible oy
e 26 INOUT W8/  |Food additives: approved & used properly IPHC
9fINlouT Food obtained from approved source PIPHC wNouT Toxic substances properly identified, stored, pte
10 IN OUT NiA Food received at proper temperature PPt & used
1(1 yOUT Food in good condition, safe. & unadulterated PIPf 3 ! . ey
Required records available: sheilstock tags, umphance with varlance speclahzed
121N OUT@ e parasite destruction RIRlE 27 INouT, Process, & HACCP pian FIPt
ey i n B 2n
13 (lﬂ CGUT h A Food separated & protected _PiC Risk factors are improper practices or procedures identified as the most
14 Food-contact surfaces: cleaned & sanftized PHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 . Proper disposition of returned, previousiy interventions are control measures to prevent foodborne illness or injury.
5N OUT ol P
Served, recenditioned, & unsafe food
Good retail practlces 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 appropiiate box for COS and/or R €08 = corrected on-site during inspection R = repeat violation
[cos| R v lcos[ R
Safs Foog Proper Use of Uisr
28] | Pasteurized eggs used where required P 41 In-use utensils properly stored c
29] |'Water & Ice from approved source PIPfIC 42 LHensils, equipment & linens: properly stored, dried, & handled c
30] | Variance obtained for specialized processing methods PF 43 Single-uselsingie-service articles: propertly stored & used P/iC
WGMQ Bontrol 44 Gloves used properly c
1 Praper cooling methods used: adequate equipment for BHe apd Ve
temperature control 45 Food and ron-faod cantact surfaces c'eanab!e. BIPfIC
32 Plant food properly cooked for hot holding Pf Properiy designed, consiructed, & used
B3 Approved thawing methods used C 45 Warewashing. instafled, maintained, & used: test strips PHC
34 | Thermometers provided and accurate @i 47 Noen-food centact surfaces clean c
4.
; AR NYHIal
35| | Food properly labeled: ori mal container | | [ pirc 48 Hot & cold water available adequate p Pf
Pﬁ&o} Food Contamination 49 | |Plumbing installed, proper backflow devices PIPIC
36 Insects, rodents & animals not present PfIC 50 Sewage & waste water properly disposed PIPTIC
37 ontamination prevented during facd preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PC
38| Perscnal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained [+)
39 | Wiping cloths: properly used & stored c 53 Physicat faciiities instailed, maintained, & clean PIPIC
MO | Washing fruits & C 54 Adequate ventilation & lighting, designated areas used [+]

vegetables
%
Person in Charge (Stghature)

! 1,
Date:'g!/!l“(‘

2%
License Posted (-Y) N (circle one)

Tuan e

Inspector (signature)

Follow up: YES$ NO (circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

Merrimack New Hampshire 03054

HEALTH DIVISION
432 Daniel Webster Highway

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

) A , HLTH-FRM-005 , <1/ 1
Est. #35))-4 RS Establishment name: [JIAJ 1, 74Y12 Date: 2/[ /771>
Item/Location Temp. ' ItemlLocétlbn' A Tt‘?;p. Item/Location Temp.
chi ndamicr 2l s /ReFrlQﬁrq'For z9
Satsads JAcfrigector | 2 U ML ] 3q
hken'olls /ho¥ hold [13 9
steak [ hot hold  [1ys
Chicken sandwich | Ly |
Best -burrito 43
Yorurt feold hold | 37
soh [ <old hotd | 1t )
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
- ila-lnderior of achine th
butld-vp. 3 VcHr sink Mot kept Frae of an accomulation of
foerd feS\C‘UC‘ in Wwarstash station - C Tleane r”
2 16-21-t - F\on ’r\nrou%ha)i siQmas and Jcdchen d,‘&:l.

Person in charge: (signatyre)

P

Date S/j/ //G

Inspector TM() 4] kwa

dala

pate /717G

3¢



MERRIMACK FIRE DEPARTMENT

FOOD

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
ESTABLISHMENT INSPECTION REPORT

Establishment/License # LD \ ,’l

No. of Risk Factor/Intervention Violations

Hlow
s St HS
Time wT%Q&b_

24

{)Se-No. of Repeat Risk Factor/Intervention Violations

Address:
Permit Holder

Establishment type: N éxvf irict Cr
3P me\ [Q)ﬁhsﬂm Hmhwmu

Total violations

Time out: 1] . O

Inspection Type

Circle designated compliance statu:

Capacity

| Telephone #

laint [] other

b e
Mark "X in appropriate box for COS and/or R

A=not applicable COS=corrected on-site R=repeat violation

ector (signature)

IN=in compliance QOUT=not i |n compllance NO=not observed N/,
Compliance status lcos| R | v Compliance status [cos| R | v
FURS VIS ) davs Fo
@ ouT Person in charge present, demonstrates Pt 16 INOUTN Proper cooking time & temperature PIPEIC
knowledge and performs duties 17 INOUTN QY| Proper reheating proceduras P
levoe m 18 1IN CUT Ni Proper cooling time & temperatures P
-m‘ ouT Management, ai employees knowledge, PIPf 19 IN DUT NA Propes hot holding temperatures P
responsibilities and reporting. 20 INOUT N/AA ™ [Proper coid hoiding temperatures P
3 I-...- OUT Proper use of ;es"rlct!un and axclusion P 21 INOUBN/A NO | Proper date marking and disposition Bipt
ey 3 y jg { Time as a public haalth control: =
4LIN QUT NO| Proper ea:mg taslmg dri ﬁklng. tobacco use PIC 22 IN OU@NO procedures and records e
é;% ouT No discharge from eyes, nose and mouth [ A » Ay
Frave) Toee @y fm il Consumer advisory provided for raw or
Sllr'\l)OUT NQjHands clean and properly washed PPt 23@“ A undercooked foods P
Nn bare hand contact with RTE food or a pre- N i ;
7 Lh" ouT @)0 approved aiternative procedurg properly atiowed PPt 24 1N ouTi Pasteurized foeds used; prohibited foods o
8@ ouT Adequate handwashing sinks properly supplied piC not offerad
ard accessible
: A i 25 INOUT N{A Food additives: approved & used properly PG
ij oUT ood obiained from approved source P/PHIC ﬁ( "\_ ouT Toxic substances properly identified, stored, bIpiic
10 [N CUT NiA NQ| Jood received at proper temperature P{PF & used
1(I!~\0UT Food in good condition, safe, & unadulterated PiPt
Required records available: shellstock tags, y
12 NSt @NO parasite destruction ARG 27 INOUT fiiA Process, & HACCP plan PPt
. ; on . ~
3 T N/A | Food separated & protected PIC Risk facters are improper practices or procedures identified as the most
4 INQUY WA | Food-contact surfaces: cleaned & sanitized PIPIIC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 IN (‘J.L;T@ Proper disposition of returned, previously . interventions are control measures to prevent foodborne fllness or injury.
_Served, reconditioned, & unsafe food
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 andiorR =~ COS = coirected on-site during inspection R = repeat violation
[cos| R v [cos R ] V
; pd M Proper Use of U
28| | Pasteurized eggs used where required P 41 In-use utensils properly storad c
20| [Water & lee from approved source PIPFIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30| ] Variance obtained for speciali PF 43 Singls-usefsingie-sesvice articles: properly stared & used P/C
e mperat prire 44 Gloves used property C
oy Proper cooling methods used adequate equment for BHC 3 apd Ve
temperature control 45 Food and non-food contact surfaces cleanabis, BIRHC
[32 Plant foad properly cooked for hot holding Pf Properly designed, constructed, & used
33| | Approved thawing methods used c 46 Warewashing: instalied, maintained, & used: test sirips PIC
34| | Thermometers provided and accurate Pf/iC 47 Non-food contact sur‘facesclaan c
B35 Food properly labeled: original container [ | [ PHC 48 Hot & cold water available adequate pressure P
of Foad Contami ontamination 49 Plumbing instailed, proper baciflow devices PIPHC
36| |Insects, rodents, & animals_not present PfiC 50 | | Sewage & waste water properly disposed PIPFIC
B7[sCContamination prevented during food preparation, storage & display PIPFIC 51| [ Toilet facifities properly constructed, supplied, & cleaned P/C
8| [Personal cleanliness PfiC 52 Garbage & refuse properly disposed, facilities maintained [+
29| _[Wiping cloths: properly used & stored [+ 53 Physica!l facilities installed, maintained, & clean PIPIIC
40| | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used [+]
b
Yz X |
Person in Charge (signature) L Date: License Posted { Y | N (circle one)
4. pa—
ok kw ag alg A et
Follow up: { YES/NO (circle one) Follow up Date:

Ing

(L{_‘ll,



-~

MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

. FOOD ESTABLISHMENT INSPECTION REPORT
mz_b( HLTH.FRM-005__,

B
Est. # L{) -]/ "Establishment name; {’Lél’ V mose G‘F_f 7 214 Date: /[ /| ‘-{

Itern/Location Temp. T ite ItemlLocatlon ' Temp. Item/Location Temp.

lorkey foalk—1v1 [ 45 [ BesF [ g ker L

famt

V[ alle LY lettuce | (- Lyl

Bolodna [ walk-tn | 15

Soaathetti [ Refrs L]

Dsel /RsFrlderaiok AN

Ham [ maker L1y
Tl_)rl(eljl [ o key Y|
OBSERVATIONS AND CORRECTIVE ACTIONS

item #

4 1f{-Gol -1l ~ Meal Shcer fod condact sur¥aces diryg wlh
fsad debris- Pleass J!Oke omr‘r slicer \I(nr‘rsd‘nd Cl(c}sc:m
and sanitize . !

21 2~50t 47 = Ng H@ Aale Markind is nlovrcle(l an ﬂrcmaosol
fods slored i alk-in cooler? Nats: Prepared Yood

b.taﬂ_JY_\o_S_‘\m_lL\_hguide_b_e clsmr'lu marked ig
nd icate the date dats soid |, discarded andVstarsd less for
a Maximumy o b 7&33?

94311 3-305 o1l ~ Food in walk-in eoter not protecisd from
coniaminalion "’3 viorlna _the Toad abave the Hoar and
here (b is hot exmssﬁl - X Slon ! :

Floor wn watk-in coaler - Cheess in Yuckel ot cover in
walk ~in_cooler -

H1  |H-601-11- Inlerior of Microwats e localsd in kitchen arsy

dirtu,

'J a
Person in charge: (signature) W Date ﬁ‘/ / Za

Inspector

veom kwayc‘etar  |pate 871 /19



4Dl lizy

MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

. HI, TH-FRM-005

dnil,

Pa ]

Establishment name: VVMC

< holse

n

( <

. T
YVIi_”R G Date: j‘b { _

= APERA TURE OBSERVA TIONS
Iltem/Location Temp. - ItemILocatlon Temp. Item/Location Temp.
OBSERVATIONS AND CORRECTIVE ACTIONS
item #
53 |G-201 -1l - Flooar ur A it ! v
and food wasts- |
Sly 16- L1o3-U - Personal drink siored with clean dishes abad

meo iable

14

warstash  staly

obove  Foeds in resBrasrator ad- in }:m-h 1 - Note

r | )

Ewmploygee drinks shaold be s tored

m areas whers theil

c*ovmolf caniamin

items .

cle equipment, Food .and single-use™

Person in charge: (signature)

Inspector

Date

Y oo

Date ’i‘///‘/d
f /

o



HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 V! lot/
FOOD ESTABLISHMENT INSPECTION REPORT __i [ v
i
Establishment/License # C . [ ]’2 7 No. of Risk Factor/Intervention Violations DATE T
Establishment type: 7 VA sl K No. of Repeat Risk Factor/Intervention Violations . :lr-:rr:: g‘utl
Addresss &S YicmieY e Wsig Y Total violations a
Permit Holder Y P | Risk Catel%:ry Capacity [ Telephone #
inspection Type Provisibnal Suti F/ i
Circle designated compliance status (IN, QUT, N/A) fore ite Mar| in appropriate box for CO8 andior R
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
_Compliance status [cosTR [ Vv Compliance status Jlcos| R | v
1IN QuT Persen in charge present, demonstrates Pt 16 IN OUT N/A NO | Proper cooking time & temperature PIPFIC
knowiedge and performs dut|e5 17 IN QUT N/A NO | Proper reheating proceduras |ad
el 18 IN OUT N/A NO | Proper cooling time & temperatures P
2 IN OUT Management, al empioyees rnowledge, PIPf 19 IN OUT N/A NC | Proper het holding temparatures P
responsibilities and rep porting. 20 1IN QUT NiA, Proper cold hoiding temparatures P
3 IN OUT Proper use of res‘nctlnn and exclusion P 21 INDUYN/A NG |Proper date marking and disposition (o i
O e Time as a public heafth control;
: PIPS
4 IN QUT NO| F'roper eadng tast!ng, drinking, tubacco use PIC 22 INOUT NiA NO procedures and reoords e
5 IN OUT No dlscharge from eyes nose and mouth [« N
) N ? 5% : Consumer adwsory provided for raw or
G IN OUT NO. Hands clean and pfope;ly washed PiPf ikt undercooked fouds Pt
No bare hand contact with RTE food or a pre- Ions
7 T . :
HIOUIRIANG approved alternative procedure properly aliowed Pt 24 1N OUT N/A Pasteunzed fOOdS used, thlbm?d ‘Gﬂds B
Adequate handwashing sinks properly supplied not offered )
8 INOQUT ) PfIC
and accessible ]
A pRre BOLIFCS 25 INQUT N/A Food additives: approved & used properly dwil™
9 INOUT Food obtained from approved source PIPHC 26 N CUT Toxic substances properiy identified, stored, b/PHC
10 IN OUT N/A NC| Food received at proper temperature PIPf & used
11 1N OUT Food in good condition, safe, & unadulterated PiFT ] EDVes Frog
Required records available: shellstock tags, ce. specialize _
LI gle) parasste desl‘ructmn e 27 INOUT NiA Process, & HACCP pian PPt
13 N 5®N!A Food separa;ed & pmtected PIC Risk factors are improper practices or procedures identified as the most
14 1IN OUT N/A Food-contact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne ilfness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne iliness or injury.
185 iN OUT NrA "
_ Seryed, reconditionad, & unsafe food

Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods,
R = rapeat violation

Mark “X" in box if numbered itemn is not in compliance  Mark “X" on appropriate box for COS andior R COS = corrected on-site during inspection
COS| R v [cos| R V
28| |Pasteurized eggs used where required [ 41 In-use utensils properly stored c
29] water & Ice from approved source PIPfIC 42 UHtensils, equipment & linens: properly storad, dried, & handled C
B0 | Variance obtained for specialized prooesslng methods PF 43 Single-use/single-sarvice articles: properly stored & used PIC
Fw ? : Drtng ) 44 Gloves used properly C
1 Proper cooling methods used: adequate eqmpment for PHC Jtensils tid Ve Y
temperature control a5 Faod and non-food contact surfaces cleanabie, BIPHG
[32 Piant food properly cooked for hot holding Pf Properly designed, constructed, & used
33 Approved thawing metheds used C 46 Warewashing: installed, maintained, & used: test strips PiIC
34| | Thermometers provided and accurate PHC 47 N[ Non-food contact surfaces clean C
85| | Food properly labeled: original container | | | PfiC 43 Hot & cold water available adequate pressure Pf
m Contamination 49 Piumbing instalied, proper backflow davices PIPFIC
36| |Insects, rodents, & animals not present PfIC 50 Sewage & waste water properly disposed PIPFIC
37| [Comaminatizn prevented during food preparation, sterage & dispiay PIPIIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| [Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained c
BV [Wiping cloths: properly used & stored C 53 Physical facilities instailed, maintained, & clean PIPFIC
MO | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used c

/ I .02

Person in Char

Luain

e (signature Date: S{‘! i/ T License Posted a / N (circle one)

kum ala

Inspector (signature)

ot Follow up: /YESY NO (circle one) Follow up Date:
./



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005 [ AP

Est.# Establishment name: ‘ Date: X/ [ M
Item/Location Temp. " ltamlLocatlon | Tep. Item/Location Temp.

Fried rice (Q |
\hits rice I8¢
Sknmn L

Rea r’ A7
th cken 3L
Fned _yice L
Por K L3

OBSERVATIONS AND CORRECTIVE ACTIONS

em #

B 3-202-11 - Raw chicken slovsd above Prducs in
o\ - cooler- Bam Shrtm\o stared above Bried
rice in walkn cooler .

2\ 3-501-17- No date mqr\cmd nmwdc-hl on nrcsmosé re-mclv
N U!)O“ﬁ-m Coo ' )

S —3T30L°i ~ pin ’ E
in_ klichen _Qrmq -

I3 |L-903=1l - =i

NN We Floor in' drﬁ storage arsa

b7 (k-Gol il — \Wierior ofF micratavs (\JV\T] Reach-in conler
doer homdles shck\g

53_ Hoor 1 )ndmg_qx;\\m_eqmmman}_éﬂgimih_&ﬁim

sS4 »-lGhF in _walk-n cooler missing o \o‘ro’rﬁc’n\(e Geo cc:\nevﬂ

1
Person in charge {signature) é-‘ (5‘ 2= %{ N Date
&

Inspector AA/O.V] j_gw(lgnlg ' Date %/’IJ;C(——



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

Cre<]

/ [ G

Establishment/License # £}~ { OO {4

No. of Risk Factor/Intervention Violations

Establishment type: Bia ¥ alhhyiea s

No. of Repeat Risk Factor/Intervention Violations

Address: &5 £ Yaniel

mé‘o& ter Hrah nad

Total violations

DATE K g §‘£l N
Time in: M

Time out

Permit Holder

i

Inspection Type

Provisional

ID/Houtme

Risk Category~
[] Complaint
KE 3T 3 -qg =T

CTFU_

{apacity | Telephone #

| Other

for each item

Mark X" in aJ:propnate box for COS and/or R

Circle designated compllanoe status (IN, OUT N/AY

Inspector (gignature) {

YES {NOQ]circle one) Follow up Date:
—

IN=in compliance OUT=not in compliance NO=not cbserved N/A=not applicable COS=corrected on-site R=repeat viclation
Compliance staius [COSTR] V Compliznce sg;us [COSTR | V
: vigor = " Teniiah s Food TimelTe
INJ ouT Person in charge present, demonstrates Pf 18 IPOUT N/A NO Proper cooking time & temperature PIPHC
knowledge and erforms dut|es 17 1IN QUT N/A Proper reheating procedures P
Emple H ] UT N/A NO [ Proper cooling time & temperatures [
;@ auT Management ah employees knowledge, PIPE 19 N/A NG | Proper hot haolding ternperatures P
o responsibilities and reporting. 20 INQUTN/A Proper coid holding temperatures P
7y ouT Proper use of restriction and exclusion P 21 (MOUT N/A NO | Proper date marking and disposition PP
] it P B e Time as a public health control:
4S9 0OUT NO| Proper eating, tasting, drinking, lobacco use PG 2 N OUT@ NO procedures and records PIFIC
5 @ jouT No discharge from eyes, n0se and mouth c
g G0 i Consumer advisory provided for raw or
6 INOUT Hands clean and pmperly washed P/Pt 23 N OUT@ undercooked foods P
7 N OUT NR@ No bare hand curfiact with RTE food or & pre- PIP iit L & Fop
approved alternafive procedure properly allowed 24 N OUT, Pasteurized fool used pl'Dhlbith fnods )
BﬁbUT Adeguate handwashing sinks properly supplied G (N77 not offered
and accessible Chemical )
Approved Bource 25 N QUT W Food additives: approved & usad properly PIPHC
SINOUT Food obtained from approved source P/PiIC 2@ ouT Toxic substances properly identified, stored, PIPHG
10 IN QUT NA lO)Food received at proper temperature P/Pf & used
1 INOUT Food in good condition, safe, & unadulterated P/Pf E o 3 ¥ APPTovEt .
1 2“& OuT @NO Requi'red records_ available; shellstock tags, PIPIHC 27 W OUTHUA Comphance with vanance speclalizad BIPt
parasite destruction ! Process, & HACCP plan
- Protection oM { on :
13 {IFOUT N/A [ Food ssparated & protected PIC Risk factors are improper practices or procedures identified as the most
14 {INJOUT d/A Food-contact surfaces: cleaned & sanitized P/PIIG Prevalent contributing factors of foodborne iliness or injury. Public Health
15 INOUT Proper disposttion of returned, previously p interventions are control measures to prevent foodbome iliness or injury.
Served, reconditioned, & unsafe food
2!
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into feods.
Mark “X” in box if numbered item is not in compiiance  Mark “X" on appropriate box for COS and/or B COS = corrected on-site during inspection R = repeat violation
[cosf R [ ¥ [COS| R | V
28] | Pasteurized sqgs used where required P 41 In-use utensils properly stored C
P9 |Waler & [ce from approved source P/PHC 42 Litensils, equipment & jinens: properly stored, dried, & handled [o]
BO] | Variance obtained for specialized processmg methuds PF 43 Single-use/single-service articles: propedy stored & used PIC
% g 44 | | Gloves used prnperly c
a1 Proper cocling methods used: adequate eqmpment for PlC 3
temperature control 45 Food and non-food contacs surfaces clsanable. BIPHC
2] | Plant food propery cooked for hot holding Pt Proparly designed, constructed, & Lised
33| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips Pf/C
B4| | Thermometers provided and accurate PHC 47 Nen-food contact surfaces clean [+]
35| | Food properly labeled: original containe | | | PHC 48 Hot & cold water available adequate pressure Pf
O of FOoU 49 | | Piumbing instalted, proper backilow devices PIPHC
36| |Insects, rodents, & animals not present PIC 50 Sewage & waste water properly disposed P/PHIC
375 [Contamination preveed during food preparation, storage & display P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned PG
B8] [Personal cleanlipges PHC 52 |" [Garbage & refuse properly disposed, iacilities maintained G
[9| M Wiping cloths,frbperly usedy& stored ¢ (¢ [ 53 [% | Physical facililies installed, mainlained, & clean P/PIC
40| | Washing faifs & vegetable: yd I C 54 Adeguate ventilation & lighting, designated areas used [+]
N
4 L I ’ |
rs i rge (signatire) v Date: X Je /] License Posted/ ¥ N (circle one)
/an ewaddla ~
1dd |
' Follow up:




HD-

MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

5= L .

el
Date: J [O/] ¥

Establishment name:

Item/).ocation Temp. ItemILocatlon ' Terhp. Item/Loc¢ation Temp.

Ega_l&mmmpﬂq Robt leas [rme¥ri [y
satad [walk-in |91 Rice [ Hot hald  [165

Er\as [tnallk-tn 137 Ichicken | hol hold| t 79

pn{a\-osS/u}O\kﬂn 36 Bean [maksyr 4|

Chic ken

{walk-in | 36 &(prﬂ'/ oven K4

Rec.¥ [ reach -y | 444

A ack beghs /rsFrfg Y\

OBSERVATIONS AND CORRECTIVE ACTIONS

item #
20 -Sg; .16 - ' . } 7L°F on
shelving next cooking -Slov lnc*o%et\\ ik ichan. Nole:
S lt(:‘ﬂ-gc:“\tj hazardors Yoods sheuH be held ol Iy 1°F) or lesc
377 RB-30s.l- SUSm in ootk Next to chest frecaar Not proteched
o contamination. lg.lj Note! Sl)_g.G.E__QQ ﬁ_ﬁdjﬁr_}ﬂai
\pspsctian. |
39 B-qol.12- Obsened wsl Wiping cloth storesd directly on |
prsp Yable. Nate: wet Wwiping athns s\pou\rl ke <tared in
a Qcm\h?mS ockesl wiith \lﬁ?’opek solotion cencentratian.
s [1-20) - |19 - Vrems_next clear deor ¢ r nod
ceverl clevaled Cihc\nes oYY Ye floor '\o access Yor J-
cVening -
~
53 Floer o

Person in charge (signature)

Inspector

Qrs in__poan repaif w, Kitchsn. .
Sotrt Lz [fy ] vate /47)7
\/) ’ ' Date ?/5//4

1 van kmcyicaah



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

- HL TH-FRM-005 £ o | I
Est. # Establishment name: Date ?l N[ (¥
tem/Location Teinp. I mILocatmn Tmp. Item/Location Temp.

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

51 G~ iy - No c\oc\f closure o gsiF- c\Osmd Joor

nr()welsé on ressivaon next Eiichen - Naoks! ngii room

\nm{sr\ on the preamises shovld ke oo\mnlelrelg enclosed

and nrovw\gd Luﬁ\n <sciF - c\osmg daor .

/

4 1

)

/ |
Person in chargq,(ugnatn.p( M LLM% Date 71/5"/)0}

S
Y
\‘-.

C

Date Y[Xj/ P

Inspector J:‘\)'C}K \(m(j @7@ \y



HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

MERRIMACK FIRE DEPARTMENT

Grasn

|
Establishment/License # [ 03 ] 0@(4 No. of Risk Factor/Intervention Violations DATE
Establishment type: Py ill(1 & Fimans No. of Repeat Risk Factor/Intervention Violations ;’mz o
Address: QR () nalms 1 UJ@bzﬂsr Hidh w&d Total violations '
Permit Holder {41} s "ty ymaol “Ri Capacity | Telephone #
Inspection Type Brovisional [ ] Other_

Mark

“Circle degignated complfance status (IN, OUT. N/A)Y for each item

"X"_in appropriate box for COS and/or R

IN=in compliance OUT=nct in compliance NO=not chserved N/A=nct appiicable COS=corrected on-site R=repeat violation
Compliance status Icos{ R | V Compliance status [cos] R | V
R ouT Person in charge present, demonstraies = 16(NIOUT N/A NO Prnper cookmg time & tamparature P/PHC
knowledge and performs duties 17 _IN OUT NiAND| Proper reheating procedures P
“i" e 18 IN OUT N/ANCS [ Proper cooling time & temperatures P
Managemeant, alt employees knawledge, BiPf I OUT N/A NO | Proper hiot holding temperatures P
responsibilities and reporting. | 200 INOUT N/A Proper coid holding temperaiures P
E@OUT Proper use of restriction and sxclusion P E 1%&)UT N/ANO [Proper date marking and digposition B/Pf
! i S Time as a public health control:
IN QUT O Proper eating, tasting, drinking. tobacco use P/C il @NO procedures and records PIPUG
m OUT =] No dlscharge from eyes, nose and mouth [#] o
ey Pre  CON ion by Ran 3 l23 N OUTV\@ Gonsumer advisory provided far raw or Pf
& (INOoUT 8] Hands clean and properly washed P/PI undercocked foods
N ouT o bare hand contact with RTE foed or a pre- B/pt o Hons
. approved alternative procedure properly alowed 24 IN OUT @ Pasteurizad foods Used; pmhlbned foads P
a@ { |Adequate’handwashing sinks properly supplied not offered
INfOUT PUC
and accessible —— Py Chemical
N : Source 25 IN OUT NYAJ  [Food addiives: approved & usad propeny IPHG
9 (Inf QLT s | Food obtained from approved source P/PHC 25 @OUT Taxic substances properly identified, stored, P/PHC
10 IN OUT NiA NG| Food received at proper temperature PPt & used
11 INOUT___— |Faod in good condition, safe, & unadulterated PPt ance with e Precedurss
1 WOUT NIA NO Hequi.red records‘l, available: shellstock tags, PIPHC 57 IN OUT Compliance with variance, specialized PIPf
parasite destruction Process, & HACCP plan
13 INOUY /A | Food separated & protects PIC Risk factors are improper practices or procedures identitied as the most
14 [IMNYOUT N/A Food-contact surfaces: cleaned & sanitized P/PHIC Pravalent contributing factors of foodborne illness or injury. Public Health
15 N ouﬁ Proper disposition of retumed, previously p interventions are control measures to prevent foodborne illness or injury.
y Served, reconditionsed, & unsafe food
Good retail practices are preventative measures to control the addition of pathegens, chemicals, and physical objects into foods.
Mark "X" in box if numbered item is not in gompliance  Mark "X" on appropriate box for COS and/or R COS = comecied on-sile during inspection R = repeat violation
[COST R V JCOS| R | V
28] | Pasteurized aggs used whare required P 41 In-use utensils properly stored 8]
28| | Waler & lce from approved source P/PHC 42 Wensils, aquipment & linens: properly stored, dried, & handied [+]
80| | Variance obtained for spacialized processing methods PE 43 Single-use/single-servicg articles: properly stored & used PIC
2 44 Gloves used properly G
by Proper cocling methods used: adequate equipment for PG NSis pment & Ve
temperature control 45 Food and non- food contact surfaces cleanable PIPHC
2 Plant food properly cocked for hot holding Pf A Properly designed, constructed, & used
3| [ Approved thawing methods used [+ 46 | |Warewashing: installed, maintained, & used: test sirips PHIC
4| | Thermometers provided and accurate PHC 47 3 | Nori-feod contact surfaces clean C
E Exis i ﬁ]m I sk
ESI | Food properly labeled: origi | | | PHC 48 Hot & cold water available adequate pressure P
Hap ion 49 Plumnbing instalied, proper backflow devices P/PHG
36, Insects, rodents, & animals not present PiC 50 Sewage & waste waler properly disposed PIPHC
87]  [Contamination praventsd during food preparation, storage & dispiay P/PHC 51 Toilet facilities properly constructed, supplied, & cleaned Pi/C
38| |Personal cleaniiness PHC 52 | |, |Garbage & refuse properly disposed, facilities maintained C
39| Wiping cloths: properly used & stored [¢] 53 M [Physical faciliies instafled, maintained, & clean P/PIHC
40| |Washing fruits & vegetables G 54 [X | Adequate ventilation & lighting, designated arsas used [+
-
ToANNE LENOS G ft
Perscn in Charge (signature) Date: 4 /)// Y License Posted{ Y ) N (circle one)
L A ~
Qo@ cf @ / ¢
Follow up: YES {circle one) Follow up Date:

Ingpector (signature)




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
L -3 JpoU oy HLTHERM00S R
Est.# ' Establishment name: 9)1| \ Date: 75 [0 [!
Item/Location Temp. ' ItemILocatlon ‘ Tép. Item/Location Temp.
each-in | L1 | Msat vall [ Yot hold|1s)
Sausade [Reach-in TAE
iExﬁc-.\ﬁ ‘f Reach-n |4l
Ham  [makesr b
Urkey [ maker Lily
Tona ” [ Reach-v |31
Posia /h‘)m”cJY} L{
- OBSERVATIONS AND CORRECTIVE ACTIONS
em
iz |R2-30%2 .\\ - Observed raal edas stoved abave ohesse
N 8c’cxmri:\cr|96mhnn oNit tocai&Y Iy QYsq -
3% _Li—4o) -iT -
\Orﬁw tabls in . J
recmmal i be stored in SQY\iH?.H’)s soltiion .
WS lh-s0t = Olssrved l-B ) wood ussd as shelving
n walk-in_cooler cmd s+orode area - Note! Raw uxind
s prohiited pnless ibis H‘ecﬂsd ar pO\n’er Caskst torn on
2 dsor yvs¥trigerator \oco%ed in Prew iate aren.
IJ"I Li-602 - c\ k=i ird -ligs
loitd~0p-. Goske\ on 32 door rangem‘ror c-\'\r'\g.
33 Floor under meal rack in Walk-n coolsr o\rrw‘u wyin mc&“
ke su¥Bsiance -
st b-Lo2.\1 -Emplat S driy i}
food S(—‘-\\('\LGC\ Yo % crslamers in ree dooy- rcano.era4or
Person in charge: (signature) 313 )19

Inspector 7] v kwoom @ — f\ —|Dats K/T// /4



w v

MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

G geey

No. of Risk Factor/Intervention Violations

Establishment/License # T
: - : : . e ime in

Establishment type: = N dcr Calfc No. of Repeat Risk Factor/Intervention Vloletlone Time ot

Address: [ continenigl Aivd mey riwec k Total violations

YPermit Holder N | Risk Category Capacity | Telephone #

Inspection Type

L] Provisional /] Routine

D F/U

ACTORS AND PUBLIC

[] Other

[ Complaint
’1 ¥ 1K

Circle desngnated comphanoe status {IN, OUT, N!A) for each item

Mark “X" in a;ﬁbrnpriate box for COS and/or R

IN=in compliance OUT=not in compliance NO=not observed N/A=nct applicable COS=corrected on-site R=repeat violation
Compliance status [cOsf R ] Vv Compliance status [GOS[ R] V
I3 %mwnyugg rardous Food Timerlemperals
1W(NS ouT Person in charge present, demonstrates P 16 _IN OUT N/A Proper cooking time & temperatum PIPHC
knowledge and performs duties 17_IN OUT NVARID' | Proper reheating procedures P
{ 8 IN OUT N.-‘A@ Proper cooling time & lemperaiures P
2 @OUT Management, all employess knowledge, /Pt 19 INOUT NiA OO Proper hot holding temperatures P
responsibilities and reporting. 20¢TNOUT N/A Proper codd holding temperatures P
?Tlﬁ QLT Proper use of restriction and exclusion P 21 IN OUT N/A [0 )Proper date marking and disposition P/Pt
- Good y Practh 25 N OUT@N‘B’ Tirne as a public health control: PIPIC
4 ANDUT NO| Proper eatmg tas ing, dnnkmg, tobaccu use PiC procedures and records
g I§ ouTt No dlscharge from eyes nose and mouth c Consumer Advisary
v ik Ag contaminat ] 23 INOUT @ Consumer advisory provided for raw or Pi
6 INOUT H{O[Hands clean and properly washed PPt undercooked foods
7 IN OUT @NO No bare hand ccln.tac! with RTE food or a pre- /P . mtﬁlﬁ@ FWMQ -
approved alternative procedure properly allowed) 24 INOUT @ Pasteurized foods used; prohibited foods p
8@ ouT Adequate handwashing sinks properly supplied PIC not cftersd
and accessible ey Chemical
Approved Source 25 INOUTN/A )  [Food additives: approved & used properly PIPIIC
9 ut Faod obiained from approved source PIPIIC 25®OUT Toxic substances properly identified, stored, bIPHC
10 1N QUT N/A Food received at proper iemperature PPt & used
CUT Faod in good condition, safe, & unadulterated P/PE Confermanco Wﬁ M CE
Required records available: shefistock lags, Compliance with variance, specaallzed
13 G| parasiie destruction e 24 I GHT Yﬁs Process, & HAGCP plan fulst
E@gw N/A Food separated & protected PG Risk factors are improper practices or procedures identified as the most
14 UT N/A | Food-contact surfaces: gleaned & sanitizad P/PIC Prevalent contributing factors of foodbome illness or injury. Public Health
15 INOUT Proper disposition of returned, praviously P interventions are control measures to prevent foodborne illness or injury.
Served, reconditioned, & unsafe food
Good retail practices are preventative measures to co 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/ior B COS = correcied on-site during inspection R = repeat violation
[coOsT R V Jcos] R ] v
28| | Pasteurized eggs used where required P 41 In-use utensils properly stored C
29| | Waler & Ice from approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled C
B0 | Variance obtained for speci ized processing methods PF 43 Single-usefsingle-service aricles: propery stored & used P/C
; Femperalure Control 44 | | Gloves used properly c
1| |Proper cooling methods used: adequate equipment for PHC _ Utensils, Equipment end Vending
temperature control 45 Food and non-food contact surfaces cleanable, FIPIC
32] | Plant food properly cooked for hot holding Pf Properly designed, constructad, & used
33| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test sirips PHC
94 Thermometers provided and accurate PHC 47 Non-food contact surfaces clean [+
Fond § ion Physicat Facifitivg
B35 | Fuod properlylabeled original contalner | [ | PHC 48 Hot & cold water available adequate pressure Pf
eniic s ' 48 Piurnbing instalied, proper backflow devices PIPHC
B6| |Insects, rodents, & anlmals not _present P{/C 50 Sewage & wasts water properly disposed RIPHIC
37 |Contamination preventad during food preparation, storage & dispizy PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned Pf/IC
38| | Personal cleaniiness Pi/C 52 Garbage & refuse properly disposed, facilities maintained [+]
B8] Iwiping cioths: propetly used & stored C 53 Physical faciliies instalied, mainlained, & clean PIPHC
40] [Washing fruits & vegaiablg ] 54 Adequate ventilation & lighting, designated areas used o]
(PWL LA /1, -
*Person in Charge (sighattire) | Date: R /8] /Y License Posted { Y] N {circls one)
— —— T
Lva— Yyan Kwaaggld

| Inspector (signature)

Follow up: YES ?ﬁofcircle one) Follow up Date:
-

s3 -Cei\\‘wj thes above foad

prep loble cltr“a with 3plash



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 # Fax 603-424-0603

YG”(?(;)

FOOD ESTABLISHMENT INSPECTION REPORT / /
Establishment/License # SY)»—S/ 1E=X No. of Risk Factor/Intervention Viclations DATE : h)
Establishment type: Syl's ¥ y2 2 F No. of Repeat Risk Factor/Intervention Violations jl-':mg I;ljt: I

Address:

SOf

Oantel

Total violations

Permit Holder

Inspection Type

Liabsieyr
-

| Risk Category

Capacity [ Telephone #

Provisional Routing

CJFU

[]C

i |
Circle designated compliance status {IN, OUT, N/A} for @ach item

Mark "X in apprognate box for COS andfor R

IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

ICQSI R V

Compliance status icCosf R Vv Compliance status
I F ndia 3 !
‘T@ ouT Person in charge present, demonstrates P 16_IN OUT N/AQD) | Proper cooking time & temperature PIPfIC
knowledge and performs duties 17_IN OUT N/A( Preper reheating procedures P
= Empl@yeg ; 18 JN OUT{/ANO [Proper coofing time & temperaiures - P
N out Management, alt employees knowledge, PP 19U IMOUT N/A NO | Proper hot halding temperatures P
responsibifities and reporting. 20 UT NiA Proper cold helding temparaiures P
L our Proper use of restriction and exgiusion P 21 (INYOUT N/A NO | Proper date marking and disposition P/Pf
ray N OUT N Time as a public heaith control: BIPIC
4L OUT NO| Proper aling, tasting, drinking, tobacco use P/C = @ N procedures and records
ouT No d:scharga from eyes, nose and mouth c beisory
e S i : : 23 INQUT @ Gonsumer adwsory provided for raw or P
A OUT  NO Hands clean and propetly washed P/Pf undercookad foods _
7 IN OUT N/A 8 No bare hand contact with RTE food or a pre- /Pt g Hible Populations
'approved alternative procedure properly allowed 24 N OUT @ Pastaurized foods used; pmh:blted fonds P
@ ouT Adequate handwashing sinks properly supplied PHE not oftered
and accessible Fal ) J
£ Approved Source 25 IN QUT vy Food additives: approved & usad properly /PI/C
9 WouT Ee Food obtained from approved source PIPHC 26 IN = Toxic substances properly identiied, stored, P/PC
OUT N/A NOJFood received at proper temperature PPt & used
1 1 Food in goad conditin, safe, & unadulterated P/PE ~._Conformance wiih Appreved
TG ! , Required records available: shellstock tags, & )‘ Comphanoe with variance, specialized PPt
12 IN QU e parasne dastruction PIPIIG 27 INOUT(wA Process. & HACCP plan "
13 UT N/A_ | Food separated & prntected P/C Risk factors are improper practices or procedures identified as the most
14 A Food-contact surfaces: cleaned & sanitizad P/PHC Prevalent contributing factors of foodbome iliness or injury. Public Health
- Proper disposition of retumed, previously interventions are control measures to prevent foodborne illness or injury.
15 IN CUT N \ P
Served, reconditioned, & unsafe food
Good retail practices are preventative measures to control the addition of pthogens, chemicals, and physical objects Into focds.
Mark "X” in box if numbered item Is not in compliance _Mark "X* on appropriate box for COS and/or R €0S$ = correctsd on-site during inspection R = repeat violation
[cosf R ] v [COS| R | V
8| | Pasteurized eggs used whare required P 41 in-use uteasils properly stored c
29 |Waler & ice rom epproved souwrce P/PHC 42 Utensils, equipment & linens: properly stored, diied, & handled c
30| | Variance obtained for specialized progessing methods PF 43 Single-use/single-service arficles: property stored & used P/iC
i T : 44 | |Gloves used properly %)
o Proper cooling methods used: adequate equipment for PG g 5y BECUIp :
temperature control 45 Food and non- foed comact surfaces cleanable. PIPHC
32| |Plant food properly cooked for hot holding Pf | Properly designed, constructed, & used
33] | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips P{/C
84| |Thermometers provided and accurate PHC 47 Non-food contact surfaces clean [¢]
| | [ PiC 48 Hot & cold water available adequate pressure PI
(1] P It 49 Plumbing instatted, proper backflow devices P/PHC
36] |Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed P/PHC
37| |Contamination preventad during food preparation, storage & display P/PH/G 51 Totlet facilities properly constructed, supplied, & cleansd PHC
38| {Personal cleanliness PG 52 Garbage & refuse properly disposed, facilities maintained [+]
139 Wiping cloths: properly used & storad C 53 | {Physical facilities installed, mainiained, & clean PIPHC
M0 [Woashing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C
Megan  Aranondi on ot [ra
Person in Charge (signature) Date: /. > /[ Y License Posted Y /N (circle one)
* e
lvan ) adaia o

Enspector (signature)

¢/

Follow up: YES {NO {¢ircle one) Follow up Date:
o




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
. _ HLTH-FRM-0035 / / 4 -

Est. # Establishmentname: S ls ¥ [22CA_ Date: X /O/[Y
item/Location Temp. - Item!Lcatlon = p. Item/Location Temp.

Chicken [HO-F hold |t£0 Q\m’(‘kGleua]k M |33

saltball / Hat hold | 151
bect /Psach-in | Rd
Chicken /Reach-nl 2
K /Mcﬂ:si’ LS

eJ—m[-UC‘Q /mrxkelr' yASY
?uom&le [walk-in | 3y

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

L-001-1- Medl alicery food -~ contact snrface net olean.
Pleasc disquemb]g meal Slicer ia clcan and sanibize
paris.

BS 3-302.12 - Foods in holk Comnmslﬂ_amﬂi_bo}_\aakl_um'i
nat clearly identified with" _comman_name. (Foads
1d=ntiFisd El’urm\cj msveclmn

Ls |, sol-12 - Cutling boord on maker Yabls CRench-in mﬁ\er)
svhect ) chi
Ye e\fFec\riwa\g cledned and samitinad.

L1 |4-602 13 -~ Inderior of microtwave dir-\& milh Yood residoe).

ne [7-201-il -~ Chemical in s pray ottles storsd next bread
on shelving by service arsa.

Sk L\dhh out above Pw2da Prsp table - .

Person.in charge (signature) /6&7»‘_/(' - Date 8/ 5[ l? '
Inspector  \ /QN KUJC%}] n[a | ' Date 5/5// g

52 Floor Ondesr Sh@lving dfr%\g-i“n walk -in coolg



MERRIMACK FIRE DEPARTMENT

HE

ALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

Gres

/

Establishment/License #

S1-3/00%

No. of Risk Factor/Intervention Violations

DATE
Time in

No. of Repeat Risk Factor/Intervention Violations

Address:
Permit Hoider

Establishment type: [_j5q S | na;gu
0

Total violations

N
_‘6_[_-b_L
Time ouf: 107 %

1

Inspection Type

Chicle deslgnated compliance status (IN, OUT, NIA) for each itam

Capacity

| Telephone #

“Mark X"

L] Other

in appropriate box for CO$ andfor R

N/A=not applicable CO8=corrected on-site R=repeat violation

Inspector (signatura)

IN=in cormpliance QUT=not in compliance NO=not observed
Compliance status jlcos| R v Compliance status lcos| R | v
@ ouT Person in charge present, demonstrates P 168 N U NO | Proper cooking time & temperature PIPEIC
knowledge and perferms dutles 17 INOU NQ | Proper reheating procedures P
i 18 IN QOUT Proper cogling time & temperatures P
9 @ OUT Management, ali employees knu\Medge, -~ 9,@1 CUT NIANQA Proper hot holding temperatures P
responsibitities and reporting. 2q IWoUT Proper cold holding temperatures P
N} QUT Proper use of restriction and exclusicn P 21‘1'& QUTMNIANGC [Proper date marking and dispasition BIPF
p ic M .é:@l Time as a public health control:
4 UT NOC| Proper eating, tasting, drinking, tobacco use PIC E5) IN SE R procedures and records PIRtiC
ouT No discharge from eyes, nose and mouth [+
Prex 1 : - Consumer advisory prowded for raw or
INJCUT NO| Hands clean and prop PIPf 23 IN OUT& S undercooked foods i
7 N OUO No bare hand contact with RTE food of a pre- . ) i : i
approved alternative procedure properly allowed 24 INOUT f@) Pasteurized o
O Adequate handwashing sinks properly supplied not offered
INPUT . Pf/iC e
and accessible o b
= Lplare — 25 INOUT P{IA } Food additives: approved & used properly IPFIC
SHINOUT 1 Food obtained from approved source P/PFIC 2( oUT Toxic substances properly identified, storad, b Pic
10 Bl OUT NJANO[Food received at proper temperature PiPf T" & used
1{INOUT Food in good condition, safe. & unadulterated PPt — op x Rproved
o Required records available: shellstock tags, v Comphance with variance, s pecrahzed
21N OUT@ NG parasite dastruc.‘ion P/PEC 27 IN OUM Process, & HACCP pian il
Food separa"ed & protected PIC Risk factors are improper practices or procedures identified as the most
: .| Food-contact surfaces: cieaned & sanitized PIPHIC Prevalent contributing factors of foodborne ifiness or injury. Public Heaith
15 iINOUT Propar disposition of returned, previousiy o interventions are control measures to prevent foodbarme illness or injury.
] Served, reconditioned, & unsafe food é
Good retail practices are preventative measures to contro! the addition of pathogens, chemicals, and physical objects into foods.
Mark “X” in box if numbered itern is not in compliance  Mark “X" on appropriate box for COS and/for R~ COS = corrected on-site during inspection R = repaat violation
[cosf R [ v [cosI R | Vv
28] | Pasteurized eggs used where required [ LAl In-use utensils properly stored C
RG] |Water & Ice from approved sourca P/PFIC 42 Utensils, equipment & linens: properly stored, dried, & handled o]
30| | Variance obtained for specialized processmg methods PF 43 Single-usefsingie-service articles' properiy stored & used P/C
W SONLrG 44 Gloves used propedy C
3 Proper cooling methods used: adequate eqmpment for FiIC - . :
temperature control a5 Food and non-food contact sufaces c*eanab.e sPHe
32| [Plant food properly cooked for hot helding Pf Properly designed, constructed, & used
33| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PHC
R4| | Thermometers provided and accurate PHC 47 Non-food contact surfaces tlean C
ool o
B85 | Food propery labeled onglnal container | | |_PfiC 48 Hot & cold water available adequa e pressure Pf
revend! Q! d Lo 1ntion 49 Piumbing instalied, proper backflow devices PIPIC
36| | Insects, rodents, & ammals ot present PfiC 50 Sewage & wasie water properly dispased PIPHC
37 entamihation prevented during food preparation, storage & dispiay PIPRIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
38| |Personal cleanliness PfIC 52 Garbage & refuse propetly disposed, facilities maintained o
39| {Wiping cloths: properly used & stored C 53 Physical facilities instailed, maintained, & clean PIPIIC
40| | Washing fruits & vegetables C 54 Adeguate ventilation & lighting, designated areas used [+
M __-—"—-‘-\/- — \
Person in Charge (signature : 1 O\ Date: License Posted Y N (circle one)
Van
) Follow up: YES NO (circle one) Follow up Date:

NO Violad 10N - obose rved dnviva

insgectioh



HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

MERRIMACK FIRE DEPARTMENT

P rd
Establishment/License # (& |C__2 / No. of Risk Factor/Intervention Violations DATE
Establishment type: Holvgslasod No. of Repeat Risk Factor/Intervention Vielations Time in: T
Address: /° i L3 = Time out: J . 4B
Ll Danicl wehster Total viclations
"Permit Holder Aoy ésisad [ Risk Category Capacity | Telephone #
Inspection Type Provisional ] Routine [CIFU 1 Complaint 1 Other
FOODEDR ; ST TBLIC NEALTH BTE e
Circle designated compliance status (IN, OUT, N/A) 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 viciation
Compliance status [COS| R T V Compliance status [COS| R | V¥
peTVigion Fotentially H [ 0
i @OUT Person in charge present, demonsirates B 16 1N OUT N/A NO | Proper cooking time & temperature PIPHC
knowledge and performs duties 17 _IN QUT N/A NO | Proper reheating proceduses P
___Employes Health 18 N OUT N/A NO | Proper coofing time & temperatures P
2 OUT Managemsnt, al employees knowledgs, PP 190 OUT N7A NO [ Proper hot holding tempsratures P
responsibilities and reporting. 20 N QU NA Proper cald helting temperatures P
JENY OUT Proper usg of restriction and exciusion P 21({INODT N/A NC | Proper date marking and disposition P/Pf
L Good Hytienic Praclices 22 INOU No | Time as a public health control: PIPHC
4 INOUY NOQ| Proper eating, tasting, drinking, tobacco use PIC procedures and records
5? iy, =T No discharge from eyes, nose and mouth C Consumer Advisary
= Preventing contaminafion by Hands ZS@OUT@ Consumer advisory provided for raw or i
6 INOUT NO| Hands clean and properly washed P/Pf undercooked foods
7 IN OUT Nia No| Vo bare hand contact with RTE food or a pre- /s ghly Suscep it
approved alternative procedure properly allowed 24 IN OU A Pasteurized food: P
] . n =
@ ouT Adequate handwashing sinks properly supplied PIC not oftered
and accessible = _ Chenmical
A@ww@m 25 INOUT R/ ]Food additives: approved & used properly PHC
9 ZggOUT Food obiained from approved source P/PIC 25 IN OUT e Toxic substances properly identified, stored, PPHC
101 OUT N/A NO| Foed receivad at proper lemperature P/Pf & used
(I ouT Food in good ondition, safe, & unadulterated PPt Conformance with Progedu
Reguired records available: shellstock tags, Compliance with variance, specialized
N EUT A O'paraﬁe destruction RELE <7 BHIEI @ Progess, & HACCP plan PIFI
Proly 3 g wﬁvn
13 INQUBNA | Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14 N N/A_ | Food-confact surfaces: cleaned & sanitized P/PHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 N &F Proper disposition of returned, previously p interventions are control measures to prevent foodbarne iliness or injury.
Served, recenditioned. & unisafe food g
SO nEinl g
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbered ffem is not in compliance  Mark "X" on appropriate box for COS andfor B~ COS = correctad on-site during inspection R = repeat violation
[coS[ R |V ICOS| R | V
28 P 41 Py [ In-use utensils properly stored c
9] | Water & Ice from approved sousce P/PIHC 42 Utenisils, equipment & linens: properly stored, dried, & handled F-3 [+
B0] [Variance obtained for s| cialized processing methods PF 43 Singla-use/single-service articles: properly stored & used M=
?gpﬁ Fempe) LOPIrQ 44 | | Gloves used properly C
134/ | Proper cooling methods used: adequate equipmant for PIC ] Ulensils, Equipment and Vending
temperature control 45 Food and non-food contact surtaces cleanable, PIPHC
B2] [Plant focd properly cooked for hot holding Pt *-Properly designed, constructed, & used
3| |Approved thawing methods used % 46 Warewashing: installed, maintained, & used: lest strips PHC
34| | Thermometers provided and accurate PHC 47 Y1 Non-food contact surfaces clean C
Food igemtification Physical Facilflies
B5|%. | Food properly labeled: original container | TR [ BWC 48 Hot & cold water availabie adequate pressure Pf
- ﬁavug%aa of Faod Contaminafion . 49 || Plumbing installed, proper backfiow devices FIPHC
[36[4| Insects, rodents, & animals _not present PHC 50 Sewage & wasis water properly disposad PIPHC
137 I\ Contamination prevented during food preparation, storage & display PIPHC 51 Tailet facilities properly eonstructed, supplied, & cleansd PH/C
38| Personal cleaniiness N PHC 52 | |Garbage & refuse properly disposed, facilities maintained Cc
RO Wiping cloths: properly used & stored [N [¥] 53 [ Physical facilities insialled, maintained, & clean PIPHC
K0 ing fruits & vxigét’abies Vi C 54 [ Adequate ventilation & lighting, designated areas used [&

A :
Date: X /°7//Y  License Posted “¥ N (circle one}
O A

Person in Charge (sighature)
- ,
Lvan kuiagala
InSpector (signature) P Follow up: {YES) NO {circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

O \C/L/ oL ) HLTHFRM-005
Est. #° — ‘ _

Establishment name: Date:

item/Location Temp. ltemILocatlon [ Temp. item/Location Temp.

350 SQQI(OP 39

1

GQrauy

. chicke v !
IO |lellt Ues Lid

ﬂc—‘qw Y

\lm\n?nss (7 & | Millc Ll

lca

\Alimc»\dS

L1

S I‘&.G k

X3

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

b

2-Mo (1R - Obhseryad cnmnlonse drinking whers the |

Cbhlc\mma’rlnh of exnos o ahn . NS

n_ ktichen aresa -

le—'odci

13

-302.11 - Raw -F—ra-h . Lhite bockesl  stored above

quAu to - aal \(('snd i feFrldsrd4gt lacated in k\iclﬂsj:z

2.0

3 ~501 .16 - 99s held ald SO°F in reach-in esaler locat€y

n gani iy qlmmn Raty chicken held od L4S-S°F in

nsoc“n -ih :thn\GY wa locted -t in kilchsn -

33

3-.302 JL ~ Food ingre disnt n bulk conlainer locatd

next o emploles. rsshoom not denlificd th’l e

common name “of the Fooda -

} nrﬁ

36

6-50!.1s - Obssrvsd 3 Fliss inihs pre ynisc of

food establishment Clc\’tdqch. warerShgnd_mm_tﬁg_

Person in charge: (signature) § }’iﬁq Date 5--1 9

Inspector

L\Jan . (Uadﬁ/ - ' Date




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
P ’ or % » _FLTHFRM-005

Est.# (£  Establishment name:

[ ]
Date: %{7/ 1Y

Item/Location Temp. - ItemILocatlon o Terhp. Item/Location Temp.

OBSERVATIONS AND CORRECTIVE ACTIONS

1)

Item #
| 4l L -Sol -y -~ Warswash 3 vat sink net cleaned et
Yarooqhavt the day o) fregqouency nessary ta prevent |
) c:oir}HmmmaernJo\ﬁ n\ansds
Ly £ ~tol -1l - Nonfood-—conlact spr¥ace of cauipen
throoghoot Awm \mlrh Yood wosts and ds\orls c::c-c;UYhG‘CI
Decp Y d . Not hatyi -
extremy dirth with boild-up. \cc waching plate diriy
s bia hﬁ(‘r’l—u‘n‘?’ ‘ =
S3 Fleoar ’(hronS il 4 i
Sty 1630311 . Lighls out in ventieod - Nola! al leasi so Foot
candies ai a'sprface whers a foad employse s torking
with Yood. Y
both
(Y L-6oi- Il -~ Indsrior of sprag aont in aras dicty with boi ld—ur.
Af‘ecﬁ aroond meo? Shce\r! \O\at‘k‘hdu’{u
Person in charge: (si “{ AJL Vs Date?:?“fq
Inspector - (a T ' Date

ur_Sdl il - solbtion in sqm'h"zfng bockel is absehed
at cogm . |



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

1,

Est. # Establishment name: _Date;
tem/Location Temp. . lmILocatlon - Tp. Item/Location Temp.
OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

3% [ -aol 12 - Observed uwist wuomd cloths s%nrecl on
food nrsn lable  in oxen airsa - {g: )
should be Siarsd  in Sani ti2ing solotion wrh proper
concentradian . >

Ll 3-U3~30ll-n g, ~lceg scoop slovad on igp of ice machiy
Nots! Scoap should ks slorsd v a clean ar protected
\oco.-\m\n_.

371 |3-305.1 - Food in_conlainars not protecited from
Coniaminalion hu storing ine ¥ood in oy toet ahd dirly
floor of the walk-in coalar: Cop handle in comige
withh  {lgor stored in botk c*o\niomer

4y @ -aol i~ Observad wel slacking of pblastic pan_on
dﬁs\ﬂ shelving i own arsa - ~/

> o be replaced.
Us |4-S0l-iz __CU-HM@\S subecial o scaring and need ,,
Person in charg_(sugnature) T Date €~ 2- iq

Inspector

t ﬂPUV\ kWQ [Q,, h Date




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 & Fax 603-424-0603

Yello w

FOOD ESTABLISHMENT INSPECTION REPORT
P / frr / id)
Establishment/License # é D { OQ I Na. of Risk Factor/Intervention Violations DATE D 'y
Establishment type: an \G No. of Repeat Risk Factor/Intervention Violations E::g g]ut 3 A Q
Address: S Q4 < Y)ﬂh\e ) ehsler Uiahpay Total violations
Permit Holder Tavtilla Ela b [ Rigk Categofy Capacity | Telephone #
Inspection Type [ Provisional Z’Routie ] FIU_ mlaint LI Other

Circle désignated compliance status (IN, OUT, A) for each item

Mark “X in appropnate box for COS and/or R

Inspector (signature)

IN=in compliance OUT=not in compliance NQ=not observed N/A=not applicable COS=corrected on-site R=repeat vialation
Compliance status [COS] R vV Compliance status [COS[ R] V
PN S = Polential: :
1@ ouT Person in charge prsssnt demonstrates P 16LIMOUT N/A NO | Proper cooking time & femperature P/P{IC
knowledge and performs duties 17 {IOUT N/A NC |Proper reheating procedures P
. 3 y : Proper coofing time & temperatures P
2 (U} OuT Managemsnt, all empioyees knowiedgs, PIPt | Praper biot holding temperatures P
b responsibilities and reposting. Proper cotd hoiding temperatures P
3 ouT Proper use of restriction and exclusion P Proper date marking and dispesition P/Pt
g ! _ ractiges 22 INOUT @ No [ Time as a public health control: PIPIC
OUT NO| Proper eating, 1asting, drinking, tobecco use PiC procedures and racords
% ouT No dlscharge from eyes nose and mouth C r A
ey Hing ot atie Consumer advisory provided for raw or
AN OUT NO[Hands ciean and pfoperly washed P/Pf & [NIGUIA undercoaked foods Pl
7 /MoUT nia No| No bare hand contact with RTE foed or a pre- . : Hations
< approved alternative procedure properly allowsd 24 IN QUT @ Pasteunzed foods used pmh|b;ted fuods P
NouT Adequate handwashing sinks properly supplied pilC not offered
and accassible N —__Chamica)
Apptoved Souree 25 INOUT 88 [Food additives: approved & used properly /PHC
9 {y OUT Food obtained from approved source P/P1/C 25 IN NS Toxic substances properly identified, stored, b/
1048 QUT N/A FIQ] Food received at proper temperature P/PE & used
148 OUT _ “~|Faod in goad condition, safe, & unadulterated PiPt ;i Conformance with Approved Progedyres
] Required records available: shellstock tags, N Compliance with variancs, specializad
12 1IN OUT !@ NO parasite destruction P/PHIC 27 N/A Process, & HAGCP plan P/Pf
sfion from Gonls ' e .
Food separated & pratected PIC Risk factors are improper practices or procedures identified as the most
Food-contact surfaces: cleaned & sanitized P/PHC Prevalent contributing factors of foodborne illness or injury. Public Health
Proper disposition of returmed, previously P interventions are conirol measures to prevent foodborne iliness or injury.
Served, reconditioned, & unsafs food
Good retail practices are preventative measures to control the addition pathogens chemigals, and physical objects into focds.
Mark "X” in box if numbered itern is not in compliance ~ Mark “X" on appropnate box for COS and/or R COS = corrected on-site during inspection R = repeat violation
[cos R | Vv [COS| R | V
28] [Pasteurized eggs used where reqmred P 41 In-usse utensils properly stored C
29| |Waler & ke from approved source P/PIIC 42 Utensils, equipment & linens: properly stored, dried, & handied c
80| | Variance obtained for ecial' PF 43 Single-use/single-service articles: properly stored & used PIC
. 44 | |Gloves used properly C
1| |Proper cooling methods used: adequate equapment for PHE ) Uiensils, Equipment and Vending
temperature control 45 Food and non-food contact surfaces cleanable, PIPHC
2| [Plant food properly cooked for hot holding Pi Properly designed, constructed, & used
Ef Approved thawing methods used G 46¢T¥ Warewashing: installed, maintainad, & used: test strips PG
, Thermometers provided and accurate P/C 47 W] Non-food contact surfacss clean C
5 Food proj erl Iabeled ori lnal cnmalner = [ |_PfC 48 Hot & cold water available adequate pressure Pf
?ggﬂ §9ntammaﬁcn 49 Plumbing instalied, proper backflow devices PIPfiC
6] _[Insects, rodents, & animals nnt present P/C 50 Sewage & waste water properly disposad PIPIIC
§7 IR, Contamination prevented duririg food preparation, storage & display P/PYC 51 Toilet facilities properly constructed, supplied, & cleaned Pf/C
8| |Personal cleanliness Pf/C 52 Garbage & reluse properly dispased, facilities maintained [¢]
139 Wiping cloths: properly used & stored G 53 | K] Physical facilities instafled, maintained, & clean PIPHC
0] | Washing fruits & vegetables [¢] 54 M.[Adequate ventilation & Fighting, designated areas used ¥
y KroYlom. alls . It s
Person in Charge (signaiure) Date: ?j / [C/ /ﬁ License Posted (Y /N (circle one)
—
Lvan  Kwadala
1] Follow up: )(fs\) NO (circle one) Follow up Date:
L——




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT
ts___ HLTLFRM-005

Est.# Establishment name: T Date:

Item/Location Temp. ] IteILcio' ' Teihp. Item/Location Temp.
eqns /wallesn us_|chicksn [arll 65
chichan {walle-n |59 v
Eags [ walk-in [

JJ . L 113
i (rskyi 4

sl (Pstriderdioy £SO
Bk v 61
Biack veans It

__OBSERVATIONS AND CORRECTIVE ACTIONS

omg l_n\ermLQLagglg qun diriy twilh boild - Lp -

[LL AL -Sot.gr.s Dish machine_hot waler Sanihring
temperaiire _is far rinsc s dhssrved al US°F. Pase
SErvite wmacthing 1o nwued  Yhe praper \emperaturss.

20 74— Wark ners sed For rin SanNous

: v Acewic ynodarials such as oleansrs and Sanit izers
lakan Feam otk Stppliss shoo ld be cieorlu idaht Ered
With _common name. Nolg: aemicall snrcm ballle w
Slore tndar _prep itable | la sp_ P ele

27 3-3063 .11 - Ch\m slored directly on Flaar in bar arsa.
Nots: Yood should be slared! or Sraiecicscl fram cshiaminatign
by s\ormg e fmod ot leost IS5 em (binches) above Flogr-

L3 _ -0063 -4 - Simle - ilams in asement nod prateclied from
con +c1mmml1’ovz|- Notss slarad  wilhoot pgfo':\c-‘c*\ve COMEYS -

By . yepoir -
Hg  [L-5ot -i- Shelving in yyylk—in caolel Not maintsined in astale of
Person in charge: (signaturs) @r@ ![/ g\ya)l) (= Date A
Inspector Date



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

HILTHFRM-005

# Establishment name:

Item/Location

Temp.

lc;*‘ ‘“ _El

/],
Date: %/IL! 1Y

ItamILocatlon' T Témp. ltem/Location

Temp.

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

4s L-3gi.12 - Cu\%ma paards on sandunch [salad prep lablss

W/ refridgeralor cafe sul

_JBCAQ-d__Lﬂ_\S.CQU.ﬂS_Qﬂd_DQ_LQDS_L

be c—;FFschw-lu cleahed and sanitizsd:

1 W -Cat -1f — \nlsrjar _ice madmne plate s not cleaned.:
Ice machine.
50" _[5-202 -, ~ 2 neh air AAp ngt vomvmc:lecl on_drawn
33 |6-20t - wall and Clear n various localion nat
Mainlaned 1n o Slats aof repaiy:

U 16-202-11- biakt bolbs in cofFes Slation missing

\o‘rcs-\ar*’t Ve s

?\nj{g‘ihd

A3 [6-402. 1~ Parsonal drink slared albeve prep labls

lODC‘l"C‘ d

£t ISP Qren - P@_lzsovml call aohone "%%nrﬁcl

on prey \ab

a. Yleose Lind desld naled Qresas FoF -

?ﬂnmninaﬁc Q(‘(‘OYHWInAn“ iQnN -

Person in charge: (signature

CvraY(

Inspector ,L\[Q[A

»

>

Date

Date

LYo
/



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054 6\ yee V\

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # e -] [O \"‘] No. of Risk Factor/Intervention Violations DATE (
Establishment type: Daaylay | LOW A, No. of Repeat Risk Factor/intervention Violations %’mg g’dt‘ e
Address: (5 b‘s‘ th el \debsier \\iq | e Total violations O
Permit Holder i isk Catégory Capacity | Telephone #
Inspectlon Type Prowsnonar outine FIU [1C i []
Circle designated com_pllance status (IN, QUT, N/A) for each item Mark “X° in appropnate box for COS and/or R
IN=in compliance OUT=net in compliance NO=not observed N/A=not applicable GOS=corrected on-site R=repeat viciation
Compllance status |COS| R | 'V Compllance status [COS| R ] V
e ity s P o
W' ouT Person in charge present demonstrates = 16 IN QU NO | Proper cocking time & temperature P/PIIC
knowledge and performs duties 17_IN OUT NZANO | Proper reheating procedures P
P! EMplovee ! 18 IN OQUT, NO | Proper cosling tiime & temperatures 3
M ouT Management, ali employees knowledge, PIPf 19 INOUT O | Proper hot holding ternperatures P
responsibilities and reporting. 20 (NJOUT N/A Proper cold holding temperatures P
I} OUT Proper use of restriction and exclusion P 21 [N QUT O | Propsr date marking and disposition PP
= ) i Praciices Time as a public health control:
o - P/PHC
& oUT NOJ Preper eating, tasting, drinking, fobacoo use PIC e Il Sl #F NO procedurss and records
5 ouT No cllscharge from eyes, nose and mouth C MATET MG Y
:‘ genigminali 2 ouT Gonsumer advisory provided far raw or Pi
FINOUT — NO| Hands clean and proper!y washed P/Pt ¢ é 9 undercooked foods
- Mo bare hand contact with RTE food or a pre- ceplitle B
INOUuT NO . f - i
7 @ approved alternative procedure properly sllowed . 24 N ouThi Pasteurized foods used; proh|brted foods p
Adequate handwashing sinks properly supplied riot offered
ouT : PHC
and accessible . %m
) U 25 N OUT Iﬂ Food additives: approved & vsed properly 1PHC
NJOUT Food obtained from approved source PIPIIC 26 IN OUT Taxic substances properly identified, slored, bPHC
1IN GUT R7R NO| Foed received at proper temperature P/Pf & used
HMFOUT —  |Foodin goud condition, safe, & unadiiterated P/Pf _~Con : Approves
Required records available: shellstock tags, Compliance with variance, specialized P
12 IHIGLl @NO parasne destruction PIPHC 27 N ouT @ Process, & HAGCP plan it
ation
- s
13 IN OUT N, Foad separated & pmtected PIC Risk factors are improper practices or procedures identifiod as the most
14 INQUT Food-contact swifaces: cleaned & sanitized PIPHC Prevalent contributing factors of foodbome iMiness or injury. Public Heaith
15 N OUT Proper disposition of retumed, previously p interventions are conirol measures to prevent foodborne illness or injury.
@ Served, reconditioned, & unsafe food
Good retail practices are preventative measuras to conrol the addition of pathogens, chemicals, and physical objects into foods.
Mark “X” in box if numbered item is not in compliance  Mark “¥" on appropriate box for COS andfor B~ COS = corrected on-site duting inspection R = repeat violation
[COS| R | V [COST R | V
8| | Pasteurized eggs used were reguired P 41 In-use utensils properly stored C
9| _|Waler & lco [rom approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled c
0| _| Variance obtained for Spacialized processmg methods PF 43 Single-use/single-service articles: properly stored & used P/IC
o T Lsantrol 44 Gloves used properly [+
b Proper cooling methods used: adequate equiprent for PHC — : L ent and %
emperature control 45 Food and non- food cnntact surfaces cleanable, PIPHC
32 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
33| | Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PH/C
34] | Thermometers provided and accurate PH/C 47 Non-food contact surfaees clean [¢]
_ i | PHC 48 Hot & cold water available adeguale pressure- Pf
i OR 49 Plumbing installed, proper backflow devices P/PHC
86/ _|Insects, rodents, & animals not present Pf/C 50 Sewage & wasts water properly disposed PIPIC
37 onaminatior: prevented during food preparation, storage & display P/PI/C 51 Toilet facilities properly constructed, supplied, & cleaned PHC
] Personal cleanliness PHC 52 Garbage & refuse properly disposed, facililies maintained 1 C
B39 [Wiping cloths: properly used & stored C 53 Physical faciliies installed, maintained, & clean P/PIC
40| |Washing fruils & vegetables c 54 Adequate ventilation & lighting, designated areas used o]
K / T )
Person in Charge (signaiure) “‘o \ W Date: D //U/]/[ ™ License Posted\ Y/ N (circle one)
[
Tvan  lkwa da (ot
Follow up: YES WO [circle one) Follow up Date:

NG violations obssrved during

Inspector (signature)

vouting ingpectiar



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 & Fax 603-424-0603

FOOD ESTABLISHMENT INSPECTION REPORT
< - o/, /]/
Establishment/License # }C { tq | No. of Risk Factor/Intervention Violations DATE
Establishment type: F'e, .], ¥ ' No. of Repeat Risk Factor/Intervention Viclations '}'.::nq: I('JnL;t'

= r Total violations
Permit Holder E lil i GS pifa , A *-“-\ [ Risk Category Capacity._. | Telephone #
i} [ Comlamt — DL eftfer

inspection Type [ Provisional® | F/U

Mark "X in appropriate box for COS and/or R

Circle d95|gnated compliance status (IN OUT N!A) for each item <

IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status ICOS| R | 'V Compliance status ICOS| R V
_ entially Haz ; ;
@ OuT Person in charge present, demonstrates P 16 _IN QUT N/A Proper cooking fime & temperatige PIPHC
knowledge and parforms duties 17 IN QUT NFA Proper reheating procedures P
Empioves Heafth 18 IN QUT N/A Proper coofing time & temperatures P
2 @ ouT Management, all employeas knowledge, BiRi 19 N OUT N/A Proper hot holding temparaturss P
regponsibilities and reporting. 20CIAUT N/A o~ [ Proper cold holding temperaturgs P
3 @ ouT Proper use of restriction and exclusion P 21 iN OUT N/A Ro/| Proper date marking and disposition P/Pf
‘ elices | Time as a public heaith control:
4 IN OUT Proper eating, tasting, drinking, lobaceo use PiC 22 INouT NIA ' procedures and records PIPIC
5UOUT | No discharge from eyes, nose and mouth C cUmer Advisp
" Preveniing eontamination by Hands 23 IN OUT @ Consumer adwsory prowded for raw o .
6 INCQUT f‘a Hands clean and properly washed PiP{ undsrcooked foods
7 INOUT NiA @ No bare hand contact with RTE food or a pre- 55 3 Highly Suscepfible Populstions
approved alternative procedure properly allowed 24 INOUT N'é) Pasteurized foods used; prohibited foods p
8 @)UT Adequate handwashing sinks properly suppiied PHC not offered
and accessible sy Chemical
o Approved Soutce 25 N OUT Nt " TFood additives: approved & vsed properly PHC
9 WAUT A ood oblained from approved source P/PHC EGMOUT Toxic substances properly identified, siored, PG
10 I OUT NiA N[ Bood received at proper lemperature P/Pi & used
Wﬁom Food in good condition, safe, & unadulterated PP sonformance with Approved Praceduras _
12 IN OUT M/A 'Flequi'red record§ available: shelistock tags, PIPHC 27 INOUT r(:\) Compliance with variance, specialized -] P/Pf
parasite destruction i i o Process, & HAGCP plan
J i Mm SRtamInanol
13 @ OUT@%} Food sepsrafed & protected P/C Risk factors are improper practices or procedures identified as the most
14 AR OCUT N/A Food-contact surfaces: cleaned & sanitized P/PI/C Prevalent contributing factors of foodbarne illness or injury. Public Health
15 @UT N/A Proper dispositicn of retuned, praviousty p interventions are control measures to prevent foodborne ilness or injury.
) Served, reconditioned, & unsafe food

Good retail practlces are preventative measures to conlrol the addition of pa!hogens, chemicals, and physical objects into foods.
Mark "X" an appropriate box for COS andior R COS = corrected on-site during inspection R = repeal violation

Mark “X" in box if numbered item is not in compliance
[cosf R V |[COS| R ] V
< Q04 anG §f
P8| |Pasteurized eggs used where required P 41 in-use utensils properly slored c
29| |Waler & ice from approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled o]
30| ) Variance obtained for seclahzed processmg methods PF 43 Single-use/singte-service articles: properly stored & used P/IC
pot Fempers ORTG 44 Gloves used properly C
by [Proper cooling methods "used: adequats equipment for PG - Uiensils, Equipment and Vending
temperature control 45 Foed and non-food contact surfaces cleanable, PIPHC
82| jPlant food propery cooked for hot holding P{ T | Properly designed, constructed, & used
B33 |Approved thawing methods used C 48 | Warewashing: instalied, maintained, & used: test strips PfC
34] | Thermometers provided and accurate Pf/C 47 Non-food contact suraces clean C
Tdentification Physical Facilities
35 Food properly labeled: oriinaJ container - [ ! [ PiC 43 Hot & cold water avaitable adequate pressure Pt
: i ol _in_g;iqn 49 Plumbing installed, proper backflow devices PIPHC
36] | Insects, rodents, & animals not present P#/C 50 Sewage & wasie water properly disposed P/PI/C
B7| [Contamination preventad during food preparation, storage & display P/PFC 5 Toilet facilities properly constructed, supplied, & cieansd PHC
38| [Personal cleanliness PiC 52 Garbage & refuse properly disposed, facilities maintained c
B9] [Wiping cloths: properly used & stored C 53 [ Physical facilifies installed, maintained, & clean P/PHC
C 54 | |Adequate ventilation & lighting, designated areas used [+

0|  [Waghing fruits & vega%/
i i Date: License Posted Y N (circlo ane)

Follow up: YES NO (circle one) Follow up Date:

[ Inspector (signature)




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Il r.A
Est. # 3C1IY !' Establishment name:

Date:
ltem/Location Temp. o ItemILocatlon Temp. Item/Location Temp.
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
e AN Eq{tipm@ﬂ* Ynat is Yixed  because i+ not emxilg movahlc
. on
] < r -‘-

faand 1o allaw clkeaning’-

t .
Ngle: <ounicr +n Wﬁ_dﬂqmm&ﬂmmmlﬁ_
scalsd in varidgus 1t ' )

acation.

5% [Qbssrvad _aap on base cove dems tacatsd nexd

n_ door rmc\n-m rafrasratcyr.

’\\m:oruscl hals. around \nno %shé+ra‘r|nn noigr

sink lacated hext 4o 2 rspr'igsrd\OI’“ﬁ‘-

Olserved—wowe Observad expased yaus woad amd

ndeyr counter d _
pain + or seal raw Uood 1o be i | |
Person in charge: (signature) W WQUV Date

Inspector ' Date




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730 4 Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

No. of Risk Factor/Intervention Violations

EstablishmentiLicense # 2 /1 @[
Establishment type: 1°y A | 7 + No. of Repeat Risk Factor/Intervention Violations | . -
=~ —— Time out:
Address: 1R K rian-ipad Total violations
PermitHolder F 112 Holp Fale | | Risk Category Capacity | Telephone #
Inspection Type Provisional outi L1FU [ 1 Complaint [] Other
Ll g L0

Mrk X" in appfopriate box for COS and/or R

Circle designated compliance status (IN, OUT, N/A) for each item
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation
Compliance status [COSTR ] V Compliance status [COSTRT Vv
@ ouT l pf 16 IN OUT N/A% Proper cooking time & temperature P/PHC
17 N QUT N/A Proper seheating procedures P
P Empl 18(INIQUT N/A NC |Froper cooling time & temperatures P
5 w auT Management, ah employees knowledge, PPt 19 UT N/A NO | Proper hot holding temperatures P
responsibilities and reporting. 2 LT N/A Proper cold holding temperatures P
3 N OuT Proper use of restriction and exclusion P 21 IN QUT N/A NQ | Proper date marking and digposition P/Pf
Py Hygienic Practices 22"& ouT m o | Time as a public heelth cortiol: PIPHC
4 UT NO| Proper sating, tasting, drinking, tobacco use P/C procedurss and records
SEIN)OUT No discharge from eyes, nose and mouth c Consumar Advisary
n by Hands 23 INOUT @ Consumer advisory provided for raw or -
B _INOUT nds clean and properly washed BiPt undercooked foods
7 (INJouT NA N Mo bare hand contact with RTE foad or a pre- PIpt A ighly Susceptible Fap ion
appraved alternative procedure properly allowsd 24 IN QUT{N/ Pasteurized ioods used; prohibited foods P
b ; ouT Adequate handwashing sinks properly supplied PIC niot offered
and accessible il ) eIMicH
X _Approved Source 25 IN OUT i/ Food additives: approved & used properly PIPHC
of INoUT Food gbtained from approved source P/PHIC 26 (m ouT = Toxic subslances propery identified, stored, F/PC
10 IN OUT N/A NOJFood received at proper lemperature P/Pf & used
1 ' Foad in good condition, safe, & unadalterated PPt v Conformance with Approyed 7
e Required racords available: shefistock tags, Compliance with variance, spacializad
12 IN QUTNAI NG parasite destruction FIPHC g OUJ(‘I,J’A Process, & HACCP plan PIPt
-] Proteetion from o e
13 ; ;§0UT N/A Food separated & protected PiC Risk factors are improper practices or procedures identified as the most
14, QUT N& Food-contact surfaces: cleaned & sanitized PIPKHC Prevalent contributing factors of foodborne illness or injury. Public Heaith
151N OUT Proper disposition of retumed, previously p interventians are control measures to prevent foodborne illress or injury.
Served, reconditioned, & unsafe food .
Good retalt practices are preventative measures to control the addition of pathogens, chemicals, and physical objects info foods.
Mark “X" in box if numbered item is not in compliance  Mark “X" on appropriate box for COS and/or R COS - corrected on-site during inspection R = repeat violation
ICOST R [ v IcCOSf R ¥
Pro
P8l | Pasteurized 29gs used where rag P 41 In-use utensils properly stored [#]
29  |Waier & lce from approved source P/PHC 42 Utenssits, equipment & linens: properly stored, dried, & handied [o]
B0) _|Variance obtained for speci l PF 43 | 1Single-usefsingle-service articles: properly stored & used PG
Fou b} Ao 44 Gloves used properly Cc
51| |Proper cooling methods used: adequate equipment for PHC - tensils, Equipment Vendin
temperature control 45 Food and non-food contact surfaces cleanable, B/PHC
32| | Plant food properly cocked for hot holding Pf Properly designed, constructed, & used
B3| _|Approved thawing methods used o] 46 Warewashing: instalied, maintained, & used: tast strips PHC
34| | Thermometers provided and raia Pi/C 47 | A[Non-food contact surfaces clean C
B35/ | Food properly labeled: ori | ] | PHC 48 Hot & cold water available adequate pressure Pf
Prevention of F £ Vil 49 Plumbing installed, proper backfiow devices PIPHC
}36! |Insects, rodents, & animals not present PHC 50 Sewage & wasie water properly disposed P/PHC
37| _[Contamination preventad during foed preparation, storage & dispiay PIPIC 51 Toilet facllities properly constructed, supplied, & cleaned PHC
38 Personal cleanliness PiC 52 Garbage & refuse properly disposed, facilities maintained [¢]
139 Wiping cloths: properly used & stored C 53 Physical facilities instafled, maintained, & clean P/PHC
40| |Washing fruits & vegetables 9] 54 Adequate ventilation & lighting, designated areas used [¥]
h / » =
Person in Charge (signature) .~ (_A__ A" Date: X / /{7 License Posted Y/ N (circis one)
1 7 L o
U ain acper (@ ~
/] Follow up: _ YES {NO/iircle one) Follow up Date: ]
g =

Inspector (signafure)



aclial’

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

MERRIMACK FIRE DEPARTMENT

Est#7” _ Establishmentname: |- I, P Date:
Itemy/Location Temp. — ltemlLocW ‘ Temp item/Location Temp.
d dorater |3 £ 1S Wiriwy [ Cribee /AT0]

i [Relbngdvator |37 [hidesn | ot hold | (4.5
Coo [ renbsrater [ S8 orn [ bot bhold IO

& [walle 4 Ohicken [ 118

am [ walk-n

ishh /walk-in

OBSERVATIONS AND CORRECTIVE ACTIONS
ltem #

42  u-9o! 1l ~

Qbossrved el

s‘}qc

tnd - o€ mela

ans

OY\ claan dish &het\:mﬁ located iV warsyash areq -

L{F' /r’GOI ”("-

Interior of cabinst cmd@r prejo sink dirit

With old  ouse drowmmdr. in_del stalion. Noke: drdm‘n‘

sthoold be remoed o Dré*JG,HJ

Accuymplabion ar dhe | M

altvacton of pest-

Person in charge: (signature) /A—fé‘/

£/
Date Klls/ﬁ

Inspector J,UQ n

Date 8“'//5 r/(@

ki ada @
N,



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 & Fax 603-424-0603

biregn

F M
!-H.E%lll
o FOOD ESTABLISHMENT INSPECTION REPORT /
[t7] [A
Establishment/License # @\C [ TE No. of Risk Factor/Intervention Violations DATE ! 1Y
Establishment type: ~{d & \s L4 No. of Repeat Risk Factor/Intervention Violations :ll'—:m: ?u:t-
Address: L. Coantra Wlad Total violations )
Permit Holder ide {1y 1t -~/ | Risk Category Capacity | Tetephone #
Inspection Type [ Provisiehal Y-Foutine [TFU ] Complaint ] Other
Circle designated compliance status (IN, OUT, N/A) for each item Mark X' in appropnate 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
Compllance status [COS| R | V Compliance staius [COST R V
~ Derdisio o Potentlally Hazardous Food tgr
N ouT Person in charge present, demonstrates P TR DUT N/A NO | Proper cooking time & temperature FIPHC
L knowledge and performs dutles ) 17 UT NFA NO | Proper reheating procedures P
1y Emploio: 18CIDDUT N/A NO | Proper cooling time & temnperatures [
‘,CM ouT Management. a!i smployees knuwledge - 19N UT N/A NO | Froper hot holding temperatures P
Ny responsibilities and reporting. %UT N/A Proper cold holding temperatures P
3(,/our Proper use of restriction and exclusicn P 21 UT N/A NC [ Proper date marking and disposition P/PE
Good Hyglenic ' S Time as a public heafth contral:
IN PIPHIC
4 N NO[ Proper eaiing, tasting, drinking, tohacco uss [Wew3 P/G 72 INouT '®IO procedures and records
5( uT No drscharge from eyes, nose and mouth o] A
- y eont N OUT rd Y |Consumer advrsory pm\nded for raw or Pf
& INQUD T NO Hands ciean and propetly washed S P/Pf 23 iNou undercooked foods _
- @UT nza no|No bare hand contact with RTE food or a pre- . v Buseeptible
approved alternative procedure properly allowed Pasteurized foods usad prohrbrted tonds
e n 24 IN DUT Q. P
Adequate handwashing sinks properly supplied not oftered
IN pUT ] Pi/C
and accessible _ X Chemical
Approved Source 25 JNOUT jJA ) | Food additives: approved & used properly PHC
N OUT -] Food ohtainad from approved source P/PIIC Nout ’" [Toxic substances properly identfied, stored, PP
10N OUT NiANGPFood received at proper temperature P/Pi & used
G Iy OUT Fuad in good candition, safe, & wnaduieraled P/PE Confgrmange with Approved Procedures
aguired records available: shellstock tags, Comphanca with variance, specialized
12 INCUT L Earasrte destruction e &r e Process, & HAGCP plan PiPt
13; I%OUT N/A | Food seperated & prota B P/IC Risk factors are improper practices or proceduras identified as the most
14 UT N/A Food-contact surfaces: cleaned & sanitized P/PHC Prevalent cantributing factors of foodborne iliness or injury. Public Health
\ﬁ : Proper disposition of retumed, praviousty intarventions are control measires to prevent foodborne iliness o injury.
156 OUT N/ . P
Served, reconditioned, & unsafe food

Good retail practices are preventative measures to control the

addition of pathogens, chemicals, and physical objects into foods.
COS = corrected on-site during inspection

R = repeat violaticn

Mark “X" in box if numbered item is not in compliance  Mark “X* on apgropnata box for COS and/or R
JCOST R V [COST R Vv
28| |Pasteurized eggs used where reqmred P 41 In-use utensils properly slored [¢]
28] |Water & Ice from approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30| | Variance obtained for s ecnallzed processrng methods PF 43 Single-usessingle-service articles: propery stored & used P/C
%aﬁ bEinpe & L 44 Gloves used properly G
o Proper cooling methods used: adequats equmenl for PHC m ; and W —
temperature control 45 Food and non-food contact surfacas cleanable, pIPHC
32] [Plant food properly cocked for hot halding Pf Properly designed. constructed, & used
B3| |Approved thawing methods used C 45 Warewashing: installed, mamntained, & used: test strins PHGC
4] _[Thermometers provided and accurate PHC 47 Non-food contact surfaces clean [+
Food identification iy ; Py, [
B5 Foed properl Iabeled original contsuner | | PHC 48 Hot & cold water available adequate pressure [xi
F@é MMW 49 Plumbing installed, proper backflow devices PIPHC
B6] |Insects, rodents, & animals not present PG 50 Sewage & waste water properly dispossed PIPHC
B7; KCoentamination prevented during food preparation, storage & display P/PIC 51 Toilet facilities properly constructed, supplied, & cleaned Pf/C
38| [Personal cleanliness PIC 52 Garbage & refuse properly disposed, facilities maintained C
B9] [Wiping cloths: properly used & stored [+ 53 Physical facililies instailed, maintained, & clean P/PHIC
40| |Washing fruits & vegetables 4] 54 Adeqguate ventilation & lighting, designated areas used C

i7a) Pl
Date: 2\/ l j,/ / ‘1 License Posted (\Y/’ /N {circle one)

Follow up: YES ﬁo (circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
+ . HLTH-FRM-005

o

Est. #

/ 4
Date: N[ /3 /11

Establishment name:

Item/Location Temp. Item!Locatlon B Temp. Item/Location Temp.

corra /bt hold 180 |Tpkkeey [ Gold hold] 41
tataes [ Mot hold |18 J

Chickein [ Hoy hod[172

M)Sﬁ_&ﬁ_&aﬁﬂfbf Lo
leHued [ toalk | o

Fish [ walk-in 4o

Faas{ Wwalle~m_ |39
JJ
OBSERVATIONS AND CORRECTIVE ACTIONS
Hem #
£ Q-Lgy.1l- Q\r)c\‘enmsn amplotee deinking i faad prsp

(\rm-.t Nails: em\nlouﬂc:s Qhon\x’ ead, drmg ohnly in
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annl tensils.and “clean \rheh?- C CGY'(GC*‘Gd

2=301 .1k when o Wash. - Observed  emnlatise in

QOUFMF:'\' i hond\mn clean linens after talking

on_ e n\mhe Nota: r’C)O(\ emnlmlesw shou id clean ’(P'té

honok 1mmecl\c J«:Iu before e Qaging in eod nrenCJm_’Lf

DrOOPSS dnd \osvrore hand Ling é’la‘:}.\n Comm\mem-i @-lgi
4 £ c:o\rre-c.’r J

f
Person in charge (signature) =~ -t - Date % [ ’j/{
Inspector _L\[QV\ \L\UO{JQ @’ ' Date g-ll')'/,q



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

Establishment/License # 6 D 2 / 02 No. of Risk Factor/Intervention Violations D_ATE
Establishment type: \J }<\x/ \Vo;:;}- AT No. of Repeat Risk Factor/Intervention Viclations Emg glut' .
Address: ?"2 [V =TS ' Y Total violations '
Permit Holder Y& rans Oreidin Risk Category Capacity | Telephone #
Inspection Type [ [ Provisional [MRoutike  [JFA ] Complaint L1 Other

“Circle designated compliance status (| , OuUT, .

| fr ecH item

ark “X"_in appropriate box for GOS andlor R

Served, reconditioned, & unsafe food

Good retail practices are preventative measures to control the

IN=in compliance QUT=not in compliance NO=not cbserved N/A=not applicable COS=corrected on-sits_R=repeat violation
Compllance status [COSf R [ V Compliance stafus _ f[cos| R ] V
L Potontially Hazardous Food Time/Te 1ire
1 @ OUT Person in charge present, demonstrates Pt 16 _IN OUT@ NCO | Proper cooking time & !emperaturo P/PHC
knowledge and performs duties 17 IN OUT N/AQ@ [Proper reheating procedures P
J—éﬂ:ﬂm Health 18 IN QUT N/, [ Proper cooling time & temperatures P
ouT Managernent. &l employees knowledge, PIPs 19 N OUT NFA NG [ Proper hot holding temperatures P
raspensibilities and reporting. 20 Ut Proper cold holding temperatures P
3{iy ouT Proper use of restriction and exclusion & 21 INQUT 'NO [Proper date marking and disposition P/Pf
ey Giood Hyglenio Practices 22 1N OuUT(/A N | Time as a public heaith contol PIPHG
4N\B OUT NO| Proper eating, tasting, drinking, tchacco use P/C procedures and racords
5{ I ouT No dlscharge from eyss, nose and mouth [¥] 12 3
- GV ing £¢ 23 IN OUT@ Gonsumer advisory prowded for raw or Pi
g fﬂ ouT NOY| Hands clean and properly washed P/Pf undercooked foods
7 INOUT N:'A@ No bare hand contact with RTE food or a pre- PPt ghily Syscepti
approved atternative procedure properly allowed 24 N OUT % Pdsteunzed foods used prohibited foods P
8 @OUT Adequate handwashing sinks properly supplied PHC not offered .
and accessible e Chemical
Approved Source 25 INOUT kAl | Food additives: approved & used properly PIPIIC
T@OUT Food obtained from approved source P/PHC 2@ ouT Taxic substances properly identified, stored, PG
10 [ QUT N/A Food received at proper lemperature PP & used
ouT Food in good condition, safe, & unaduiterated PPt Srmance With ApRroved Procequrss
Required records available: sheflstock tags, CompHance with variance, specialized
= OU@NO parasite destruction Ses SEREET '@ Process, & HAGCP plan PIPi
o ion from Contam
3 OUT VA Food separated & protected PIC Risk factors arg improper practices or procedures identified as the most
14 LT N/A Food-contact surfaces: cleaned & sanitized P/PHIC Prevalent contributing factors of foodbome iliness or injury. Public Health
15 INOUT Proper disposition of returned, previously P interventions are control measures to prevent foodborne illness or injury.

addition of pthogens, chemicals, and physical objects into foods.
COS = corrected on-site during inspection

R = repeat violation

Mark “X" in box if numbaered item is not in compliance  Mark "X" on appropriate box for COS and/or R
[COS] R v Jcosf R ] ¥
#8| |Pasteurized eggs used where requirsd P 41 In-use utensils proparly stored C
29| | Whater & Ice from approved source P/PIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30) | Variance obtained for specialized processmg methods PF 43 Single-usefsingle-service articles: propery stored & used P/C
Fogd 5 {0 44 [ [Gloves used properly C
q Proper coocling methods used: adeguate equ:pment lor PHC H@nsilg,_ﬁquiwm M W .
temperature control 45 Food and non-food contact surfaces cleanable, BIPHC
2| | Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
33| [Approved thawing methods used C 46 |~ [Warewashing: instalied, maintained, & used: test strips PI/C
[34 Thermometers provided and accurate PHC 47 Y| Non-food eontact surfaces clean [o]
d ide jon ’ Physical Faciifies _
35] | Food properly labeled: ongmal oomamer [ | | PiC 43 Hot & cold water available adequate pressure Pf
Prevention of Food Contaminafion 49 | [Plumbing installed, proper backflow devices PIPHC
06 Insects, rodents, & animals not present PiC 50 Sewage & waste waler properly disposed P/PHC
37| X [Contamination prevented during food preparation, storage & display PPHC 51 Toilet facilities properly constructed, supplied, & cleaned PiiC
B8] [Personal cleanliness Pi/C 52 Garbage & reluse properly disposed, facilities maintained C
39| |Wiping cloths: properly used & siored [+] 53 Physical facililies installed, maintained, & clean B/PIC
40| |Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used C

Date:

License Posted Y N (circls ong)

d o kwegd

Inspector (signature)

Follow up: YES NO (circle one) Follow up Date:




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

R

HLTH-FRM-005 1./
Est. # Establishment name: N Date: X /4 [/
Item/Location Temp. ite mILocatlon Temp. Item/Location Temp.
OBSERVATIONS AND CORRECTIVE ACTIONS
Item #
AT [B-305el2 . Ice vsed v for drinks shyed in 3 vl
sink . Ccorected] cams:
lc1 .7
T qu Gl
- k ] i
Uuood wmoor’rmd 3 vat sink in_ bar f)PS}ot'rS- Please
bnml i"c:ll'n twood .
7 L —6ol-i- lce machine terigr plale hat cleonegd Lo Smh}-
Please clean  hyild. an_on_mnagb;nr_p_lgﬁe_ﬂmm_m_ﬁm
33 Flnﬁr ondar slavss dir g - N kitchen cren-
pxns‘s&ve oy pase honr%-i) YY\\S“I’L{} +hmt)3ht§()¥ ki tchain
AYea -
O C-2a .)) - Light nolbhs on Yixlures [ocaled in kvichen
and _ice Mathing cursa not nrnvsde_mp_mjsc’f'_\i%%
Simc\clmo Please provide tokes or shields on |lah¥ -

Person in charge gsugnature)

Date 3'//6 /Iq

Inspector

Tyan lr:mdnla rww Qohirne—) |oxe €[1611Q




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730 % Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

Gresia

/.1-/!’

oy

Establlshment/Llcense# 3C / 14 |- 6%

No. of Risk Factor/intervention Violations

Establishment type:

No. of Repeat Risk Factor/Intervention Violations

qwef Valagce

Total violations

DATE 3% [@ [ /
Time in: '(‘ gsﬁ
Time out:l .

Permit Holder

\Address: ¢ O Pf‘(_’,mllum outley
: Voldta

| Risk Category

Capacity | Telephone #

Inspection Type

F/U

Mark "X" in appropriate box for CCS and/or R

Circle demgnated comphanca status {IN, OUT, N!A) for each item

IN=in compliance OUT=not in compiiance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

=
Good retail practices are praventative measures to control the

Compllance status JcosT R | ¥ Compliance status [cosf R | v
- upervls Potentially Hazar 2 lire
| Y ouT Person in charge present, demonsirates P 16 IN QU NO g time & temperature PIPHC
knowledge and performs duties 17 IN QUTH WO | Proper reheating procedures P
; : 18 IN QUTI O |Praper couling time & temperatures P
5 OUT Management, ah emp!oyees knowledge, P/P 18 I, OUT NO | Proper hot holding femperatures P
—~ responsibilities and reporiing. _ﬁo Proper cold holding temperaiures P
¥ N OuT Praper use of restriction and exclusion P 21 INOUT %KNO Proper tate marking and disposition P/PT
NI Good Hyglerie P 23 N OUT Time as a public health control: PIPYC
4 (p/ouT NO{ Proper eating, tasting, drinking, tobacco use P/C prooedures and records
5/ QUT No discha ge from eyes, noss and mouth c Consuymor Advingry
A j Frav 3 80 23 INOUTT, Consumer advisory providad for raw or P
6 IN QUT NO ands clean and pro| riy washeci P/Pf undercooked foods
7 OUT@ N\a No bare hand contact with RTE food or a pre- iy _I-Eéﬁy mggmu&m
approved alternatwelprocedure properly allowed 24 1N OUT @\ Pasteurized toods used; prohibited foods P
8 @ ouT Adequate handwashing sinks properly supplied PiC not offered
and accessible b Chemical
2 m 25 INQUT @R\ Food addiives: approved & used properly P/PIIC
I QUT Food obfainad from approved source P/PI/C o ouT = Toxic substances properly identified, stored, b/PHC
1§ CuT F(v".-A }f= O|Food received at proper temperature P/Pf & used
1YMOUT ~  [Food in good condition, safe, & unaduiterated P/Pf \ Conformance with Approvad Progedure
e Required records avafable: shefistock tags, Compliance with variance, specialized
121N OUT@NO parasite destruction PPHC k. OUT@ Process, & HAGCP plan i
ection from Go
13 INOUTQRA | Food separated & protacied P/C Risk factors are improper practices or procedures identified as the most
14 IN OQUTNE, | Food-contact surfaces: cleaned & sanitized P/PIC Prevalent contributing factors of foodbome iliness or injury. Public Health
15 N OU@ Proper disposition of returned, previously p interventions are control measures to prevent foodborne iliness or injury.
Served, reconditioned, & unsafe food

addition of pthugens, chemicals, and physical objects into foods.

COS = corrected on-site during inspection

R = repeat violgtion

i

e {signature)

Date: O [ /5
2fH

Mark “X” in box if numbered itern is not in compliance  Mark “X" on appropriate box for COS and/or R
[COSI R | V |[cOS| R | ¥
28| | Fasteurized eggs used whers required P H In-use utensils properly stored C
9] |Waler & lce from approved source P/PHC 42 Utensils, equipment & linens: propary stored, dried, & handled C
30| | Variance obtained for specialized processmg methods PF 43 Single-uselsingle-service articles: propery stored & used P/IC
%9@ - QY 44 Gloves used pmperly c
1| [Proper cocling methods used: adequate equnpment for PHC ils, Equipme _
temperaiure control 45 Food and non-food cortact suzfaees cleanabta BPHC
B2| |[Plant food propery cooked for hot holding Pf Properly designed, constructed, & used
33| |Approved thawing methods used [¢] 46 Warewashing: installed, maintained, & used: test strips PfiC
B4] _[Thermometers provided and accurate PHC 47 Non-food contaet surfaces clean %]
Fogd | ation Physical Faciiifies
Bs[ | Food properly labeled: original contamer ] I [ Pi/C 48 Hot & cold water available adequate pressure Pf
ﬁm of Food Conis ation 49 Plumbing instailed, proper backflow devices P/PHG
36| | Insects, rodents, & animals not present PiC 50 Sewage & waste water properiy disposad P/PI/IC
37| [Contamination prevented during foed preparation, storage & display F/PHC 51 Toilet facilities properly constructed, supplied, & cleansd P{C
B8[ |Persenal cleanliness PHC 52 Garbage & refuse properly disposed, facilities mamtalned C
9| |Wiping cloths: properly used & storgd C 53 Physical facililies installed, maintained, & clean P/PH/C
0l [Washi its & vegetables  # & C 54 Adequate ventilation &lighting, designated areas used [+
¢ pral ; [~ # i )

License Posted Y / N (circle one)
\—

Lvan kwaunf la

[ 3

Inspector (signature)

Follow up: YES (NQXircle one} Follow up Date:

\Ve) Vielabions olaserved .




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

&

i
1

U A
Establishment/License #/~{) JOU [

No. of Risk Factor/Intervention Violations

DATE R 72711
Time in:

Circle desrgnated cumpllance status (lN OUT N/A) for each |tem

Establishment type: Y | Koo No. of Repeat Risk Factor/Intervention Violations Time ouf:

WAddress: (57 F fmrA Racid. . Total violations me out
Permit Holder i vl Ao B [ I'¢] i S't’ | Risk Category Capacity [ Telephone #
fnspectton Type ‘Provisional % [:IF/U _ Comlnt 1 [:I Other

Mark X in apprupnate hox for COS andior R

IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

Compliance slatus |cos| R | Vv Compliance status Jcos| R [ V
- , Riiaily Hazerdous Food Tim -
@ QuUT Perscn in charge present demonstrates P 16 IN QUT N Proper cooking time & temperature P/RHC
knowledge and performs duties 17 IN DURMNAMO | Proper reheating procedures P
Fdia Employes He&?ﬁ’l 18 IN CUTEZ Froper cooling time & temperatures P
2% ouT Management, &l employees knowiedge, . 19 \OUT N/ANG | Proper hot holding iemperatures P
responsibilities and reporting. 2 POUT Ni Propar cold holding temperatures |
3N ouT Proper use of resiriction and exclusion [ 21 IN QUT §/ANO | Proper date marking and digposition P/Pf
] W Hwntg ﬁ. ractiges - GUT@ NG | Time as a public health control: PIPHC
4 OuT NO| Proper eating, tasting, drinking, tobacco usa P/C procedures and records
"OUT No dlscharge from eyes, nose and mouth [+ = e Adving
gonmiamination b ﬁan@ 23 N OUT@ Consumer advrsory provrded for raw or Pf
& tﬁ QUT NO, Hande clean and property washed P/Pt undercooked foods
?M OUT@@ No| No bare hand contact with RTE food or a pre- . N Highly Susceptible Fopulations
approved alternative procedure praperly allowed 24 IN OUT @ Pasteurized foods used; prohibited foods P
out Adequate handwashing sinks properly supplied PHC not offered
and accessible ) Py Chamical
1 Approved Source 25 INYOUT Nia/  [Food additives: approved & used properly P/PHC
| A OUT = [Food obiained from approved sourcs P/PHC EQOUT Taxic substances properly identified, slored, /PG
1 OUT NANO|Food recsived at proper lemperaturs PIPT & ysad
(nyout Food in good condition, safe, & unadulterated P/Pt | _Confgrmance wilh Approved Proced
Requirad records available: shellsiock tags, O Compliance with vartance, specialized Wﬁ
= OUT@NO parasite destructr'on il = INGITRS Process, & HACCP plan PIPI
13 N OUT Food separated & protected PIC Risk factors are improper practices or procedures identified as the most
14 IN QUT( Food-contact surfaces: cleaned & sanitized P/PHC Prevalent contributing factors of foodbome iliness or injury. Public Health
15 INOUT @ Proper disposition of returnad, praviously P interventions are contrel measures to prevent foodborne illness or injury.
Served, reconditioned, & unsafe food
Good retall practices ars preventative measures to control the athogens, chermicals, and physical objects into foods.
Mark “X" in box if numbered itemn is not in compliance  Mark "X" on appropriate box for COS and/ior R COS = corrected on-site during inspaction R = repeat violation
[cosl R [ V [COS| R] V
8| | Pasteurized eggs used where required P 41 In-use utensils properly stored c
Qi | Waler & lce [rom approved source PIPFHIC 42 Utensils, equipment & linens: proparly stored, dried, & handled %]
0] __| Vartance obtained for specialized progessing methods PF 43 Single-use/single-services articles: propedy stored & used P/C
W i Gonirol 44 Gloves used properly c
531 Proper cocling methods used: adequa e equipment for PIC tensils, BEquipment
temperature control 45 Food and ncn-fooct comact surtaces cleanable, pIPEC
32| | Plant food properly cooked for hot helding Pf Proparly designed, constructed, & used
33| | Approved thawing methods used o] 46 Warewashing: installed, maintained, & used: test strips Pf/C
34| | Thermomsters provided and accurate PHC 47 Non-food contact surfaces clean c
| [ | PHC 48 Hot & cold water available adequate pressurs Pt
: of Egod Contamination 49 | [ Plumbing installed, proper backfiow devices F/PHC
B6| | Insects, rodents, & animals not present PHC 50 Sewage & wasle water properly disposed P/PHC
7| [Comamination prevented during food preparation, storage 8 display PIPSIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
8 Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained [+
B9] |Wiping.cloths: properly used & stored C 53 Physical faciiilies installed, mainiaingd, & clgan P/PHG
40 Washmi fruits & vegetables C 54 Adeguate ventilation & lighting, designated areas used C
beson in Charge gsrgnature) Date: O/ 2] 1T License Posted [ Y/ N (circle one)
bl | | A
van ala

Inspector (signatlire) ,

P}
Follow up: YES/ NOJcircle one) Follow up Date:
./

1. Scoop cabinet cfirttjm kit chen area-



HEALTH DIVISION
432 Daniel Webster Highway 6”.6 Q m
Merrimack New Hampshire 03054
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT
| )
Establishment/License # 3¢ o -1 No. of Risk Factor/Intervention Violations DATE_D!
; = Timein: ) 30
Establishment type:~ HOY& No. of Repeat Risk Factor/Intervention Violations X .
1 . Time out2 ag
WAddress: LTy Ty pond ﬁo ) Qome A0 b Total violations
Permit Holder JaY¥se shar ¢ ish ond Y Risk Category Capacity [ Telephone #
Inspection Type [ ] Provisional {1 Routine CFuU [] Complai
QHNE 1)1 G RISK FA D PUBLIC HEALTH
Circle designated compliance status {IN, OUT, N/A) for each item Mark X" in appr@nate box for COS and/or R
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicabls COS=corrected on-sile R=repeat violation
Compiiance status [cos RT v Compliance status ICOS| R | V
Supervision _ _ z imefTe 418
@ ouT Person in charge present, demonstrates Pt 16 _iIN OUT N/A Proper oookmg i z= & tempemture P/PHC
knowlaedge and performs duties 17 IN OUT N/A Proper raheating procedures P
5 yee 18 IN GUT N/A Praper cooling time & temperatures P
2@ OUT Management, a% employees knowledge, PIPF 19 1N OUT NAWGH| Proper hot holding temperatures P
— responsibilities and reporting. o[ INYGUT NiA Proper cold hoiding temperaiures P
g IN OUT Proper use of restriction and exclusion P QUT N/A NO | Proper date marking and disposition P/Pf
Good Hyglenic Praclices @ Timne as a public health control:
2 NO P/PHC
4 INOUT {% Proper eating, tasting, drlnkmg iebacco use P/C £ N e procedures and records
5 IN} ouT — No dlscharge from eyes, nose and mouth c :
30 tion by Hands _ 23 IN OU(:'\ Consumer advisory provided for raw or Pt
ouTt Hands clean and properly washed P/Pt I{B undercooked foods N
7 1 ouT A fec No bare hand contact with RTE food o a pre- PP P M Susce s P Wm
proved alternative procedure properly allowed 24 INOUT Pasteurized foods used; prohibited ioods )
ouT Adequate handwashing sinks properly supplied PI/C not offered _ ]
and accessible Wnﬁegi
o Approved Source 25 INOUTNA)  [Food additives: approved & used properly PHC
OUT  ~\JFood obilained from approved source P/PH/C I\OUT Toxic substances propersly identified, stored, bIPIC
10°TN OUT N/ NOY Food received at proper femperature PPt & used
1y ouT Food in goad condition, safe, & unadulterated PP Confermance with Approved Procedures
o Reguired records available: shellstock tags @ Gompliance with variance, specialized
J ’ f
1 IS @NO parasite destrucuon PIPHC 27 INouT Process, & HAGCP plan PP
Egtion from Contamiration
13 O N7A Food separated & protected PiC Risk factors arg improper practices or procedures identified as the most
14 (TN OUT WA Fogd-contact surfaces: cleaned & sanitized P/Pi/IC Prevalent contributing factors of foodbome iliness or injury. Public Health
b= M Proper disposition of retumed, previously interventions are control measures to prevent foodborne iliness or injury.
15 1IN OUTYY/ B P
Served, reconditioned, & unsafe food
; i v
Good retail practices are preventative measures Io control the addition of pathogens, chemicals, and physical objects into foods.
Mark "X" in box it numbered item is not in compliance  Mark "X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repeat violation
[cOS] R [TV [COS| R V
e Food ar et TORe
28) |Pasteurized egys used where raguired P 41 in-use utensiis properly stored c
29| |Water & lce from approved source PIPIC 42 Utensils, equipment & linens: properly stored, dried, & handied G
30) | Variance obtained for g geclahzed processmg methods PF 43 | | Single-use/single-service articles: properly stored & used PIC
1 poraiure 44 Gloves used properly C
4 Froper cooling metheds used: adequate eqmpment for PHC gn{ Vw@m
temperature control 45 Food and non-food contact surfaces cleanable PIPHC
B2} |Plant food properly cooked for hot holding Pi Properly desigred, constructed, & used
B3| [Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips Pi/C
34| !Therrometers provided and accurate PHC 47 Non-food contact surfaces clean 4]
e idz i 13 ) ! e .
35| | Food properly labeled: original contziner _ ] [Pirc 48 Hot & cold water available adequate pressure Pf
Wﬁpn&mh@o I 48 | |Plumbing instalied, proper backflow devices PIPIC
36 Insects, rodents, & animals not present PHC 50 Sewage & wasts water properly disposed PIPHIC
B7] [Contamination prevented during food praparation, storage & dispiay P/PIC 51 Toilet failities properly constructed, supplied, & cleaned PilC
8| | Personal cleanliness PG 52 Garbage & refuse properly disposed, facilities maintained C
9|__|Wiping cloths: properly used & stored [+ 53 Physical facililies instalied, maintained, & cloan P/PiC
MOl {Washin its &fvegetables [e] 54 Adequate ventilation & lighting, designated areas used [+]
! T G — A
Person In Charge (signature) Date: DfZLA/IY Ticense Posted \ Y7 N [circle one)
T 7 T N
Taon Xk Waga la
inspector (signature) , Follow up: YES{ NO.{tircle one) Follow up Date:
v p——



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
, HLTH-FRM-(05

Est. # Establishment name:

] | .
Date: <6‘/-’:[1’.[(“7

Itgm/Location Temp. - ltemlLocatlon B Temp. Item/Location Temp.
E?)Sg [ran’asro’rGr 3%

]

OBSERVATIONS AND CORRECTIVE ACTIONS

ltem #

13 3-209- 11 - Baw eaqss Q\Gta:\_ahm_cmdﬁm_l;
fods i Uh\r‘tgln-l witile Fre re ¥rigeralorV. Pleass

SP ‘S‘Cnoro\-r rau)_ Fram eady- +t§}—m-\ oo QS \larﬁ\rﬁn}
d®Oss mn*o/mm—hnh C Cnrke‘;g'lG(J Onm-Le)

N7 h-a03-11 - Pans glored directiu on the €laar Ondat
She\v'\ho;\r\od-\@d . kitchen Gjrem

L3 L-go3-41- ?m le-use llsms Not slared o) \east IS om
(Gmc\r\e.s\ obthe e Flear tn Eichen and bar
areq -

L7 ~60F 13 - In¥6Har of <abine} awrerrer dirky

lm*h MALS € droobmas under aink localed. it Kiiche
Pleass  clean MOUSE d c')iolomsq in_caobinets -

T

Person in charge: (signature) ﬁ(é ér/_t.,/} i H/ W Date Y‘/ 22 ﬂ .
lnspectorI\loﬂ \:Uiﬂgdlo Date B’/‘ll//q




HEALTH DIVISION
432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730 # Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

MERRIMACK FIRE DEPARTMENT

Gresh

Establishment/License # 30 -—3 ]' o0 l

No. of Risk Factor/Intervention Violations

/
RN ETi

Inspection Type  [_] Provisional

‘ moutme

Circle designated compliance status {iN OUT, N/A) for each item o -
n compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

O mw [ ] Complaint

: : T Time in:
Establishment type: Marmimgc K "Past No. of Repeat Risk Factor/Intervention V|ora.t|one T; e eutzz role
pAddress: L3 VM alhoosic 1aks Kosd Total violations
Permit Holder Mairnpia clc Y\iévn oo r S e U | Risk Category Capacity | Telephone #
[ 1 Other

Mark “X" in appropriate box for COS andior R

IN=in compliance OUT=not
Compliance status JcoOs| R | V Compliance status [cos[ R [ V
0 Vi i i sdal m—
N SouT Person in charge present, demonstrates Pt 16 IN OUT M/A Proper oookmq timg & :emperature PIPIC
knowledge and performs duties 17 IN OUT N/A Proper rehsating procedures P
Employee Hes; 18 IN OUTEPNG. | Eroper coofing time & temperatures P
W ouTt Management, aji employees knowledge, PP 19 IN,0UT NIFRCY/] Proper hot holding temperatures P
responsibilities and reporting. 20 UWOUT N Proper cold holding temperatures P
/Iy oUT Proper use of restriction and exclusion P 21 N OUT N/BNG | Proper date marking and disposition PPt
4v — . : H gien TS 25 N OUT @NO Time as a public heaith contrel: BIFHC
ﬁ reper eating, tasting, drinking, tobacco use P/C procedures and records
5{INJouT No dlscharga from eyes, nose and mouth C égw Advisory
= 1 3 —_l 53 IN OUT@‘ Consumer advisory provided for raw or Pt
6 INQUT Opands clean and properly washed PP undercooked foods
. No bare hand contact with RTE food or a pre- - i i
7 NOUTY approved alternative procedure properly allowed PRt 24 N OUT% Pasteurized fuudﬁwd pmhsbmed foods P
a @)UT Adequate handwashing sinks propery supplied BHIC not cftered _
: and accessible - - éﬁemm
Approved Source 25 INOUT R/ [Food additives: approved & used propetly PIPHC
ouT Food obtained from approved source PIPHIC Tosic substances properly identified, slored,
107N OUT N/A RIO[Food received at proper temperature PPt 26 [ & uged EQS prRic
17 ouT Food in good condition, safe, & unadulterated P/Pf : Conformeance with Approved Propedu
12 1 ouT @QO Hequifed tacards available: shelistock tags, PIPHC 57 N DUT@ Compliance with variance, specializad PP
parasite destructron Process, & HAGCP plan
S, from Contamination
13 (IWOUT N/A | Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 IN ouT NIA Food-contact surfaces: cleaned & sanitized PIPHC Prevalent contributing factors of foodborne iliness or injury. Public Heaith
15 !N oUT Proper disposition of retumed, previousty p interventions are control measures to prevent foodborne iliness or injury.
Served, reconditioned, & unsafe food
Good retail practices are preventalive measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark “X" in box if numbgrad item is not in compliance  Mark “X" on appropriate box for COS and/or R COS = corrected on-site during inspection R = repsat violation
jcos| R [ v [COSTR ] V
< B #50 BN %r 4
28 Pasteuwnized eggs used where required P 41 In-use utensils properly slored c
29) | Waler & lce from appioved source P/PHC 42 Utensils, squipment & linens: property stored, dried, & handled C
B0} | Variance obtained for sp cuahzed processm_g me!hods PF 43 Single-use/single-service articles: propady stored & used PiC
oYy I 44 Gloves used properly c
laq Proper cooling methods used: adequate squipment for PG s, Equipment and Vm!g
temperature control 45 Food and non-food cnmact surfaces cleanable, PIFIC
B2 Plant foed properly cooked for hot holding Pf Properly designed, constructed, & used
B3| | Approved thawing methods used [$ 46 Warewashing: installed, maintained, & used: test strips PiC
34| | Thermometers provided and accurate PifC 47 | Non-food contact surfaces cisan c
35 [ | PG 48 | _|Hot & coid waier available adeguate pressure Pt
'reventio 49 Plumbing installed, proper backflow devices PIPHC
5 Insects, rodents, & animals not present PHC 50 Sewage & waste water properly disoosed PIPHIC
37| [Contaminaiion prevented during food preparation, storage & dispiay PIPHC 51 Toilet facilities properly construcied, supplied, & cleaned PH/C
38 Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained [+]
39| | Wiping cloths: properly used & stored [& 53 Physical facllilies installed, mainlained, & clean PIPHC
Me{ _ | Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used [+]

- !3?,,::3;&: €\ TR
Person ¥n ChargeMsignature)

-l fi falh
Date: N{/2L/] ¢ License Posted (1} N {(circle one)

Luan kw(loﬂa [a

Inspector (sighature)

Follow up: YES (_I:Iﬁcircle one) Feilow up Date;




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

FOOD ESTABLISHMENT INSPECTION REPORT

432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730

HLTH- FRM—OOS

a {

P N A
Date: % /22/1Y

ltem/Location Temp. e |tefnlLoc:on B Tp Item/Location Temp.
OBSERVATIONS AND CORRECTIVE ACTIONS

Item # P)OT

26 7-102.1l - Common _name. Wlarkind conlamer esed far
qumg poiSohatS or taxic material snch as cleaners
and R‘cxnlhjcslfs nat identified mﬂ’h O Caoymman Qams -
Cmr\(ec’fs)

kitchesn

L1 B-ca-il = Cahinels @ inlsriars str¥faces dirtgy mih

mnhwss_-lxtflpinﬁs a Ccumplatian J
T L -20] .1 - Cailing Yile next ta vent hoad d\‘r}j it

t_{almjd siain.

Person in charge: (signature) M 2 U Deoyss<

Date Y / 7_2.} qu

Inspector

lvan

Q

pate 5/22.//9

Qiady
J

o



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway _
Merrimack New Hampshire 03054 Q reasn

603-420-1730 « Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

Lolr A
Establishment/License #<50~ &f IO St n No. of Risk Factor/Intervention Violations DATE
Establishment type: Poprta b s No. of Repeat Risk Factor/Intervention Violations mg >
Address: 4 €% Panicl W\z s e r Total violations )

"Permit Holder P £ Evirlg 5-% %@ n Risk Category Capacity | Telephone #
Inspection Type ~ [ ] Provisional outine Ij F/U L] Comiamt ] Other

Mark “X"_in appropriate box for COS and/or R
NQ=not observed N/A=not applicable COS=corrected on-site R=repoat violation

IN=in compliance OUT=not i |n comphance
Compllance status [cos| R T V Compliance status [cosT R V¥
e Siipervis : Potenbially Hazar Fopd Th e
1w ouT Person in charge present, demonstrates - fE(I&OUT WA NO Pmper cooking time & temperature PIPHC
knowledge and performs duties 17 N OUT N/ANG | Proper reheating procedures P
S ' 3 ye M 18 INOUT M/A 10 /| Proper cooling fime & temperatures P
2(!.9’ auT Management, ali employees knowledge, B/Pt 19 (IVOUT WA NO [ Propar hof halding lemperatures P
Iy respensibilities and reporting. 20 OUT N/A Proper cold hokling temperaiures P
3 @/ ouT Proper use of resimuon and exclusnon P 212' I%OUT MN/A NO | Proper date marking and disposition PPt
i g Time as a public health control:
4{ I OUT PI/IC 2 ’N ouT O procedures and records S
548 CUT e from eyes nose and mouth : C i 1er A
P ng contaminabon by Hands 23 N ouT i Consumer advisory provided for raw or Pt
& (I§ ouUT P/Pf undercooked faods
7 N OUT jifg no| Mo bare hand contact with RTE food or a pre- - ' ﬁjhlw $“mlﬂm '
N approved alternative procedure properly allowed 24 N OUT ﬁ Pasteurized foods used; prohibited foods P
gl out Adequate handwashing sinks properly suppfied PG not offered
and accessible Py Chemical
N preved Source 25 N CUT NW¥ [ Focd additives: appraved & used properly PIPIC
g U ouT ood oblained from approved s0Urce P/PT/C 2 @\OUT Toxic subsiances propedy identified, stored, SIPHC
10,4t QUT N/A MO Foed received at proper emperature B P/Pf & used
1N oUT  “[Food in good condition, safe, & unadulierated P/PT Conformance with Approved Procedures
12 INOUT @ NO Hequi'red racords avaiiable: sheilstock tags, PIPHC 27 IN OUT KA Compliance with variance, specialized PIPf
parasite destruction ] Process, & HAGCP plan
~ Profection from Gontarmipaion -
i3 OUT N/A | Food separated & protected P/C Risk factors are improper practices or procedures identified 2s the most
%ﬁg N/A Food-contact surfaces: cleaned & sanitized oy P/PIHC Prevalent contributing factors of foodbome illness or injury. Public Health
15 MI'E! ouT Proper disposition of retumed, previously p interventtons are control measures to prevent foodborne iliness or injury.
Served, reconditioned, & unsafe food :
Giood retail practices are preventative measuras to ¢ addition of pathogens chemicals, and physical objects into foads.
Mark "X" in box if numbered itern is not in compliance  Mark “X” on appropriate box for COS andfor R COS = corrected on-site duri ing inspection R = repeat violation
[cosf R V [coOSfR] V¥
28| | Pasteuwrized eggs used where required P 41 In-use utensils properly stored C
20| _|Water & lce from approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled o]
B0} | Variance obtained for speciaiized processmg methods PF 43 Sinpie-use/single-service articles: propery stored & used P/C
?%@'ﬁ mpe 13 . 44 Gloves used properly G
hq| |Proper cooling methods used: adequate quipment for PHE Utensils, Equipment and Vending
temperature control 45 Food and non-food contact surfaces cleanable, PIPHC
32| |Plant food properly cooked for hot helding Pf Properly designed, constructed, & used
B3| [Approved thawing methods used C 46 | _|Warewashing: installed, maintained, & used: test strips PHC
34| |Thermometers provided and accurate P{C 47 Non-food contact surfaces clean c
Food Idenyfication Physical Faciies
5] | Food properiy labeled: original container | | | PHC 48 Hot & cold water available adequate pressure Pf
% W EQHEM 49 Plumnbing installed, proper backfiow devices P/PI/C
36| |Insects, rodents, & animals not present PHC 50 Sewage & wasis water properly disposed P/PHC
37] _Contamination prevented duning fucd preparation, storage & dispiay P/PIC 51 Toilet facilities properly constructed, supplied, & cleaned PHC
[38| | Personai cleanliness P1C 52 Garbage & refuse properly disposed, facilities maintained [+]
39y |Wiping clgths: propery used & stored C 53 | ¥| Physical facilities insiafied, maintained, & clean PIPHIC
40] | Wastfing Truits & yegetables ¥ 54 Adequate ventilation & lighting, designated areas used C
e / [, Y]
Peran in Chirge (signature) Date: A’ £ §//™  License Posted\ Y/ N (dircle one)
L ‘ [ hY
Foan lcwagala )
i/ Follow up: YES NQf(circle one) Follow up Date:

Inspector (signature)




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

Sb- i | Fnooo ESTfBLl}SHIjITI;II{_EFI\II{L INSPECTION REPORT s
Est. # Establishment name: ' Date: H/A3/[0,
Iltem/Location Temp. ItemILocm_ Tep ltem/Location Temp.
Sar_nqda / wallcoin 33
_A-T:mc% [walb-yn | 35
| 4087 LTwedk < 37
B / Rsachein | 357

Le+rucs /Reach-in

39

OBSERVATIONS AND CORRECTIVE ACTIONS

ﬁo,

item #

lag Y- 6oy Al _ Pﬂ\ﬂ\f)M{“ﬂ‘ EIGQ‘ cantact surfacs dirty- Note
Interiar oF soda. wiachine No2a ias dlrhl (oith lqt—)‘%—Jé boild-u
in bevem&ae siation . ( core ectad nm\\-h’:‘\

L7 Jh-€ot-it - Inferior ics machine plats dirdgin beverags skation -
\nlerior of Dish machine ehr-h) "with hnb’roAud b‘t’nlclnup-

SR |Floor undsr Dish machine dnHu wiih eh:_QH_s;andmd
water.

H3 |4-d03- il - Singic-use itep in slorags nol _alevaled & inches.
Abvove Floor. v

el

Person in charge: (signature) 7
Inspector T\J awn I'l a ,O,

v

Date § /‘23/./9 |

pate /2 /(9




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

y “fﬁh‘
"'r

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Grésn

Establishment/License # é |0y [&:53l

No. of Risk Factor/Intervention Violations

Establishment type: S Jarmes

No. of Repeat Risk Factor/intervention Violations

Time in:

Time out: 13 . OC

Inspection Type

outme .

Circla designated compliance status (IN, GUT, N/A) for each item

Address:( It £ r)fJ nel wehsler Wdhiood Total violations
Permit Holder < 4+ me\b‘- NMe i adi [ Risk Category Capacity | Telephone #
L1 Provisional L]FU L] Complain

B Mar|

in appropriate box for COS and/or R

IN=in compliance OUT=not in compliance NO=not cbserved N/A.

=not applicable COS=coirected on-site R=repeat violation

v

Compliance status lcosT R v Compliance status JCOS] R |
2 IN\ ouT Person in chargs present demonstrates P 16_IN OUTQUAINO [Proper cooking time & temperaiure FIPIIC
knowledge and performs duties 17 INOUT N%@ Proper reheating procedures P
) M 1 18 INQUT Proper cooling time & femperatures P
2 @ ouT Management, ail employee PIPE 19, I0.0UT N/A! Proper hot holding temperatures P
responsibilities and reporiing. 28 JNoUT Praper cold holding temperatures [
3 IM oUT Proper use of rastriction and exclusicn P 21 IN OUT Proper date marking and disposition PPt
N Sood H Practice: Time as a public health control;
4 INAOUT E NS Proper eatmg {asting, drinking, tobacco use PIC 22 IN OUT@G procedures and records PIPIG
5 MOUT | No discharge from eyes, nose and mouth = Congumer Advisory
- 23 IN OUT@ Consumer advisory provided for raw or PF
¥ 1IN OUT NG| Hands clean and praperly washed PIPf undercooked foods
Y‘TN OUT@NO No bare hand contact with RTE food or a pre- . tible Pop
\ approved alternative procedure properly aliowed 24 IN OUT @\ Pasteurized foods used:; prohlb*ted foods S
B(_y Adequate handwashing sinks properly supplied not offered
IYOUT A PfiC
and accessible
; 256 IN GUTﬁ Food additives: approved & used properly IPFIC
9/MAUT o0d obtained frem approved source PIPTIC 26N ouT Toxic substances properly identified, stored, Pee
10 OUT N/A NG Food received at proper temperature P/Pf & used
1N oUT Food :n goed condition, safe, & unadulterated P/P§ . Gon i ith Approved m%
Regquired records avaiiable: shellstock fags, Compl;ance \M‘th variance. specialized -
121N OUT, NG parasite destruction PIPHC 2F INaur @ Process, & HACCP plan PPt
Protection from Gontaminaton
13 _INOUT Food separated & protected P/IC Risk factors are improper practices or procedures identified as the most
IN OUT Nid Food-centact surfaces: cleaned & sanitized PIPFIC Prevalent contributing factors of foodborne illness or injury. Public Health
15 @ Proper dispesition of returned, previously interventions are control measures to prevent foodborne illness or injury.
5 INOQUT . P
Served, reconditioned, & unsafe food
Good retail practices are preventative measures to contral the addition of pathogens chemicals, and physical objects into foods.
Mark “X" in box if numbered item is not in compliance  Mark “X"on a ropnate box for COS andfor R COS = corrected on-site during inspecton R = repeat violation
[cosfR [ v [cesT R Vv
_Safe Food and Water per Use of Utensils
g Pasteurized eggs used where requised P 41 In-use utensils properly stored C
8] _jWater & ice from approved source P/PFIC 42 Utensils, equipment & linens: properly stored, dried, & handled c
30 Varlance obtained for specialized processing methods PF 43 Singls-use/single-service articles: propetly stored & used FIC
eod Temperatyre Gontrol 44 | [Gloves used properly c
k1 Proper cooling methods used: adequate equipment for PHE iensils, Equipment and
temperature control a5 Food and non- mnd contact surfacas cieanable siPHC
32 Plant food properly cooked for hot holding Pf Properly designed, constructed, & used
B3| [Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PfiC
34 Thermometers provided and accurate PfC 47 Non-food contact suﬁaceic_man C
Physical s
35 | Food praperly tabeled: onglnal container | { | PfIC 48 Hot & cold water available adequate pressure Pf
Prevention of Food Contamination 4g | |Plumbing installed, proper backfiow davices PIPHC
[36] _|Insects, rodents, & animals net present PHC 50 Sewage & waste water properly disposed PIPHC
37] _[Contammation prevented during foad preparation, storage & display PIPTIC 51 Toilet facilities properly constructed, supplied, & cleaned PfiC
B8] |Personal cleanliness PG 52 Garbage & refuse properly disposed, facilittes maintained C
39) | Wiping cloths: properly used & stored [+ 53 Physicat facilities instailad, maintained, & ciean PIPfIC
40| [Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used [+

xﬂf@nﬁ@"

/)

Person in c ﬂje_(SlgnatuT

Date: 4 /7°4/[ | License Posted{ ¥ N (circke one)
w .l [ el J LY —

hspector

;Dfaf/L wgda(a/

(mgnature)

Follow up: YES /NO[¢ircle one) Fellow up Date:
S

ll

Interior of Yagke! cabinet direltoitit Movse droppings -




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

Vellow
oloclin

Inspectlon Type

Provisional

[ .
Establishment/License # & 1)-] [ Q&0 No. of Risk Factor/intervention Violations DATE
Establishment tye: Ageds Farry No. of Repeat Risk Factor/Intervention Violations I:mee 'c?th'
\Address: Isr B d h uagy Total violations )
Permit Holder Merrimack Vil a des\a Risk Category mﬁdldhfl Capacity [ Telephone #

Circle desrgnated compliance status(IN OUT N.v'A) for each ffem

Mark "X in appropnate box for COS andior R _

IN=in compliance OUT=not in compliance NO=not observed N/A=nol applicable COS=corrected on-site R=repeat violation

Inspector (signatura)

Compiiance status [cos| R [ v Compliance status JCOS| R V
-~ isic = Poleniially Hazardous Food Timel Temperature
N ouT Person in charge presem demnnstrates P 16 IN OUT N/A Proper cocking time & temperature P/PHC
knowledge and performs duties 17 _INOUT NA Proper reheating procedures P
1 ipai 18 IN QUT{N/ANG [Proper cooling time & lemperatures P
2 i::i ouT Management, al employees knowledge, B/py 19 INFOUTSA NO [ Proper hiot holding temperatures P
responsibilities and reporting. 20 T NiA Proper cold holding temperatures P
SL', ouT Preper use of restriction and exclusion P 21 _IMCOUY N/A NO [Proper date marking and disposition P/Pf
7 M GG Wa@ce@ o Time as a public health controt:
4 &VOUT NQ| Proper eating, ta':%g drinking, tobacco use P/C I DUT@NO procadures and records PIPIG
5/My OUT No dlscharge from eyes, ose and motth [ — sumer Advign
ing & an by Hands 23 IN ouﬁg Consumer adwsory prowded I'or raw or Pt
£ IN(QU NO Hands clean and proper!y washed P/Pf underoooked foods
e Na bare hand contact with RTE food or a pre- - 15¢ iations
/ @\OUI NIA NG approved alternative procedure properly allowed i 24 IN OUW Pasteurized im)ds used; prnh|bated ioods P
5 IN @ Adequate handwashing sinks properly supplied PHC not offered
and accessible o Ghemical
3 o Source 25 INOUTEA) Food additives: approved & used properly PIC
gl cuT !ﬂ Food obtained from approved source P/PHC \ Toxic substances properly identified, stored,
10 IN OUT N/A RIQ Food received at proper lemperaturs PPt . G*N}:’UT & used Pic
1T CUT Food in good condition, safe, & unadulterated PPt _ Conformance with Approved Frocedures _
Required records available: shellstock tags, Cempliance with variance, specialized
N I_N OUT@NO parasute destruction ] PP 27 INOUTRVA Process, & HACCP plan S
g ghion
13 N Oiﬁ' N/A Food separated & protected P/IC Risk factors are improper practices or procedures identified as the most
14 }EDOUT N/A Food-contact surfaces: cleaned & sanitized P/PHC Prevalent contributing factors of loodbome illness or injury. Public Healih
i5 INGUT '. Proper disposition of returned, praviously p interventions are control measures to prevent foodborne iliness or injury.
Served, raconditioned, & unsafe food
Good retail pracﬂces 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 compilance  Mark “X* on apgropnate box for COS and/or R COS = corrected on-site during inspection R = repeat violation
ICOS] R v JcosfR] V¥
A S § Bpet
8] |Pasteurized eggs used where required P 41 In-use wtensils propery stored c
29 |[Waler & lca from approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled C
30| | Variance abtained for s c:ajlzed processmg methods PF 43 Single-use/single-service articles: properly stored & used PIC
ﬁ 44 Gloves used properly [+
o Proper cogling methods used: adequate equnpment for PG pment ar ¥
temperatureg control 45 Food and non-food contact surfaoes cfaanable BPHC
32| |Plant food properly cooked for hot holding Pf Properly designad, constructed, & used
B3| [Approved thawing methods used [+ 46 Warewashing: installed, maintained, & used: test strips PHC
34| | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean [¢]
_ identiicalion ysical Facilities
5] Food properly labeled: original container [ | PG 43 Hot & cold water available adequate pressure Pt
' P@gﬁ% of Fgod Conlaminaiion ' 49 | | Plumbing instalied, proper backftow devices PIPHC
36| |Mnsects, rodents, & animals not present PHC 50 Sewage & waste water properly disposed PIPIC
7| {Contaminaticr prevented during food preparation, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PiC
38| [Personal cleanliness PHC 52 Garbage & reiuse properly disposed, facilities maintained C
B351Y | Wiping cloths: properly used & stored C 53 | K[ Physical facilities instailed, maintained, & clean P/PHC
4ol" [wg€hiNg fuits % vegetable [¢] 54 | ' | Adequate venfilation & lighting, designated areas used [+]
‘ Y N PN A
Person in Chdrge (signature) Date: 2_5][ 23 ]IY License Posted { Y| N (circle one)
’ T o
an kw@c! ala N
Follow up: YEY/ NO (ciicle one) Follow up Date: {yiFian dcy




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
s HLTH-FRM-005

Est. #G[L| I' Oflestablishment name: Date: B” /IZJ ///C/

Item/Location Temp. = ItmILctlo = . Tep. Iltem/Location Temp.
Aam /regch-in 35 |Cugs [/ Qoolsr | 4]
Chicken /mach—:'m 323 Tk /GQ‘CJ e 39
{ Nlg O

Pee £ /F\ﬂm(‘h-m RE
Le Lhnﬁ fr’ﬁrmh i LE{

Chicken Cassar Li 1
S ok /mlwiau 4 3

rdd_s (s v/chI 3r | |
OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

TA F2-301. iy - Food smp\oues dide 't wash her hands immedigls|
beYore eeen&oamn n fSad pré paration. Chserved ‘
emn!omf n()H}ma on galovas mﬂ\noul ln)cmhmm hand ofisr
ha\nc\\md mn\neu dNo"G‘ dicussed with RMP\OUGG Aol
‘na\m—l ln?‘J\Sthsl'u

e 16-301. 1’L - “nhelmm\nmd sink not provided With_hand

drumg provision -or hnnnl washing smh 35 1+Q nohifu
cm\p\obleey 1o wash Yhair hands.3% tgdssthash siatian -

3 3 -3 .11 - Eaas slowd abave drinking wialer in coolsrs
J J
locoted an_sSalss ¥laor - Pleose st

potertial cross conlaminalion.

21 3-501 .17 - ?\remre,l Focds 0 readch-in caaler not pravided

Wi do%e‘mnrkmd Nols! Prepared foods hg_\d_&lr_mgg__
than 2L hours shall be dals wiar ked bu wihich their are ia b6

discarded afler 7 A
Person in charge: (signature) ¢ % Mﬁ Date

e

Inspector_13/0N \40.)0!3‘(‘]0 ~ | Date 3’/7_?/ / 9



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
./
Establishment name Date: X /3 371F
:=. :". .. L i
item/Location Temp. ltemILocatlon jon Temp. Item/Location Temp.
OBSERVATIONS AND CORRECTIVE ACTIONS

tem #
20 7-102 ) - Korking contamer _in waretinsh slabwoh that

J
r\»\s Uﬁcﬂ \Q)r S%ormcl nOIonJCJUS ar 1axic malre:rlcxl Anch

as claaners and qmmh:.e" is nol cleavly cdenhfsgl toith

OMMNON  riaames -

anal_sai led
39 [g-94 0192 - Qboserise st Wiping claths slored an
c:UHmn board of reach -m Con“‘ér N kilchen. Pleass

siare > me-! UUmmd clolhs in o sanitivser bockel with
\pmﬂer SOlU-HOh ?}‘OY}CGY\H’GHGH

H3 _ |-do3- 1l . S« Single —oss item or olher dems in_storaqs

q,-_\daranlr Yoy k\’ldnégn ol elevated € imches abovs Floor \{g

access fab <\ ecthg

Jrr |%-602.13 - \nterior afcabinels  bindsr oven Q‘\Y‘bll wrih crismbs

53 |Floor A‘.rifg iN_various J;@kwei_Losgjlcm_\aMxﬁ_sng%eL

e 3

Person in CLMM&&L Date /
Inspector JNON kKl Q Date%fl 23//?

g



MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054 Q FQG"V(

603-420-1730 & Fax 603-424-0603

FOOD ESTABLISHMENT INSPECTION REPORT /
Fd | o "l PR
Establishment/License # 6 E..-Q,/ oo 7 No. of Risk Factor/Intervention Violations DATE 2]
Establishment type: Frit DIV2E No. of Repeat Risk Factor/intervention Violations ;’mg i
Address: (= 3 [ 00.h¢6 LGS d—\e r H— iaghwaq Total violations )
“Permit Holder A v Y\ e Capacity | Telephone #

Inspection Type L] Prows1ona| O Other
- o

Gircle designated compliance status {IN, OUT N!A) for each ltem '
IN=in comglfiance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-site R=repeat violation

Compliance status [COS| R | V Compllance status JCOSf R [ V
Eupervision Poleniialy Hazardous Food tTimerT
1@;;! ouT Person in charge present, demonstrates Pt 16 INOUT N/A NO ’Froper cooking time & temperature PIPtIC
knowledge and parfurrns duties 17UNADUT N/A NC [ Proper reheating procedures P
ey Emp ' | 1 PPRREDN/A NO, | Proper ceoling time & temperatures [4) P
oN JouT Management, ali employees knowledge, PIPi 19 N, QUT Ni& Proper hot holding temperatures P
responsibilities and reporting. 20 N/A Proper gald hoiding temperatures P
3ENJOUT Proper use of resiriction and exciusion P E%UT NFA NO | Proper date marking and disposiiion Ay P/Pf
_®O éﬂﬁé mfem Pragtices 22\1F\IJOUT o | Time as a public health control: BPHC
Ut NOQ| Proper eating, tasting, drinking, tobacco us BiC procedures and records
5 fINJOUT No discharge from SySalies and mouth c Py N sumer Ad:
T ninal 23 MUT . ' Cansumer advssory provnded for raw or Pf
6 fINOUT  ~ NO[Hands clean and properly washed BIPf undercooked foods
7 W out @:9\10 Mo bare hand contact with RTE food or a pre- p/pt Highly Su fible Populations
Py approved alternative procedure properly allowed 24 N OUT ﬁl } Frasteurized foods vsed; prohibited foods P
@ ouT Adequate handwashing sinks properly supplied PIC not eifered B
and accessible Gmmi%’
_9@ _Approved Source 25 IN GUT r(_) Food additives: approved & used properly e
ouT ~\Food obtained from approved source P/PHC od N out Tosic substances properly identified, stored, D/PHG
10 BOUT N/A RO ood received at proper lemperature P/Pf & uged
1fpoutr " [Food in good condition, safe, & unadulterated PIPi ._Conformance with Approvey ﬁwl’j .
Reguired records available: shellstock tags, Gompiiance with variance, specialized
Rl OUT@O parasite desiruction . €0 I GHThE Prucess, & HAGCP plan PIFT
=~ __ Protectipn from Gontaminanion \)
13 fIWOUT N/A | Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 INOQUPN/A, | Food-contact surfaces: cleaned & sanitized P/PIC Prevalent coniributing factors of foodborme illness or injury. Public Health
15 INOUT [p A ) Proper disposition of returnad, pravicusly P interventions are control measures to prevent foodborne ifiness or injury.
Served, reconditioned, & unsafe food

N

Giood retail practices are preventative measures o contml the ad thegens, chemicals, and physical objects into foods.
Mark “X” on appropriate box for COS andior R COS = corrected on-site during inspection R = repeat violation

Mark “X" in box if numbered item is not in compliance
[cos| R | V¥ [COS[ R | ¥
Food . - . Proper Use of Ute
P8| |Pasteurzed eggs used whare raqmrad P 41 1V In-use utensils properly stored c
28| [Waler & lca from approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled [¢]
0] | Variance obtained for Sp clallzecl processmg methods PF 43  Single-usefsingle-service articles: property stored & used [i¥]
2 peraiisre trol 44 | | Gloves used propery c
4 Proper cooling methods used: adequate equnpment far PHC lﬁnﬂ&lﬁ, Egggpmwi M —-
temperature control 45 Food and non-food contact surtaces cleanable, PIPHC
2| | Plant food properly cocked for hot holding Pf Properly designed, constructed, & used
B3| | Approved thawing methods used [4] 46 Warewashing: installed, maintained, & used: test strips PHC
84| | Thermometers provided and accurate PHC 47 Non-feod contact surfaces clean c
ation ' Physical L .
Food _ [ | | _PHC 48 Hot & cold water available adequate pressure Pf
By ; Food Contamination 48 Plumbing installed, proper backflow devices P/PHC
36| |Insects, rodents, & anlmals not present PHC 50 Sewage X wasts water properly disposed P/PHC
B7] _[Contamination prevented during food preparation, storage & display PIPYC 51 Toilet facilities properly constructed, supplied, & cleaned PiIC
38/ | Personal cleaniiness PHC 52 Garbage & refuse properly disposed, facilities maintained c
B9 [Wiping cloths: properly used & stored [¢] 53 | W Physical facililies instafled, maintained, & clean PIPHIC
40{ [Washing fruits & vegetables C 54 1% [ Adequate ventilation & lighting, designated areas used [¥]
. <) . g B M
Person in Charge (signature) N U Date:” & ['F/ /M License Posted {Y JN (circle ane)
L "j b L) -
Follow up: O Lircle one) Follow up Date:




G E-l/o O HILTH-FRM-005 ] I
oY Wige Date: G/ Z7 /19

MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Est. #

Establishment name:

Temp. ltemILocatlon ] 'Temp. em/Location Temp.

Item/Location

Unm/wa\‘c-m 37 | dpinach [sadsin! o

’“\nm'kelr'\ ! walk-v_| 3¢ E-'acj:s _/'Pmov-« Yory| 10 °

lerkeh Sa\cd/f.u(l“’-% B35
[ maksr ]

luna

Corwn/

rQ Ker ¥

Rork [ waler Ls
K / Reach-in LD

Savsaqe [ Peach-pm | L) |
v OBSERVATIONS AND CORRECTIVE ACTIONS

9

Item #
1Y Ly~ i
food vesidpe in prap q*ohcm« C carrecied or siicY
- B-501 3¢ -~ Ohserved eaas an preyp rable held
aor room temperaturs o 70% in orsw station - C discardal))
35 3-302.- j2~ Flegr Contamey acnniaiiing Flour - like
faad i3 vot clearia (dentified  with Yhe common
name o ¥F the Yool
LH ? 36 4.4 - \n-use e Scoop nat storsd in a clean or
OYO+SC"(_('{ i N =3 1 - N 'S
on top af the (c6 machine.
L2 Smd\e Use tsmms notr siovred ot least € inchey abovs
Hhe Floor in__service sink arsa ol walk-in ceolar -
| M_prsp siction
s lu- o212~ F\ w boad ised 9 sp svowort plastic shelviy
Person in charge: (signature) _— Date ?/2\7 /7
Inspector Ty kcitadlas  loate K27/19
‘/ s [4



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
HLTH-FRM-005

Est. # Establishment name:

Item/L.ocation Temp. T IteILctib T Témp. Item/Location Temp.

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

s3 | Rass cavs or baard -E:Pip—ﬂmﬂi‘:ﬂm—wg—ﬂﬂL%r ' L ==
2 vat sink Wat s localed in Wwarstaash siation

Si1 |6 -XA i1 - Light bulbs protechive shel 'i"iicslcl\'r’\&l noi

Proviclsd on_ £%dure abave walk-in Freersr.

Ny f

i ’
Person in charge: (signature) % \T\ Date 37 ﬂj / A4

Inspector L/ \éwaaé ‘Q ( ) | Date ¥ IQ‘? ,l g



HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 & Fax 603-424-0603 YGI low
FOOD ESTABLISHMENT INSPECTION REPORT
| N
Establishment/License # ao -t l [8's) [* No. of Risk Factor/intervention Violations DATE ﬁ ‘Eﬁ 5! T
Establishment type: WwWov1 Maln No. of Repeat Risk Factor/Intervention Violations Ebme i
— Timeout:}1 3 -0
Address: RO U W M hwiaqg Total violations
Permit Holder bgymvmont ywh G v~ | Risk Category Capacity | Telephone #
Inspection Type  [] Provisional KL ROuti C1FU [ ] Complaint ] Oth
Circle designated compliance status {IN, OUT, N/A) for each item Mark *X” in appropriale box for COS and/or B
IN=in compliance OUT=not in compliance NO=not observed N/A=not applicable COS=corrected on-sita R=repeat violation
Compliance status _ [cOS] R | V Compliance status Jcosf R V
N ouT Person in charge present, demonstrates P 16 NN QT NiA Pruper 00 ng nme & Temperature PIPHC
knowledge and performs duties ] 17 _IN QUT NJAQIO! | Proper reheating procedures P
.y mployop 18 IN OUT N/A NO | Proper cooling time & temperatures P
> &‘OUT Managernent, al employses knowledge, P/pf 19{ 1By OUT N/A NO | Proper hot holding temperatures P
responsibiiities and reporting. 20 UT N/A Proper cold holding temperatures P
3Ny ouT Proper use of restriction and exclusion P I OUT N/A NO | Proper date marking and disposition P/PE
@M Hﬁj% m 20 N OUT@ no | Time as a public health control: PIPHC
] T NO| Proper eating, tasting, drinking, tobacco use PIC procedures and records
IN OUT No d|scharge from eyes, nose and mouth [¢]
|~ venting co inatio Consumer advusory prowded for raw o
in 23f) Pf
8 INOUT [ Hands clean and properly washad PPt 3(%“ hia undercooked foods
7 N OUT@NO No bare hand contact with RTE focd or a pre- PIP . Highly Busceptible Populations
=8 approved alternative procedure properly allowed 24 IN OUT @ Pasteurrze:i iuuds used; prohlblted foods p
I@ Adequate handwashing sinks properly supplied 05 PG not offered ]
and accessible C A Chemical
ot Approved Source 25 IN QUT 178/ Food additives: approved & used properly F/PHC
s FoUT ﬁ R Food obiained from approved source P/PHIC 2@ ouT Toxic substances properly identified, slosed, psic
10, 8hOUT N/A Food received at proper temperature PPt & used
1 ijout Food in good condition, safe, & unadulterated P/Pf _ Conformance with Approved Procedures
Hequired records available: sheflstock tags N Gompliance with variance, specialized
12 J ] BIPf
N ouT N/AC/ parasite destmction PIRHC &N OUT@ Process, & HAGCP pian /
13 W%&T NA | Food separated 3 protected ' P/C Risk factors are impraper practices or procedures identified as the most
IN £LIF N/A Food-contact surfaces: cleaned & sanitized PIPIIC Prevaient contributing factors of foodbome iliness or injury. Public Health
15 NOUT Proper disposition of retumed, praviously P interventions are control measures fo prevent foodborne iliness or injury.
@ Served, reconditioned. & unsafe food i
Good retail pracuoes are preventative measures lo ctrol the addition of palhogens chemicals, and physical objects into foods.
Mark "X" in box if numbered itern is not in compliance  Mark "X” on appropnate box for CCS and/or B COS = corrected on-site during inspection R = repeat violation
[COST R V¥ [cOS|R] V
28| | Pasteurized eggs used where required P 41 In-use utensils properly stod c
%9 Waler & ce from approved source P/PHC 42 Utensils, equipment & linens: propery stored, dried, & handled [
0[ | Variance cbiained for seclallzed processmg methods PF 43 Single-usefsingie-service articles: properly stored & used P/C
A 4 QD 44 Gloves used properf C
4| |Proper cooling methods used: adequate eqmpment for PIC _ sils, Equipment %ﬂ&&
temperature control 45 Food and non-food comact surfaoes cleanable, : PIPHC
2 Plant food properly cooked for het holding Pf % Properly designed, constructed, & used
B3] | Approved thawing methods used [ 46 Warewashing: installed, maintained, & used: test strips PG
34] | Thermometers provided and accurata Pi/C 47 T, | Non-food contact surfaces clean G
od ideniification Physicel Facilites
5] | Food praperly iabeled: origmal conlainer | | [ PHC 48 Hot & cold water available adequate pressure Pf
i "ion 49 Plumbiny installed, proper backflow devices P/PIC
B Insects, rodents, & animals _not present PHC 50 Sewage & wasle water properly disposed PIPHC
7] |Contaminalion prevented during food preparation, storage & display P/PHC | 51 Toilet facilifies properly constructed, supplied, & cleaned PHC
38| | Personal cleanlinass PG 52 Garbage & refuse properly disposed, facilities maintained 9]
39| Y¢Wiping cloths: properly used & siored 9] 53 Physical facililies insialied, maintainad, & clean P/PHC
4 O, WashirL%fruits & wegetables [¢] 54 Adequate ventilation & lighting, designated areas used [+]
e
inC e ture Date: © License Posted Y N (circle cna)
Tva V\ kwcmﬂ la.
Follow up: YES NO (circle ona) Follow up Date:

Inspector (sighature)



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

Est. #

_ HLTH-FRM-005
Establishment name: SO Mal Date: %] 7 77’76

Item/Location Temp. ] ItemILocatlon ' ' Temp. item/Location Temp.

Mk [ yeFrasrabr |33

sFiqsralar] 4

A X¥a coda Ly
Chicken drawy L4
Lighh Y 7 as
PoLrﬂo salad 4

Chicken [walk+n | 35

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

g X 6-30! -in - No _hand Dv-umd nm\nsnon o hand s
located in e Yasemsnt Y (Oc:nam Yotiel provided -

e ll-6ot- 1V - Megd Shicer foad- cantact surface dirty tiin
foad vesidoe.

3616 -501-\5 . Observad 3 files in the kiichan at ins
time of my s psciian

34 Ll -90{ .12 - Ob&cYVGc\ el \moma cloths on ;&E‘:M.L‘H%
Ward of nsach-in coglar loctsd in kKicheh cvsa .

kyich eh

LS |4 -Soi-12 ~ C{)Hmc\ haards %mmhauira_q_sukgecm_
‘o %Cfﬁl-c‘fhﬂq c:mrl scaring . \olengs vreplacs boards -

L1 |Exlerior of mm\omen* thraovdhoot kiichen ge nrire nat

\@,D-\- frees of (tun Qcc.umu\nﬁoln af dvst ; dirt cand fom

Person in charge: (signature)

pate y/27//

[ Inspector .

b

residoe . D \enhmd IS rsoluvred ond re-msoec’non will
_{q

Date ?C/'):f//f_ll

Conductad ne<tV ek



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

. HI.TH-FRM-005 { .
Conron oty bate: 7] 27719

Item/Location Temp. B ItemILocatlon Temp Item/Location Temp.

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

1 ke ot bhucket sed Yo slare viansils afrlriz on
dish n warswash stoatvon- Sinks ar c\s(’tu

?\’\G‘U\Yld

i warelwash” s-\ohcm Mesat shelviig in walk~in C‘OO\SV‘
locatad in b : r dirt . - P
c‘r'\‘%

53| Floar throtughbor  kitlchen heavilg dirty. Nole!
Mahadasr sia¥ed thal deayp Clecinity is l‘ék\nm v[cmc
lowertow maht - Obssrusd ' \mh% at Yexit _daoor
Kitchean - v

Sh 1G-303.U- Obssrved inet \I’\deeq()a’re hnh% . vert had -
Note i_mH out in vent head -

N / Vi
Person in charge: (signature) iM ﬂm&&f Date g/ 27// C/
‘ Date

Inspector

(
P




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway
Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

Grssh

Estabiishment type: [ abstor Boca+

Address: /. S% Deins e |

xlebster Braghtody

Total violations

J oy /_. ral l 1 ,l‘!
Establishment/License # &)} —{f [ exd I No. of Risk Factor/Intervention Violations _IE_)_ATE 5_!45 ” N/
- e ime in:
No. of Repeat Risk Factor/Intervention Violations Time out: e

"Permit Holder ¢~

o

Inspection Type

Provision

AJRoltine
¥ 3= ) "‘l""‘..;

tio
’ F/U

isk Catedory
_ DCom Ialnt

| Telephone #

Capacity
EI

Mark = in appropnate box for COS and/or R

Circle demgnated compliance status (IN OUT NIA) for each item
IN=in compliance OUT=not in compliance NO=not chserved NfA=nol applicable COS=corrected on-site R=repeat violation
GCompliance status IcOS| R V Compliance status J[cos| R | V
SioF Polentially dous Food T :
@‘OUT Persen in charge present, demonstrates Bf 16{iADUT N/A NO [Proper cooking time & temperature P/PHC
knowledge and periorms duties 17 IN OUT WA Praper seheating procedures P
mplgyes Health 18 INOUT NIA Proper cooling time & temparatures P
2 ouT Management, al employees knowledge, PIPf _TW%JUT N/A NO | Proper hot holding lemperatures P
A responsibifities and reporting. 20 UT N/A =y Proper cold holding temperatuses P
aly out Proper use of restriction and exclusion P 21 N OUT N/A i/ Proper date marking and disposition P/Pf
Py ienfe Pracfiges 22 INOUT @‘6 Time as a public health control: PIPYG
4{/OUT NC| Proper eatmg, tasting, drinking, tobaceo use P/C procedures and records
5/ ouT No d|scharge from eyes, nose and mouth C P wmer Advyi
et sontamit : _ 23 INOUT l‘@ Consumer advusory prowded for raw or pi
6 [ INOUT Hands ciean and properly washed P/Pf undercooked foods
- ;fN OUT N/A éigil\io bare hand contact with RTE food or a pre- - fA 1y Bu ulationa
3 4 2pproved atternative procedure properly allowed 24 N GUT&[}\ Pasteurized foods used prnhlblted foods p
5 i ;
uT Adequate handwashing sinks properly supplied PG not offered
and accessible Chemical _ .
Approved m 25 INOUTNIA ]  [Food acditives: approved & used proparly 1PHC
9 {Iiy OUT ood cbtained from approved source P/PHIC 58 @ ouT Toxic substances properly identified, stored, b/pic
10 M HUT NA ood received at proper iemperature PPt & used
11Ny ouT Food in good condition, safe, & unadulierated P/Pf 5 Conformance wilh AMW Procedur
¥ Reaquired recerds available: shellstock fags, Gompliance with variance, specialized
! S NiAHE parasite destructmn FIPIC 27 INouT '\@ Process, & HACCP plan PPt
Otection from Contamination
13 N/A Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
14 \g UT) NrR Food-contact surfaces: cleaned & sanitized Cad P/PIC Pravalent eontributing factors of foodborne illness or injury, Public Health
Proper disposition of returned, previousiy interventions are control measures to prevent foodborne illness or injury.
15 N OU@ Served, reconditioned, & unsafe food ”
Good retail practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Mark "X" in box if numbared item is not in compliance __Mark “X” on appropriate box for COS and/or RGOS = corrected on-site during inspection R = rapaat violation
[COS| R [ V [COS| R | V
28] | Pasteurized eggs used where required P 4 In-use utensils properly stored c
29 {Water & lce from approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled [¢]
30]__ | Variance obtained for specialized processmg methods PF 43 Singie-usefsingle-service articles: properly stored & used PG
% praperalk 44 Gloves used properly C
1| | Proper cooling methods used: adequale equment for PG Ulensils, Equipment ang vending
temperature control 45 Food and non-jood contact surfaces cleanable, PIPHC
2 Plant food proparly cooked for hot holding Pf Properly designed. constructed, & used
3 Approved thawing methods used C 46 Warewashing: installed, maintained, & used: test strips PHC
4| | Thermometers provided and accurate Pf/C 47 Non-foed contact surfaces clean c
€ ign Physical Facililies
B35 Food properly Iabeled: otiginal container | | PfiC 48 Hot & cold water available adequate pressure Pt
Prevention d € on 49 | | Piumbing installed, proper backflow devices PIPIC
36 insecls, rodents, & animals not presenl P1/C 50 Sewage & wasie water properly disposed PIPI/C
87] [Contamination prevented during food preparation, storage & display P/PIC 51 Toilet facilities properdy constructed, supplied, & cleaned PHC
38 Personal cleanfiness PG 52 Garbage & refuse properly disposed, facilities maintained o]
139 7\erlng cloths properly used & stored 3 53 Physical facilities installed, mzintained, & clean PIPIIC
C 54 | ¥[Adequate ventilation & lighting, designated arsas used [o)

=it

Date: 75' flq’l [ “1 License Posted {Y N (circle one)

Inspector (signature) .

Follow up: /YES./NO (circle one) Follow up Date:
|




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT X i

. i)
Est. #5\-1 | V ‘Establishment name:

/'I : A
S

Item/Location Temp. ItemlLocatlon o Temp. ltem/Location Temp.

laug / f‘l'iGJL"\h L]

< ~1VL T) S | Eres /Frt : 24

Shrimps | walk-w|3s
Chicken (walksn | 35

absler [ veach-n| 3y

ash [/ Hat hold |16s

Varalo [ Hot hold 135
OBSERVATIONS AND CORRECTIVE ACTIONS

item #

[L1 =301 it - Saonbizer wn Docked oad PGP Qo
(‘)\marvcd al cm;mlmm Cconﬁ‘eckscl ansrie |

39 _13-30l. I¢ - Wet wiping clath ngt held beluisen
Lses n chemical SonYtiner solotien ai 0 10 PEY.
concentralion -

G b -Gol 1) - Observedd  accumila tigh ok hmlcl-mn
OoN_ice machine nla#ﬁ Observed accumuialiam nlf
cjcnke-\—s a¥f rec:\ch—-m codlar V\acated wn Yrucr
Station . Dish machine pep dublse qgec ulnh‘@
food wasis. eH—Cnre\o 49})\3 cleaned onsite

S22 16 -201.13 -~ Ras ] iSS | “ vi
e Yoad ecdablishmen Elooy’ and walls in Varvgss
plaCes ars in_poaor remmr intoovstoash, kiichen, S+or ls
:L.L}ﬂ\\cun coolers, and (nocl prep qreqQ -

Aoor dirtu_bndsr uﬁtﬁ&sh_@gaum__ep_ )] } o
Person in charge: (signature) Date Yy
Inspector A AN \CCU%C!'G ' Date S/’QQUIQ'

OIne equipment in kichen and S‘}ovogc_- - Pesyp Q\e,om'ng
fequived . |



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
b 603-420-1730
‘,\ Df\ FOOD ESTABLISHMENT INSPECTION REPORT
A Y

[

Est, # %%“ “V\\ Establishment name: | 2

Date: § [ 74 (X

TURE OBSERVATIONS

item/Location Temp. itemlLotib ' Térhp. Item/Location Temp.
OBSERVATIONS AND CORRECTIVE ACTIONS
ltem #
S Y G-202 -4) - L(dhh’nd in_ Lixturss located in_ dyy slarage
and  in wareash & latian missm3 profectad~shest

Polective.[S hia) c!m:j} .

D
Person in charge: (signature) W

Date ?/Zg [LQ

Inspector

Date




MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 (Y AN
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT /
M 2 / r,
Establishment/License # L[U,_ u /6 6 17 No. of Risk Factor/Intervention Violations DATE_O
Establishment type: (¢ € Haua i ' No. of Repeat Risk Factor/Intervention Violations %’mg g‘ut_—J
bAddress: @ nny r. Ur Total violations -
Permit Holder KA ac) Wond 's p\eq \. L ¥1 C | Risk Category Capacity | Telephone #
Inspection Type Provisional i [ Com plaint [] Other
Circle designated compliance status (IN, OUT, N);A) for each item Mark "X" in appropriate box for COS and/or R
IN=in compliance QUT=not in compliance NOQ=not observed N/A=nct appficable COS=corrected on-site R=repeat violation
Compliance status _ [COSf R V Compliance staius Jcos| R | v
N 8 A _ Polenfially raoHs b T
W ouT Person in charge prasent, demonstrates - 6 QN}OUT /A NQ ! Proper cooking time & temperature P/PIC
knowledge and performs duties 17 N OUT N/A NQ4 Proper reheating procedures P
( 18 I OUT N/A KO J Proper cooling fime & temperatures P
;ﬁ ouT Management, all employees knowledge, PIPf 19 (BIOUT NiA NO | Proper hot holding temperatures P
pei | responsibilities and reporting. 20 LT Ni& Proper cold holding temperatures P
| 3 dy ouT Proper use of restrigtion and exciusion P 21U TUT N/A NO | Proper date marking and disposition P/PF
Pl vod Hyalenic Practiges 22 IN OUT ,) no | Time as a public heaith control: PIPHC
INVOUT NO| Proper gating, tasting, drinking, tobaceo use P/C procedures and records
ouUT No dlscharge from eyes, nose and mouth c PN nar Advisery
g Breveniing conlami nbyHands 53 INOUT M Consumer adwsory prowded for raw or P
6 fiNfouT NO|Hands clean and properly w hed P/Pf undercocked foods
-4 No bare hand comact with RTE foad or a pre- dighly Susceptible Populstions
7 INOUT N/A ) PPt :
. pproved alternative procedure properly allowed 24 N OUT @\ Pasteurized foeds used; prohibited foods P
Adequate handwashing sinks properly supplied N not offered
8 [INJOUT . PHGC
and accessible ™ i
. ‘ Source ' 25 INQUTNA)  [Food additives: approved & used propetly PHC
INOUT - ~iFood obtained from approved source P/PHC 2@ ouT Toxic subsiances properly identified, stored, bR
10 N QUT NiA ood received at proper temperature [l & used
11 I OUT Food in good condition, safe, & unadilterated P/Pf _ Confarmance with Approved ure
Required records available: shellstock tags, O‘ Compliance with variance, specialized
12N ouT @ e parasne destruchon i &7 N SUIG Process, & HACCP plan ikt
:g ection from Contamination
13 CUT N/A Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
UT N/AN | Food-contact surfaces: cleaned & sanitized P/PIC Prevalent contributing factors of fondbome illness or injury. Public Health
Proper disposition of returned, previously interventions are control measures to prevent foodborne illness or injury.
15 INOUT N/A . P
Served, reconditioned, & unsafe food

f athogens, chemicals, and physical objects into foods.
COS = corrected on-site during inspection R = repeat violation

Good relail practices are preventative measures to control the

Mark "X" in box it numbared item is not in compliance  Mark “X" on appropriate box for COS and/or R
[cOST R V [COS R ] V
26| | Pasteunized eggs used where required P 41 In-use utensils properly stored 9
9| |Waler & lge from approved source PIPIC 42 Utensils, equipment & linens: properly stored, dried, & handled C
0 Variance obtained for Sp c|ai|zed processmg methods PF 43 Single-use/single-service artictes: proparly stored & used PIC
: : ! 44 Gloves used propery c
31 Proper cooling methods used adequate eqmpment for PiIC S, E prnent i
temperature control 45 Food and non- food oontact surfaces cieanable. PIPHG
32| | Plant ivod properly cooked for hot helding Pt Properly designed, constructed, & used
33] | Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PHC
B4] [Thermometers provided and accurate PHC 47 Non-food contact surfaces clean [+
5 Food | | | PHC 48 Hot & cold water available adequate pressure Pf
g Hion 49 Plurnbing instalied, proper backflow devices PIPHC
36| |Insects, rodents, & anlmals not presem Pi/C 50 Sewage & waste water properly disposed PPHC
k7 ontarninaticn prevented during food preparation, storage & display PIPHC 51 Toilet facilities properly constructed, supplied, & cleaned PHIC
38| [Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained c
[39] | Wiping cloths: properly used & stored ¢ 53 Physical facilities installed, maintained, & clean P/PHC
40) | Washing fruits & vegetables [+ 54 Adequate ventilation & lighling, designated areas used C

i i ". LYl / 4 .
Person in Cha¥§e (signature) Date: % fLM ] Y License Posted Y N (circle one}
—

van lcuuadula

Inspector (signature)

Follow up:  YES NO (circle one) Follow up Date:

Nd vigta Flan abssrv GCL



N\

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054 }’6@}/1
603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT / _L,
X - i
Establishment/License # < n /’ Co"7 No. of Risk Factor/Intervention Violations DATE
Establishment type: Y5 {jc k)cu Beiksr No. of Repeat Risk Factor/Intervention Vioiations Eimsin:
= . - — Time out:
pAddress: [r Dane |, Hogbs Highuad Total violations
Permit Holder |'d S Y Risk Category Capacity | Telephone #
Inspection Type [ ] Provist¥nal L1 Complaint
: BLIE FEALTH . .
Circle designated compliance status (IN, OUT NIA) for each |tem Mark "X* in appropnate hox for GOS and/or R
IN=in compliance_QUT=not in compliance NO=not observed N/A=not applicable COS—corrected on-sile R=repeat violation
Compliance status J[cos| R | ¥ Compliance stalus [COS| R | V
o~ _Sugsrvision %fgniiaﬂv Hazardous Fpod Tim rature
N‘ ouT Person in charge present, demonstrates Pi 16 (IﬁbUT NiA NG | Proper cooking time & temperature R/PHC
knowledge and performs dutios _ 17_IN 00T NA Q) | Proper reheating procedures P
pay 0yeg H@T 18 OUT N/A NC | Praper cooling time & temperatures P
5 @ ouT Management, all employees knowledge, PPt 19 ARy OUT N7A NO | Prepsr hot holding iemperatures P
o rasponsibilities and reporting. 20 UMY GUT N/A Proper cold helding temperatures P
3 @i P ouT Proper use of resiriction and sxciusion 2 21 {INYOUT N/A NO | Proper date marking and disposition P/Pt
- Good Hyglenic Practices 22 0 OUT (7 NO | TiMe 25 a public health control: PIPIC
4 ANYOUT NQ| Proper eating, tasting, drinking, tobacco use PiC @ procedures and records
57N} ouT No dlscharge from eyes, nose and mouth C Congumer Advisory
H 18 by Hands 23@ OUTN/A | Consumer advisory provided for raw or Bt
& [NJOUT _ NOJHands clean and properiy washed P/PT _ undercooked foods
No bare hand conlact with RTE food or a pre- ly Susceptib o
7 INOUT .
@NO approved alternative procedure properly allowed il @O Pasteunzed fnods used prohnbr:ed foods
— : 24 UT N/A P
Adequate handwashing sinks properly supplied not offered
uT ) PHC E
and accessible R ﬁamr@l
~ ved Source 25 {§ oUT N/ Food additives: appraved & used properly IPHC
9 {HyouT Feod obtained from approved source P/{PHC 26T OUT Toxic substances properly identified, stored, PIPHC
10 IN OUT N/& Q] Food received at proper temperature - P/Pt @ & used N
11 {N puUT | Food in goad condition, safs, & unadulterated PIPf . Gonformance with Approved Procedures
Y eyl REQuired records available: shefistock tags, @ Compliance with variance, spacialized P/Pf
121N OUT@ - parasie destruction ) PIPIC 27 NouTH Process. & HAGCP plan
! from Contamipation
%UT /A | Food separsted & protested FiC Risk factors are improper practices or procedures identified as the most
14 UT N/A Food-contact surfaces: clesned & sanitized P/PHC Prevalent contributing factors of foodborne illness or injury. Public Health
15 N OUT@ Proper disposition of returnad, previously p interventions are control measures 1o prevent foadborme illness or injury.
Served, reconditioned, & unsafe food
Good retail practrces are preventative measures to contro addifion of patho;ens chemicals, and physical objects into foods.
Mark “X* in box if numbered item is not in compliance  Mark “X* on appropriate box for COS andlor B COS = corrected on-site during inspsection R = repeat violation
[COS| R [ V ] [COSTR | V
28| | Pasteurizad eggs used where require P 41 In-use utensils properly siored c
P9 |Waler & lee frem approvad source P/PIC 42 Utensils, equipment & linens: proparly stored, dried, & handled C
8] [Variance obtained for s cialized prooessmg methods PF 43 Singla-use/single-service articles: properly stored & used P/iC
%53 SMpErRlEe Lo 44 | | Gloves used properly ¢
o Proper cooling methods used: adequata equlpment for PiC i
temperature control 45 Food and non-| iood ccmtact surfaces c eanahle. P!Pf@
32 Plant food properly cooked for hot holding Pf ¥ [Properly designed, constructed, & used P\‘
33 | Approved thawing methods used C 46 | [Warewashing: installed, maintained, & used: test strips PG
34] | Thermometers provided and accurate PH/C 47 |x | Non-food contact surfaces clean C
] | ﬂ [ PHC 48 Hot & cold water available adequate pressure Pf
Fatd 49 Plumbing installed, proper backflow devices PIPHC
i3] Insacts, rodents, & animals not present PfIC 50 Sewage 8 wasie water properly disposed P/PHC
37N [Contamination prevented during food preparation, storage & display We 51 Toilet facilities properly constructed, supplied, & cleaned PHC
[38] _ | Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained
39 Y | Wiping cloths: properly used.& stored P (5 53 B | Physical facilities instailed, maintained, & clean R [Pri)
40l |Waghing fruits & vegetabled \ yd T 54 Adeqguale ventilation & lighting, designated areas used N [+
' \ /
Person in Charge (signal V' a Date: License Posted Y N (circle one)
Inspector {signature) s/, A 1 27 S Follow up: YES NO {circle one) Follow up Date:
[V =7 4



L

MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT

[a07 HLTH.FRM-005 ~t 1y
Est. #50-/ | _Establishment name: < | k&t Date: Y/ <Y [ Y
T TE JRE O ATIONS
item/Location Temp. Item/Location Temp. Itern/Location Temp.

Colaslan) /Redch | 35

Milk. [p\Fd(‘h- d! <2 £

eal

[ walk - in 39

ek [ walk-wmr |35

Tor ked fwalk-in | 35

f22a

“[Hot nald 135

E“i'cj [iwwale <11 | =g

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

33 3-302. 12 - Food or_insredienis 1hg;\_g&§mmgcl__£mm_
Yharv Orcgjngl pgck:?@ag for usc in _Yhe foad esiablish s
shovld be identifli it the Caomman nawme of the %aad
Note: Bragmn- ife foods in bolk contninars that are siared
on Ysach-in canlaer in_sarvice areqa ars nat labeled .

D all . lilte Food in conlavner lacaled abawe Al v o
il prsjpo lable in kiichen areq nal labelad .

37

3913 -3y . 1y ~ Ued Wiping Joihs_m_uamus_mmhma_m}_
held belueen Uses in chamical samiizer sololiah ab
the proper concenirolian.

s _L-bol .1t - B vatsink’s callking is in paar reparr .

Li- 402 - 12 — Couttina oard in orcs‘\g) station_are sub

to Scoralching cnd smr-m and na Ionosr be effec hue\u c:leonE
Person in cha_ge * (signature) - Date
inspector VO kWG cja G \ // a  a Date ?/‘25? /14 /

Sonitzed



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730

FOOD ESTABLISHMENT INSPECTION REPORT
jaocl R HLTH-FRM-005

Est. 40D (| _Establishment name: ¥) )

[
bale: 9 [2Q/[ T

Item/Location Temp. ' ItemlLocatlon T Temp. Item/Location Temp.

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

TAN P\mn twood tsed 4o Sup in_h fo
sink located in  Faad prep sialdion.

53 [T -~ 2-13. ta
dmu tnth but\cl-u.

S3 _[G-201- iy \n areas wm which cteqmna methods other

e wialer FlUshnna are \xed For g!mm ng Flagrs

e Floar and wagll \unr'\or(:q Shd_u_C\_b_G__cgj_é_g\_NQ_G___

R ‘ \ Y S \

Oongt maching. Pase Cove missing _Ondsr 2 vald simk
N Wwars Wash siation . S

Floor uLnder wavrsuw s h ?Clt)ﬂ\me:l’l’r dirdd . Cexlirg
Hles in r)ocrf’\conc\ lian_ in mok hna O\chc.td

{ _r Jw,? 7O _copmect e/

\ e L1 Ofafsen

Inspector

Person in charge: (signature) \W//\_ Date

< ogd Ja <& | Date 9//2 (‘ILQ’




MERRIMACK FIRE DEPARTMENT
HEALTH DIVISION

432 Daniel Webster Highway

Merrimack New Hampshire 03054

603-420-1730 & Fax 603-424-0603
FOOD ESTABLISHMENT INSPECTION REPORT

@ rosn

Inspection Type

] Com
X e i

laint
e

. or
EstablishmentiLicense # {40 ~£{ /3 60 No. of Risk Factor/Intervention Violations DATE_&
Establishment type: @ ase Baugihy ' No. of Repeat Risk Factor/intervention Violations -.:._:r':g I;Ut_j 3
»Address: € nni e [ Uvvve Total violations '
Permit Holder  F4 c3¢] ond s RES Y} L V1CTRisk Category Capagcity | Telephone #
Provisional Koutine [ F/U ] Oth

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

“Mark % in approgna e Dox for COS and/or R

Inspector (signature)

IN=in compliance OUT=not in compliance NO=not observed N/A=noi applicable COS=corrected on-site R=repeat violation
Compliance status [COS| R V Compliance status jcosl R] V
Supe Poleniially Hazérdoys Food Time 7
_@ ouT Person in charge present, demenstrates P 16 QN}OUT N/ANQ, [ Proper cooklng tlme & 1s=mparature PIPHIC |
knowledge and performs duties 17 _IN OUT N/A NQA Proper reheating procedures P
mégl@vee Health 18 Ig OUT N/A RO 4 Proper coofing time & temperatures P
;@ ouT Management, alr employees knowledge, PIPt 19 OUT N/A NG | Proper hot holding temperatures P
rasponsibilties and reporting. 20 LIT A Proper cold holding temperaiures P
3 ﬂﬁ ouT Proper usa of restriction and exclusion P 21\ I OUT N7A NG | Proper date marking and disposition P/Pf
2004 Time as a public health control:
OUT NO| Proper eatmg, tastmg, drinking, tobacco use PIC 22 N OUT@ . procedures and records BRI
ouT No dlscharge from eyes, nose and mouth [+ asymer A P
= lation @YM& ) 23 IN QUT M Consumer advisory provided for raw or Pi
3] ouT “NO[Hands clean and properly washed P/Pf undercooked foods
Y OUT NiA o bare hand contact with RTE food or & pre- PPt ! &
N roved alternative procedure properly allowed 24 INOUT @1 Pasteunzed foods used; prohlbnad foods p
@ Adequate handwashing sinks properly supplied not cffered
8 ouT . PH/C
and accessible ) 2
Source 25 IN OUT f\‘@) Food additives: approved & used properly PIPHC
S{IN'OUT - _IFood cbiaimed from approved source PIPHC 2@ ouT Toxic substances properly identified, stored, b1
10 JY OUT N/A NOJFood received at proper temperature [l & used
1fif ouT Food in good condition, safe, & unadufterated P/Pt _ Coaformange wilh Approved Propedures
Reqwred records available: shellstock tags, O‘ Compliance with variance, specialized
12 IN OUT @ NO| ] F/PHC 27 IN GUTI N/ Progess, & HAGCP plan P/Pt
Conia n
13 %OUT N/A | Foed Sﬂ_ﬂt&d & protected P/C Risk factors are improper practices or procedures identified as the most
14 UT N/A\_| Food-contact surfaces: cleaned & saniized P/PFC Prevalent contributing factors of feodbome illness or injury. Public Health
15 INOUT @ Proper disposition of returned, praviously P interventions are control measures to prevent foodbome iliness or injury.
Served, reconditioned, & unsafe food
Good retaii pracuces are prevenlative measwres to control the addition of pathogens, chemicals, and physical objects into focds.
Mark "X in box if numbered item is not in compliance  Mark “X" on appropriate box for COS andfor B~ COS = corvected on-site duwing inspection R = repeat viclation
[COS] R ] Vv [COS] R ] v
28] |{Pasteurized egos used Where requnred P 41 in-use utensils properly stored c
8|  |Water & ice from approved source P/PHC 42 Utensils, equipment & linens: properly storad, dried, & handied C
0]__| Variance gblained for specialized pmcessmg methods PF 43 Single-use’single-service articles: properly stored & used P/C
Fy F i 44 Gloves used properly C
31| | Proper cooling methods used: adequate eqmpmen! for PHC . st o ot Sl
temperature control 45 Food and non-food contact surfaces cleanabls, PIPIC
B2| _|Plant focd properly cooked for hot holding Pt Properly designed, constructed, & used
B3| | Approved thawing methods used c 46 Warewashing: installed, maintained, & used: test strips PHC
B4| jThermometers provided and accurate Pi/G 47 Non-food contact surfacesclean o]
5|__| Food properly labeled: original container ] | [ PHC 48 Hot & cold water available adequala pressure Pf
jon 49 | |Plumbing installed, proper backilow devices PIPHIC
6| |lInsects, rodents, & animals not present PI/C 50 Sewage & wasle water properly disposed PIPIIC
7 ontamination prevented during food preparation, storage & display P/PHC 51 Toilet facilities proparly constructed, supplied, & cleaned PHC
B8{__|Personal ¢cleanliness PIC 52 Garbags & refuse properly dispesed, facilities maintained [#]
B39 [Wiping cloths: properly used & stored c 53 Physical facililies installed, mainiained, & clean P/PIC
K0| |Washing fruits & vegetables C 54 Adequate ventilation & lighting, designated areas used [+
' £ '.\ ) / P |
e (signature) Date: K [A{ ] Y LicensePosted Y N (circle one)
— —
Lvdn _letiadala
Follow up: YES NGO (circle one) Follow up Date:

Nd Vidla brap abssrv Gcl-



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 & Fax 603-424-0603

FOOD ESTABLISHMENT INSPECTION REPORT

Greon.
-_./

Establishment/License # L| N -3 / 00 7]

No. of Risk Factor/Intervention Violations

DATE 'ﬂ
Time in: O

Establishment type: g No. of Repeat Risk Factor/Intervention Violations
: S— Time out;
Address: o Cayrcle Total violations
Permit Holder - | Risk Category Capacity | Telephone #
Inspection Type [ ] Provisional tine [ F/U ['1 Complaint
A AEERE S HERLH

Mark “X"_in appropriate box for GOS and/or R

Inspector (signature)

Circle demgnated compliance status (IN OUT N!A) for each item
IN=in compliance_OUT=not in compliance NO=not chserved N/A=not applicable COS=corrected on-site R=repsal viclation
Compliance status [COS| R V Compliance status [COS] R] V
3 otentiall g 3¢ 7 0
C"? ouT Person in charge present, demonstrates - 18 IN OUT NO | Proper cocking nme & tempsraiure PIPKC
knowledge and performs duties 17 1IN QUT NG [ Proper seheating procedures P
2 Employee H 18 IN QUTUBDNO [ Proper cocking time & lemperatures P
2 w ouT Management. all employees knowledge, PPt 19 i NO | Proper ot holding temperatures P
4 respensibifilies and reporting. 20 {NAOUT N/A Proper cold holding temperatures P
T@} ouT Froper use of restriction and exclusion P 21 INCUT | A)JD Proper date marking and disposition PPt
oad Hyglenis ﬁamm 25 N OUT Time as a public health control: PIRHC
4 INQUT Preper eating, tasting, drinking, tobacco use PG procedures and records
? iﬂSOUT No dlscharge from eyes, nose and mouth C Congumer A
s pveniing contaminalion by Hands 23 IN OU@ Consumer advisory provided for raw or Pt
& (NDUT NO| Hands clean and proparly washed P/Pf undercooked foods
7 N OUT @00 No bare hand contact with RTE food or a pre- PPt Ay Highly Suscep Hgtions
approvad alternative procedurs properly allowad 24 INQUT w Pasteurized fomis used prohibited foods p
8 &;OUT Adequate handwashing sinks properly supplied PG not pffered i
and accessible Chemical
ﬁ Approved Source 25 IN OUT !\@ Food additives: approved & used properly PHC
8 N OUT .~ |Food abiaingd from approved source P/PIC 25 @)UT Toxic substances properly identified, stored, BIPHG
10 N QUT NAMNO| Food received at proper temperature PPt & used
11{INJoUT Food in good condition, safe, & unadulterated P/Pf - Eonfamanag with A@Wﬂg WH
Required racords available: shelistock tags, 4 Compliance with variance, specialized
tellcnl @ NO parasie ciestrucnon PIPIG 27 IN OUT@ Process, & HACCP plan T PIPt
 from Contaminafion
13 _INOUT Food separated & protected P/C Risk factors are improper practices or procedures identified as the most
IN OUT K/, Food-contact surfaces: cleaned & sanitized P/PHC Prevalent contributing factors of foodborne iliness or injury. Public Health
15 INOUT @ Proper disposition of retumed, previously P interventions gre gontrol measures to prevent foodborne iliness or injury.
) Served, reconditioned, & unsafe food
g Bolice
Good retail practices are preventative measures te 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 andior B~ COS = conected on-site during inspection R = repeat violation
[COST R v [cos| RT Vv
Sale Food and Waler e
28 Pasteurized 8qgs used where requived P 4 In-use utensils properly slored [
29| [Waler & ice from approved source P{PIC Z LUitensils, equipment & linens: propery stored, dried, & handled [+]
[30) | Variance obtained for sec!allzed processmg methods PF 43 Single-use/single-service articles: property stored & used P/C
Fr ] : 44 | {Gloves used properly c
1| [Proper cooling methods used: adequate equrprnenl for PG m@ﬂeﬁ gl %nﬁag_
temperature control 45 Food and non-food contact surfaces cleanable, BIPHC
2| | Plant foud properly cooked for hot holding Pf Properly designed, construeted, & used
3} | Approved thawing methods used [¢] 46 Warewashing: installed, maintained, & used: test strips PfIC
B4| | Thermometers provided and accurate PHC 47 Non-food contact surfaces clean C
Food ientificalion Physical Facilities
perl Iabeled original container | PiiC 45 Hot & cold water available adequate pressure Pi
£ fFoad C afion 49 [ [Plumbing installed, proper backflow devices PIPHC
BE Insects, rodents, & ammals not present PHC 50 Sewage & waste water pioperly disposed PIPHC
(37| Contamination prevented during food praparation, storage & dispiay P/PHC 51 Toilet facilitios properly constructed, supplied, & cleaned PH/C
B8] |Personal cleanliness PHC 52 Garbage & refuse properly disposed, facilities maintained C
38] | Wiping cloths: properly used & stored C 53 Physical facilities insiatled, maintaingd, & clean P/PHC
Mo| [Washing fruits & vegg;bies [¢] 54 Adequate ventilation & lighting, designated areas used c
A o / Py /ﬂ
Date: A /") J/GLicense Posted{ Y "JN (circle one}
o1
Tvan wodale
Follow up: YES #40 (ffrcle one) Follow up Date:
gt

No Viclation observed duyingfﬂ&/ﬂ@d/a"’/



MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730 & Fax 603-424-0603

FOOD ESTABLISHMENT INSPECTION REPORT

Crew

Lalin
[

Establishment/License # < n -4 [Oo™7

No. of Risk Factor/Intervention Violations

DATE
Time in:

3

Establishment type: {5 Uc kley By

kstty No. of Repeat Risk Factor/Intervention Violations

Time out:

p Address:

st Hiadhuya d

Total violations

Permit Holder
Inspection Type

[ Provisténal

44
El Floutl
KK

J Risk Category

Capacity

[ Telephone #

Y

_[] Complaint

[1 Othe

Circle designated compliance statvs (IN QUT, N/A) for each itemn

Mark "X" in appropriate box for COS and/or R

IN=in compliance OUT=not in compliance NO=not cbserved N/A=not applicable COS=corrected on-sile R=repeat violation

Compliance status [cOS| R ¥ Compliance staius [cOsS| R | v
o Son 3 7 htbersi ALY e §
1 N‘ ouT Person in charge present, demonstrates Pt 16 [INYOUT N/A NQ Pruper cnokmg trme & temperature PPIIC
knowledge and performs duties 17 N OUT NVAQD [ Proper rehsating procedures P
o ioyee 18 N OUT N’A NG | Proper cooling time & temperatures P
5 @j ouT Management, ali employees knowledge, PPt 19 U OUT N/A NO | Proper fiot hoiding temperatures P
" espongibilitias and reporting. 20 UNOUT N/A Proper cold helding temperatures P
3 @  JOUT Proper use of restriction and exclusmn P 21 { UT N/A NO | Proper date marking and disposition P/Pf
Good Hygienis Prach ' Tirme as a public heaith control:
4 ANYOUT NO| Proper eating, tasting, drlrakmg, !obacco use P/C 22 INouT ﬁ - procedures and records s
5¢/IN] OUT No d:scharge from ayes nose and mouth [+] TR y
N _ poniar ien by Hands =, 3 @ OUT N/A Consumer adwsory prowded for raw or Pt
6 {NoUT NO| Hands clean and pmperly washed P/Pf undercocked foods
7 INOUT @\IO No bare hand cortact with RTE tood or a pre- PPt hiy 5 @W pt
approved alternative procedure properly allowed 24 @OUT N/A Pasteurized foods used; prohibited foods p
uT Adequate handwashing sinks properly supplied piiC not oftersd
and accessible = _ Chomical
e Approved Bource 25 {3 QUT N/A Food additives: approved & used properly PG
F{INOUT Food ohiained from approved source P/PHC 26T OUT Toxic substances properly identified, stored, p/PHC
10 IN OUT N/A Food received at proper lemperature PPt @ & used
11{NJDUT ™ [Food in good condition, safe, & unadufterated BIPl . Gontormance wilh Approver Procedurss
3 Required records available: shellstock tags, r@ Compliance with variance, specializad
12N OUT@ NO paras da strucuon P/PI/C 27 INOQUT Process, & HAGCP plan PPt
E%UT N/A Food separateci ) prntected P/C Risk factors are lmproper practices or procedures identified as the most
14 UT N/A | Food-contact surfaces- cleened & sanflizad | . | _ | P/PHC] . . Prevalent Hness erinjury. Public Health —————
15 IN OUT @ Proper disposition of retumed, previously interventions are control measures to prevent foodbarne iliness or injury,
Served, reconditioned, & unsafe food
Good retail practlces are prevemalwe 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 B COS = conected on-site during inspection R = repeat violation
[cosf R V lcos| R | V
28| |Pastewrized eggs used where requrrsd P 41 In-use utensils properly stored C
29| |Waler & Ice irom approved source P/PHC 42 Utensils, equipment & linens: properly stored, dried, & handled [+
30| | Variance obtained for specialized processmg rnethods PF 43 Sinple-use/single-service articles: properly stored & used P/IC
é@d i ik 44 Gloves used properly C
o Proper ¢ooling methods used: adequate equment for PIC BG5S, BaUH
termperature control 45 Food and non-food contact surfaces cleanable, P IH@‘
2] | Piant food properly cooked for hot holding Pt X | Properly designed, constructed, & used B
33| [Approved thawing methods used c 46 | |Warewashing: installed, maintained, & used: tast sirips ~| PiC
B4| | Themmometers provided and accurate PiC 47 |% | Non-food contact surfaces clean c
Fogd ie = Physical Faciifhes
. | I W[ PiC 48 Hot & cold water available adegualte pressure Pf
‘Bod inatio ' 44 Plumbing instalked, proper backtiow devices P/PIC
B6| [Insects, rodents, & anrmals not presenl PiC 50 Sewagse & wasie water properly disposed P/PHC
37\ [Contamination prevented during food preparation, storage & display FGS HC 51 Toilet facilities properly constructed, supplied, & cleaned Pi/C
B| _ | Personal cleanliness Pf/C 52 Garbage & refuse properly disposed, facilities maintained C
8\ | Wiping cloths: properly used & stored P [19] 53 Physical fachilies installed, maintained, & clean K F‘lﬁfﬁ
Mo| |washing fruils & vegetables \ C 54 Adequate ventilation & lighting, designated areas used N [¢]
' \ /
Person in Charge (signa \/ s Date; License Posted Y N (circle one)
>
Follow up: YES NO (circle one) Foliow up Date:

Inspector (signature)

\J

a A
(/4 A 7] i
L7 [



P

MERRIMACK FIRE DEPARTMENT

HEALTH DIVISION
432 Daniel Webster Highway
Merrimack New Hampshire 03054
603-420-1730
FOOD ESTABLISHMENT INSPECTION REPORT

HLTH-FRM-005 o) fr
Est. #5041 Establishment name: s | | T Date: Y/ ZY[I ¥
item/Location Temp. ltem/Location Temp. Item/Location Temp.

h-w| 3%

d [ Agachein 3T
bect [/ walk-in |>9
Por k / tualk - 1in 33
Tworkey fwalk-in | 35
t22a ° [ Hot hald i \Y
E“i'd_; fwalk <1 | 3¢

OBSERVATIONS AND CORRECTIVE ACTIONS

Item #

S [3-302.12 - Fond oy \nnmc\mnh 1haﬁ_gm_teﬂme.§_&om_

Yarr Orcg:ngi pgc_k:ggs for use n Yhe foad esiablishpis
should be identifl wih the Caomman name of the faoad-

NO\*& BY('m{h- Ee fords in hU\\C OODj_DJDﬁLS_iXMS_LGLG;l

on ysach-in_conler in ssrvice araa _ars nat labeled .

S altliee Food in conlamnar lacalad abawe Al oWin om

Eail prep lable in kiicheh arsa nal labslsd.

A7 13- L. F n bosked naxt reqisisr_nehproteded
Fom aina hot—Tr 1o ST ) —

39 13 -39k . e ~ el \nmma claths in varidus lacalion nat

held betuxewn uses in” chamical sawmiizcel solokiah ot

e proper concentrolian.

L

gs L-bor .11 - 3 val simk'’s CQUI\(\W

L-462 12 — Cothing rord in prs iy

Yo Sorc\'\chmg cnd %mrnm and 1o longer be_effec }wem c\mm
Person in char je (signature) Date
Inspector van kwo qa G \ // . Date %/Qq h4 J

Sppitzed



